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1.1 Name and address of consignor / Hazsanue u aapec rpy300TIPAaBUTENS :

1.5 Cetificate/ Cepmugpuxam Ne

1.2 Name and address of consgnee/ Haszsanue u adpec epyzononyuamens
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+* *

* 5k

Veterinary certificate for deboned beef meat and raw meat
preparations, exported from the EU into the Russian
Federation
Bemepunapuutii cepmughuxam na Ixkcnopmupyemole u3
Esponeiickozo coroza é Poccuiickyio @edepayuu d6eckocmuoe
MACO KPDYRHOZ0 PO2Amo2z0 CKOMA U Colpble 208:HCbU
MACONPOOYKHLBL.

1.6 Country of origin/Cmpana npoucxooscoenus npodykyuu:

1.3 Means of transport / Tpaucuopr:

(the number of the railway carriage,

truck, container, flight-number, name of the ship / N éazona, asmomawunor,
Konmetinepa, peiic camoaema, Hazeanue cyouda.)

1.7 Certifying Member State/ Cmpana, évioaswas cepmuguxam:

1.8 Competent authority in the EU / Kounemenmnoe sedomemeo EC:

1.9 Organisation inthe EU, issuing this certificate/ Yupeowcoenue EC,
ebl0asuiee cepmuuram :

1.4 Country of trandt/ Crtpana TpansuTa:

1.10 Point of crossing the border of the Russian Federation / ITynxm
nepeceuenus epanuysl Poccutickou @edepayuu:

2. ldentification of products/ UaeHTuduxkanus npoayKiuu;

2.1 Nameof theproduct / Haumenoeanue npodyxyuu:

2.2 Date of production/ Jama evpabomxu npodykyuu:

2.3 Typeof package/ Vnakosxa :

2.4 Number of packages/ Koauuecmeo mecm:

2.5 Net weight (kg)/ Bec nemmo (xr) :

2.6 Number of sedl / Homep miom6sr:

2.7 | dentification marks/ MapkupoBka:

2.8 Conditions of storage and transport / Y ciioBust XpaHeHus U EPEBO3KH:

3. Origin of the products/ ITpoucxoxaeHne npoxyKIHUM;

3.1 Name (No) and address of establishment, approved by the Competent Veterinary Servicein the EU:
Hassanue (NO) u agpec npeanpusTysl, 3aperucTPUPOBAHHONO KOMIIETEHTHOM BETEPUHAPHOI ciy)00i EC 1 skcnopra:

- slaughterhouse / 6oiinu (msacoxombunamay: .

- cutting plant / pazoenounozo npeonpusmust:

- cold store/ xonoounvnuxa:

3.2 Administrative-territorial unit / AaMUHECTPaTHBHO-TEPPUTOPHATIBHAS €IMHHIA:




4. Certificate on suitability of productsin food / CBueTeJIbCTBO 0 NPUTOIHOCTH MPOAYKIUH B MULLY

I, the undersigned state/official veterinarian certify that:

51, HIKETOAMUCABLINICS TOCYIAPCTBEHHbBIN/OpUIIHATbHBINA BETEPUHAPHBIN Bpad, HACTOSIIMM yIOCTOBEPSIO CIEAYIOLIEE:

The certificate is based on the following pre-export certificates (see attached list in case more than two)™:

Ceprudukar BblIaH Ha OCHOBE CIICAYIOIIMX J0-3KCHOPTHBIX cepTHdHUKaToB (IpH HAIMYMKU Oosee ABYX JO-3KCIIOPTHBIX CEPTU(GHKATOB IPHIAraeTCs CIUCOK):

Date: Number: | Country of origin: Adminigrative territory: | Approval number of the Name and quantity
Jlata Homep CrpaHa NPOUCXOKICHUs | AJIMHHHCTPATUBHAS Establishment: (net weight) of the product:
TEPPUTOPUSL: PerucrpaninoHHbIH HOMEp Buz 1 KoimuecTso (Bec HETTO)
NPEANPHUSITHS MIPOJIYKIIMH:
4.1 Meat and raw meat preparations exported to the Russian Federation, are obtained from slaughter and processing of healthy animals in establishments,

approved by the Competent Veterinary Service in the EU for export and operating under its constant supervision.

Okcnoprupyemble B Poccuiickyio ®exmepaunuio MsCO M ChIpble MSICONPOAYKTHI, IONYy4eHBI OT y6os u nepepaboTku 3JI0pPOBBIX JKMBOTHBIX Ha
MsiconepepabaThIBAOIUX MPEAIPUATHAX, HMEIOLIMX pa3pelleHue KOMIETCHTHOH BeTepHHapHOi cinyX0bl EBpomnelickoro coro3a 0 HoCTaBKe HPOAYKLHU
Ha S5KCIIOPT U HAXOAAIMXCS 11O €€ MOCTOSITHHBIM KOHTPOJIEM.

4.2 Animals, whose meat is intended for export into Russian Federation, have been subjected to veterinary inspection prior to slaughter, their carcasses and
internal organs - to post-mortem veterinary-sanitary inspection, conducted by State/official Veterinary Service.

JXKuBOTHBIE, MsICO OT KOTOPBIX NpeaHA3HAadeHO Ml dKcmopra B Poccmiickyro Penepanuio, MOABEPrHYTHl HPenyOOHHOMY BETEPHHAPHOMY OCMOTpY, @ TYIIH U
BHYTPCHHHE OpraHbl - I0CJIey0OMHOI BETepHHAPHO-CAHUTAPHOM dKCIepPTH3E, TPOBEAEHHON roCy1apCTBeHH 01/ 0 LIMAIBHOM BETCPUHAPHOI CIIY»KOOi .

43 Meat and raw meat preparations were obtained from the slaughter and processing of clinically healthy animals, originating from premises and/or
administrative territory officially free from infectious animal diseases, including®:
Msico U ChIpble MSICONPOAYKTHl INPOMCXOASAT OT y0Os M mnepepabOTKM KIMHHYECKH 3J0POBBIX JKMBOTHBIX, 3arOTOBJICHHBIX B XO3siicTBaX W/miu
aJIMHHUCTPAaTHBHOMH TEPPUTOPHHU, OPUIIHATEHO CBOOOAHBIX OT 3apa3HbIX 0OJIE3HEH KUBOTHBIX, B TOM YHCIIE!
foot-and-mouth diseases, rinderpest, contagious bovine pleuropneumonia, vesicular stomatitis and peste des petits ruminants - during the last 12 months
in the territory of the EU Member State;
Amypa, 49yMbl KPYIIHOI'O poraToro Ckora, KOHTaFl/l03H0171 IJICBPONMHEBMOHHNH, BE3UKYJIAPHOIO CTOMATUTA U YYMBI MCJIKUX )XBaYHbIX - B TCUCHUEC
nociaeaHux 12 mecsieB Ha TeppuTOpHH cTpanbl-uieHa EC;
tuberculosis and brucellosis - during the last 6 months in the premises;
TyOepKkye3a U Opyueniesa - B TCUCHUE NOCIEIHUX 6 MecsileB B X035iCTBe;
anthrax and blackleg - within the last 20 days in the premises.
cHOUPCKON A3BbI U SM(PU3EMaTO3HOTr 0 KapOyHKyJa - B TeueHue nocieanux 20 qHeil B xo3siicTse.

4.4 Meat and raw meat preparations are derived from animals that originate from premises, free of Bovine spongiform encefalopathy (BSE) and do not
bel ong to birth cohorts of BSE positive animals. After slaughter the animals of the age over 30 months were tested for BSE with negative results.

Msico U ChIpble MSICONPOAYKTHI MOJYYEHBI OT XKMBOTHBIX, NPOMCXOIAIINX W3 XO3SHCTB, OJArOMOJydYHBIX IO CIOHIM(GOPMHOH dHUIE(ANONaTHH KPYIHOIO
poratoro ckora (BSE) n He mpuHamiexkar K MOTOMCTBY XKMBOTHBIX, 6onbHbIX BSE. ITocie y6os xuBotHbie crapime 30 mecsueB uccieqosansl Ha BSE ¢
OTPULATECIIBHBIMHU PE3YJIbTaTaMH.

45 Veterinary post-mortem inspection did not show, that meat has alterations indicative for foot-and-mouth disease, rinderpest, anaerobic infections,
tuberculosis, brucdlosis, leucosis and other contagious diseases, was not affected by helminths, and for being poisoned with various substances, serous coats were
intact, lymphatic nodes were not removed.

IIpu mpoBeneHUH BETEPHHAPHO-CAHUTAPHOM JKCIEPTH3bl Msica M BHYTPCHHHX OPraHOB He OOHApPYXKEHO M3MEHCHHH, XapaKTepHBIX AJs SLIypa, YyMBI,
aHa’poOHBIX MHpekumii, Tybepkynesa, Opyueiiesa, Jieiiko3a W JIPYyrux 3apa3HbiX OOJIE3HEH, MOpPaXKECHUH TeJIbMHUHTAMH, a TaKXKe NPH OTPABJICHUIX
pa3J’lPl‘lelMPl BCIIECCTBAMH, cep031-n>1e 060,1'10‘{](1/[ HC 3a4H1IAJIMCh, J'll/lM(baTl/l“leCKl/le y3J'll>l HC yuansumm,.

4.6 Meat has no blood clots, unremoved abscesses, gadfly larvae, mechanical premixes, odour and flavour untypical for meat (fish, drugs, medicinal herbs,
etc), it was not defrosted during the storage, has the temperature in flesh not exceeding minus 8 degrees Celsius for the frozen meat and not exceeding plus 4
degrees Celsius for chilled meat, does not contain preservative substances, is not contaminated by Salmonella or other bacterial infections, was not treated by
coloring substances, ionizing or ultraviolet rays.

Msico He MMeeT CryCTKOB KPOBH, HEY/aJICHHBIX a0CLecCoB, JINYHHOK OBOAOB, MEXaHHYECKMX PUMECEH, HECBOWCTBEHHOrO MsCy 3amaxa U npuBkyca (pbiobl,
JIeKapCTBEHHBIX TPaB, CPEACTB M Ap.), HE Ae)POCTHPOBAIOCH B MEPUOJ XPAHEHHsS, HMEeT TEeMIepaTypy B TOJIIE MBI HE BbllIe MHHYC 8 rpaaycos
Llenbeust sl MOPOXKEHOro Msica M He Bbllle Mmioc 4 rpaaycoB Llenbeust - Asl OXJIQXICHHOIO, HE COACPKHUT CPEIACTB KOHCEPBHUPOBAHHS, HE OOCEMEHEHO
CaJIbMOHECIJIaMHU  HJIN BO36yLll/lTeJ'l$lMl/l Apyrux 6a1<Tep14am>H1>lx PlH(beKLlPlﬁ, HE 06pa6aT1>|Banoc1> KpacsaluMHU BEIICCTBAMH, HOHU3UPYOIIUM U3JTYYCHUEM HUIIA
yJIbTPaHOICTOBBIMHU JIydaMH.

4.7 Animals, from which meat is derived, were not subjected to the exposure of natural or synthetical estrogenic, hormonal substances, thyreostatics,
antibiotics, other drugs and pesticides used prior to daughter no later than authorised by instructions on how to use them.

}Kl/lBOTHble, oT KOTOpb[X nonyqeno MsICO, HE no;uaepranncr, BO3L[CﬁCTBM}O HaTypaJ’lele HUJIM CHHTECTHYCCKUX 3CTp0FeHHl>IX, FOpMOHaJ’lebIX BCIICCTB,
THPEOCTATHYECKHX MPENapaToB, aHTHOMOTHKOB, IIECTHIIMIO0B, a TAKXKE JEKAPCTBEHHBIX CPEACTB, BBEACHHBIX Iepe] y0oeM Mo3JHee CPOKOB, PEKOMEHJOBAaHHBIX
HHCTPYKLUHMSIMH 110 UX IPUMECHEHHUIO.

4.8 Microbiological, chemical-toxicological and radiological characteristics of meat and raw meat preparations correspond to actual veterinary and sanitary
reguirements and rules of Russian Federation.

MuKpPOOHOIOrHYECKHE, XUMHKO-TOKCUKOJIOTHIECKHE U PAAHOIOTHIECKUE [T0KA3aTENIM MsIiCa M CHIPBIX MSICONMPOAYKTOB COOTBETCTBYIOT ACHCTBYIOIIMM B
Poccuiickoit @enepannu BeTepUHAPHBIM M CAHHTAPHBIM IPaBUJaM U TPEOOBAHUSIM.

49 The meat isrecognized fit for human consumption.
MS{CO IIPU3HAHO ITPUTI'OAHBIM IJI yn0Tp66neH1/m B MUY JIFOJ5IM .

4.10 Cut and packaged meat must have official identification mark on package or polyblock. Stamped label is placed on package in a way to ensure that
opening of package isimpossible without breaking the label.

PasnenanHoe ¥ yIAaKOBAHHOE MACO HMEET MAPKUPOBKY (BETEpUHAPHOE KJIEHMO) Ha yIaKOBKE MM MOAMOI0Ke. MapKupoBaHHAas STHKETKA HAaKJeeHa Ha
YIIAaKOBKC TaKUM 06pa30M, 4YTO BCKPBITUC YIIAKOBKH HEBO3MOXHO 663 HapymeHus €€ EJOCTHOCTH.

411 Single-use containers and packaging material correspond to hygienic requirements.
Tapa ¥ yIakoOBOYHBINH MaTepHall OJHOPA30BbIC U COOTBETCTBYIOT TMI'MCHUYECKUM TPEOOBAHMSIM.

1 . . .
Dédeteif not relevant and confirm by signature and samp / Eciiu He HYKHO, 3a4€PKHYTh U OATBEPAUTD TOAMUCHIO M IEYATHIO

2 Adminidtrative territories, zones and time periods may be modified with a mutual agreement on the basis of the Memorandum of 4 April 2006 on zoning
and regionali sation./AxAMUHICTPATHBHBIE TEPPUTOPUH, 30HBI 1 CPOKH MOI'YT OBITh H3MEHEHBI [10 B3aMMHOMY COTJIACHIO CTOPOH Ha OCHOBE MeMopaHiyma 1o
perHoHaIM3aKH ¥ 30HHpoBaHHUIO 0T 4 anpeins 2006 roxa



412 The means of transport are treated and prepared in accordance with the rules approved in the EU.
TpancnopTHBIE cpecTBa 00padOTaHbI U MOArOTOBIICHBI B COOTBETCTBHH C NpUHATHIMU B EC npaBuiiamu.

Place

Date
Mecmo

Officid stamp:
[Mama

ITeuamy
Signature of state/officid veterinarian
Iloonuce 2ocyoapcmesentozologuyuansiozo eéemepunaphoo epaia

Name and position in capitd letters
®.1.0. 1 10/ImKHOCTD

Signature and stamp must be in adifferent colour to that in the printed certificate / IToonuces u neuams donxcnv omauuamocs yéemom om bnanka

E.A. HenokJ/ioHOB
H.o0. PykoBogurenss @enepanbHOil CayKObI

10 BeTEPUHAPHOMY U (UTOCAHUTAPHOMY
HAI30py

« »asrycra 2006 .



