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Certificate number / Ceprudmrar Ne

2. The premises {farm) of origin were free from anthrax - during the last 20 days. / XoaaiicTsa (thepMmbt), C KOTOPLIX IONYUEHB XNBOTHBIE, BbiNy CBOBOgHD
OT CHBUPCKON A3BL! - B TeueHue nocnegHux 20 gHeid. T

3. The animals were derived from farms which were free from tuberculosis (Mycobacterium bovis) and brucellosis (Brucella abo:.. /and
Brucela melitensis) - for the Jast 6 months. / XXusotHbie Smnu nonydens ¢ hepm, caoBoaksix o Tybepkynéaa (Mycobacterium bovis) 1 6pyyennésa (Brucelia
abortus n Brucella melitensis )- B Teyenne nocnepHnx 6 mecaues.

4. The animals destined for staughter have not been derived from farms where bovine blackleg (Clostridium chauvoei) has been previousiy
diagnosed at the processing establishment during official ante or post mortem inspection - in the past 20 days. / Mpeanaswadenuii k y6oie
KpynHB pOrathil CkoT He Bbin noRyveH ¢ thepm, Fie 3a nocneaHne 20 ayel odbuluansHol JoyGORHOR U nocneyBoRHON SKENEPTU30H, NpoBeaEHHOA Ha
MACOKOMOMHaTe, Bbini yeTaHoBREHb! Clyvan aabonesatus amduaemaTosHLIM kapSyHxkynésom (Clostridium chauvoei).

5. Meat was recelved at meat processing establishments licensed by New Zealand Food Safety Authority (Central Veterinary Service of New
Zealand) for supplying meat and offals for export which fulfil the necessary veterinary sanitary requirements and are under the permanent
control of the above veterinary authority. I Msco nonyueHo Ha MACOKOMBMHATEX, UMEIOLIMX NUUEHINO YNPARAEHUS NO KOHTPONIO KAYECTEa NPOAYKTOB
nutaHuua Hosol 3enakann (LieHTpaneHas BeTepunapHas cnywBa Hosoi Senanaiwn) Ha NOCTABKY MACA U CyGnpoayKToB Ha IKCNOPY, COOTRETCTBYIOLMX Hebxooumbim
BETePUHAPHO-CAHNTAPHLIM HOPMEM M HAXOAALLMXCH NOA NOCTOAHHLIM KOHTPONEM BLILLIBYNOMAHYTON BETEPUHAPHOW CRyXBbi.

6. New Zealand is free from bovine spongiform encephalopathy (BSE) and the importation of animal products for use in stock food, or stock
foods containing biological materials obtained from ruminant animals from countries whero BSE In cattle or scrapie in sheep exists, is
not permitted. / B Hosoii 3enanguu otcyTcTeyeT 3abonesanue cnoHrMPOPMHOI sHuedanonartheli KpynHoro paratore cxota (BSE) v aanpeuiéH nMnopT npogykTon
XMBOTHOTO NPONCXOXAEHUA AN UCNONBIOBAHUA B KAYECTRE KOPMA, @ Taloke KOPMOB, COABPKaLMX BUONOTUUSCKUE BBLIECTBA U3 CTPaH, WMBIOWUX Cyuan 3aboneBanns
cnotrmcbopmHOi aHLedanonaTHel XpynHoro poratoro ckota (BSE) u ckpenn y osey.

7. The meat was subjected to official post mortem inspection, and In accordance with these proceduras was pronounced free from
Cysticercus bovis and other helminth infections of the carcase. / Maco npowno odmumanshyio nocneySoiiHyio akenepTiay, KoTOpas YCTaHoBANA, 4TO
Tylun He nopaxeHs uucTiepkosom (Cysticercus bovis)  ApyraMK renbMUHTHBIMK WHEEKUNAMK. .

8. Official veterinary and sanitary examination showed that the meat did not exhibit pathological changes peculiar to foot and mouth
disease, tuberculosis, leucosls or other contaglous diseases. / OpuynankHan BeTepuHaphan ¥ CaHWTAPHAR 3KCREPTN3A NIOKAIBNE, YTO B MSCe He
OGHapYXKEHO HAKAKUX NATONOTUYBCKUX NIMEHBHWH, XapaKTepHbix ANs Alypa, TyGepKkyniéaa, neikosa u Apyrux 3apastbix GoneaHed.

9. Officlal post mortem inspecton In accordance with recognised inspection procedures was carried out and revealed that, in each carcase,
the serous membranes were intact and the lymph nodes had not been removed. / B cootsercraun ¢ yraepxaér+oii npoteaypoi uHenexunu Goina
nposegexa opuLMansHan nocneyboliHan IKCNepTH3a, yCTaHOBMBLUAS, YTO B KAKAOM OTAENbHOM CAYYAE B Tylax He 3a4NLLEHb) CEPO3HLIe 0BOMOYKK U He YAaNEeHbt
numcaTuieckue yanol. )

10.The meat was subjected to official inspection and has been found free of haematomas, unremoved ahscesses, gad-fly larvae and
extrangous matter. / Msico npowno ouUHUENLHYIO BETOPUHEPHO-CAHKTAPHYIO IKCNEPTUIY U HE COABPKUT FEMATOM, HeyanEHHbIX aGCLecCoB, MMYUHOK 0BOAA #
NOCTOPOHHWX NPUMECEIA.

11.The meat has not been defrosted during storage and has attained a deep muscle temperature of not higher than minus 8 degrees
Celsius. / Mnco He pasmopaxusanocs 8 nepuog XpAHEeHUS; TeMneparTypa 8 Tonuje MbilliL, He NpéBbiliaeT MuKyC 8 rpapycos Lienbous.

12.The meat does not contain preservatives and was not treated with colouring substances, lonising radiation or ultraviolet rays / Maco we
COABPIGIT KOHCEPBAHTOB, He 06PaGaTHIBANOCH KPACAWNMU BOIIGCTEBAMH, HOHUIUPYIOLIUM HANYHEHHEM MM YALTPAUONSTORBIMI NTYNaMU.

13.0fficlal inspection revealed no contamination with bacteria which could constitute a public health risk, including salmoneila. /
OdmymansHan akcnepTHaa He obHapyxuna Bo3GyauTeneii GaktepuantHbix Hekuui, CTARMIAIOWMX ONACHOCTL ANR 300POBLR, BKIIOYEN CaNLMOHensy.

14.The meat does not contaln harmful residues of the following compo ral or synthetic oestrogenic or hormonal substances,
thyrostatics, antiblotics and tranquillizers. / Maco e conepxuT speaHs TnenyiowmUX CoeaMHERIA: NPUPOAHLIX HAM HCKYCCTBEHHBIX ICTPOrE@HHBIX U
rOPMOHANBHBIX BOLLIBCTB, TAPEOCTATUUECKMX MPenapaToB, aHTUGMOTUKOB # TPAKHKBWR poB.

15.The moat Is deomed fit for human congumption’ and contains or taste unusual for meat (fish, drugs, medical herbs etc). / Maco
NPKU3HAHO FOAHLIM ANA YNOTPEBNGHUA B NULLY | 11 HE CORBPKHUT HECBOMH! Oro MsICY 3aniaxa unu npuekyca (puibbl, MeVLIMHCKUX Npenaparos,
NIeKapCTBEHHSLIX TPas v T.N.).

16.The meat and/or the packaging has been marked (brandad Ry the New Zealand Food Safetn Authority (Central Veterinary Service of
New Zealand) officlal stamp(s) and carries a clear Indiea{jiin 0t the official number of the slaughterhouse or the processing establishment
(S). 7 Mnco w/iunu ynakoexa MapkupoBaHb! KneitMom YnpasneH) 7 N HIponio kayecTsa NPoAYKTOB nuTakua Hosoi 3enaxawm (LienTpanbHas seTepuHapHas cnyxba
Hoeo# 3enarguu) u nmetoT 48Tko 0603HaUBHHBIA ODULUanbH ‘f*n Op 6oWHM unu maconepepabaTLiBaoero komGuHata

17.The packaging material has been used for the first titad’and satisfles the necessary sanitary < hygiene requirements. / Ynaxosounesit
Martepuan UCnonb3ysTCA BNEePBLiE Y yaosneTBopaeT Heoﬁxonmum canrapuo-mmeuuwecmM 7] BAHWAM.

18.Transport means have been treated and prepared in accordance with the hyﬂone rules approved in New Zealand / TpaxcnoprHbie cpeactea
06paboTabt U NOArOTOBNEHB B COOTBETCTBAN C CAHUTEPHEIMM HOPMaMH, YTBEPXABHHBIMU B HoBo# 3enanavu.

Officlal information / OdpnynansHan undopmaums:
1. Rufer definition in Recommended Codw of Hyglenic Practice for Fresh Meat CAC/RCP 11-1976. Rev. 1{1993) in Codex Alimentarius Vokime 10 (1934) Meat and Meat Prodicts by Codex Alimentarius Commission, WHO/
FAQ, Rome 1993 pp 33-111/8 ) i na F qap no 54 ceexero mace CAC/RCPH-1878 nepepabatannoe wanarne 1 {1993). Flo "Koaexkc AnMmeHTapuyc", Tom
10 (1994} "Msico M MACONPOAYITH" B COOTRETCTEMM ¢ i Kopexc A WHO/FOA, Pum, 1893 1., c1p. B3-111. !
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