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4. Fit for human consumption certificate / CBHAETEALCTBO 0 NPHIOAHOCTH
NPOAYKUHH K YNOTPeO/JeHHI0 B IIHLLY JI0ASM

1, the undersigned state/official veterinarian certify that:
H, HuNCEnOORUCASIUIRCR 20CY0aPCMEENHMI/OQUKBLIBHIIN SEMEPUNGPRMIE SPAY, RACHIORUUM YOUCTIOSEPAID CIEQYIIEE:

4.1 Beef and beef by-products exported to the Russian Federalion are obtained trom slaughter and processing of animals in
establishments licensed by the central veterinary service of the country for supplying products for export, which fulfill the
necessary veterinary-sanitary requirements and are under permanent control of the state veterinary service. / DKCnopTHpyeMbie B
PoccHAcky ) PeAepaLHIO FOBAAHHE H FOBAXKLH CYONPOAYKTH NMOAY4eHb! OT Y608 W nepepaboTkH HHBOTHLIX HA
MAconepepabaThiBAIOLIMX NPEANPHATHAX, KOTOPLIE HMEIOT PA3PeLUCHHE LEHTPANLHOH BeTEpHHAPHOMA iy O bl CTPaHkI
NOCTABARTL NPOAYKLUHIO HA IKCNOPT, COO TBETCTBYOT HEOBXOAHMBIM BETEPHHAPHO-CAHHTAPHLIM TPEOOBAHHAM, W HAXOARTCA NOA
NOCTOAHHLIM KOHTPONEM MOCYABPCTBEHHOH BETEpHHAPHOM cnyxbbl

Beel does not contain harmiul residues of the following compounds: natural or synthetic estrogenic or hormonal substances,
thyreostatics, antibiotics or tranquilizers. / TOBAAHHA HE COUEPHHT BPCAHLIX OCTATKOB CAEAYIOLUHX COEAHHEHHA: HATYPANbHBIX HAH
CHHTETHYECKHX 3CTPOTEHHBIX, FTOPMOHANLHBIX BELUECTH, THPEOCTATHHECKHX NPENEPATOS, AHTHOHOTHKOB, HNH YCMOKEHEAIOLIHX
CPEUCTS,

4.2 Beef and beel by-products were received from the slaughter and processing of clinically healthy cattle, which originate from
premises and administrative localities free from infectious bovine diseases including: / losaauna 1 rossxeH cybnpoayKTst
nostyHeHbs 0T YOO H NepepaboTKH KNHHHHMECKH A0POBON0 KPYNHOIO POMATON0 CKOTA, JArOTORNEHHOID B XO3RACTBAX H
HUMHHHCTPATHBHBIX TEPPHTOPHAX, CBOBOANLIX OT 3apaiHeix GoNesnell KpYNHOro pOraToro CKOTH, BKIKYAR!

-- Foot and mouth disease — during the last 12 months in the territory of the country or zone recognized by OIE, / swypa - B Te4eHHe
nocacaunx 12 MecaLes Ha TEPPHTOPHH CTPAHBI MK J0HK, NPH3HUHHOA M3B,

-- Rinderpest — during the last 12 months in the territory of the couniry, in case of stamping out — 6 months, / 4yMel KpynHoro
POF&TOIO CKOTA -- B TEMEHHE NOCAEAHHK |2 MECHLICE HA TEPPHTOPHH CTPaKLL, & B CAYYAE NOron0sHOMo Y60R — 6 mecsues,

-- Contagious bovine pleuropneumonia — during the last 12 months in the territory of the country, / KQHTArHO3HOH NACBPONHEBMOHHH
KPC -- B Te4eHne nocheannx |2 Mecaues Ha TEPPHTOPHH CTPaHB,

-- Peste des petits ruminants — during the last 12 months in the territory of the country, in case of stamping out — 6 months, / 4ymbl
MENKHX XBaHHbIX - B Te4eHHe nocnenHnx |2 MECALIES Ha TEPPHTOPHH CTPaHsl, @ B Cly4ac NoronosHoro y6os — 6 Mecaues,

-- Anthrax — during the last 20 days in the establishment, / cHGHpckol R38bI -- B TeueHne nocnenHHx 20 aHed B xo3aAcTee,

-- Tuberculosis and brucellosis — Beef and beef by-producis are derived only from herds not under official quarantine for tuberculosis
or brucellosis. / Tybepkynesa  Gpyuennesa — FOBANMHA H FOBANLH CYONPOAYKTbI NPOHCXOAST TONLKO OT CTA[, HE HAXOAALLHXCA NOA
OQHIHANBHLIM KAPAHTHHOM N0 TyOGepkynesy unu Gpyuennesy

4.3, Animals, meat of which is exported to the Russian Federation, have been subjected to veterinary inspection at the ofticial
slaughter ¢stablishment prior to slaughter, their carcasses and internal organs - to post-mortem inspection, made by the official
Veterinary Service. / J(HBOTHBIE, MACO OT KOTOPbIX 3XKCNOpTHPYeTeA B Poccuickyo @eaepaunio, NOABEPrayThl NpenysoHHOMY
BCTEPHHAPHOMY OCMOTPY, 8 TYLIH H BHYTPEHHHE OPraHbl - nocneySoRHOA JkCnepTHIE, NPOBEAEHHOR OQHLHANLHON BeTepHHAPHOI
cnywbol

Beef was examined for cycticercosis with negative results. / FosaauHa HCCNEA0BAHE HA LACTHUEPKO3 C OTPHUATE/ILHBIM
pe3y/bTaTOM,

Beet and beef by-products do not contain any visible abscesses, hematomas, larvae, mechanical contamination, unusual
smell or taste (fish, medicinal herbs, medicines, etc.). / ['oBaanHa v roaxsk CONPoAYKTEl HE HMEIOT BHAMMBIX a0CUECCOB,
FEMATOM, HYHHOK, MEXBHHHECKWUX 3ArpAIHEHH, HECBOACTBEHHOrO MACY 3anaxa H NpHBkyca (peibsl, NeKapeTBEHHBIX TPas,
NEKHPCTBEHHBIX CPEACTS W AP.).

The beef and beef by-products show no e¢vidence of infection with Salmonella or other bacterial infections. / lossauna u
rOBAMKbLH CyGrpPOAYKTE HE HMEIOT NPHIHAKOB OGCEMEHEHHRA CANBMOHENIAMA HIH APYTHMH BO30YAnTENAMH DAKTEpHANILH bIX
HHpexUHH,

4.4 Cattle, from which beef and beef by-products were derived, were not subjected to a stunning process, prior to
slaughter, with a device injecting compressed air or gas into the cranial cavity, or to a pithing process, and were subject to
ante-mortem and post-mortem inspections and were not suspected or contirmed cases of Bovine Spongiform
Encephulopathy (BSE). / Kpyntbil poraThifi CKOT, OT KOTOPOro MONyYeH bl TOBAAMHA H NOBRKbH CYONIPOAYKThI, HE Obisl Nepei
yGOEM 0ABEPIHYT OrNYLICHHIO C NOMOILEI0 MEXAHHIME, BBOANLIErO CXAThIH BOIAYX WK a3 B HEPENHYIO KOPOOKY, HAH
(IPOKANBIBAHKIO CIHHHOLO MO3ra (NHTTHHTY), H GbiN NOABEPrHYT NpeaySoinoH 1 nocty0oAHOA IKCMEPTH3E, B XOUE
KOTOPOR He GLINO YCTAHOBIEHO AHBTHO3E WK NOAOIPEHKA HA ryGuaToobpainyio JHUedanonaTHO KPYNHOro poraToro
ckota (I'D KPC)

The beet and beef by-products were produced and handled in a manner which ensures that such beef and beef by-products
do not contain and are not contaminated with the following tissues of cattle: brains, spinal cord, eyes, skull, vertebral
column, tonsils and distal ileum of the small intestine. / F'oBAAHHA H roBAXKBH CYSNPOAYKTH BLIAK NONYHEHBI H
o6paGoTansl cnocobom, KOTOPBIH FAPEHTHPYET, 4TO 3TH FOBAAHHA H FOBAMbLH CYONPOAYKTEI HE COACPHAT H He
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KOHTAMHHHPOBAHBI CAeAYIOWHMH TKAHAMH KpYNnHoro poratoro CKOTA! MO3r FOJIOBHOH, MO3T CNHHHOH, rnaia, 4epen,
HOIBOHOMHHK, MHHABNTEBHAHAR Weledd, NOAB3N0IIHAR KHIUKA.

De-boned meat (excluding mechanically separated meat) 1s derived from cattle raised in the United States that are less than
30 months of age (determined by dentition or on the basis of individual or group identification) which are slaughtered at
certified tacilities./ BecKOCTHOE MACO (MCKAIO4AA MEXBHHMECKH OTACNCHHOE MACO) NOAy4EHO OT BhipawernHoro s CLUA
KPYIIHOI'D POraToro CKOTa B BO3pacTe 10 30 MecAues (ONPEAENAETCA NYTEM ASHTALHH HIH HA OCHOBE HHAHBUAYBNBHOH
WM rpYNNOBOA HASHTHRHKALUKN) NYTEM y6OR HA ATTECTOBAHHBIX NPEANPHATHAX,

Bone-in beef, mechanically separated beef (not derived from the skull and vertebral column), and beef by-products are
derived from cattle raised in the United States that are less then 30 months of age (determined by dentition or on the basis
of individual or group dentification), under condition that, / FoBsaMHA HE KOCTH, NOBAAWHA, MEXBHHAYECKH OTACASHHAA OT
KOCTH {HCKIWMAR OTASNEHHYIO OT Hepella 4 fO3BOHO4HHKE), H FOBAKBH CYONPOAYKTHI NONYHEHEl OT BRIPALCHHOIO B CIIA
KpylIHOTO POT4TOr0 CKOT4 B BO3pACTE A0 30 Mecaucs (ONpeaENRETCA NYTEM AEHTALWH MK HA OCHOBE HHAHBHAYANbHOR
HilKH rpyuuouuﬁ Hﬂeu‘ruq.immunu], NpH YCAOBHH, 470!

-- the feeding of ruminants with ruminant-origin meat-and-bone meal and greaves is prohibited, / KOpMIEHHE KBAUHBIX
MACOKOCTHOR MyKOH M GeNKOBRIMH GpHKETAMH NPOMCXOKACHHA OT KBAHHBIX JanpeLeHo,

.- the beef and beef by-products are derived from an animal which is not known 10 be, / rOBRAHHA H TOBRMKEH CYOTIPOLYKTEI

110/ HEHBI OT KHBOTHBIX, O KOTOPBIX HEHIBECTHO, HTO!
(A) the offspring of an animal diagnosed with BSE, or / OHH SBARIOTCA NOTOMKEMH }KHBOTHOTO, ¥ koToparo Guuna

nuarnoctiposana I3 KPC, win
(1) a member of a teed cohort (as described in the OLE) of an animal diagnosed with BSE, / RB7RI0TCR NPeACTABHTEAAMK KOTOPTH
10 KOPMJISHHIO (KAK ITO ONPEACNCHO B M3B) }HBOTHOTO, Y KOTOpOTo Obia AHArHOCTHPOBAHA ' KPC.

4.5. The temperature of the product has been maintained at a constant temperature of not higher than minus 8 degrees
Celsius (frozen product) during the freezing cycle and 4 degrees Celsius (for chilled produet) during the chilling cycle. /
Temneparypa NPOAYKTA NOALEPAKHBACTCA NOCTORHHO HE Beie MHHYC B rpagycos Llenscus (Ana 3aMOpOXKEHHOTO
NPOAYKTA) H NAIOC 4 rpaayca LlenscHs (ANK OXAZWASHHOIO NPOAYKTA) B TE4EHHE UHKNE OXNAKACHANA,

Beel and beef by-products have not been treated with colorings, ionizing or ultraviolet irradiation. / FOBAAHHA H FOBAMKLA
cyGnpoayKTsl He 00pabaThIBANBICE KPACAWHMH BEILECTBAMH, HOHHIHPYIOLUMM HINYMEHHEM HIH YbTPAGAONETOBBIMH
NY“amMH.

4.6. The meat is recognized as fit for human consumplion. / MACO NPH3HAHO NPHIOAHbIM ANA ynoTpebAcHHA B NHLLY NKOAAM.

4.7. Packing material is previously unused and satisfies necessary sanutary-hygiene requirements. / Tapa o yNaKoBo4HbIA
MUTEpHUN OAHOPAIOBLIE H COOTHETCTAYIOT CAHHTAPHLIM-THIHEHHYCCKAM TpeOOBAHHAM.

4 8. The means of transport are treated and prepared in accordance with the rules approved in the USA. / TpancnopThei¢ CpeicTsa
06paBoTaHbl i NOATOTOB/EHE! B COOTBETCTEHH C NPUHATLIMK B CLUA npasxiamH.
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