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Cepruduxar 3p0posbsa /
Health certificate

1. Onucaume noctasku / Shipment description

1.5. Cepruduxar Ne / Certificate No:

1.1. Hassanue u anpec rpysoornpasutens / Name and address of
consignor

1.2. Hassanwue v anpec rpylonoayyarens / Name and address of
consignee

Toprosestit pernctpausoHubiii vosep / Trader Registration Number

Ceprudukar 300poBbs
Ha IKCOOPTHPYEMbIE
u3 Poccuiickoii ®egepaunu
B CneunaibHbIi aIMHHHCTPATHBHBIH paiion 'oHKoHr
MSCO, MACHOE ChIpbe H CYONpoayKThbl, Noay4eHHbIe npH y6oe n
nepepaboTke cBHHEl

Health certificate
Jfor meat, raw meat materials and by-products, obtained from
slaughtering and processing of pigs and exported
from the Russian Federation
to the Hong Kong Special Administrative Region

1.3. Tpaucnopt /Transport;
(Ne BaroHa, aBTOMAILHMHEL, KOHTEHHEpa, peiic camoneTa,
Haseanue cynHa)/ (number of the railway carriage, truck,

1.6. Ctpana nponcxoxnenus Tosapa / Country of origin of products:
Poccwnitcan ®enepaunn / Russian Federation

container, flight- number, name of the ship)

1.7. Komnerentroe Benometbo Poccutickoii Meaepaumu:
PenepanbHan cyx6a N0 BeTePHHAPHOMY M GUTOCAHHTAPHOMY
uaasopy /

Competent authority in the Russian Federation:

The Federal Service for Veterinary and Phytosanitary Surveillance

1.8. Yupexaenue Poccuiickoli denepaunn, BoLnasiuee ccpTHhukar /
Certifying authority in the Russian Federation:

1.4. Crpana(b1) Tpamsura / Country (-ies) of transit:

1.9. TlynkT nepeceyenus rpannupl CreuyansHoro aIMMHHCTPATHBHOTO
paiiona ['oHkour / Border crossing point of the Hong Kong Special
Administrative Region:

2. Unentnduxauus Tosapa/ Identification of products
2.1, HaumeHoBaHue ToBapa / Name of the products:

2.2. Jlata BeipaboTkH ToBapa / Date of production:

2.3. Ynakoska /Type of package:

2.4, Konuuectso mect / Number of packages:

2.5. Bec Hetro (kr)/Net weight (kg):

2.6. Mapkupogxka/ Identification marks:

2.7. Ycnosus xpaHenus u nepeosku / Conditions of storage and transport:

3. Ipoucxoxaenne Topapa / Origin of the products:

3.1. Hasganue, perucTpautoRHblii HOMEp M aapec npeaAnpuaTus / Name, approvai/registration number and address of the establishment:

- pasfeno4Hoc NpEAnpusTHe / cutting plant:

- XONOAMNBHMK /coldstore;

- 6oiinn (MacoxomGuuar) / slaughterhouse (meat processing plant):

3.2 AIMHHHCTPATHBHO-TEPPHTOPHANLHAA enunnla / Administrative-territorial unit:
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4, CBHAETENLCTBO 0 NPUIOAHOCTH TOBapa B nuuy / Statement of fitness for human consumption

A, HHKENOANHMCABIUHACH TOCYAaPCTBEHHbBIN BETEPHHADHBIN BPat, HACTOSLIHM yAocToBepsIo caeaytouiee /I, undersigned State
veterinarian, herewith certify that:

4.1. Msco, MacHoe ChIpbe U Cy6npoayxTel GbUTH noay4HeHsl OT y60a U nepepaboTky 3A0POBLIX XHBOTHLIX Ha OQHLMANLHO PA3PELIeHHBIX K
3IKCMOPTY TpeanpuaTHaX no y6owo 1 nepepaborke Maca. / Meat, raw meat materials and by-products had been obtained from slaughtering
and processing healthy animals at slaughtering and meat processing establishments officially approved for export.

4.2, YMBOTHBIE, OT KOTOPHIX GLUTH MOMYHEHB! H MACO, MACHOE ChIPbE H CYBNPOAYKTHI, MPOWNH NpeayGOHHbIA 0OCMOTD, & MX TYIUH, FOJO0BEI
M BHYTPEHHHE OPraHbl TaKe MPOWH nocncyGoliHyl0 BEeTEPHHAPHO-CAHHTAPHYIO IKCNEPTH3Y MOA KOHTPONEM BETEPHHAPHON CIIyKObI
BETEPHHADHBIM BPa40M, HMEIOWHM 0PHUMANBLHOE PalpelleHHe HA NPOBEAeHHE YKAIAHWLIX mpoueayp / Meat, raw meat materials
and by-products have been derived from animals that have passed the ante-mortem inspection, and their carcasses, heads and internal
organs have passed the post-mortem inspection carried out by an accredited veterinarian under the supervision of the Veterinary Service
of the Russian Federation.

4.3, Msco, MACHOE ChIPbE 1 CYONPOLYKTEI Mony4eHs! Npu y6oe n nepepaboTke HUBOTHEIX, 3ATOTOBNCHHBIX B X03SHCTBAX H/MIM
aAMHHHCTPATHBHLIX TEPPHTOPHAX, CBOBOAHBIX OT 3apa3HEIX GONE3HEH KHRBOTHLIX, B TOM 4ucne / Meat, raw meat materials and by-
products were obtained by slaughtering and processing healthy animals, originating from premises and/or administrative territory officially
free from infectious animal diseases, including:
- adpukanckoil 4ymsl CBHHeH - B TEYCHWE TOCICAHHX 3 JICT HA TEPPHTOPHH CTPaHLl HIM ANMMHWCTPATHBHOW TCPPHTOPHM HIH
KOMIIaPTMEHTA, WM B TEYeHHE 3 MeCAUCB NPH NPOBEACHHH «CTIMIMHT ayT» / Affican swine fever — within the last 3 years in the territory
of the country or administrative area or compartment, or within 3 months if’ “‘stamping-out™ is performed;
- ALLYpa, KNACCHYECKOil YyMbl CBUHEN - B TEUEHHE NOCNEAHUX 12 MECALICB HA TEPPUTOPHH CTPaHB! MM AAMUHHCTPATHBHOH TEPPUTOPHH
WIH KOMITAPTMEHTA, HAW B TeYeHHE 3 MecAueB NpM NPOBCACHHM CCTIMIMHT ayT» / Foot-and-mouth disease, classical swine fever —
within the last 12 months in the territory of the country or administrative area or compartment, or within 3 months if “stamping-out” is
performed ;
- BE3UKYNApHOIi Gone3nn cauHedl - B TeucHUe MOcAeAHUX 12 MeCsLEB Ha TEPPHTOPHH CTPAHbl MK AAMMHHCTPATHBHOR TEPPUTOPHH WM
KOMNapTMeHTa, UK B TeueHHe 60 AHEH NpPH NPOBEAEHUN «CTIMNMHT ayT» / Swine vesicular disease — within the last 12 months in the
territory of the country or administrative area or compartment, or within 60 days if “stamping-out” is performed,;
- 3HTEPOBHPYCHOTO FHUchANOMHENNTa CBHHEH (TekcoBUpycHOro sHuedanomuenuTa caunedi, Gonesnu Tewena) - B TEYCHHE NOCICAHHX
12 MECHIIEB HA TEPPHUTOPUM CTPAHbL MTH AAMUHUCTPATUBHON TEPPUTOPUM WM KoMnapTMenTa / Enterovirus encephalitis of swine, Teschen
disease — within the last 12 months in the territory of the country or administrative area or compariment;
- GonesHu Ayeckd — B TCHCHHE [I0CAEAHHX 12 MecsLIeB HA TEPPUTOPHH CTPaHB! HIIH AIMHHHCTPATHBHOM TEPPHTOPHH UIH KOMAAPTMEHTA /
Aujeszky's disease — within the last 12 months in the territory of the country or administrative area or compariment;
- TPHXHHEN/E3A - B TEUEHUE NOCACAHHX 3 MecALeB B Xo3aitcTee / Trichinellosis — within the last 3 months on the premises;
- cHGMpcKoi A38b1 - B TeueHne nocaeaunx 20 auedi B xoaalictee / Anthrax — within the last 20 days on the premises.

4.4. YXHBOTHBIC, OT KOTOPBIX NOMY4EHO MACO, MACHOE ChIphe H CYONPOMYKTEL, HE NOABEPraiuch BOIASHCTBHIO NECTHLMAOB, HATYPANBHBIX MAH
CHHTETHHECKMX DJCTDOTEHHBIX, TOPMOHAIEHBIX BELUECTB, THPEOCTATHYECKHX NPENaparos, aHTHOHOTHKOB, A TAlOKE NEKADCTBEHHBIX CPEICTB,
BBCACHHLIX Nepefl Y60eM Mo3aHee CPOKOB, PEKOMECHAOBAHHBIX MHCTPYKLMAMM MO MX NpHMeHeHHIO. MUKpOGHONOrHYeCKHE, XHMHKO-
TOKCHKONOTHYECKHE M PAIHONOTHHYECKHE MOKA3aTeNH MACA COOTBETCTRYIOT AeHcTaywoltuM B Pocenlickoii ®enepauny v B CrieunansHOM
ANMHHUCTPATHBHOM paioHe [OHKOHI BETEPHHAPHBIM H CAHUTApHLIM TPeGOBaHHAM K NpaBunam /

Meat, raw meat materials and by-products have been obtained from animals not subjected to the exposure of pesticides, natural or synthetic
estrogenic hormone-like materials, thyreostatic medications, antibiotics as well as medicines, administered before slaughter later than it is
recommended by their directions for use. Microbiological, chemico-toxicological and radiological indicators of meat comply with
applicable veterinary and sanitary rules and regulations of the Russian Federation and the Hong Kong Special Administrative Region.

4.5. Tpuxunennes / Trichinellosis ':

4.5.1. Kaxnas Tyla HCCNENOBAHA METOAOM MCKYCCTBEHHOTO MEpPeBapuBaHUA HA TPUXHHEIIES ¢ OTPULIATENBHBIM pe3ynsTaToM / Each
carcass has been examined by digestion method for trichinellosis with negative resulls.

4.5.2. CrUHMHa, IONBEPTHYTAN 3aMOPO3KE, KAK YKalaHo B Huxecnenylomesi tabnune / Pork was subjected to freezing according to the
attached table:

Bpewms (uacos) / Time (hrs) Temneparypa / Temperature (°C)
106 -18
82 =21
63 -23,5
48 -26
35 -29
22 -32
8 -35
% -37

4.6. K 9KCOPTY HE JOMyCKAETCH MACO, MACHOE CHIPhE M CyOMPOAYKTbI, NOMY4EHHEIE OT Tyl / Meal, meat raw materials and by-products
are not allowed to be exported if they are derived from the following carcasses:

- HMEIOIMX NpH NocneyGoiHON BETEPHHAPHO-CAHUTAPHOMN JKCNEPTHIE HIMEHEHHS, XapaKTepHble AUIA 3apa3HbX GojesHed, nopakenus
FENLMHHTAMM, a TAIOKE NpPH OTPABNEHMAX DPAsNHYHBIMM Bewectsamu / with traits found at post-mortem inspection, which are
characteristic for infectious diseases, helminthic infestation and toxication with different substances;

- C HECBOHCTBEHHBIMH MACY LIBETOM M 3anaxoM (pEIOL, IEKAPCTBEHHBIX CPEACTB, TPaB W Ap.) / with color, odor untypical for meat (fish,
medications, herbs, etc.);

- UMEIOLIIKE NIPU3IHAKHK NopyH / with indications of deterioration;

- COoepXalue CPeiCcTBa KOHCEPBUPOBAHUS / with preservatives,

- KOHTAMHHHMPOBAHHBIE CANLMOHEIIAMH MM BO3OYAHTEIAMH Apyrux BakTepuansuux HHGexumii / contaminated with salmonella or any

other bacterial infectious agents; 7

- 06paGoTaHHBIE KPAcAIMMM BEIIECTBAMM, MOHMINpYIOWHM 0BnyHeHHeM }uvynmpa(]mo OBBIMH NyuaMu / treated with coloring

agents, ionizing radiation or ultraviolet rays.
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4.7. Msco, MACHOE Cbipbe M CyONPOAYKTHI NPU3HAHEI NPUTOAHLIMM ANS yYNOTpebaeHus B nuy Aloaam / Meat, raw meat materials and by-
products are fit for human consumption.

4.8. Tywn (nonyTywW, 4eTBEPTHHBI) MMCIOT YeTkoe kaeiiMo IOCyapCTBEHHOH BeTepuHapHol cnyx6oit Poccuitickoin ®enepaunm.
PasnenanHoe MsCO HMECT MapKHPOBKY (BeTepHHapHOe KNeiiMo) Ha ynakoBke win nonuboke / Carcasses (semi-carcasses, quarters) have
a clear stamp of the state veterinary service of the Russian Federation. Cut-up meat has marking (veterinary stamp) on the surface of
package or polybiock.

4.9. Tapa u ynaxoBouHbIH MaTepHan OIHOPa3OBHIC M COOTBETCTBYIOT FMTHEHHUECKHM TPeGOBAHUAM, npuHAThiM B Poccuiickoll Peaepaunn /
Package and packing materials are disposable and comply with hygienic standards of Russian Federation.

4.10. TpaucropTHoe cpeacTso 06paGoTaHO M MOArOTOBACHO B COOTBETCTBHH C NPABHIAMM, IPUHATBIME B POCCHICKOM Denepaunu / The
means of transport are treated and prepared in compliance with the rules adopted in Russian Federation,

Mecro/ Location. Jara/ Date [Meuats/ Stamp

TNoanuck rocyaaperesHoro/ofuumnanstoro BetepHHapHoro spaya/ State/official veterinarian’s signature/
P

©.H.0. u nomknocrs/ Full name and position

IIpumeuanue / Note:
MMyukr 4.5/ Clause 4.5:

! - HCHYXHOE 3aMEPKHYTh H OATBEPAHTH NOANNCEIO 1 Nevatio / Cross out irrelevant and confirm by signature and stamp.
ITodnyuxm 4.5.2. / Subclause 4,.5.2.
- OTMETHTH BPEMA H TEMNEPaTYPY, NPH KOTOPLIX CBHHWNA GhiNa MOABEPIHYTAA 3AMOPOIKE, M NOATBCPAHTE NOAMHCHIO H NENATHIO /
Mark the time and temperature of pork subjected 1o fireezing pork and confirm it by signature and stamp.

Bce noanucy u newarh A0MmKHbI OTAHMATLEA LBETOM OT 6.1aHKa cepTrdmkara / All stamps and signatures have to differ in color from the certificate form.

Deputy Head of the I"(w/di';‘al Service for

\‘m{-rinnyoq Phytosahitary Surveillance
[ A /
/g/k}-

Dr. Konstantin A. Savenkoy




