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MPABANAM SnoHud. MaAco goMaiHedi NTHUHbBE CHMTACTCS 3HOPOBLIM B PE3YNBTATE RHTES- H NOCMEPTHITD QOCNEAOBAHHA.

cgulations of Russian Federation, which are at least equivalent to laws and regulations of Japan . The slanghtered poultry meat is found to be sound and healthy as a result of ante- and post- mortem inspection./ Maco wis

%“

acte 11 : Cepnu}nmauuﬂ / Part IE: Certification The meat or meat products described here in where slanghtered and processed under sanitary conditions in aceordance with laws and
RONYYEHE! M nepepaBoTat B CAHHTAPIIBIX YCIOBHAX B CODTBETCTBITH € 3aKoHOAATeNbCTROM Pacen

MRCHDBIC MPOAYKThI, ONHCAHHBIE 3ACChH,
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IL.1. Animal health attestation / CenaerenseTBo 300P0OBbS KHBOTHBIX

IL.1.1

|

I, the undersigned State veterinarian, certify that: / 51, nimxenoanucapwntica rocyrapcTeeHHbIH BeTepHHAPHEL i
Bpay, HACTOALLMM YNOCTOBEPAIC ClIeAylOLLee:

Meat product contains the following meat ingredients in compliance with the requirements, to wit: /

MsicHOi MPOAYKT COACPXUT CACTYIOUIHE MACHLIE KOMINOHEHTRI H 0TRBEYACT CAEAYIOIHM KPUTEpHAM?

Species (a) /Buak (a) Treatment (a) /O6paboTka (b)

(a)-

(a)-

(b)-

(b) -

IL.1.1

11,2

IL1.3

Indicate the relevant code of the raw material for the production of the meat product: BOV = domestic bovine animals (Bos
taurus, Bison'bison, Bubalus bubalis and their crossbreed); OVI = domestic sheep {Ovis aries) and goats (Capra hircus);
POR = domestic porcine animals (Sus scrofa); RUF = farmed non-domestic animals other than suidae and solipeds;
RUW = wild non-domestic animals other than suidae and solipeds; SUW = wild non-domestic suidae; PFG = domestic
poultry and farmed feathered game; WGB = wild game birds /
BrucaTe K04 COOTBETCTBYIOILETO BHAA, OT KOTOPOTO NOJYYeR MACHOR npoaykr, rie BOV = gomaumnit KPC (Bos taurus,
Bison bison, Bubalus bubalis 1 ux kpoccBpensl); OVI = nomawnne osuwl (Ovis aries) u woswel (Capra hircus); POR =
AOMAIIHHE CBHHLH (Sus scrofa); RUF = #€0ZOMALIHEHHBIC MKUBOTHBIE, BbIPAIMBAEMBIC Ha bepMe, 3a HCKMOUSHHEM
ceMmedicTea cauHell U HenapHokonbsTHLIX, RUW = cBoGoano oburaioniue HEQAOMALIHEHHEBIE MKHBOTHEIE, 32 WCKAIOHEHHEM
cemeitcTna cBuHeH W HenapHOKoneTHeIX; SUW = crofoaHoobuTalOMME HEOAOMallHEHHBE cBHHEH; PFG = nomauinss
ATHIA W BRPaLIMBacMad Ha jepve nepHaras anub, WGB = coBoauooGuTalomas nepHaTtas Audb.

|
Indicate A or B in accordance with heat-processing requirements laid down in “Animal Health Requirements for heat-
processed meat and its products derived from cloven-hoofed animals to be exported to Japan from the Russian Federation™/
Bricats A niy B B cooTsererhn ¢ Tpebyemoli o6paborkoil, kak yrkasaHo U onpeacneno B «BerepuHaphbix TpeboBaHUaxX K
TepMHuuecky oOpaboTaHHOMY MACY Y MPOAYKTAM, MOMYUEHHBIM OT NAPHOKONLITHEIX XKHBOTHLIX IR 3KCHOpTa B SINOHUIO U3
Poccuitckol efepatnny:

To keep the tfemperature at the center of the meat/products at 70°C or higher for one minute or more by boiling or exposing
them to heated steam in excess of 100° C / Tlonnepxusars TeMneparypy B OeHrpe Msaca u npooykrax 70°C unw Buime B
TEUEHUE QAHOH MMHYTS! HAM JONBIIE MYTEM NPOBAPKK MM NOBEDPTAs MX ropavemy napy Temnepatypoi seiue 100 C ;

To keep the témperature at the center of the meat/products at 70°C or higher for 30 minute or more by heating in a water bath,
drying in hot air or other equivalent ways / [Nonnepxueate TeMnepaTypy B Tonwe mMsca /npoayktos 70°C wnu Beuc B
revenue He meHee 30 MUHYT NpH HATPEBAHWH  HA BOJNHON 0aHE, BRICYIUMBAHMM B TOPAUEM BOBAYXE MIM APYTMMH
3KBUBAJICHTHEIMH CIOCOBaMH /

NAI, Newcabtle disease, fowl cholera and salmonellosis (caused by Salmonella Pullorum or Salmonella
Gallinarum qnly) are designated as notifiable diseases by the competent authority of the Russian Federation/
Ipunn nrtuy, Bonesns Hetokacna, nacrepennes W canbMoHenne3 (BO3OYNMUTENAMH KOTOPOTO ABIAIOTCH
Salmonella ' Pullorum wau  Salmonella Gallinarum) onpefenensl KOMOETEHTHBIM oprasoM Poccuiickoid
Denepauny kak noAnexaluue 06:13aTebHOMY YBEROMIEHHUIO. ' |

Surveillancel programs for NAI based on the OIE Code are in place and the outcomes of which are fully
acknow]edggd by the competent authority of the Russian Federation, /

B Poccniickoii ®enepauny neHcTeyeT nmporpaMMa Ham3opa 3a CPHINOM NTHI, OOMNEXAAM 0013aTENbHOMY
YBEIOMIEHHIO, OCHOBAHHAS HA peKoMenpaumax Komexca MO3Ob, a e uCnojHeHne KOHTPOIHPYETCR
KOMNETEHTHLIM opraHoM Pocculickoli @enepaunn.

The following' requirements are applied to pouliry used for production of heat-processed poultry meat and
poultry meat products to be exported to Japan: /
MTina ANs NPOH3BOACTBA TEPMHYECKH 0GPAGOTAHHOrO MsCa NTHLbI K NPOAYKUMH, Y3 MsICA OTHULI,

Z peh




NpeaHA3HAYeHHBIX JJIF 3KCNOPTA B SINOHII0, YNOBIETBOPSAET CAEAYIOIUM TPeOoBAHHAM:
L
@ The poultry was born and raised in Russian Federation or imported from the thivd country . /
Hmuya podunace u eupamiend 8 PO win uMRopmuposana 1z mpemsel crpant.

(1) In caselthe heat-processed meat and meat products to be exported to Japan have been derived from
poultry which was born and raised in Russian Federation: / B cnyda¢, ecyin nogaemtaniie 3€cnopry B
Snonuio npomenuxe TemioBylo o6paGoTKy MsCO NTHOBLI H WPOAYKTHI W3 MACA NTHOBL, GLIIM
NoJyveHb] 0T NTHLBI, poduBlIeHcs H BeIpalleHHOI B Poccniickoii Menepanum:

[
{a) The poultry was raised at a farm where no outbreak of NAI, Newcastle disease, fowl cholera and
salmonellosis (caused by Salmonella pullorum or Salmonella gallinarum only) has been confirmed for at least
21 days before the slaughter date /
Mtuua 6bina BelpalleHa Ha GepMe, Ha KOTOPOH He ObIIO 3aperHCTPHPOBAHO BCMLIWKK FPHNNA NTHi, bone3snn
Hetoxacna, nacTepeiuiesa # canbMoHene3a (BO30yanTeNsMu KoToporo saasiotca Salmonella pullorum wnu
Salmonella gallinarum) e TeueHue He Medee 21 IHA o naThl ybos.

|

{b) The poultry was confirmed free from any pouliry infectious diseases as a consequence of ante- and post-
mortem inspections conducted by official inspectors of the state veterinary service at an approved slaughter
facility. / i _

[TtHoa He BMena MHEKUHOHHBIX 3a6oneBaHiil No pesynbTataM npenyboHHOre ocMoTpa M nocneyGoHHoH
BETEPUHAPHO-CAHUTAPHOR DKCTIEPTH3bl, MNPOBOJMMBLIX HWHCTEKTOPAaMM TOCYAAPCTBEHHOH BETEPHHAPHOH
cmyx0o#H Ppccuﬁc:{oﬁ Dejepanii Ha 0f00peHHLIX BOMHAX.

(2) In case ‘fhe poultry imported to Russian Federation directly or through other country, it must satisfy
the following conditions.,/ B cinyuae, ecnu nTHHa HMIOpTHpPOBAHA B PoccHI0 HEHOCPEACTBCHHO MM
uepes ApYryIo CTpany, ITHUA J0/EKHA YAOBICTBOPATH CJIENYIOUIEM YCIOBHAM,

(i) The poultry was born and raised only in the third country./ITTiua 6elna poxaesa ¥ BelpallieHa TONbKO B
TpeTheil cTpaHe;

\
(if) The poultry was directly imported to Russian Federation from the third country./ TlTnua onina
UMnopTHpoBaHa B PO HemOCPeACTBEHHO U3 TPETbEH CTPaHbl;

(ii)* The poultry imported to Russian Federation through other country, must satisfy the following
o
conditions:/TTTHug, BBe3eHuan B P uepes TPeThIO CTPaHy, JOMKHA YAOBIETEOPATL CNCAYHILUM YCIOBHAM;

{a) The ploultry must be packed in appropriate vehicle or container./ IITHua fomikHa OLITE YNakoRaHa B
MOAXOLAUIEE TPAHCTIOPTHOE CPeICTBO HITH KOHTEHHep.
(b) The vehicle or container must be sealed until imported to Russian Federation./TpancnopThoe cpenctso
unu KOerﬁHep JOINKHB! ObITE ONROMOHPOBaHL! 10 Bbe3da B PO.

!
(iii) Pouﬁtry' was free from any evidence of any poultry infectious diseases as a result of import inspection
conducted by the state veterinary service of Russian Federation./ [ltuna re umena kakux-nmn6o Npi3Hakos
3apa}l{er/IHIHHq}eKHHOHHbIM 3aboneBaHueM [TTULl B COOTBETCTBHHM € pe3ybTaTaMK OCMOTPA NPH BRO3E,
NPOBOJMMOFD rocyzapcreeHHoMN BeTepuHapHoit cnyxboil Poccntickoii denepauun.

(iv) It was confirmed that the poultry is free from any poultry infectious diseases as a consequence of ante-
mortem and post-mortem inspections conducted by official inspectors of the state veterinary service of
Russian Federation at approved slaughter facilities./ Belio noareepxaeno, 4To NTHUA cBOGOAHA OT NHOGHIX
nm%nxmﬁd)elcuuonumx Gosiezneil B pe3ynbTaTe Npel- | nocne-yBoHHo#i BeTCAHIKCIEPTH3b!, NMPOBEASHHON
rOCYIapCTBEHHBIMH BETEPHHAPHBIMH HHCTEKTOpaMK PO Ha 0n00peHHBIX GOHHAX.

@ The heat-processed meat and meat products to be exported to Japan have been originated from pouliry meat
and meal products which _have been taken from approved Russian facilities or imported from the third
countrids./Ilodnexcamue sxcnopmy 8 Hdnonwo,  npowieduine meniogylo obpabomry, MIco, RpOOVEmLL U3
MACA, Bolitt ROAYYEHbl 13 MACA HIUYbLL # MACHLIX APOOVRMOG € 000BPeHHbIX DOCCUUCKUX RPeOnpUSnIid unl
UMAODMUPOBAHEL U3 MpPEMpix CHIDAH,

(1) In case the heat-processed meat and meat products to be exported to Japan have been originated from
poultry: meat and meat products which have been imported from the third countries:/ B cnyuae, ecin
NOANENALIHE IKCAOPTY B SINOHMIO, MPOLIEINHE TEIOBYI0 06paboTKy, MSICO, MPOLYKTHI H3 Msca,
ObLTH MOJIY4eHbl H3 MACA NTHIL! H MACHLIX NPOAYKTOR, HMIOPTHPYEMBIX U3 TPETHUX CTP2H;




(i) The pouitry meat and meat products must be derived from poultry. which was born and raised only in the
third countries/ Msaco nTuisl ¥ MPOAYKTH M3 MSCA NTHULI AOMKHBI ObITH TMOAYHEHBl OT MTHIL], KOTOPas
poxunace H ObuIA BbIPALIEHA TONLKO B TPETHUX CTPAHAX.

(ii) The ‘poultry meat and meat products must be directly imported to Russian Federation from the third
countrles / MACO NTHUBI M NPOLYKTHL M3 MACA ITHLL! LONKHbI GbITh HEMOCPEICTBEHHO HMTIOPTHPOBAHBI B
Poccnncxy}o DenepaLinio.

|

{(il)* The poultry meat and meat preducts imported to Russia through other country, the poultry meat and meat
products i must satisfy the following conditions:/ B cnyuae, ecny MAco NTHILI W MACHBIE NPORYKTHI ©bLIK
MMHOpTHpOBaHLl B Poccrio uepes apyrylo cTpaHy, OHH JOIDKHB! YAOBIETBOPATD CIEAYIOLIMM YCIOBHSIM:

(a) The poultry meat and meat products must be packed in appropriate vehicle or in a tight (not hermetical)
shipping container./ MAco NTHUE ¥ MACHBIE TIPOAYKTEl AMIKHB OBITL TPAHCNOPTHPOBAHBI TIOIXOASLLMM
TPAHCTIOPTHLIM CPE/ICTBOM WM B TJIOTHO 3aKPBITOM TPAHCTIOPTHPOBOUHOM KOHTEHHEPE.

(b) The vehicle or shipping container must be kept sealed unti! imported to Russia./ TpancnopTHoe cpecTso
UK TPAHCNOPTHPOBOUHBIH KOHTEHHED NOMKHBI HAXOANTBCS B 3aNCYaTAHHOM BHIE N0 TEX fop, NoKa rpy3 He
zalineT ® Poccmio,

|
(iii) The poultry meat and meat products was free trom any evidence of any poultry infectious diseases as a
result of import inspection conducted by the state veterinary service of Russian Federation, and after the said
inspection the poultry meat and meat products was directly carried into the approved processing facilities or
designated heat-processing facilities. / Msico nTHUBL K MACHBIE POLYKTHL HE MMENU TPHIHAKOR 3apPBKEHUS
WH(EKLIHOHHbIMY 3a00NeBaHHAMM NTHIL B COOTBETCTBHY C PE3Y/ILTATAMH OCMOTPA NPH BBO3E, NPOROAWMOrO
rocyzapcTeeHHol seTepuHapHoif cnykboii Poccuiickol @eaepauun; nocne JAHHOTO OCMOTPA MACO MTHILL U
MACHBIE POIYKThI GBUIH NEPEHANPABNESHBl HENOCPEICTBEHHO HA 0QULHANBHO 0A0OPEHHbIE IPEANPHUATHA MO
y6010 WK OhUUHATIBHO ONOGPEHHRE NPEANpPHATHUS 10 TEMOBOH 06paboTke.

@ The poultry meat and poultry meat products have been heated keeping the temperature at the center of the

meat 70 C or higher for one minute or more./ Maco nmuysl u npoOYKMbL U3 MIca MINUYBL NPOULTY
memmqec;cwo oﬁpaﬁom:‘(y & medeHue MUunymbt Uil 5OJ?€€ RpU MeMRepamype 6 YeHmpe Mica 70 (C unu
bonee |

11.1.3 a* \

1L1.4

11.1.5

(1) Compaosite products which have been mixed after heat-process

The hf:at-proc‘essed poultry meat (or the heat-processed meat derived from cloven-hoofed animals) has been stored in clean
sanitary and bygienic package and/ or containers and handled in a way to prevent it from being contaminated with any
pathogens of émy animal infectious diseases until the heat-processed meat derived from cloven-hoofed animals (or the heat-
processed pouliry meat) has been delivered to the approved processing facilities. /

(1) KoMno3uTHbIE POSYKTEE  MTONYHEHEL ITYTEM CMEIIMBAHMA HHIDEANEHTOB NOCAE TEPMHUECKOH 00padoTkH

Mpoweamee 'Tepmuueckyio o6paBoTky MACO OTHUB! (MTH NPOIIEIIIEE TEPMUYECKYIO 0BpaloTKy MSCO, MONYYEHHOE OT
NAPHOKOMBITHBIX SKMBOTHBIX), XPAHWAOCh B HHCTOH M CAHMTapPHO-THIHEHWYecKOH ynakoBke WHm kouTeliHepax, M
MAHUMYJISUME € HUMH TPOM3BOAWAMCE TakmM o00pa3oM, 4robbl HE JOMYCKaTh WX KOHTAMHHAUMM MOBLIMH IaTOreHamu
HH(EKUMORHEIX Done3Hel XHBOTHBIX JO Tex [OP, MOKA MPOLISHUIES TEPMHUECKYD 00paloTKy MACO, MONYHEHHOE M3
MApPHOKOMBITHBIX MHBOTHBIX (MM OPOMIEAILES TEPMUIECKYHO 06paboTKy MACO MITHULRI), HE ObINH JOCTARNEHE! HA OROOPEHHBIE
fiepepabaThIBAKDIINE IPEANPHATHS,

!
Or (2) Composite products which have been heat-processed after mixed with meat derived from cloven-hoofed animals and
poultry. / f

WM (2) KoMmnosuTHeIE TpOAYKTH, KOTOPEIC TPOLLTH TepMKYEcKyo 06paboTKy Moc/ie CMEUIHBAHNA C MACOM NAPHOKONBITHBIX
H MACOM NTHUBI

The slaughtclar facilities (the "approved slaughter facilities"), where poultry for production of heat-processed
poultry meat and pouliry meat products to be exported to Japan is slaughtered, are approved by the state
veterinary service of the Russian Federation. /

[Mpennpustus («omobpeHHbie OOMHMM), rTAe npoucxonun yOOH NTUULI ANS MPOM3BOACTBA TEPMHUUECKH-
06paGOTAHHOrO MAca TTHUG M TPONYKUMH M3 MsAca OTHUB TS JKCOpTa B SINOHMIO, 0NOBpeHbI
rocynapeTse HHOH BeTepuHapHOH cnyx6oit Poccuiickol dDenepatiuy.

The processing facilities (the "approved processing facilities") where pbultry meat and poultry meat products to

be exported to. Japan are processed (prior to heat processing) are approved by the state veterinary segvice of the
Russian Federation. / %

. 2
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[Mpennpustus («opoOpeHHbie nepepadaThiBalOIMe NPEANPUATHAR), I1e MPOBOAMIACH nepepaboTka Maca MTHIIbI
W OpOLYKUMM M3 MsAca MNTUUbI ANA 3kcrnopra B SnoHuto (nepen tepMmuveckoil obpaboTkoil), onobpeHs
rocynapcTeeHHOH BeTepuHapHoi ciyxkboil Poceuiickoi @enepauuu.

1I.1.6 Meat, raw meat materials and by-products for production of finished meat products have been obtained from the

poultry not subjected to exposure of natural or synthetic estrogenic hormone-like materials, thyreostatic
medications, antibiotics, pesticides, as well as medications administered before slaughter later than recommended
by the guidelines. /
MHCO,, MACHOE ChIPpbE W Cy6l’lp0ﬂyKTbl, M3 KOTOPBIX NMPOH3BEACHbBI rOTOBbIC MSICHbBIC W3 ICIIHA, NoJIy4CHbI OT }’609!
NTHLLI, KOTOpas HE nonsepraﬂu% B03ﬂeﬁCTBHK} HaTypaﬂbelX HITH CHHTETHUECKHX 3CTpOFeHHb!X,
rOPMOHATLHBIX ~ BELIECTB, THPEOCTATHUECKHX  MpenapaToB, aHTUOMOTHKOB, MECTHLMIOE W IPYIHX
MEeIHKAMEHTO3HBIX CPEICTB, BBEICHHBIX nepel] yboeM Mo31Hee CPOKOB, PEKOMEHIOBAHHLIX HHCTPYKLUUAMHU 110 UX
MPUMEHEHHI).

II.1.7 Microbiological, chemico-toxicological and radiological indicators of poultry meat comply with the existing
veterinary and sanitary rules and regulations of the Russian Federation. /
MHKpOﬁHOJ’IOFH'—IECKHB, XHMHKO-TOKCHUKOJIOTHYECKHE 4] pPaarooriyecKue MoKa3aTenu mMAaca INTULLBLI
COOTBETCTBYIOT AciicTyiomiy 5 Poccuifckofi @eacpatttit BeTepHHapHbIM K CaHHTapHBIM TpeGOBaHMAM W
npaBunam.

I1.1.8 The heat-processed poultry meat and its products are stored in clean and sanitary wrappings and/or containers
before being dispatched, and are handled in a way to prevent it from being contaminated with any pathogens of
any animal infectious diseases prior to shipment. / Tepmuuecku odpaboTaHHOe MACO MTHLBL W MONYUEHHBIC U3
HETO TPOAYKTbI [0 HX OTMPAaBKH XpaHWIHCL B YHCTOH M CAHWTAPHO-THTHEHHYECKOH ymakoBke W/UAM
KOHTEHHEepax W MaHUMYJIALMH C HUMH NPOU3BOMINCE TaKUM 00pa3oM, UTOOL! HE JOMyCKaTh HX KOHTAMHHALHIO
MOOLIMK MaTOreHaMu MoObIX HHYEKIMOHHBIX DONE3HEH JKUBOTHBIX JI0 NEPEBO3KH.

From Russian Federation / M3 Poceniickoli (Deigpainn Veterinary certificate to Japan/Berepunapubtii ceprudurar g Anonuio

1I. Health information / BerepunapHo-canyrapHas uHQopmauns 1La. Certificate reference number I1.b.
Howmep ceprudpmkara

[1.1.9 Tare and packing materials are disposable and comply with hygienic standards. /
Tapa » ynakoBOUHbIH MaTepua 0JHOPa30Bbie i COOTBETCTBYIOT THTHEHHUYECKHM TPEOOBAHHAM.

II.1.10Vehicle has been treated and prepared in accordance with the regulations adopted in the
TpaHcnopTHoe cpeacTBo 00paboTaHo U MOArOTOBNIEHO B COOTBETCTBHH C NpaBUNaMH, NpUHATEIMU B Poccuiickoii Penep:

Location / Mecro Date / dara Stamp / [Tewars

Full name and position / ®.1.0. 1 gokHOCTS

State/ofTicial veterinarian’s signature / TToanucs rocyaapeTBeHHOro/0QHIMANLHOTO BETEPHHAPHOTO Bpada
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Signature and stamp must differ in color with blank / [loonucs 1 nevame Qonxicnol OMAURAMLCA YGEMOM oM baanka / o
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