CAHUTAPHBIIA CEPTU®UKAT HA MOJIOYHBIE ITPOJTYKTHI,
9KCIIOPTHPYEMBIE B PECIIYBJIUKY KOPESI
U3 POCCUNCKOUN ®EJIEPAIIUA

HEALTH CERTIFICATE FOR DAIRY PRODUCTS
EXPORTED TO THE REPUBLIC OF KOREA
FROM THE RUSSIAN FEDERATION

1. Unentudguxanus npoxykros / Identification of the Products

1-1. O6mas uadpopmanus / General information

» Ceprudukar Ne: / Certificate No:
» ['py3oornpaButens (HazBanue/aapec): / Consignor (name/address):
= ['py3ononyuvarens (Ha3BaHue/aapec): / Consignee (name/address):

[TopTt/AsponopT ornpasieHus / [Topt/Asponopt BBO3a / Name of Vessel or Flight /
Departure port/airport Entry port/airport HasBanue cynHa uim peiic
camorsera

1-2. Mudopmanus o npoaykre / Product information
» [Ipoucxoxaenue npoaykra (CtpaHa-npousBoautens): / Origin of product (Producer country):
= HasBanue npoaykra: / Name of product:
= Bun ynakoBku: / Type of packaging:
= KonunyectBo ynakoBok/Bec Herto: / Number of packages/Net weight:
= Vcnosue TpaHcriopTHpoBKU/XpaHeHus: / Transportation/Storage condition:
o KomHuartHas Temnepartypa / o Oxnaxaenssiii / Chilled 0 3amoporkeHHbIH / Frozen
Room temperature
= [lepepabartbiBatoiiee npeanpusTre: / Processing plant:
[Ipeanpusitrue Ne / Est. No Hassanue npennpusitisi / Name of plant Anpec / Address

®eOO

= Jlara npou3BojacTBa Wi nepepabotku: / Date of production or processing:

= Cpok xpanenus: / Shelf life:

= Kownreiinep Ne: / Container No:

Bua tepmudeckoii 06padorku: [locTaBpTe rajouky (\) B cootBercTBytomem none. / Type of heat treatment:
Tick (V) to applicable box.

1. LTLT: 63 ~650] B Teuenue 30 munyT (1800 cekyH) Hiu SKBHBAJIEHTHas TepMUUecKas oopaboTka /
LTLT: 63 ~ 65°Cfor 30 minutes (1,800 seconds) or equivalent heat treatment O
2. LTLT: 65 ~ 68[] B Teuenue 30 munyT (1800 cekyHm) win SKBUBAJICHTHAsk TepMUUeckas oopaboTka

(TOSTBKO PUMEHUTENBHO K MojouHbiM ciuBkam) / LTLT: 65 ~ 68 for 30 minutes (1,800 seconds) or

equivalent heat treatment (only to milk creams) O

3. LTLT: 68,501 B Teuenue 30 munyT (1800 cekyHn) WK S5KBHBaJIEHTHas TepMHUUecKas o6paboTka (TOIBKO
NPUMEHHTENLHO K MOPOXKEHOMY U cMecH [uisi Mopoxeroro) / LTLT: 68.5(] for 30 minutes (1,800 seconds) or
equivalent heat treatment (only to ice creams and ice cream mix) O

4. HTST: 72 ~ 7501 B Teuenue 15-20 ceKyH/ WM SKBUBaJIeHTHAs TepMuyeckas oopaborka / HTST: 72 ~ 75!
for 15-20 seconds or equivalent heat treatment o

5. HTST: 74 ~ 761 B Teuenue 15-20 cexyH WK SKBHBaJIeHTHAs TepMHUecKkas o6paboTka (TOJIbKO

MPUMEHHUTENBHO K MOJIOUHBIM cauBkam) / HTST: 74 ~ 7611 for 15-20 seconds or equivalent heat treatment (only
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to milk creams) O
6. UHT: 130 ~ 1507 B Teuenue 0,5-5 cekyHa WK SKBUBaJICHTHas TepMuueckas oopaborka / UHT: 130 ~

15007 for 0.5-5 seconds or equivalent heat treatment o
7. Jpyroe: 21| WM BblLI€ IS BBIACPXKHUBAEMOIO ChIpa, KOTOPBIH BbiAepaKHBaeTCs cBbllle 60 nHEH UM

| B TeyeHne  ceKyHI (MUHYT) /

Other: 211 or higher for cured cheese cured over 60 days or for seconds (minutes) O

8.  CrpaHbl, He npu3HaHHble MDB B kKauecTBe cTpaHbl, CBOOOHOH OT sutypa: / Countries not recognized as a
FMD free country by OIE:

HTST ( ] cekynn) / HTST ( seconds) O

win UHT ([ cekynna / or UHT ( seconds) O

u, ecau pH ceiporo mosoka cocrasnset 7,0 wnu Bbiue, 2 paza HTST / and if pH of raw milk is 7.0 or higher,
2times of HTST o

2. Canurapnas gexiapanusi / Health Declaration

S (HpKenoanUcaBIIMics BETEpUHAPHBINA MHCIIEKTOP) HACTOSLIMM yaocToBepsito, uto / I (the undersigned

veterinary inspector) hereby certify that

1. C6op MoJiOKa, H3rOTOBJCHHE, MepepaboTka, YyMakoBKa, pacnpejesieHue, oOpalleHMe M XpaHEHHe
9KCIIOPTHPYEMBIX MOJIOYHBIX MPOAYKTOB OCYLIECTBIISIIUCH B COOTBETCTBUH C CAHUTAPHBIMH PErTIaMEHTAMH B
OTHOILUEHUH MOJIOYHBIX MPOAYKTOB M OOpalleHHe ¢ AaHHBIMU MPOAYKTAaMH M MX OTipaBka B PecrmyOnuky
Kopesi oCyuIecTBIsIIMCh TakKuM 00pa3oM, 4ToObl W30exaTh MOBTOpHON koHTamuHaumu. / Milk collection,
manufacture, processing, packing, distribution, handling and storage of the exported dairy products have
been performed in compliance with sanitary regulations on dairy products and these products have been
handled and shipped to the Republic of Korea in a manner avoiding re-contamination.

2. DKCIOPTHPYEMbIe MOJIOYHBIE MPOAYKTbI ObUIM H3rOTOBJIEHBI C MCIOJIB30BAHUEM ChIPhs, KOTOPOE MOJy4Y€HO
OT >KMBOTHBIX, [PWU3HAHHBIX 3JOPOBBIMH TPH TECTUPOBAHHMM M OOCIEIOBAaHMH, AKKPEIUTOBAHHBIX
MPaBUTENLCTBOM SKCIIOPTHPYIOLIEH CTPaHbl, U KOTOpPOe MOAXOAMT i morpebnenus venosekoM. / The
exported dairy products were manufactured with raw materials that are derived from animals found to be
healthy in testing and examination accredited by the exporting country's government and that are suitable
for human consumption.

3. DKCNopTHpyemble MOJIOYHbIE MPOAYKTBI OTBEYAIOT COOTBETCTBYIOLIMM KPUTEPHSIM CTaHAApPTOB U
cnieuMpUKaUMi OTHOCHTENBHO MepepaboTKU MHLIEBbIX MpoaykToB B PecrnyGnuke Kopes B oTHOLIeHMH
OCTAaTKOB XHMMMYECKUX BEUIECTB (MPOTHBOMUKPOOHBIX BELUECTB, CEIbCKOXO3ANMCTBEHHBIX XWMMKATOB,
rOPMOHOB, TSDKEJIbIX METAIUIOB M PaAMOAKTHBHBIX MaTEPHUAIOB) M NMATOTEHHBIX MUKPOOPraHU3MOB, KOTOPbIE
TNPUBOAAT K BO3HUKHOBEHMIO PUCKOB JUIsl 310poBbs HaceneHus. / The exported dairy products comply with
the relevant criteria of standards and specifications regarding food processing in the Republic of Korea on
chemical residues (antimicrobial agents, agricultural chemicals, hormones, heavy metals and radioactive
materials) and pathogenic microorganisms that cause public health risks.

4. KoHTeliHepbl WJIM YNAaKOBOUYHbIE MaTepHalibl IJIsl IKCIOPTHPYEMBIX MOJIOYHBIX MPOAYKTOB OTBEYAIOT
caHuTapHbIM TpeGoBanusM B Pecry6nuke Kopes, 1 OHM M3rOTOBJIEHBI M3 MaTepHAIOB, KOTOPbIE ABJIAIOTCA
YUCTBIMM M O€3BPEAHBIMH JIsl JIIOJCH, U CTEpHIM30BAHHbIE IPOAYKTHI MOMELICHbl B [ePMETHYHbBIC
KOHTelHepb! Wi ynakokH. / Containers or packaging materials for the exported dairy products comply with
sanitary requirements in the Republic of Korea and they are made of materials that are clean and harmless to
humans and sterilized products are placed in air tight containers or packages.

5. DKCMOPTHPYEMbIE MOJIOYHBIE MPOAYKThl HAUIEKAIIMM 00pa3oM OSTUKETUPOBaHbl C YKa3aHHEM Ha3BaHMS
MpPOAYKTa, U3rOTOBUTENS M IaThl M3rOTOBJIeHMs (WK cpoka peanusauuu). / The exported dairy products are
suitably labeled to show the product name, manufacturer and date of manufacture (or sell-by date).

Hudopmauus TomkHocts / Title

0 Jiuue, HMms rocyaapcTeeHHOro Betepunapa (MHcnekropa) / Name of
OduumanbHas .
BbIJIaBLIEM Government veterinarian (inspector)
reyaTh :
JIOKYMEHT / JHara/ITogmuce / Date/Signature
(HeoOs13aTeNBbHO) fsiares
/ Official stamp . ;
toptionsl) information
P Ha3sBaHue KOMIIETEHTHOrO BEJOMCTBA WM cepTuduKalMoHHoro oprana / Name of

competent authority or certification body
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3. Iloapo6HubIe cBenenus o npoaykrax / Details of products

IlepepabaTeiBalomee npeanpusiTue / Hara
Ne Processing plant ﬁazaal::z gg’"ma%m; Cpok Kmuqec:'ca/o Bec nHerro
n/n IIpeanpusitue- /| Ha3pauue / Anpec/ / g‘ A pep XpaHneHus / Moo / Net
ame of / Date of g Number of :
/ No Est. Name Address 5 Shelf life weight
product production packages
(processing)

1

2

3

4

5

6

7

8

9

10

DEPUTY HEAD
OF THE FEDERAL SERVICE FOR
VETERINARY
AND PHYTOSANITAR CE

DR. KONSTANTIN A. SAVENKOV
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