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Berepunapubiii ceprudukar /
Veterinary certificate

1. Onucanne noctaBkn / Shipment description

1.5 Ceprudikar Ne / CertificateNe:

1.1 Huseanse u anpec rpysootnpasirens / Name and address of consignor

1.2 Hassanwe n aapec rpysononyvatens / Name and address of consignee

BeTepuuapHbiit ceprugnkar
Ha JKcAopTHPYemble u3 Poceniicicoit Meaepaunn
B locynapcrao Kartap
MACO, MACHOE CLIPbE W cySnponyxTel, Nosy4Yennsie npy yioe
H nepepaloTie KPYNHOrO POraTOro CKoTA

Veterinary certificate
Jor meat, raw meat material and by-products, obtained from
slaughtering and processing of cattle exported from the
Russian Federation to
the State of Qatar

1.3 Tpaucnopr /Transport:

(Ne Barona, aptomawune, konTefinepe, pefic camoreTa, HaiBaHue cyaua)/
{ number of the railway carriage, truck, container, Alight- number, name
of the ship)

1.6 Crpana npencxoxnenna Tosapa / Country of origin of goods:

1.7 Komnetenmnoe segomcteo Poccuiickoli ®enepanuiy Competent
authority in the Russian Federation:

1.8 Yupexaenne Poccuitckolt ®encparny, saasuee ceprimkar /
Certifying authority in the Russian Federation:

1.4 Crpana(u) Tparsicra / Country (-ies) of transit:

1.9 Tlynxr nepecedennn rpannnst Cocynapcren Katap/ Border
crossing point of the State of Qatar:

2, Haentnduxauns vosapa/ Identification of products
2.1 Hanmenosanue Tosapa / Name of the products:

2.2 Nava suipabotkn Tobapa / Date of production:

2.3 ¥nakonka /Type of package:

2.4 Konwuectso mect / Number of packages:

2.5 Bec uervo (kr)/Net weight (kg):

2.6 Mapiasponka/ Identification marks.:

2.7 Yenosun xpanenns w nicpesoskn / Conditions of storage and transpori:

3. Mposicxomaenne Topapa / Origin of the products

3.1 Ha3ssauue, perucrpaunonisiii noMep 1 aapec npeanpustia / Name, approvalivegisiration number and address of the enterprise:

- Goftia (MAcoxomGuuar)/ slaughierhouse (meat processing plant):
- pasaenoytoe npeanpuatie/ butchering room:

- Xohoauwnwsn! chifling chamber:

3.2 ATMBHMCTPATHBHO-TEpPUTOPHANLHAN eaunnua’ Administrative-territorial unit:
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4. CeuaeTelLeTBO 0 NPHIOIHOCTH TOBAPA B nnwy/ Statement of fit for human consumption:

A, nnmenoanucasHitcn rocynapcTaeHHbE BeTepHuapHbIL Bpay, HacToRIAM yaocToBepsio cieaywowmee! 1, undersipned State veterinarian,
herewith certify the following:

4.1 3kcnopTipyeMbie MACO, MACHOE CHphe N cyOnpoaykTs nomytens ot y6oa u nepepaboTKi 300POBLIX JKHBOTHBIX HA GOEHCKNX,
msconepepabaTulBAIOWIX IPEANPHATHAX, HAXOMAUIIXCA MO NOCTOAHHEIM KONTPOIEM FOCYRAPCTREHHON BeTeprHapHoli cnyxGu H B KOTOpLIX
DyHKUMOHNpYET CHCTEMA YripapicHiA GeaonracHocTsio, ocloBaukad na npauunnax HACCP wmt apyras pasuosnaynan cuetema / Meat, raw meat
material and by-products had been obtained from slaughtering and processing healthy animals at slaughtering and meat processing facilities,

which are under the supervision of the state veterinary service and implement a food safety management system based on HACCP principles or an
equivalent system

4.2 KupotHste, noapeprayTel npeayGofiHoMy BETEPHHAPHOMY OCMOTPY, a TYIIH, FON0BL N AHYTPCHHIE OPraib! oT HiX - nocneyGofinoit
BETEPHHAPHO-CARHNTAPHOI JKCNEpTIdE rocyaspeTReHnOl BeTepuHapHoit cayxGoll Pocculickoli ®enepauist. JCHBOTHME BLIPAIIEHK Ha
Teppuropiit Poccnitckolt @eaepaunn mmbo ofmmanbHo HMNOPTHPOBAHK, & TAKKE HACHTHHUNPOBAKL B COOTBETCTEHH C PEKOMEHIALIMAMH
renekca M3b. /Animals have been subjected to ante-mortem veterinary-sanitary inspection, and carcasses, heads and affals originating from them
have been subjected to post-mortem velerinary sanitary experl evaluation by the State Velerinary Service of the Russian Federation. The animals

were breeded and reared in the territory of Russian or officially imported to its territory and were also identified according to recommendations of the
OIE code

4,3 Maco, macHoe chipse B cyOnpoayktsl noayucksl npu y6oe u nepepaforxe WIBOTHMX, JATOTOBACHHEIX B XO3IAfiCTBAX N/HIH
AAMHHUCTPATHBHEIX TEPPUTOPHAX, ¢B000aHMX oT Japasubix Gonelxell KUBOTHRIX, B TOM HUMCNe/ meat, raw meal material and by-products have

been received from slaughtering healthy animals, prepared in farms and/or administrative-territorial units, jree from conlagious diseases of animals,
including:

- rybkooGpasnoil SHUEDAJIONATHI KPYTHOTO POFaTOrO CKOTA - B COOTBETCTBHH C PEKOMEHIALMiME KONeKkea 3H0POBLA HAIEMIBIX KHBOTHEIX
Beemupholl opraiiGeuni 3apaBooXpaHeNia KMBOTHRIX bovine spongiform encephalopathy — according to the recommendations aof the
Terrestrial Animals Health Code by the World Organization of Animal Health,

- AWYpa — B TE4EHNUE NOCneauHX 12 seciuen Ha TeppHTOpHH CTPAaHb MAH BAMWHHCTPATHBHOM TEPPUTOPHI WIH KOMNAPTMENTA, N B TevcHNe 3
MECALCB TIPH NPOBEJEIHH «CTIMIMNT ayTy/ foot-and-mouth disease — within the latest 12 months on the area of the country or administrative
unit, when stamping out is performed;

- HYYMhl KDYIIHOrQ POTATOTO CKOTA - B TEHEHHE TOCHAEAHHX 24 MECAIICR HA TCPPHTOPHH CTPAaHEL WIH AAMUHNCTPATHBHON TeppHTOpUH/
rinderpest - within the latest 24 months on the area of the country or adminisirative unit;

- TyGepkyne3a H Gpyuennesa - B TeuCHUE NOCNERHHX 6 MecaileB Ha TeppuTopun xoasticTeal tuberculosis, brucellosis — within the latest 6
months on the premises;

- JH300THYECKOTo Nefiko3a - B Tevenue nocneiinx 12 mecaues B xosaftcroe/ enzootic leucosis — within the latest 12 months on the premises;

- cnfupckoll A3Bm - B TeweHHue nocnennnx 20 nmell Ha TeppnTOpnM Xosalicteal anthrax — within the latest 20 days on the
prentises.

4.4 XuBOTHbIE, OT KOTOPLIX TONYHYCHO MACO, MACHOE Chipbe W cyGnpoaykTel, e moaBepratics RO3ZENCTBHIO NECTHUNTOB, HATYPANBHBIX HIH
CHHTETHYECKHX JCTPOICHHBIX, TOPMOHZIBHEIX BEILECTB, THPEOCTATHMECKHX NpPENMAaparos, aHTHOHMOTHKOB, 8 TaKkKe JNEKAPCTBEHHLIX CPEACTS,
BBCOCHHLIX Mepeft y6oeM No3aHee CPOKOB, PEKOMEHIOBAHHKIX HHCTPYKUMAMH N0 HX pumenelino/ Meal, raw meat maiterial and by-products have
been obtained from the animals not subjected to exposure of pesticides, natural or synthetic estrogenic hormone-like maierials, thyreostatic
medications, antibiatics, as well as medications administered before slaughter later than recommended by the administraiion guidelines.

4.5 Msco, MacHoe coipse 1 CyORpOIYKTE NOMyHeHs! 0T Y608 XHBOTHLIX, KOTOPBIE HE MOMYHRTH KOPMA HHBOTHOrC MPOMCXOMICHIA, COmepKAIME
ek KBATHBIX IKHBOTHBIX, 34 HCKITIOUEHHEM BENIECTR, PEKOMEHIOBAHHEIX KoJeKcoM 310POBLA HAIEMITEIX HHBOTHLX Beemuprol opranszaisim
INpEROOXPAHENUS MUBOTHBIX Meal, raw meat material and by-products are obtained from slaughtering of animals that were not fed any feed of

animal origin, or feed containing protein of ruminants, except substances, recommended by the Terrestrial Animal Health Code by World
Organization for Animal Health

4.6 K akciopry He ZONYCKAeTCA MACO, MACHOE CRIDBE M cyGnponykTsl, nonyuenusle ot Ty / Meat, raw meat material and by-producis are not
allowed o be exported if they originate from the following carcasses:
- HMEWWUX mpH nocneyGolinoll BeTepHHApPHO-CAHHTAPHON 3KCMEPTHIC MIMEHEHMA, XADAKTEpHsle ARA 3apaimuix Gonesweli, nopawchna
TCNBMUHTAMH, @ TAKKE NPH OTPABNCHHAX PAsNM4HLIMU BewlecTBami/ with traits found al post-mortem veterinary-sanitary expert evaluation,
which are characteristic for contagious diseases, helmints affection and toxication with different substances as well;

- © HeCBONCTBCHHBIMH MACY UBETOM M 3amaxom (peiGe!, JieKapcTeeHHWIX CpeacTs, Tpap M Ap.) with color, odor untypical for meat (fish,
medications, herbs, ete.);

~ MMEIOLIHE MpH3NAKH nopun / having traits of spoilage;
= COAEMKALINE CPEACTRA KOHCEPBUPOBRHUA/ containing preservatives;
- KOHTaMHHHPOBAHHEIE CANLMOHE/UtAMN i Bo30ymITenaMK Apyrux Gaktepnanehbix nedexunil contaminated with salmonella or any other
bacterial infectious agents;

- ofpa6oTasiie KpacAUIMMH BEWIECTRAMM, HOHUIUPYIOULIM 0BTyMEHIeM HIH YALTPatiHONCTOBMMA Tyuamu / freated with coloring agents,
ionizing radiation or ultraviolet rays.

4.7 MukpoGuonoruyeckue, XHMHKO-TOKCHKOTOTMHMECKHE M PAAHONOFHYECKHE MOKAIATENIH MACH COOTBETCTBYIOT JACHCTBYIONMM B
Poccufickoft Peaepaunn seTepaHapiuM 1 canuTapusim TpeGonanuaM u npasinem. / Microbiological, chemico-toxicological and radiological
indicators of meat comply to applicable veterinary and sanitary rules and regulations of the Russian Fedeartion,

4.8 Msco, MACHOE CEIPbE H CYGNPONYKTEI NPHIHAHL MPHIOAHLIME JANA YOIOTPEONEHNS 8 MHITY MOAAM, 1 OHH HE CMELIAHE! © APYTHMH BUIAMH
macal Meat, raw meat material and by-products have been approved for human consumption and they are not mixed with other types of meat.
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4.9 Ty (monyTyws, HeTBEPTHHE) MMEIOT HeTKoe KaefiMO rocyRapcTBensoro netepuHapHoro namopa Poccuiickell ®enepawm. Pa3nenasnoe
MACO HMEET MapkipoBky (BeTeprHaproe wicliMo) Ha ynaxopke wmn nommbnoke/ Carcasses (semi-carcasses, quarters) have a clear stamp of the
State velerianary inspection of the Russian Federation. Cut-up meat has marking (veterinary stamp) on the surface of package or polyblock.

4.10 Tapa un ynakopotlslfi MATEPHAT 0AHOPA3OBLIE H COOTBETCTBYIOT FHrMEHNYecKM TpeGoaaumnam, npunstsiM B Poccufickoit ©enepawny/ Tapa u
YNaxKoBO4HEIl MATCPHAT 0JHOPA30BLIE | COOTBETCTBYIOT rITHeHiMecKiM TpeGoannan/ Tare and packing materials are disposable and comply with
hygienic standards

4.11 Tpaucnoptioe cpeactao oGpaGoTano i NOArOTOBNEHO B COOTBETCTBHI ¢ NPEBILNAMIU, PUHATEIMH B Poccufickoll ®epepawm/ Vehicle has
been treated and prepared according 1o regulations adopted in the Russian Federation.

Mecmo! Location Naral Dare flesars/ Stamp

Moanuce rocynapcTeeHHoro/oduiransHoro BeTepuHapHore spauy/ State/official veterinarian's signature

O O. u nomxyocts! Full name and position

Tloansch i nevaTs AOMKHEL OTITH%ATLCA UBETOM OT Gnamka/ Stamp and signature have 1o differ on calor from the certificate form

Chief State Veterinary Inspector of the
Russian Federation




