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Berepunapnbiii ceprudukar /
Veterinary certificate

1. Ouncanure nocrasxs / Shipment description

1.5 Cepmudmkar Ne / CertificateNs:

1.1 Haseanue u aapec rpysoornpasutenn / Name and address of
consignor

1.2 Haysanme it anpec rpysononyuavens / Name and address of consignee

Betepunapubiii cepringHKaT
Ha JKcnopTupyembie n3 Pocenfickoii @enepauny
B locynapcreo Karap
Gapasinny, KOJATHHY, MACHOE CHIpLE i cyfnpoayKTot,
noay4enasie npu yboe i1 nepepaGorke oBen 1 ko3

Veterinary certificate
Jor lamb, goat’s meat and by-products, obinined from
slaughtering and processing of sheep and goats exported
from the Russian Federation to
the State of Qatar

| 1.3 Tpaucnopr /Transport:

(Ne BaroHa, aBTOMAUIHHE, KOHTellepa, pefic camoneTa, HaIBaHke CyHa)/
{the number of the railway carriage, truck, container, flight- number, name
of the ship)

1.6 Crpana npoucxoxneuus tosapa | Country of origin of goods:

1.7 KomnerentHoe sezomerac Poccufickoil denepatn/
Competent authority in the Russian Federation:

cepripusar / Certifying authority in the Russian Federation:

1.8 Yupexnenue Poccniickoli ®enepatntt, Braapiies

1.4 Crpana(r) Tpascura / Couniry (~ies) of transii:

1.9 TyukT mepecedenns rpainus [ocynapcraa Katap/ Border
crossing point of the State of Qatar:

| 2. UzenTdukaunn ToBapa/ Identification of products
2.1 Haimenosanne Tosapa / Name of the products:

2.2 Aara suipaborru Tonapa / Date of production:

2.3 Ynaxoska /Type of package:

2.4 Konuuectso mect / Number of packages:

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

2.6 Homep nnombel /Number of seal:

2.7 Mapsupoeka/ Identification marks:

2.8 Yenonna xpauenua v nepenodkn / Conditions of storage and transport:




3. iponcxoxnenne Tosapa / Origin of the products

3.1 Haanamie, peructpaistosnuii Homep W anpec npennpuatis / Name, approval/registration number and address of the enterprise:
- Gofiun (MacokomOuner)/ slaughterhouse {meat processing plani);

- pazaenoyHoe npeanpuntne/ butchering room:
- xonomuibHnuk/ chilling chamber:

3.2 AMHHNCTPATHBHO-TCPPITOPHANRHAR cANHNUGS Administrative-ferritorial unit;

4. CBHIeTeIbCTBO 0 NPHTIOAHOCTH TOBAPA B ntnuty/ Statement of fit for human consumption:

A, mkenoanucapwniica rocyita peTRCHHBIN BeTepHNAPHLIE BPaY, HACTORMEM Y10cTOREpAW cacaytomee! J, undersigned Stare
veterinarian, herewith certify the following:

4.1 DkenopripyeMbie MACO, MACHOE CHIPhE H cYGNPOAYKTH nomyyeHsl oT y6os i nepepaboTky 3AOPOBLIX HUBOTHBIX HA GOCHCKUX,
MACONepepabaTLIBAIOIIMX HPCANPHATHAX, HAXOANIINXCA N0 NOCTOAHKLEM KOHTPONEM roCYABPCTHEHHOMN BeTepuBapHoli cyxGH 1 B
KOTOPBIX (YHKUHOMNPYET CHCTEMA YIipapacHnA Ge30NacHOCThO, 0CHOBAaNKAS HA npuHtnax HACCP win spyras pasHO3HAYHAA CHETeMa, |
Meat, raw meat maiterial and by-products had been obiained from siaughtering 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 XusoTure, NO/BEPrHyTH NpeayGoltiioMy BETEPHHAPHOMY OCMOTPY, 8 TYLIH, FONOBL 5 BIYTPEHHIE OPraHkl 0T HIX - nocaeyGofinolt
BETCPHHEPHO-CRHITAPHON JKCREPTIIE rocydapcTaenHoil setepunapholi cnyxGoii Poccutickolt denepauny. JnsoTire BrIpament Ha
Teppuropin Peccuiickol denepaunn nnGo ogHUNATEHO HMIIOPTHPOBAHE], A TAKOKE KASHTHHHIMPOBAHL B COOTRETCTBHM C
pekoMeHRaUuAME koaexca MOE /dnimals have been subjected to ante-mortem veterinary and sanitary inspection, and carcasses, heads and
offals originating from them have been subjected to post-mortem veterinary sanitary expert evaluation by the State Veterinary Service of the
Russian Federation. The animals were breeded and reared in the territory of Russian or afficially imported to its territory and were also
identified according to recommendations of the OIE code,

4.3 Mnco, MAcHoE CupLe 1 CYBNPOMYKTH NOMYHCHE NpH Y50€ 310PORBIX HUBOTHAIX, JATOTORNIEHHLIX B XO3AAICTEAX IV AAMHHHCTPETHBHBIX
TEPPHTOPILX, ¢BOOOMNBIX OT 3apasibix Gonesnel wUBOTHEIX, B ToM wucne! meat, raw meat material and by-products have been obtained by
slaughtering healthy animals, prepared in premises and/or adminisirative-territorial units, free of comtagious diseases of animals, including:

- Cxpeni oBen - B COOTBETCTBIM! ¢ pexoMenaawtAnMi Kozekea 300PoBLA HAIEMHBIX KHAOTHEIX BCeMHPHON Opralinaunn 1IpaRoOXpasenis
AKUBOTHLIX/ Scrapie in sheep — according to the recommendations of Terrestrial Animals Health Code by the World Organization of Animal
Health;

- AMypa — B TEHCHME NOCACAHHX 12 MECANER HA TEPDUTOPHMH CIPAHBI HIH AAMMHHCTPATHBHOM TEpPPHUTOPMM B COOTRETCTENN
pernonanvaaunedl/ foot-and-mouth disease — within the latest 12 monihs on the area of the country or administrative unit, according 1o
regionalization;

- YYMH MEIKHX JKBAYHBIX = B TEYCHME MOCNEAHHX 36 MECAUCB Ha TEPPHTOPHM CTPAHE! WM AIMHHHCTPETHBNON TEpPUTOpPHH B
COOTRETCTBHH C pernoHAMIaUmedl Wi B TeveHue 6 MECALER NPH NPOBENEHNH «CTIMITHET AYTH C AaTH y60A MOCNEAHEr0 NOPAKECHHOID
KUBOTHOrO/ ovine rinderpest — within the latest 36 months an the area of the country or administrative unit according to regionalization or
within 6 months from the date of slaughter of the last affected animal if "stamping out” is performed:

= HYMH KPYIHOrQ POTATOre CKOTA — B TeHCHHE NMOCHEANUX 24 MECRLEB HA TEPPHTOPHI CTPRHM MAH aIMHHUCTPATHBHOR TepPHTOPHH B
COOTBETCTRHN € pernonanusaumeil rinderpest - within latest 24 months on the area of the country or administrative unit according lo
regionalization;

- yfiepxynesa, Gpyuesnesa - B TeneHlle Nocneanix 6 MECRUEn Ha TEPPHTOPHN Xo3alicTey tuberculosis, hrucellosis — within the latest 6 months
on the premises;

- cubupckoll s3unt - B TeweHHe nocneannx 20 Auelt Ha TeppuTopiu Xo3aficTsal anthrax — within the latest 20 days on the premises.

4.4 JKHBOTiible, OT KOTOPLIX NIOYYEHO MACO, MACHOE CHIPLE M CYONPOAYKTHI, HE NOJBCPTANHCL BOIACHCTBHIO NECTHIHIOR, HATYPATLRLIX HIH
CHHTCTHYECKNX JCTPOTCHNEIX, FOPMOHAMLHBIX BEULCCTH, THPEOCTATHYECKHX TIPENApaTos, anTHOHOTHKOD, 8 TAKKE NEKApCTBEHHLIX CPEICTB,
BBEACHHLIX NEpen yGoen No3mice CPOKOB, PEKOMEHAOBEHHLIX MHCTPYKIHAMH [0 MX NpHMeHeHio/ Meat, raw meat material and by-products
have been oblained from the animals not subjected to exposure of pesticides, natural or synthetic estrogenic hormone-like materials,

thyreostatic medications, antibiotics, as well as medications administered before slaughter later than recommended by the administration
guidelines.
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4.5 Msco, mactoe cpipbe i CyGNPOAYKTE NPOHIBEACHM OT YGOR KHBOTHHIX, KGTOPRIC HE MONYHANH KOPME HKHBOTHOrG NPOHCXOMICHHN,
conepiatiie GENKR JKBAMHLIX KMBOTHMIX, 38 HCKTIOYEHUEM BEUIECTE, PeKOMeHZOBaMHMX Kopekcom 300pPOBLA HAIEMHBIX KHBOTHELX
BeemupHoit oprannsaimn 2apasooxpasennn UBOTHLY Meat, raw meat material and by-products are obigined from slaughtering of
animals that were not fed with any feed of animal origin, or feed containing protein of a ruminant, except substances, recommended by
Terrestrial Ammal Health Code by World Organization for Amimal Health

4.6 K axcnopry He 10myckaeTca MACO, MACHOE Chipbe M CYBNIpOIYKTH), nofyuchHbie ot vyw { Meat, raw meat material and by-products are not
alfowed io be exported if they originate from the following carcasses:

= HMEHOUHX NpH iocneyBofitoll BeTepnHapHo-calTapHOt IKCAEPTIE HIMEHCHNA, XapaxTepHbie A4 3apasHwx Gonesunell, nopaxenns
TENBMUHTAMIIL, B TAKNKE DY OTPABRCHUAX PAIMUMHEIMIT BeluecTBaMit with traits found at post mortem veterinary-sanilary expert evaluation,
which are characteristic for contagious diseases, helmints affection and toxication with different substances as well:

- € OCTaTKaMH BHYTPENHHX OPTaHOB, KPOBOHIMMAHMAMH B TKRIAX, 1€ YARLTEHHAIMI abcueccamii, ¢ MIMMEKAMY OBOAOB, C JA9HCTXON
CePOIHEIX OGONOMEK 1T YARNCHHLIMHI MIMIOYINEMH, C MEXAHIMECKHMH TIPUMECAMIL, & TAKHKE ¢ HEeCBOICTBEHHBIMI MACY UBETOM, JAMAXOM,
tipiBKycom (pGK, TEKapCTBEHHMIX CPENCTB, TPAB M ap.) with lefiovers of viscera, hemorrhage in tissues, not removed abscesses, bots,
clearing of serosal cuticle and removed lymph glands, mechanical admixtures and also having color, odor, flavor, untypical for meat (fish,
medications, herbs, ete.);

- NoABEPIHYTHIC AehpocTaniy b NeproA Xpauekin/ subjecied fo defrostation within the storing period;

= HMelolIe IPU3HAKN nopyw having traits of spoilage;

- HMEIOWIE TEMMEPATYPY B TOME MblIL Geapa suiwe Mikyc 8 rpamycos LICALCHA JUIA MOPOXKEHOTO MAcA, W BhIIIE IUIOC 4 Tpagycop
Lleascust - na oxnaxnlnnorol having temperature in the depth of thigh muscles above - 8 degrees Celsius for frozen meat and above +4
degrees Celsius for chilled meat;

- coAepaunte CPeAcTBA KOHCEPBUPOBAHNA/ conlaining preservalives;

- KOHTAMHHNPOBANNLIE CANLMOHEILNEMH HAH BO30YTCIAMI APYTHX SaKTepuatsHLX MibeKniY contaminated with salmonella or any
other bacterial infectious agents;

- o6paloTanibie XPACALLIMMI BCIICCTBAMIK, MORHIHPYIOIINM oGTyueHHEN 1l yhetpaduioneTosrMu nysamn / treated with coloring agents,
ionizing radiation or ultraviolet rays.

4.7 MukpoGnonorndeckue, XAMHKO-TOKCHKOJOIHYCCKHE N PLOHONOTHYCCKNE TIOKAIATENH MHCA COOTBETCTBYIOT MeficTBYIOMHM B
Pocenfickoft ®eacpaunn seTepuHapHBM W caHMTApHWM TpeGoBaimam npasunam/ Microbiological, chemico-toxicological and
radiological indicators of meat comply to upplicable veterinary and sanitary rules and regulations of the Russian Fedeartion.

4.8 Msco, macHoe chipbe M cyGNPOAYKTE! NPHIHANL NPHTOAHLIMK AR YNOTPeOACHNA B MUILY MOOAM, M OHH HE CMCIIBHBL ¢ APYI'HAM
sunamit macal Meat, raw meat material and by-products have been approved for human consumption and they are not mixed with other
types of meat,

4.9 Tywn (nonyTyuin, %eTBEPTHHL) HMEIOT HETKOE KNEiMO FOCYAAPCTBEHHOTO BeTepHHApHOro namiopa Poccufickolt ®epepaunn ¢
ofo3itayennemM HaIBAHKL WK HoMepa Sofiun (MacokomGunara), Ha koTopos Obtn npon3BeneH yGolt wusoTHMX. Pazfenanioe Maco umeer
MapKHPOBKY (BeTepritapHoe KNeliMo) Ha yNiakosKe i noauGitoke. MapKUpoBoUIan JTHKeTKa HBKIeCHD HD ynakoske Takim obpaiomM, uTo
BCKPRITHE YMIAKOBKH HEBOIMOKHO Ge3 Hapywenua e¢ uenocthoctit! Carcasses (semi-carcasses, quarters) have clear stamp of the state
velerianary inspection of the Russian Federation with indication of the title and number of the slaughterhouse (meat packing plani), where
they were processed Cut-up meai has marking (veterinary stamp) on the surface of package or polyblock. Marking labe! is applied 1o the
package the way that it’s impossible to open the package without integrity violation.

4.10 Tapa » ynaxOROWHIT MATEPHAN OZHOPAIORWE 1 COOTBETCTBYIOT FUIHCHIMECKHM Tpebosavnam/ Tare and packing materials are
disposable and comply with hygienic standards.

4.11 Tpancnopthoe cpefcipo o6paloTaHo H NONFOTOBIEHO B COOTBETCTAMM C npasunaMu, npHEATHIMH B Poccnilckoli $epepaun/
Vehicle has been treated and prepared according to regulations adopted in the Russian Federation

Mecto/ Location Javal Dare Iemars/ Stamp

Moannck recyaaperrennoro/oduunaisnoro Berepuiaprors apasy/ State/official veterinarian s signature

@.11.0. v pomssocts! Full name and position

Tomnuce 1 newars JOMmKIL OTAUHOTLCA UBETOM OT Gnauka/Stamp and signature have fo differ on color from the certificate form

Chief State Veterinary Inspector of the
Russian Federation

f o




