Final / OxonuaTeasnblii BapuanT 16.03.2012

ORIGINAL / OPUTUHAJ [ COPY /KOIIUA [I Total number of copies issued / KomiuecTBo BbIaHHBIX KoM [
1. Shipment description / Onucanue nocmasxu 1.5 Certificate Ne / CepmucpukamNe GB . ............
1.1 Name and address of consignor / Hazeanue u adpec epyzoomnpasumens: o
* *
* EU %
* *
* p Kk

Veterinary certificate for poultry meat and raw meat
preparations, exported from the EU to the Customs Union

1.2 Name and address of consignee / Hazsanue u adpec epyzononyuamens:
Bemepunapuutii cepmugpuxam na skcnopmupyembsie u3
Esponeiickozo coto3a ¢ TamosicenHblil COI03 MACO RMUYBL U CHIPbLE
MACONPOOYKMbL U3 NIMULbL

1.3 Means of Transport / Tpancnopm: 1.6 Country of origin of goods / Cmpana npoucxoscoenuss mosapa:
(the number of the railway carriage, truck, container, flight-number, name of
the ship / Ne sazona, asmomawunst, konmetinepa, peiic camonema, Hazeanue

cyona.) 1.7 Certifying Member State in the EU / Cmpana-unen EC,

svioaswas cepmugurxam: UNITED KINGDOM OF GREAT
BRITAIN AND NORTHERN IRELAND (GB)

1.8 Competent authority in the EU / Komnemenmnoe eedomcmeo EC:
DEPARTMENT FOR ENVIRONMENT, FOOD AND RURAL
AFFAIRS (DEFRA) OF UK

1.9 Organization in the EU issuing this certificate / Yupeocoenue
EC swvioaswee cepmugpuxam: ANIMAL HEALTH AND
VETERINARY LABORATORIES AGENCY

1.10 Point of crossing the border of the Customs Union / ITynxm
1.4 Country(s) of transit / Cmpana(et) mpanzuma: nepeceyenus epanuyvl Tamoicenno20 coio3a.

2. Identification of goods / Hoenmugurxayus mosapa:

2.1 Name of the goods / Haumenosanue mosapa:
2.2 Date of production / Jama evipabomxu mosapa:
2.3 Packaging / Ynaxosxa:

2.4 Number of packages / Konuuecmeo mecm:

2.5 Net weight (kg) / Bec nemmo (ke):

2.6 Number of seal / Homep niomour:

2.7 ldentification Marks / Mapkupoexa:

2.8 Conditions for storage and transport / Ycrosus xpanenus u nepesosxu:

3. Origin of goods/ Ilpoucxoacoenue mosapa:

3.1 Name, approval/registration number and address of the establishment: / Hazeanue, nomep ymeepoicoenus/pecucmpayuii u adpec npeonpusimus:

- slaughter (processing) establishment / 6oiins (msicokombunam):

- cutting establishment / pazoenounoe npeonpusimue:

- cold storage / xor00unvhux:

3.2 Administrative-territorial unit / Aomunucmpamusno-meppumopuanvnas eounuya:
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4. Certificate on suitability for human consumption / Céudemenscmeo o npuzooHocmu mosapa_6 nuuy:

I, the undersigned State/official veterinarian certify that:
A, HUdICENnOONUCABUUTICS 20CYOapCMEEHHbI/OPUYUATLHBLIL 6eMePUHAPHbLLL 6pat, HACMOAWUM YOOCMOGepsiio cledylouee:
The certificate is based on the following pre-export certificates (see attached list in case more than two) (%):

Cepmughuxam 6vidan Ha OcHo8e CledVIoWUX O00-IKCNOPMHBIX cepmuuramos (npu Hanuyuu 0Oonee 08YX 00-3KCNOPMHBIX CEPMUPUKATOS
npunazaemes cnucox) (4):

Date/ Number/| Country of origin/ Administrative territory/ | Approval/registration | Name and quantity
Hama: Howmep: | Cmpana Aomunucmpamugnas number of the (net weight) of the goods/
APOUCXOHCOCHUSL: meppumopus: Establishment/ Buo u xonuuecmeso (6ec nemmo)
Homep moeapa:
ymeepaoicoenus/
peaucmpayuti
npeonpusmus:

4.1 Poultry meat and raw meat preparations exported to the Customs Union, are obtained from healthy birds slaughtered in establishments,
approved by the Competent Veterinary Service in the EU for supplying their production for export and operating under its constant
supervision. | Oxcnopmupyemvie 6 Tamoogicennvlii c003 MACO U Cblpble MACONPOOYKMBL HOIYYCHbL Om YOO 300p06OU Nmuybl Ha
MAconepepabamvleawux NpeoOnpuUsmMuUaLX, UMelowux paspeueHue KOMNemeHmHOU eemepunapHoi cayxcowvl Eeponeiickoeo Corwsa o
nocmaexke npodykuuu Ha 2Kcnopm u Haxodﬂmuxcz noo eé NoCMOoSHHbIM KOHmMpoJiem.

4.2 Birds, poultry meat and raw meat preparations intended for export to the Customs Union originate from birds that have been subject to
ante-mortem veterinary inspection, and their carcasses and internal organs — to post-mortem veterinary-sanitary inspection by the State/official
veterinary service. /I[Imuya, msco u colpsle MACONPOOYKINbL O KOMOPHIX NPEOHA3HAUEHbL O IKCnopma 6 TamoicenHblll CO03, NOOGEPSHYNbL
npeodyoolHOMY 6eMEPUHAPHOMY OCMOMPY, A MYWIKU U 6HYMPEHHUEe OP2aHbl — NOCAEYOOUHOU 8eMePUHAPHO-CAHUTNAPHOU SKCnepmu3e
2ocyoapcmeennoil opuyuanoHol eemepunapHol CLyxicooil.

4.3 (3 Poultry meat and raw meat preparations were obtained from slaughter and processing of birds originating from premises and/or
administrative territories free from the following contagious bird diseases: / (%) Msco u cwipvie maconpodykmer noayuensi npu y6oe u
nepepabomke nmuy, 3a20MOGJIEHHbIX 8 XO3AUCMEAX U/UIU AOMUHUCTIPAMUSHBIX MEPPUMOPUSIX, CBODOOHBIX OM CeOVIOWUX 3aPA3HbIX OO0Ne3Hell
nmuy:

4.3.1 Highly pathogenic avian influenza (as defined in the OIE Terrestrial Animal Health Code) — during the last 12 months in the country or
administrative territory according to regionalisation; / ésicokonamocennozo zpunna nmuy (¢ coomeemcmeuu ¢ CAHUMAPHLIM KOOEKCOM
Hasemuvix oicusomuvix MOB) — 6 meuenue nocneonux 12 mecsyeeé Ha meppumopuu CmMpamnvl Uil AOMUHUCMPATIUGHOU MEPPUMOPUL 6
coomeemcecmeuu cpeeuo%taﬂusauueﬁ;

Or [ unu

during the last 3 months in the country or administrative territory according to regionalisation provided the relevant OIE requirements have been
fulfilled (stamping out, disinfection and surveillance) and poultry, from which the poultry meat and raw meat preparations were derived, come
from holdings not restricted for notifiable avian influenza; / ¢ meuenue nocreonux 3 mecsyes na meppumopuu cmpamnsl U AOMUHUCMPAMUBHOU
meppumopuu 8 COOMEEMCMEUY ¢ Pe2UOHAIU3AYUel npu YCaosuu cobnodenus coomeemcemeyiowux mpebosanuti MOE («cmomnune aym»,
oe3unexyust, SNU300MUYECKULL KOHMPOb) U

nmuya, om Komopoﬁ nOJIYYEeHO MACO U Cblpble MﬂCOﬂpOdyk‘me, codepofcaﬂaCb 6 Xo03alcmee He umerwem ocpaHuderus no cpunny nmuy
noonexcaujemy o0a3amenvHol OeKIapayuil;

4.3.2 Newcastle disease (as defined in the OIE Terrestrial Animal Health Code) - within the last 12 months in the country or administrative
territory according to regionalisation; / bone3nu Hvrokacna (¢ coomsemcmeuu ¢ Canumapnoim K0OeKcom Hazemublx scusomuvlx MOF )- 6
meuenue nociednux 12 mecsiyes Ha meppumopuu CMpaHsvl UIU AOMUHUCTIPAMUBHOT MEPPUMOPUL 6 COOMBEECMBUL C PEeUOHATU3AYUel |

Or | Hnu

within the last 3 months provided that stamping out is applied in the country or administrative territory according to regionalisation provided the
relevant OIE requirements have been fulfilled (disinfection and surveillance) with negative results. / ¢ meuenue nocreonux 3 mecayes npu
NpOBeOeHUU «CMAIMNUHE AYM» HA MEPPUMopun CmpaHsl Ui AOMUHUCMPATNUGHOU MEPPUMOPUL 8 COOMEEMC MUY C pecuoHanuzayuel npu
yenosuu cobaodenusi comgemcmayiowux mpebosanuii MOB (Oes3unghexyus u snuzoomuyeckuii KOHMPOab) NPU OMPUYAMENLHBIX Pe3YIbInaAmax
ONU300MUYECKO20 KORMPOJIA.

4.4. Poultry, from which meat and raw meat preparations are derived, were not subjected to the exposure of natural or synthetical estrogenic,
hormonal, substances, thyrostatics, antibiotics, other drugs and pesticides, used prior to slaughter no later than authorised by instructions on how to
use them. / ITmuya, om komopoii noryuero Maco u coipbie MACORPOOYKMbL He NOOBEPLALACH 6030CUCMEUI0 HAMYPATbHBIX UL CUHMEMUYECKUX
ICMPOCEH2bLX, COPMOHAIIbHbLX 6euiecme, mupeocmamudecKux npenapamaoe, aﬁmu6u0mukoe, necmuuudoe, a makoice 1eKapCcmeeHHnblx cpedcm@,
68e0éHHbIX neped YOoem no30Hee CPOKO8, PEKOMEHO0BAHHBIX UHCIPYKYUAMU NO UX NPUMEHEHUTO.

4.5 Birds intended for slaughter originate from premises considered safe from Salmonella in accordance with requirements of the OIE Terrestrial
Animal Health Code. / ITmuya nocmynaem na y60ii uz xossiicms, Komopbvie NPU3HAHbL OAALONOLYYUHBIMU NO CALLMOHELIE3) 6 COOMBEMCMEUU C
mpebosanuamu Kooexca nazemmnuix sicugommuix MOB.
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4.6 Meat and raw meat peparations intended for export to the Customs Union: / Msaco u cwipsie msaconpodykmul sxcnopmupyemvle ¢ Tamosrcennwiii
€0103:

- are of good organoleptic quality; /0obporauecmeennvie no opeanorenmuueckum HOKA3AMeENAM;

- veterinary post-mortem inspection did not show that meat and internal organs have alterations indicative for contagious diseases, for being affected by
helmiths and for poisoning by various substances. / Ilpu nposedenuu nocneybotinoti 6emepunapHO-CAHUMAPHOU IKCHEPMU3bL 8 MSACE U GHYMPEHHUX
opeanax He OOHAPYIHCEHO UBMEHEHUll, XAPAKMEPHbIX Ol 3apAa3HblX OOne3Hell, NOPAXNCeHUll 2ebMUHMAMU, A MAK#Ce NPU OMPAGIEHUAX DA3TUYHIMU
sewecmeamu;

- have in the thickness of the muscles, temperature no higher than minus 12° C in case of frozen poultry meat (temperature during storage must
be minus 18° C)/ umerom memnepamypy 6 monwe mvluiysl He viue munyc 12 epadycos Llenvcus 0ns 3amopodcennoi nmuysl (memnepamypa
npu Xpanenuu 00axcHa 6uime munyc 18 epadycos Llenvcus)

- do not contain preservatives/ e codepoicam cpedcmea koncepsuposamus;

- do not have dark pigmentation (except turkeys and guinea fowls), were not treated with colouring substances, odorous agents, ionizing
irradiation or ultraviolet rays/ ne o6pabomansl kpacswumu u naxyuumu seujecmeamu, UOHUUPYIOUUM OOIYYEHUEM UL YIbMPADUOIEMO8bIMU
ayuamu, | ne umerom memmnyio nuemenmayuto (Kpome uHOeex u yecapok);

- show no signs of spoilage. / ne umerom npusnaxu nopuu.

4.7 Microbiological, chemical-toxicological and radiological characteristics of meat and raw meat preparations comply with veterinary and
sanitary requirements of the Customs Union. /Mukpobuoiozuueckue, XuMuko-moKCUKOLO2UYECKUE U PAOUOLOSUYECKUe NOKA3AMeNU MACA U
CblpblX M}ZCOnpO@meOE? coomeemcmeyrom ()edcmsyiomu/w 6 Tamooicennom corosze eemepuHapHsbim U CanumapHovim mpe606aHuﬂM u
npasuiam.

4.8 Meat and raw meat preparations are considered fit for human consumption. / Msco u cwipvie maconpodykmel npusznansl nPU2OOHLIMU OISt
ynompe0OieHus 6 nuwy.

4.9 Meat and raw meat preparations have identification mark (veterinary stamp) on package or block. Identification label is placed on the package
in such a way that unpacking is impossible without damage of the integrity of identification label. / Maco u coipwvie maconpodykmer umerom
mapkuposky (eemepunaproe Kieumo) HA YnaKoske uiu noaubnroke. Mapkupoounas dmukemKka HAKIeeHd HA YNAKO8Ke MaKum 06pazom, umo
6CKpblmue ynako6Ku He603MOMCHO oes HapyuienHus yejiocmuocmu Mapkupogormoﬁ OMuKemxKu.

4.10 Package and packaging material are used only once and comply with requirements of the Customs Union. /Tapa u ynaxosounwiit mamepuan
00H0pa306bl€ u coomeemcmeyrom mpeb'oganu}m Tamoosicennoco corsa.

4.11 The means of transport are treated and prepared in accordance with the requirements approved by the exporting country. / Tparncnopmuoe cpedcmeo
o6pa6omaH0 U NOO20MOBAEHO 8 COOMEEMCIMEUU C npasuiamu, NPUHAMsIMU 6 CMpaHe-dKcnopmepe.

Place Date Official stamp

Mecmo Hama Ileuamyo

Signature of State/official veterinarian

Tloonuce cocydapcmeennozo/ohuyuaibHo2o eemepunapHo2o epava

Name and position in capital letters

D.U.0. u 0012CHOCD 3021A8HBIMU OYKEAMU

Signature and stamp must be in a different colour to that in the printed certificate / IToonuce 1 neuame oonvicnvr omauuamscs yeemom om Onanka

(1) Delete if not relevant and confirm by signature and stamp / Eciu ne nysicro, sauepknyms u noomeepoums ROORUCHIO U NEYAMbIO

(2) Administrative territories, zones and time periods may be modified with a mutual agreement on the basis of the European Union and Customs Union
Memorandum on zoning and regionalisation or the European Union and Russian Federation Memorandum on zoning and regionalisation, as applicable. /
Ad\'tuHMCmpamMGHble meppumopuu, 30Hbl U CPOKU MO2Yym ObIMb UZMEHEHbL N0 63AUMHOMY CO2NIACUIO CMOPOH HA OCHOBE MeMopadeMa Eeponelicxozo
Coroza u Tamoocenno20o Corosza no pecuonanusayuu U 30HUpoO8aArnuUIo Ui, COomeemceernHo, Ha OCHose Memopanay.ua Eeponeﬁcxozo Coroza u Poccuiickotl
@e()epauuu no pecuoHaiuzayuu U 30HUPOBAHUIO.
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