DEPARTMENT FOR ENVIRONMENT, FOOD AND RURAL AFFAIRS

SCOTTISH GOVERNMENT - RURAL DIRECTORATE
WELSH GOVERNMENT, DEPARTMENT FOR RURAL AFFAIRS
DEPARTMENT OF AGRICULTURE AND RURAL DEVELOPMENT NORTHERN IRELAND

TH CERTIFICATE FOR FRESH MEAT, INCLUDING MINCED MEAT, OF DOMESTIC BOVINE ANIMALS (INCLUDING BISON AND BUBALUS
EIR CROSS-BREEDS) FOR DISPATCH TO THE REPUBLIC OF MACEDONIA
BETEP H%E?O 3OPABCTBEH CEPTMOVKAT 3A CBEXO MECO, BKIIYUYBAJKM VM MEJIEHO MECO, OI IOMAIIHJ T'OBEIA (BKJIYUYBAJKM I'M BUIOBUTE BISON I

BUBALUS HMBHUTE BK HM PACH), 3A YBO3 BO PEINYBJIMKA MAKEIOHUJA
COUNTRY : KINGDOM VETERINARY CERTIFICATE TO REPUBLIC OF MACEDONIA
3EMJA: EIVHETOTO CTBO BETEPVHAPHO 3IPABCTBEH CEPTM®MKAT 3A PEIYBJIMKA MAKEIOOHMJA
I.1. Consignor / I.2. Certificate reference number / PedepeHTeH I.2.a

6poj Ha cepTudMkaATOT
Name / Ume AV amge e

I.3. Central Competent Authority / lenTpanen HamiexeH
Opran

Address / Anpeca
Department for Environment, Food and Rural Affairs

I.4. Local Competent Authority / JlokaneHn Hamnexen Opran

I.5. Consignee / Ilpmmau I.6.
Name / Vme:

Address and Post Code / Axnpeca u llowre

o]
B4
G| I.7. Country of origin / Is0 Code I.9 Country of IS0 I.10 Region of Code
%‘ 3eMja Ha MOTEKJIO code/CO Kon destination/3emja code destination Ilompauje Kox
© KOI Ha JecTuHAUMU]a nco Ha IOecTuHauUuUja
g REPUBLIC OF xon
¢| UNITED KINGDOM GB N/A MACEDONTA MK
8| I.11. Place of origin / MecTo Ha noTexso I.12.
5| Name/Ive:
S| Address / Azpeca
]
=
3| Approval number / Bpoj ra omoSperue
E
[
HIT1.13. Place of loading / MecToO Ha TOBapame: IJ14. Date of departure / JaTa Ha noafame
Address/Adresa
I.15. Means of transport / CpencTBa 3a TPaHCIOPT BIP in RM / Bnesex BVM Ha IIl Bo PM
Aeroplane Ship Railway wagon
ABUOH [:] Bpon [:] Kejie3HMUKY BaroH

Road vehicle [:] Other [:]

Bosmyio 3a naTeH coobpakaj Ipyro

Identification/ Mnenrmdrraumja: I.17.

Documentary references/ JlOKyMeHT Ha KOJ Ce IOBMKYyBa:

I1.18. Description of commodity/Onmuc Ha cToxaTA 1.19. Commodity e (HS code)/ Kom na croxara (XC xom)

1.20 Quantity/Kosm

I.21 Temperature of product/ TemmnepaTypa Ha NPOM3BOIOT I.22.Number of packages/ Bpoj aKyBal

Ambient/Co6Ha [:] Chilled/PasnaneHo [:] Frozen/CMp3HATO [:]

I1.23. Identification of container/seal number MneHTrpukauuja Ha I.24. Type of packaging / Buzm Ha naxy, e:

KOHTejHepoT/Bpoj Ha mIoMba

Part I: Details of dispatched consignment / Ilen I:

I.25.Commodities certified for/ llpaTkmMTe ce HaMeHeTM 3a: Human consumption/ lcxpaHa Ha Jyle [:]

I.26. I.27. For import or admission into RM
3a yBO3 mium Bjye3 BO PM

I1.28. Identification of the commodities / JlnmenTmdmxaumja Ha CTOKMTE

Approval number of establishments/ Bpoj 3a onoGpysame Ha OCJEKTOT

Slaughterhouse/Knannua: Cutting Plant/IloroH 3a paceKkyBambe Cold Store/ JlammiHuk
Species Nature of Commodity Treatment type Number of Packages Net Weight
(Scientific name) llpypona Ha CToOKaTa Tun Ha obpaboTka Bpoj Ha mnakyBama HeTo TexmuHa

Bunoeu (HaydHO mme)
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II. HEALTH INFORMATION / MOJATOLM 3A BIPABCTBEHATA COCTOJEBA
II.1 Public health information / WupoMaumm 3a jaBHOTO BppaBje

I, the undersigned Official Veterinarian, declare that I am aware of the relevant provisions of Law on veterinary public health
(Official Gazette of Republic of Macedonia No. 114/2007) or equivalent Regulations (EC) No 178/2002, (EC) No 852/2004, (EC) No 853/2004,
(EC) No 854/2004 and (EC) No 999/2001 and certify that the meat of domestic bovine animals described above was produced in accordance with
those requirements, in particular that: / Jac, gponynormmmasHyor oduumjasieH BeTepuHap, u3jaByBaM Ieka CyM SBalo3HAaeH CO peJIeBaHTHUTE
onpenty oI 3aKOHOT 3a BeTEepUHAPHO JaBHO 31paBcTeo (CiyxGeH BecHMKk Ha Penybmmka Makenormja Bp. 114/2007) OAHOCHO EKBMBAJIEHTHUTE
Perynarusu (E3) Bp. 178/2002, (E3) Bp. 852/2004, (E3) Bp. 853/2004, (E3) Bp. 854/2004 m (E3) Bp. 999/2001m norBpayBaM Aeka MeCOTO OI
OOMallHM ToBela ONMUIaHM INOoTope € NpOM3BeIeHO BO COIJIaCHOCT CO TMe YyCJIOBM, INOTOYHO IeKa Tue:

Ir.1.1 the [meat] [minced meat derived there from]'” comes from (an) establishment(s) implementing a program based on the HACCP
principles in accordance with the Law on veterinary public health or equivalent Regulation (EC) No 852/2004 / [mecoTo]
[MenleHOTO MecO HOOOBMEeHO on Hero]‘l) NOTeKHyBa OO OOJexT (M) Co wuMIJIeMeHTMpaHa MNporpaMa BacHOBaHa Ha HACCP mNOpMHUMIMTE BO
COTJIACHOCT CO 3aKOHOT 3a BETEPMHAPHO JABHO 3IPaBCTBO OINHOCHO €KBMBajleHTHara Perynarmea (E3) Bp. 852/2004;

*1.2 the meat has been obtained in compliance with the Book of Rules on specific hygiene requirements for food of animal origin

(Official journal of Republic of Macedonia No. 115/2008) or the equivalent Section I of Annex III to Regulation (EC) No
53/2004; / MecoTo e HNOOGMEHO BO COIVIACHOCT CO IIPaBMJIHMKOT 3a NOCEOHMTe Oapama 3a xpaHara Ol XMBOTMHCKO MNOTEKJIO (CIyxOeH BEeCHMK
Peny6smka Makemonmja Bp. 115/2008) omHocHo exBuBajieHTHMOT Jlen I onm AHekcor III onm PerymarmBara (E3) Bp. 853/2004;

minced meat has been produced in compliance with Book of rules on specific hygiene requirements for food of animal
origin or equivalent Section V of Annex III to Regulation (E3) No 853/2004, and frozen to an internal temperature of not more
than -18°C;] / [MeseHOTO Meco e HOGMEHO BO COIVIACHOCT CO YCJIOBMATE MPONMIAHKM BO IIPaBMJIHMKOT 3a NOceCHMTEe OGapama 3a xpaHaTa o
OTEKJIO ONHOCHO ekBMBaJsieHTHMoT [lem V on Anekcor III om PerymatmBaTra 853/2004, m e 3aMp3HATO IO BHATPEWNHA TEMIEpaTypa

II.

II.1.4 found fit for human consumption following ante and post-mortem inspections carried out in accordance with
nary legislation or equivalent Section I, Chapter II and Section IV, Chapters I and IX of Annex I to
854/2004 / MecoTO e OLEHEeTO KaKO [OTOINHO 3a MCXpaHa Ha JyleTo, mocjie ante-mortem u post-mortem mnpersen,
co HaumoHaJHMTEe MNpommucyK on objlacTa Ha BETEePMHApHOTO 3APaBCTBO OINHOCHO eKBuBaJlIeHTHMOT [Hen I, I'maBa II n

Ilenor IV o Anexkcor I om Perymnarmeara (E3) Bp. 854/2004;

ts of the carcase have been marked with a health mark in accordance with National veterinary
lent Section I, Chapter III of Annex I to Regulation (EC) No 854/2004;] [TpynoBuTe WM LEJIOBM O
JpaBCTBEeHA O3HakKa BO COIVIACHOCT CO HaumoHanHute nponmcm on oBbjlacTa Ha BeTEepMHAPHO 3IOpaBCTBO
T'masa III onm AHekc I on Perymarueara (E3) Bp. 854/2004];

II.1.5

w [the package! nced meat] ™ have been marked with an identification mark in accordance with Book of rules on
or/unn specific hygi ents for food of animal origin or equivalent Section I of Annex II to Regulation (EC) No
853/2004;] / [m [meseHo Meco] M ce osHauemu co ermkera 3a nneHTMMKaLMja BO COIVIACHOCT CO [IpaBMJIHMKOT 3a
nocebuure Oapama XMBOTMHCKO IIOTEKJIO ONHOCHO eKBMBalleHTHuoT Jen I onm AHekcor II onm Perymatmeara (E3) Bp.
853/2004; ]

Ceprudmkraumja

sfies the criteria set out in Book of Rules on microbiological criteria for
No. 78/2008) or equivalent Commission Regulation (EC) No 2073/2005 on
1 [MenenoTo Meco nmobueno on uerol ' Tu samoBonyBa KpMUTEpUYMMTE NPONMWAHM BO
HOCT Ha XpaHa IO ONHOC Ha Mukpobuosiomky xpurepuymm (Cinyx6eH BecHuMK Ha PenyGiuka
Ta PerymarmeBa (E3) Bp. 2073/2005 3a MMKPOOMOJIOWKMOT KPUTEpUyM 3a NpexpaMbeHu

II.1.6 the [meat] [minced meat derived
food (Official journal of Republic
microbiological criteria for foodstuf
MpaBunHMK 3a nocebuure Oapamwa 3a O6es
Maxemoumja Bp. 78/2008) OmHOCHO eKBMBA.
NPOOYKTN;

Hen II:

II.1.7 the guarantees covering live animals and products
public health or equivalent Directive 96/23/EC,
' [NOKpMBaaT XMBUTE XMBOTHM KAaKO M I[POM3BOIUTE O HUR
3aKOHOT 3a BETEPMHAPHO JaBHO BIPABCTBO OJHOCHO EKBUBAJIE

ed by the residue plans submitted in accordance with Law on veterinary

Article 29 thereof, are fulfilled / 3anaseHu ce IapaHLUMUTE KOU
ReINBMIOEHM BO I[UIAHOT 3a OCTATOLUM MOJHECEH BO COTJIACHOCT CO
Ba 96/23/E3, u nocebHo UjieH 29 ce MUCHOJHETHU;

I1.1.8 /the [meat] [minced meat derived there from] ) has bee
of Book of Rules on specific hygiene requirements for food of a
Annex III to Regulation (EC) No 853/2004 / [mecoTo] [MeneHOTO MecQ
COIUIACHOCT CO peJIEBaAHTHUTE YCJIOBM OI HpaBVIJ’IHVIKOT 3a noceBHuTe 6apa
IOen I n V omHocHO on AHexc III oxn Perynarueara (E3) Bp. 853/2004;

o om merol™ e CKJIaIMPaHO ¥ TPaHCHOPTMPAaHO BO
ATa OI XMBOTMHCKO MOTEKJIO OLHOCHO E€KBMBAJIEHTHMOT

Part II - Certification /

II.1.9 with regard to bovine spongiform encephalopathy (BSE) / BO OmHOC Ha TI'OBEICKA CIIOHT! MHa eHledanonatnja (BCE) :

isk and listed as such in National veterinary
/ 3Ba yB oI 3eMju WM PEerMOHM CO KOHTPOJIMPaH
om 06, a Ha BETEPMHAPHOTO 3JPaBCTBO OJHOCHO

9.1 legislation or equivalent Decision 2007/453/EC (as last amen
pusuk on BCE u ce HaBeOeHM KakKO TakBM BO HalUMOHAJIHMTE [POIL
exBuBasieHTHara Omnyka 2007/453/EK (co mocjienHara M3MeHa) :

(a) the United Kingdom is classified in accordance with National ter,
5(2) of Regulation (EC) No 999/2001 as a country or region posiflg a controlled BSE risk / OGeauHeToTO
KpaJ'ICTBO 3EMjaTa nnmn pPermMoHoT e KHBCVI(DVILU/IPBHB BO COIJiIaCHOCT nure nponmcm on obracra Ha
BETEPMHAPHO 3APaBCTBO OMHOCHO EKBMBAJIEHTHMOT UYmeHoT 5(2) onm Perysal 999/2001 kaxko 3eMmja M
peruoH co koHTposupaH BCE pusux /

(b) animals from which the meat or minced meat was derived, have not been
of gas injected into the cranial cavity or killed by the same method or sla
stunning central nervous tissue by means of an elongated rod-shaped instrument
cavity / xuMBOTHMTE OI KOM HOOMEHO MECOTO MM MEJIEHOTO MeCO, He 3e 3akKJaHu
NMmTOoJN, WM yOMEeHM Ha MCTMOT HAuMH, WM 3akKjaHM I[I0CJe 3alleMeTyBame CO pPasop
ynorpefa Ha KJIMH KOJj ja NnpobuBa KpaHMjajHaTa WyIJIMHA;

(1) [(c) [the bovine meat or minced meat does not contain and is not derived from specified ri
either defined in National veterinary legislation or equivalent Annex V to Regulation
/ wnn mechanically separated meat obtained from bones of bovine animals;] / [roeBenckoTro Mec®ToO

MeCO He COOPXM M He e IOOMEHO OI CHeUMOMYHM PMBMUHKM MaTepujanu Kako WTO e nedMHMPaHO BO
nponucu oxn objlacTa Ha BETEPMHAPHO 3IPaBCTBO ONHOCHO EKBUBAJEHTHMOT AHeKC V oxm PeryjmaTus
999/2001, wmiIM MEXaHUUYKO OIBOEHO MeCO IOBMEeHO Ol KOCKM OI ToBena; ]

) [(c) the carcases, half carcases or half carcases cut into no more than three wholesale cuts,
or/wunm quarters contain no specified risk material other than the vertebral column, including dorsal
ganglia. The carcasses or wholesale cuts of carcasses of bovine animals containing vertebral column have
been identified by a blue stripe on the label referred to in National veterinary legislation or equivalent,
Regulation (EC) No 1760/2000.% ;1 / TPYNOBUTE, IOJIOBUHKUTE OJ TPYNOBUTE WJIM I[OJIOBMHKUTE OI TPYIOBUT
npecedeHM Ha He noeeke on TPeTMHKM WM UYeTBPTUMHKNM, KOM He coImpxarT CHeCM@M‘IeH PUBUYHEN MaTepmjamA OCBEH
p6eTHMOT CTOJ‘[G, BKJ‘Iy‘dyBaj!’(M ' ZJop3ajiHuTe TaHIJIMM. prl‘IOBMTe wiy neJjioBmuTe O TpYNoBUTEe O TIoBela KoM
compxaT pbeTen CTOJG Ce O3HAaUeHM CO IJlaBa JIEHTa Ha eTMKeTaTa, KaKo WTO € HaBemeHO BO HalMOHamHWTE NpOnmmucH
on ofBjacTa Ha BETEPMHAPHO 3IPaBCTBO ONHOCHO ekBusaseHTHaTa (EK) Bp. 1760/2000.* ;]
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I1.2 Animal Health Attestation / IloTBpma 3a BApaBCTBeHaTa COCTOj6a Ha XMBOTHUTE

I, the undersigned Official Veterinarian, hereby certify, that the fresh meat described in Part I:
Jac, Oojly NOTMMUAHMOT oduumjasieH BeTepuMHap CO OBa MNOTBPAYyBaM IOeKa CBEXO MecOo omnmmaHo Bo Jem I:

I1.2.1 has been obtained in the United Kingdom which, at the date of issuing this certificate:
TMEe NOTeKHyBaaT on OfemmHeToTO KpasicTBO kOja Ha HEHOT Ha M3IOaBameTO Ha OBOJ] CepTHOMKAT:

(a) has been free for 12 months from rinderpest, and during the same period no vaccination against the disease has taken
place, and / e cmnobomHa 12 Meceum Onm TOBEACKA dYyMa, M 3a BpeMe Ha TOJ] MePMON He Ce BpWEeHM BaKUMHALMM [IPOTUB OBaa
GosiecT, u

m (b) has been free for 12 months from foot-and-mouth disease, and during the same period no vaccination against the
either disease has taken place;]/ e cnobomHa 12 Meceus Oof JMIaBKa ¥ Wal, M 3a BPeMeé Ha TOJ NEpMoi He Ce BPULEeHV BaKUMHALKA
/ v NpoTMB OBaa boJsecT;

m (c) has been considered free from foot-and-mouth disease since (dd/mm/yyyy) , without having

or/wm had cases/outbreaks afterwards, and authorised to export this meat by National veterinary legislation or equivalent
Commission Regulation (EC) ....... /20...., of (dd/mm/yyyy) ;1 / ce cmera mexa e cioBonHa on
‘ JMTaBKa M Wan on (oo/mm/rrrr), 6e3 mojaBa Ha HMUTY eOeH CJydaj O OBOJ maTyM, M e omobpeHa 3a M3BO3 Ha
OBa MeCO BO COTJIACHOCT CO HalMOHAaJHMTe NPOMMCHM Of OfJjlacTa Ha BETEPMHAPHO 3IPaBCTBO OIHOCHO EKBMBAJIeHTHaTa PerynaTusa
(E3) ..... /20.. ... , on (om/mMm/TrTT)
) [d) cination programs against foot-and-mouth disease are being officially carried out and controlled in domestic
or/unm ine animals;] / BakuMHAJHMTE NpOTpaMM NPOTMUB WAN M JMIaBKa Ce OoQMUMJaJIHO CIPOBENEeHM M KOHTPOJMPaHM Kaj LOOMalHUTEe
oBema;

stematic vaccination programme against foot and mouth disease and from herds where the efficacy of this

or/wmm ation programme is controlled by the competent veterinary authority through a regular serological surveillance
equate antibody levels and which also demonstrates the absence of foot and mouth virus circulation;] /
nporpaMm 3sa BaKuMHaqua NpOoTUB JMI'aBKa M Wlall M OO CTala Kazne e@MKaCHOCTa Ha nporpaMara 3a BaKuMHaqua
oo CTpaHa Ha HaIJIeXHMOT OpTraH, IMNpeKy PeIOBHM CEepoOJIOWKM aHaJiM3M 3a oJpenyBame Ha COOABeTHMOT TUTAP Ha
Taka I[NOTBpIAyBa 3a OTCYCTBO Ha BMPYCOT Ha JIMI'aBKa M Wal BO umpkynaumjaTa;
©
g ) (f) has b onths from foot-and-mouth disease, and during the same period no vaccination against this
ﬂ or/wm disease and is controlled by the competent veterinary authority through a regular surveillance
§ i sence of foot and mouth infection]/ 6usna crnofomHa onm JMTABKa M WAaN BO MNOCJeOHMTe 12 Meceuu, M 3a
g BpeMe Ha TO © He Ce BaKUMHMPAaHM IIPOTUB JIMI'aBKa M Wlall M € ClIpoBeleHa KOHTpOJia OI CTpaHa Ha HaIJIeXHMOT
a opraH, IpeKy BHU Ce€ WK aHaJlM3M 3a NOTBpAyBa 3a OTCYCTBO Ha BMPYCOT Ha JIMI'aBKa M Wmial;
)
[¢] :
II.2.2 has been obtained from anim €HO € OJ XMBOTHU KOU:
i
= = (a) have remained in the territ: ed under point II.2.1. since birth, or for at least the last three months
] either before slaughter / [ocTaH jaTa ommmaHa mox Touka II.2.1. om pafameTo, MIM HajMaJlKy TPM Meceuu npexn
é)[ / wnm KOJISHeTO; |
- (1)
a or/um (b) have been introduced on (dd/mm/yyyy) into the United Kingdom from the
2 territory with code 2) that at that date was authorized to export this fresh meat to the Republic
o
g of Macedonia;] [moHeceHu ce Ha ( no/mM/Trrr) Ha O6emmHeToTO KpascTBO, OI TepuTopMja Cco
o Ko.I (?) xoja mHa TOJ maTyM mMana Bame 3a M3BO3 Ha OBa CBEXO MeCO BO Penybimka MakenoHuja;
(1)
-
1 or/umm (c) have been introduced on (dd/mm/yyyy) into the United Kingdom] / [monecenm ce
8 Ha M/Trrr) Ha ObemuHeTOTO KpasncTro;
| . . . : : :
- I1.2.3 has been obtained from animals coming from holdings i hi
-
» HOGMeHO € OO XMBOTHM KOM IIOTEeKHyBaaT O oArjienyBaJmMuTa on:
H
g (a) none of the animals present therein have been vaccinated ag foot-and-mouth disease or] rinderpest, and /

HUTY €HHO OJ XMBOTHMTE TaMy MPMCYTHM He Ce BaKUMHMPaHM MPOT, urasxal " wmm rosencka uyma, n

10 km, there has been no case/outbreak of
oBMe o6jexkTM, M BO OOJeKTMTe KoM ce Haolaar
uyymMa BO nocyepumre 30 nmeHa;

) (b) in these holdings, and in the holdings situated in thei
either foot-and-mouth disease or rinderpest during the previous 30 days /
/ wnm 6nmm3nHa BO pammyc on 10 xM, HemaJyio nojaBa Ha JiMraBKa M WAl MM TOBe

m (c) there is no official restriction for animal health reasons and
or/wumm in their vicinity within 25 km, there has been no case/outbreak
previous 60 days, and / Hemaso oduuMIasHO pecTpMKUMIa I[OPaAM 3Op
objexkTuTe KOM Ce HaolaaT BO OKOJMHA BO pamguMyc on 25 KM, HeMmajo

nocnenHuTe 60 meHa, u

oldings and in the holdings situated
foot-a outh disease or rinderpest during the
jeTo Te 1 Kame, BO OBM OOJeKTM M BO
n wan wuiMm TIoBencCkKa dYyma BO

(d) they have remained for at least 40 days before direct dispatch to the slaug] rhouse / ‘Tme ocranane Hajmanky 40 meHa
npeln IMPEeKTHO Ha Cce ucrnopadaaT OO KJaHuuaTa;

S (e) there is no official restriction for animal health reasons and where, in these hold
or/umm in their vicinity within 10 km, there has been no case/outbreak of foot-and-mouth” disé or ri
previous 12 months, and, / He nocTom odmumjanHa sabpaHa OO BOPABCTBEHM NPMYMHM M Kalne, BO e oBje n BO oBjexkTure

KoM ce HaofaaT BO OKOJIMHATaA BO pammyc onm 10 kM, Hemajyio nojasa Ha JMrapka M WAl MM TOB@HCKA YyM ocnenuure 12

meceun, un /

m (f) animals have not been introduced from non-approved EU areas during the last three months /
o permnoHMn BOo EY kxom HeMmaaT Onoépysame 3a BpeMe Ha INocjiedHUTe TpKu Meceuu;

e BOBEIEeHu

(9) animals are identified and registered in the national system of identification and certification o igi
animals / XMBOTHMTE Ce MNOSHTMOMKYBAHM M PETMCTPMPaHM BO HALMOHAJHMOT CucreM 3a uueHTnduraumja un pe,
MOTEKJIOTO 3a TOBEHa;

(h) the holdings in question are listed as approved holdings, following a favorable competent authorities' in
official report, in TRACES and inspections are regularly carried out by the competent authorities to ensure
relevant requirements provided for in Regulation (EU) No 206/2010 (SANCO /4787/2009) are respected / oxrsenysanu a
KOM Ce BO Ipamame Ce PperuMcTpMpaHy Kako MHO3BOJIEHM, CJENCTBEHO Ha MHCHeKUMjaTa Ha HaIJIeXHMOT OpTaH U CIyx@@HmoT
usgemraj, Bo TRACES cuCTeMOT M NPOBEPKUTE M KOHTPOJaTa PEeIOBHO Ce CIpOBedyBaaT Ol CTpaHa Ha HaIJIeXHMOT OpTraH 3a Ia ce
obes3beny mexka pesieBaHTHMTE yCJoBM on Perymarusara (EY) Bp. 206 /2010 (SANCO /4787/2009) ce sanasenm
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I1.2.4 has been obtained from animals which / no6ueHO e OO XMBOTHM KOM:

(a) have been transported from their holdings in vehicles, cleaned and disinfected before loading, to an approved
slaughterhouse without contact with other animals which did not comply with the conditions mentioned to in point
Ir.2.1, II.2.2 and II.2.3. / ce TPaHCHOPTMPAHM OJ HMBHUTE OAIJIENyBaJMuTa IO OHNOOpeHa KJaHulla BO BO3WIJA KOU Ce
NCUUCTEHU U HeBMH@MuMpaHM nopen HaTOBaApOT, besz ma ﬂOjﬂaT BO IonmMp CO IOpyTM XMBOTHM KOM HE€ TI'M MCIOJIHyBaaT YCJIOBUTE
crnoMeHaru BO Touka I1I.2.1, II.2.2 m 1II.2.3;

(b) at the slaughterhouse, have passed ante-mortem health inspection during the 24 hours before slaughter and, in
particular, have shown no evidence of the diseases mentioned under point II.2.1. / BO kJjlaHMLaTa Oujie NperjiefaHu Cco
LeJ Ja ce yTBPOM HMBHaTa 3IpaBCTBeHa cocTojba M Toa 24 uyaca Npen KOJIEBRETO M He MOCTOM HMKAKOB IOKas 3a MPUCYCTBO Ha
BosecTuTe CrnoMeHaTy BO Touka II.2.1.

(c) have been slaughtered on (dd/mm/yyyy) or between (dd/mm/yyyy) and
(dd/mm/yyyy) /3axnanu ce Ha (on/vMM/TrrT) WM noMerly (oo/mMM/TTTT) M
(mn/mm/TrTT)
‘ o (d) at the slaughterhouse have been kept prior to slaughter completely separate from animals the meat of which is not

intended for the Republic of Macedonia or European Union / BO kJjaHMLaTa Ce IOPXEHM OLBOEHO OI XMBOTHM UMEWTO MECO He e
HaMeHeTO 3a PenyGmmuxa MakenoHuja OomHOCHO EBpornckaTa Yamja

been obtained in an establishment around which, within a radius of 10 km, there has been no case/outbreak of the

ses mentioned under point II.2.1. above during the previous 30 days or, in the event of a case of disease, the

eparation of meat for exportation to the Republic of Macedonia or European Union has been authorized only after slaughter

of all animals present, removal of all meat, and the total cleaning and disinfection of the establishment under the control

ial Veterinarian / pmoGmeno e Bo OOJeKT OKOJly KOJj BO pammyc om 10 kM., Cce HeMa NOjaBeHO cilyda]j/ma3buBame Ha OoJecTu

noMeHaTy non Touka I1I.2.1. morope 3a BpeMme Ha 30 meHa NPeTXOZHO MM BO Ciydaj Ha IojaBa Ha 0OojlecT, NOATOTOBKaTa Ha

BO Peny®imka MakemoHuja OINHOCHO EBpomnckara Union e onoOpeHO €eOMHCTBEHO OTKAaKO CUTe MPUCYTHU XUBOTHM Ce
MeCO OTCTPaHeTO M OOJeKTOT e LEeJIOCHO MCUYMCTEeH M Ie3MHOMUMpaH MOI Han30p Ha ofuumjajieH BeTepuHap;

<" II.2.5

II.2.6
(1) (a)
either/
nm
(1) (b)
or/umm

ed and prepared without contact with other meats not complying with the conditions required in

te / mobueHo e ¥ NOArOTBEeHO 6e3 ma mojme BO HONMP CO OPYTO MECO KOM He TI'M MCIOJIHYBaaT YyCJIOBU

epTuduxar;

at] [and] [minced meat] ) obtained only from boned meat other than offal that was obtained

the main accessible lymphatic glands have been removed, which have been submitted to

re above + 2 °C for at least 24 hours before the bones were removed and in which the pH

6.0 when tested electronically in the middle of the longissimus-dorsi muscle after

maturation a ning, and / compxmu [obeckockeno] [m] [MeneHo Meco](h IOOMEeHO eIMHCTBEHO OO MeCO Ha
KOoe My Cce OTCT nre, CO MCIJIIYYOK Ha CUMTHEXOT, OI TPYIOBM Ha KOM MM Ce OTCTpaHeTM IJIaBHUTE NPUCTAallHU
JaMMbHM jasim, u OIOBPTHATHM Ha 3peewme Ha TeMmleparypa norosieMa on +2 °C 3a BpeMe on HajManky 24
yaca nper KOCKUTE TeHy u Kame pH BpenHocTa Ha MecoTO e nom 6.0 NpM eJeKTPOHCKO Mepeke BO LEHTapoT
Ha MycKyJoT longissimus-do, eBeTO ¥ Mpel BalewmeTO Ha KOCKUTe, U

(c) has been kept strictly
of its production, de-boning d storagé|until it has been packed in boxes or cartons for further storage in
dedicated areas / 4JyBaHO € C oo MeCoO KOe He TI'M MCIIOJIHYyBa YCJIOBMTE CIIOMeHAaTM I[IOTrope 3a BpeMe Ha Ccure

Ceprudpuxaunia

Ien ITI:

®a3M Ha HETOBOTO IMNPOM3BOICTEBO, 5ecxocy5ameTo n 4dyBaweTo, OoIdeKa He Ce ClaKyBa BO KYyTUM MM KAapTOHM 3a
IIOHATaMOIHO CKJlagupawe BO ojgpene

M (d) [contains [boneless meat], [and] [minced meat
or/mmm obtained from carcasses in which the mai
submitted to maturation at a temperatu:

[compxmu [oBeckockeHo] [u] [MeneHO Meco]

permMoHn;

btained only from boned meat other than offal that was

e lymphatic glands have been removed, which have been

or at least 24 hours before the bones were removed, and /
no0 ECHO OI MeCO Ha Koe My Ce OTCTpaHeTu KOCKUTre, CO

(Te NPUCTANHKY JMMOHM jasiaM, KOM TPYNOBM Ouie

e on HajMmanky 24 Yaca npen KOCKMTe ma Oumar

(1)
v

MCJIydOK Ha CUMTHEeX, OI TpPYyIOBM Ha KOM MM Ce OTQg
NOANBPTHATM Ha 3peewe Ha TeMmrneparypa HorojieMa
n3paljgeHu, u;

(e) has been kept strictly separate from meat not conforming to irements referred to in this certificate
during all stages of its production, de-boning and storage as been packed in boxes or cartons for
further storage in dedicated areas / uyBaHO € CTPOroO ONB@ 1 KOe He TI'M MCIOJIHyBa YCJIOBUTE CIOMeHaTu

Part II - Certification /

Inorope 3a BpeMe Ha cure @azm Ha HEeTOBOTO IMNPOM3BOICTEBO,

MM KapTOHM 3a IOoHaATaMOUIHO CKJalMpame BO OoIpelleHUTe pEPMOHM];
M (f) contains only trimmed-offal which have matured at an ambient t
or/unmn hours, or, in the case of diaphragm and masseter muscles, for

oBeCcKoC yBaweTO, IoIeKa He Ce ClaKyBa BO KyTuUn

rature of more than + 2 °C for at least three
least 24 rs / compxmu CaMO TPMMyBaH CUTHEX KOJj
cospeasl Ha aMOMeHTajiHa TeMmIeparypa norosema oxn +2 °C 3a BpeMe Of jManky 3, ca , wiIM ako cTaHyBa 3060p 3a aujadparma
nim 3a [BakKadkuTe MYyCKyJIM, BpPeMeTO Ha 3peewne e HajMaHKy 24 Jaca;

to in this certificate during
r cartons for further storage
eHaTU [OTOpe 3a BpeMe Ha Cure

(9) has been kept strictly separate from meat not conforming to the requi en
all stages of its production, de-boning and storage until it has been pack
in dedicated areas / uyBaHO € CTPOI'O OLBOEHO OI MECO KOE€ He I'M MCIOJIHYBa

basy Ha HETrOBOTO MPOM3BOACTBO, OOECKOCYBameTO M YyBawmeTO, [OoJeKa He ce cha a BO KYyTUM WK KAPTOHM 3a IIOHATaMOWHO

CKJIaIypame BO OIpelleHMTEe PerMOoHM.
I1.3 Animal welfare attestation / Norspma Ba BmarococrojbaTa Ha XMBOTHMUTE

I, the undersigned Official Veterinarian, hereby certify, that the fresh meat described in Part I derives m anima.
treated in the slaughterhouse before and at the time of slaughter or killing in accordance with the relev
Macedonia legislation or equivalent legislation of European Union / Jac, nosy NOTHMUAHMOT OQMUUMIAJTEH BeTe

CBEXOTO MEeCO ommmaHo BO ey I MNOTeKHyBa OI XMBOTHM KOM BO KJI@HMLATa Mped KOJIEkeTO M 3a BPEeMe Ha KOJEeHmeTO WJL
BO COIVIACHOCT CO peJIeBAHTHUTE YCJIOBM Ha BaKOHOAABCTBOTO Ha Penybimka MakedoHM]a MM eKBMUBAJIEHTATa JIETUCIIATUBA

Stamp / Ieuar Official Veterinarian / /Obuumjasnen BeTepuHap
Name (in capital letters) Qualification and title
VMe (co medyaTHM OYKBM) Kpamubukauuja u TUTyIA:

Signature / IoTnwuc:

Date / Jara:

(1) Keep as appropriate / IIONOJHM COOIBETHO

7411EHC (Agreed 14/12/2011) 4
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