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* No/Ne: .o viiiennn...
ALTH CERTIFICATE

B HAPRUIT CEPTUDIKAT

EXPORDOF ICALLY DEBONED POULTRY MEAT TO UKRAINE FOR INDUSTRIAL

PROCES

EKCIIOPT Mg MEXAHIYHOI'O OFBAJIIOBAHHS JIO YKPATHU J1J1 ITIPOMUCJIOBOI

IMEPEPOBKU

EXPORTING COUNTRY ITED KINGDOM

KPATHA, ’€JHAHE KOPOJIIBCTBO

11O EKCIIOPTYE

CERTIFYING VETERINAR : CIAL VETERINARIAN

BETEPUHAP, SIKMi1 3ACBIIUY AXEHUM BETEPUHAP

I. Identification of the pXoduct/HAMMEHYBAHHSI [POINYKIIII

(a) Meat of/M'sico:

(animal ; /BM TBapPMHN)
(b) Nature of packaging/Bup nakyBaHH :A
(c) Number of packages/KiabkicTh NakyBaHsb : :

(d) Net weight/Baraunerro: (/

(e) Date(s) of production//lara(un) BUTOTOBJIEHHS

s i :
II. Origin of product/IloxomKkeHHs] POXAYKIii

(a) Address(es) and veterinary approval number (s) of slau Y/
Anpeca(u) Ta HOMep (M) 3aTBePI:KeHOI BeTepPUHAPHOI 00liHi (00€HB) :

(b) Address(es) and veterinary approval number (s) of production
establishment (s) /Aapeca(u) Ta HoMep(H) 3aTBEPIKEHOr0 BETEPUHAPHOI0 MiANPHEMCTBA

BHPOOHMKA (opraﬂisauiﬁ-nnpoﬁﬂukis) :
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IITI. Destination of the product (with the specification of a specific poultry
or meat processing plant or temporary storage refrigerator) /Micue
NpU3HAYeHHs MPoAYKUil (i3 3a3HaYeHHAM KOHKPETHOI0 NTaxXo - a00 M’siconepepo0HOro MiANPHEMCTBA
YH X0JIOJMJIBHHKA THMYACOBOI0 30epiraHHs )

(a) The meat will be sent from/M’sico Oyae BiampaBieHo 3:

(Place of loading/Micle 3aBaHTaXeHHH)

10:

{er and place of destination/Kpaina Ta Miclie npusHaueHHS)

(c) by th means of transport/TakMM BMAOM TPaHCHOPTY :

(d) Name of consignorpPHaz®a BaHTaxoOBignpaBHMKA :

(e) Name and address of con3W ce/HaBsBa Ta agpeca BaHTaxXooJepxXyBaua:

Iv. Health Attestation/Berepunapne 3acBinue

I the undersigned, official veterinarian, T that /S, mo HUKYE miaNUCcaBcs,
YIIOBHOBA:KeHHUIi BeTepUHAp, NiATBEPAKYI0, 11102

(a) Poultry meat was produced by slaughtering alt poultry reared on the
territory of the exporting country and was ofE s
processing plants certified by the central stdte
the exporting country for export supply of produ€ts whiIch remain under
full time control of the above service and is eli
Ukraine.//lo BBe3eHHsI B YKpaiHy JONYyCKA€ThCA M'ICO NTHII, IKe
310poBOi NTHII, BUPOIEHOI HA TepHUTOPIi KpaiHU-eKkcroOpTepa, i mepepodiae
NTAaX0NepepoOHUX MiIMPUEMCTBAX, 0 MAIOTh JT03BUJI IEHTPAJbHOI JAepKaBHOI
CJIyK0M KpaiHH-eKCIopTepa HA MOCTAYaHHS NMPOAYKIIT HA eKCIOPT i mepedyBaKoT
KOHTPOJIeM.

Bijx 320010

1 i TIHHUM

(b) the poultry meat and raw poultry meat preparations are derived
clinically healthy birds that have been held in the UK since hat
and originated from the premises and/or administrative territory, in
which the premises are located, which have been free from infectious
diseases ; / M'sico nTuui i cHpOBHHA M’sica NTHI /IJIsl NePEePOOKH BAXOAATH Bill 326010
310poBoi nruui, Bupomenoi B Cnonyyenomy KopoJsiBeTBi 3 MOMEHTY BIIIYILICHHSI B TOCIIOJAPCTBAX,
a0o0 Ha aaMiHicTpaTHBHI TepuTopii, 0diniiiHo BiTbHUX BiJ 3apa3HUX XBOPOO, y TOMY YHCJIi:

(1) Highly pathogenic avian influenza during the last 12 months, or in
the case of stamping-out 6 months/BncoxonaTonnnuworpnnynTnuinpuTﬂruM
ocTraHHiX 12 micsnis, 200 32 yMOBH cTeMHIiHr-ayTy — 6 Micsnin
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(ii) Exotic Newcastle disease during the last 12 months, or in the case
of stamping-out 6 months, XBopoou Hblokaciia nporsiroMm octannix 12 micsiiB
a00 y BUNIA/IKY CTEMIIIHr-ayTy 6 MicsiniB

(iii) Ornithosis (Psittacosis) during the last 6 months on the farm,
//opuiTo3y (mcHTTaK03y)POTAroM ocTaHHIX 6 MicsiliB B rocnoapcTsi,

(1iiii) In hen and turkey, there was no evidence of paramyxoviral
infection, rhinotracheitis, infectous larygotracheitis, infectious

* encephalomyelitis during the last 6 months on the premises/Kypsaui Ta
inau4i rocmogapcTBa He MaJIM JKOJAHUX 03HAK mMapamikcoBipycHol indekuii, puHoTpaxeiry,
iipexuiiinoro JapuHrorpaxeiry, iHQekuiiiHOro npPoTAroM oCTaHHIX 6 MicsiLiB y rocmogapcTBi.

i) In ducks and geese, there was no evidence of Derzy’s diseases

viral hepatitis during the last 6 months on the premisestBmﬂqiﬁ
i 9 DAPCTBA He MAJIM KOJAHHUX 03HAK XBOpoOH Jlep:ki, BipycHOro renaTury npoTsirom
bMicsiB y rocrnoJapcTsi.

hich the poultry meat and raw preparation was obtained
terinary inspection prior to slaughter and their
nal organs subjected to post-mortem veterinary

(c) the bir om
were su
carcasses

by the state /official veterinary service./IlTnus,3
M’sica ITHLI JJIs1 Iepepo0KHU, NPoiilLIa BeTepUHAPHE 00CTe:KeHHA
Hi OpraHM NpoOMIIIM BeTepHHAPHE 00cTeXKeHHs Micas 320010

puftap CJIyK0010.

sanitary in
SIKOI OTpUMAaIn M’
10 326010, a ii TymKa 1 BHyT
Aep:xaBHOIO/odiniiiHoI0 B

(d) the poultry from whicMjythe meat was derived came shall come from
premises considered safe regardi to salmonellosis in accordance with
the requirements of the Ter 1 Animal Health Code of the Office

1 0TpUMAaJIN M’sico, HAAIIIIa HA 3201l 3

bMOHEJIB03Y BilMOBiIHO 10 BUMOT

0£M1i300THYHOT0 G10PO.

International des Epizooties;
rocnoJapcTs, 10 BHU3HAHI 0JIArONOJy4YH
CaniTapHoro Kosekcy Ha3eMHUX TBAapUH

(e) The poultry meat and raw poultry mea ation is of good quality as
to its organoleptical indicators; M'sico nTuii cupoBMHa M’'sica NTHULL ANsT
nepepobku € pobposikicHMMM Ba CBOoiMmM opra enTuy, IIOKaBHUKAMMU,

(£) The poultry meat and raw poultry meat prepara@o not show evidence

oe
of deterioration;/M'sco nTuuii cupoBruHa M’sica NTHII MJis1 {fiepepoOKU He MAIOTh KOJHHX
03HAK NCYBAaHHS;

(g) Veterinary post-mortem inspection of the meat and inter orans of
poultry does not show any evidence indicative of contagidus
diseases;/Ilicnn-3abiiine BeTepuHapHe 00CTesKeHHsI M sica | BHYTpilIHiX opramigfMTumi

BUSIBUJIO JKOTHUX O3HAK 3apa3HUX XBOPOO;

(h) The meat does not contain nor has been treated with nor exposed 160
He MICTHTBb, He 00po0.IsI0ce | He migaaBaJIoCs:

(1) preservative agents/xonumBaHTaM
(ii) colouring and odorising agents/ GapBHMKaM i apoMaTH3aTOpam

(iii)ionizing or UV radiation/ ioHizyouomy aéo yasTpadioseroBomy
BUINIPOMiHIOBAHHIO
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(1)

The meat is not contaminated with/M'sco He 3apaskeHe

(i) Salmonella/CaabMOHENON

(ii)dark meat (with the exception of meat derived from turkey and
guinea fowl) ;- He Ma€ TeMHOI mirMeHTauii (KpiM M’sica iHIUYOK i HecapoK)

The poultry from which the meat was derived was not subject to during
rearing, feeding out or before slaughter, exposure to natural or
synthetic oestrogenic compounds, hormones, thyrostatic preparations,

ntibiotics and tranquilizing agents injected directly before

aughter; /IITung, 3 iKoi OTPUMaJIN M'sICO, He MiAABaJACHA B IlepioJ BUPOLIYBAHHSA, BiIroaiBJIi

aboJiepen 3a00€M BIJIMBY HATYPAJbHUX 200 CHHTETHYHMX €CTPOreHHUX, TOPMOHAJBLHUX PEYOBHH,
i aTHYHMX NpenapaTiB, aHTHOIOTHKIB i BBelleHHX (e3nocepeHBO nepen 3a00eM
BHX 32€00iB.

meat should meet the microbiological, chemico-toxicological
al characteristics of meat and comply with the hygienic
cerning quality and safety of food products and food raw
g to the normative and technical acts and requirements

Oios1orivyni, xiMiko-TokcHKOJIOTIYHI i pagiosoriyni nokasHuku M'sica
ITYHUM BHMOTaM SIKOCTI Ta 0e3MeKH XapuyoBUX MPOAYKTIB i
NPOI0BOJIBLYOI CHP iTMOBIIHO 10 YMHHUX B YKpaiHi BeTepHHAPHO-CAHITAPHUX NPAaBUJ TAa
BHMOT;
the product describedfabove@was derived from poultrymeat which was
produced in an approv slaughterhouse and had been passed as fit for
human consumption follo g pre-slaughter health inspection and post
mortem inspection under veterd supervision and found to be fit for
human consumption /BHILEONHC isi Oy;1a oTpMaHa 3 M’sica NTHL, siKe 0yJ10
BUT'OTOBJIEHO HA aTecTOBaHii 0oiini Ta Oy M3HAHO NMPUAATHUM JJI5l CIIOKMBAHHS
JIIOIbMM IIiCJIs1 MPOBeeHHs Nepea-3a0iiiHoro, HOI0 OIJISIAY TBapHH i micia3adiiiHol
BeTEPUHAPHOI eKCIepTU3H, IPOBeAeHO] AeP:KaBHOIO CJI , IKa BUSIBIJIA HOr0 NPUAATHUM /sl
CIIO’KMBAHHS;

the product was produced in an approved es lishment and bears a label
showing the date of production and the apg@foval ber of that

establishment/npouykuhl6ynaBnr0TonneHaHasaTBep eH i
110 BKA3Y€ Ha 1aTy BUTOTOBJIEHHS TA CAHKLIOHOBAHUI HOMep a

HEMTCBI Ta Mae SIPJIUK,

the transport vehicles or containers and the loa

ions of this
consignment meet the hygiene requirements laid down i

i and EU

BiANOBIIAI0TH Tiri€HiYHUM BUMOTraM, 3a3Ha4eHUM Yy 3aKOHOABCTBI Beiuko0
€Bponeiicbkoro Corosy.

Date/JlaTa: ............c.0u...

Signed/Migmuecano: ...............ccocuen.. MRCVS

Name In Block Letters/
IM’Sl APDYKOBAHMMHU JHTEPAMHE . . oot v vt i e e e e e e e

Stamp/IeyaTka: Official Veterinarian /YmnoBHOBaskeHHil BeTepHHAPD
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