DEPARTMENT FOR ENVIRONMENT, FOOD AND RURAL AFFAIRS
SCOTTISH GOVERNMENT
WELSH GOVERNMENT
PARTMENT OF AGRICULTURE, ENVIRONMENT AND RURAL AFFAIRS - NORTHERN IRELAND

ampeca noummpaoua / Name and

<& of consignor: Bpoj ceprtuoémuxkara /Certificate No:

re
L 4

3mpaBcTBEeHO yBepewme 3a MBBOS TEPMUUKM

) o6pahenor mnexa M TepMmuxM obpahemmx
MJIeYHMX NOpomusBoza y Peny6bmuxy Cpbujy
HEALTH CERTIFICATE TO EXPORT

HEAT TREATED MILK

AND HEAT TREATED MILK PRODUCTS
TO THE REPUBLIC OF SERBIA

VIMe m ampeca npmumaoua v/ and 3eMmpa nopexja /Country of origin:
address of consignee: UNITED KINGDOM

JlokasiHa BeTepuHapckKa ciyxba /Local
veterinary service:

APHA

TpaHcnopTHO cpencTeo /Means of
transport:

I. MWMIEHTUOMKAIMJIA IIPOM3BOJA Ol MIIEKA /IDENTIFICA@ LK PRODUCTS

(a) Bpcra /Species:

(b) Tun mmeuHmx npomssona /Type of milk products: /O

(c) Haumu naxosawa /Type of packing 4
(d) KommumHa /Quantity:

(e) Hero Mmaca /Net weight:

(f) TemmepaTypa uyBawma /Preservation temperature:

II. TIIOPEKJIO MNPOM3BOJA OII MJIEKA / ORIGIN OF MILK PRODUCTS
(a) Bpoj (eBmu) permcrpaumje objexkra nopeksia /Registration number (s) of

establishment(s) of origin:

(b) 6jexar (Tu) 3a npepany /Processing plant(s):
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III. VMH®OPMAIUJIE O 3JPABCTBEHOM CTAKLY/HEALTH INFORMATION
Ja, @Iojle noTnMcaHM OBJlamwmheHM BeTepMHapP, OBMM IOTBPhyjeM Ia ONMCaHO MJIEKO U
MJIEUHM NPOM3BOIM MCIyHhaBajy CBe 3IOPaBCTBEHe 3axTeBe Koju ciueme: /
I, the undersigned Official Veterinarian, hereby certify that the milk and milk
products described above meet all the health requirements which follow:

1) ¥V cxkjany ca MehyHapoOHMM KOIEKCOM O 3IPaBhby XMBOTUMRA CBEeTCKe opTraHu3aluje
(OME) , Benuka BpuTaunuja Jje cjobomHa on cienehmx OOJEeCTM TOKOM IMOCJEImBUX 6
Meceur: / In accordance with the Terrestrial Animal Health Code of the
World organisation for animal health (OIE), United Kingdom is free from
the following diseases during the past 6 months:

e CoimuaBke u mamna / Foot and mouth disease;
e Kyra rosema / Rinderpest;

¢ e Enz00TCKa Jieyko3a roseza / Enzootic bovine leucosis;

o [lopen Tora, OHM Cy HOOMJjeHM OO XMBOTMIA KOJje Cy NOIBPTHYTE PEeIOBHUM
BEeTEepUHAPCKMM KOHTpOJIaMa, ykpyuyjyhmu Opyluesio’sy M TyOepkyJo3y, Kako
M Ce OCHUTYypaJio Oa 3amoBokaBajy YCJIOBE 3IOpaBka XMBOTHRA HaBeIeHEe Y
JgaBky 1 Cexkumje IX Anexkca III VYpexmbe (EI) 6p. 853/2004 wu

pexTuee 2002/99/EL;
Fu rmore, they were obtained from animals subject to regular
nary inspections, including for bovine brucellosis and
uberc is, to ensure they satisfy the animal health conditions
lai do i Chapter I of Section IX of Annex III to Regulation

(E o 04 and in Directive 2002/99/EC;

2) Qabpuka 3a NpepaIy®mus
M HaJasu Cce on
uncnexkropa;/ The
authorised for export

0je moTuyy MJIEYHM [IPOMBBOIM Jje OBJlallneHa 3a M3BOS3

VHCIIEKILMOHMM  HaI30pOM S3BAHUYHMX  BETEPUHAPCKUX

infg plant from which dairy products come from is
ected by official veterinary inspectors;

3) Mmexo wmIM cacTojumM MJI€Ka o KOJMX Cy IMNPOMBBOIM HAaNpPaBBbeHUM OUIU CYy
NOOBPTHYTM TeMIlepaTypu O 72° C y Toxky HajMame 15 cexyHOIM Kako 6u ce
n30eTJI0 NPUCYCTBO IATOTEHUX MUKPOO urzama;/ The milk or milk ingredient
from which this products is m been heated at a temperature of not
less than 72 °C for at least n in order to avoid the presence of
pathogenic microorganisms;

asze ce Moa CTaJIHMM Hag30pOoM
JIOIIKE  YCJIOBE, yKBYUyjyhm
HMY3aMa BeBaHMX 3a MJIEKO

4) Tlpouec MNPOMU3BOINE Ka0 M IOOM]eHM NIPOMU3BOIVH N
HaIJIEXHMUX OpTaHa 23a XUTUJeHCKe U 0O
npucycTeo CaJjIMOHEeJIe U IOPpYyIMX [IaToTeHUXY Mmu

(YnyrcTrBo CaBera 6p.2073/2005) u ynorpebmruBu 0es3 oI'paHUUEewma 3a JIYILCKY
yrnorpeby;/ The manufacturing processes as w, as resulting products
are under regular control of the competent tho ies for the hygienic

and bacteriological requirements, including thegco, o) on the presence
of Salmonella and other pathogenic microorganismg§ assoc¢iated with milk
(Commission Regulation (EC) No. 2073/2005) an are fi for human
consumption;

5) ¥V ckylamy ca OpoI'paMOM Hal30pa, MJIEUYHM [OPOM3BOAM CE& MUCIUTY
JabopaTopujaMa ¥ pesyJTaTu I[IoKalyjy Ha Cy OHU I[IpOoM3Ben
CarJlaCHOCTM Ca IpolimMcuMa Win Met]yHapO,D;HVIM CTaHmapaormMa 3a 3ao0 ajie
aHTV[GVIOTMKa, XOPMOHAJIHMX CYyICTaHLUM, IlecTuiumina, IOMOKCHMHAa M OPpyIT'ux
KOja Cy uWTeTHa IO 3IOpaBke »ynu, Ypenda Kommucuije (EL) Op. 8
Ynyrcreo CaBeTa Op. 96/23/El u peryjiaTuBa BeszaHa 3a OBO YIYTCTBO;
(ELl) ©6p. 396/2005 EBponckor mnapJsiameHra u CaBera/ According t
surveillance plans, milk products are examined in approved labs and t
results show that the milk products have been processed from milk 4n
conformity with the regulation or the international standards
for residues of antibiotics, hormonal substances, pesticides, dioxins and
other compounds harmful for human health ; Commission Regulation (EC) No.
1881/2006, Council Directive No. 96/23/EC and Regulations related to this
Directive; Regulation (EC) No. 396/2005 of the European Parliament and of
the Council;

Y O
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6) Y CckJamy ca NporpaMOoM HaIszopa, MJIEKO M MIEUHM [IPOM3BOIM HE CaIpXe WTeTHEe
HMBOe pamujaumije, carjacHO ca nponmucuMma EY, u HOTOOHM CYy 3a JBYyIOCKY
ucxpaHy; Ypemba Casera (EIl)6p. 733/2008;/ According to the surveillance
plans, milk and milk products contain no harmful level of radioactivity,
according with EU regulations, and are fit for human consumption;
Council Regulation (EC) No 733/2008;

7) VizBe3eHMM MJIEUHMM [IPOM3BOOMMAa Je& pPYKOBaHO TakKo na ce OHeMoTyhm muxoBa
KOHTaMMHaluMja OmMjIo KakKBMM y3POUYHMLMMa 3apasHux OO0JIeCTM XUBOTMHAE IO
UCIOpPYyKe. 3a I[akoBame M3BE3eHMX MJIIEUHUX MPOoM3BOIa KkopumheHa Cy dYucTa u
CaHMTapHO MCIpaBHa [akoBama M/miam ambajiaxa Kao WTO Cy KapTOHCke KyTuje; /
The exported dairy products have been handled in such ways as to keep
them from being contaminated with any causative agents of animal
infectious diseases until the shipment. Clean and sanitary wrapping

* and/or containers such as cardboard boxes have been used to pack the

ViMe (mTaMradyM cJjiosuMa) /
Name in block letters:

3

exported dairy products; /

8 axmM ce HajlasM 3Hak win uuHbpopmaumja xoja omMoryhaBa uIOeHTHOMKALM]Y
babpuxe kojoj cy npoussomu obpaheum. / The cases carry a mark or
in i allowing to identify the plant where the products were
processed

OBaj ceprT 10 mana. ¥ cayuajy TpaHcnopTta OpoIoM, Baxeme ceTubrkaTa

ce mpomyxXas Tpajamwa nyrta. /

The certicateWd or 10 days.

In the case of
ship voyage.

rt"by ship, the validity is prolonged by the time of

C er
Baunuuy neuatd/ Official stamp V) :

(1) Hornuc u neyar Mopajy outH pazianunte 60je ox Ooje mramnaHor Tekcra. / Signature and stamp must be
in a different colour to that in the printed certificate.
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DEPARTMENT FOR ENVIRONMENT, FOOD AND RURAL AFFAIRS
SCOTTISH GOVERNMENT
WELSH GOVERNMENT
DEPARTMENT OF AGRICULTURE AND RURAL DEVELOPMENT NORTHERN IRELAND

4 Bpoj yBepewa /Certificate N: .............
* [Ipusnor
Bere KOM cepTmbmxaTy Ba TepMmuky obpajeHo Mieko, NpoMBBOAE OX TEPMUYKM
ajeHor Mneka muaM TepMuuku obpaheHe mpomuBBOAe On MiEKa
M IIPOMBEO CHMPOBOTI' MJIeKa, Ba BYACKY MCXpaHy, HaMemeHe MBBOBYy y Peny6amky
Cpbujy
ANNEX
to thi terinary certificate for heat-treated milk,
milk-based c made from heat-treated milk or heat-treated milk-based

products
cts made from raw milk for human consumption
nsignment to the Republic of Serbia

and milk-
inte

o TepMuuky obpalheHor Mieka MM TepMuuky obpaheHm
OoT MJIeKa, 3a JBYIOCKY MCXpPaHy, 3a U3BO3 Yy
ocTtu ca Ypembom (EY) 6poj 1881/2006.

pMmuky obpaheHor Mileka MM TepMuuky obpabhene
BOT' MJIeKa, 3a JBYIOCKY MCXpaHy IOOMIeHM Cy on
/kg) 3a adpnaroxcuH M1 He npemazsm 0,05 pg / kg.

TepMnuky oOpaheHO MIEeko,
NPOM3BOAOM O MJI€Ka M NPOM3BOIU
Penybimuky Cpbujy Cy OpomM3Bene
TepMnuky oOpaheHO MIIEKO M NPOMU3B
NPOM3BOAM O MJeKa M IPOM3BOIM O
CHUPOBOT MJleKa T'Je MaKCUMaJIHM HUBO

The heat-treated milk, milk-based produ from heat-treated milk or heat-treated
milk-based products and milk-based product = om raw milk for human consumption
exported to the Republic of Serbia is produg i
1881/2006.
The heat-treated milk and the milk-based products
treated milk-based products and milk-based products
consumption derived from raw milk were the maximum
does not exceed 0,05 pg / kg.

(HaBecTu 6poj, mMMe M alpecy objekTa)
/ (Indicate the number, name, O

rom raw milk for human

= om heat-treated milk or heat-
=D /kg) for Aflatoxin M1l

—~

and address of the establishment) :

[loTnuc 3BAHMUUHOT BeTEPMHAPCKOT MHCHeKTOpaM
. o s . . 1
Signature of state/official veterinarian®

Hanomene/ Notes

(1). oja newara m normmca Mopajy ce pasiamMkoBaTM Of 6oje wramnanor Tekcra/ The signature and the
stamp must be in a different colour to that of the printing.
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