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

HEALTH CERTIFICATE
FOR PROCESSED PETFOOD OTHER THAN CANNED PETFOOD, INTENDED FOR DISPATCH TO THE REPUBLIC OF SERBIA

‘ BIOPABCTBEHM CEPTUSUKAT
3a npepabeHy xpaHy 3a kyhHe pyOmMile, OCMM KOHB3EPBMPAHE HaMEmEHE 3a UCIOPYyKy y Penybmmky Cpbujy

DESPATCHED CONSIGNMENT/
O OTHpEeMBEHO] MOWMBLIM

I.2. Certificate reference number/ I.2.a
Cepujcky BPO] CEPTUOMKATA: .. ..veveeneennn.

Name/Vve : .

Address/Anpeca: I.3. Central Competent Authority/ lleHTpanHy HaznjexHyu opraH:

Defra

I.4. Local Competent Authority/ JlokanHy HaznjexHyu opraH:

Animal and Plant Health Agency
Tel no/ Ten.Gpoj:

I.5. Consignee/ lpumanar I.6

Name /Vve :
Address/Anpeca:

Tel no/ Temn.6poj:

I.7. Country of IS0 I.8. Region of I.9 Country of IS0 I.10
origin/ 3emmpa nopexsa code origin/ Peruon / destination/ 3emna code
/UCO nopekJa : CO xonm ompenuuTa: / 1CO
UNITED KINGDOM KOOI KOOI
bia
GB RS
I.11. Place of origin/ MecTo nopeksa: .12
Name /Vve :
Address/Anpeca:
Approval number/ Omo6penu 6poj:
I.13. Place of loading/ MecTo yToBapa: I.14. Date o parture/ TyM OTHOpeMe :
I.15. Means of transport/ TpaHCHOPTHO CPENCTBO: I.16. Entry BIP in RS:J/lYnasHu aHM4YHM mpejas y PC:
Aeroplane/ O Ship/ O Railway wagon/ O
ABUOH Bpon KejesHUUKMBATOH
Road vehicle/ [ other/ [ T.17
Kammon Ipyro
Identification/ Mnenruouxaumia:
Documentary references/ Osmaxe ca HoxyMenara:
1.18. Description of commodity/ Omnuc pobGe: I.19. Commodity code (HS code)/ Koxm po6e (LIKxo a)
I1.20. Quantity/KomuuHa:
I.21. Temperature of products/ Temneparypa OPOU3EBOIA: I1.22. Number of packages/ Bpoj nakera:
Ambient/ O Chilled/ O Frozen/ O
lpocTopuje PacxnabheHo 3aMp3HYTO
I.23. Identification of container/seal No/ I1.24 Type of packaging/ Haumu nakoBama:
UneHTudmkaumuja Ha KOHTeJjHepy/Bpoj msombe:
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I1.25. Commodities certified for: Technical use/ E] Animal feedstuff/ E]
Poba omobpeHa 3a TexHUUYKYy ynorpeby XpaHy 3a XMBOTUHE

I.27. For import or admission

into RS/
3a ypo3 mim npujem y PC:

I.28. Identification of the commodities/ lnenTuduraumja pobe

Approval number of Net weight/HeTo Mmaca: Batch number/

Species (Scientific name)/
Bpoj cepuje

Bpcra (HayuHo ume) establishments/manufacturing
plant/ Onobpenu ©6poj objekra/
IponsBonuM objexar

4

Part,II: HEALTH INFORMATION /

particular Annex XIII, Chapter II and Annex XIV, Chapter II, thereof and certify that the

A HUUH eTeprHap mM3jaBlyjeM Ima caMm NpouynuTao M pasyMmeo Ypendy (EK) 6p. 1069/2009 Esponckor
Hapo weHe UmaHoBe 8 um 10, m Ypenby Kommcuje (EY) Op. 142/2011 , m HapoumTo meHO llorsaBnke
Anexca XIV, norBphyjem ma je xpaHa 3a KyhHe pyOuMie OIMCaHa TIope:

IllapnameHTa n Casé
IT Anexca XIII, u Ilorxn

II.1. has been prepared an in an establishment or plant approved and supervised by the competent
ticle 24 of Regulation (EC) No 1069/2009;/
Jje mpunpemmpeHa U YE
unaHoM 24 Ypenbe (EF . ;
II.2. has been prepared exclu ith"the following animal by-products: /
je mpenpeMBbeHa MCKIBYUUB NOPEeIHMX MNPOM3BOIa XMBOTMHA

(l)either [ -carcases and pa
killed, and which are an consumption in accordance with legislation of Republic of

Serbia/ European Union but a ended for human consumption for commercial reasons]; /

1, y Ciy4Yajy IOMBBaYM, TPylNoBa MM OeJjioBa yOW]EeHMX XUBOTUHA,
6avke Cpbuje/EBponcke YHMJE MNOTONHM 3a MCXPaHy BbyIOW, aju
LMjanHMx pasjoral;

pZnpezs [- TpynoBa m mejoBa 3akKJaH
1 KOJM Cy y CKjJamy ca 3akKo
HMCY HaMEmeHEe 3a MCXpPaHy »yon

riginating either from animals that have been slaughtered in a
hter for human consumption following an ante-mortem
animals from game killed for human consumption in
a/ European Union: /

: KOje Cy 3akjlaHe y KJIaHMUM U MOocjie
awe pany MCXpaHe ByIOM WM TPynoBa u
Ca 3aKOHOIaBCTBOM Penybiuke

Mand/or [ -carcases and the following p
slaughterhouse and were considered fit for s
inspection or bodies and the following pa
accordance with legislation of Republis

n/ v [ -TpynoBa u ciemehmx nejioBa KOJM INOTUYY M
o6aBBEeHOT Iperjiefa Npe Kjaka Cy NpoIJjlalleHe
crenehmx Iejopa IOMBRauM yOMjeHe 3a MCXpaHy
Cpbuje/EBponcke YHuje:

(1) carcases or bodies and parts of animals which ted as unfit for human consumption
uropean Union, but which did not

ans o

show any signs of disease communicable to h
TPYHNOBM WMJIM LeJie XMBOTHUIBLE M HOeJIOBM XMBOTHUbBA KOjVI Cy G
Yy CKJaZy Ca 3aKOHONABCTBOM PenyGimke Cp6uje/EBPONCK
3Hak OojlecTu KOja Ce MOXe NPeHeTM Ha Byle MIM XUBO

YEeHM KaO HEeNOIeCHM 3a MCXpPaHy »byIu
HMje, aiy, HUCY IOoKa3upaaM OMJIO KOJju

(ii) heads of poultry; /
TJjlaBe XMBUMHE;

(iid) hides and skins, including trimmings and splitting thereof, rns and feet, including the
phalanges and the carpus and metacarpus bones, tarsus and me s bo of animals,
other than ruminants; /

KOXe yKbydy]jyhu meHe Mceuke M OTHNATKe, POTOBM M IOOBM IeJIOBM HOTY, Jb, n K 1 npcTujy

M KapliaJjJlHe MM MeTakKapliaJlHe KOCTM, Tap3aJiIHe UM MeTaTap3aJiHe KOCTM OJ, XMBOT OoCUM eXrBpapa;
(iv) pig bristles; /

UEeKMbe CBUBA;

(v) feathers;] /
nepja;]

(MWand/or [ -animal by-products from poultry and lagomorphs slaughtered on the farm as referred to in{ &
1(3) (d) of Regulation (EC) No 853/2004, which did not show any signs of disease communicsz
humans or animals;/]

[ - cnopenHmux NpPoM3BONA I[OPEKJIOM OI XMBMHE M JjlaroMopda BakjaHMX Ha O¢apMM Kao WTO je HaBeIeHOo
unany 1(3) (d) VYpemBe (E3) 6p.853/2004, xoju HuCy NoOKasajlM HMKAKBE 3HAKe OOJlecTM Koje ce Mo

IIPpeHeTr Ha Jkyne WIn XVIEOTMH)Q],'

n/

Mand/or [ -blood of animals which did not show any signs of disease communicable through blood to humans or
animals, obtained from animals other than ruminants that have been slaughtered in a slaughterhouse
after having been considered fit for slaughter for human consumption following an ante-mortem
inspection in accordance with legislation of Republic of Serbia/ European Union;/]

[ - xpBu XUBOTMIA KOJe HUCY IOKasmuBajle OMIIO KOJM 3HakK OOJIeCTM KOja Ce KPBhY MOXe NpeHeTU Ha byIe
IV XMBOTHU®BE, HOOMJIEeHY OI XMBOTUIBA, OCHUM IIpexueapa, Koje Cy 3akjlaHe y KJaHMUM I[ocJie O0aBBEeHOT
noperjiena Inpe Kjawma Cy NpoIJlalleHe NOINeCHMM 3a Kiamke palM MCXpaHe BpyIOM Yy CarlJlaCHOCTHM ca
3aKOHONABCTBOM Penybsmke Cpbuje/EBponcke YHuje; ]

n/ v
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(Wand/or

n/mnm

(Wand/or

n/mnm

)and/or

’bmnm

(Wand/or

n/nnm

(Wand/or

n/mnm

(Wand/or

n/nnmn
Mand/or

n/nnu

(Wand/or

n/vnm

II.3.
(l)either
283078

Mor
nim

[ -animal by-products arising from the production of products intended for human consumption,
including degreased bone, greaves and centrifuge or separator sludge from milk processing;]
[ — CIOPEeInIHMX IpoM3BOLoa XMBOTHMERA, EO@MjeHMX NPOM3BOOKBOM IMPOMB3BOLAa HaMEmEeHMX 3a MCXpPpaHYy Byou,
ykpydyjyhm omMamheHe KOCTM M 4YBapKe M Tajiora M3 LeHTpudyTe mim cenaparopa on HNpepane MiIeKa; ]

[-petfood and feedingstuffs of animal origin, or feedingstuffs containing animal by-products or
derived products, which are no longer intended for feeding for commercial reasons or due to
problems of manufacturing or packaging defects or other defects from which no risk to public or
animal health arises;/]

[-xpaHe 3a kyhHe ByOMMLE M XpaHe 3a XMBOTUEE XMUBOTMICKOT IOPEKJa MM XPaHe 3a XMBOTMEHE KOja CampXu
criopefHe NPOM3BOLE XUBOTHMICKOT IOPEKJIa MM [NPOM3BOAE KOJM MOTUYY O HMX, KOJM BMIIE HUCY HAMEHEHU 3a
VICXPaHy XMBOTHMIA 300 KOMepLUMJaJIHUX pasjora uiM 300T npobseMa y NPOM3BONEM WMIM TIPellke y [1aKoBawby
UM OPYyTMX Tpellaka KOje He MNpeIcTaBhajy HMKAKaB PM3MK 3a 3IpaBke XMBOTMIA MM JaBHO 3OpabBkbe; |

[ -blood, placenta, wool, feathers, hair, horns, hoof cuts and raw milk originating from live
animals that did not show signs of any disease communicable through that product to humans or
animals;] /

[ - xpB, nocremuua, ByHa, [Iepje, OjakKe, POTOBa, HEeJioOBa INOBMX E€KCTPEMMTETa M CHMPOBOI MJeKa KOJju
IIOTUYY O XMBUX XMBOTUHRA KOje HIMCY IOKas3ubaJie HMKaKBeE 3HakKe BoJyecTu KOja Cce MOXe IIpEeHeTM OBMM
ROMBBONOM Ha byIle MU XUBOTUIE; |

communicable to humans or animals;] /
AKMBOTMIRA M IeJiOBa TaKBMX XMBOTHMEBA, OCMM MOPCKMX CcHucapa, KOje HMUCY IIOKas3uBaJle HMKaKBEe 3Hake
ce MOXe IpeHeTr Ha »bynoe WINn XMBOTMES;]

n consumption;] /
SBOAa XMBOTMIBCKOI' IIOPEKJIa O BOIOEHMX XMBOTHMHBA KOjM IIoTU4Yy mu3 @aSpMKa )Z8)8%8 oGjeKaTa
3a NPOUBBOL BOIa 3a MCXPaHy Bynu; ]

[ -the fol i originating from animals which did not show any signs of disease
aterial to humans or animals: /
[ —-cnenehe mat je IoT, dy OO XMBOTUHA KOje HMCY IIOKasMpeaJyie HMKaKBE 3Hake SosiecTu KOja ce MOxe

(1) soft tissue or flesh; /

TKMBOM WMJIM MeCOM

(ii) errestrial animals: /
MBOTHUBA
- hatchery by-products
criopenHe MNPOM3BOIE MHK OPCKMX CTaHuLa,
- eggs, /
jaja,
- egg by-products, including egg sh s
CIIOPEeIHMX NPOM3BOAa jaja yKBbydy]y: jaja;
(1i1) day-old chicks killed for commercial reasons;]

jennonHeBHe mmymhe y6mjeHe 300T KOMepPUM]aJHMX

[ -animal by-products from aquatic or terrestrial invertebrates er than species pathogenic to
humans or animals;] /
[ - crnopenHMX NPOM3BONA XMBOTUBCKOD [OPEKJa OI BOINEHUX WMIIN HeHMX Oe3KMuMemaka OCKMM BPCTa

MIaTOTeHMUX 3a pylde WIN KUBOTUE ; ]

[ -—animals and parts thereof of the zoological orders of Rodentia ha, except Category 1

material as referred to in Article 8(a) (iii), (iv) and (v) of Re al o 1069/2009 and
Category 2 material as referred to in Article 9(a) to (g) of that Re

[xMBOTMIA MM BMXOBMX NeJIOBa KOJje chamajy y XMBOTMICKM pen Rodentia OCHUM MaTepu]asna
Kareropmje 1 xao wmrTo je HaBemeHO y dnaHy 8(a) (iii), (iv) m (v) Ypenbe 09 marepujaia

Kareropmuje 2 xao mwro je HapemeHo y unaHy 9(a) mo (g) Te Vpembe;]

[ -material from animals which have been treated with certain substances which a
pursuant to Directive 96/22/EC, the import of the material being permitted in a
Article 35(a) (ii) of Regulation (EC) No 1069/2009;] /

[ - mMaTepujana om XMBOTMBA KOJje Cy Omye TpeTupaHe onpeheHmM cyncraHuama koje cy 3ab
Ivpextue 96/22/EK, npu ueMmy je yBO3 Marepujaja HO3BOBEH y Ckiamy ca YmanoMm 35(a) (i
6p. 1069/2009;]

[was subjected to a heat treatment of at least 90°C throughout its substance:]/
[momBprHyTa je TeMmnepaTypHOoM pexuMmy on Hajmame 90°C y nmybunm cybBcraHue; ]

[was produced as regards ingredients of animal origin using exclusively products which had been:]
[cy Owny npom3BeIeHM Ol CacTojaKa XMBOTMHCKOID IIOpPekJla KOPMCTehM MCKBYUYMBO [NPOM3BONE KOJUM Cy OMiM: ]

(a) in the case of animal by- products or derived products from meat or meat products subjected
to a heat treatment of at least 90°C throughout its substance;/
(a) N4 cnyqajy CIIOPEeNHMX MNPOM3BOLa XMBOTHMIBCKOI' IIOpPEeKJla MIIM IIpoM3BOLOa KOjM noTmuyy on Meca "

npomMsBoma OJ Meca MNOOBPTHYTM Cy TepMmuko]j obpamu on HajMmanwe 90 0 C kxpo3 cyncraHuy;

8070EHC (Cleared 23/11/2017)

3 of 8



(b) in the case of milk and milk based products; /
N4 cnyqajy MJIEeKa M [NpoM3BOLa O MJIeKa;

(1) if they are from EU member states, were submited to a process in accordance with
annex X, chapter I, section 4, part I of the Regulation (EU) No 142/2011. /
aKo Cy MOPEeKJIOM M3 3eMaka diaHuia EY, MNOOBPTHYTM Cy MNOCTYNKY y CKJany ca AHEKCOM
X, THormaema I, cexumje 4, mena I VYpenbe Kommcuie (EY) ©6p. 142/2011.

(ii) if they are from third countries or parts of third countries listed in column B of
Annex I to Commission Regulation (EU) No 605/2010 submitted to a pasteurisation
treatment sufficient to produce a negative phosphatase test; /
aKO Cy IMOpPEKJIOM M3 Tpehmx 3eMaja MM nejyioea Tpehmx 3eMalka HaBeIOeHMX Yy KOJIOHU B
AHexca I Ypenbe Kommcuje (EY) ©6p. 605/2010, momeprHYTM Cy NOCTYIKY NacTepusauuje
OOBOJBHOM Oa [IPOM3BeIe HEeTAaTMBHY peakum]y Ha TecT docdarase;

(1ii) with a pH reduced to less than 6 from third countries or parts of third countries
‘ listed in column C of Annex I to Commission Regulation (EU) No 605/2010, first

submitted to a pasteurisation treatment sufficient to produce a negative
phosphatase test; /

‘ ca BpemHOCTM PH cMmMameHOM mcnon 6, M3 Tpehmx 3emakra MM Oejoba Tpehux s3emana
HaBeneHux y KojioHu C AHekca I Ypenbe Kommcmje (EY) 6p. 605/2010 cy ©Ounm npso
NOOBPTHYTM MNOCTYNKYy [acTepu3aliyje OOBOBHOM Ia NPOM3Beme HeTaTMBHY peaKUM]jy Ha TecT
dbocharase;

( if they are from third countries or parts of third countries listed in column C of
Annex I to Regulation (EU) No 605/2010, submitted to a sterilisation process or a
double heat treatment where each treatment was sufficient to produce a negative

hosphatase test on its own; /
they are from third countries or parts of third countries listed in column C of
nex I to Regulation (EU) No 605/2010, submitted to a sterilisation process or a
heat treatment where each treatment was sufficient to produce a negative
ase test on its own;

Ypenbe (EY) . 10, rme je Owmno m3Cujama CAMHABKE M Wana y HOOCHemmux 12
MeCceUu ML Hanuyja NPOTMB CJAMHABKE M mala CIpOBeAeHa y NOocyemsux 12
Meceuu, C

either isation process whereby an Fc value equal or greater than 3 is

jZnpeze ojuM Jje Omila MOCTUTHYTa BPeIHOCT Fc jemHaka WM

or an initial heat tre L a heating effect at least equal to that
achieved by a past i ocess of at least 72 °C for at least 15
seconds and suffic e a negative reaction to a phosphatase
test, followed by /
21074 IO MNOCTYNKY IIOYEeTHE TOIJIOTHE I
jemHak YYMHKY [OCTYIKa [acTg
HajMame 15 cexkyHOM, Opu de

a edexTOoM Barpemawma KOJjU je HajMame
Ha MuHuMyM 72 °C y Tpajamy oo
010 IOBOBAH Ha Mpou3Bemde

either a second heat treatment w: effect at least equal to
that achieved by the initial t, and which would be
sufficient to produce a negativ a phosphatase test,
followed, in the case of dried milk-based products
by a drying process,/

WU IPpyT¥MM IIOCTYIIKOM TOIIJIOTHE Ipepamne
HajMawme JjemHakK YYMHKY I[IOYeTHEe TOILIO ¥ Npu 4demy Jje

jy Ha TecT

dbocharasze, xojmu je mnpahen, y ciyuajy MIeR
oo MJeKa y Ipaxy, IPOLeCcOoM Cylemna

or an acidification process such that the pH has
less than 6 for at least one hour;/

pZ8378 NOCTYNKYy aumarémkalmuje, TakBOoM ma je pH BpemHOCT
HajMawme JjemaH carT;

(c) in the case of gelatine, produced using a process that ensures that unprocessed Ca
material is subjected to a treatment with acid or alkali, followed by one or more r
with subsequent adjustment of the pH and subsequent, if necessary repeated, extractio
heat, followed by purification by means of filtration and sterilisation:/

y caydajy XxejlaTMHa, POM3BENEeHOT KopumhewmeM IOCTyINKa KOJjM OocuI'ypaBa Ia ce Helpepahen
MaTepMjan KaTeropMje 3 INOOBPI'HE IIOCTYIIKY Ca KMCEJIMHOM WMJIN 6asoMm IocJyie 4yera cienon

jenHO myM BMIle MCIMpawma Ca KaCHMJMM peryinmucaweM pH BpemgHOCTM M HaAKHAOHOM , IO IHOTpebn
[IOHOBJBFEHOM EKCTPaKLUM]OM TOIUIOTOM , IIOCJIe KOje ce BpuM IpeunmhaBawe QuUITpUpawmeM u
cTepunmM3auyrjoM
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1.2. Certificate reference number/Cepujcky 6poj CEPTUDMKATA: «vcececeennn-

) in the case of hydrolysed protein produced using a production process involving appropriate
measures to minimise contamination of raw category 3 material, and, in the case of
hydrolysed protein entirely or partly derived from ruminant |des and skins produced in a
processing plant dedicated only to hydrolysed protein production, using only material with
a molecular weight below 10000 Dalton and a process involving the preparation of raw
Category 3 material by brining, liming and intensive washing followed by:/

y caydajy XMUIPOJMB0BAHOT MPOTEMHA IPOM3BEIEHOT I10 NPOM3BOIHOM IIOCTYIKY KOJU YKBydyje
onroeapajyhe Mepe nma ©Om ce CBeJla Ha MMHMMYM KOHTaMMHaluuja MaTepujana kareropuje 3, U y
cnyqajy XUOPOJIM30BAaHOT NPOTEeMHAa KOjM Y HNOTIYHOCTU MM IOEJIOM norTudye on KOXe IpexmBapa,
NpOoM3BENEHOT Yy INPOM3BOIOHOM OGjeKTy HaMemeHOM CaMO 3a INPpOM3BOIbY XMIOPOJIM30BAHOI' IPOTEMHA
kopucTehy jemmHO MaTepmjas dYmMja je MoJleKyJiapHa TexuHa Mawa on 10000 manToHa , HO NOCTYNKY
KOju yKBydyje NpUIPeMy CHMPOBMHE OI MaTepujaja karTeropuje 3, myTeM cajamypema, obpane 6asom
¥ HaKOH TOTa MHTEH3MBHOT Ipawma, Koje mpaTu:

(i) exposure of the material to a pH more than 11 for more than three hours at a
V'S temperature of more than 80°C and subsequently by heat treatment at more than 140°C
for 30 minutes at more than 3,6 bar; or/
n3jarame Marepujana pH Bpemnoctm Behoj onm 11, Bume om TpM caTa Ha TeMIepaTypu
’ Brwoj on 80 °C u HAKOH TOTa TOMJIOTHOJ mnpepamu m3Han 140 °C 30 MmHyTa NOpM OPUTUCKY
Behem onm 3,6 Gapa; wiu;

(i) exposure of the material to a pH of 1 to 2, followed by a pH of more than 11,
followed by heat treatment at 140°C for 30 minutes at 3 bar:/
n3naramwe Marepujasa pH BpemHocTm 1 pmo 2, HakoH Tora pH BpenmHoctm sehoj onm 11,
HAKOH Tora TOmjoTHO] mnpepamv Ha 140 °C 30 MMHYTa OpM OPUTMCKY on 3 6Gapa;

(e) the ase of egg products submitted to any of the processing methods 1 to 5 or 7 as
] |n Chapter 111 of Annex 1V to Regulation (EU) No 142/2011 or treated in

na on jaja, NOOBPTHYTM HOpepanu no Metonu 1 mo 5 mim 7, Kao wTo je
III Anexca IV YpenBe (EY) Op. 142/2011;wnmu oBpahenmu y cxianmy ca
X Anexca III VYpenbe (EY) 6p. 853/2004 Eeponckor llapsameHTa u CaBera;

D,
material is¥s
followed by
than those permitte
prohibited;/
y cayuyajy KoJjlareHa, I
KaTeropuje 3 NOOBPIHY
KycesiMHe wiam 0asze I[OoCJ
Kopmmhebem CaMO OHMX KOH
Cpbuje/EBponcke YHuje;

treatment involving washing, pH adjustment using acid or alkali
rinses, filtration and extrusion, the use of preservatives other
ation of Republic of Serbia/ European Union being

OCTYNKy KOJM ocurypaBa na je HenpepaheHu marepn’aln

KOJM yKBydyje mpawe, perynmcawme pH BpenHOCTM KopuihewmeM
crleny jemHO MM BMIIE MCNUPake, OUITPUpake U MCTUCKMBAKE
aHaca umja yrnorpeba Huje s3abpawmeHa BaKOHONABCTBOM Peny6smke

@) in the case of blood products,
referred to in Chapter 11l of Annex ation (EU) No 142/2011; /
y ciydajy HOpomsBoma On KpPBMU, IPOU3E, NemeM Ipepame o mocTynky 1 mo 5 mmm 7, kao
mTo je HaBenmeno y lorsmaBmy III AHexCa X gV (EY) ©6p. 142/2011;

any of the processing methods 1 to 5 or 7, as

) in the case of mammalian processed animal prote
methods 1 to 5 or 7 and in the case of porcig
methods 1 to 5 or 7 provided that in the cas€é of
substance at a minimum temperature of 80°C has been ap
y crnydajy npepabheHMX XUMBOTMECKUX HNPOTEeMHa IIOPEeKJIOM cucapa, MOOBPIHYTM Ipepans MO MeTOOn
1l mo 5 wm 7 u y ciydajy NpomsBoIa OI KPBM CBUMbA II PTHYTU IO aon no nocTynky 1 mo 5 wnm
7 nmon ycJOBOM Ha, YKOJMKO Ce KOPMCTM IocTynak 7, ajyHa Mrnepatypa ox 80 °C ce mopa
nocruhy Kpo3 CyNCTaHLY;

tted to any of the processing
ubmitted to any of the processing

(1) in the case of non-mammalian processed protein with the excl
any of the processing methods 1 to 5 or 7 as referred to in
Regulation (EU) No 142/2011:/

y crayudajy npepaheHrx XMBOTUIBCKMX IPOTEMHA IOPEKJIOM OJ] BpcTa KOJe HU ca U3Y3eTKOM
pubrer OpallHa, NOOBPTHYTM Npepany IO MNOCTynkKy 1 mo 5 miam 7 Kao mTE IToryaemy
III Anexca IV Ypenbe (EY) Op. 142/2011;

ishmeal submitted to
1 of Annex 1V to

derived products set in Chapter 1 of Annex X to Regulation (EU) No 142/20117
y craydajy pubprer OpamHa, NOOBPTHYTO Npepany MIM MNOCTYINKY M IapaMeTpuma, KOJu OCHh
NpoM3BOI M UCHOymaBajy MMKPOOMOJIOWKE CTaHIaple 3a nofujeHe NPOM3BOIE HABEIEHE Vi
AHexca X Ypexmbe (EY) 6p. 142/2011;

&) in the case of rendered fat, including fish oils, submitted to any of the processing
methods 1 to 5 or 7 (and method 6 in the case of fish oil) as referred to in Chapter
Annex 1V to Regulation (EU) No 142/2011 or produced in accordance with Chapter 11 of
Section XI11 of Annex 11l to Regulation (EC) No 853/2004; rendered fats from ruminant
animals must be purified in such a way that the maximum level of remaining total insoluble
impurities does not excess 0,15% in weight:/

y ciaydajy TomnkeHe MacHohe, ykpyuyjyhm pubme yne, NOOBPTHYTO Npepany O NOCTynky 1 mo 5 wmim
7 (1 nocTymak 6 y ciydajy pubmer yma) Kao mTO je HaBedeHo y llormasny III Anexca IV Ypenbe
(EY) ©p. 142/2011 wnu npomsBeneHO y carjlacHOCTM ca IllormasmseMm II cexumje XII Anekca III
Ypente (EC) 6p. 853/2004 ; TommeHe MacHOhe MOPEKJIOM OJ Mpexypapa Mopajy Ce Tako NPeUYuCTUTH
na MaKCHMaJIHM HMBO YKYIIHO IIpeoCTaJiuX HepaCTBOPBUBUX HeuycToha He npeinasm 0,15% TeXnHe ;
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) in the case of dicalcium phosphate produced by a process that:/
y cayuajy muranumjyMm docdaTa, NpomsBemeH NOCTYIIKOM KOJU

(1) ensures that all category 3 bone-material is finely crushed and degreased with hot
water and treated with dilute hydrochloric acid (at a minimum concentration of 4%
and a pH of less than 1,5) over a period of at least two days:/
ocurypara, IOa Cy CBe€ KOCTHU KaTeropMje 3 IIOTIIYHO CMpPBJEHE U onmamheﬂe prhOM BOOOM
¥ TpeTupaHe pasO0JlaXeHOM XJIOPOBONOHMYHOM KMCEJIMHOM (MIPpM MMHMMAJIHO] KOHLEHTpauuju oI
4% u pH BpemHocTM Mawmoj ox 1,5) y Tpajawmy onm HajMawme 2 HaHa;

(i) following the procedure under (i), applied a treatment of the obtained phosphoric
liquor with lime, resulting in a precipitate of dicalcium phosphate at pH 4 to 7:
and/
nocsie nocrynka non (i), mpuMmemyje ce Tperupame notmujeHe dochopHe TEUHOCTM KpPedoM,
WTO OOBOOM HO Tajiora mmukanumujym docbarta npm pH BpenmuocTm om 4 mo 7; mu:

V'S (i) finally, air dries the precipitate of dicalcium phosphate with inlet temperature
of 65°C to 325°C and end temperature between 30°C and 65°C:/
KOHAYHO, TaJjlor mukanumjyMm docdara ce cymr Ha BasOyxy Ca yHYTPAIUHmOM TEMIEPaATyPOM O
65 mo 325 °C u xpajwom TemneparTypom mamehy 30 u 65 °C;

)} in the case of tricalcium phosphate produced by a process that ensures:/
y ciayudaly TpukanuumijyMm dochaTa, MNpomsBEemEeH NOCTYIKOM KOJM OCHUIypanBa;

that all Category 3 bone-material is finely crushed and degreased in counter-flow

with hot water (bone chips less than 14 mm):/

Ioa Ccy CBe KOCTM KaTeropuje 3 MOTIYHO CMpPBBEeHe M oIMamheHe y MNPOTUB CTPYJHOM
nvamdmeahy ca BpyhoM BomoMm (OeJIOBM KOCTM Mawmy on 14 mm); /

i ntinuous cooking with steam at 145°C during 30 minutes at 4 bar: /
nuo 30-MMHYTHO KyBawe [apoM Ha TemrnepaTypu on 145 °C u nputucky on 4 6Gapa;

a of the protein broth from the hydroxyapatite (tricalcium phosphate) by
jon; and; /
oTerHa OobujeHOoT of XMUIpoKcuanarura (Tpukanumjym docoar)
1774
(iv) i e tricalcium phosphate after drying in a fluid bed with air at
M QochaTa nmocrie cymwemwa odnymmmsaumjoMm, sasmyxom Ha 200 °C;
) in the case of flavourling innaFds, produced according to treatment method and parameters,
which ensure that the duct complies with the microbiological standards referred to under
point 11.4}/

Y CKJIaZgy ca MeTOHOM Ipepane M NapaMeTpuMa, Koju
ca MMKPOOMOJIOWKMM CTaHmapovMa us3 Tauxke 11.4];

y ciaydajy nodommmBada yKyca, IPOU3BS

ocurypasajy Oa je Npou3BOL y Ca:

@or/ [was subject to a treatment such as drying oF fer ion, which has been authorised by the

competent authority;/

78178 [je 6una ofpaheHa NOCTYNKOM Kao WTO je Cyllewe
HaOJIeXHOoTI opraHa;]

auyja, kKoju je Bmo omobpeH OI CTpaHe

Mor/ [in the case of aquatic and terrestrial invertebrates
animals, be subject to a treatment which has been ai
that the pet food poses no unacceptable risks to publi

jZ8pe%8 [y cnyqajy BOOEHMUX U KOIIHEHUX 6e3xmqmemaxa, OCyIM BpCTa IaTore 10 Bpynoe U XMBOTULE je onna
oBpaheHa nocTynkoM Koju je ©6mo onoBpeH oI CTpaHe HaIJIeXHOT aHa ¥ KOJJ4 ocmurypaBama Ha XpaHa 3a
Kthe myémmue He InpencTaiBlka He MNPUMXBATHMB PUBUK 3a jaBHO 3 Jbe U 3, Jbe XMBOTMEa;]

species pathogenic to humans or
competent authority and ensures
health;/

were analysed by a random sampling of at least five samples from each pro e aken during or after
storage at the processing plant and complies with the following standard :

M3BpLIEHA Jje aHamM3a CJiydajHMM y30pKOBameM HajMawme [IeT ys3opaka Ol CBakKe Ipous He cepWje y3eTe 3a BpeMe MIN
ocje CKJIamMuTema y OOJeKTy NpOoM3BOOBE M y CarJlaCHOCTM je ca ciemehoM craHmapiiMa:

Salmonella : absence in 25 g: n=5,¢c=0,m=0, M=0;/
oncyTHa y 25 g: n=5,c=0,m=0, M=0;
Enterobacteriaceae: n=5,c¢c=2,m= 10, M=300 in 1 gram;/
n=5 ¢=2, m=10, M = 300 y 1 rpawmy;

has undergone all precautions to avoid contamination with pathogenic agents after treatmenty
je INOOBPI'HYTa CBMM MepaMa IMNpelOCTOXHOCTU KakKo 6u ce mzberuia peKOHTaMMHaUMja IIaTOT'€HMM aTl'€HCHMMa Hak
npenane;

was packed in new packaging, which, if the pet food is not dispatched in ready-to-sell packages on

is clearly indicated that the content is destined for feeding to pets only, bears labels indicating

FOR HUMAN CONSUMPTION™. /

je Omila ymakoBaHa y HOBY ambainaxy, Koja, YKOJMKO xpaHa 3a kyhHe ByOMMIle HM]e MCHOPpydeHa y [IakoBawmuMma 3a
HENoCpenHy npomajy, Ha KojuMa je JjacHO HasHAYeHO Ja je campxaj HaMemeH MCKBYUMBO 3a MCXpaHy KyhHux
»yOumalia, obesexeHa je erTumxerom ,HUJIE 3A BYICKY VIOTPEBY;
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(either/ [- the product does not contain and is not derived from specified risk material as defined in Annex

jZp878

Dor/

nian

Mor/

nin

V to Regulation (EC) No 999/2001 of the European Parliament and of the Council or mechanically
separated meat obtained from bones of bovine, ovine or caprine animals; and the animals from which
this product is derived have not been slaughtered after stunning by means of gas injected into the
cranial cavity or killed by the same method or slaughtered by laceration of central nervous tissue
by means of an elongated rod-shaped instrument introduced into the cranial cavity.]/

[rpousson ne campxu u Huje mobmjeHn on CHeUMOUUHOT PUBMYHOT MaTepujajla Kao WTO je AedMHUCAHO y
AHekcy V Ypembe (EK) 6p. 999/2001 Erponckor IlapjameHTa M CaBeTa MM MEXAHUUKM CElNaprMcCaHoOT Meca
nobujeHOT o KOCTM]y ToBena, oOBalla MM KO3a; UM XMUBOTMHE Ol KOJMX je Npoms3BOn HoOMjeH Hucy Ouie
3aKJIaHe TII0CJIe OMaMlMBaba y6pM3raBameM raca y KpaHMjanHy WYNBPUHY WIIN y6MjeHe MCTOM MEeTOIOM WMJIN
3aKJIaHe KMIamkeM LEeHTPaHOI' HEPBHOI' CcucCcTeMa MeTOINOM IIPpOOYyXeHOTI WTala KOjM ce yBoam y KpaHMjaﬂHy
wynsrHy |

[- the product does not contain and is not derived from bovine, ovine or caprine materials other
than those derived from animals born, continuously reared and slaughtered in a country or region
where is classified as posing a “negligible” BSE risk by a decision in accordance with Article 5(2)
of Regulation (EC) No 999/2001.1/

[mpousBonm He campxmu M Huje mobmjeH oI MaTepujaja NOPEKJIOM OI ToBeda, OBala MIM KO3a OCMM OX OHOT
noBnjeHoT OI XMBOTMMBbA PONEeHMX, HEeNPeKMIOHO y3TajaHMxX M 3aKJIaHMX y 3eMBM MJIM PEerMOHy, KOJM y CKJanmy
unanoM 5(2) Ypembe (EK) ©6p. 999/2001 kiacuduroBaHa Kao OpxabBa ca 3aHeMapsuBuMm BCE pusuxom.];

regards TSE:/

animal by-products intended for feeding ruminants and containing milk or milk products
prine origin, the ovine and caprine animals from which these products are derived
V continuously since birth or for the last three years on a holding where no official
movenm: iction is imposed due to a suspicion of TSE and which has satisfied the following

[y cayuajy X MPOM3BONA XMBOTMUHCKOTD I[OPEKJIa HaMEWEeHMX 3a MCXPaHy NpexmBapa a Koju campxe
MJIEKO WJIN MIIeKa [IOPEKJIOM OJf OBalla MM KO3a, OBLE M KO3e OI KOJMX Cy Omnmu HoOujeHr OBU
NPOM3BOAM KaHe on pohema MM 3a nocjenwe TPM TONMHE Ha TasOMHCTBY IOe Huje Ouia
yBeneHa 3abpaHa KpeTawa 300T cyMmwe Ha TCE M Koje y mnocienwme Tpu TOAMHE

(i) it has b to regular official veterinary checks;/
je npenmeT

(i) no classical scrapi defined in point 2 (g) of Annex | to Regulation (EC) No
99972001, has bee following the confirmation of a classical scrapie case:/
Ha meMy HMje O6mo mmja HM JjelaH KJIAaCMYHM CJlyda] ckpenmja, Kako je medmHucaHo y
Tauky 2 (g) Anexca I Ypenbe (EK)¥ 6p. 999/2001, mmm mocsie mOTBpAE KJIACMUYHOT Cllydaja ckpenmja:l

- all animals in
destroyed, and /
CBEe XMBOTHUEBE KOI KOJUX
n

classical scrapie was confirmed have been killed and

been killed and destroyed, except for
breeding rams of the ARR/AR d breeding ewes carrying at least one ARR
allele and no VRQ allele;/
CBe KO3e U OBlle Ha T'a3AMHCTBY Ccy yOuje

reHoruna ARR/ARR ¥ NPUIUIOOHMX OBaLad

dIITeHe, OCUM IPUIIJIOOHUX OBHOBA
jenHoMm ARR ajieniom u 6e3 VRQ aseje

ovine and caprine animals, with the exception of shéep
introduced into the holding only if they come from a
requirements set out in points (i) and (ii).1/

OBLE ¥ KO3e, ca muays3erkoM oBaua ARR/ARR IpuMOH TeHO
nojialze ca ra3gMHCTBa Koje je Y CarJlaCHOCTHM Ca 3axTeB

the ARR/ARR prion genotype, are
ding which complies with the

a, cy yedffeHe Ha Ta3AMHCTEO CaMO akKo
Ha Taukama (i) m (ii)-];

[-in case of animal by-products intended for feeding ruminants afd c ilk or milk products
of ovine or caprine origin, and destined to a Member State listed in to Commission
Regulation (EC) No 546/2006, the ovine and caprine animals from whicRj\these products are derived

have been kept continuously since birth or for the last seven years o Idi re no official
movement restriction is imposed due to a suspicion of TSE and which has sa [ e following
requirements for the last seven years:/

[y cnydajy cnopemHmMx NpomM3BOIa XMBOTUIBCKOT IIOPEeKJla HaMEmeHMX 3a MCXPaHy IpexmuBap, j pxe
MJIEKO WJIM NPOM3BOIE O MJIeKa [NOPEeKJIOM O obkalla MM KO3a, HaMewmeHMx 3eMpM UYnaHuLy AHeKCy

Ypen6e Kommcuje (EK) 6p. 546/2006 , oBLe M KO3e OO KOJMX Cy NOOMJEeHM OBM NpPOM3BOOM CY,
HENPeKMIHO oI pohema mim y mocjemwMx cedaM TOAMHA Ha Tas3AMHCTBY IIe Huje Owmia yBene,
3BaHMYHa 3abpaHa kpeTama 360r cymme Ha TCE m koje y moclemmux cemaMm T'OOMHa 3aloBokaBa clie
3axTeBe;

(i) it has been subject to regular official veterinary checks;/
je mpermMeT pPemOBHOT BETEPMHAPCKOT HaI30pa;

(i) no classical scrapie case, as defined in point 2 (g) of Annex 1 to Regulation (EC) No
999/2001, has been diagnosed or, following the confirmation of a classical scrapie case:/
Ha meMy Huje OMO IMJjaTHOCTMKOBAH HM JjeIaH KJIaCHM4YHM CJjyda] CcKpemnmja, Kako je meduHMcaHO y
Tauky 2 (g) AHexca I Ypembe (EK) ©6p. 999/2001, wmnm nocjsie HNOTBpOE KJIACHMUYHOT cCilydaja ckpenuja;

- all animals in which classical scrapie was confirmed have been killed and
destroyed, and/
CBe XMBOTHMIE KOJI KOJMX Jje KJlacuuyaH cilydaj ckpenmuja noTBpheH cy yOujeHe M yHUIITEHe,
n
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- all goats and sheep on the holding have been killed and destroyed, except for
breeding rams of the ARR/ARR genotype and breeding ewes carrying at least one ARR
allele and no VRQ allele;/

CBe KO3€e I OBlEe Ha I'a3IMHCTBY CY y6VIje1—1e VM yHUHUTEeHe, OCHMM IPUIIJIOOHMX OBHOBAa
renoruna ARR/ARR ¥ NpuIonHMx oBalla ca HajMmawe jenHoMm ARR ajesioM m 6e3 VRQ
anemne;

(i) [ovine and caprine animals, with the exception of sheep of the ARR/ARR prion genotype, are
introduced into the holding only if they come from a holding which complies with the
requirements set out in points (i) and (ii)]/

OBLE ¥ KO3e, ca muays3erTkoM oBaua ARR/ARR npuoH TeHOTMNa, Cy yBeIeHe Ha TIa3OMHCTBO CaMmMo akKo
ImoJjlase ca Tras3IMHCTBa KOoje je y CcarJlaCHOCTM Ca 3axXTeBlMMa HaBeleHVM y Taukama (i) u (ii).];

reference 1.15: Registration number (railway wagons or container and lorries), flight number (aircraft) or name (ship);
inforl‘tion is to be provided. In the event of unloading and reloading the consignor must inform the BIP of entry into the RS/
PyGpuxa I.15: Perucrapcku 6poj (3a XeJe3HMUKM BATOHM MM KOHTejHepM M KammuoHu), ©Opoj JyeTa (3a aBMOH) wmim muMme (3a Opoxm ) mubopmaumja
<‘Mopa naTtu. nyqajy ucropapa WM IrnpeTroBapa Ilnommipaljal, Mopa oBaBeCcTUT yJasHU TpaHUYHM IIpeJlas y PC

- Box refeg ): use the appropriate Harmonized System (HS) code under the following headings: 04.08, 05.04, 05.05, 05.11,
15.01, 03, 15.04, 23.01, 23.09 or 35.02/
PyBpuka onrosapajyhm LK xox xapmoHmsoeaHor cucrema 04.08, 05.04, 05.05, 05.11, 15.01, 15.02, 15.03, 15.04, 23.01,
23.09 wmm

- Box reference
PyGpuka I1.23:

ontainers, the container number and the seal number (if applicable) should be given/
acyTy TepeT, HaBeCcTM Opoj KOHTejHepa M Opoj nedara (rme je NPUMEHBUBO) -

- Box reference 1.25:
Pybpuka I1.25: TexHUU

y use other than for animal consumption/
xoja ynorpefa, M3y3eB 3a MUCXPaHy XMBOTMHA .

- Box reference 1.28: Species
Pybpuka I1.28: Bpcre: mszabpa

e following: Aves, Mammalia - Ruminantia, Pesca, Mollusca, Crustacea, Invertebrata/
ux: Aves, Mammalia - Ruminantia, Pesca, Mollusca, Crustacea, lInvertebrata

Part 11/ Jleo II:
@  pelete as appropriate./ Henorpe6uo

@ Where/ Tme:

n = number of samples to be tested/ 6poj 3y ;

m = threshold value for the number of bacteria; tl is considered satisfactory if the number of bacteria in all samples does
not exceed m/
TpaHMuYHa BpemHOCT Opoja BakTepuja: pPesyuT BomaBajyhmm axko ©Opoj OakrTepmja y CBMM y30puMMa He [pesasy m;

M = maximum value for the number of bacteria; th considered unsatisfactory if the number of bacteria in one or more
samples is M or more; and /
MakCuMalHa BpemHOCT Opoja OakTepmja: pesynrar cMaTpa HesamoBokaBajyhmm axo 6poj OakTepmuja y JemHoM MM Bume y3o0paka Jje
jemHak WM NOpeyiasy BpemHoCT M; u;

c = number of samples the bacterial count of which may be between nd M, the sample still being considered acceptable if the

bacterial count of the other samples is m or less/
6poj ys3opaka y kojmma Opoj OakTepuja Moxe OuTm m3Mmelhy
ApyTMM y3o0plLyMa m MM Mamwke.

ak ce jom yBEeK CMaTpa NPMXBATHMBMM ako je Opoj OGakrepuja y

The signature and the stamp must be in a different colour to that of t
IoTnuc m nedaT Mopajy 6urm gpyraumje 6oje oI ocrammMx ompelHMLA y yBepSBy

Note for the person responsible for the consignment in the Republic of Serbia: Th
to accompany the consignment until it reaches the border inspection post/

HanoMeHa 3a 0co6y OAT'OBOPHY 3a noumnky y Peny6auum Cp6mujmu: oBaj ceprTudmxar je camo,
TPaHMYHE BETEPMHApPCKEe CTaHMIe.

ate is only for veterinary purposes and has

PCKy ynoTpeBy M MOpa ha NPaTy MOWMBKY RO

Stamp/ Teuar: Name (in capitals)/
VIME (BEJIUKMM CJIOBYIMA) £ v v o v o v o oo oo oneeeneeens
Official Veterinarian/ 3sa

AArESS/ AIDECA T & et ettt e et et e et e e e e e e e e e e e e e e e e e e e e e e e e e e e e

8070EHC (Cleared 23/11/2017)
8 of 8




	DEPARTMENT OF AGRICULTURE, ENVIRONMENT AND RURAL AFFAIRS NORTHERN IRELAND
	HEALTH CERTIFICATE
	FOR PROCESSED PETFOOD OTHER THAN CANNED PETFOOD, INTENDED FOR DISPATCH TO THE REPUBLIC OF SERBIA
	ЗДРАВСТВЕНИ СЕРТИФИКАТ


	Consignor Name: 
	Consignor Address: 
	Consignor Phone Number: 
	ISO Code: 
	Consignee Name: 
	Consignee Address: 
	Consignee Phone Number: 
	Place of Origin Name: 
	Place of Origin Approval Number: 
	Place of Origin Address: 
	Region of Origin: 
	Road Vehicle: Off
	Other: Off
	Place of Loading: 
	Entry BIP in Serbia: 
	Transport - Documentary References: 
	Description of Commodity: 
	Means of Transport ID: 
	Date of Departure: 
	Commodity Code: 
	Quantity: 
	Aeroplane: Off
	Ship: Off
	Railway Wagon: Off
	Ambient: Off
	Number of Packages: 
	Identification of container/Seal Number: 
	Chilled: Off
	Frozen: Off
	Technical use: Off
	Animal Feed Stuff: Off
	For import into Serbia: Yes
	Type of Packaging: 
	Approval Number of Establishments/Manufacturing plant: 
	Species (Scientific Name): 
	Net weight: 
	Batch Number: 


