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1.1 Jméno a adresa odesilatele:
Name and address of consignor:

1.2 Cislo osv&déeni:
Certificate No:

1.3 Jméno a adresa pifjemce:
Name and address of consignee:

1.4 Misto ureni:
Place of destination:

1.4.1 Nazev a ¢islo schvaleni zafizeni:
Name and approval number of the establishment:
142 Adresa:
Address:

Ufedni predvyvozni podpirné osvédceni
pro vykosténé hovézi maso a syrové masné
polotovary prepravované mezi ¢lenskymi staity EU

a urcené k vyvozu do Ruské federace

Official pre-export support certificate
for deboned beef meat and raw meat preparations
moved between Member States of the EU and intended
for export to the Russian Federation

1.6 Clensky stat paivodu:
Member State of origin:

1.7 Prislu$ny organ ¢lenského statu (ustredni):
Competent authority in the Member State (central):

1.5  Dopravni prostredek:
Means of transport:
(registracni Cislo zelezni¢niho vagonu, nakladniho automobilu,
kontejneru, ¢islo letu, jméno lodi)
(reg. No of the rail wagon, lorry, container, flight-number, name
of the ship)

1.8 Ptislusny organ ¢lenského statu (mistni):
Competent authority in the Member State (local):

1.9 Clensky stat uréeni:
Member State of destination:

2. Identifikace produktii:
Identification of the products:

2.1 Nazev produktu:
Name of the product:

2.2.  Datum vyroby:
Date of production:

2.3 Druh obalu:
Type of package:

2.4 Pocet kusu:
Number of packages:

2.5  Cistd hmotnost (kg):
Net weight (kg):

2.6 Cislo plomby/pedeti:
Number of seal:

2.7 Oznaleni:
Identification marks:

2.8 Podminky skladovani a piepravy:
Conditions of storage and transport:




Puvod produktii:
Origin of the products:

3.1

32

Nazev, ¢islo schvaleni a adresa zafizeni schvaleného pfisluSnou veterinarni sluzbou v EU:

Name, approval number and address of the establishment approved by the Competent Veterinary Service in the EU:
jatky:

slaughterhouse:

bourarna:
cutting plant:

chladirna/mrazirna:
cold store:

Uzemng-spravni jednotka:
Administrative-territorial unit:

Osvédéeni o poZivatelnosti produkti
Certificate on suitability of products in food

Ja, nize podepsany ufedni veterinarni 1ékaf, potvrzuji, Ze:
1, the undersigned official veterinarian certify that:

Osvédéeni je vydano na zakladé téchto predvyvoznich osvédéeni (v piipadé vice nez dvou osvédéeni — viz piilozeny seznam) :
The certificate is based on the following pre-export certificates (see attached list in case more than two) ®:

Datum:

Date:

Cislo: Zemé pavodu: Spravni uzemi: Cislo schvaleni zafizeni: | Nazev a mnoZstvi

Number: Country of origin: | Administrative territory: | Approval number of the (Cista hmotnost) produktu:
establishment: Name and quantity (net weight)
of the product:

4.1

4.2
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Maso a syrové masné polotovary byly ziskany porazenim a jatecnym opracovanim tél zdravych zvifat v zafizenich, ktera byla
schvalena piislusnou veterinarni sluzbou v EU pro dodavani produkce pro vyvoz a pracuji pod jejim stalym dozorem.

Meat and raw meat preparations are obtained from slaughter and processing of healthy animals in establishments, approved
by the Competent Veterinary Service in the EU for supplying their production for export and operating under its constant
supervision.

Zvifata, jejichz maso ma byt vyvezeno do Ruské federace, byla podrobena veterinarni prohlidce pied porazenim a jejich jateéné
opracovana téla a vnitini organy byly podrobeny veterinarni prohlidce po porazeni provedené statni veterinarni sluzbou.

Animals, whose meat is intended for export into Russian Federation, have been subjected to veterinary inspection prior to slaughter,
their carcasses and internal organs - to post-mortem veterinary-sanitary inspection, conducted by State/official Veterinary Service.

Maso a syrové masné polotovary byly ziskany porazenim a jatecnym opracovanim tél klinicky zdravych zvifat pochazejicich

z hospodafstvi a/nebo spravnich uzemi Gfedné prostych nékaz zvifat véetng®:

Meat and raw meat preparations were obtained from the slaughter and processing of clinically healthy animals, originating from
premises and/or administrative territory officially free from infectious animal diseases, including®:

L slintavky a kulhavky, moru skotu, plicni ndkazy skotu, vezikularni stomatitidy a moru malych piezvykavci — v poslednich 12
mésicich na uzemi ¢lenského statu EU;
foot-and-mouth disease, rinderpest, contagious bovine pleuropneumonia, vesicular stomatitis and peste des petits ruminants —
during the last 12 months in the territory of the EU Member State;

L tuberkuldzy a brucel6zy — v poslednich 6 mésicich v hospodafstvich;
tuberculosis and brucellosis — during the last 6 months in the premises;

L snéti slezinné a snéti Selestivé — v poslednich 20 dnech v hospodafstvich.
anthrax and blackleg — within the last 20 days in the premises.

Vykosténé hovézi maso a syrové masné polotovary byly ziskany ze zvitat, kterd pochéazeji ze stad, ve kterych se nevyskytl piipad
bovinni spongiformni encefalopatie (BSE) ani klusavky ovci, a ktera nepatii ke kohortam BSE pozitivnich zvifat, a:

Deboned beef meat and raw meat preparations are derived from animals that originate from herds where there is no case of Bovine
spongiform encephalopathy (BSE) or scrapie respectively and do not belong to birth cohorts of BSE positive animals, and:

® bud / either:

[4.3.1. v poslednich 3 letech nebyl v ¢lenském staté zjistén ptipad klasické BSE u zvifat mladsich 5 let. Maso je ziskano ze skotu,
ktery byl vySetien na BSE, pokud byl v dobé porazeni star$i 72 mésict, s negativnim vysledkem (plati od 6. Cervence
2011);
no classical BSE case in animals younger than 5 years has been detected in the Member State over the last 3 years. The
meat is obtained from bovine animals which have been submitted to BSE test if they were older than 72 months at the time
of slaughter, with negative result (applicable as from 6 July 2011);]




® nebo / or:

[4.3.1. maso bylo ziskano ze skotu, ktery pokud byl star$i 48 mésici, byl na jatkach vySetten na BSE s negativnimi vysledky;
the meat is obtained from bovine animals which have been tested for BSE, with negative results, when they were over 48
months at slaughterhouse;]

® nebo / or:

[4.3.1. maso bylo ziskéno ze skotu, ktery pokud byl star$i 30 mésict, byl na jatkach vySetfen na BSE s negativnimi vysledky;
the meat is obtained from bovine animals which have been tested for BSE, with negative results, when they were over 30
months at slaughterhouse.]

Specifikované rizikové materialy (SRM) byly odstranény podle doporuceni Veterinarniho kodexu pro suchozemska zvifata OIE.
Specified risk materials (SRM) were removed according to the OIE Code recommendations.

4.5 Veterinarni prohlidkou po porazeni nebyly v mase nalezeny zmény charakteristické pro slintavku a kulhavku, mor skotu, anaerobni
infekce, tuberkuldzu, bruceldzu, enzootickou leuk6zu skotu a ostatni ndkazy, napadeni helminty a pfitomnost toxickych latek, nebyly
narusSeny serdzni blany a nebyly odstranény mizni uzliny.

Veterinary post-mortem inspection did not show, that meat has alterations indicative for foot-and-mouth disease, rinderpest,
anaerobic infections, tuberculosis, brucellosis, leucosis and other contagious diseases, was not affected by helminths, and for being
poisoned with various substances, serous coats were intact, lymphatic nodes were not removed.

4.6 Maso neobsahuje krevni srazeniny, neodstranéné abscesy, larvy stiecktl, mechanické necistoty, je bez pacht a ptichuti netypickych
pro maso (ryb, lé¢iv, lé¢ivych rostlin atd.), nebylo béhem skladovani rozmrazeno a teplota v jadfe u zmrazeného masa nepfesahla
minus 8 °C a teplota v jadfe u chlazeného masa nepfesahla plus 4 °C, maso neobsahuje konzervaéni prostiedky, neni kontaminovano
salmonelami, nebylo oSetfeno barvivy ani ioniza¢nimi nebo ultrafialovymi paprsky.

Meat has no blood clots, unremoved abscesses, gadfly larvae, mechanical premixes, odour and flavour untypical for meat (fish,
drugs, medicinal herbs, etc), it was not defrosted during the storage, has the core temperature in flesh not exceeding minus 8 degrees
Celsius for the frozen meat and not exceeding plus 4 degrees Celsius for chilled meat, does not contain conservative substances, is
not contaminated by Salmonella , was not treated by coloring substances, ionizing or ultraviolet rays.

4.7 Zvitata, ze kterych bylo maso ziskano, nebyla vystavena plisobeni pfirodnich nebo syntetickych estrogennich hormonalnich latek,
tyreostatik, antibiotik, pesticidi a jinych medikamentdznich latek podavanych pied porazkou pozdéji, nez je povoleno v navodech
k jejich pouziti.
Animals, from which meat is derived, were not subjected to the exposure of natural or synthetical estrogenic, hormonal substances,
thyreostatics, antibiotics, other drugs and pesticides used prior to slaughter no later than authorised by instructions on how to use
them.

4.8 Mikrobiologické, chemicko-toxikologické a radiologické ukazatele masa a syrovych masnych polotovart odpovidaji veterinarnim
a hygienickym piedpistim a pozadavkiim platnym v Ruské federaci.
Microbiological, chemical-toxicological and radiological characteristics of meat and raw meat preparations correspond to actual
veterinary and sanitary requirements and rules of Russian Federation.

4.9 Maso a syrové masné polotovary jsou uznany jako vhodné k lidské spotiebé.
The meat and raw meat preparations are recognized fit for human consumption.

4.10  Maso bylo oznaceno veterinarni znackou statni/Gfedni veterinarni inspekce s uvedenim nazvu nebo ¢isla masného zavodu (jatek),
ve kterém byla zvifata porazena. Syrové masné polotovary musi byt oznaceny identifika¢ni znackou na obalu nebo baleni.
Orazitkovana etiketa je umisténa na obalu zplisobem zarucujicim, Ze otevieni obalu neni mozné bez poruseni celistvosti etikety.
Meat was marked with health mark of State/official veterinary inspection with specification of name or number of meat — processing
plant (slaughter house), where animals were slaughtered. Raw meat preparations must have identification mark on package or
polyblock. Stamped label is placed on package in a way to ensure that opening of package is impossible without breaking the label.

4.11  Jednorazové kontejnery a obalovy material odpovidaji hygienickym pozadavkam.
Single-use containers and packaging material correspond to hygienic requirements.

4.12  Dopravni prostiedek byl oSetfen a pfipraven v souladu s piedpisy schvalenymi v EU.
Means of transport are treated and prepared in accordance with the rules approved in the EU.

Misto: Datum: Utedni razitko:
Place: Date: Official stamp:

Podpis Gfedniho veterinarniho lékate:
Signature of the official veterinarian:

Jméno a funkce hilkovym pismem:
Name and position in capital letters:

Podpis a razitko musi mit jinou barvu, nez je barva tisku osvéd¢eni.
Signature and stamp must be in a different colour to that in the printed certificate.

(1) Nehodici se Skrtnéte a potvrd'te podpisem a razitkem.
Delete if not relevant and confirm by signature and stamp.

(2) Spravni izemi, zony a terminy mohou byt zménény vzajemnymi dohodami na zdkladé Memoranda o ¢lenéni na zény a regionalizaci ze dne
4. dubna 2006.
Administrative territories, zones and time periods may be modified with a mutual agreement on the basis of the Memorandum of 4 April 2006
on zoning and regionalisation.

(3) Nehodici se skrtnéte.
Keep as appropriate.




