EUROPEAN UNION

Export Health Certificate

I.1. Consignor

1.2. IMSOC Reference

Name Specimen not to be used for exports from EU
Address I.2.a. Local Reference
Country 1SO Code
1.5. Consignee 1.3. Central competent authority
+~ | Name I1.4. Local competent authority
qq_) Address
E Country ISO Code
k2 — —
@ |1.7. Country of origin ISO Code L.9. Country of destination ISO Code
g
"'5 1.8. Region of origin Code 1.10. Region of destination Code
A |1.11. Place of Dispatch 1.12. Place of destination
E Name Name
8 Address Address
— Approval Number Approval Number
1 | Country ISO Code Country ISO Code
©
A 1.13. Place of Loading 1.14. Date and time of departure
Name
Address
Approval Number
Country ISO Code
|___|L15. Means of Transport 1.16 Entry Point
Mode International Identification
transport
document
1.18. Transport conditions 1.17. Accompanying documents
Ambient [] Controlled Chilled [] Frozen [] Commercial
temperature document Date of issue
reference
Country iPslsalfg of
1.19. Container No / Seal No
1.20. Certified as
Human consumption [] Pet food [] Technical use [] Production of petfood []

Other [] Pharmaceutical use []

1.21. For transit through a third country O 1.22. For transit through Member State(s) O
Country ISO Code

Egt}f?‘l)éir}ity BCP code Country ISO Code

1.23. Total number of packages

1.24. Total quantity

1.25. Total net weight

1.25. Total gross weight

1.28. Description of consignment

1. 02 MEAT AND EDIBLE MEAT OFFAL
0210 Meat and edible meat offal, salted, in brine, dried or smoked; edible flours and meals of meat or meat offal

Commodity Species Quantity Batch number Manufacturing plant
Cold store Cutting plant Date of freezing Date of production Date of slaughter
Net weight Product Description Package count Identification mark
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EUROPEAN UNION (NZ) Turkey Meat and Meat Products (excluding carcasses)

Part II: Certification

II. Health information
IL.1. Animal health attestation

II.1.1. The turkey meat or turkey meat product (meat or meat product hereafter), described in this
certificate, complies with the relevant European Union standards and requirements which
have been recognised as equivalent to the New Zealand standards and requirements as
prescribed in the European Union/New Zealand Agreement on sanitary measures (Council
Decision 97/132/EC). I1.1.2 The meat or meat product(1) is eligible for intra-Union trade
without restriction.

For the purpose of this certificate:

II1.2.1 meat means:
@ bone-in turkey meat products such as wings or legs.
) boneless turkey meat such as breasts and boned-out
thighs.
© reconstituted turkey meat comprised of meat and skin.
11.1.2.2 meat product means: Turkey meat that has undergone one of the heat
treatments described in this certificate.

I1.1.3 Samples were collected under the supervision of the Official Veterinarian.

11.1.4 Where sampling and diagnostic laboratory testing of turkeys is carried out, it should be
done in accordance with the respective EU legislation (Al diagnostic manual Decision
2006/437/EC, ND Directive 92/66/EEC and Directive 2009/158/EC) or the recommendations of
the OIE Terrestrial Code and/or Manual, and/or as specified in the MPI document: Approved
Diagnostic Tests, Vaccines, Treatments and Post-Arrival Testing Laboratories for Animal
Import Health Standards (MPI-STD-TVTL)(3).

11.1.5 Conditions for Avian paramyxovirus.type 1 (APMV-1), Newcastle disease virus (NDV)
II.1.5.1 The meat or meat product was derived from flocks:

1 either o / kept in a country, zone or compartment(s)(1) free from Newcastle
[I1.1.5.1.1 * disease as defined in the OIE Terrestrial Code since hatching or for
the 21'days before slaughter for export. Compartments must have
been approved by the Competent Authority and a biosecurity plan
endorsed by the Competent Authority must be approved by MPI; and
which
1 either o [were not vaccinated for ND],
1 or o [which were vaccinated for ND; using an inactivated
vaccine;]
1 or o [which were vaccinated for ND with a live lentogenic vaccine
strain where the master seed virus has been demonstrated to have
an intracerebral pathogenicity index (ICPI) not exceeding 0.4
(enter name of vaccine, manufacturer, active
ingredient);]]
(@)) or o The meat product has been cooked in accordance with the OIE
[II.1.5.1.1 Terrestrial Code recommendations for inactivation of NDV in meat
(as listed below) and the product has reached a core temperature of
at least:
@ either o [65°C for 39.8 seconds]
@ or o [70°C for 3.6 seconds]
D or o [74 °C for 0.5 seconds]
@ or o [80 °C for 0.03 seconds]].
I1.1.6 Conditions for Avian paramyxovirus type 2 (APMV-2) and APMV-3
(@8] either o The meat or meat product does not include cuts of turkey that may
[11.1.6.1 contain remnants of adherent viscera, such as bone-in breast and leg
quarter or thighs with back bone;]
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EUROPEAN UNION

(NZ) Turkey Meat and Meat Products (excluding carcasses)

Part II: Certification
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or o Has been cooked in accordance with the OIE Terrestrial Code
[1I.1.6.1 recommendations for inactivation of NDV in meat (as listed below)
and the product has reached a core temperature of at least:

either o [65°C for 39.8 seconds]

or o [70°C for 3.6 seconds]

or o [74°C for 0.5 seconds]

or o [80°C for 0.03 seconds.]]
Conditions for Highly pathogenic avian influenza (HPAI)

either o The meat or meat product was derived from flocks kept in a country,

[1I1.1.7.1 zone or compartment(1) free from HPAI as defined in the OIE
Terrestrial Code since hatching or for the 21 days before slaughter
for export. Compartments must have been approved by the
Competent Authority and a biosecurity plan endorsed by the
Competent Authority must be approved by MPI;]

or o The meat product was cooked in accordance with the OIE Terrestrial

[11.1.7.1. Code recommendations for inactivation of avian influenza virus in
meat (as listed below) and the product has reached a core
temperature of at least::

either o [60.0°C for’507 seconds]

or o [65.0°C for42 seconds]

or o [70.0°C for 3.5 seconds]

or o [73:9°C for 0.51 seconds.]]
Conditions for turkey corona virus (TCV)

either o _The meat or meat product does not include entire turkey carcasses
[11.1.8.1 and are free from tissue of Bursa of Fabricius tissue;]

or o The meat product has been cooked in accordance with the OIE

[111.8.1 Terrestrial Code recommendations applicable for inactivation of
NDV in meat (as listed below) and the product has reached a core
temperature of at least:

either o [65°C for 39.8 seconds]

or o [70°C for 3.6 seconds]

or o [74°C for 0.5 seconds]

or o [80°C for 0.03 seconds]].
Conditions for Turkey viral hepatitis

either o [I1.1.9.1 The meat or meat product is free from liver, pancreatic and
intestinal tissue;]

or © [I1.1.9.1 The meat or meat product was derived from a flock where the birds
were slaughtered in a Competent Authority approved slaughterhouse with
documented evidence that demonstrates liver condemnation rates are less than
2%.]

Conditions for Salmonella arizonae

either o [1.1.10.1 The meat or meat product was derived from parent flocks
which are members of a government supervised poultry health scheme which
conforms with the OIE Terrestrial Code and EU Directive 2009/158/EC, and as
such they are routinely monitored for Salmonella Pullorum, S. Gallinarum and
S.arizonae and they have consistantly shown negative results for the past 12
months;]
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EUROPEAN UNION (NZ) Turkey Meat and Meat Products (excluding carcasses)

IL. Health information

1 or o [I1.1.10.1 The meat or meat product was derived from flocks demonstrated
to be free from S. arizonae by randomised, representative testing of turkeys
from each flock at slaughter using a sufficient sample size to give 95%
confidence of detecting infection where there is at least a 5% prevalence in the
flock, or as specified in the MPI-THS(2) using the following test

(enter test type) described in Directive 2009/158/EC or by a testing method as

=]

.8 listed in MPI-STD-TVTL(3)]

© :

Q) or o [I1.1.10.1 The meat or meat product was derived from flocks demonstrated

SE to be free from S. arizonae by testing at least 60 birds within the 7 day period

3 before slaughter with either Salmonella culture on samples of pooled faeces or

= intestinal content, or the following test (insert test) described in

e Directive 2009/158/EC or by a testing method as listed in MPI-STD-TVTL(3);]

©

A or © [I1.1.10.1 The meat product has been cooked reaching a core temperature of
at least:

1 either o [60°C for 2030 seconds]

1 or o [62°C for 1073 seconds]

1 or o [65°C for 370 seconds]

1 or o [70°C for 41 seconds]

|| @ or o [72°C for 19 seconds]

@ or o [74°C for 9.seconds]

@ or o [76°C for 4 seconds]

)] or o [79°C for1 second.]]

I1.2. Public health attestation

II.2.1 Turkeys have passed ante-mortem inspection at the establishment and/or in the slaughter
house and post-mortem inspection-in the slaughter house which operates as well as the
cutting/manufacturing/processing plants under GMP and HACCP programmes according to
EU legislation (Regulations (EU) Nos 852/2004, 853/2004 and 853/2004) to the satisfaction of
the Competent Authority.

11.2.2 The meator meat product for export is packaged in sealed, leak proof packaging.

11.2.3 The commercially prepared and packaged meat or meat product for export has been stored
and subsequently transported in a hygienic manner and measures have been taken to avoid
re-contamination.

11.2.4 The container in which the meat or meat product for export is to be transported has been
sealed under Competent Authority supervision, and the unique seal number and date of
sealing is recorded on the veterinary certificate.

Notes

This health certificate is for veterinary purposes only

PartI

Box 1.19.: Enter the 'Total gross weight (kg)' and Total net weight (kg)'.

Box 1.22.: Enter the purpose of import or intended use for animal products.

Box 1.23.: Complete only in case of transit through the Union.

Box 1.25.: Use the appropriate Harmonised System (HS) code under the following headings:
For meat: 0207, 0208, 0504 and for meat products: 0210, 1601, 1602.

Under “Nature of commodity” indicate: chilled or frozen meat or meat product.

PartII

(6)) Keep as appropriate.

2) New Zealand Import Health Standard: https://www.mpi.govt.nz/importing/food/poultry/requirements/
(3) Refers to: http://mpi.govt.nz/document-vault/2040

Certifying Officer
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EUROPEAN UNION

(NZ) Turkey Meat and Meat Products (excluding carcasses)

Part II: Certification

IL. Health information

Name (in capital letters)
Date of signature
Stamp

Qualification and title
Signature
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EVROPSKA UNIE

Export Health Certificate

CastI

1.1. Odesilatel

1.2. Referencni ¢islo IMSOC

Nazev Specimen not to be used for exports from EU
Adresa I.2.a. Local Reference
Zemé Kéd ISO
1.5. Pfifjemce 1.3. Ustfedni p¥isluny organ
Nazev I1.4. Local competent authority
Adresa
Zemé Koéd ISO
1.7. Zemé pGvodu Kéd ISO 1.9. Country of destination Koéd ISO
1.8. Region of origin Kod 1.10. Region urcéeni Kaod
1.11. Place of Dispatch 1.12. Misto urceni
Néazev Néazev
Adresa Adresa
Cislo schvaleni Cislo schvaleni
Zemé Ko6d ISO Zemé Kod ISO
1.13. Misto nakladky 1.14. Date and time of departure
Nazev
Adresa
Cislo schvaleni
Zeme Koéd ISO
1.15. Dopravni prostredky 1.16 Entry Point
Typ Doklad Identifikace
1.18. Transport conditions 1.17. Privodni doklady
Okolni [ Controlled Chlazeny [ Zrarazené [ Referenéni
temperature O ¢islo Datum
obchodniho vydani
do k ladu
X Misto
Zemé vydani

1.19. C. kontejneru / & plomby

1.20. Certified as
Lidska spotieba [

Krmivo pro doméci zvirata O

Technické pouZiti Od Production of petfood O

Jiné (] Poutiti pro farmaceutické uéely [

1.21. For transit through a third country O 1.22. For transit through Member State(s) O
Zemé Kod ISO

Egt%éi;ity BCP code Zemé Ko6d IS0

1.23. Celkovy pocet baleni

1.24. Celkové mnoZstvi

1.25. Celkova €istd hmotnost 1.25. Celkova hrub4 hmotnost

1.28. Description of consignment

1.02 MASO A JEDLE DROBY

0210 Maso a jedlé droby, solené, ve slaném nélevu, susené nebo uzené; jedlé moucky a prasky z masa nebo drobti

Komodita

Druh MnoZstvi

Cislo Sarze Vyrobni zafizeni

Chladirenské zatizeni

Bourdrna

Datum zmrazeni

Datum vyroby Datum porazky

Cista hmotnost

Product Description

Pocet baleni Identifika¢ni znacka
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EVROPSKA UNIE (NZ) Krutf maso a masné vyrobKy (kromé jate¢né upravenych tél)

II. Informace tykajici se zdravi

1I.1. Potvrzeni o zdravi zvirat

II.1.1. Kriiti maso nebo vyrobek z kriitiho masa (dale jen ,,maso nebo masny vyrobek®) popsané v
tomto osvédceni spliiuji prislusné normy a poZadavky Evropské unie, které byly uznany za
rovnocenné novozélandskym normam a pozadavkim stanovenym v Dohodé mezi
Evropskou unii a Novym Zélandem o hygienickych opatfenich (rozhodnuti Rady 97/132/ES).

8 11.1.2 Maso nebo masny vyrobek(1) jsou zplisobilé pro obchod uvnitf Unie bez omezeni.
'% Pro ucely tohoto osvédceni:
Q
'EE II.1.21 masem se rozumi:
3 a) vyrobky z nevykosténého kritiho masa, jako jsou kiidla
KT nebo stehna.
=i
E b) vykosténé kriti maso, jako jsou prsa a vykosténd horni
Ay stehna.
c) rekonstituované kriti maso sestavajici z masa a kize.
I1.1.2.2 masnym vyrobkem se rozumi: Kriiti maso, které bylo podrobeno jednomu z
tepelnych oSetfeni popsanych v tomto osvédceni.
I1.1.3 Vzorky byly odebrédny pod dohledem ufedniho veterindrniho 1ékate.
II.1.4 JestliZe se provadi odbér vzorkl a diagnostické laboratorni vySetieni kriit, mélo by probihat

v souladu s prislusnymi pravnimi predpisy EU (diagnosticka prirucka pro influenzu ptaka -
] rozhodnuti 2006/437/ES, newcastleskd choroba — smérnice 92/66/EHS a smérnice
2009/158/ES) nebo doporucenimi Kodexu zdravi suchozemskych Zivoc¢ichti OIE a/nebo
Prirucky OIE, a/nebo jak je uvedeno v dokumentu Ministerstva prvovyroby: ,Approved
Diagnostic Tests, Vaccines, Treatments and Post-Arrival Testing Laboratories for Animal
Import Health Standards® (MPI-STD-TVTL)(3).

IL.1.5 Podminky pro ptaci paramyxovirus typu 1 (APMV-1), virus newcastleské choroby (NDV)
II.1.5.1 Maso nebo'masny vyrobek byly ziskany z hejn:

1 bud o kterd byla drZena v zemi, oblasti nebo jednotce (jednotkach)(1)
[[1.1:5.1.1 prostych newcastleské choroby podle definice v Kodexu zdravi
suchozemskych zZivocichli OIE od vylihnuti nebo béhem 21 dnt pted
porazkou k vyvozu. Jednotky musi byt schvédleny prisluSnym
orgdnem a plan biologické bezpecnosti prijaty prisluSnym orgdnem
musi byt schvalen Ministerstvem prvovyroby; a ktera
1 bud o [nebyla ockovana proti newcastleské chorobé],

@ nebo o [kterd byla o¢kovéana proti newcastleské chorobé
s pouZzitim inaktivované ockovaci latky;]

@ nebo o [kterd byla o¢kovéana proti newcastleské chorobé zZivym
lentogennim vakcina¢nim kmenem, pfi¢emz bylo prokazano, Ze
matefné inokulum viru m4 index intracerebralni patogenity (ICPI)
neprevysujici 0,4 (vloZte ndzev oCkovaci latky,
vyrobce, ucinné latky);]]

@ nebo o Masny vyrobek byl uvaren v souladu s doporuc¢enimi Kodexu zdravi

[[1.1.5.1.1 suchozemskych Zivo¢ichd OIE pro inaktivaci NDV v masu (jak je
uvedeno nizZe) a u vyrobku bylo dosaZeno prinejmensim této teploty

v jadre:
@ bud o [65 °C po dobu 39,8 sekundy]
D nebo o [70 °C po dobu 3,6 sekundy]
o)) nebo o [74 °C po dobu 0,5 sekundy]
@ nebo o [80 °C po dobu 0,03 sekundy]].
I1.1.6 Podminky pro ptaci paramyxovirus typu 2 (APMV-2) a APMV-3
@ bud o Maso nebo masny vyrobek neobsahuji ¢asti krit, které mohou

[II.1.6.1 obsahovat zbytky prilehlych vnitfnosti, jako jsou nevykosténa prsa a
Ctvrtky stehen nebo horni stehna s patefi;]

en/cs 7/ 10



EVROPSKA UNIE

(NZ) Krutf maso a masné vyrobKy (kromé jate¢né upravenych tél)

Part II: Certification
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nebo o Byly uvareny v souladu s doporucenimi Kodexu zdravi

[11.1.6.1 suchozemskych zivoc¢ichli OIE pro inaktivaci NDV v masu (jak je
uvedeno niZe) a u vyrobku bylo dosaZeno prinejmensim této teploty
v jadre:
bud o [65 °C po dobu 39,8 sekundy]
nebo o [70 °C po dobu 3,6 sekundy]
nebo o [74 °C po dobu 0,5 sekundy]
nebo o [80 °C po dobu 0,03 sekundy.]]

Podminky pro vysoce patogenni influenzu ptakt (HPAI)

bud o Maso nebo masny vyrobek byly ziskdny z hejn, kterd byla drZzena v
[I.1.7.1 zemli, oblasti nebo jednotce(1) prostych HPAI podle definice v
Kodexu zdravi suchozemskych Zivocichd OIE od vylihnuti nebo
béhem 21 dnii pfed porazkou k vyvozu. Jednotky musi byt schvaleny
prisluSnym orgdnem a plén biologické bezpecnosti prijaty
prislusnym orgdnem musi byt schvdlen Ministerstvem prvovyroby;]
nebo o Masny vyrobek byl uvaren v souladu s doporuc¢enimi Kodexu zdravi
[[1.1.7.1.  suchozemskych Zivo¢ich@ OIE pro inaktivaci viru influenzy ptaka v
masu (jak je uvedeno nize).a u vyrobku bylo dosaZeno pfinejmensim
této teploty v jadre:
bud o [60,0 °C po dobu 507 sekund]
nebo o [65,0°C po dobu 42 sekund]
nebo o [70,0 °C po.dobu 3,5 sekundy]
nebo o [73,9 °C po dobu 0,51 sekundy.]]
Podminky pro koronavirovou enteritidu krtt (TCV)

bud o Maso nebo'masny vyrobek neohsahuji cela jateCné upravena téla
[11.1.8:1 krit a neobsahuji tkan Fabriciovy burzy;]

nebo o Masny vyrobek byl uvaren v souladu s doporuc¢enimi Kodexu zdravi

[I.1.8.1 suchozemskych Zivocicht OIE pouZitelnymi pro inaktivaci NDV v
masu (jak je uvedeno nize) a u vyrobku bylo dosazeno pfinejmensim
této teploty v jadre:
bud o [65 °C po dobu 39,8 sekundy]
nebo o [70 °C po dobu 3,6 sekundy]
nebo o [74 °C po dobu 0,5 sekundy]
nebo o [80 °C po dobu 0,03 sekundy]].

Podminky pro virovou hepatitidu krit
bud o [II.1.9.1 Maso nebo masny vyrobek neobsahuji tkan jater, slinivky a stfev;]

nebo o [I1.1.9.1 Maso nebo masny vyrobek byly ziskany z hejn, kde byli ptaci
porazeni na jatkdch schvalenych pfisluSnym orgdnem s dokumentovanymi
dtkazy, které prokazuji, Ze mira nevyhovujicich jater je nizsi nez 2 %.]

Podminky pro Salmonella arizonae

bud o [1.1.10.1 Maso nebo masny vyrobek byly ziskany z rodi¢ovskych hejn,
ktera patfi do programu zdravi driibeZe dozorovaného vladou, ktery je v
souladu s Kodexem zdravi suchozemskych zZivocichti OIE a unijni smérnici
2009/158/ES, a jako takova jsou pravidelné€ monitorovdna ohledné vyskytu
Salmonella Pullorum, S. Gallinarum a S. arizonae a soustavné vykazovala
negativni vysledky béhem poslednich 12 mésici;]
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EVROPSKA UNIE

(NZ) Krutf maso a masné vyrobKy (kromé jate¢né upravenych tél)

Part II: Certification

II. Informace tykajici se zdravi
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nebo o [I1.1.10.1 Maso nebo masny vyrobek byly ziskany z hejn, u nichz se
prokazalo, Ze jsou prosta S. arizonae, a sice pomoci nahodnych
reprezentativnich vysetfeni krit z kazdého hejna pti porazce s pouzitim
velikosti vzorkl dostatecné k tomu, aby poskytovala 95% spolehlivost zjisténi
infekce, pokud existuje alespon 5% prevalence v hejnu, nebo jak je
specifikovdno v dokumentu MPI-IHS(2) s pouZitim tohoto vySetieni

(vloZte typ vySetfeni) popsaného ve smérnici 2009/158/ES nebo
metody vySetfeni uvedené na seznamu v dokumentu MPI-STD-TVTL(3)]

nebo o [I1.1.10.1 Maso nebo masny vyrobek byly ziskdny z hejn, u nichz se
prokazalo, Ze jsou prosta S. arizonae, a sice pomoci vySetieni alespon 60 ptakl
béhem 7 dnti pired porazkou bud s pouzitim kultury Salmonella na vzorcich
nahromadéného trusu ¢i obsahu stfev, nebo tohoto vySetfeni

(vloZte vySetfeni) popsaného ve smérnici 2009/158/ES nebo metody vySetieni
uvedené na seznamu v dokumentu MPI-STD-TVTL(3);]

nebo o [I1.1.10.1 Masny vyrobek byl uvaren tak, aby bylo dosaZeno
prinejmensim této teploty v jadfe:

bud o [60 °C po dobu 2 030 sekund]

nebo o [62 °C po dobu 1 073 sekund]

nebo o [65 °C po dobu 370 sekund]

nebo o [70 °C po dobu 41 sekund]

nebo o [72 °Cpo dobu 19 sekund]

nebo o [74 °C po dobu 9'sekund]

nebo o[76:°C po dobu 4 sekund]

nebo o [79°°C po dobu 1 sekundy.]]

11.2. Potvrzeni o zdravotni nezavadnosti

I1.2.1 Kriity prosly prohlidkou pied pordzkou v zatizeni a/nebo na jatkach a prohlidkou po
poraZce na jatkach, ktera funguji i jako bourdrny/porcovny / vyrobni zavody /
zpracovatelské zavody v.ramci programi SVP a HACCP podle pravnich predpisi EU
(natizeni (EU) ¢. 852/2004, 853/2004 a 853/2004) ke spokojenosti pfislusného organu.

11.2.2 Maso nebo masny vyrobek jsou zabaleny v uzavieném neprody$ném obalu.

11.2.3 Obchodné pripravené a zabalené maso nebo masny vyrobek k vyvozu byly skladovany a
nasledné prepravovany hygienickym zptisobem a byla prijata opatfeni k zabranéni
opétovné kontaminaci.

11.2.4 Kontejner, v némz maji byt maso nebo masny vyrobek k vyvozu prepravovany, byl
zapecCetén pod dohledem pfislusného organu a jedinec¢né ¢islo plomby a datum zapeceténi
jsou zaznamendny ve veterindrnim osvédceni.
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EVROPSKA UNIE (NZ) Krutf maso a masné vyrobKy (kromé jate¢né upravenych tél)

II. Informace tykajici se zdravi

Poznamky

Toto veterindrni osvédceni je uréeno pouze pro veterinarni ucely.

CastI
Kolonka Uvedte ,Celkovou hrubou hmotnost (kg)“ a ,,Celkovou Cistou hmotnost (kg)“.
8 1.19:
'g Kolonka  Uvedte ucel dovozu nebo zamyslené pouziti u Zivo¢isnych produkta.
E".:I'_)' 1.22:
'E Kolonka  Vypliite pouze v pripadé tranzitu pres uzemi Unie.
O |1.23:
E Kolonka PouZijte pfislusny kéd harmonizovaného systému (HS) nésledujicich ¢isel:
& [1.25:
A
Pro maso: 0207, 0208, 0504 a pro masné vyrobky: 0210, 1601, 1602.
V kolonce ,,Druh zbozi“ uvedte: chlazené nebo zmrazené maso nebo masny vyrobek.
Cast I
@ Uvedte podle situace.
2) Zdravotni norma Nového Zélandu pro dovoz:
https://www.mpi.govt.nz/importing/food/poultry/requirements/
—1(3) Odkazuje na: http://mpi.govt.nz/document-vault/2040
Certifying Officer
Name (in capital letters) Qualification and title
Datum podpisu Podpis
Razitko
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