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
2P
g 1.7. Country of origin ISO Code 1.9. Country of destination ISO Code
o
o
"'5 1.8. Region of origin Code 1.10. Region of destination Code
ﬁ 1.11. Place of Dispatch 1.12. Place of destination
+ | 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
1.15. 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
Place of
Country issue
1.19. Container No / Seal No
1.20. Certified as
Human consumption []
1.21. For transit through a third country O 1.22. For transit through Member State(s) O
Country 1SO Code
EU Exit
Authority BCP code Country ISO Code
EU Entry
Authority BCP code

1.23. Total number of packages

1.25. Total net weight

1.25. Total gross weight

1.28. Description of consignment

1. 02 MEAT AND EDIBLE MEAT OFFAL
0206 Edible offal of bovine animals, swine, sheep, goats, horses, asses, mules or hinnies, fresh, chilled or frozen

Of bovine animals, frozen:
020629 Other

02062999 other than Thick skirt and thin skirt,

Commodity

Product Description

Slaughterhouse

Manufacturing plant Cold store

Package count

Net weight

Shipping Mark
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EUROPEAN UNION (CA) Fresh beef for export to Canada V.2.

Part II: Certification

IL.1.

IL.2.

O [()11.3.

Notes

IL. Health information

I, the undersigned official veterinarian, hereby certify that the meat specified above has been prepared
in an establishment certified for export to Canada and is derived from animals that have been
examined and found, by ante-mortem and post-mortem inspection at the time of slaughter in
compliance with Regulations (EC) No 852/2004, (EC) No 853/2004 and (EC) No 854/2004 which have been
recognised equivalent to the applicable Canadian laws and regulations, to be free from diseases and fit
for human consumption.

I hereby certify that:
The bovine meat is derived from animals which:
I1.2.1. Have been in the (4)EU since birth or have been in the (4)EU for the last 90 days prior to slaughter.

I1.2.2. Have not been in contact within the last 90 days with any animal from a country or zone that was
under restriction, at the time of slaughter, for Foot and Mouth Disease.

I1.2.3. Every precaution was taken to prevent direct or indirect contact during the slaughter, processing
and packaging of the meat and meat products with any animal product or by-product derived from
bovines of a lesser zoosanitary status.

I1.2.4 The meat and/or meat product is derived from bovines which:

I1.2.4.1.Were not subjected to a stunning process, prior to slaughter, with a device injecting
compressed air or gas into the cranial cavity, or to a pithing process, and were humanely
rendered unconscious prior to being bled, or were slaughtered as per Judaic or Islamic law.

I1.2.4.2. The meat and meat products do not contain and were prepared in such a manner as
to avoid contamination with the following tissues:

a) The skull including the brain, trigeminal ganglia and eyes, the spinal cord and the
vertebral column and palatine tonsils, from all bovines aged 30 months or older, and the
distal ileum from bovines of all ages.

b) Mechanically separated‘'meat from the skull and vertebral column of bovines aged 30
months or older.
Additional certification

Additional certification statements for: a) meat covered by this certificate that are considered as
precursor material for the preparation of finished raw ground meat including, but not limited to, trim,
bench trim (trim derived from primal and sub-primal cuts), head meat, cheek meat, tongue roots,
weasand meat, hearts and finely textured beef and b) raw ground meat;

I hereby certify that:

(Deither o [II.3.1. The meat derived from bovine and covered by this certificate is considered as
precursor-material for the preparation of finished raw ground meat, and were tested for the
presence of E. coli 0157:H7/NM according to procedures described in CFIA's Guidance on the
Control of E.coli 0157:H7/NM Contamination in Raw Beef Products]

(1)or © [I1.3.1. The meat derived from bovine used for the preparation of raw ground meat
covered by this certificate were tested for the presence of E. coli 0157:H7/NM according to
procedures described in (3)CFIA Annex O of Chapter 4 of the Meat Hygiene Manual of
Procedures as published on the CFIA Guidance on the Control of E.coli 0157:H7/NM
Contamination in Raw Beef Products.]

I1.3.2. Were tested in a laboratory accredited according to ISO 17025 standards (i.e., a laboratory that is

formally recognised by an accreditation body that is a signatory to the International Laboratory

Accreditation Cooperation (ILAC) Mutual Recognition Agreement (MRA) as conforming to the

requirements of ISO/IEC 17025:2005),

11.3.3. The test results were recorded on a certificate of analysis indicating that E. coli 0157:H7/NM was

not detected,

I1.3.4. The said certificate of analysis is issued in one of Canada’s official languages (English or French)

and attached to this certificate.]

This certificate is meant for fresh meat, including minced meat and meat preparations, of domestic bovine
(Bovinae). Fresh meat means all animal parts fit for human consumption whether fresh, chilled or frozen.
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EUROPEAN UNION (CA) Fresh beef for export to Canada V.2.

Part II: Certification

II. Health information
All pages must be signed and stamped and the certificate must be presented at least in English and/or French as
well as at least one of the official languages of the exporting Member State of the EU.
PartI
Box reference I.1.: Indicate the details of the exporter.
Box reference 1.2.: Indicate the reference number, which must be preceded by the ISO three digit
country code according to ISO 3166-1 alpha-3
Box reference 1.5.: Indicate the details of the importer.
Box reference I.2.a.: In case this certificate is produced via the TRACES system, a unique reference
number assigned by the TRACES system is indicated.
Box reference I.11.: Place of origin: name and address of the dispatch establishment.
Box reference I.15.: Indicate the names of the ships and, if known, the flight numbers of the aircraft.
Separate information is to be provided in the event of unloading and reloading.
Box reference 1.19.: Indicate total gross weight and total net weight
Box reference 1.21.: For containers or boxes, the container number and the seal number affixed under
the supervision of the competent authority must be included.
Box reference 1.25.:
Custom code and title: Use the appropriate Harmonised System:(HS) code under the following headings:
0201; 0202; 0206; 0504 or 1502.
Product description: The product description on the Official Meat Inspection Certificate (OMIC) Box 1.25,
must be identical to that on the shipping carton: For example, if the shipping carton is labelled as:
“Boneless Beef Outside Round”, then the description “Boneless Beef Outside Round” must appear on the
OMIC. If “Boneless Beef Ribeye” is on the shipping carton, “Boneless Beef Ribeye” must be on the OMIC;
if “Beef Rib, Blade Meat” or “Beef Rib, Ribeye Roll” are on the shipping carton, then they must appear as
“Beef Rib, Blade Meat” or “Beef Rib, Ribeye Roll” on the OMIC. Abbreviations and/or codes are not
acceptable as part of the mandatory product description, e.g. the product description of “Boneless Beef
Ribeye” is not acceptable as “Bnls Beef RBE”‘on the OMIC. The terms “boneless” or “bone-in” (whichever
is applicable) must be included with the description on shipping carton labels of single ingredient meat
cuts and therefore be presented on the OMIC.
Slaughterhouse, Manufacturing plant and Cold store: Indicate the establishment approval number as
expressed on the label.
Type of packaging: Indicate the type of packaging according to UN Recommendation 21, the package
type name used in international trade.
Shipping marks: are used to identify all shipping containers (cartons) within an imported shipment to
the appropriate Official Meat Inspection Certificate (OMIC). Each shipping container in each imported
lot must be clearly marked with an appropriate shipping mark.
PartII
(1) Delete as appropriate
(2) Keep if appropriate
(3) Canadian Food Inspection Agency
(4) European Union (EU) refers to Member States of the EU
Certifying Officer
Name (in capital letters) Qualification and title
Date of signature Signature
Stamp
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EVROPSKA UNIE

Export Health Certificate

1.1. Odesilatel

1.2. Referencni ¢islo IMSOC

CastI

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 [
1.21. For transit through a third country O 1.22. For transit through Member State(s) O
Zemé Kéd ISO
EU Exit
Authority BCP code Zemé Kéd ISO
EU Entry
Authority BCP code

1.23. Celkovy pocet baleni

1.25. Celkova ¢istd hmotnost

1.25. Celkova hruba hmotnost

1.28. Description of consignment
1. 02 MASO A JEDLE DROBY

0206 Jedlé droby hovézi, veptové, skopové, kozi, konské, osli, z mul nebo mezk, Cerstvé, chlazené nebo zmrazené

Skotu, zmrazené
020629 Ostatni
02062999 jiné nez okruZzi a branice

Komodita Product Description Jatka

Vyrobni zatrizeni Chladirenské zatizeni

Pocet baleni Cista hmotnost

Shipping Mark
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EVROPSKA UNIE (cA) Cerstvé hovézi maso na vyvoz do Kanady V.2.

Part II: Certification

IL.1.

IL.2.

II. Informace tykajici se zdravi

O [(2)I1.3. Dopliikové osvédcéeni

Potvrzuji, Ze:

J4, niZe podepsany uredni veterinarni 1ékar, potvrzuji, Ze maso uvedené vyse bylo pfipraveno v zafizeni
osvédceném pro vyvoz do Kanady a bylo ziskano ze zvirat, ktera byla vySetrena a byla na zakladé
prohlidky pfed pordzkou a po pordzce v dobé pordzky shleddna prostymi ndkaz a vhodnad pro lidskou
spotfebu v souladu s poZadavky nafizeni (ES) €. 852/2004, (ES) €. 853/2004 a (ES) €. 854/2004, které byly
uzndny za rovnocenné piislusnym kanadskym pravnim a spravnim predpistm.

Potvrzuji, Ze:
Hovézi maso bylo ziskadno ze zvirat, ktera:
11.2.1. Pobyvala v EU(4) od narozeni nebo pobyvala v EU(4) poslednich 90 dni pfed porazkou.

I1.2.2. omezeni tykajici se slintavky a kulhavky.
Neprisla
béhem
poslednic
h 90 dnii
do styku
se zviraty
ze zemeé
nebo
pasma, na
nézsev
dobé
porazky
vztahoval
a

I1.2.3. Byla u€inéna vSechna preventivni opatfeni, aby se zabranilo pfimému nebo nepfimému kontaktu
béhem porazky, zpracovani a baleni masa a masnych vyrobku s jakymkoliv Zivo¢iSnym produktem
nebo vedlejsSim produktem Zivoc¢iSného ptivodu ziskanym ze skotu, ktery ma nizsi nakazovy status.

I1.2.4 Maso a/nebo masny vyrobek je ziskan ze skotu, ktery:

I1.2.4.1. Nebyl pred poréazkou podroben procesu omraceni pomoci zafizeni injektujiciho
stlaCeny vzduch nebo plyn'do dutiny lebe¢ni nebo procesu rozruseni centralni nervové
tkané a byl pred vykrvenim humanné uveden do bezvédomi, nebo byl poraZen podle
zidovské ¢i muslimské tradice.

11.2.4.2. Maso-a masné vyrobky neobsahuji nésledujici tkdné a byly pfipraveny tak, aby se
predeslo kontaminaci z nich:

a) Lebku vCetné mozku, trigemindlnich ganglii a o¢i, michu a pater a kréni mandle z
veskerého skotu ve véku 30 mésict nebo starsiho a kycelnik skotu jakéhokoli stari.

b) Strojné oddélené maso z lebky a pateie skotu ve véku 30 mésicli nebo starsiho.

Dopliikova potvrzujici prohlaSeni pro: a) maso, na néZ se vztahuje toto osvédceni a které je povazZovano
za vychozi surovinu pro piipravu vyrobku ze syrového mletého masa, véetné, ne vSak vyhradné, ofezd,
odiezkl (vzniklych pii zacistovani jednotlivych dild rozbouraného masa), masa z hlav, masa z licek, z
kofent jazyka, masa z jicnd, ze srdci a jemné mletého hovéziho masa, a b) syrové mleté maso.

(Dbud o [I1.3.1. Maso, které bylo ziskané ze skotu a na néz se vztahuje toto osvédceni, je
povazovano za vychozi surovinu pro pfipravu vyrobku ze syrového mletého masa a bylo
zkouSeno na pritomnost E. coli 0157:H7/NM v souladu s postupy popsanymi v pokynech
Kanadské potravinaiské inspekce (CFIA) o opatfenich proti kontaminaci vyrobku ze
syrového hovéziho masa E. coli 0157:H7/NM.]

(1nebo o [I1.3.1. Maso ziskané ze skotu pouzivaného pro pripravu syrového mletého masa, na néz
se vztahuje toto osvédceni, bylo zkouSeno na pritomnost E. coli 0157:H7/NM v souladu s
postupy popsanymi v pokynech Kanadské potravinarské inspekce (CFIA) o opatfenich proti
kontaminaci vyrobkul ze syrového hovéziho masa E. coli 0157:H7/NM.]
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EVROPSKA UNIE (cA) Cerstvé hovézi maso na vyvoz do Kanady V.2.

Part II: Certification

II. Informace tykajici se zdravi

Pozndmky

Toto osvédcenti je urceno pro cerstvé maso, véetné mletého masa a masnych polotovard, ziskané z doméciho skotu
(Bovinae). Cerstvym masem se rozumi viechny ¢asti zvifete, at jiZ Cerstvé, chlazené nebo zmrazené, vhodné pro
lidskou spotfebu.

VSechny stranky musi byt podepsany a orazitkovdny a osvédceni musi byt pfedlozeno alesponi v angli¢tiné a/nebo
francouzstiné a také alespon v jednom z urednich jazykt vyvazejiciho ¢lenského statu EU.

Cast I

Cast II

11.3.2. Bylo zkouSeno v laboratofi akreditované podle norem ISO 17025 (tj. laboratof, ktera je formdalné
uznavana akreditanim organem, jenz je signatdarem Dohody o vzdjemném uznavani mezindrodni
spoluprace pri akreditaci laboratofi (International Laboratory Accreditation Cooperation, ILAC), coby
laboratorf splnujici pozadavky ISO/IEC 17025:2005).

11.3.3. Vysledky zkouSky byly uvedeny na osvédceni o analyze, které stanovi, Ze E. coli 0157:H7/NM
nebyla zjiSténa.

11.3.4. Vy$e uvedené osvédceni o analyze je vydano v jednom z ufednich jazykt Kanady (angli¢tiné nebo
francouzstiné) a je pripojeno k tomuto osvédceni.]

Kolonka I.1.: Uvedte udaje o vyvozci.

Kolonka I.2.: Uvedte referencni ¢islo, kterému musi predchézet ttimistny kdd zemé ISO v souladu s ISO
3166-1 alfa-3.

Kolonka I.5.: Uvedte udaje o dovozci.

Kolonka I.2.a.: V pfipadé, Ze osvédCeni bylo vyhotoveno prostfednictvim systému TRACES, uvede se
jedinecné referencni Cislo pfidélené systémem TRACES.

Kolonka I.11.: Misto ptivodu: ndzev a adresa.expedicniho zatizeni.

Kolonka I1.15.: Uvedte jména lodi, a pokud jsou.znama, ¢isla letd letadel. V piipadé prepravy v
kontejnerech nebo bednach musi byt jejich celkovy pocet a evidenc¢ni ¢islo a sériové ¢islo plomby, je-li k
dispozici, uvedeny v kolonce 1.21./V pripadé vykladky a opétovného naloZeni je nutno uvést samostatné
informace.

Kolonka 1.19.: Uvedte celkovou hrubou a cistou hmotnost.

Kolonka 1.21.: V piipadékontejnertinebo beden uvedte ¢islo kontejneru a ¢islo plomby umisténé pod
dohledem prislusného organu.

Kolonka I1.25.:

Celni k6d a ndzev:PouZijte prisluSny k6d harmonizovaného systému (HS) nédsledujicich ¢isel: 0201,
0202, 0206, 0504 nebo 1502.

Popis vyrobku: Popis vyrobku v osvédceni o ufedni kontrole masa (Official Meat Inspection Certificate,
OMIC), kolonka I1.25 musi byt shodny s popisem na prepravnim kontejneru. Napfiklad, je-li na
prepravnim kontejneru etiketa s oznacenim: ,,Boneless Beef Outside Round“, musi byt popis ,Boneless
Beef Outside Round“ uveden i na osvéd¢eni OMIC. Je-li na prepravnim kontejneru uvedeno , Boneless
Beef Ribeye®, musi byt ,,Boneless Beef Ribeye“ uvedeno i na osvédc¢eni OMIC. Pokud je na pfepravnim
kontejneru uvedeno ,Beef Rib, Blade Meat“ nebo ,Beef Rib, Ribeye Roll“, musi byt stejny popis, tj. ,Beef
Rib, Blade Meat“ nebo ,,Beef Rib, Ribeye Roll“ uveden i na osvéd¢eni OMIC. Povinné prvky popisu
vyrobku nesméji zahrnovat zkratky a/nebo kédy, napt. popis ,Boneless Beef Ribeye“ nesmi mit v
osvédceni OMIC podobu ,,Bnls Beef RBE“. Oznaceni ,boneless“ nebo ,,bone-in“ (podle ptipadu) musi byt
soucasti popisu vyznaceného na prepravnim kontejneru na etiketach pro jednotlivé kusy masa, a byt
tedy uvedeno i v osvédceni OMIC.

Jatky, vyrobni zadvod a chladirensky sklad: Uvedte Cislo schvaleni zafizeni uvedené na etiketé.

Druh baleni: Uvedte druh baleni podle doporuceni OSN 21, ndzev druhu baleni pouzivany v
mezindrodnim obchodu.

Expedi¢ni znacky: se pouzivaji k ovéfeni toho, zda vSechny prepravni kontejnery (bedny) v rdmci
dovaZené zasilky odpovidaji prisluSnému osvédcéeni o ufedni kontrole masa (Official Meat Inspection
Certificate). Kazdy prepravni kontejner v kazdé dovazZené Sarzi musi byt zfetelné oznacen odpovidajici
expedi¢ni znackou.

(1) Nehodici se Skrtnéte.
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EVROPSKA UNIE (cA) Cerstvé hovézi maso na vyvoz do Kanady V.2.

II. Informace tykajici se zdravi

(2) Uvedte podle situace.
(3) Kanadska potravinarskd inspekce.

(4) Evropskou unii (EU) se rozumi ¢lenské staty EU.

Certifying Officer

Qualification and title
Podpis

Name (in capital letters)
Datum podpisu
Razitko

Part II: Certification
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