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
Other, including edible flours and meals of meat or meat offal

021099 Other
02109910 Of horses, salted, in brine or dried
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

(EEU) Veterinary certificate for horse meat and raw meat preparations,

exported from the EU to the Customs Union

IL. Health information

L, the undersigned state/official veterinarian certify [ [that the certificate is based on the following pre-export
certificates (see attached list in case more than two)(1):

Date: Number: Country of Administr Approval Name and
origin: ative number of quantity
territory: the (net
Establish weight) of
ment: the
product:

Part II: Certification

en/cs/ru
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(EEU) Veterinary certificate for horse meat and raw meat preparations,
EUROPEAN UNION exported from the EU to the Customs Union

IL. Health information

II.1. Meat and raw meat preparations exported to the Customs Union, are obtained from healthy animals
slaughtered and processed in establishments, approved by the Competent Veterinary Service in the EU
for supplying their production for export and operating under its constant supervision.

I1.2. Meat and raw meat preparations intended for export to the Customs Union originate from animals that
have been subject to ante-mortem veterinary inspection, and their carcasses and internal organs - to
post-mortem veterinary-sanitary inspection by the State/official Veterinary Service.

I1.3. Meat, raw meat preparations and offals were obtained from slaughter and processing of animals
originating from premises or administrative territories(2)

I1.3.1. officially free from the following contagious diseases:

African horse sickness - during the last 24 months in the territory of the country or administrative territory
according to regionalisation or 6 months on the holding when control programme is carried out;

Part II: Certification

Glanders - during the last 36 months in the territory of the country or administrative territory according to
regionalisation or 6 months on the holding when control programme is carried out;

equine infectious anaemia — during the last 3 months in the holding;
anthrax - for 20 days in the territory of the holding.
I1.3.2. that there were no cases of lymphangitis — during the last 2 months in the holding.

11.4. Animals from which meat and meat products are derived, were not subjected to the exposure of natural
or synthetical estrogenic, hormonal, substances, thyrostatics, antibiotics, other drugs and pesticides,
used prior to slaughter no later than authorised by instructions on how to use them.

IL.5. Immediately prior slaughter horses were subject.to clinical examination for glanders with negative
outcome.
I1.6. Meat and raw meat preparations exported to.the Customs Union

post-mortem examination has not indicated characteristics typical to African horse sickness, anaerobic
infections, tuberculosis and other contagious diseases; helminth infestation or contamination by other substances;

have no blood clots, unremoved abscesses, gadfly larvae;
was not defrosted during storage;
do not show signs of spoilig;

has the core temperature in flesh not exceeding minus 18 degrees Celsius for the frozen meat and not
exceeding plus 4 degrees Celsius for chilled meat;

do not have traces of innards or bleedings;
do not contain preservative substances;

do not contain trimmings of serosa membranes, mechanical premixes, odour and flavour untypical for
meat (fish, drugs, medicinal herbs, etc);

was not treated by colouring substances, ionizing or ultraviolet rays.

IL.7. Each individual carcass was tested with negative results for trichinella.

I1.8. Microbiological, chemical-toxicological and radiological characteristics of meat and raw meat
preparations comply with veterinary —sanitary rules and requirements of the Customs Union.

I1.9. Meat and raw meat preparations are considered fit for human consumption.

I1.10. Carcasses (half-carcasses, quart-carcasses) are 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. Meat preparations 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 of its wholeness.

II.11. Package and packaging material are used only once and comply with requirements of the Customs
Union.

II.12. The means of transport was treated and prepared in accordance with the requirements of the exporting
country.

Notes

PartI

Box L.6.: Pre-export certificates number.
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EUROPEAN UNION

(EEU) Veterinary certificate for horse meat and raw meat preparations,
exported from the EU to the Customs Union

IL. Health information

Part II: Certification

Box I.11.: Place of origin: name, number and address of the dispatch establishment.

Box 1.16.: Point of crossing the border of the Customs Union.

Box 1.18.: Temperature of storage and transport.

Box 1.19.: State the total gross weight and total net weight.

Box 1.25.: Identification of goods
Customs code and title: Use the appropriate Harmonised System (HS) code.
Slaughterhouse, cutting plant, cold store: State the name, address and the approval number of the
slaughterhouse, cutting plant or cold store if appropriate.

PartII

(1)  Delete if not relevant and confirm by signature and stamp.

(2)  Administrative territories, zones and time periods may be modified with a mutual agreement of the

Parties according to the OIE Code.
Signature and stamp must be in a different colour to that in the printed certificate

Certifying Officer
Qualification and title
Signature

Name (in capital letters)
Date of signature
Stamp

en/cs/ru
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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

Lidské spotieba O 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

Ostatni, véetné jedlych moucek a praskt z masa nebo drobl
021099 Ostatni
02109910 Koriské, solené, ve slaném nalevu, nebo susené

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

Komodita Druh MnoZzstvi

Cislo sarze Vyrobni zafizeni

Chladirenské zatizeni Bourarna

Datum zmrazeni

Datum vyroby Datum poréazky

Cistd hmotnost Product Description

Pocet baleni Identifika¢ni znacka

en/cs/ru
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(EEU) Veterinarni osvéd¢eni pro koriské maso a polotovary ze
EVROPSKA UNIE syrového masa vyvaZené z EU do celnf unie

II. Informace tykajici se zdravi

J4, nize podepsany ufedni veterindrni 1ékat, potvrzuji, [ [Ze toto osvédceni je zaloZeno na téchto predvyvoznich
osvédcenich (viz priloZeny seznam, je-li pocet osvédcéeni vyssi nez dvé)(1):

Datum: Cislo: Zemeé Spravni  Cislo Nazev a
pivodu:  uzemi: schvédleni mnoZstvi
zalizeni: (Cista
hmotnost)
vyrobku:

Part II: Certification
|
|
|
|
|
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(EEU) Veterinarni osvédCeni pro koriské maso a polotovary ze

EVROPSKA UNIE syrového masa vyvaZené z EU do celnf unie

II. Informace tykajici se zdravi

IL.1. Maso a polotovary ze syrového masa vyvazené do celni unie byly ziskany ze zdravych zvirat

I1.2. Maso a polotovary ze syrového masa urcené k vyvozu do celni unie pochazeji ze zvirat, kterd byla pred

I1.3. Maso, polotovary ze syrového masa a droby byly ziskdny pordzkou a zpracovanim zvitat pochazejicich

poslednich 6 mésicti v hospodaistvi, provadi-li se program pro tlumeni;

Part II: Certification

poslednich 6 mésicti v hospodaistvi, provadi-li se program pro tlument;

porazZenych a zpracovanych v zarizenich, ktera maji od pfisluSné veterinarni spravy v EU schvéleni k
vyvozu své produkce a jejichZ provoz je pod jejim prabéznym dohledem.

porazkou podrobena veterindrni prohlidce a jejichZ jate¢né upravena téla a vnitfni organy byly po
porazce podrobeny veterinarné-hygienické prohlidce, pricemz obé prohlidky provedla statni
veterindrni sprava.

ze zafizeni a spravnich uizemi,(2)
I1.3.1. které jsou uredné prosté téchto prenosnych nékaz:

moru koni - béhem poslednich 24 mésic v zemi nebo na spravnim tizemi podle regionalizace nebo béhem
vozhiivky — béhem poslednich 36 mésicti v zemi nebo na spravnim tzemi podle regionalizace nebo béhem

nakazlivé chudokrevnosti koni — béhem poslednich 3 mésicti v hospodaistvi;
snéti slezinné — béhem 20 dnd na uzemi hospodarstvi.
I1.3.2. u nichz se v hospodarstvi béhem poslednich 2 mésict nevyskytl Zadny piipad lymfangoitida.

11.4. Zvitata, z nichZ byly maso a masné vyrobky ziskany, nebyla vystavena ptisobeni piirodnich ¢i
syntetickych estrogennich latek s hormondlnim ucinkem, tyreostatik, antibiotik, jinych 1é¢ivych
pripravki a pesticid, které nebyly pred porazkoupouZzity pezdéji, nez dovoluji pokyny k jejich pouZziti.

IL.5. Bezprostiedné pred pordzkou byli koné podrobeni klinickému vySetfeni na vozhfivku s negativnim
vysledkem.
I1.6. Maso a polotovary ze syrového masa vyvazené do.celni unie:

Ppri prohlidce po porédZce nevykazaly vlastnosti priznacné pro mor koni, anaerobni infekce, tuberkulézu
a jiné prenosné ndkazy, infestaci hlisty nebo kontaminaci jinymi latkami;

neobsahuji krevni sraZzeniny,neodstranéné abscesy, larvy ovadd;

pri skladovani nebyly v rozmrazeném stavu;

nevykazuji zndmky kaZeni;

teplota v jadre svaloviny neprevySuje u zmrazeného masa —18 stupni Celsia a u chlazeného masa 4
stupné Celsia;

neobsahuji stopy vnitrnosti nebo krvaceni;

neobsahuji konzervaéni latky;

neobsahuji odfezky ser6znich blan, mechanické premixy, pachy a chuté, které pro maso nejsou typické
(pochaze]lCl z ryb, 1ék1, 1écivych bylin atd.);

nebyly oSetfeny barvicimi ldtkami, ioniza¢nim ani ultrafialovym zafenim.

IL.7. KaZdé jatecné upravené télo bylo s negativnimi vysledky vySetfeno na pfitomnost trichinel.

11.8. Mikrobiologické, chemicko-toxikologické a radiologické vlastnosti masa a polotovard ze syrového masa
spliiuji platné veterindrni a hygienické predpisy a poZadavky celni unie.

I1.9. Maso a polotovary ze syrového masa jsou uznany za vhodné k lidské spotfebé.

I1.10. Jatec¢né upravena téla (pilky, ¢tvrti jate¢né upravenych tél) nesou uredni oznaceni o zdravotni

nezdvadnosti vydané po ufedni veterindrni prohlidce s uvedenim ndzvu nebo ¢iselného oznaceni
masokombindtu (jatek), v némz byla zvirata porazena. Na baleni nebo polybloku masnych polotovart je
identifika¢ni znacka. Stitek se na baleni umisti tak, aby baleni nebylo mozné otev¥it bez poruseni stitku.

II.11. Baleni a obalovy materidl jsou pouZity jednorazoveé a spliiuji poZadavky celni unie.

I1.12. Dopravni prostredky byly oSetfeny a pripraveny v souladu s poZadavky vyvazejici zemé.
Poznamky

Cast 1

Kolonka 1.6: Cislo predvyvoznich osvédceni.

Kolonka 1.11: Misto ptivodu: nazev, ¢islo a adresa expedi¢niho zatizeni.
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(EEU) Veterinarni osvéd¢eni pro koriské maso a polotovary ze
EVROPSKA UNIE syrového masa vyvaZené z EU do celnf unie

II. Informace tykajici se zdravi

Kolonka I1.16: Misto pfekroceni hranic celni unie.
Kolonka 1.18: Teplota pfi skladovani a pfepravé.
Kolonka I.19: Uvedte celkovou hrubou hmotnost a celkovou €istou hmotnost.

Kolonka I.25: Identifikace zboZi
Celni k6d a nazev: PouZijte prislusny k6d harmonizovaného systému (HS).
Jatky, bourarna nebo chladirensky sklad: Uvedte jméno, adresu a Cislo schvaleni jatek, bourarny,
pripadné chladirenského skladu.

Cast II

(1)  Neni-li relevantni, Skrtnéte a potvrdte podpisem a razitkem.

(2)  Spravni tzemi, zény a lhiity 1ze zménit po vzdjemné dohodé smluvnich stran podle doporuceni Kodexu
zdravi suchozemskych Zivocicht OIE.

Podpis a razitko musi byt v jiné barvé, neZ jakou je vytiSténo osvédceni.

Certifying Officer

Part II: Certification

Qualification and title
Podpis

Name (in capital letters)
Datum podpisu
Razitko

en/cs/ru 8/ 12



EBPOIIEMICKUH COIO3

IKCIIOpTHEIHM CepTHOUKAT 3H0POBhS

1.1. TpysooTIIpaBUTEIb

1.2. Ccpika Ha IMSOC

YacTs I: Togpo6Has mHGopMaIms 06 OTIIpaBKe

UmMst Specimen not to be used for exports from EU
Anpec I.2.a. MecTHad CCBLIKa
CrpaHa Kopg ISO
1.5. Tpy3ooTIipaBUTeIb 1.3. [leHTpaJIbHBIY KOMIIETEHTHBIHM Oprad
Umst 1.4. MeCTHBIM KOMIIeTeHTHBIM Opra”
Anpec
CrpaHa Kopg ISO
1.7. CTpaHa IIPOUCXOXK/EHUSA Kop ISO 1.9. CTpaHa HasHaYeHUs Kopx ISO
1.8. PeroH IIPOUCXOXKAeHUS Kog 1.10. PervioH HazHa4YeHUs Kopx
1.11. MecTo OTIIpaBKH 1.12. MecTo HasHa4YeHUs
Nma Nma
Appec Afpec
Homep Homep
TIOATBePKeHUs TIO/TBEePIKIeHUS
CrpaHa Kop ISO CrpaHa Kox ISO
1.13. MecTo morpysku 1.14. laTa 1 BpeMs OTIIPaBJIeHUI
Nma
Anpec
Howmep
MO/ TBEPKAeHUS
CrpaHa Kop ISO
1.15. TpaHCIIOPTHEIE CPeACTBA 1.16 IIyHKT BBe3na
Pexxum MesxryHapo/Hbl | neHTHGUKAIIHSL
"
TPaHCIIOPTHBINA
JOKYMEHT
1.18. Yci1oBUs IIepeBO3KH 1.17. ContpoBOAUTEIbHBIE JOKYMEHTHI
Oxp mass  Controlled ﬁ{ﬂamé}n—me ﬁMOpO)KeHHLIe CchLIKA Ha
cpega temperature [] KOMMepuec Jlata
KUM BBIJJaun
JIOKYMeHT
Mecto
Crpana BBIJJaYU
1.19. KonTetiHep Ne / ITmomba Ne
1.20. CepTuduIpoBaH KaK
VroTpe6terue B muy [ Pet food [ Jlmst Texepdgeckux reeit [ Production of petfood [
Jipyroe [1 Jl1s1 bapMarieBTHUecKuX Tesest [
1.21. /Iy TpaH3KUTa Yyepes rocylapcTBa-yaeHbl O 1.22. /I TpaH3KUTa Yepes rocyjapcTBa-YIeHbl O
CrpaHa Kop ISO
EU Exit
Authority BCP Koz CrpaHa Kog ISO
EU Entry
Authority BCP Koz

1.23. O611ee KOJIMUeCTBO YIIaKOBOK |1.24. O61iee KOJIUYECTBO

1.25. O6111H1ii BeC HETTO 1.25. O611Hi Bec 6pyTTO

1.28. OmmrcaHue rpysa
1. 02 Msaco Y ITUIITEBBIE MACHBIE CYBIIPOZYKTEI

0210 Msico U IUIIeBEIe MSCHBIE CYGIIPOAYKTEHI , COJIEHBIE, B PaccoJle, CylleHble MM KOITYeHbIe; IIHIeBasd MyKa U3 Msaca MIH MACHBIX

CyOIIPOJYKTOB: - CBUHHHA
Other, including edible flours and meals of meat or meat offal
021099 (ru) Other
02109910 (ru) Of horses, salted, in brine or dried

ToBap Bup KosmuectBo Howmep maptuu 3aBOJ-U3TOTOBUTEJIb
XoJioguabHas KaMepa PexxyIiast ycTaHOBKa JlaTa 3aMOpa’KuBaHUs JlaTa U3TOTOBJIEHUS JaTa y6os

Bec HeTTO OmnucaHue IIPOAYKTA Kos1M4ecTBO yIIaKOBOK Ono3HaBaTeJbHBIN 3HAK
en/cs/ru
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(EEU) BeTepHHapHBIM CEPTHQHKAT Ha IKCIIOPTHPYEMEIe U3
EBpome#ickoro corosa B TaMOXKeHHBIH COX03 MsCO, CHIPEIe

. 5 MSICOIIPOAYKTHI U CYOIIPOAYKTHI, IIOJyYeHHbIe IIPH yooe 1
EBPOIIEMCKHH COIO3 IepepapaboTKe Jonraei

II. “HGOopMaIus 0 30pOBbE

1, HDKeIIo I caBIITHICS ToCyJapCTBeHHBIN/0QUITHATLHBIN BeTepUHAPHBIH Bpay, HACTOSIIUM y[0CTOBepsito [
[ciremyromniee CepTUdUKAT BBIJJaH Ha OCHOBE CJIEAYIOIINX A0-9KCIIOPTHBIX CEPTUOUKATOB (IIpU HaJIU4YUU 60Jtee
JIBYX J10-9KCIIOPTHBIX CepTUPUKATOB IIpUIaraeTcs Crucok)(1):

Jara: Homep: CrpaHa AnvuHuc Peructpa Bupgu
IIPOMCXOXK TpaTHBHA ILIMOHHBIA KOJHYECT
JeHUs: a HOMeEp BO (Bec
TEPPUTOP IIPeAlIpHUs HeTTO)
s THS: IIPOAYKIIH
ut:

YacTs II: CepTudpuKariys
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(EEU) BeTepHHapHBIM CEPTHQHKAT Ha IKCIIOPTHPYEMEIe U3
EBpome#ickoro corosa B TaMOXKeHHBIH COX03 MsCO, CHIPEIe

MSICOIIPOAYKTHI U CYOIIPOAYKTHI, IIOJyYeHHbIe IIPH yooe 1

EBPOITEMICKHH COIO3 mepepapaboTKe JIoIIajes

YacTs II: CepTudpuKariys

II. “HGOopMaIus 0 30pOBbE

II.1. JKcriopTupyeMble B TaMOKeHHBIH C0¥03 MSICO, CHIphle MICOIIPOAYKTHL U CYOIIPOYKTHI IIOYUEHBI OT
y60s1 1 TIepepaboTKHU 37J0POBBIX >KUBOTHBIX Ha MsICOIIepepabaThIBAIIINX IIPeIIPUSITHIX, UMEIOIIINX
paspeleHre KOMIIETEHTHOH BeTepHHApHOH CiIy>K65I EBpoItetickoro Coro3a o ITocTaBKe IIPOAYKIIUH Ha
9KCIIOPT U HaXOMSIIKNXCS IO, €€ IIOCTOSTHHBIM KOHTPOJIEM.

I1.2. Msico U ChIpBle MSCOIIPOAYKTEIL, IIpefHasHauYeHHBbIe [T 9KCIIOpTa B TaMOKeHHOM COI03 I10JIyYeHbl OT
>KUBOTHBIX, II0/IBEPTHYTHIX IIpelyb0MHOMY BeTepHUHAapPHOMY OCMOTPY, a TYIIH KU CYOIIPOLYKTHI —
ocyIeyO0MHOM BeTepHAPHOCAHUTAPHOM 3KCIIePTH3€e TOCYJapCTBEHHOM/0QUITaIbHOM
BeTepHUHapPHOU CIIy>K601.

I1.3. Msico, crIpble MSICOIIPOAYKTEI U CYOIIPOAYKTHI II0JIyUeHEI IIpK yOoe U IlepepaboTKe >KUBOTHBIX,
3aTOTOBJIEHHBIX B X03SHCTBaX MU aIMUHHUCTPATUBHBIX TEPPUTOPUIX(2)

I1.3.1. odHUITHaTBFHO CBOGOTHBIX OT CIEAYIOITHUX 3apasHbIX 60JIe3Hel:

adpHKaHCKOM YyMbl JIolIaiel — B TeUeHUe II0CIefHUX 24 MecsIleB Ha TePPUTOPHU CTPaHbI WK
aIMUHUCTPATUBHOU TEPPUTOPUH B COOTBETCTBUU C perloHaIu3aIye 6o 6 MecqrieB Ha TepPUTOPUU
XO03SIHCTBA, CJIH B CTPaHe peasr3yeTcs IIporpaMMa HaJi30pa;

calla - B TeueHHe IIOCIeIHUX 36 MecsIleB Ha TEPPUTOPUH CTPaHbI MU aIMUHHUCTPATUBHONU TEPPUTOPUH B
COOTBETCTBHH C PeTHOHAa/IM3aIHel, 1160 6 MecsIieB Ha TEPPUTOPHUH X035HMCTBa, eCJIU B CTpaHe Peanu3yeTcs
IporpaMma Hafi30pa;

CUOUPCKOM S3BHI - B TeueHUe 20 fHell Ha TeppUTOPUH X035UCTBA;
CUOUPCKOM SI3BHI - B TeueHHUe 20 JHel Ha TeppUTOPUU X035 CTBa.

I1.3.2. He GBIJI0 3aPeTUCTPHUPOBAHO CIydaeB 3MMM300TUYECKOT0 TMMGaHTONUTA - B TeUeHHe
IIOC/IeJHUX 2 MeCsIleB Ha TeEPPUTOPHHU X03UCTBA

4. JKHBOTHBIE OT KOTOPUX IIOJIYYEHO MSICO, CHIphIe MSCOIIPOAYKTHI U CyOIIPOAYKTEI He II0/[Bepraauch
BO3/IeHICTBHIO HATypaIbHBIX MIH CHHTeTHUECKUX 3CTPOreHHBIX, TOPMOHAIBLHEIX BEIleCTB,
TUPEOCTAaTUUeCKUX IIPeIIapaToB, aHTHOMOTHKOB, TIECTUITUIOB, a TAK)Ke JIEKaPCTBEHHLIX CPEJICTB,
BBEJIEHHBIX ITepe]] Y60eM II03/JHee CPOKOB, PeKOMeHI0BAHHBIX HHCTPYKITUSIMH 110 UX IIPUMeHEeHHIO..

IL.5. JloIIaiy HeIIOCPeACTBEHHO Iepe] yooeM II0ABePTHYThHI KIIMHUYECKOMY OCMOTPY C OTpHIlaTeIbHBIM
pe3y/IbTaTOM HCCJIeLOBAHML Ha Call

IL.6. JkcriopTHpyeMble B TaM0’KeHHBIN C003 MSICO, ChIPbIe MIACOIIPOLYKTHI U CYOIIPOAYKTHI

He UMeIOT IIpU I10c/1ey60MHOM BeTepUHapPHO-CAHUTaPHOU 3KCIIepTH3e U3MeHeHUN, XapaKTePHBIX JJIs
appUKaHCKOM YyMBI JIOIIa/leli; aHaIPOOHBIX HHPEKITUM, TyOepKyJiesa U IPYTUX 3apa3HbIX 00JIe3HeH, ITopakKeHUH
reJJbMUHTAaMH, a TaKKe IIPH OTPaBJIEHUAX Pa3JIMYHBIMHU BellleCTBaMH;

He UMeI0T CI'YCTKOB KPOBH, HeyaleHHBIX abCIieccoB, JUUYNHOK OBOZOB;
He II0/IBEPTHYTHI AedpOCTaliiy B IIepHUOJ, XpaHEeHUS;
He UMeIOT IIPU3HAKOB II0PYY;

UMeI0T TeMIIepaTypy B TOJIII[e MBIIIIT Y KOCTH He BhIIlle MUHYC 18 rpamycoB LlesbcHs 111 MOPOXKEHOTO
MsIca, ¥ He BBIIIe ILTIOC 4 rpafycoB Llesbens - 11 0XJIaKIEHHOTOL;

0e3 0CTaTKOB BHYTPEHHHUX OPIraHOB U KpOBOI/ISJII/IHHI/Iﬁ B TKaHsX;
He coeprkaT CpeacTBa KOHCePBHUPOBAHU;

He UMeIOT 3a4HCTOK CePO3HBIX 000/I09eK, MeXaHUUYeCKUX IIpUMecel, HeCBOMCTBEHHOT0 MsCY 3alaxa
(pBI6BL, JIeKapCTBEHHBIX TPaB, CPeACTB U Ip.);

He 06pab0TaHbI KPACSIIMMU BellleCTBaMH, HOHU3HUPYIOIINM 00/yYeHHeM WIH YIbTPadHU0IeTOBEIMU

JIy4aMHu.

I1.7. Kaxzas TyIa uccyiejoBaHa Ha TPUXUHeEIIe3 C OTPUITAaTeIbHBIM Pe3yIbTaToOM.

11.8. MUKpPOGHOJIOTHYECKIE, XKUMHUKO-TOKCHKOJIOTHYECKHE U PaJIOIOTHYeCKIE TI0Ka3aTe TN MsICa, CBIPBIX
MSICOIIPOAYKTOB U CYOIIPOJYKTOB COOTBETCTBYIOT /IeHCTBYIONUM B TaM0OKeHHOM CO03€
BeTepHHAPHBIM U CAHUTAPHLIM TPeOOBAaHUSIM U IIpaBUIaM.

11.9. Msico, ChIpble MSCOIIPOAYKTHI U CYOIIPOAYKTHI IPU3HAHBI IIPUTOSHBIMHY IJIs YIIOTPEOIeHUS B ITHIITY

JIFOISIM.
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(EEU) BeTepHHapHBIM CEPTHQHKAT Ha IKCIIOPTHPYEMEIe U3
EBpome#ickoro corosa B TaMOXKeHHBIH COX03 MsCO, CHIPEIe

MSICOIIPOAYKTHI U CYOIIPOAYKTHI, IIOJyYeHHbIe IIPH yooe 1

EBPOITEMICKHH COIO3 mepepapaboTKe JIoIIajes

YacTs II: CepTudpuKariys

II. “HGOopMaIus 0 30pOBbE

I1.10. Tymu (IToJIyTYIIH, YeTBePTHUHBI) KMeIOT YeTKOe KJIeHIMO IoCyfapCTBEHHOI0/0UITHaIbLHOTO
BeTepHHAapHOI0 HaZi3opa ¢ 0603HayeHreM Ha3BaHUs MJIM HOMepa MsICOKOMOMHATa (CKOTOO0MHM), Ha
KOTOPOM OBLII IIPOU3Be/IeH YOOI ")KUBOTHBIX. PasfieslaHHOE MSCO UMeeT HIeHTUQUKAITMOHHYIO
MapKHPOBKY Ha YIIaKOBKe HJIH II0JIKOJI0Ke. MapKHUpoBayHas ITUKeTKa HaK/IeeHa Ha yIIaKOBKe TaKUM
06pasoM, YTO BCKPHITHE YIIAKOBKH HEBO3MOKHO 6€3 HapyIlleHHs ee I1eJI0CTHOCTH.

II.11. Tapa ¥ ynakKoBOYHBIN MaTepHasl OJHOPAa30BbIe U COOTBETCTBYIOT Tpe60BaHUAM TaMO>KEHHOTO COH03a.

II.12. TpaHcopTHOe cpefcTBO 06paboTaHO U IIOATOTOBIEHO B COOTBETCTBUU C [IpaBUJIaMHU, IIPUHATHIMU B
CTpaHe-3KCIIopTepe.

3aMeTKHu
Yactp I
KireTka 1.6.: [10-9KCIIOPTHBIX CepTUPHUKATOB HOMeEP.

Kietka [.11.: MecTo IPOUCXOK/IeHUS: Ha3BaHUe, PeTHUCTPAIIMOHHBIN HOMep U afipec IIpeAIIpUsTH-
OTIIPaBHUTEJI.

Kitetka 1.16.: IIlyHKT IlepecedyeHUs I'paHUIIBI TaMOKeHHOT0 COI03a.
Kiretka 1.18.: TeMIiepaTypa XpaHeHUs U IIEPEeBO3KHU.

Kiretka 1.19.: VKasaThk 06U BeC HETTO U OOIIUI Bec 6Py TTO.
Kretka 1.25.: UgeHTHOUKAITUI TOBapa

TaMo)KeHHBIM KOJ, ¥ HasBaHUe: IICcII01b3yliTe COOTBETCTBYIOLINM KO [apMOHU3UPOBAHHOM CUCTEMBI
(ro.

Boring, IlpeanpusaTye pe3aHus, X0JI0AHBIN CKIaZ; YKa3aTh, B cIydae HE0OXOUMOCTH, Ha3BaHUE,
ajipec ¥ perucTpaliioHHbIN HoMep boiiHd, Pasnesiounoe mpeApuaTre, X0JI0AHBIA CKIaf,.

Yactp 11
1 Ecyiv He HY>KHO, 3a4epKHYTh U [IOATBEPAUTD IIOAIIUCHIO U IIeYaThI0.

(2) ApMUHUCTPaTHUBHBIE TEPPUTOPHUH, 30HBI ¥ CPOKU MOTYT OBITH U3MEHEHBI 110 B3BAUMHOMY COIJIACHIO
CTOPOH B COOTBETCTBHUU C TpeboBaHUAMHU KO/lekca Ha3eMHBIX )KUBOTHBIX.

[IoITHCh U ITeYaTh AOJDKHBI OTJIMUATECS IIBETOM OT 0JIaHKA

VI0CTOBEPSIIOIIHI COTPYAHHIK
VMs (IIPOIIMCHBIMHU OYKBaMM) KBanudukaius u
3BaHUe

JlaTa oAIrcaHus
TTopmiuick

[Teuats
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