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
2
g 1.7. Country of origin ISO Code 1.9. Country of destination ISO Code
o
o
%5 [1.8. Region of origin Code L10-Region-ofdesiination
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
Controlled Frozen [] Ambient [] Chilled [] 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
0203 Meat of swine, fresh, chilled or frozen
Fresh or chilled:
020311 Carcases and half-carcases
02031110 Of domestic swine

Commodity Species Product Description Date of production range Package count
Identification mark Net weight Slaughterhouse Cutting plant Cold store
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(MD) Pork meat and meat preparations exported from the EU to the

EUROPEAN UNION Republic of Moldova (v3)

Part II: Certification

IL. Health information

I, the undersigned State/official veterinarian certify that:

1. Meat and meat preparations exported to the Republic of Moldova are obtained from slaughter and processing of
clinically healthy animals in establishments approved by the competent authority and operating under its
supervision.

2. Meat and meat preparations exported to the Republic of Moldova are obtained from animals that have been
subjected to veterinary inspection prior to slaughter, and where carcasses and internal organs have been subjected
to post-mortem veterinary-sanitary inspection by the State/official Veterinary Service.

3. Meat and meat preparations are obtained from slaughter and processing of animals, originating from:

3.1. territory of the EU Member State or administrative territory according to the EU regionalisation that
are free from the following contagious diseases, according to official findings:

- African swine fever;
- Foot and mouth disease and classical swine fever.
3.2. premise(s) where no cases of Anthrax were recorded during 20 days prior to slaughter.

4. Raw materials are derived from animals that were not subjected to the administration of natural or synthetical
estrogen, hormonal substances, thyreostatics, antibiotics, or other drugs and pesticides, used prior to slaughter no
later than authorised by instructions on how to use them.

5.The meat fulfils the requirements of Commission Implementing Regulation (EU) 2015/1375 laying down specific
rules on official controls for Trichinella in meat.

6. The meat has been found fit for human consumption following ante- and post-mortem inspections carried out in
accordance with Commission Implementing Regulation (EU).2019/627 and Commission Delegated Regulation (EU)
2019/624.

7. The meat or meat preparations were handled, stored.and kept according to the relevant requirements in Annex
III in Regulation (EC) 853/2004.

8. Microbiological, chemical-toxicological and radiological characteristics of meat and meat preparations
correspond to actual veterinary and sanitaryrules and requirements of the EU.

9. Carcasses (half-carcasses, quart-carcasses) are marked with readable official health mark of state/official post-
mortem inspection with specification of name or number of meat establishment (slaughterhouse), where animals
were slaughtered. Cut and packaged meatmust have official identification mark on package. The label carrying the
identification mark is placed on package in a way to ensure that opening of package is impossible without breaking
the label.

10. Single-use containers and packaging material are intact and correspond to hygienic requirements of the EU.
11. The means of transport comply with the requirements of the EU.

Notes:

Part1

Box 1.19: Either seal- or container number or both are to be indicated in this box.

Box 1.25: Indicate total gross weight and total net weight.

Box 1.28: “CN code”: use the appropriate Harmonized System (HS) code of the World Customs Organisation: 02.03,
02.06, 02.09, 02.10, 16.01, 16.02 or 05.04.

Signature and stamp must be different color that in the printed certificate.

Certifying Officer
Name (in capital letters) Qualification and title
Date of signature Signature
Stamp
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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 1o Regionurfeni
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
Controlled Zmrazené [ Okolni [ Chlazeny [ Referenéni
temperature O ¢islo Datum
obchodniho vydani
do k ladu
X Misto
Zemé vydéni
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

0203 Vepfové maso, erstvé, chlazené nebo zmrazené

Cerstvé nebo chlazené
020311V celku a pilené

02031110 Z domacich prasat

Komodita Druh Product Description Date of production range Pocet baleni
Identifika¢ni znacka Cistd hmotnost Jatka Bourdrna Chladirenské zarizeni
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(MD) Vepiové maso a polotovary z vepfového masa vyvazené z EU do

EVROPSKA UNIE Moldavské republiky (v3)

Part II: Certification

II. Informace tykajici se zdravi

J4, niZe podepsany statni/uredni veterindrni 1ékat, potvrzuji, Ze:

1. Maso a masné polotovary vyvazZené do Moldavské republiky byly ziskdny z porazky a zpracovani klinicky
zdravych zvirat v zafizenich, kterd jsou schvalena prisluSnym orgédnem a jsou pod jeho dozorem.

2. Maso a masné polotovary vyvazZené do Moldavské republiky jsou ziskdny ze zvirat, ktera byla podrobena
veterinarni prohlidce pred porazkou a jejichZ jate¢né upravena téla a vnitfni orgadny byly podrobeny veterinarni a
sanitarni prohlidce po pordZzce, kterou provedla statni/ufedni veterindrni sprava.
3. Maso a masné polotovary jsou ziskany z pordzky a zpracovani zvirat, ktera pochdazeji:
3.1. z uzemi €lenského statu EU nebo spravniho uzemi podle regionalizace EU, ktera jsou podle urednich
zjiSténi prostd téchto prenosnych ndkaz:
- afrického moru prasat,
- slintavky a kulhavky a klasického moru prasat;

3.2. z prostor, ve kterych nebyly béhem 20 dnii pred porazkou zaznamendny zadné piipady snéti
slezinné.
4. Suroviny pochazeji ze zvitat, kterym nebyly pfed pordzkou podavany prirodni ¢i synteticky estrogen,
hormonadlni 1atky, tyreostatika, antibiotika ani jiné 1éky a pesticidy pozdéji, neZ je povoleno v souladu s pokyny k
jejich pouziti.
5. Maso splituje poZadavky provadéciho natrizeni Komise (EU) 2015/1375, kterym se stanovi zvlastni predpisy pro
uredni kontroly trichinel v mase.

6. Maso bylo na zakladé prohlidek pfed pordzkou a po poraZce provedenych v souladu s provadécim nafizenim
Komise (EU) 2019/627 a natizenim Komise v pfenesené pravomoci (EU) 2019/624 shledano jako vhodné pro lidskou
spotfebu.

7. Maso a masné polotovary byly zpracovany, skladovany a uchovavany v souladu s prisluSnymi poZadavky
stanovenymi v pftiloze III nafizeni (ES) €. 853/2004.

8. Mikrobiologické, chemicko-toxikologické a radiologické vlastnosti masa a masnych polotovart spliiuji stavajici
veterinarni a sanitarni pravidla a poZzadavky pravnich piredpist EU.

9. Jatecné upravena téla (palky a ¢tvrtky jatecné upravenych tél) jsou oznacena Citelnou utredni znackou zdravotni
nezdvadnosti na zakladé statni/uredniprohlidky po porazce, uvadéjici ndzev nebo ¢islo zatizeni pro produkci masa
(jatek), kde byla zvirata poraZena. Porcované a balené maso musi mit ufedni identifika¢ni zna¢ku umisténu na
obalu. Etiketa s identifika¢ni zna€kou se na obalu umisti tak, aby bylo nemoZné obal otevrit bez roztrZzeni etikety.

10. Nadoby k jednorazovému pouziti‘a obalovy materidl jsou neporusené a odpovidaji hygienickym poZadavkim
EU.

11. PouZité dopravni prostredky jsou v souladu s poZadavky EU.

Poznamky:

Cast I

Kolonka 1.19: V této kolonce se uvede ¢islo plomby nebo ¢islo kontejneru, pfipadné oboji.
Kolonka I.25: Uvedte celkovou hrubou a celkovou ¢istou hmotnost.

Kolonka I1.28: ,K6d KN“: pouzijte prislusny kdd harmonizovaného systému (HS) Svétové celni organizace: 02.03,
02.06, 02.09, 02.10, 16.01, 16.02 nebo 05.04.

Barva podpisu a razitka se musi liSit od barvy tisku.

Certifying Officer
Name (in capital letters) Qualification and title
Datum podpisu Podpis
Razitko
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UNIUNEA EUROPEANA

Export Health Certificate

Partea I

I.1. Expeditor

1.2. Referinta IMSOC

Nume Specimen not to be used for exports from EU
Adresa I.2.a. Local Reference
Tara Codul ISO
1.5. Destinatar 1.3. Autoritatea competenta centrald
Nume I1.4. Local competent authority
Adresa
Tara Codul ISO
1.7. Tara de origine Codul ISO 1.9. Country of destination Codul ISO
1.8. Region of origin Cod 10 Regiuneadedestinath
1.11. Place of Dispatch 1.12. Locul de destinatie
Nume Nume
Adresa Adresa
Numaérul de Numarul de
autorizare autorizare
Tard Codul ISO Tarad Codul ISO
1.13. Locul de incércare 1.14. Date and time of departure
Nume
Adresa
Numarul de
autorizare
Tard Codul ISO
1.15. Mijloc de transport 1.16 Entry Point
Tip Document Identificare
1.18. Transport conditions 1.17. Documente de insotire
Controlled Congelat [] Ambiant [] Refrigerat [] Referinta
temperature documentul Data
ui comercial emiterit
= Locul
Tara emiterii
1.19. Numadr container / Numar sigiliu
1.20. Certified as
Consum uman []
1.21. For transit through a third country O 1.22. For transit through Member State(s) O
Country Codul ISO
EU Exit
Authority BCP code Country Codul ISO
EU Entry
Authority BCP code

1.23. Numar total de colete

1.25. Greutate netd totald

1.25. Greutatea brutd totala

1.28. Description of consignment
1. 02 CARNE SI ORGANE COMESTIBILE

Proaspdta sau refrigerata
020311 in carcase sau semicarcase
02031110 De animale domestice din specia porcine

0203 Carne de animale din specia porcine, proaspata, refrigerata sau congelata

Marfa Specii

Product Description

Date of production range Numar colet

Marca de identificare Greutatea neta Abator

Unitate de transare Depozit frigorific
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(MD) Carne de porc si preparate din carne de porc exportate din UE in

UNIUNEA EUROPEANA Republica Moldova (v3)

Part II: Certification

IL. Informatii sanitare

Subsemnatul, medic veterinar oficial/de stat, certific urmatoarele:

1. Carnea si preparatele din carne exportate in Republica Moldova sunt obtinute In urma sacrificarii si a prelucrarii
unor animale sandtoase din punct de vedere clinic in unitati autorizate de autoritatea competenta si care
functioneaza sub supravegherea acesteia.

2. Carnea si preparatele din carne exportate in Republica Moldova sunt obtinute de la animale care au fost supuse
inspectiei veterinare inainte de sacrificare si ale caror carcase si organe interne au fost supuse inspectiei sanitar-
veterinare post-mortem de catre serviciul veterinar oficial/de stat.

3. Carnea si preparatele din carne sunt obtinute In urma sacrificarii si a prelucrarii unor animale care provin:

3.1. din teritoriul unui stat membru al UE sau dintr-un teritoriu administrativ conform regionalizarii in
UE care este indemn de urmatoarele boli contagioase, potrivit constatarilor oficiale:

- pesta porcinad africand;
- febra aftoasa si pesta porcina clasica.

3.2. dintr-o unitate (din unitati) in care nu s-au inregistrat cazuri de antrax in cursul celor 20 de zile
inainte de sacrificare.

4. Materiile prime provin de la animale cdrora nu le-au fost administrate substante estrogenice, hormonale,
tireostatice, antibiotice sau alte medicamente si pesticide, naturale sau sintetice, utilizate Inainte de sacrificare,
dupa perioada autorizata In instructiunile de utilizare a acestor substante.

5. Carnea indeplineste cerintele din Regulamentul de punere in aplicare (UE) 2015/1375 al Comisiei de stabilire a

— |normelor specifice aplicabile controalelor oficiale privind prezenta de Trichinella in carne.

6. Carnea a fost considerata adecvatd pentru consum uman in urma inspectiilor ante-mortem si post-mortem
realizate in conformitate cu Regulamentul de punere in aplicare (UE) 2019/627 al Comisiei si cu Regulamentul
delegat (UE) 2019/624 al Comisiei.

7. Carnea sau preparatele din carne au fost manipulate, depozitate si pastrate conform cerintelor relevante din
anexa III la Regulamentul (CE) nr. 853/2004.

8. Caracteristicile microbiologice, chimico-toxicologice siradiologice ale carnii si ale preparatelor din carne
corespund normelor si cerintelor sanitar-veterinare actuale ale UE.

9. Carcasele (semicarcasele, sferturile de carcase) sunt marcate cu marca de sanatate oficiala si lizibila a inspectiei
oficiale/de stat post-mortem, cu specificarea denumirii sau a numarului unitatii (abatorului) in care au fost
sacrificate animalele. Carnea transata si ambalata trebuie sad aiba o marca oficiala de identificare pe ambalaj.
Eticheta care poarta marca de identificare este plasatd pe ambalaj astfel incat sa se asigure faptul cd deschiderea
ambalajului este imposibild farad ruperea etichetei.

10. Recipientele de unica folosinta si materialul ambalajului sunt intacte si corespund cerintelor UE in materie de
igiena.

11. Mijloacele de transport sunt conforme cerintelor UE.

Observatii:

Partea I

Rubrica 1.19: in aceasta rubrica se indica fie numarul sigiliului, fie numarul containerului, fie ambele.

Rubrica I.25: Se indica masa bruta totald si masa neta totala.

Rubrica 1.28: ,Codul NC”: se utilizeaza codul corespunzator din sistemul armonizat (SA) al Organizatiei Mondiale a
Véamilor: 02.03, 02.06, 02.09, 02.10, 16.01, 16.02 sau 05.04.

Semnatura si stampila trebuie sd aiba o culoare diferitad de cea a certificatului tiparit.

Certifying Officer
Name (in capital letters) Qualification and title
Data semnarii Semnétura
Stampila
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