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ORIGINAL KOPIE
ORIGINAL |:| COPY |:|
OPUTMHAII KO

Celkovy pocet vystavenych kopii
Total number of copies issued
KonndecTBo BBITaHHBIX KOMUI

1.1 Jméno a adresa odesilatele:
Name and address of consignor:
HasBanwe u agpec rpy300TIpaBUTENIs:

1.2 Cislo osvéd&eni:
Certificate No:
Ceptuduxkar Ne:

1.3 Jméno a adresa pifjemce:
Name and address of consignee:
HasBanwue u agpec rpy30moiydaress:

1.4 Misto urceni:
Place of destination:
MecTo HanpaBJeHUs:
1.4.1 Nazev a ¢islo schvaleni zafizeni:
Name and approval number of the establishment:
HasBanmne 1 HOMep PEruCTPaLi [PEIIPUSITHSL:

142 Adresa:
Address:

Anpec:

Ui'edni piedvyvozni diléi osvédéeni pro
veprové maso a syrové polotovary z
veprového masa piepravované mezi

¢lenskymi staty EU a urcené k vyvozu do
Ruské federace

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

O¢puunanbHbIi 10-3KCNOPTHBIH MOCOOHBIH
cepTH(GHUKAT HA TPAHCIIOPTHPYEMbIe MEKIY
cTpaHamu-4jeHamMu EBponeiickoro corosa
U NpeAHA3HAYEHHbIE K IKCIOPTY B
Poccuiickyro ®Pegepanuio Msico CBHHUHY
U ChIpbI¢ CBUHbIEC MACONPOXYKTHI

1.5 Clensky stit ptivodu:
Member State of origin:
CTpaHa-4iieH MPOUCXOKICHHUSL:

L6 Dopravni prostiedek:
Means of transport:
Tpancnoprt:
(¢islo zelezni¢niho vagonu, ndkladniho automobilu,
kontejneru, ¢islo letu, jméno lodi / No of the rail wagon, lorry,
container, flight-number, name of the ship / Ne Barona,
aBTOMAIIMHBI, KOHTEHHepa, peiic camoneTa, Ha3BaHHUE CyIHA)

1.7 Piislusny organ ¢lenského statu (ustiedni):
Competent authority in the Member State (central):
KoMIIeTeHTHOE BEOMCTBO B CTpaHe-4IeHY (LCHTPAIbHOE):

1.8  Piislusny organ ¢lenského statu (mistni):
Competent authority in the Member State (local):
KoMIeTeHTHOE BEOMCTBO B CTpaHe-4wIeHY (MECTHOE):

1.9  Clensky stat uréeni:
Member State of destination:
CrpaHa-uJieH HallpaBJICHHUS:




Identifikace produktii:
Identification of the products:
HWnentudukanus npoayKuuu:

2.1  Nazev produktu:

Name of the product:/ HanmeHOBaHHE IPOTYKLIMH:
2.2.  Datum vyroby:

Date of production: / lata BbIpaOOTKU IPOTYKLIUH:
2.3 Druh obalu:

Type of package: / YniakoBka:
24  Pocet kust:

Number of packages: / KonuectBo MecT:
2.5  Cistd hmotnost (kg):

Net weight (kg): / Bec Hetto (kr):
2.6  Cislo plomby/pedeti:

Number of seal: / Homep nnomoObr:
2.7 Oznafeni:

Identification marks: / MapkupoBKa:
2.8  Podminky skladovani a ptepravy:

Conditions of storage and transport: /'Y cloBUsI XpaHEHUS ¥ IEPEBO3KU:
Pivod produkti:

Origin of the products:
Ilpoucxoscoenue npodykmos:

3.1

32

Nazev (Cislo) a adresa zatizeni schvaleného pfislusnou veterinarni sluzbou v ¢lenském state:
Name( No) and address of the establishment approved by the Competent Veterinary Service in the Member State:
Haspanue (Ne) u agpec npeAnpuaTHs, 3apETUCTPUPOBAHHOIO KOMIIETEHTHOH BETEPUHAPHOU CITy:KOOH CTpaHbI-4IeHa:

jatky:
slaughterhouse:
6otiHU (MACOKOMOUHAMA):

bourarna:
cutting plant:
Pa30eNoyHO20 NPEONPUAMUAL.

chladirna/mrazirna:
cold store:
XONOOUNbHUKA:

Uzemné-spravni jednotka:
Administrative-territorial unit:
AZIMUHHUCTPAaTHBHO-TEPPUTOPHANIbHAS SIMHULIA:

Osvédceni o poZivatelnosti produkti
Certificate on suitability of products in food
CBHIETEIbCTBO 0 IPUTOHOCTH MPOAYKIHH B MHUILY:

J4, nize podepsany ufedni veterinarni 1ékat, potvrzuji, ze:
1, the undersigned official veterinarian certify that:
S1, HIKENOANUCABILIUICS rOCYAaPCTBEHHbIN/0(UIIMATLHBINA BETEPHHAPHBIA Bpay, HACTOSIIUM YJOCTOBEPSIO CIIEIYIOIIee:

Osvédeeni 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) V-

Cepru¢ukar BbIIaH Ha OCHOBE CIISAYIOIIHX JJ0-3KCIIOPTHBIX CEPTU(GHUKATOB (IIPH HAIMYHU 00JIee IBYX J0-9KCIOPTHBIX CEPTH(UKATOB
TNpUJIAraeTcs CHHCOK)':

Datum: Cislo: Zem¢ puvodu: Spravni uzemi: Cislo schvaleni zafizeni: | N4zev a mnoZstvi
Date: Number: Country of origin: | Administrative territory: | Approval number of the | (Cistd hmotnost) produktu:
Jlara Homep Crpana AJIMUHUCTpaTHBHAS establishment: Name and quantity (net weight)
TIPOUCXOXKJICHUS TEPPUTOPUS Perucrpannonssit of the product:
HOMEP [PeIPHSTHS Bun n konuyecTBo
(Bec HETTO) MPOAYKIUH
4.1 Maso a syrové polotovary z masa jsou ziskany porazenim a jate¢nym opracovanim tél zdravych zvitat v zafizenich, ktera jsou

schvalena piislusnou veterinarni sluzbou 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 for export and operating under its constant supervision.

Msico 1 CBIpBIE MSICOTIPOAYKTHI, HOIYYEHBI OT Y0Osi 1 MepepaboTKH 3J0POBBIX KHUBOTHBIX Ha MsCOIEpepabaThIBAtOIINX
HPEANPUATHAX, UMEIOIIUX Pa3pelleHie KOMIICTEHTHON BETEPUHAPHOMN CIIy>KObI O MOCTaBKE NMPOAYKINH Ha SKCIIOPT M HAXOASIIMXCS
110/1 €€ IIOCTOSIHHBIM KOHTPOJIEM.




4.2 Zvitata, jejichz maso ma byt vyvezeno do Ruské federace, byla pfed porazenim veterinarné prohlédnuta a jejich jatecné opracovana
téla a vnitini organy byly podrobeny veterinarni prohlidce po porazeni provedené statni veterinarni sluzbou.
Animals, the meat from which is intended to be exported to Russian Federation, have been subjected to veterinary inspection prior to
slaughter, their carcasses and internal organs — to post-mortem veterinary-sanitary inspection by the State/official Veterinary
Service.
JKuBoTHBIE, MSICO OT KOTOPBIX IpeIHa3HAuSHO 1715 SKcnopTa B Poccuiickyto denepanuto, HoABEprHYTH Mpeay0oiHOMY
BETEPUHAPHOMY OCMOTDY, a TYIIH M BHYTPEHHHE OPraHbl — [0C/ICyO0HHOM BEeTEPHHAPHO-CAaHUTAPHON SKCIIEPTH3E IPOBEACHHOI
rocyIapcTBEeHHOH/0HIHaTbHON BETEPHHAPHOMN CITYKOOH.

4.3 Maso a syrové polotovary z masa byly ziskany poraZenim a jatenym opracovanim tél klinicky zdravych zvitat, ktera pochazeji
z hospodafstvi a/nebo spravniho izemi tfedné prostého nakaz zvitat véetn&?:
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®:
MsIco U ChIpbIe MSICONPOAYKTHI IPOHCXOIAT OT y0Osi U nepepaboTKu KIMHUYECKHU 3[I0POBBIX KUBOTHBIX, 3arOTOBJICHHBIX B

XO3UCTBAX U AIMHUHUCTPATUBHBIX TEPPUTOPUIX, O(lJI/IIlPIaIIBHO CBO60HHBIX OT 3apa3HbIX 6one3nei )KUBOTHBIX, B TOM ‘II/ICH€(2>

L afrického moru prasat — v poslednich 3 letech na izemi EU s vyjimkou Sardinie;
African swine fever — during the last 3 years in the territory of the EU excluding Sardinia;
a(prUKaHCKO YyMbl CBUHEIT — B TeUeHHe mocieaHuX 3 jer Ha reppuropun EC, 3a nckimouennem CapanHuM;

slintavky a kulhavky — v poslednich 12 mésicich na tizemi ¢lenského statu EU;
foot-and-mouth diseases — during the last 12 months in the territory of the EU Member State;
SIIypa — B TeYSHHE MOCIeAHNX 12 MecsIeB Ha TeppuTOpHHU cTpaHbl-wieHa EC;

. vezikularni choroby prasat — v poslednich 12 mésicich na tizemi ¢lenského statu EU nebo spravni jednotky u zemi, které se
déli na spolkové zemé, provincie, departmany;
swine vesicular disease — during the last 12 months in the territory of the EU Member State or administrative territory
for countries which have division in federal lands, provinces, departments;
BE3UKYJIAPHON 0O0JIE3HHU CBUHEH — B T€UEHHUE MOCJIEAHUX 12 MecAleB Ha TeppuUTopuHu crpanbl-ieHa EC, uinu
aMHHUCTPATHBHOMN TEPPUTOPUH [UIsL CTPAH C JIeJICHHEM Ha (efiepaTUBHbBIC 3eMITH, IPOBHUHIINH, ACNapTaMEHThI;

4 klasického moru prasat, enterovirové encefalomyelitidy prasat (t€Sinské choroby) — v poslednich 12 mésicich na spravnim
uzemi ¢lenského statu EU (provincie, zemé atd.);
classical swine fever, Teschen disease — during the last 12 months in the administrative territory of the EU Member State
(province, land, etc);
KJIACCHYECKOH YyMbI CBHHEH, SHTEPOBUPYCHOIO JHIe(anomMuenuTa cBuHeil (6onesnu TelueHa) — B TedeHHe MOCaeAHNX 12
MECSIIIEB Ha a/[MUHICTPATHBHON TeppUTOpHH cTpaHbl-uieHa EC (IIpOBHHLMS, 3eMIIS | T. 11.);

b Aujeszkyho choroby® — v poslednich 12 mésicich na spravnim tzemi (mésto, hrabstvi, kraj atd.);
Aujeszky's disease™ — during the last 12 months in the administrative territory (municipality, county, district etc.);
Gonesun Ayecku® — B Teuenne mocienHuX 12 MecAIeB HA aIMUHHCTPATHBHOMN TEPPUTOPUH (MyHUIHIANUTET, TpaCTBO,
paiioH U T. 11.);

b trichineldzy — v poslednich 3 letech v hospodafstvich;
trichinellosis — within the last 3 years in the premises;
TPUXUHEIIE3a — B TEUCHHUE MOCIIEIHUX 3 JIET B XO3SHCTBE;

4 snéti slezinné — v poslednich 20 dnech v hospodafstvich;
anthrax — within the last 20 days in the premises;
CHOUPCKOIi S13BBI — B TedeHHe nociaeaHnx 20 JHel B X03sHCTBE;

b Cervenky prasat — u zvifat v hospodafstvich odesilajicich zvifata na jatky a v dobé porazky nebyly zjistény klinické pfiznaky
charakteristické pro ¢ervenku prasat.
swine erysipelas — no clinical signs have been found in the animals in the premises sending the animals for slaughter and
during the slaughter.
POXKH CBUHEH — Y )KUBOTHBIX B XO3SICTBE M BO BpeMs y0Osi He 00Hapy)KCHbI KIIMHUYECKUE TIPU3HAKH, XapaKTEPHBIE JUIs
POXHM CBUHEH.

4.4 Zvitata, z nichz je maso ziskano, nebyla pfed porazkou vystavena pusobeni ptirodnich nebo syntetickych estrogennich, hormonalnich
latek, tyreostatik, antibiotik, jinych l1é¢iv a pesticidii podanych pfed 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.

JKuBOTHBIE, OT KOTOPBIX MOJIYYEHO MSICO, HE TI0JBEPraiCh BO3ACHCTBHIO HATYPAIBHBIX MJIM CHHTETHYECKHUX ICTPOTCHHBIX,
TOPMOHAIIBHBIX BEIIECTB, THPEOCTATHYECCKHX [IPEIapaToB, aHTHOMOTHKOB, IPYTHX JICKAPCTB M MECTHIMIOB, BBEICHHBIX HIepe]] yooeM
03/{HEE CPOKOB, PEKOMEHIOBAHHBIX HHCTPYKIHAMH 110 HX TIPUMEHEHUIO.

4.5 Trichineloza™:
Trichinellosis™:

Tpuxurennés':

4.5.1 Kazdé jatecné opracované télo bylo jednotlivé vySetfeno na trichinel6ézu s negativnim vysledkem
Each individual carcass has been examined for trichinellosis with negative results
Kaxnast TyIa ucciejoBaHa Ha TPHXHHENIE3 C OTPULATEIBHBIM PE3y/IbTaTOM

Nebo/Or/Mnu

4.5.2  Kazdé jatené opracované télo bylo jednotlivé vySetfeno na trichinel6zu s negativnim vysledkem a maso bylo podrobeno
upraveé zmrazenim, jak je uvedeno v tabulce nize:
Each individual carcass examined for trichinellosis has shown negative results and the meat has undergone a cold treatment
as indicated in the table below:
Kaxmast TyIua, HCClIeA0BaHHAs HA TPUXMHEIUIES, [I0Ka3ala OTPULATEIHBINA PE3yIbTaT, X MsICO OBLIO MOBEPTHYTO 3aMOPO3Ke
Kak yKa3aHO B HIDKECIIeAyIolel Tabmie:




4.6

4.7

4.8

4.9

4.10

4.1

—_

4.12

4.11

Doba (hodiny) Teplota (°C)
Time (hrs) Temperature (°C)
Bpewms (4acoB) Temneparypa (°C)
106 -18
82 221
63 -23,5
48 -26
35 -29
22 -32
8 -35
1/2 -37

Veterinarni prohlidkou po porazeni nebyly v mase nalezeny zmény charakteristické pro slintavku a kulhavku, klasicky mor prasat,
anaerobni infekce a ostatni nakazy, napadeni parazity (trichineldzou, sarkosporidiézou, onchocerkézou, echinokokézou atd.),
ptitomnost toxickych latek, nebyly naruseny serézni blany a odstranény mizni uzliny.

Veterinary post-mortem inspection did not show, that meat has alterations indicative for foot-and-mouth disease, classical swine
fever, anaerobic infections and other contagious diseases, for being affected by parasites (trichinellosis, sarcosporidiosis,
onchocercosis, echinococcosis, etc), for poisoning with various substances, serous coats were intact and lymphatic nodes were not
removed.

IIpu npoBeneHny BeTepHHAPHO-CAHUTAPHOMN YKCIEPTH3HI MsCa He OOHAPY>KEHO H3MEHEHHH, XapaKTepHBIX UL SIypa, KIaCCHIeCKOU
qyMBI CBHHEH, aHA9POOHBIX HHGEKIUH 1 IPYTUX 3apa3HbIX 00JIe3HeH, MopaKeHUH napa3uTaMu (TPUXUHEIUIES, CApKOCTIOPUANO03,
OHXOIIEPKO3, 3XMHOKOKKO3 H JIp.), @ TAKXKe IIPH OTPABICHUIX PA3IUIHBIMH BEIIECTBAMH, CEPO3HBIC 000IO0UKH HE 3aUUIIATINCD,
nuMQaTHYECKHe Y316l He YAAISIIHCE.

Maso neobsahuje krevni srazeniny, neodstranéné abscesy, larvy stfeckil, mechanické necistoty, je bez zapacht a prichuti netypickych
pro maso (ryb, 1é¢iv, 1éCivych rostlin atd.), béhem skladovani nebylo rozmrazeno a teplota v jadie u zmrazeného masa nepiesahla
minus 8 °C a teplota v jadfe u chlazeného masa nepfesahla plus 4 °C, maso neobsahuje konzervaéni prostiedky, neni kontaminovano
salmonelami nebo jinymi piivodci bakteridlnich onemocnéni, 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 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 or other bacterial infections, was not treated by coloring substances, ionizing or ultra-violet ray.
Msico He UMEET Cr'yCTKOB KPOBHM, HEY/IaIeHHBIX a0CLIECCOB, JITYNHOK OBOIOB, MEXaHUUECKUX MPUMECEH, HECBOHCTBEHHOTO MsCY
3araxa u npuBKyca (pbIObl, JIEKApCTB, JIEKAPCTBEHHBIX PACTCHUH U JIp.), HE 1e(POCTUPOBAIOCH B IEPUO/L XPAHEHUS, HIMEET
TEMIIepaTypy B TOJILE MBIIIL Y KOCTEH He BbIlIe MUHYC 8 rpaaycoB Llenbeus st MOPOXKEHHOTO MsICa H He BBILLIE IUTHC 4 TpagycoB
Llenbeus — st OXJIAXK/ICHHOTO, HE COJICPIKUT CPEACTB KOHCEPBUPOBAHHS, HE 00CEMEHEHO CallbMOHEIIAMH HITH BO30Y TUTEISIMH
Jpyrux GakTepHaabHbIX HHPEKINi, He 00pabaThIBaIOCh KPACSIIUMK BEIECTBAMHU, HOHU3UPYIOIIUM U3IIy4CHUEM HIIN
YIBTPa(HOIETOBBIMH JIyYaMH.

Mikrobiologické, chemicko-toxikologické a radiologické vlastnosti masa a syrovych polotovar( z masa odpovidaji veterinarnim a
hygienickym pfedpistim platnym v Ruské federaci.

Microbiological, chemical-toxicological and radiological characteristics of meat and raw meat preparations correspond to actual
veterinary and sanitary rules and requirements of the Russian of Federation.

MHKpOOHOIOrHIECKUE, XHMHKO-TOKCHKOJIOTHYECKHE U PAJHOJIOTNYECKHE T0KA3aTe N MsCa U CHIPBIX IPOIYKTOB COOTBETCTBYIOT
neiicTByronmM B Poccuiickoit @enepanyun BeTepHHAPHBIM U CAHUTAPHBIM [IPABHIAM M TPEOOBAHUSIM.

Maso je uznano jako vhodné k lidské spotrebé.
The meat is recognized fit for human consumption.
Msico MPpU3HAHO IPHTOJHBIM IS YIIOTPEOJICHNS B IHIITY JIFOJSIM.

JateCné opracovana téla (pulky, ¢tvrté) jsou oznacena Citelnym razitkem tfedni prohlidky po porazeni s uvedenim nazvu nebo cisla
masného zavodu (jatek), v némz byla zvifata porazena. Délené a zabalené maso musi mit oznaceni (Ufedni veterinarni znac¢ku) na
obalu nebo baleni. Orazitkovana etiketa musi byt nalepena takovym zplsobem, aby otevieni obalu nebylo mozné bez poruseni
celistvosti etikety.

Carcasses (half-carcasses, quart-carcasses) are marked with clear stamp of state/official post-mortem inspection with specification
of name or number of meat establishment (slaughterhouse), where animals were slaughtered. Cut and packaged meat must have
official 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.

Tymm (mosy Ty, Y4eTBEPTUHBI) UMEIOT YETKOE KJIEHMO IroCy1apCTBEHHOTO BETEPUHAPHOI0 Ha/[30pa ¢ 0003HaUCHUEM Ha3BaHMS MIIM
HOMepa MsICOKOMOHMHATA (MSICOXJI1a1000iHN), Ha KOTOPOM OBLT IIPOU3BE/ICH YOOIt )KMBOTHBIX. Pa3aeaHHOe 1 YIIaKOBAaHHOE MSICO
HMeeT MapKHPOBKY (BEeTepHHApHOE KJIeiiM0) Ha yIakoBKe WK nonuooke. IIpomreMieneBaHHast STHKETKA HAKJIeeHA Ha YIIaKOBKE
TaKUM 00pa30M, YTO BCKPBITHE yIIAKOBKH HEBO3MOXHO 0€3 HapyIICHNUs €€ LIENIOCTHOCTH.

Jednorazové kontejnery a obalovy material odpovidaji hygienickym pozadavkium.
Single-use containers and packaging material meet hygienic requirements.
Tapa 1 yIakoBOYHBII MaTepHall OJHOPA30BbIE K COOTBETCTBYIOT TUTMCHIYECKIM TPEOOBAHHSM.

Dopravni prostiedky jsou upraveny a pfipraveny v souladu s predpisy schvalenymi v EU.
The means of transport are treated and prepared in accordance with the rules approved in the EU.
TpaHcnopTHbIe cpeacTBa 00pabOTaHbI M IOATOTOBICHBI B COOTBETCTBHH ¢ NpHHATEIMU B EC mpaBunamu.

Drtibezi maso musi mit Gfedni znacku na obalu nebo baleni. Orazitkovana etiketa musi byt nalepena takovym zpisobem, aby
otevieni obalu nebylo mozné bez poruseni celistvosti etikety.

Poultry meat must have official identification mark on package or block. Stamped label is placed on package in a way to ensure that
opening of package is impossible without breaking the label.

Msico NITHIIBI JODKHO UMETh O(UIHAIBHYI0 MAPKUPOBKY Ha yIaKOBKe WM mosubioke. [IpomremneneBaHHas STHKETa HaKJIeeHa HA
YIIAKOBKE TaKUM 00pa3oM, 4TO BCKPBITHE YIIAKOBKH HEBO3MOXKHO 0€3 HapYIICHHUSI €€ LIEITOCTHOCTH.




4.12 Jednorazové kontejnery a obalovy material odpovidaji hygienickym pozadavkim.
Single-use containers and packaging material meet hygienic requirements.
Tapa u ynakoBo4YHBIi MaTepuaa OTHOPA30BBIE H COOTBETCTBYIOT THTHEHUYECKHM TPEOOBAHHSAM.

4.13 Dopravni prostiedky jsou upraveny a pfipraveny v souladu s ptedpisy schvalenymi v EU.
The means of transport are treated and prepared in accordance with the rules approved in the EU.
TparcropTHBIE cpeacTBa 00paboTaHbI M ITOATOTOBICHE! B COOTBETCTBHY C NpHHsThIME B EC npaBuiamu.

Misto: Datum: Utedni razitko:
Place: Date: Official stamp:
Mecro: Jara: Ileuats:

Podpis ufedniho veterinarniho 1ékare:
Signature of the official veterinarian:
[Moamuck rocyaapcTBEHHOr0/0(pHIHAIbHOIO BETEPUHAPHOTO Bpaya:

Jméno a funkce hiilkovym pismem:
Name and position in capital letters:
@®.1.0. 1 10IKHOCTB NIEYaTHBIMHU OyKBaMu:

Podpis a razitko musi mit jinou barvu, nez je barva tisku osvédéeni.
Signature and stamp must be in a different colour to that in the printed certificate.
TMoamuch 1 neyaTs JOKHBI OTINYATHCS [BETOM OT OJIaHKa.

(1)  Nehodici se skrtnéte a potvrd’te podpisem a razitkem.
Delete if not relevant and confirm by signature and stamp.
Ecnu He Hy)KHO, 3a4€pPKHYTh U [OATBEPAUTS IIOIHCHIO U II€YaThIO.

(2)  Spravni uzemi, zony a terminy mohou byt zménény vzajemnymi dohodami na zakladé Memoranda o ¢lenéni na zony 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.
AJIMHHHCTPATHBHBIC TEPPUTOPHH, 30HBI i CPOKH MOT'YT OBITh H3MEHEHBI [0 B3AHMHOMY COTJIACHIO CTOPOH Ha OCHOBE MeMmopanayma
110 perHoHAIN3AIUK U 30HUpoBaHHUIO 0T 4 anpeinst 2006 rozaa.

(3)  Podminka plati pouze pro vyvozy drobi (hlav, hrudnich a bfi$nich vnitinosti a organii) a odfezkd.
The condition applies only to exports of offal (head and thoracic and abdominal viscera and organs) and trimmings.
JlaHHOE yCIIOBHE OTHOCHTCS TOJIBKO K 3KCIIOPTY CyOIPOLYKTOB (TOJIOB, TPYAHBIX U OPIONIHBIX BHYTPEHHUX OPraHOB) H TPUMMHUHTA.




