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
| 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
0203 Meat of swine, fresh, chilled or frozen

Fresh or chilled:
020311 Carcases and half-carcases
02031190 of wild suidae,
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

(RU) Veterinary certificate for pork meat and raw meat preparations,

exported from the EU into the Russian Federation

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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(RU) Veterinary certificate for pork meat and raw meat preparations,

EUROPEAN UNION exported from the EU into the Russian Federation

Part II: Certification

IL. Health information

II.1. Meat and raw meat preparations exported to the Russian Federation are obtained from slaughter and

11.2. Animals, the meat from which is intended to be exported to Russian Federation, have been subjected to

I1.3. Meat and raw meat preparations were obtained from the slaughter and processing of clinically healthy

processing of healthy animals in establishments approved by the Competent Veterinary Service in the
EU for export and operating under its constant supervision.

veterinary inspection prior to slaughter, their carcasses and internal organs - to post-mortem
veterinary-sanitary inspection by the State/official Veterinary Service.

animals, originating from premises and/or administrative territory officially free from infectious animal
diseases, including(2):

- African swine fever - during the last 3 years in the territory of the EU, excluding I
Sardinia; the administrative territories envisaged by the applicable Commission
Implementing Regulation of the EU introducing changes to Commission Implementing
Regulation (EU) 2021/605;

Foot-and-mouth diseases, - during the last 12 months in the territory of the EU Member State;

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;

Classical swine fever, Teschen disease - during the last 12 months in the administrative territory of the EU
Member State (province, land, etc.);

(1 [Aujeszky's disease (3) — during the last 12 months in the administrative territory (municipality, county,
district etc.);]

Trichinellosis - within the last 3 years in the premises;
anthrax - within the last 20 days in the premises;

swine erysipelas - no clinical signs have been found in the animals in the premises sending the animals for
slaughter and during the slaughter.
11.4. 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.

IL.5. Trichinellosis:

4o Each individual carcass has been examined for trichinellosis with negative results.]

[II.5.1.

or

4o Each individual carcass examined for trichinellosis has shown negative results and the meat has
[1I.5.1. undergone a cold treatment as indicated in the table below:

Time (hrs) Temperature (°C)

106 -18

82 -21

63 -23,5
48 -26

35 -29

22 -32

8 -35

1/2 -37]

I1.6. 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.

11.7. Meat has no blood clots, unremoved abscesses, 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 preservative substances, is not contaminated by Salmonella or
other bacterial infections, was not treated by coloring substances, ionizing or ultra-violet ray.
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(RU) Veterinary certificate for pork meat and raw meat preparations,
EUROPEAN UNION exported from the EU into the Russian Federation

IL. Health information

IL.8. Microbiological, chemical-toxicological and radiological characteristics of meat and raw meat
preparations correspond to actual veterinary and sanitary rules and requirements of Russian of
Federation.
I1.9. The meat is recognized fit for human consumption.
11.10. Carcasses (half-carcasses, quart-carcasses) are marked with readable official health mark of
_8 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
e‘é‘ identification mark on package or polyblock. Stamped label is placed on package in a way to ensure that
E opening of package is impossible without breaking the label.
©lm11. Single-use containers and packaging material meet hygienic requirements.
| ]
E I.12. The means of transport are treated and prepared in accordance with the rules approved in the EU.
©
A+ [Notes
PartI

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

Box I.11.: Place of origin: name, number and address of the dispatch establishment.
Box I.16.: Point of crossing the border of the Russian Federation.

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.

Part II
(6)) Delete if not relevant and confirm by signature and stamp

2) 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.

3 The condition applies.only to exports of offal (head and thoracic and abdominal viscera and organs) and
trimmings.
(€Y)] Delete as appropriate and confirm by signature and stamp.

Signature and stamp must be in a different colour to 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 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 ]EDLE DROBY
0203 Veprové maso, erstvé, chlazené nebo zmrazené
Cerstvé nebo chlazené
020311 V celku a pilené
02031190 volné Zijici prasatovité

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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(RU) Veterinarni osvéd¢eni pro vepfové maso a polotovary ze syrového
EVROPSKA UNIE masa vyvaZené z EU do Ruské federace

II. Informace tykajici se zdravi

J4, nize podepsany ufedni veterinarni 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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(RU) Veterinarni osvéd¢eni pro vepfové maso a polotovary ze syrového
EVROPSKA UNIE masa vyvaZené z EU do Ruské federace

II. Informace tykajici se zdravi

IL.1. Maso a polotovary ze syrového masa vyvazZené do Ruské federace byly ziskany porazkou a zpracovanim
zdravych zvirat v zarizenich, kterd maji od prislusné veterinarni spravy v EU schvdleni k vyvozu a jsou
pod jejim prubéznym dohledem.

I1.2. Zvirata, jejichZ maso je urceno k vyvozu do Ruské federace, byla pfed pordZzkou podrobena veterindrni
prohlidce, a jejich jateCné upravend téla a vnitfnosti byly po pordzce podrobeny veterindrné-hygienické

8 prohlidce, pficemz obé prohlidky provedla statni veterindrni sprava.

'% I1.3. Maso a polotovary ze syrového masa byly ziskany porazkou a zpracovanim klinicky zdravych zvitat
.-.‘.:-)' pochézejicich ze zafizeni a/nebo spravniho uizemi, které jsou uredné prosté infekénich nakaz zvirat,
E véetné(2):

© - afrického moru prasat — béhem poslednich 3 let na izemi EU, s vyjimkou [ Sardinie ;

| ] p ; .~ v , L% s s s s

- spravnich uzemich, jeZ budou uvedena v pouZitelném provadécim nafizeni Komise EU,

E kterym se zavadeéji zmény provadéciho narizeni Komise (EU) 2021/605;

slintavky a kulhavky — béhem poslednich 12 mésici na dizemi ¢lenského statu EU;

vezikularni choroby prasat — béhem poslednich 12 mésicii na izemi ¢lenského statu EU nebo na spravnim
uzemi v pfipadé zemi ¢lenénych na federalni staty, provincie a okresy;

klasického moru prasat, téSinské choroby — béhem poslednich 12 mésici na spravnim tzemi ¢lenského statu
EU (provincie, spolkova zemé atd.);

(] [Aujeszkyho choroby (3) - béhem poslednich 12 mésicli na spravnim tuzemi (obec, hrabstvi, okres atd.); ]
- trichinelézy — béhem poslednich 3 let v zatizeni;
snéti slezinné — héhem poslednich 20 let v zatizeni;
Cervenky - u zvirat nebyly zjiStény Zadné klinické priznaky v zarizeni, z néhoZ se zvitata posilaji na pordzku,
ani pri porazce.
11.4. Zvitata, z nichZ bylo maso ziskano, nebyla vystavena ptsobeni pfirodnich ¢i syntetickych estrogennich
nebo jinych hormonalnich latek, tyreostatik, antibiotik, jinych 1é¢ivych ptipravki a pesticidd, které
nebyly pred porazkou pouZity pozdeéji, nez dovoluji pokyny k jejich pouZiti.

IL.5. Trichineléza:
4o Kazdé jatecné upravené télo bylo s negativnim vysledkem vySetfeno na trichineldzu.]
[IL.5.1.
nebo
4o Pri vySetfeni natrichinelozu vykazalo kazdé jate¢né upravené télo negativni vysledky a maso bylo
[II.5.1. upraveno chladem, jak je uvedeno v tabulce niZe:
Cas (h) Teplota (°C)
106 -18
82 -21
63 -23,5
48 -26
35 -29
22 -32
8 -35
1/2 -371
I1.6. Pri veterindrni prohlidce po pordZce maso nevykazovalo zmény pfiznacné pro slintavku a kulhavku,

Klasicky mor prasat, anaerobni infekce a jiné pfenosné nakazy, nebylo patrné napadeni parazity
(trichineldza, sarkosporididza, onchocerkoéza, echinokokéza atd.) ani kontaminace rtiznymi latkami,
serozni povlaky byly neporuseny a lymfatické uzliny nebyly odstranény.

IL.7. Maso neobsahuje krevni sraZeniny, neodstranéné abscesy, mechanické premixy, pachy a chuté, které
pro maso nejsou typické (pochézejici z ryb, 1ékd, 1é¢ivych bylin atd.), pfi skladovani maso nebylo
v rozmrazeném stavu, u zmrazeného masa teplota svaloviny neprevysuje -8 °C a u chlazeného masa
neprevysuje 4 °C, neobsahuje konzervac¢ni latky, neni kontaminovano salmonelou nebo jinymi
bakteridlnimi infekcemi, nebylo oSetfeno barvicimi ldtkami, ioniza¢nim ani ultrafialovym zafenim.
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(RU) Veterinarni osvéd¢eni pro vepfové maso a polotovary ze syrového
EVROPSKA UNIE masa vyvaZené z EU do Ruské federace

II. Informace tykajici se zdravi

IL.8. Mikrobiologické, chemicko-toxikologické a radiologické vlastnosti masa a polotovari ze syrového masa
odpovidaji platnym veterinarnim a hygienickym predpistim a poZzadavkim Ruské federace.

I1.9. Maso je uznano za vhodné k lidské spotiebé.

I1.10. Jatecné upravena téla (ptlky, ¢tvrtky jatecné upravenych tél) jsou Citelné oznacena urednim oznacenim

zdravotni nezdvadnosti v navaznosti na ufedni prohlidku po pordZce, na némz je uveden ndzev nebo

_8 ¢islo masokombindtu (jatek), kde byla zvirata poraZena. Na baleni nebo polybloku naporcovaného
% a baleného masa musi byt uvedena ufedni identifikacni znacka. Stitek se na baleni umisti tak, aby
.:.;-)' baleni nebylo mozné otevtit bez poruSenti Stitku.

§ II.11. Ndadoby na jedno pouziti a obalovy material odpovidaji hygienickym poZadavkam.

= II.12. Dopravni prostfedky jsou oSetfeny a pripraveny v souladu s pravidly platnymi v EU.

E Poznamky

Al Cast T

Kolonka 1.6: Cislo piedvyvozniho osvédceni.

Kolonka I.11: Misto ptivodu: nazev, Cislo a adresa expedi¢niho zatizeni.
Kolonka I1.16: Misto pfekroceni hranic Ruské federace.

Kolonka I1.18: Teplota skladovani a dopravy.

Kolonka I.19: Uvedte celkovou hrubou hmotnost a celkovou €istou hmotnost.
R Kolonka I.25: Identifikace zboZi

Celni kdd a nazev: PouZijte prislusny kéd harmonizovaného systému (HS).

Jatky, bourdrna nebo chladirensky sklad: Uvedte ndzev, adresu a ¢islo schvaleni jatek, bourarny,
pripadné chladirenského skladu.

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

(2)  Spravniuzemi, pdsma a obdobi 1ze zménit po vzdjemné dohodé na zdkladé memoranda ze dne 4. dubna
2006 o vymezeni pasem (z6n) a-regionalizaci.

(3) Tato podminka plati pouze provyvoez drobil (hlava a orgdny dutiny hrudni a btisni) a odfezkd.
(4)  Nehodici se Skrtnéte a potvrdte podpisem a razitkem.

Podpis a razitko musi byt v jiné barvé, neZ jakou je vytiS§téno osvédceni.

Certifying Officer
Name (in capital letters) Qualification and title
Datum podpisu Podpis
Razitko
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EBPOIIEMICKUH COIO3

IKCIIOPTHEIHM CepTHOUKAT 3H0POBhS

1.1. TpysooTIIpaBUTEIb

1.2. Ccpika Ha IMSOC

YacTs I: ITogpo6Has mHGopMaIms 00 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. O6111€€ KOJTUYECTBO

1.25. O6IIUEt BEC HETTO

1.25. O611Hi Bec 6pyTTO

1.28. OmmrcaHue rpysa

1. 02 Msico Y ITUIEBBIE MSICHBIE CYBIIPOAVKTBI
0203 CBMHMHA CBeXKas, OXJIaXKAeHHask UJIA MOPOXKeHast

Fresh or chilled:

020311 (ru) Carcases and half-carcases

02031190 (ru) Other

ToBap Bup

KosruectBo

Homep maptuu

3aBOA-U3TOTOBUTEIIb

XosioguabHas KamMmepa

PeyxyInasi yCTaHOBKa

[JlaTta 3aMOpa’>KuBaHUs

JlaTa U3TOTOBJIEHUS

Jarta y6os

Bec HeTTO

OnwcaHHe IPOAYKTa

KosimuecTBO YIIaKOBOK

Ono3HaBaTeJIbLHBINA 3HAK

en/cs/ru
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EBPOIIEMICKUH COIO3

(RU) BeTepHHapHEIN CEPTHHKAT HA SIKCIIOPTHPYEMEIE H3
EBporierickoro coxosa B Poccuiickyro dezjepariio MICO CBHHHUHY U

CBIPpEI€ CBHHBIE MACOIIPOAYKTEI

YacTs II: CepTudpuKarys

II. “HGOopMaIus 0 30pOBbE

[51, HIDKeTIOAIIMCaBIIUICS TOCYLapCTBEHHBIN/0QUIIMAIbHBIN BeTepUHAaPHBIN Bpad, HACTOSIIUM YI,0CTOBEPSIO
cienytoriee [ [CepTuduKaT BBIAH Ha OCHOBE CJIEAYIONIHUX T0-9KCIIOPTHBIX CEPTUUKATOB (IIPH HAJTHUUH 60JjIee

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
u:

en/cs/ru
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(RU) BeTepHHapHEIN CEPTHHKAT HA SIKCIIOPTHPYEMEIE H3
EBporierickoro coxosa B Poccuiickyro dezjepariio MICO CBHHHUHY U

EBPOITEMICKHH COIO3 CHIpBIE CBHHEIE MACOIIPOYKTEL

YacTs II: CepTudpuKarys

II. “HGOopMaIus 0 30pOBbE

IL.1. JdxcnopTHpyeMbIe B PoccuiicKyro Pefiepaliiio MsCO U ChIpble MICOIIPOAYKTEIL, II0JIYIeHEI 0T yOOs 1
IepepaboTKH 3M0POBLIX )KUBOTHBIX Ha MACOIlepepabdaThIBAIOIUX IIPeAIIPUITUAX, UMeIOIINX
paspellleHre KOMIIETEHTHOM BeTeprUHapHOH cIy>K0b1 EC 0 ITocTaBKe IIPOAYKIIMHM Ha 9KCIIOPT U
HaXO[AIIUXCS IO €€ II0CTOIHHBIM KOHTPOJIEM.

IL.2. JKUBOTHBIE, MSICO OT KOTOPBIX IIpelHa3HAUEHO /I aKCcIIopTa B Poccutickyro Peepaiuio, I104BeprHyThI
npeny6oiHOMY BeTeEpHHAPHOMY OCMOTPY, a TYIIIA U BHYTPEHHMe OpraHEbI - [10C/Iey60HHOM
BeTepUHAaPHO-CAaHUTAPHOM 9KCIIepTH3e roCyapCTBeHHOM/0QUITaIbHON BeTepHHAPHOH CIIy>K601.

IL.3. Ms1CcO U ChIpble MSICOIIPOIYKTEI IIPOUCXOAAT OT YOO0S U IepepaboTKU KIIMHUYECKH 3[0POBEIX
’KUBOTHBIX, 3aTOTOBJIEHHBIX B X03UCTBaxX /U afAMUHUCTPAaTUBHOU TEPPUTOPHUH, OPHUIIHATIBHO
CBOOOJHBIX OT 3apasHbIX 60JIe3HEN KUBOTHBIX, B TOM yucie(2):

- adpHKaHCKOM UyMbl CBUHEH - B TeUeHUe ITocIeJHUX 3 JIeT Ha TeppuTopuu EC, [ 3a
HUcKIroYeHreM CapJUHNUM; KpoMe afMUHHUCTPATUBHEBIX TEPPUTOPUY B COOTBETCTBUH C
aKTyaJIbHBIM MMILIeMeHTHPYIOIUM pellleHHeM EC 0 BHeCeHUM U3MeHeHU B
HMiuieMeHTHpYOLIee pemteHre EC Ne 2021/605/EU.

SIITypa - B TEUEHUe II0CIeJHUX 12 MecsIIIeB Ha TEPPUTOPUH CTpaHbl-uieHa EC;

Be3UKYJIIPHOM G0JIe3HU CBUHEH - B TeUeHHe I0CIe[HUX 12 MecsIieB Ha TEPPUTOPHUH CTpaHbl-uieHa EC mwim
a/IMIHUCTPATHUBHO TePPUTOPHUH JJIsI CTPAH C /leJIeHHeM Ha de/iepaabHbBIe 3eMJIH, IPOBUHIIUH, TeTTapTaMeHTHI;

KJIaCCUYEeCKOH UyMBI CBUHEH, JHTepOBHUPYCHOTO 3HITedasIoMUeIUTa CBHHe (601e3HU TellleHa) - B TeUeHHe
IIoCIeTHUX 12 MecsIIeB Ha aIMHHUCTPATUBHON TeppUTOPUH CTpaHbI-u1eHa EC (IIpOBUHITUS, 3eMJIS U T.[L.);

L] [6oe3Hu Ayecku(3) — B TeueHHUe ITOCAeHUX 12 MecsIeB Ha aIMUHUCTPAaTUBHON TepPUTOPUU
(MyHHULIIMTIAIUTET, TpadCTBO, PAatioH U T.J.);]

TPUXUHeJIe3a - B TeueHUe II0C/IeJHUX 3 JIeT B X034 CTBE;

CUOUPCKOM S3BHI - B TeUeHUe IT0c/IefHUX 20 THeH B X035UCTBE;

PO’KU CBHHEH - y )KUBOTHBIX B X03SIICTBE U BO BpeMsL.y00sI He 06Hapy>KeHbI KIMHUYECKUe ITPHU3HAKH,
XapaKTepHBIe [T PO’KHU CBUHEH.

11.4. JKUBOTHEIE, OT KOTOPBIX IIOJIYUEHO MSCO, He IT0IBEPTaIMCh BO3/IeHCTBHUIO HATYPaJIbHbBIX HIH
CUHTeTHYeCKUX 3CTPOTeHHBIX, TOPMOHAJBHBIX BellleCTB, TUPEOCTaTHUUeCKUX IIperapaTos,
aHTUOUOTUKOB, IIECTUITHIOB, & TAK)KE JIEKAPCTBEHHBIX CPEJICTB, BBE/IEHHBIX IIepesi yboeM o3/ Hee
CPOKOB, PEKOMEH/TOBAHHBIX MHCTPYKITUSIMU I10 UX IIPUMeHEHUI0.

IL.5. TpuxuHesies:
@ o Ka’K/las Tyllla UCCIej0BaHa Ha TPUXUHeJIe3 C OTPUIaTeIbHBIM Pe3yIbTaToM]
[I1.5.1.
20051
@ o Ka’K/las TyIlla, MccilefloBaHHas Ha TPUXUHEJIIE3, II0Kas3asla OTPUIlaTeIbHBIN pesyIbTaT, U MsICO OBLIO0
[11.5.1. TI0JBEPTHYTO 3aMOPO3Ke KaK yKa3aHO B HIDKeCIeQyIoIel Tabulie:
Bpemsa Temmepatypa(°C)
(gacoB)
106 -18
82 -21
63 -23,5
48 -26
35 -29
22 -32
8 -35
1/2 -37]
IL.6. ITpu IpoBeileHUU BeTeprHAapPHO-CAHUTAPHOM IKCIIePTU3HL MsICa ¥ BHYTPEHHUX OPraHoB He

00Hapy>KeHO U3MeHEeHUH, XapaKTepPHBIX [IJI AIypa, KJIaCCHYeCKOM UyMbl CBUHEH, aHAa9POOHBIX
HHQEKIMH U IPYTUX 3apasHbIX 00sIe3Hel, Iopa keHU TapasuTaMu (TPUXUHeJIe3, CApKOCIIOPHUAMO3,
OHXOI[ePKO03, 9XMHOKOKKO3 U [p.), a Tak>Ke IIPU OTPaBJIeHUAX Pa3IMYHBIMU BellleCTBAMHU, CEpO3HbIe
060JI0YKH He 3aUMIaJINCh, TUMaTHUeCKUe Y3JIbl He YIa/IsINUCh.
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(RU) BeTepuHapHBIi cepTHGHKAT Ha SKCIIOPTHPYEMBIe 13
. . EBporetickoro corosa B POCCUMCKYI0 Pefiepaiio MICO CBHHUHY U
EBPOIIEMCKHH COIO3 CEIpEIe CBHHBIE MACOIIPOAYKTEL

II. “HGOopMaIus 0 30pOBbE

IL.7. Msco He UMeeT CT'YCTKOB KPOBH, Heyla/IeHHBIX abCIieccoB, MeXaHUYeCKUX IIpPUMeceH,
HeCBOMCTBEHHOI0 MACY 3allaxa U IIpUBKyca (pBIOBI, IeKapCTBEHHBIX TPaB, CPELCTB U /Ip.), He
TebpocTHUPOBAJIOCH B IIePHO/ XpaHEeHUs, UMeeT TeMIlepaTypy B TOJILLle MBIIII] Y KOCTeM He BBIIIe
MUHYC 8 rpazycos Lleabcusd 11 MOPOKEHOT0 MACa U He BEIIIe IUII0C 4 rpaaycoB lleabcud - 1
OXJIaXK/IeHHOTI0, He COZIeP>KUT CPeJiCTB KOHCEPBUPOBAHHUI, He 06CeMeHEeHO CaIbMOHeJIaMU WX
BO30YAUTEJIMH PYTUX 6aKTepHabHBIX HHPEKITHI, He 06pabaThIBaJoCh KPacaIIMHU BellleCTBaMU,
HOHU3UPYIOILIUM HU3JIyYeHHeM WIH YIbTPaproIeTOBEIMU JIyYaMU.

11.8. MUKpPOOHOJIOTHYECKHE, XUMHUKO-TOKCHUKOJIOTHYECKHE U PAHO0JIOTHUECKHE TI0Ka3aTeIU MsICa U CHIPBIX
MSICOITPOAYKTOB COOTBETCTBYIOT IEHCTBYIOIIHM B Poccuiickoi ®erepaliiil BeTepUHAPHBIM U
CaHUTapHBIM IIpaBUJIaM U TpebGOBaHUSIM.

11.9. MsicO IPU3HAHO IIPUTO{HBIM JIJIS YIIOTPEGIEHHS B ITHIIY.

11.10. Ty1mu (IT0JIyTYIIHM, YeTBEPTHUHEI) UMEIOT YeTKoe KJIeHMO rocylapcTBEHHOTI0 BeTepHHAapHOTO Haj[30pa C
0003HaueHHEM HasBaHUs WK HOMepa MICOKOMOMHATa (MICOXJIafo60MHU), Ha KOTOPOM OBLI
IIpoM3BefieH YO0U >KUBOTHHIX. Pa3/ieslaHHOe U yIIaKOBaHHOE MsICO IMeeT MapKUPOBKY (BeTepHHapHOe
KJIEFIMO) Ha yIIaKOBKe MJIH TOJIHOJ/I0Ke. MapKUpOBaHHAs 3TUKETKA HAaKJIeeHa Ha YIIaKOBKE TaKUM
06pa3oM, UYTO BCKPHITHE YIIAaKOBKY HEBO3MOYKHO 6e3 HapyIleHHUs ee IeJIOCTHOCTH.

YacTs II: CepTudpuKarys

II.11. Tapa ¥ ynaKoBOYHBIM MaTepHasl OJHOPa30BbIe U COOTBETCTBYIOT TUTHEHUYECKUM TPebOBaHUSIM.

II.12. TpaHcHOpTHEIE cpe/icTBAa 00pab0TaHbI ¥ IIOATOTOBJIEHEI B COOTBETCTBUU C IPUHATHIMHU B EC
IIpaBUJIaMHU.

3aMeTKHu
Yactp I
KieTka 1.6.: 10-3KCIIOPTHBIX CepTUPHUKATOB HOMEP:

Kiretka 1.11.: MecTo IpOMCXOKAEHUS: Has3BaHUe, peTUCTPAI[MOHHBIN HOMED U aZpec IPeAIpUsITHS-
OTIIPABUTEJIS.

Kitetka 1.16.: IlyHKT IlepeceuyeHUsE TPaHULIEI Poccuiickoi Peepariyu.
Kitetka 1.18.: TeMIlepaTypa XpaHeHUs U II€PEBO3KHU.

Kitetka 1.19.: VkasaTh 0011 BeC HETTO U 0OIITUU BeC OPYTTO.
Kitetka 1.25.: UpeHTHQUKAIUSA TOBapa

Tamo>keHHBIN KO M HasBaHHe: MCII0/Ib3YHTe COOTBETCTBYIOIIHUMN KO ['apMOHU3UPOBaHHOM CHCTEMBI
(ro).

BoitHs, [IpenpusTre pe3aHus, X0JIOTHBIN CKIa/: YKa3aTh, B Ciydae He0OX0TMMOCTH, Ha3BaHUE,
aJIpec U peruCcTPaIriuoOHHEIN HoMep BoitHs, IlpeanpusTre pe3aHus, X0JIO0AHBIN CKIas,

Yactp 11
1) Ecii He HY’KHO, 3a4epKHYTh U IIOATBEPAUTE OAMNCHI0 U IeUaTh

2) AIIMUHUCTpaTUBHEIE TEPPUTOPHUH, 30HBI U CPOKH MOTYT OBITH U3MeHEHBI 110 B3aUMHOMY COIJIACHIO
CTOPOH Ha 0CHOBe MeMopaHAyMa II0 perHOHaIM3aIMH U 30HHUPOBAaHUIO OT 4 arpesit 2006 rozga.

3) JlaHHOe yCJI0BHE OTHOCHUTCS TOJIBLKO K 9KCIIOPTY CYOIIPOAYKTOB (T0JI0Ba, OPIOIIKHA, TPYAHbIE 1
OpIOIIHBIe BHYTPEHHUE OPTaHbl) U TPUMMUHTA.

“4) Heny’kHOe 3a4epKHYTb U IIOITBEPIUTH IIOJIINCHI0 U ITeYaThIO.

[IOIITHCh U ITeYaTh AOJDKHBI OTJIMYATHCS IIBETOM OT OJIaHKA
VII0CTOBEPSIIOIIHI COTPYAHUK

WMt (IIPOIIMCHBIMU 6YKBaMK) KBasnuxanus u
3BaHUe

JlaTa IOoAIIHCaHUs
Tlopmuce

ITeuaTb OATLHC
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