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(UA) Minced meat and/or mechanically separated meat (MSM) of

EUROPEAN UNION poultry (POU-MI/MSM) (1)

Part II: Certification

IL. Health information

I1.1 Public health attestation

I, the undersigned official veterinarian, hereby certify, that minced meat(2) and/or mechanically separated meat
(MSM)(2) of poultry, imported (sent) to the customs territory of Ukraine from country or zones listed in the register
of countries or establishments authorised for importation of poultry meat to the customs territory of Ukraine
complies with the following requirements:

@ it comes from (an) establishment(s) approved by the Competent Authority of EU Member
State for supplying their production for export and operating under its supervision;

D) it comes from (an) establishment(s) implementing a programme, based on the HACCP
principles in accordance with Ukrainian law on safety and specific quality parameters of
food, in particular, the Law of Ukraine “On basic principles and requirements for safety and
quality of food products”(Ne 771) or in compliance with equivalent requirements of
Regulation (EC) No 852/2004;

(© it has been produced in compliance with the hygiene requirements to production and
circulation of food products of animal origin, established by the Order of Ministry of
Agriculture and Food of Ukraine " Ne 813 of 20.10.2022 or in compliance with equivalent
requirements of Regulation (EC) No 853/2004;

(d it complies with the Parameters of safety of poultry meat, in particular, the Law of Ukraine
«On state control over the compliance with laws on food products, feed, animal by-products,
animal health and welfare» (Ne 2042) or with.the equivalent EU requirements of Regulation
(EU) 2017/625;

(e) it complies with the Microbiological criteria for establishment indicators of safety of food
products, approved by the Order of Ministry of Health of Ukraine of 19.07.2012 Ne 548 or
with the equivalent requirements of Regulation (EC) No 2073/2005;

® it has been produced under conditions guaranteeing compliance with the maximum residue
levels for pesticides laid down in State sanitary rules and norms «Maximum levels,
concentrations, quantity and units pesticides in agricultural raw material, food products, air
of working zones, air, water and soil» (JCanIIiH 8.8.1.2.3.4-000-2001), approved by the
Resolution 20.09.2001 Ne137 or with the equivalent requirements of Regulation (EC) No
396/2005 of the European Parliament and of the Council, and the maximum levels for
contaminants laid down in State hygienic rules and norms «Regulation on maximum levels
for certain contaminants in food products», approved by Order of Ministry of Health of
Ukraine of 13.05.2013 Ne 368 or with the equivalent requirements of Commission Regulation
(EC)No 1881/2006;

(® it complies with the guarantees on the absence and/or non-exceeding of the maximum
permittedlevels of veterinary drugs and contaminants residues under approved national
plans for the monitoring of residues of veterinary drugs and contaminants in accordance
with legislation of Ukraine or with the equivalent requirements of Commission Delegated
Regulation (EU) Ne 2022/1644 of 07.07.2022 and Commission Implementing Regulation (EU)
Ne 2022/1646 of 23.09.2022;

(h) it comes from animals found fit for human consumption following ante- and post-mortem
inspections;
[0 (2) [I1.1.2 The raw material used to prepare minced meat:
(i) complies with the requirements for fresh meat;
(ii) derives from skeletal muscle, including adherent fatty tissues;

(iii) does not derive from: scrap cuttings and scrap trimmings (other than whole muscle cuttings); MSM;
meat containing bone fragments or skin; meat of the head with the exception of the masseters, the
nonmuscular part of the linea alba, the region of the carpus and the tarsus, bone scrapings and the
muscles of the diaphragm (unless the serosa has been removed).

I1.1.2.1 Minced meat produced under following requirements:

(1) Unless the competent authority authorised boning immediately before mincing, frozen or deep-
frozen meat used for the preparation of minced meat or meat preparations was boned before freezing.
It was stored only for a limited period;

(ii)) when minced meat was prepared from chilled meat - production was done within no more than
three days of poultry slaughter;
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(UA) Minced meat and/or mechanically separated meat (MSM) of

EUROPEAN UNION poultry (POU-MI/MSM) (1)

Part II: Certification

IL. Health information

(iii) immediately after production minced meat was wrapped or packaged and frozen to an internal
temperature of not more than -18 °C. These temperature conditions were maintained during storage
and transport.]

O (2)[11.1.3 The raw material used to produce MSM:
(i) complies with the requirements for fresh meat;
(ii) does not contain feet, neck skin and head of poultry.

O (2)either [I1.1.3.1 MSM produced using techniques that do not alter the structure of the bones used in the
production of it and of which the calcium content is not significantly higher than that of minced meat as well as
produced under the following requirements:

(i) raw material for deboning from an on-site slaughterhouse is no more than seven days old; otherwise,
raw material for deboning must be no more than five days old. Poultry carcasses are not more than
three days old;

(i) mechanical separation took place immediately after deboning;

(iii) MSM was wrapped or packaged and frozen to an internal temperature of not more than -18 °C;
(iv) the temperature requirements under point (iii) were maintained during storage and transport;
(v) the calcium content of MSM does not exceed 0,1 % (=100 mg/100 g or 1 000 ppm);]

o (2)or [11.1.3.1 MSM produced using techniques that alter the structure of the.bones used in the production of it
and produced under the following requirements:
(i) raw material for deboning from an on-site slaughterhouse is no more than seven days old; otherwise,
raw material for deboning must be no more than five days old. Poultry carcasses are not more than
three days old;
(ii) if mechanical separation did not take place immediately after deboning the flesh-bearing bones were
stored and transported at a temperature of not more than 2 °C or, if frozen, at a temperature of not
more than -18 °C;

(iii) flesh-bearing bones obtained from frozen carcasses were not refrozen;

(iv) chilled MSM which was not processed within 24 hours, was frozen within 12 hours of production
and reached an internal temperature of not more than —18 °C within six hours;

(v) frozen MSM was wrapped or packaged before storage or transport, and was not stored for more than
three months after production and was maintained at a temperature of not more than -18 °C during
storage and transport.]]

I1.1.4 MSM and/or minced meat has been produced on (3) (dd/mm/yyyy) or between

(dd/mm/yyyy) and (dd/mm/yyyy);

I1.1.5 Minced meat and/or mechanically separated meat (MSM) of poultry has not been subjected to re-freezing after

thawing.

II.2 Animal health attestation

I, the undersigned official veterinarian, hereby certify, that that minced meat and/or mechanically separated meat

(MSM) of poultry, described in this certificate:

I1.2.1 was obtained from birds originating from the territory of a country/zone of EU Member State or
Ukraine free from highly pathogenic avian influenza and Newcastle disease in accordance with WOAH
Terrestrial Animal Health Code.

I1.2.2 originates from establishments approved by the competent authority of the country of origin:

@ the approval of which has not been suspended or withdrawn;

()] which, at the time of slaughter, was not subject to any animal health restriction imposed by the
competent authority of the country of origin regarding infectious poultry diseases;

(© at which and within a 10 km radius of which (including, where appropriate, the territory of a

neighbouring country) there has been no outbreak of highly pathogenic avian influenza or Newcastle
disease for at least the previous 30 days prior to slaughter;

I1.2.3 has not been in contact at any time during slaughter, cutting, storage or transport with poultry or
meat of lower veterinary-sanitary state.

I1.2.4 has been obtained from poultry coming from establishments:
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(UA) Minced meat and/or mechanically separated meat (MSM) of

EUROPEAN UNION poultry (POU-MI/MSM) (1)

Part II: Certification

IL. Health information

(a) which are not restricted regarding any poultry diseases,

)] within a 10 km radius of which, including, where appropriate, the territory of a
neighbouring country, there has been no outbreak of highly pathogenic avian influenza or
Newcastle disease for at least the previous 30 days;

I1.2.5 has been obtained from poultry:

(a) that have been kept on the territory of a country/zone referred to in point I1.2.1 since
hatching or have been imported to such territory as a day-old chicks, breeding and
productive poultry, slaughter poultry;

(b) has been slaughtered on(3) (dd/mm/yyyy) or between
(dd/mm/yyyy) and (dd/mm/yyyy);
o (2)either [(c) has not been vaccinated against avian influenzal;
© (2)or [(c) has been vaccinated against avian influenza using (indicate name and type of
used vaccine) at the age of weeks(4)].
(d) has not been slaughtered under any animal-health scheme for the control or eradication of

poultry diseases;

(e) during any time of transportation to the slaughterhouse, did not come into contact with
poultry infected with highly pathogenic avian influenza or Newcastle disease;

6] In case of poultry vaccinated against Newcastle disease, only the vaccines officially
approved (registered) by the competent authority of the country of origin were used. Import,
manufacture and circulation of vaccine must’be done under the control of competent
authority of the country of origin.

I1.3 Animal welfare attestation

I, the undersigned official veterinarian, hereby certify, that minced meat and mechanically separated meat (MSM)
of poultry, described in Part I of this certificate derives from animals which have been handled in the
slaughterhouse before and at the time of slaughter or Killing in accordance with the relevant provisions of
legislation on animal welfare of the exporting country.

Notes:
PartI:
-Box 1.11: Name, address and approval number of the establishment of dispatch.

- Box 1.15: Indicate the registration number(s) of railway wagons and lorries, the names of ships, if known, the
flight numbers of aircraft. In the case of transport in containers or boxes, the total number of these and their
registration and where there is a serial number of the seal it has to be indicated in box I1.19.

Part II:

(1) ‘Minced meat’ means de-boned meat that has been minced into fragments and contains less than 1 % salt.
‘Mechanically separated meat (MSM)’ means the product obtained by removing meat from flesh-bearing bones after
boning or from chicken carcases, using mechanical means resulting in the loss or modification of the muscle fibre
structure.

(2) Keep as appropriate.

(3) Indicate date or dates of slaughter.

(4) In the case of use inactivated vaccine.

The signature and the seal must be in a different colour that of the text.

The certificate must be issued at least in Ukrainian and in a language of an EU Member State.

Certifying Officer

Name (in capital letters) Qualification and title
Date of signature Signature
Stamp
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E€BpoIecrKUiA Coro3

CepTudikaT 3K0POB’A AJIs1 €KCIIOPTY

1.1. BixmmpaBHUK

1.2. Homep B IMSOC

HasBa Specimen not to be used for exports from EU
% Appeca 1.2.a. MicuieBUil HOMep
Kpaina Kop ISO
E 1.5. OpeprxyBau 1.3. [TleHTpaJbHUIM KOMIIeTeHTHUI Oprad
o | Hasra 1.4. Mic1ieBU KOMIIeTeHTHUM opraH
=1
S| Anpeca
H Kpaina Kop ISO
% 1.7. KpaiHa moxoppKeHHs Kop ISO 1.9. KpaiHa Ipr3sHauYeHHs Kopx ISO
=
Q,
_8 1.8. PerioH MOXO/[KEeHHS Kopx M
E 1.11. Micuie BifnpaBIeHHS 1.12. Miciie mpU3Ha4YeHHS
&3 HasBa HasBa
é Anpeca Anpeca
3 | Homep yxBaseHHs Homep yxBajieHHA
S Kpaina Kop ISO Kpaina Kop ISO
IS¢
=i L.13. Micre saBaHTakKeHHS 1.14. [laTa Ta 4ac BifillpaBKu
(1]
Hassa
Anpeca
g HomMmep yxBaseHHs
=) Kpaina Kop ISO
1.15. 3aci6 TpaHCIIOPTYBaHHI 1.16 B'i3sgHMM TYHKT
Croci6 MixHapofHUM | ImeHTH®IKaIlis
TPaHCIIOPTYBaH | TPAHCIIOPTHUN
Hs JOKYMEHT

1.18. YM0BU TpaHCIIOPTYBaHHI

1.17. CymipoBifiHi JOKyMeHTH

uii opraH €C BCP code

IIpU BBe3eHHi

KimnaaTHa Oxomomxene [] KOHTpO]II:OBaI—ﬁ ﬁMOpO)KeHI/II‘;I Homep
TeMmIepaTypa TeMIlepaTypa it
patyp patyp Ig?g[erHH Jlata BUja4i
JIOKyMeHTa
.. Micre

Kpaina BHAYi

1.19. Ne KoHTelHepa / Ne II710M6U

1.20. CepTudikoBaHO A1

Pet food [ CIO>KHUBaHHS JIFOJUHOIO O Technical use [] Other [

Pharmaceutical use [] Production of petfood []

1.21. /711 TpaH3UTY Yepes3 TPeTio KpaiHy O 1.22. /U1 TpaH3UTY 4Yepes JieprKaBy-uieH(-1) O

Kpaina Kop ISO

KonurpoJrorou

uii opraH €C BCP code

IIpHA .

BIIBe3eHHi Kpaina Kopg ISO

KoutpoJsrorou

1.23. 3arajbHa KiIbKICTh yIIakoBOK |1.24. 3arajibHa KiTbKiCTh

1.25. 3arasbHa Bara HeTTO 1.25. 3arajbHa Bara 6pyTTo

1.28. Ommc BaHTaXXy
1. 02 M'SICO TA ICTIBHI M'ICHI CYBITIPOJVKTU

0207 M'sico Ta icTiBHI M'sICHI CyOIIPOAYKTH, TOBapHi ITaxiBHUYI IpoayKTH | 0105 CBRDKe, 0X0JIOZPKEHe U 3aMOPOyKeHe

ToBap XoslogAIbHA KaMepa

IToTy>XHicTb Hapi3Ku

Date of

JlaTa 3aMOPO>KyBaHHS
collection/production

JlaTa BUpOGHHUIITBA JlaTa 3a6010

IneHTH}IKaNi{HA T03HaYKa | BUpo6HMYe IiAIIPHEMCTBO

Nature of commodity

Bara HeTTO KiZIBKiCTh yIIaKOBOK

Omnuc IpoAyKTy

KibKicTh Bunu
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€BpornericrKii Coros (UA) cBiticykoi rrrurti (POU-MI/MSM)(1)

II. InpopMaris 110710 3/[0pOB’s

I1.1 ITigTBepAKeHHs 6e3IIeYHOCTI AJIS1 3L,0POB’S JIIAUHU

S1, 110 HIDKYe TigmcaBces 0QiiiHUM BeTepHUHAp, ITUM 3aCBiuyio, 1110 mo/ipibHeHe (ciueHe) M’1co(2) Ta/abo M'sico
MexaHiuHOro o6BaoBaHHA (MMO)(2) CBIHICHKOI IITULY, 1110 BBO3UTHCS (IIepecuIaeThbCsl) Ha MUTHY TEPUTOPI0
VKpaiHu II0X0UTh 3 TeEpUTOPil KpaiHU ab0 30HHY, 1110 BHECEHI 10 PeECTPYy KpaiH Ta IOTY>KHOCTeH, 3 IKUX
03BOJIIETHCI BBe3eHH (IlepeCrylaHH) M’saca ITUL 10 YKpaiHy, BiflIoBilae TAKUM BUMOTaM:

@ TIOXO/IUTH i3 TIOTY>KHOCTeH, gKi cxBaJjleHi KoMIleTeHTHUM opraHoM KpaiHu-useHa €C g
II0CTavYaHH4A iX IPOAYKIIiI Ha eKCIIOPT Ta 3HAXOAIThCA IIiJ] IX HATJISAOM.

(b) TIOXO/IUTH i3 TIOTY>KHOCTI (ef1), ie 3aIIpoBa/iyKeHO IIOCTIMHO [il04i IIpOoIleIypH, 3aCHOBaHI Ha
IIPUHIUIIAX CUCTEMHU aHali3y Hebe3lleuyHUX GaKTOpPiB Ta KOHTPOJII0 Y KPUTUUHUX TOUKAX
(HACCP) BiATIOBiTHO 110 3aKOHOaBCTBA YKpaiHU Ipo 6e3IeYHIiCTh Ta OKpeMi ITI0Ka3HUKHU
SIKOCTi Xap40BUX IIPOAYKTIB, 30KpeMa, 3aK0Hy VKpaiHu «IIpo OCHOBHI IPUHITUIIN Ta
BHUMOT'H /10 6e3[1eYHOCTI Ta AKOCTi XapuoBUX IIPOAYKTiB» (Ne 771) abo BifIIOBIZHO 10
eKBiBaJIleHTHUX BUMOT PerstameHTy (EC) Ne 852/2004;

: Certification

PartII

(© BUpPOOJIeHE BiAIIOBIHO /10 I'irieHiYHUX BUMOT 10 BUPOOHHUIITBA Ta 06iry XapuoBUX
IIPOJYKTIB TBAPUHHOTIO II0X0)KEeHHS, 3aTBep KeHUX HaKa3oM MiHicTepcTBa arpapHoil
TIOJIITUKY Ta IIPOI0BOJILCTBA YKpainu Bif 20.10.2022 Ne 813 abo BifAIOBiTHO 10
eKBiBasieHTHUX BUMOT PerstameHTy (EC) Ne 853/2004;

(d BUpPOOGJIeHE BiATIOBITHO 710 3aKOHOaBCTBA YKpaiHU Ipo 6e3IeYHICTh Ta OKpeMi II0Ka3HUKHU
SIKOCT1 Xap40BHUX IPOAYKTIB, 30KpeMa, 3aK0Hy VKpaiHu «I1po gep>kaBHUIM KOHTPOJIb 3a

L JTOTPUMaHHIM 3aKOHO/[aBCTBA IIPO XapUOBITIPOAYKTH, KOPMH, TO6GIUHI IIPOAYKTH

TBapHUHHOTO II0XO/PKEeHHS, 3[,0p0B’d TaGiarornoaryyus TBapuH» (Ne 2042) a60 BiAIIOBiIHO 110

eKkBiBasleHTHUX BUMOT €C PersiameHTy (€C) Ne 2017/625;

(e) BizIIoBiae BUMoram Mikpo6iosIoTiUHUX KpUTEPIiB [J11 BCTAHOBJIEHHS II0Ka3HUKIB
6e3I1eYHOCTi Xapuy0BUX IIPOAYKTiB; 3aTBEPI)KeHUX HaKa3oM MiHicTepcTBa 0XOpOHU
310poB’a Ykpainu Bif 19.07.2012 Ne 548 ab60 BiIIOBIZTHO /10 €KBiBaJIeHTHUX BUMOT
PersiamenTy (€C) Ne 2073/2005;

6] BUpPOOGJIEHE B YMOBAX, I1I0 TApaHTYIOTh JOTPUMaHHSI MaKCUMaJIbHUX PiBHIB 3a/IUIIKIB
IIeCTUIU/IB, BiIIOBITHO /10 /lep>KaBHUX CaHITapHUX IIPaBUJI Ta HOPM «/l0ITyCTUMI [103H,
KOHIIeHTpallil, KiJIbKOCTI Ta PiBHI BMICTY IIeCTULIU/IIB Y CLIBCHKOTOCIIOAAaPChKIM CUPOBUHI,
Xap4yoBUX IIPOAYKTaX, IIOBITPi po60Uu0i XOHHU, aTMOCPepHOI0 IIOBITPS, BOAL BOJLOMMHMUIIL,
rpyHTi»(ACaHIIiH 8.8.1:2.3.4-000-2001), 3aTBepA KeHUX II0CTaHOBOIO Bix 20.09.2001 Ne137
ab0 BIIIIOBITHO 10 eKBiBasleHTHUX BUMOT PersiameHTy (€C) Ne 396/2005, a Tak0X
MaKCHMaJIbHUX PiBHIB 3a6pyHIOBaUiB BifIIOBiAHO /10 Jep>KaBHUX TirieHiYHUX TPaBUII i
HOopM «PeTjlaMeHT MaKCUMaIbHUX PiBHIB OKpeMHUX 3a6pyJHI0I0UHNX PEYOBUH Y XapuOBUX
IIPOAYKTax», 3aTBep/KeHUX HaKka3oM MiHicTepcTBa OXOPOHU 3,0p0B’d YKpaiHU Bif
13.05.2013 Ne 368 a60 o ekBiBasleHTHUX BUMOT PersamenTy Komicii (EC) Ne 1881/2006;

® rapaHTyeTbCs BiZICYTHICTE Ta/abo He IlepeBUIeHHSI MaKCUMaJJIbHO JOIIYCTUMUX PiBHIB
3aJIMIIIKIB BeTepUHAaPHUX IIpellapaTiB Ta 3a0pyAHIOBAUiB BiATIOBITHO 10 3aTBep/yKeHUX
HaIlioHAJbHUX IJIaHIB MOHITOPHUHTY 3a/IUIIKIB BeTepUHAPHUX IIpeliapaTiB Ta
3a6pyIHIOBaUiB 3TiIHO 3 3aKOHOZABCTBOM YKpaiHU ab0 BiIIOBiAHO 10 eKBiBaJIeHTHUX
BUMOT /lesteroBaHoro PerstameHnTy Komicii (EC) Ne 2022/1644 Bif 7 iuiHs 2022 poKy Ta
IMmmtemenTanifinoro Perstamenty Kowmicii (EC) 2022/1646 Big 23 BepecHs 2022 poKy;

(h) 3a pesyJibTaTaMU Ilepef3abilfiHoro Ta I1ic/g3a6iiHOro oIy BU3HaHe IIPULaTHUM I
CII0’KMBaHHS JIIOJUHOIO;

O (2) [I1.1.2 [l;11 BUpOGHUITTBA ITOAPiGHEHOTO (CiueHOT0) M'sica BUKOPHUCTOBYBaJIach CHPOBHHA, SIKa:
(i) BimmoBisTae BUMOTaM [0 CBi>KOTO M’siCa;
(ii) ITOXOAUTE i3 CKeJIeTHUX M’31B, BKJIIOUAIOUU IIPUJIETJIi J)KUPOBI TKaHUHU;

(iii) He MOXOUTH 3 BiipisaHUX ab0 HaJpisaHUX KYCKiB (KpiM IiMKX BigpisaHUX M’s13iB); M’sica
MeXaHIYHOro 06BaJIl0BaHHS; M’Ca, 1[0 MiCTUTh YaCTHUHU KiCTOK a60 IIKipH; M’SICO TOJIOBU (KpiM
JKyBaJIbHUX M’s131B), HeM’130Ba yacTHhHa «linea alba» (J1iHig anb6a), 06s1acTh 3aIr'sicTKa Ta Tysay6a,
BUIIIKPiOKU KiCTOK (KiCTKOBOI TKaHMHU), & TAK0K M’I3U iadpparMu (SKII0 Cepo3y He OYJIO BUAAIEHO).

I1.1.2.1 IToppibHeHe (ciueHe) M'dca BUpobJIeHe 38 TAKUX BUMOT:
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€BpornericrKii Coros (UA) cBiticykoi rrrurti (POU-MI/MSM)(1)

Certification

PartII

II. InpopMaris 110710 3/[0pOB’s

(1) samopor>keHe M’s1co ab0 M’SICO TIIMO60KOI0 3aMOPO’KEHHS1, BUKOPUCTaHe [JI1 BUPOOHUIITBA
rofpi6bHeHOro M’sica, 6yJ10 o6BasieHe IIepes 3aMOPOXXeHHIM, KpiM BUNIAKiB, KOJIH TePUTOpiaTbHUN
OpraH KOMIIETEHTHOIO OpraHy IIOrofuB 06BaIl0BaHHSI M'sica 6e3I10cepeJHbO0 Iepes; 10 PiGHeHHAM.
3asHaueHe M’gc0 36epirasocs IIPOTAroM 00MeKeHOT0 IIPOMIKKY dacy;

(ii) gKII10 IIOIPiI6HEHE M’sICO 6YJIO BUPOOJIEHO 3 BUKOPUCTAHHAM OXOJIO[PKEHOI0 M’sICa, BUPOOHULITBO
3[iMCHIOBAJIOCT BIIPOJOBIK He OinbIlle TPHOX JHIB Bifl JaTH 326010 IITHUIL], 3 IKOI OTPUMAaHO M’ICO;

(iii) besmocepeiHBO ITiC/II BUPOOHUIITBA IIOAPiOHEeHEe M'SICO HifilaHe TaKyBaHHIO ab0 IIepBUHHOMY
TIaKyBaHHIO Ta 3aMOPOJXKe 10 BHYTPIITHLOI TeMIIepaTypH He Buille -18 °C. 36epiraHHg Ta
TPaHCIIOPTYBaHHS IIOAPiOHEHOTro M’gca 34iHCHI0BAIOCH BIATIOBITHO /10 IIUX TeMIIepaTypPHUX PeXKUMIB.]

O (2)[11.1.3 /lsta BUpOGHUITTBA M’sica MeXaHigyHOro o6BaroBaHHs (MMO) BUKOPUCTOBYBaIach CUPOBHHA, SKa:
(i) BizmIOBiZae BUMoTraM JI0 CBI>KOT0 M’sICa;
(ii) He MIiCTUTB JIAIIOK, IIKipH IITUI Ta TOJIOBU CBiMACHKOI IITUIII.

© (2) uu [11.1.3.1 MMO, Bupo6JieHe 3 3aCTOCYBaHHSAM TeXHOJIOTIH, 1110 He 3MIHIOITh CTPYKTYPY KIiCTOK,
BUKOPUCTAHUX Y BUPOOHUIITBI MMO, Ta BMiCT KaJIbIIil0 B IKOMY He € iCTOTHO BUIIIUM, Hi>K TOM, II[0 MiCTUTHCS B
opi6HeHOMY M’SICi Ta 6yJI0 3aCTOCOBAHO TaKi BUMOTH:

(i) cupoBUHa, IpHU3Ha4eHa /I 00BaIl0BaHH4, 1[0 HAIXOIUTh i3 O6iliHi, po3TalIoBaHOI Ha OJHOMY
00’eKTi 3 ITOTY>KHICTI0 3 BUpoOHUIITBAa MMO, Mae 6yTH OTpHUMaHa He OUIbIIIe HiXK 3a CiM JHIB 10
00BaJTIOBaHHS, B iHITMX BUIIaJKaX CHPOBUHA JJ151 06BaIl0BaHHSI Mae 6yTH OTpUMaHa He OinbIle HixXK 3a
II’'SSTh JHIB 10 06Bair0BaHHA. Tyl ITUIT 6yJIU OTpHUMaHi He Oi/IbIITe HiXK 3a TPHU [HI 10 06BaIF0OBaHHS;

(ii) MmexaHiuHe BiJoOKpeMJIeHHS 3/l iCHIOBaI0Ch 6e3MocepeIHEBO TIic/Isl 06BaIF0BaHHS M’SICa;

(iii) MMO 6y10 ImifiaHe ITaKyBaHHS a60 ITIePBUHHOMY HaKyBaHHIO Ta 3aMOPO’KYBaHHIO Ta OTPUMaHHS
[0 BHYTPIIIHBOI TeMIIepaTypH B TOBIL He BUIle -18 °C;

(iv) 36epiraHHd Ta TpaHcropTyBaHHa MMO 3/ifiCHIOBAIOCH BiJIIOBIZIHO 10 TeMIlepaTyPHUX PeXKUMIB,
3a3HaueHUX B IIYHKTI iii);

(v) macoBa yacTka KaJbliito B MMO He mae niepeBuiyBaTtu 0,1 % (100 mr/ 100 r a6o 1000 yacTuH Ha
MijbioH;]
0 (2) a6o [11.1.3.1 MMO, Bupob6JieHe 3 BAKOPUCTAHHAM TEXHOJIOTIH, IHIIINUX HiX Ti, 1110 BUpobJieHe 3
3aCTOCYBaHHIM TeXHOJIOTIH, 1110 He SMIHIOKTh CTPYKTYPY KiCTOK, BUKOPUCTaHUX Y BUPOOHUIITBI MMO, Ta 6yio
3aCTOCOBAHO TaKi BUMOTH:

(i) cupoBUHa, IpH3Ha4eHa /I 00BaIl0BaHH4, 1110 HAAXOIUTH 3 6iliHI, po3TallloBaHOI Ha OZHOMY

00’€KTi 3 ITOTY>KHICTIO [/IE BUpOOHUIITBAa MMO, Mae 6yTH OTpUMaHa He OiIbIlle HiXK 3a CiM JHIB 10
00BaJTIOBaHHS, B/iHITMX BUIIaJKaX CHPOBUHA /151 00BaIlOBaHHS Mae 6yTHU OTpUMaHa He OinbIle HiXK 3a
I’'ITh THIB 710 06BaaroBaHH:A. TyIi ITUIT 6y/IM OTpUMaHi He 6ibIIIe Hi>K 3a TPH AHI 0 06BaIIOBaHHST;

(ii) gKIII0 MexXaHiUHe BiJOKpeMJIeHHS He 3[iMICHI0BAJIOCh Oe3IIocepeHbO MIicsIs 00BaII0BaHHS M'SIca,
M’SICOHOCHI KiCTKHU 36epirajuch i TpaHCIIOPTYBaIMCh 3a TeMIIlepaTypH He BUIle 2 °C, a60 SKII0 BOHU
3aMOpO’KeHI — 3a TeMIlepaTypH He BUIlle -18 °C;

(iii) M’ICOHOCHI KiCTKH, OTPUMaHI BiJf 3aMOpPO>KeHUX TYIII, He 3aMOPOKYBaJIUCh;

(iv) oxomomxeHe MMO, ke He 6yJI0 Tepepo6IeHe BIPOIOBIK 24 TOIUH, IijlaHe 3aMOPO>KyBaHHIO
IIPOTATOM 12 TOAMH ITicjId BUPOOHUIITBA Ta OTPUMAaHHA TeMIlepaTypy B TOBIHHI He 6iyblie -18 °C
IIPOTATOM 6 TO/IUH;

(v) 3amoporkeHe MMO 6yJ10 ITifiiaHe MaKyBaHHS a60 IepBUHHOMY IIaKyBaHHIO Ilepefi 36epiraHHsIM Ta
TPaHCIIOPTYBaHHAM, Ta He 36epirajsocs foBIlIe TPhOX MiCAIliB 3 MOMEHTY BUTOTOBJIEHHS, a IIifi 4ac
36epiraHH4 Ta TpaHCIIOPTYBaHHS IIiITpUMYyBajack TeMIlepaTypa Ha piBHi He Buille -18 °C.]]

I1.1.4 IloppibHeHe (ciueHe) M’s1co Ta/abo M'sico MexXaHIUHOT0 06Bar0oBaHHg (MMO) cBi¥icbKOI ITULT] 6YJI0
BUpo6IIeHe (3) (om/MM/pppp) 94U MK I0/MM/pppp Ta (oo/MM/pppp);

I1.1.5 Ilicsig po3MOpO’KyBaHHS 3aMOpOyKeHe IogpibHeHe (ciueHe) M’ICO Ta/abo M'ICO MeXaHigYHOro 06Bal0BaHHSA
(MMO) cBificbK0I ITHIIi He MiJaBaJI0Ch HIOBTOPHOMY 3aMOP0>KYBaHHIO.

I1.2 IlixTBep/yKeHHS 6e3I1eYHOCTI 711 340pOB’d TBapUH

51, 1110 HIYDKYe IifgcaBcs 0QiniiHUN BeTeprUHap, IIUM 3aCBiUyIo, 1110 Io/ipibHeHe (ciueHe) M’1co Ta/abo M'sco
MexaHiuHOoro o6BamoBaHHg (MMO) CBiMCHKOI ITULT, OIIKCAHE ¥ IIbOMY cepTHUdiKaTi:
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I1.2.1 oTpuMaHe Bif IITULL, 1110 IIOXOLUTH i3 TepUTOpIi KpaiHW/30HU [eprkaB-uileHiB €C a6o VKpalHu,
sIKi € BIZIbHUMU BiJj BUCOKOIIATOT€HHOT'O IPUITY IITUII Ta XBOpo6X HbIoKacsia y BiAIIOBIZHOCTI 110
KpurtepiiB Kozekcy 3,0poB’a HaseMHUX TBapuH MEB:

I1.2.2 TIOXOUTH i3 IIOTY>KHOCTEH, 5IKi cxBasieHi KoMITleTeHTHUM OpraHoM KpaiHU II0XOI KeHHS:
@ J03BLI IKUX He OYJIO IIPU3YIIMHEHO UM BiIKJIUKAHO;

(b) 10710 SIKMX Ha MOMEHT 3a6010 KOMIIeTeHTHUM OpPTaHOM KpaiHU ITOXO/KeHHS He 6yJI0 BCTAaHOBJIEHO
’KOJHUX BeTepUHAaPHO-CaHITaApHUX 00MesKeHb, IIOB’AI3aHUX i3 CllajlaxaMU IHQeKIIIMHUX XBOPOO IITULTi;

(© Ha SIKMX Ta HaBKOJIO SIKUX y MeJKaX pafiiycy IfoHaiMeHIIe 10 KM HaBKOJIO SKUX (BKJIHOUYaIUHN
TEePUTOPIiI0 CYCiAHBOI lepkaBU) He 0yJ10 3adiKCOBAHO YKOJHOTIO CITajaXy BUCOKOIIaTOTeHHOTO IPUILY
IITUIl, XBOpo6U HbIoKacsia IIpoTAroM IIfoHaMMeHIlle 0CTaHHIX 30 JHIB 10 32600 IITHUILI;

I1.2.3 He KOHTaKTyBaJIO B OyIb-IKUH Yac IIPOTATroM 3a6010, po36rpaHHs, 00BaIl0BaHH, 30epiraHHs Ta
TPaHCIIOPTYBaHHS 3 IITHUIIEI0 YU M'SICOM, II[0 MalOTh HIDKYHH BeTepHUHapPHO-CaHiTapHUM CTaH.

I1.2.4 oTpuMaHe Bif| IITULL, IKa IIOXOUTH 3 TOCIIOLAPCTB (IIOTY>KHOCTEN):

(@ Ha gKi He OyJIM HaKJIaJ[eHi ’KO/IHI 06Me>KeHHsI 111010 XBOpob mTurii / which are not
restricted regarding any poultry diseases,

() y paziyci 10 KM HaBKOJIO SKHUX, B TOMY YHCJIL, [ie 1€ MO>KJIMBO, Ha TEPUTOPII CyCiIHbO1
KpaiHu, He 6yJI0 KOHOTO CIIaJIaXy BUCOKOIIATOTeHHOI'0 TPHUITY IITHII YM XBOPOOH
Hprokacsia, oHauMeHIIe IIPOTATOM OCTaHHiX 30 IHiB;

I1.2.5 oTpuMaHe Bif ITHUL:

@ sKa 3 MOMEHTY BUBeJleHHd YTPUMyBaslach Ha TEPUTOPIil KpalHM/30HY, 1110 BUSHAYEHI II.
I1.2.1, abo 6ys1a iMITOPTOBAHOO Ha TaKi TepUTOPil IK J060BUM MOJIOJHSIK, IIEMiHHA Ta
IIPOAYKTHUBHA CBiMChKa IITHUI, IIpU3HadeHa A1 3a6010.

)] 6yJia 3abuta(3) (oo MM/pppp) YU MK IO/ MM/pppp Ta
.(mm/MM/pppD);
o ud (2) [(c) He 6ys1a BAaKIIMHOBaHAa IIPOTH TPUITY IITHIII];
© a60(2) [(c) 6ysia BakIIMHOBAHA IIPOTU IPUITY IITUI BHKOPUCTOBYHOYH . (BKasaTu Ha3By
BaKIIMHU) y BiITi TmwxHIB(4)].
(d He Oys1a 3a6MTa 3a cXeMOI0 3/[0POB’SI TBAPUH Y pa3i KOHTPOJIIO YU 3HUIIEHHS 0yIb-IK01

XBOPOOU ITHUII;

(e) B OyZIB-IKUM Yac IIPOTATOM TPAaHCIOPTYBAaHHS [0 3a6ilTHOr0 ITYHKTY, He KOHTAaKTyBaJIa 3
NITHLEI0; iHPIKOBAaHOI BHCOKOIIATOTEeHHUM T'PUIIOM IITHIT UM XBOpo6oio HbroKaca;

6] y BUIIAZKY IITUITi, BAKITHHOBAHOI IIPOTHU XBOp0o6u HbioKaca, BUKOPUCTAHHIO ITi/[JIATaIl
JIMIIle BaKI[UHH, 3apPeECTPOBaHi (3aTBep/pKeHi) KOMIIeETEeHTHUM OpPraHOM KpalHu
IIOXOKeHHs. IMIIOpT, BUPOOHUIITBO Ta BBeeHHs B 00ir BAaKI[MHU IOBUHHI
3[IiFICHIOBaTHCA ITiJf KOHTPOJIEM KOMIIETEHTHOIO OpPTraHy KpaiHH! II0XO0/KeHHS;

I1.3 ITixTBep/KeHHS 6J1aroIoryyys TBapuH

S, 110 HIDKYe IifmcaBcs, 0QIiiHUY BeTeprHap, [IUM 3aCBiUyIo, 1110 IoAPiOHeHe (ciueHe) M’SICO Ta M'SICO
MexaHIiuHoro o6BamroBaHHg (MMO) CBI¥CHKOI IITULI] OIlMcaHe y 4acTHUHI I 1boro cepTudikaTa, II0XOIUTH BiT
TBapHUH, 3 IKUMHU Ilepe] Ta IIif] yac 3a60r0 a60 3a6UTTH Ha GIMHAX IIOBOUJIMUCS 3TiTHO 3 BiATIOBITHUMU
TI0JIO’KEHHSIMU 3aKOHOZABCTBA 1100 6J1ar0IoIydds TBAPUH KpaiHU-eKcIIopTepa.

IIpUMITKH:
YactuHa I:
-Ilynkrt 1.11: HasBa, afipeca Ta 3aTBep/pKeHU HOMep II0TY>KHOCTI BifIIpaBIeHH.

-ITyHkT 1.15: 3a3Ha4YUTHU peecTpalliiHUi HoMep(1) 3a/lisSHUYHNX BaroHiB Ta BaHTa>KHUX aBTOMOOLIIB, Ha3BU
KOpabJIiB Ta HOMEePHU peCiB JIiTaKiB, K10 OCTaHHI BifjoMi. V pasi iepeBe3eHHs y KOHTellHepaxX Y4 KOpobKax — ix
3arajibHa KUIBKICTh Ta peecTpalliliHi YU cepifiHi HOMepH BKa3ylThCs y IIyHKTI 1.19.

YactuHa II:

(1)«ITogpibHeHe (ciyeHe) M'sICO» — M'SCO, IKe OyJI0 BifiiiieHe BiJf KICTOK Ta Mo/pi6HeHe Ha ¢pparMeHTH i3 BMiCTOM
COJIi MeHIIIe HiX 1%;«M’s1co MexaHi4HOro o6BanoBaHHg (MMO)» — IPOAYKT, OTPUMAaHUH IIUIIXOM Bifif{iIeHHs
M’sgca Bif M'ICOHOCHUX KiCTOK ITic/Is 06BaIF0BaHHS ab0 BifiIeHHS M’ca BiJf TYII Kypel 3 BUKOPHUCTaHHIM
MeXaHIiUYHUX 3ac00iB, 1110 IIPU3BOJUTE [I0 BTPATHU ab0 3MiHU CTPYKTYPU M’I30BHUX BOJIOKOH;
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(2) BubpaTu noTpi6He.

(3) 3asHavaeThCA 1aTa UM IaTH 3a6010.

(4) V pasi BUKOpHUCTaHHS iHAKTUBOBAHOI BaKITUHHU.

Koutip mifmucy Ta medyaTKHU Mae BiipisHATHCS BiJf KOJIBOPY IHIIIOTO TEKCTY.

CepTudikaT Mae 6YTH BUIAHHM IIOHaMMeHIIe YKPalHCLKOK MOBOI Ta MOBOIO ITI0XO/KEHHS fepskaBr-uieHa €C.

Ceprudikyrouuil iHcIeKTOp
HasBa Ksanigikaris i mocaga
JlaTa mignucy Tigmuc
ITeuaTka

Part II: Certification
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