CESKA REPUBLIKA
CZECH REPUBLIC

Veterinarni osvédceni do EU
Veterinary certificate to EU

é zasilce

Podrobnosti o odeslan
Part I: Details of dispatched consignment

Castl:

I1. Odesilatel Cislo jednaci osvédéeni 1.2.a.
Consignor Certificate reference No
Nazev
Name
PFislusny ustfedni organ
Adresa .
Address Central competent authority
PFislusny mistni organ
Local competent authority
Tel.
Tel.
1.5. PFijemce Osoba zodpovédna za zasilku v EU
Consignee Person responsible for the load in EU
Nazev Jméno
Name Name
Adresa Adresa
Address Address
PSC PSC
Postcode Postcode
Tel. Tel.
Tel. Tel.
1.7. Zemé puvodu Kéd ISO |1.8.  Region plivodu Kéd Zemé urceni Kéd ISO  [1.10. Region uréeni  Kaéd
Country of origin ISO code Region of Code Country of destination ISO code Region of Code
origin destination
1.11.  Misto plvodu Misto uréeni
Place of origin Place of destination
Nazev Cislo schvaleni Néazev Celni sklad I:l
Name Approval number Name Custom warehouse
Adresa
Address
Nazev Cislo schvaleni Adresa Cislo schvaleni
Name Approval number Address Approval number
Adresa
Address
Nazev Cislo schvaleni PsC
Name Approval number Postcode
Adresa
Address
1.13.  Misto nakladky Datum odjezdu
Place of loading Date of departure
1.15.  Dopravni prostfedek Vstupni stanovisté hrani¢ni kontroly EU
Means of transport Entry BIP in EU
Letadlo Plavidlo Vagon
Aeroplane D Ship D Railway wagon D
Silniéni vozidlo Ostatni
Road vehicle D Other D
Identifikace: Cislo/¢isla CITES
Identification: Number(s) of CITES
Odkaz na dokument:
Documentary references:
1.18.  Popis zbozi 1.19. Kdéd zbozi (kod HS)
Description of commodity Commodity code (HS code)
35.03
1.20. Mnozstvi
Quantity

1.21.  Teplota produktt
Temperature of product

Okolni
Ambient D

Chlazené
Chilled D

Zmrazené
Frozen

1.22. Pocet baleni
Number of packages

1.23.  Cislo plomby / kontejneru
Seal / Container No

1.24. Druh obalu
Type of packaging
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1.25.  Zbozi osvéd¢ené pro:
Commaodities certified for:
Technické vyuziti D
Technical use

1.26. 1.27. Pro dovoz nebo pfijem do EU D

For import or admission into EU

1.28.  Identifikace zbozi
Identification of the commodities

Druh (védecky nazev) Cislo schvaleni zafizeni Cista hmotnost Cislo arze
Species (Scientific name) Vyrobni zavod Net weight Batch number
Approval number of establishments
Manufacturing plant
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CESKA REPUBLIKA Zelatina pro fotograficky pramysl, ktera neni uréena k lidské spotiebé

Osvédceni

Part Il: Certification

Castll:

CZECH REPUBLIC Gelatine not intended for human consumption to be used by the photographic industry
II. Zdravotni informace ll.a. Cislo jednaci osvédéeni Il.b.
Health information Certificate reference No

Ja, nize podepsany ufednik, prohlasuji, ze jsem precetl a porozumél nafizeni Evropského parlamentu a Rady (ES) €.
1069/2009 ", zejména pokud jde o &lanky 8 a 10 uvedeného nafizeni, a natizeni Komise (EU) &. 142/2011 ™ zejména
pokud jde o pfilohu XIV kapitolu Il uvedeného nafizeni, a potvrzuji, Ze vyS$e popsana fotograficka Zelatina:

I, the undersigned official, declare that | have read and understood Regulation (EC) No 1069/2009 of the European
Parliament and of the Council ® and in particular Articles 8 and 10 thereof, and Commission Regulation (EU) No 142/2011
" and in particular Annex XIV, Chapter Il thereof, and certify that the photographic gelatine described above:

1. sestava vyhradné z fotografické Zelatiny pro fotografické pouZziti a neni ur€ena pro Zzadné jiné ucely;

consist exclusively of photographic gelatine for photographic uses and is not intended for any other purpose;

11.2. byla pfipravena a skladovana v podniku registrovaném a dozorovaném pfisluSnym organem v souladu s ¢lankem 23
nafizeni (ES) €. 1069/2009, ktery nevyrabi Zelatinu pro potraviny, krmiva nebo jina vyuziti uréenou k odeslani do Evropské
unie;
has been prepared and stored in a plant registered and supervised by the competent authority in accordance with Article
23 of Regulation (EC) No 1069/2009, which does not produce gelatine for food, feed or other uses intended for dispatch to
the European Union;

11.3. byla pfipravena z vedlej$ich produktd Zivoc¢isného puvodu kategorie 3 a/nebo patefe skotu klasifikované jako material
kategorie 1;
has been prepared with Category 3 animal by-products and/or bovine vertebral column classified as Category 1 material;

11.4. byla zabalena, vlozena do novych nadob, skladovana a pfepravovana v zaplombovanych, nepropustnych a oznacenych
nadobach ve vozidle za uspokojujicich hygienickych podminek;
has been wrapped, packaged in new containers, stored and transported in sealed, leak-proof labelled containers in a
vehicle under satisfactory hygiene conditions;

11.5. byla vyrobena postupem, ktery zajiStuje, Ze surovina byla:

has been produced by a process ensuring that the raw material is:

O pud oetiena tlakovou sterilizaci uvedenou v definici &. 19 v &lanku 3 nafizeni (ES) &. 1069/2006 @,

® either treated by pressue sterilisation as referred to in definition No 19 of Article 3 of Regulation (EC) No
1069/2009 @;

@ nebo podrobena:

@ or subjected to:
i) oSetfeni kyselinou po dobu alespor dvou dnd, promyti vodou a oSetfeni zasaditym roztokem po

dobu alespori 20 dn(; hodnota pH musi byt upravena a material musi byt procistén filtraci a
sterilizovan pfi teploté 138-140 "C po dobu 4 sekund; nebo

treatment with acid for at least two days, washing with water and treatment with an alkaline solution
for at least 20 days; the pH must be adjusted and the material purified by means of filtration and
sterilsed at 138-140 °C for 4 seconds; or

i) oSetfeni zasadou po dobu alespor dvou dnd, promyti vodou a oSetfeni kyselym roztokem po dobu
10-12 hodin; hodnota pH musi byt upravena a material musi byt pro¢istén filtraci a sterilizovan pfi
teploté 138-140 °C po dobu 4 sekund;
treatment with alkali for at least two days, washing with water and treatment with an acid solution for
10-12 hours; the pH must be adjusted and the material purified by means of filtration and sterilised
at 138-140 °C for 4 seconds.

11.6. byla zabalena a vloZena do dal$iho obalu a tyto primarni a sekundarni obaly byly opatfeny napisem ,FOTOGRAFICKA
ZELATINA POUZE PRO FOTOGRAFICKY PRUMYSL".
has been wrapped and packaged in wrappings and packages carrying the words ‘PHOTOPRAPHIC GELATINE FOR THE
PHOTOGRAPHIC INDUSTRY ONLY".

Poznamky / Notes
Cast 1: / Part I:

- Kolonka 1.5: Mistem ur&eni pro fotografickou Zelatinu mtze byt pouze Ceska republika, Nizozemsko nebo Spojené kralovstvi.
Box reference 1.5: The intended destination of the photographic gelatine can only be the Czech Republic, the Netherlands or the
United Kingdom.

- Kolonka 1.9: Zemé uréeni: plati pouze pro Ceskou republiku, Nizozemsko nebo Spojené kralovstvi.
Box reference 1.9: Country of destination: only applicable for the Czech Republic, the Netherlands or the United Kingdom.

- Kolonka 1.11. a I.12.: Cislo schvaleni: &islo registrace zafizeni nebo podniku, které bylo vydano pfislusnym organem.
Box reference 1.11 and 1.12: Approval number: the registration number of the establishment or plant, which has been issued by
the competent authority.

- Kolonka 1.15: Registracni ¢islo (Zelezni¢nich vagon( nebo kontejneru a nakladnich automobilt), ¢islo letu (letadla) nebo nazev
(plavidla); informace je tfeba poskytnout v pfipadé vykladky a opétovného nalozeni.
Box reference 1.15: Registration number (railway wagons or container and lorries), flight number (aircraft) or name (ship);
information is to be provided in the event of unloading and reloading.

- Kolonka 1.23: Cislo kontejneru/plomby: pouze v pfislugnych pfipadech.
Box reference 1.23: |dentification of container/seal number: only where applicable.

- Kolonka 1.25: Technické vyuziti: jakékoli jiné vyuziti kromé krmeni zvifat.
Box reference 1.25: technical use: any use other than for animal consumption.
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CESKA REPUBLIKA Zelatina pro fotograficky pramysl, ktera neni uréena k lidské spotiebé

Osvédceni
Part Il: Certification

Castll:

CZECH REPUBLIC Gelatine not intended for human consumption to be used by the photographic industry
II. Zdravotni informace ll.a. Cislo jednaci osvédéeni Il.b.

Health information Certificate reference No
Cast II: / Part II:

(1a) UF vést. L 300, 14. 11. 2009, s. 1.
OJ L 300, 14. 11. 2009, p. 1.

(1b) UF. vést. L 54, 26. 2. 2011, s. 1.
0J L 54, 26. 2. 2011, p. 1.

(2) Tlakova sterilizace (metoda 1) je popsana rovnéz v pfiloze IV kapitole Il nafizeni (EU) €. 142/2011, a sice takto:
Pressure sterilisation (method 1) is also referred to in Chapter 11l of Annex IV to Regulation (EU) No 142/2011 as follows:

»Zmenseni
‘Reduction

1. Jestlize je velikost ¢astic vedlejSich produktl zivo€iSného plvodu uréenych ke zpracovani vétsi nez 50 mm, velikost

vedlejSich produktl Zivocisného plvodu musi byt zmensena s vyuzitim vhodného vybaveni nastaveného tak, aby velikost
gastic po zmenseni nepfesahovala 50 mm. Uginnost tohoto vybaveni musi byt denné kontrolovéana a stav, ve kterém se
nachazi, zaznamenavan. Pokud kontroly odhali pfitomnost €astic vétSich nez 50 mm, postup musi byt zastaven a opétovné
spustén az po dokonc&eni opravy.
If the particle size of the animal by-products to be processed is more than 50 millimetes, the animal by-products must be
reduced in size using appropriae equipment, set so that the particle size after reduction is no greater than 50 millimetres.
The effectiveness of the equipment must be checked daily and its condition recorded. If checks disclose the existence of
particles larger than 50 millimetes, the process must be stopped and repairs made before the process is resumed.

Doba, teplota a tlak
Time, temperature and pressure

2. Vedlejsi produkty zivociSného plvodu o velikost ¢astic nepfesahujici 50 mm musi byt zahfaty na teplotu v jadre vy$Si nez
133 °C po dobu minimalné 20 minut bez preruseni a pfi tlaku (absolutnim) minimalné 3 bary. Tlak musi byt ziskan
vy€erpanim veskerého vzduchu ze sterilizacni komory a nahrazenim vzduchu parou (,nasycena para“); tepelné osetfeni
muze byt uplatnéno jako jediny postup nebo jako prvotni nebo zavére¢na faze sterilizace.

The animal by-products with the particle size of no greater than 50 millimetres must be heated to a core temperature of
more than 133 °C for at least 20 minutes without interruption at a pressure (absolute) of at least 3 bars. The pressure must
be produced by the evacuation of all air in the sterilisation chamber and the replacement of the air by steam (,saturated
steam"); the heat treatment may be applied as the sole process or as a pre- or post-process sterilisation phase.

3. Zpracovani muze byt provadéno v davkovém nebo kontinualnim systému.”
The processing may be carried out in batch or continuous systems.’

(3) Nehodici se Skrtnéte.
Delete as appropriate.

- Barva podpisu a razitka se musi liit od barvy tisku.
The signature and the seal must be in a different colour to that of the printing.

- Poznamka pro osobu zodpoveédnou za zasilku v Evropské unii: toto osvéd&eni slouzi pouze k veterinarnim tc¢eldm a musi
zasilku provazet od stanovisté hrani¢ni kontroly az do okamziku, kdy dosahne tovarny uréeni.
Note for the person responsible for the load in teh European Union: this certificate is only for veterinary purposes and has to
accompany the consignment until it reaches the factory of destination from the border inspection post.

Utedni veterinarni lékaf / GFedni inspektor
Official veterinarian / Official inspector

Jméno (htlkovym pismem): Kvalifikace a titul:
Name (in capital letters): Qualification and title:
Datum: Podpis:

Date: Signature:

Razitko:

Stamp:
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