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EUROPEAN (MD) Minced meat and/or mechanically separated meat (MSM) of poultry (POU-
UNION MI/MSM) (1)

II. Health information

11.1 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 the Republic of Moldova complies with the following
requirements:

(a) 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;

(b) it comes from an establishment implementing a programme based on HACCP principles in accordance with Law
No 296/2017 on general food hygiene requirements transposing European Regulation (EC) No 852/2004;

(c) it has been produced in accordance with the hygiene requirements laid down in Government Decision No
435/2010 approving the specific hygiene rules for food of animal origin transposing European Regulation (EC) No
853/2004;

(d) is subject to state control in accordance with Law No 82/2024 on official controls in the agri-food sector rules
transposing European Regulation (EU) 2017/625;

Part II: Certification

(e) it complies with the Microbiological criteria for establishment indicators of safety of food products, approved by
the according to Government Decision No 221/2009 on the approval of the Rules on microbiological criteria for
foodstuffs transposing European Regulation (EC) No 2073/2005;

(D) it has been produced under conditions that guarantee compliance with the maximum residue and pesticide
levels in foodstuffs in accordance with Government Decision No 867/2023 approving the Health Regulation on
L Imaximum residue levels of pesticides in or on food and feed of plant and animal origin partially transposing
European Regulation No 396/2005 and the maximum levels for contaminants in foodstuffs in accordance with
Government Decision No 520/2010 approving the Health Regulation on contaminants in foodstuffs transposing
European Regulation (EC) No 1881/2006;

(g) it complies with the guarantees concerning the absence and/or not exceeding the maximum permitted levels of
veterinary medicinal products laid down by Order of the Director General of the National Food Safety Agency No
5/2021 on the approval of the list of substances pharmacologically active substances and their classification
according to maximum residue limits in foodstuffs of animal origin, which implements Commission Regulation (EU)
No 37/2010;

(h) it comes from animals found fit for human consumption following ante- and post-mortem inspections;
(2) O [IL.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;

(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.].

(2) O [I1.1.3 The raw material used to produce MSM:
(1) complies with the requirements for fresh meat
(ii) does not contain feet, neck skin and head of poultry.

(2)either o [II.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;
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EUROPEAN (MD) Minced meat and/or mechanically separated meat (MSM) of poultry (POU-
UNION MI/MSM) (1)

II. Health information

(ii) 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);]

(2)or o [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;

(i) 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;

Part II: Certification

(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
L (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.

I1.2 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 Moldova free
from highly pathogenic avian influenza and Newcastle disease in accordance with EU animal disease
regionalisation rules.

I1.2.2 originates from establishments approved by the competent authority of the country of origin:
(a) the approval of which has not been suspended or withdrawn;

(b) 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;

(c) 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:
(a) which are not restricted regarding any poultry diseases

(b) 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);

(2)either o [(c) has not been vaccinated against avian influenzal;

(2)or o [(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

en/cs/ro 3/12



EUROPEAN (MD) Minced meat and/or mechanically separated meat (MSM) of poultry (POU-
UNION MI/MSM) (1)

II. Health information

highly pathogenic avian influenza or Newcastle disease;

(D 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.

11.3 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:

Part II: Certification

-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 I.19.

Part II:
L1 (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 Romanian and in a language of an EU Member State

Certifying Officer

Name (in capital letters) Qualification and title
Date Signature

Stamp
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EVROPSKA
UNIE

Export Health Certificate

I.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
L.5. Prijemce 1.3. Ustiredni ptisluiny organ
Nézev L.4. Local competent authority
Adresa
Zemé Kéd ISO
1.7. Zemé pivodu Ko6d ISO 1.9. Country of destination Kod ISO
(=]
i 1.8. Region of origin Kod E10-Regionwuréent
AT
L
1.11. Place of Dispatch 1.12. Misto urceni
Néazev Néazev
Adresa Adresa
Cislo schvaleni Cislo schvaleni
Zemé Kéd ISO Zemé Kod ISO
1.13. Misto nakladky 1.14. Date and time of departure
Nazev
Adresa
Cislo schvaleni
Zemé Kéd ISO
1.15. Dopravni prostiedky 1.16 Entry Point
Typ Doklad Identifikace
1.18. Transport conditions 1.17.Pruvedni doklady
Controlled Okolni [] Zmrazené [] Chlazeny [ druh dokladu
temperature Cislojednaci priivodniho
dokladu
datum vydani
Zemé
misto vydani
1.19. Cislo kontejneru/¢islo 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 Zemé Kéd ISO
EU Exit BCP code
Authority
EU Entry BCP code
Authority
1.23. Celkovy pocet baleni 1.24. Celkové mnozstvi 1.25. Celkova ¢istd hmotnost 1.25. Celkova hruba hmotnost
1.28. Description of consignment
1. 02 MASO A JEDLE DROBY
0207 Maso a jedlé droby z drtibeZe ¢isla 0105, Cerstvé, chlazené nebo zmrazené
#1. |Komodita Product Description Pocet baleni Identifika¢ni znacka Cistd hmotnost
Druh Bourdrna Chladirenské zatizeni Vyrobni zafizeni Nature of commodity
Datum vyroby Datum zmrazeni Datum odbéru/produkce Datum porazky
MnoZstvi
en/cs/ro
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EVROPSKA
UNIE (MD) Mleté maso a/nebo strojné oddélené maso drubezZe (POU-MI/MSM) (1)

II. Informace tykajici se zdravi

I1.1 Potvrzeni o zdravotni nezdvadnosti

J4, niZze podepsany uredni veterinarni 1ékar, potvrzuji, Ze mleté maso(2) a/nebo strojné oddélené maso (2) dribeze
dovezené (odeslané) na celni uzemi Moldavské republiky splriuje tyto poZadavky:

a) pochazi ze zafrizeni schvaleného (schvalenych) prisluSnym organem ¢lenského statu EU za ucelem dodavani jeho
(jejich) vyrobkl na vyvoz a pisobiciho (plisobicich) pod dohledem tohoto organu;

b) pochazi ze zarizeni provadeéjiciho program zaloZeny na zasadach HACCP v souladu se zdkonem €. 296/2017 o
obecnych poZadavcich na hygienu potravin, kterym se provadi evropské narizeni (ES) ¢. 852/2004;

¢) bylo vyprodukovano v souladu s hygienickymi poZadavky stanovenymi v rozhodnuti vlady ¢. 435/2010, kterym se
schvaluji zvlastni hygienickd pravidla pro potraviny Zivo¢isného ptvodu a kterym se provadi evropské narizeni
(ES) €. 853/2004;

d) podléha statni kontrole v souladu se zdkonem €. 82/2024 o ufednich kontrolach v zemédélsko-potravinarském
odvétvi, kterym se provadi evropské natizeni (ES) 2017/625;

Part II: Certification

e) splniuje mikrobiologicka kritéria pro ukazatele zafizeni tykajici se bezpecnosti potravinarskych vyrobkt
schvélend rozhodnutim vlady €. 221/2009 o schvéleni pravidel mikrobiologickych kritérii pro potraviny, kterym se
provadi evropské narizeni (ES) 2073/2005;

f) bylo vyprodukovano za podminek, které zarucuji dodrzovani maximalnich limitd rezidui a pesticidd v
potravinach v souladu s rozhodnutim vlady €. 867/2023, kterym se schvaluje zdravotni pfedpis o maximalnich
limitech rezidui pesticidd v potravindch a krmivech rostlinného a Zivoc¢isSného‘ptivodu a na jejich povrchu, kterym
L_{se casteCné provadi evropské narizeni ¢. 396/2005, a maximalnich limitl kontaminujicich latek v potravinach v
souladu s rozhodnutim vlady ¢. 520/2010, kterym se schvaluje zdravotni predpis o kontaminujicich latkach v
potravinach, kterym se provadi evropské nafizeni (ES) ¢. 1881/2006;

g) spliuje zaruky tykajici se nepritomnosti a/nebo nepiekroceni nejvyssich ptipustnych limith rezidui
veterindrnich 1é¢ivych piipravki stanovenych vyhldskou generalniho reditele Narodni agentury pro bezpecnost
potravin €. 5/2021 o schvéleni seznamu farmakologicky u¢innych latek a jejich klasifikaci podle maximélnich limitt
rezidui v potravinach Zivoc¢iSného ptivodu, kterym se provadi naiizeni Komise (EU) ¢. 37/2010;

h) pochéazi ze zvirat, ktera byla po veterindrni prohlidce pied pordzkou a po poraZce shleddna vhodnymi k lidské
spotrebé;

(2) O [11.1.2 Surovina pouzita k pripravé mletého masa:

i) spliiuje poZadavky na Cerstvé maso;

ii) pochéazi z kosterniho svalstva, véetné prilehlé tukové tkané;

iii) nepochazi: z odiezkl nebo ofezu (jinych nez odiezky celych svall); ze strojné oddéleného masa; z masa
obsahujiciho ulomky kosti nebo kiizi; z masa hlavy, s vyjimkou zZvykacich svald, a nesvalové ¢asti linea alba, oblasti
zapésti a zandarti a odiezkl seSkrabanych z kosti a svall branice (pokud nejsou odstranény serézni blany).

11.1.2.1 Mleté maso vyprodukované podle téchto pozadavku:

i) Pokud prisludny organ neschvalil vykosténi bezprostfedné pred mletim, bylo zmrazené nebo hluboce zmrazené
maso pouzité pro pripravu mletého masa nebo masnych polotovard pired zmrazenim vykosténo. Bylo skladovano
pouze po omezenou dobu;

ii) pokud bylo mleté maso pripraveno z chlazeného masa - produkce se uskutec¢nila béhem nejvyse tfi dnd po
porézce dribeze;

iii) okamZité po produkci bylo mleté maso zabaleno nebo zabaleno a zmrazeno na vnitfni teplotu nejvyse -18 °C.
Tyto teplotni podminky byly héhem skladovéni a pfepravy zachovany.].

(2) O [11.1.3 Surovina pouzita k produkci strojné oddéleného masa:

i) spliiuje poZadavky na Cerstvé maso

ii) neobsahuje nohy, kizi z krku a hlavu dribeZe.

(2)bud o [I1.1.3.1 Strojné odd€lené maso vyprodukované za pouZiti technik, které neméni strukturu kosti pouZitych
pri jeho produkci, a u néjz obsah vapniku neni vyrazné vyssi nez obsah vapniku v mletém mase, a které bylo
vyprodukovano podle téchto pozadavki:

i) surovina k vykosténi pochézejici z ptilehlych jatek neni starsi sedmi dnd; v ostatnich pripadech nesmi byt
surovina k vykosténi starsi péti dnt. Jate¢né upravena téla driibeZe nejsou starsi tii dni;

ii) strojni oddéleni probéhlo bezprostfedné po vykosténi;

iii) strojné oddélené maso bylo zabaleno nebo zabaleno a zmrazeno na vnitini teplotu nejvyse —18 °C;
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EVROPSKA
UNIE (MD) Mleté maso a/nebo strojné oddélené maso drubezZe (POU-MI/MSM) (1)

II. Informace tykajici se zdravi

iv) béhem skladovani a prepravy byly dodrZeny poZadavky na teplotu podle bodu iii);
v) obsah vapniku ve strojné oddéleném mase nepresahuje 0,1 % (=100 mg / 100 g nebo 1 000 ppm);]

(2)nebo o [I1.1.3.1 Strojné oddélené maso vyprodukované za pouZiti technik, které méni strukturu kosti pouZitych
pri jeho produkci, a které bylo vyprodukovano podle téchto pozadavki:

i) surovina k vykosténi pochézejici z ptilehlych jatek neni starsi sedmi dni; v ostatnich pripadech nesmi byt
surovina k vykosténi starsi péti dnd. Jatecné upravena téla driibeZe nejsou starsi tii dnd;

ii) pokud strojni oddéleni nebylo provedeno ihned po vykosténi, kosti se zbytky masa byly skladovany a
prepravovany pri teploté nejvyse 2 °C, nebo pokud byly zmrazeny, pri teploté nejvyse —18 °C;

iii) kosti se zbytky masa ze zmrazenych jate¢né upravenych tél nebyly znovu zmrazeny;

iv) chlazené strojné oddélené maso, které nebylo zpracovano do 24 hodin, bylo do 12 hodin od produkce zmrazeno
a jeho vnitrni teplota klesla béhem Sesti hodin na nejvyse -18 °C;

Part II: Certification

v) zmrazené strojné oddélené maso bylo zabaleno nebo zabaleno pred uskladnénim nebo prepravou a nebylo
skladovano déle nez tfi mésice po produkci a héhem skladovani a prepravy bylo udrzovano pri teploté nejvyse
-18 °C.]].

I1.1.4 Strojné oddélené maso a/nebo mleté maso bylo vyprodukovano dne (3) (dd/mm/rrrr) nebo mezi
(dd/mmy/rrrr) a (dd/mm/rrrr);

I1.1.5 Mleté maso a/nebo strojné oddélené maso driibeze nebylo po rozmrazeni’znovu zmrazeno.
L_111.2 Potvrzeni o zdravi zvirat

J4, niZze podepsany uredni veterindrni 1ékat, potvrzuji, Ze mleté maso a/nebo'strojné oddélené maso dribeze
popsané v tomto osvédceni:

11.2.1 bylo ziskano z ptaka pochazejicich z izemi/oblasti clenského statu EU nebo Moldavska prostych vysoce
patogenni influenzy ptakd a newcastleské choroby v souladu s unijnimi pravidly pro regionalizaci ndkaz zvirat.

11.2.2 pochazi ze zatizeni schvalenych prisluSnym organem zemé pivodu:
a) jejichZ schvaleni nebylo pozastaveno nebo odnato;

b) na néz se v dobé porazky nevztahovala Zzadnd veterindrni omezeni tykajici se infek¢nich ndkaz drtibeze uloZena
prislusnym orgdnem zemé pavodu;

¢) v nichZ a v jejichZ okoli v okruhu 10 km, pfipadné vcetné uzemi sousedni zemé, se po dobu nejméné 30 dnil
predchazejicich pred pordzkou nevyskytlo ohnisko vysoce patogenni influenzy ptakli nebo newcastleské choroby;

11.2.3 béhem porazky, bourdni, skladovani nebo piepravy nebylo nikdy v kontaktu s driibeZi nebo masem nizsiho
hygienického statusu.

11.2.4 bylo ziskano z dribezZe pochazejici ze zatizeni:
a) na néz se nevztahuji omezeni tykajici se nakaz driibeze;

b) v jejichZ okoli v okruhu 10 km, pfipadné véetné uzemi sousedni zemé, se nevyskytlo ohnisko vysoce patogenni
influenzy ptakd nebo newcastleské choroby po dobu nejméné piredchézejicich 30 dnt;

11.2.5 bylo ziskano z dribeZe, ktera:

a) byla chovana na tizemi zemé/oblasti uvedeném v kolonce I1.2.1 od vylihnuti nebo byla dovezena na zminéné
uzemi jako jednodenni kurata, chovnd a uzitkova dribez, jatena dribez.

b) byla poraZena dne (3) (dd/mm/rrrr) nebo mezi (dd/mm/rrrr) a
(dd/mm/rrrr);

(2)bud o [c) nebyla ockovana proti influenze ptakul;

(2)nebo o [c) byla ockovana proti influenze ptakd s pouzitim (uvedte nazev a typ pouZité o¢kovaci
latky) ve véku tydnt(4)].

d) nebyla poraZzena v ramci Zddného veterindrniho planu pro tlumeni nebo eradikaci ndkaz drtbeze;

e) béhem prepravy na jatky nikdy neprisla do kontaktu s driibezi nakaZenou vysoce patogenni influenzou ptakt
nebo newcastleskou chorobou;

f) v piipadé drtibeZe ockované proti newcastleské chorobé byly pouzity pouze ockovaci latky schvalené
(registrované) prislusnym organem zemé ptvodu.

Dovoz, vyroba a cirkulace o¢kovaci latky musi probihat pod dohledem ptislusného organu zemé ptvodu.

I1.3 Potvrzeni o dobrych Zivotnich podminkdach zvirat
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EVROPSKA
UNIE (MD) Mleté maso a/nebo strojné oddélené maso drubezZe (POU-MI/MSM) (1)

II. Informace tykajici se zdravi

J4, niZze podepsany uredni veterinarni 1ékaf potvrzuji, Ze mleté maso a strojné oddélené maso dribeZe popsané v
CastiI tohoto osvédceni pochdzi ze zvirat, se kterymi se na jatkach pred porazkou a pri pordzce nebo usmrceni
zachazelo v souladu s prislusnymi ustanovenimi pravnich predpist vyvazejici zemé, které se tykaji dobrych
Zivotnich podminek zvirat.

Poznamky:

CastI:

—Kolonka 1.11: Nazev, adresa a ¢islo schvaleni zafizeni odeslani.

-Kolonka 1.15: Uvedte evidencni ¢islo (¢isla) vagonl a ndkladnich automobild, jména plavidel a, jsou-li zndma, ¢isla
letl letadel. V pripadé prepravy v kontejnerech nebo bednach musi byt jejich celkovy pocet a evidencni ¢islo a
sériové Cislo plomby, je-li k dispozici, uvedeny v kolonce 1.19.

Cast IL:

(1) ,Mletym masem* se rozumi vykosténé maso, které bylo rozmélnéno a obsahuje méneé nez 1 % soli.

Part II: Certification

»Strojné oddélenym masem*“ se rozumi produkt ziskany strojnim oddélovanim z masa na kosti, které ztistalo po
vykosténi na kostech, nebo z celych tél porazené dribeze tak, Ze se ztrati nebo zméni struktura svalovych vldken.

(2) Uvedte podle situace.

(3) Uvedte datum nebo data porazky.

(4) V pripadé pouziti inaktivované oc¢kovaci latky.
Barva podpisu a razitka se musi liSit od barvy textu.

Osvédceni musi byt vyhotoveno alespon v rumunském jazyce a v jazyce ¢lenského statu EU.

Certifikujici ufednik

Name (in capital letters) Qualification and title
Datum Podpis
Razitko
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UNIUNEA

Parteal

EUROPEANA Export Health Certificate
1.1. Expeditor 1.2. Referintd IMSOC
Nume Specimen not to be used for exports from EU
Adresi I.2.a. Local Reference
Tard Codul ISO
L.5. Destinatar 1.3. Autoritatea competentd centrald
Nume L.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 E10-Regiunea-de-destinatie
1.11. Place of Dispatch 1.12. Locul de destinatie
Nume Nume
Adresa Adresa
Numarul de Numarul de
autorizare autorizare
Tara Codul ISO Tara Codul ISO
1.13. Locul de incércare 1.14. Date and time of departure
Nume
Adresa
Numarul de
autorizare
Tara Codul ISO
1.15. Mijloc de transport 1.16 Entry Point
Tip Document Identificare
1.18. Transport conditions 1.17. Documente de insotire
Controlled Ambiant [] Congelat [] Refrigerat [] Tip.de document
temperature Numarul de referinta al
documentului insotitor
Data emiterii
Tara
Locul emiterii
1.19. Numarul containerului/numarul sigiliului
1.20. Certified as
Consum uman []
1.21. For transit through a third country | 1.22. For transit through Member State(s) O
Tara Codul ISO Tara Codul ISO
EU Exit BCP code
Authority
EU Entry BCP code
Authority

1.23. Numar total de colete

1.24. Cantitate totala

1.25. Greutate neta totala 1.25. Greutatea bruta totala

1.28. Description of consignment

1. 02 CARNE $I ORGANE COMESTIBILE

0207 Carne si organe comestibile, proaspete, refrigerate sau congelate, de pasdri de la pozitia 0105

#1. |Marfa Product Description Numar colet Marca de identificare Greutatea netd

Specii Unitate de transare Depozit frigorific Unitate producatoare Nature of commodity
Data productiei Data congelarii Data colectarii/productiei Data sacrificarii
Cantitate

en/cs/ro
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UNIUNEA (MD) Carne tocata si/sau carne separata mecanic (CSM) de pasari de curte (POU-
EUROPEANA MI/MSM) (1)

IL. Informatii sanitare

I1.1 Atestare de sdnatate publica

Subsemnatul, medic veterinar oficial, certific prin prezenta ca carnea tocatd(2) si/sau carnea separatd mecanic
(CSM)(2) de pasari de curte, importata (trimisa) pe teritoriul vamal al Republicii Moldova, Indeplineste urmatoarele
cerinte:

(a) provine dintr-o unitate (din unitati) aprobata (aprobate) de autoritatea competentd a statului membru al UE
pentru furnizarea productiei lor pentru export si care isi desfdsoara activitatea sub supravegherea sa;

(b) provine dintr-o unitate care pune In aplicare un program bazat pe principiile HACCP in conformitate cu Legea
nr. 296/2017 privind cerintele generale de igiend a produselor alimentare, care transpune Regulamentul (CE) nr.
852/2004;

(c) a fost produsa in conformitate cu cerintele de igiena prevazute in Hotdrarea Guvernului nr. 435/2010 pentru
aprobarea Regulilor specifice de igiend a produselor alimentare de origine animald, care transpune Regulamentul
(CE) nr. 853/2004;

(d) este supusa controlului statului In conformitate cu Legea nr. 82/2024 privind controalele oficiale in domeniul
agroalimentar, care transpun Regulamentul (UE) 2017/625;

Part II: Certification

(e) respecta criteriile microbiologice pentru stabilirea indicatorilor de siguranta a produselor alimentare, aprobate
prin Hotararea Guvernului nr. 221/2009 cu privire la aprobarea Regulilor privind criteriile microbiologice pentru
produsele alimentare, care transpune Regulamentul (CE) nr. 2073/2005;

a fost produsa in conditii care garanteaza respectarea continuturilor maxime-de reziduuri si pesticide din
L_1produsele alimentare in conformitate cu Hotdrarea Guvernului nr. 867/2023 pentru aprobarea Regulamentului
sanitar privind limitele maxime de reziduuri de pesticide din sau de pe produse alimentare si hrana de origine
vegetald si animala pentru animale, care transpune partial Regulamentul (CE) nr. 396/2005, precum si a limitelor
maxime pentru contaminantii din produsele alimentare in conformitate.cu Hotararea Guvernului nr. 520/2010 cu
privire la aprobarea Regulamentului sanitar privind contaminantii din produsele alimentare, care transpune
Regulamentul (CE) nr. 1881/2006;

(g) respecta garantiile privind absenta si/sau nedepasirea‘limitelor maxime permise de medicamente de uz
veterinar stabilite prin Ordinul directorului general al’‘Agentiei Nationale pentru Siguranta Alimentelor nr.
5/2021privind aprobarea listei substantelor active din punct de vedere farmacologic si clasificarea lor in functie de
limitele reziduale maxime din produsele alimentare de origine animald, care pune in aplicare Regulamentul (UE)
nr. 37/2010 al Comisiei;

(h) provine de la animale considerate adecvate pentru consumul uman in urma inspectiilor ante-mortem si post-
mortem.

(2) O [II.1.2 Materia prima utilizatd pentru prepararea carnii tocate:
(i) respectd cerintele aplicabile carnii proaspete;
(ii) provine din muschi scheletici, inclusiv din tesuturile grase aferente acestora;

(iii) nu deriva din: resturi de la transare sau fasonare (altele decat resturile de muschi intregi); CSM; carne care
contine fragmente de oase sau de piele; carne care provine de la cap, cu exceptia maseterilor, portiunea care nu
este musculara de linea alba, regiunea carpiana si tarsiana, resturi de carne curatata de pe oase si muschi ai
diafragmei (cu exceptia cazului in care a fost eliminatd membrana seroasa).

I1.1.2.1 Carnea tocata a fost produsa in conformitate cu urmatoarele cerinte:

(i) cu exceptia cazului In care autoritatea competentd a autorizat dezosarea carnii imediat Inainte de tocare, carnea
congelatd sau congelatd rapid utilizata pentru prepararea carnii tocate sau a preparatelor din carne a fost dezosata
inainte de congelare. Aceasta a fost depozitata numai pentru o perioada limitata;

(i) atunci cand carnea tocatd a fost preparata din carne refrigeratd, productia s-a realizat in termen de cel mult trei
zile de la sacrificarea pdsarilor de curte;

(iii) imediat dupa producere, carnea tocata a fost impachetatd sau ambalata si congelatd la o temperatura interna
de maximum -18 °C; Aceste conditii de temperaturd au fost mentinute in timpul depozitdrii si transportului.].

(2) O [11.1.3 Materia prima utilizatd pentru producerea CSM:
(i) respecta cerintele aplicabile carnii proaspete;
(ii) nu contine picioare, piele de pe gat sau capete de pasari.

(2)fie o [I1.1.3.1 CSM a fost produsa utilizand tehnici care nu altereaza structura oaselor utilizate pentru
producerea sa, avand un continut de calciu care nu este semnificativ mai mare decat cel al carnii tocate, si in
conformitate cu urmatoarele cerinte:
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UNIUNEA (MD) Carne tocata si/sau carne separata mecanic (CSM) de pasari de curte (POU-
EUROPEANA MI/MSM) (1)

IL. Informatii sanitare

(i) atunci cand provin dintr-un abator aflat la fata locului, materiile prime pentru dezosat nu pot fi mai vechi de
sapte zile; In celelalte cazuri, acestea nu pot fi mai vechi de cinci zile. Carcasele de pasari nu pot fi mai vechi de trei
zile;

(ii) separarea mecanica a avut loc imediat dupa dezosare;

(iii) CSM a fost impachetatad sau ambalata si congelatd la o temperatura internd de maximum -18 °C;

(iv) cerintele de temperatura de la punctul (iii) au fost mentinute in timpul depozitarii si transportului;

(v) continutul de calciu al CSM nu depaseste 0,1 % (=100 mg/100 g sau 1 000 ppm);]

(2)fie o [II1.1.3.1 CSM a fost produsa utilizand tehnici care modifica structura oaselor utilizate pentru producerea sa
siin conformitate cu urmatoarele cerinte:

(i) atunci cand provin dintr-un abator aflat la fata locului, materiile prime pentru dezosat nu pot fi mai vechi de
sapte zile; In celelalte cazuri, acestea nu pot fi mai vechi de cinci zile. Carcasele de pasari nu pot fi mai vechi de trei
zile;

Part II: Certification

(ii) in cazul in care separarea mecanicd nu a intervenit imediat dupa dezosare, oasele acoperite de carne au fost
depozitate si transportate la o temperatura care nu depdaseste 2 °C sau, In cazul In care sunt congelate, la o
temperatura care nu depaseste -18 °C;

(iii) oasele acoperite de carne obtinute din carcase congelate nu au fost recongelate;

(iv) CSM refrigeratd, care nu a fost prelucrata intr-un interval de 24 de ore, a fost congelata In decurs de 12 ore de la
productie si a atins o temperaturd internd de maximum -18 °C In sase ore;

(v) CSM congelata a fost impachetata sau ambalatd inainte de depozitare sau transport si nu a fost depozitata mai
mult de trei luni dupa productie si a fost mentinuta la o temperaturd.de maximum -18 °C in timpul depozitarii si
transportului.]].

I1.1.4 CSM si/sau carnea tocatd a fost produsa la (3) (zz/ll/aaaa)sau intre (zz/ll/aaaa) si
(zz/ll/aaaa);

I1.1.5 carnea tocata si/sau carnea separatd mecanic (CSM) de pasari de curte nu a fost supusa recongelarii dupa
decongelare.

I1.2 Atestare de sanatate publica

Subsemnatul, medic veterinar oficial, certific prin prezenta ca carnea tocata si/sau carnea separatd mecanic (CSM)
de pasari de curte, descrisa in prezentul certificat:

I1.2.1 a fost obtinuta de la pasari originare de pe teritoriul unei tari/zone dintr-un stat membru al UE sau din
Ucraina indemne de gripa aviara inalt patogena si'de boala de Newcastle In conformitate cu Codul sanitar pentru
animale terestre al EU;

I1.2.2 provine din unitati autorizate de autoritatea competenta din tara de origine:
(a) a carei (caror) autorizare nu a fost suspendata sau retrasa;

(b) care, in momentul sacrificarii, nu au facut obiectul niciunei restrictii de sandtate animala impuse de autoritatea
competentd din tara de origine in ceea ce priveste bolile infectioase ale pasarilor de curte;

(c) In care si In vecinatatea cadrora, pe o raza de 10 km (incluzand, dupa caz, teritoriul unei tari invecinate), nu a
existat niciun focar de gripa aviara inalt patogenda sau de boala de Newcastle cel putin in ultimele 30 de zile inainte
de sacrificare;

I1.2.3 nu a fost In contact in niciun moment in timpul sacrificdrii, transarii, depozitarii sau transportului cu pasari
de curte sau cu carne avand un statut sanitar-veterinar inferior;

I1.2.4 a fost obtinuta de la pasari de curte care provin din unitati:
(a) care nu sunt restrictionate in ceea ce priveste vreo boala a pasarilor de curte;

(b) in vecinatatea cdrora, pe o raza de 10 km, incluzand, dupa caz, teritoriul unei tari invecinate, nu a existat niciun
focar de gripa aviard inalt patogend sau de boala de Newcastle cel putin in ultimele 30 de zile;

I1.2.5 a fost obtinuta de la pasari de curte:

(a) care au fost tinute pe teritoriul unei tiri/zone mentionate la punctul I1.2.1 de la ecloziune sau au fost importate
in aceste teritorii ca pui de o zi, ca pasari de curte de reproductie si pentru productie sau ca pasari de curte
destinate sacrificarii;

(b) care au fost sacrificate la(3) (zz/1l/aaaa) sau intre (zz/ll/aaaa) si
(zz/ll/aaaa);
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UNIUNEA | (MD) Carne tocata si/sau carne separata mecanic (CSM) de pasari de curte (POU-
EUROPEANA MI/MSM) (1)

IL. Informatii sanitare

(2)fie o [(c) nu au fost vaccinate impotriva gripei aviare];

(2)fie o [(c) au fost vaccinate impotriva gripei aviare cu (precizati numele si tipul vaccinului utilizat)
la varsta de saptamani (4)].

(d) nu au fost sacrificate In cadrul niciunui plan sanitar-veterinar vizand controlul sau eradicarea unor boli ale
pasarilor de curte;

(e) in orice moment din timpul transportului la abator nu au intrat in contact cu pasari de curte infectate cu gripa
aviara inalt patogena sau cu boala de Newcastle;

(D In cazul pasarilor de curte vaccinate impotriva bolii de Newcastle, au fost utilizate numai vaccinurile aprobate
oficial (Inregistrate) de autoritatea competenta din tara de origine.

Importul, fabricarea si circulatia vaccinurilor trebuie efectuate sub controlul autoritatii competente din tara de
origine.

Part II: Certification

II.3Atestare de sanatate publica

Subsemnatul, medic veterinar oficial, certific prin prezenta cd carnea tocata si carnea separatd mecanic (CSM) de
pasari de curte, descrisa In partea I a prezentului certificat, provine de la animale care au fost manipulate in abator
inaintea si in timpul sacrificdrii sau uciderii in conformitate cu dispozitiile relevante ale legislatiei privind
bunastarea animalelor din tara exportatoare.

Observatii:
Partea I:
-Rubrica 1.11: Numele, adresa si numarul autorizatiei unitatii de expediere.

-Rubrica 1.15: Se indicd numarul (numerele) de Inmatriculare in cazul vagoanelor feroviare si al camioanelor,
numele in cazul navelor si, daca sunt cunoscute, numerele zborurilor in‘cazul avioanelor. In cazul in care
transportul se efectueaza in containere sau in lazi, in caseta .19 se indica numarul total de containere sau de 1azi,
numarul lor de inregistrare si, dupa caz, seria numerica a sigiliului.

Partea II:

(1) ,Carne tocatd” inseamna carne dezosata care a fost supusa unei operatiuni de tocare si care contine mai putin
de 1 % sare.

»Carne separata mecanic (CSM)” inseamna produsul obtinut prin indepartarea carnii de pe oasele acoperite de
carne dupd dezosare sau de pe carcasele de pui, prin mijloace mecanice care determind distrugerea sau
modificarea structurii fibroase a muschilor.

(2) Se pastreaza mentiunea adecvata.

(3) Se indica data sau datele sacrificarii.

(4) In cazul utilizérii vaccinului inactivat.

Semnadtura si stampila trebuie sa fie.de'culoare diferita de cea a textului tiparit.

Certificatul trebuie sa fie redactat cel putin in limba roméana si Intr-o limba a unui stat membru al UE.

Certifying Officer

Name (in capital letters) Qualification and title
Data Semnatura

Stampila
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