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
2P
g 1.7. Country of origin ISO Code 1.9. Country of destination ISO Code
o
o
"'5 1.8. Region of origin Code 1.10. Region of destination Code
ﬁ 1.11. Place of Dispatch 1.12. Place of destination
+ | Name Name
8 Address Address
— Approval Number Approval Number
1 | 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
1.15. 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
Place of
Country issue
1.19. Container No / Seal No
1.20. Certified as
Human consumption []
1.21. For transit through a third country O 1.22. For transit through Member State(s) O
Country 1SO Code
EU Exit
Authority BCP code Country ISO Code
EU Entry
Authority BCP code

1.23. Total number of packages

1.25. Total net weight

1.25. Total gross weight

1.28. Description of consignment
1. 02 MEAT AND EDIBLE MEAT OFFAL

0210 Meat and edible meat offal, salted, in brine, dried or smoked; edible flours and meals of meat or meat offal

Meat of swine:

021011 Hams, shoulders and cuts thereof, with bone in
02101131 Hams and cuts thereof, Dried or smoked, Of domestic swine:

Commodity Species Nature of commodity Manufacturing plant Package count
Net weight Date of production
en/cs 1/8



EUROPEAN UNION

(NZ) Pig Meat for export to New Zealand

Part II: Certification

IL. Health information

OIn1.1.

O Ii.2.

0 1.1.3.

O 1.1.4.

O 1.1.5.

O I1.1.6.

O 1.1.7.

O 1.1.8.

O 1.1.9.

0 11.1.10.

I1.2.1.
I1.2.2.

11.2.3.
Either o a)

OR ob)
Either
OR
OR
OR
OR
OR

IL.1. I, the undersigned, hereby certify that:

The animal products herein described, comply with the relevant European Union animal health/public
health standards and requirements which have been recognised as equivalent to New Zealand
standards and requirements as prescribed in Council Decision 97/132/EC as last amended, specifically, in
accordance with (1) :

11.2. Additional Declarations/Guarantees:

I, the undersigned, hereby certify that;

For fresh meat (domestic pig): Council Directive 64/432/EEC, Regulation (EC) No 999/2001,
(EC) No 852/2004, (EC) No 853/2004 and (EC) No 854/2004

For fresh farmed game meat (farmed wild boar): Council Directive 64/432/EEC, Council
Directive 92/118/EEC, Council Directive 2002/99/EC, (EC) No 852/2004, (EC) No 853/2004 and
(EC) No 854/2004

For fresh wild game meat (wild boar) and meat preparations derived from wild game meat
(wild boar): Council Directive 2002/99/EC. (EC) No 852/2004, (EC) No 853/2004 and (EC) No
854/2004

For meat preparations derived from farmed game meat (farmed wild boar): Council
Directive 64/432/EEC, Council Directive 92/118/EEC, Council Directive 2002/99/EC, Regulation
(EC) No 852/2004, (EC) No 853/2004 and (EC) No 854/ 2004

For meat products derived from fresh meat (domestic pig) and meat preparations from fresh
meat (domestic pig): Council Directive 64/432/EEC, Council Directive 2002/99/EC, Regulation
(EC) No 999/2001, (EC) No 852/2004, (EC) No.853/2004 and (EC) No 854/2004

For meat products derived from wild game meat (wild boar): Council Directive 2002/99/EC,
Regulation (EC) No 999/2001, (EC) No.852/2004, (EC) No 853/2004 and (EC) No 854/2004

For meat products derived from farmed game meat (farmed wild boar), and blood and
blood products from farmed game and wild game (farmed wild boar and wild boar): Council
Directive 92/118/EEC, Council Directive 2002/99/EC, Regulation (EC) No 999/2001, (EC) No
852/2004, (EC) No 853/2004 and (EC):No 854/2004

For processed bones and bone products derived from fresh meat (domestic pig), and
processed animal protein products derived from fresh meat (domestic pig), and blood and
blood products from fresh. meat (domestic pig): Council Directive 64/432/EEC, Council
Directive 92/118/EEC, Council Directive 2002/99/EC, Regulation (EC) No 999/2001, (EC) No
852/2004, (EC) No 853/2004 and (EC) No 854/2004

For processed-animal protein products derived from farm game and wild game (farmed
wild boar and wild boar): Council Directive 92/118/EEC, Council Directive 2002/99/EC,
Regulation (EC) No 999/2001, (EC) No 852/2004, (EC) No 853/2004 and (EC) No 854/2004

For processed bones and bone products derived from farmed game and wild game (farmed
wild boar and wild boar): Council Directive 92/118/EEC, Council Directive 2002/99/EC,
Regulation (EC) No 852/2004, (EC) No 853/2004 and (EC) No 854/200

the animal product is eligible for intra-Union trade without restriction.

for products derived from wild pigs, the products herein described were derived from areas
free from classical swine fever in the feral porcine population for the preceding 60 days.

the products herein described have been (1) :

derived from animals that were continuously resident since birth in Finland or Sweden,
which is free of Porcine Reproductive and Respiratory Syndrome;]

cooked at the following minimum core temperature/times:
o 56 degrees Celsius for 60 minutes;
o 57 degrees Celsius for 55 minutes
o 58 degrees Celsius for 50 minutes;
© 59 degrees Celsius for 45 minutes;
© 60 degrees Celsius for 40 minutes;

© 61 degrees Celsius for 35 minutes;
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EUROPEAN UNION (NZ) Pig Meat for export to New Zealand

Part II: Certification

OR

OR

OR

IL. Health information

Notes
Partl

Box reference 1.12: Optional

OR © 62 degrees Celsius for 30 minutes;
OR © 63 degrees Celsius for 25 minutes;
OR © 64 degrees Celsius for 22 minutes;
OR © 65 degrees Celsius for 20 minutes;
OR © 66 degrees Celsius for 17 minutes;
OR © 67 degrees Celsius for 15 minutes;
OR © 68 degrees Celsius for 13 minutes;
OR 0 69 degrees Celsius for 12 minutes;
OR © 70 degrees Celsius for 11 minutes;
o) cured where the product has been subjected to a procedure which ensures the meat meets
the following requirement:
Either o reached a pH of 5 or lower;
OR o was fermented (lactic curing) to a pH of 6.0 or lower and age-cured/ripened for at least 21
days;
OR o qualified for official certification as Prosciutto di Parma or an equivalent 12 month curing
process;
od) prepared as consumer-ready cuts packaged for direct retail sale, not including minced

(ground) meat, not including the head and neck, not exceeding 3kg per package, with the
following tissues removed: axillary, medial and lateral iliac, sacral, iliofemoral (deep
inguinal), mammary (superficial inguinal), superficial and deep popliteal, dorsal superficial
cervical, ventral superficial cervical, middle superficial cervical, gluteal and ischiatic lymph
nodes; and any other macroscopically visible lymphatic tissue (i.e. lymph nodes and
lymphatic vessels) encountered during processing;

oe) none of the above(2)

11.2.4. Product derived from animalsborn and reared: (list applicable
countries/Member States)

Box reference .11 Place of origin: name and address of the dispatch establishment.

Box reference 1.16: Indicate the port of disembarkation

Box reference 1.15: Indicate the names of ships and, 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.21. Separate information is to be provided in the
event of unloading and reloading.

Box reference 1.19: Indicate total gross and net weight in kg
Box reference 1.21: If applicable, indicate the identification number of container and the seal number.
Box reference 1.25:

Custom code and title: Use the appropriate Harmonized System (HS) code under the following headings:
02.03; 02.06; 02.09; 02.10, 04.10, 05.04, 05.06, 05.11, 15.01, 16.01 or, 16.02,

Nature of commodity : select amongst the following : domestic, wild or farmed game if the origin is not
incorporated in HS code

Indicate "Abattoir", "Manufacturing plant" depending on the product. Provide name and official
approval number

Abattoir: required only for HS code under the heading 02.03, 02.06

Date of production: for fresh meat and meat preparations, indicate the date of slaughter; for animal
casings, meat products and processed products, indicate the date of production.
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EUROPEAN UNION

(NZ) Pig Meat for export to New Zealand

IL. Health information

Name (in capital letters)
Date of signature
Stamp

PartII

(@8] Delete as appropriate

2) These products need to be processed in New Zealand prior to being given a biosecurity clearance
The colour of the signature shall be different to that of the printing. The same rule applies to stamp
other than those embossed or watermarked.

Certifying Officer

Qualification and title
Signature

Part II: Certification

en/cs



EVROPSKA UNIE

Export Health Certificate

1.1. Odesilatel

1.2. Referencni ¢islo IMSOC

CastI

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
Lidska spotieba [
1.21. For transit through a third country O 1.22. For transit through Member State(s) O
Zemé Kéd ISO
EU Exit
Authority BCP code Zemé Kéd ISO
EU Entry
Authority BCP code

1.23. Celkovy pocet baleni

1.25. Celkova ¢istd hmotnost

1.25. Celkova hruba hmotnost

1.28. Description of consignment
1. 02 MASO A JEDLE DROBY

0210 Maso a jedlé droby, solené, ve slaném nalevu, susené nebo uzené; jedlé moucky a prasky z masa nebo drobii

Vepfové maso
021011 Kyty, plece a kusy z nich, nevykosténé

02101131 Kyty a kusy z nich, SuSené nebo uzené, z domacich prasat.

Komodita Druh

Nature of commodity

Vyrobni zatrizeni Pocet baleni

Cista hmotnost

Datum vyroby

en/cs



EVROPSKA UNIE

(NZ) Veptové maso na vyvoz do Nového Zélandu

Part II: Certification

II. Informace tykajici se zdravi

IL.1.

IL.2.

bud

NEBO

J4, niZe podepsany, potvrzuji, Ze:

Zivoti$né produkty popsané v tomto osvédéeni jsou v souladu s prislusnymi normami a pozadavky
Evropské unie ohledné zdravi zvirat a lidi, které byly uznany jako rovnocenné normam a pozadavktm
Nového Zélandu, jak jsou stanoveny v rozhodnuti Rady 97/132/ES ve znéni pozdéjsich predpisd,
konkrétné(1):

OIn1.1.

O Ii.2.

0 1.1.3.

O 1.1.4.

O 1.1.5.

O I1.1.6.

O 1.1.7.

O 1.1.8.

O 1.1.9.

O 11.1.10.

Dodate¢nd prohlaSeni/ dodatecné zaruky:

J4, niZe podepsany, potvrzuji, Ze:

I1.2.1.
11.2.2.

I1.2.3.

o a)

o b)
bud
NEBO
NEBO

Pro Cerstvé maso (domdcich prasat): ve smérnici Rady 64/432/EHS, v nafizeni (ES) €.
999/2001, (ES) ¢. 852/2004, (ES) ¢. 853/2004 a (ES) ¢. 854/2004

Pro Cerstvé maso zvére ve farmovém chovu (divokych prasat ve farmovém chovu): ve
smeérnici Rady 64/432/EHS, smérnici Rady 92/118/EHS, smérnici Rady 2002/99/ES, v nafizeni
(ES) ¢. 852/2004, (ES) ¢. 853/2004 a (ES) ¢. 854/2004

Pro Cerstvé maso volneé Zijici zvéte (divokych prasat) a masné polotovary ziskané z masa
volné Zijici zvére (divokych prasat): ve smérnici Rady 2002/99/ES, natizeni (ES) ¢. 852/2004,
(ES) €. 853/2004 a (ES) €. 854/2004

Pro masné polotovary ziskané z masa zvére ve farmovém chovu (divokych prasat ve
farmovém chovu): ve smérnici Rady 64/432/EHS, smérnici Rady 92/118/EHS, smérnici Rady
2002/99/ES, v natizeni (ES) ¢. 852/2004, (ES) ¢. 853/2004 a (ES) €. 854/2004

Pro masné vyrobky ziskané z Cerstvého masa (domdcich prasat) a masné polotovary z
Cerstvého masa (domécich prasat): ve smérnici Rady 64/432/EHS, smérnici Rady 2002/99/ES,
v narizeni (ES) ¢. 999/2001, (ES) ¢. 852/2004, (ES) ¢. 853/2004 a (ES) ¢. 854/2004

Pro masné vyrobky ziskané z masa volné zijici zvére (divokych prasat): ve smérnici Rady
2002/99/ES, v natizeni (ES) ¢. 999/2001, (ES) €. 852/2004, (ES) €. 853/2004 a (ES) €. 854/2004

Pro masné vyrobky ziskané z masa zveéte ve farmovém chovu (divokych prasat ve
farmovém chovu) a krev a krevni vyrobky ze zvére ve farmovém chovu a volné Zijici zvére
(divokych prasat ve farmovém chovua divokych prasat): ve smérnici Rady 92/118/EHS,
smérnici Rady 2002/99/ES; v narizeni (ES) ¢. 999/2001, (ES) €. 852/2004, (ES) ¢. 853/2004 a (ES)
¢. 854/2004

Pro zpracované Kkosti a produkty z kosti ziskané z cerstvého masa (domécich prasat) a
zpracované produkty z zivociSnych bilkovin ziskané z Cerstvého masa (domacich prasat) a
krev a krevni'vyrobky z.Cerstvého masa (domdcich prasat): ve smérnici Rady 64/432/EHS,
smérnici Rady 92/118/EHS, smérnici Rady 2002/99/ES, v naftizeni (ES) ¢. 999/2001, (ES) ¢.
852/2004, (ES) €. 853/2004 a (ES) €. 854/2004

Prozpracované produkty z Zivo€iSnych bilkovin ziskané ze zvére ve farmovém chovu a
volneé zijici zvére (divokych prasat ve farmovém chovu a divokych prasat): ve smérnici Rady
92/118/EHS, smérnici Rady 2002/99/ES, v nafizeni (ES) €. 999/2001, (ES) ¢. 852/2004, (ES) C.
853/2004 a (ES) ¢. 854/2004

Pro zpracované kosti a produkty z kosti ziskané ze zvéte ve farmovém chovu a volné Zijici
zvére (divokych prasat ve farmovém chovu a divokych prasat): ve smérnici Rady
92/118/EHS, smérnici Rady 2002/99/ES, v nafizeni (ES) ¢. 852/2004, (ES) ¢. 853/2004 a (ES) ¢.
854/2004

tento produkt Zivocisného ptivodu je zplsobily k obchodu uvnitf Unie bez omezeni.

pokud jde o produkty ziskané z divokych prasat, byly produkty popsané v tomto osvédceni
ziskany v oblastech prostych klasického moru prasat v populaci divokych prasat b€hem
predchozich 60 dnti.

produkty popsané v tomto osvédceni(1):

byly ziskény ze zvitat, kterd od narozeni neustale pobyvala ve Finsku nebo Svédsku, které
jsou prosté reprodukéniho a respiraéniho syndromu prasat;]

byly vareny pfi této minimalni teploté v jaddie / po tuto dobu:
o 56 stupn Celsia po dobu 60 minut;
o 57 stupnt Celsia po dobu 55 minut;

o 58 stupnt Celsia po dobu 50 minut;

en/cs



EVROPSKA UNIE (NZ) Veptové maso na vyvoz do Nového Zélandu

Part II: Certification

NEBO

NEBO

NEBO

PoznamkKky
Cast I

II. Informace tykajici se zdravi

Kolonka I.12: Nepovinné

NEBO o 59 stupnt Celsia po dobu 45 minut;

NEBO 0 60 stupnt Celsia po dobu 40 minut;

NEBO o 61 stupnt Celsia po dobu 35 minut;

NEBO 0 62 stupnu Celsia po dobu 30 minut;

NEBO o 63 stupnu Celsia po dobu 25 minut;

NEBO 0 64 stupnu Celsia po dobu 22 minut;

NEBO o 65 stupnt Celsia po dobu 20 minut;

NEBO 0 66 stupnt Celsia po dobu 17 minut;

NEBO 0 67 stupiil Celsia po dobu 15 minut;

NEBO o 68 stupnt Celsia po dobu 13 minut;

NEBO 0 69 stupnt Celsia po dobu 12 minut;

NEBO o 70 stupnu Celsia po dobu 11 minut;

o) podstoupily proces zrani, kdy produkty byly podrobeny procesu, ktery zajiStuje, Ze maso

spliiuje tyto pozadavky:

bud o dosdhlo hodnoty pH 5 nebo nizsi;

NEBO o bylo fermentovano (laktobacily) na hodnotu pH 6,0 nebo nizsi a zralo po dobu nejméné
21 dni;

NEBO o splniuje podminky pro ufedni uznani jakoProsciutto di Parma nebo pro odpovidajici

12mésicni proces zrani;

od) byly upraveny jako kusy pripravené ke spotfebé v baleni pro pfimy maloobchodni prodej,
neobsahuji mleté maso a hlavu a krk; jejich hmotnost nepfesahuje 3 kg v jednom baleni a
byly z nich odstranény tyto tkané: axilarni, medialni a lateraIni kycelni, kfiZové, kycelné
stehenni (hluboké tfiselné), vemenni (povrchové tfiselné), povrchové a hluboké podkolenni,
dorzalni povrchové kréni, ventralni povrchové kréni, stfedni povrchové kréni, glutedlni a
ischiatické mizni uzliny; a jakékoli dal$i makroskopicky viditelné lymfatické tkaneé (tj. mizni
uzliny a mizni cévy), které se objevily béhem zpracovani;

oe) nic z vySe uvedeného(2)

11.2.4. Produkt ziskany ze zvirat, kterd se narodila a byla chovana: (uvedte prislusné
zemeé'/ Clenske staty)

Kolonka I.11: Misto ptivodu: ndzev a adresa zafrizeni odeslani.

Kolonka 1.16: Uvedte pristav vykladky.

Kolonka 1.15: Uvedte jména lodi a, pokud jsou zndmy, ¢isla letli letadel. V pripadé piepravy v
kontejnerech nebo bednach musi byt jejich celkovy pocet a eviden¢ni ¢islo a sériové ¢islo plomby, je-li k
dispozici, uvedeny v kolonce 1.21. V pripadé vykladky a opétovného naloZeni je nutno uvést samostatné
informace.

Kolonka I1.19: Uvedte celkovou hrubou a Cistou hmotnost v kg.
Kolonka I1.21: Pfipadné uvedte identifika¢ni ¢islo kontejneru a ¢islo plomby.
Kolonka 1.25:

Celni kéd a ndzev: PouZijte prisluSny k6d harmonizovaného systému (HS) nédsledujicich ¢isel: 02.03;
02.06; 02.09; 02.10, 04.10, 05.04, 05.06, 05.11, 15.01, 16.01 nebo 16.02.

Druh komodity: vyberte: domaci zvitata, volné Zijici zvér nebo zvéf ve farmovém chovu, pokud ptavod
neni zahrnut v kédu HS.

V zavislosti na produktu uvedte ,Jatka“ nebo ,, Vyrobni zatrizeni“. Uvedte ndzev a ufedni ¢islo schvéaleni.
Jatka: poZzadovéano pouze pro kéd HS u ¢isel 02.03 a 02.06.

Datum produkce: u ¢erstvého masa a masnych polotovarti uvedte datum porazky; u zvitecich strev,
masnych vyrobku a zpracovanych produktti uvedte datum produkce.
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EVROPSKA UNIE

(NZ) Veptové maso na vyvoz do Nového Zélandu

II. Informace tykajici se zdravi

Cast II
1 Nehodici se Skrtnéte.
2) Tyto produkty musi byt zpracovany na Novém Zélandu predtim, nez jim bude udéleno osvédcéeni o
biologické bezpecnosti.
al Barva podpisu musi byt odliSna od barvy tisku. TotéZ pravidlo plati pro razitka jind nez reliéfni nebo
-8 vodoznaky.
& | Certifying Officer
o=
EE Name (in capital letters) Qualification and title
@ | Datum podpisu Podpis
9, Razitko
=
)
1 5]
©
(¥
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