Veterinary certificate for poultry meat, offal and other products exported to or transited through Geargia
BemepukapHull cepmugpikam Ha excnopm & a60 mpakxaum Yepes [Dy3i MAc3, cyBnpodyxmig ma iHWux npodykmie nmaxieHuymea
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nsignment / HacTrHa |: JeTanbHa
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1.1. Consignor / BidnpasHuk \ 1.2, Certificate reference No. / Homep cepmugpikama |
|

Name [ Hasea: 13, Competent authority exporting country / |

Address / Adpeca:
Tel /Homep meneoHy:

1.4. Consignee | Odepxyeay |

KoMneTeHTHWA OpraH kpaiHu-excnoprepa:

Name / Hasea '

Address | Adpeca:

Post code / Mowmosud iHAeKe
Tel | Homep menecoHy:

1.7. Country of destination/ Kpaina NPU3HANEHHA.

1.5. Country of origin / [1.6. Region of origin / Perios NOXOAKEHKA ! i
§ KpafHa noxXoAKeHHs!
8 |
o %
[F] - 1 |
3 E 1.8 Place of origin / Micye noxodxeHHA. |
£ 8 |
e
E_‘g Name / Haasa: Approval number | HoMep yxganeHHs: Address / Adpeca ! '
59 |
..: g Approval number / HoMep yxeanerHA. |
ad Name/ Hasea: Address / Adpeca:
- 4 |
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a % I
o P.ﬁ. Piace of loading | Micue eideanmaxenHs : =)
2 'g' 110, Date of departure / [Jama 8ionpasnexHs:
- |
1.11. Transport / Tpaxcnopm |
Aeroplane / Mlimak [ 1.42. Entry border inspection posts in Georgia /
Ship | Cydro O BxidHuli npukopdoHHull iHCneKwidrHud nocm e Ipysil
Railway wagon / 3anizHuyni egeoru [1
Road vechicle / Jopoxwiti exinax [l
Other / IHwud O I
|dentification | [deHmugpixatis \
Decumentary references | [oxymermansHi nocunaxnHs |
!
773 Description of commodity / Onuc moeapy.: 114, Commodity code (HS code) / ]
Kod mosapy (HS kod) |
=1
[ 1.15. Quantity / Kinokicmb |
1.18. Temperature of product / 1.47. Number and type of packages/ KinbKicme ma mun yrnaxoexu.
Temnepamypa npodykmy
Ambient / TemnepaTypa HaBKONULIHBLOTO cepeacamnLa
Chilled / OxonopxXerui (}
Frozen | 3amopoxenrull O
118, Seal number / Homep nnomby
119, Commodities ceriified for / Tosapu npuaHaseHi Ans;
Human consumption / CroxueaHHA 0BUHOK =
Other (indicate the purpose) / IHwe (sKaximb [IpUZHEYEHHS) =]
1.20. Identification of commodities / ldeHmucikauis mosaapy
Species Nature of Treatment type / Approval number of Batch number | Net weight/ Gross weight
(Scientific name) commodity / Tun oBpobKA establishments / (NETTO)/ /
| Bué meapuH Bud mosapy Manufacturing plant // | Homep napmii | Basa Hemmo (BRUTTQ) /
(Hayxoea Ha3ea) Howmep 38meepoxeHHs Baea

nomyxHocmi Epymmo
MomyxHicmb (06'ekm)
| gupobHuwnea




| 1l. Health information / [ I a. Ceruficate reference No. / Homep cepmutbikama
| |uchopmaLis npo 30POB'R || |

™1 the undersigned State/Official Veterinarian certify that
A, wo Huxve nienucascs depwaaHull fogbitiiHul gemepuHapHUl iKap, UuM 3acaidyyro HaCmymHe, |

I1.4. Poultry meat, offal and other products exported 10 the territory of Georgia are derived from healthy poultry which comes from (an) establishments(s) |
approved by the official (state) competent authority and implementing a programme based on the HACCP principles. / Ekcriopmosaki Ha mepumopito [py3il
wm'aco, cybnpodykmu ma iHwWi NpoAyKmMU, ompuMaHi 8id adopoeol nMuLl, AKa noxodums 3 nomyxrocmi(ed), 3ameepdxeHoi(ux) oiuiiHuM (BepxasHum)
KOMMEMEHMHUM 0peaHoM, ma Ha aKill npoeadxKeHo nocmiiixo diwi npoyedypu, sacHosaH! H& NpuHuunax cucmemu aHanisy Hebesne4Hux ¢paxkmopie ma
KOHMPOMIO Y KPUMUYHUX MOYKaX (HACCP),

veterinary inspection and their carcasses and internal organs ta post-mortem veterinary and sanitary inspection performed by the State Veterinary Service.

| M'aco, cyBnpodykmu ma jHwi npodykmu, npu3Haderi 0ns excnopmy Ha mepumopite Fpy3l, ompumani 8id csilicbKol nmuw 300p0801 NMUL), W0 npoliwna |
| nepedsabiluuil gemepuHapHull oensod, 8 mywi ma eHympiuii cpeant = nicnasabilxy gemepuHapHo-CaHimapHy iHerneKwjio, NposedeHy 0epKasHoo |
| gemepuHapHoo cnyx6oio. I

‘ 11.3. Meat is fit for human consumption./ M'sico € npudamHum 00 exusanHs & iy |

\ I1.2. Poultry meat, offal and otner products intended for export to the territory of Georgia are derived from poultry birds that were subject to ante-mortem

i1.4. Poultry meat, offal and other products are derived trom slaughter and processing of healthy poultry originating from establishments and/or zones officially
free from contagious avian diseases according t0 regionalization/ M'aco cyBnpodykmu ma iHwWi npodyxmu, ompumani 8 npouyeci saboo ma nepepobku
sdoposol nmuu), Axa roxodums i3 aocriodapcme ma/ abo 30+, OQILilHO 8iNbHUX @id 3apa3HuUx x80pob nmuyj 8idnogidHo 6o peaioHaniaaui: 1

. Newcastle disease and avian influenza (except cases of avian influenza in wild fauna) - during the last 12 months on the territory of the country/zone
in accordance with regionalization and in case of application of the method “stamping out’ in poultry and after epizootic investigation excluding \
\ further spread of the above diseases- during the 3 montns after finishing of “stamping out" policy application (including cleaning and disinfection)
and negative results of epizootic control according to regionalization subject to notification according to the OIE Terrestrial Animal Health Code
(except cases of avian influenza in wild fauna)l xeopobu Hbwkacna ma apuny nmuyj (3a SUHSMKOM 8unadxie apuny nmuui 8 Aukil gayHi), Al
| nidnszaroms o608 3xosid Homucpikaul 8idnoeidHo 30 Kodexca 300p08's HasemHux meapuk MEE, - npomAgoM ocmanHix 12 micauie Ha mepumopil \
KpaiKu/30HU 860 NPOMAEOM 3 micayie nicnA 3asepuieHHs 38CIMOCY8aMHHRA MONIMUKU «omemniHe aymy» (8KN0HaYU OHULLEHHR Ma Oe3iHperuio)
l ma HeaamueHux pesynsmamax eniscomuUYHO20 KOHMPOM gidnoaiéHo do peaioHanmizaull;
\ - omithosis (psittacosis), paramyxovirus infection, infection laryngotracheitis, infection encephalomyelitis, turkey rhinotracheitis virus — during &

month in the chicken and turkey premises/ OPHIMO3y (ncummaxosy), iHgbekxuidrozo napuxaompaxeimy, iHgbexujliHo20 eHuedbanomienimy, eipycy
| puHompaxeimy iHOLKig - NPOMAZOM QCMaHHIX 6 micsuje Ha nmaxoaocrnodapcmeax 3 ympumarHA kyped ma iHdukie;
. ornithosis (psittacosis), Derji disease, duckling viral hepatitis — during 6 month in the geese and ducks premises/ opHIMo3y {ncummaxasy), |
l 8ipycHo20 eHmepumy ayceil (xaopoba [lepxi), eipycHoeo aenarnumy KaHOK KavUuHi ma aycuHi eocnodapemeaa - MPOMAEOM ocmanHix 6 micauie Ha |
maxozocnodapcmeax 3 ympuMaHHs aycell ma Ka4ox. )

I1.5. Poultry meat, offal and other products areé obtained from animals that have not received feed containing raw materials produced using genetic engineering |
methods or other genetically modified sources./ MAco nmuy, cybnpodykmu ma iHwi npodykmu ompumaHi 8i6 M&apuH AKi HE OMpuMyeanu KopMu, Wo \
Micmame CUPOSUHY, gupobneHy 3 BUKOPUCTEHHAM memodie eeHHOI iHKeHEPIl ab0 HWUX 2@HEMUYHO moducpikosaHux oxepet. |
I1.6. Poultry from which meat, meat raw materials and offal are derived vere not subjected to the exposure of pesticides, natural or synthetic estrogenic, |
hormonal substances, thyreostats, antibiotics or drugs used prior to slaughter according to the Council Directive 96/22/EC./ Nmuus, 8i@ AKOI OMPUMaHC l
M'SCO, MACHa cuposuHa ma cybnpodykmu, He niddasanace Ol necmuuyudis, HamypanbHUx U CUHMEMUYHUX 8CMPO2BHHUX, 20PMOHBITbHUX PeqosuH, |
mupeocmamu4Hux npenapamis, anmubiomukie ma nikapceKux 3acobie, Akl Byno esedeHo neped saboem gidriosidHo GG MONCHKEHB Lupexmusu Komicil |
96/22/€C.
|

11.7. Slaughter poultry came from the premises where Salmonelia control program is implemented according to EU legislation. / Mimuus, Axa@ Hadiliwna
Wa 3abill i3 ocrodapcme, e AKUX peanisyembsCs npogpama KOHMPOH0 Wodo cansMoHenbosy, anposadxeHol gidnosidHo Ao 3akoHo0ascmea €cC.
[
11.8. Meat, meat raw materials and offal exported to the customs territory of Georgia:/ M'Aco, M'ACHE cuposuHa ma cyBnpodykmu eKCNOPMOBaHI Ha MUMHY |
mepumopiio [py3il: [
- are of good organoleptic quality; | & BobposKicHUMU 22i0HO 3 opaaHonenmuyHUMU nokasHuKamu; |

- during post-mortem veterinary and sanitary inspection show no lesions typical of contagious diseases, helminth infestation or intoxication caused |
by different substances;/ nid vac nicns 3abiliHo20 eemepuHapHoeo o2nmRdy He eussuny KNIHIYHUX O3HaK iHgbeKWTHUX 38X60PI08EHD, 3APaNEHHS
2enbMIHMaMU YU OMpyeHs pisHUMU peHosUHaMu |

- have the core temperature not exceeding minus 12°C for frozen poultry (the storage temperature must be minus 18°C)/ maoms memnepamypy & |
moeLYi M'A38, WO He NepesuLlye _12°C 0ns 3aMopOKeHor nmuuyi (memnepamypa 36epizanns mae Gymu —18°C); |
- contain no preservatives / He MiCmsAMb KOHCepeaHmis; |

- are not contaminated with salmonella in an amount posing a human health risk according to requirements established within the Georgia:/ He
3a6pyGHeHI CansMoHenamu e kinskocmi, Wwo npedcmasnae weBeanexy Ana 300p08’s nioduHu sidnoaidHo 9o gcmaHosneHux Ha mepurnopii [py3i’
gumoe;

- have not been treated with colourants or 000rous substances, ionizing or ultra-violet radiation,/ He oBpobnexi GapeHuxkamu ma apoMamu3yroqumMu
pevosuHamu, joHiaykoHUM ONPOMIHEHHAM abo ynempatghionemosumy MIPOMEHAMU,

- show no pigmentation {hat is abnormal for the species, | He 8uAanAMmb o3HaK nizMeHmaui, Heanacmueoi dns 0aHo2o sudy,

et oewing shall not be used: head (with the exception of the comb, ears, eyes, wattles and caruncles), the psesophagus,
e genital organs. L.egs, neckskin and head shall not be used for production of mechanically separated meat (MSM)
SdspQOyimie 3 M'Aca NMmuLl He MOXKHa BUKOpLCMOoBysamu: 20106y (38 BUHAMKOM 2pebiHus, 8yX, ovell, cepexoX
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["Ii. Health information / IHchopmaLlis npo 3a0pos's !

J

11.9. Micrabiological, chemical-toxicological and radiological characteristics of poultry meat and offal products correspond to actual veterinary and sanitary
rules and requirements of the Geargia./ MikpoBionozivi, ximiko-mokcuxonoaidHi | padionoeiHi noxkaHuku mrca nmuw i cybnpodykmie eidnosidaoms |
YUHHUM 8 Tpy3il 88mMepuHapHUM | CEHIMaPHUM NPaaunam | suMozam.

11,10, Poultry meat, offal and other products have been declared fit for human consumption./ M'aco, M'acra cuposuHa ma cybnpodyxmu eusHani npudammumy
00 @XUBEHHA 8 Xy MOOLHOIO.

1111, The products bear identification marks (veterinary stamps) on the packaging or polyblocks. Labels are stuck onto the packaging so that to make them
tamper-evident. If packaging design is tamper-proof, the label is applied to the packaging so that it cannot be reused./ /lpodykuis Mae mapxysants
(semepuHapHe kneliMo) Ha ynaxoseu abo nonibnow. EMUKEMKE HAKNSEHa H& YNEKOSUI MaKuM YUHOM, WO PO3KPUMMSA yNaKosKU Hemoxnuse bes
nopywenHs it winichocmi.

11.12. Single-use containers and packaging material comply with Georgia./ Tapa ma nakyaane+ul mamepian odHopasosi ma eidnosidatome eumozam [pyail

1113, The means of transport has been treated and prepared in compliance with the exporting country regulations./ TpancnopmHui 3acib obpobnerno ma
nideornosaro eidnoeidxo do npasun, npulHAMUX 8 KpaiMi excrnopmepi

Date / flama
Official Inspector / OghiwidHud iHcnexkmop
Name (in capital letters) / Mpiseulue (senuxumu nimepamu)

Signature / Midnuc Stamp/ fMevamxa

Signature and stamp'must be in a different colour to that in the printed certificate / /liénuc | nevamxa nogukHi 8idpiaHamuCs KoNbEoPOM 8id Bnanky.




