O®IINHANA CEPTUPIKAT THCIEKIIT M'SICA HA EKCIIOPT
MPOJYKTIB 3 M'SICA IITHIII 3 YKPATHU B KAHAZTY
OFFICIAL MEAT INSPECTION CERTIFICATE FOR EXPORT OF POULTRY
MEAT PRODUCTS FROM UKRAINE TO CANADA

Part I: Details of dispatched consignment

Yacruna I: Iloapoduui moao Bianpas/ieHoro BaHtaxy /

1.1. BizmpaBnux/ Exporter
Hazpa/Name

Anpeca/Address

Howmep Teaedony /Tel.

1.2. Homep ceprudikara/
Certificate number

1.3. LleHTpabHUI KOMIETeHTHHIi opran/
Central Competent Authority

1.4. Micuesuii komnerenTHuii opran/Local Competent Authority

1.5. Imnoprep/ Importer

Baacuuk jginensii na immopT 6e3neunoi ixki ausa rpomansin Kanaan /
Safe Food for Canadians Import Licence Holder

Anpeca/Address

Howmep ninensii na immopt / Import License number

1.6.

1.7. Kpaina noxox:xenns/ Kon ISO/ 1.8. Perion Kon/ 1.9. Kpaina npu3HavdeHns/ Kon ISO / 1.10.
Country of origin ISO code noxonzkennsi/  Code Country of destination ISO code
Region of
origin

1.11. linmpueMcTBO-eKCIOPTEP/
Exporting establishment

Ha3sa/Name

Anpeca /Address

Homep yxBajaennsi/ Establishment number

1.13. opT BigBanTazkenns/ Port of landing

1.14. Jlata pinnpasjenns/Date of departure

1.15. Tpancnopt/Means of transport

Jlitax/Aeroplane D Cynuno/ D 3anizamyni D
Ship BaroHu/
Railway
wagon
Jlopo:kHiii exinazx/ |:| THmmii/
Road vehicle Other

Mepesiznuk/ Carrier:

JoxymenTaabHi mocuaanns/ Documentary references:

1.16. Micue BinBanTaxenns/Place of loading

1.17.

1.18. Homep xonTeiinepa / Container No

1.19. Homep niiom6u / Seal No

1.20. Onue ToBapy/Description of commodity

1.21. Koa ToBapy (kox HS)/ Commodity code (HS code)

1.22. Bara nerrto/ Net weight

Kr/kg[l ynTn/ 1bs |:|

1.23. KinbkicTs ynakosox/ Number and Type of packages

1.24. TemnepatypHuuii pe:kuM npoaykris/Temperature of products

Kimuaruoi/Ambient || Oxonomennii/Chilled [

3amopo:xennii/Frozen D

1.25. Tosapu npuaatni aaa/Commodities certified as
Joacpkoro cnoxkusanusa/Human consumption

1.26. Bxinnuii npukopaonnuii incnexuilinuii mynkt/ Shipping mark

1.27. s immopty a6o noctyny B Kanaxy/ For import or admission to
Canada

1.28. InenTudikanis npoaykry /Identification of the commodity

Howmep cxBajiennsi Bupoouuka/Approval number of establishments

Bupa (naykosa Biiins/ Slaughter M’sicokombinat/ MaxyBaabHmii XoaoauabHa KinpkicTn Maca nerro/
Haspa)/ Species establishment Cutting plant ueHTp/ Processing | xamepa/ YNAKOBOK/ Net weight
(Scientific establishment Cold store Number of kg |:| Ibs |:|
name)" packages




Poultry meat and products thereof (POU)

Yacruna I1: CepTudikanis / Part IT: Certification

11. Ceprudixanis 310pos’s/ II.a. Homep ceprudikary/ ILb.
Health attestation Certificate number

111 ITinTBepsKkeHH 1 03 eYHOCTi st 310poB’ st TBapuH/ Animal health attestation

S, mo Hmkve miagnucasBest oinifiHuii BeTepHHApPHUI Jikap, MiATBepaKyl0, 0 M'SICO NTULI Ta NPOAYKTH 3
HbOI0, ONMcaHi B oMy cepTH(ikaTi, BinmosizaoTes Takum Bumoram / I, the undersigned official veterinarian,
hereby certify that poultry meat and products thereof described in this certificate has been obtained in accordance
with those requirements, and in particular that:

(a) orpuMaHi 3 nTHLI, AKa YTPUMYEThcA B YKPaiHi 3 MOMEHTY BUJIyIZIeHHsI a00 npuHaiiMHi 3a octanni 21
neHb 10 3a06010/ were derived from poultry which have been kept in Ukraine since they were hatched or for at
least the last 21 days prior to their slaughter;

s cupozo m’aca nmuui/ for raw poultry meat:

(a) cmajaxiB rpumy nTumi cepen nTumi 3a 28 qHIB 10 A1aTH 320010 B Ykpaini He Oysio/ there has been no
outbreak of Highly Pathogenic Avian Influenza in poultry in Ukraine in the 28 days prior to slaughter;

(b) cmanaxiB xBopoou Hulokacna cepen nruui 3a 90 auiB 10 1aTn 3a0010 B Ykpaini He OyJio / there has been
no outbreak of Newcastle Disease in poultry in Ukraine in the 90 days prior to slaughter;

(c) BxkHMTO BCiX 3anm00ikHNX 3aX0AIB, 100 3an00irTH OyAb-IKOMY NPAMOMY 200 HeNPsIMOMY KOHTAKTY Hij
yac 320010, MOBO/KEHHsI, NMEePEPOOKH Ta NMaKyBaHHA M’sica Ta/aGo M’SICONPOAYKTIB, OTPUMAaHHUX 3
NnTHL, 3 OyAb-IKUM NPOAYKTOM TBAPHHHOIO NMOXOKEHHs 200 MOOiYHUM NPOJYKTOM, OTPHMAHHUM BiJ
TBAPUH 3 HUKYNM 300CaHIiTADHUM cTaTycoM/ every precaution was taken to prevent any direct or indirect
contact during the slaughter, handling, processing and packaging of the meat and/or meat products derived
from poultry with any animal product or by product derived from animals of a lesser zoosanitary status;

Jlna npuzomoenenux npooykmie 3 m’saca nmuui / For cooked chicken meat products:
(a) M’ficHU# MPOXYKT NMPOWIIOB TepMiYHY 00POOKY i 10cAT BHYTPIlIHBOI TeMIepaTypu LIOHaiiMeHIIe
74°C/ the chicken meat has been cooked, reaching an internal temperature of at least 74°C;
@ago/or

(a) MOBHICTIO NPUTOTOBJIEHHUI 3aMOPOKEHHM I MPOAYKT, 110 He MiIa€Thed 30epiranHIo, miaIaBaIn npouecy
HArpiBaHHS [JIsl /IOCSITHEHHSI 3HAYeHHS] 3MEHIIeHHsI CAJbMOHEJIM 3riIHO BHMOI KaHA/CHKOI0O
3akononascTBa/ the fully cooked frozen non-shelf stable product was subjected to heating process to achieve
reduction in Salmonella according to requirements of Canadian legislation;

(b) moBHicTI0O NPHUroTOBJeHUI 3aMOpPOKeHHMII NPOAYKT, IO He MigaaeTbes 30epiraHHio, BiAmoBigae
KAHAJACbKMM BHMOraM INOA0 O0OpPOTHOM 3 CaJbMOHEJIO B 3aMOPOKEHHX CHPHX BHP0O0aX 3 KypKH B
nanipyBanni/ the fully cooked frozen non-shelf stable product meets Canadian requirements for control of
Salmonella in frozen raw breaded chicken products;

(c) MOBHiCTI0O NPHUIrOTOBAHI 3aMOpOXKeHI NPOAYKTH, 0 He HiAgaeTbhesl 30epiraHHIo, BiANOBiKAITH
KaHAJICbKUM cTaHjapTaM mojao Listeria Ta Oyiau BUroroBjeHi Ha mianpueMcTBi, 1e 0yJu BBeleHi
3axo1M KOHTpOdio monao Listeria monocytogenes y roroBux 0 B:KHBaHHSI Xap4yoBUX mpoaykTax/ the
fully cooked frozen non-shelf stable products meet Canadian Listeria standards and were produced in a
facility which had control measures in place for Listeria monocytogenes in ready-to-eat foods;

Ta/and
(d) orpumane Bin nTHHI, KA OyJa 3a0HTA ..ccoeeveerenrennnnn. (nn/Mm/pppp)® UM MEK .eeeeeieienenn..
a/MM/PppP Ta cevvenniennennnd (an/mm/pppp)® / has been obtained from poultry that has been slaughtered on
......................... (dd/mm/yyyy)® or between ...............c.o...... (dd/mm/yyyy)® and
....................... (dd/mm/yyyy)®;

(e) M’sicHi MPOAYKTH, HA SIKi NOIIUPIOEThLCSA i NbOro ceprudikara, 6ym orpumani Big nTuli, AKka nepen
00e3KpOoBJIeHHSAM 0yJIM T'YMaHHO BBeleHi B CTaH BTPATH CBiiOMOCTi, 000POTHHM 200 HeOGOPOTHUM
croco6om/ meat products covered by this certificate were obtained from poultry which, before bleeding, were
humanely placed in a state of 1oss of consciousness, either reversibly or irreversibly;

(f) M’sicHi mpoaykTH, Ha AKi MOMMPIOETHCS ist Hboro ceprudikara, OyJu oTpuMaHi Bix mTumi, sIKUX
TYMAHHO BBeJM B CTaH BTpPaTH cBigomocTi, 000poTHHM a00 HeOOOPOTHHM CHOCOOOM 10
00e3KkpoBJIeHHs, 200 OyyM 3a0MTi BiAMOBiTHO N0 iygelicbKNX 4M icJlaMCBKHX pUTyatiB/ meat products
covered by this certificate have been obtained from poultry that have been humanely rendered unconscious,
reversibly or irreversibly before bleeding, or have been slaughtered in accordance with Jewish or Islamic
rituals.

I1.2 IligrBepaxeHHs O0e3mednocTi aJs 310poB’ s aroauun/Public health attestation

51, mo Huzk4ve minnucascest odinilinuii BerepuHapHuii Jikap, NiTBePIKYI0, 0 M'SICO NTHI TA MPOAYKTH 3
HBOTO, ONMUCaHi B HboMy ceptudikati, BinnmoBizalors Takum Bumoram/ I, the undersigned official
veterinarian, hereby certify that poultry meat and products thereof described in this certificate has been obtained
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in accordance with those requirements, and in particular that:

(g) BHTOTOBJIEHI Ha MOTYKHOCTSIX, SIKi BKJIIOYEHi 10 mepesiiKy NiINPHEMCTB, SIKHM KOMIETEHTHHM
opranom Kanaau HagaHo nmpaBo eKCcnopry, Ta e BIPOBA/IKeHO MOCTii{HO Ail04i mponeaypu, 3acHoBaHi
Ha NMPUHIUNAX CHCTeMH aHAJi3y HeOe3nmeyHUX GaKTopiB Ta KOHTPOJIIO y kpuTuuHKMX Toukax (HACCP)
BiIMOBIIHO 10 BUMOr 3aKoHonaBcTBa YKpainu/ produced at (an) establishment(s) included in the list of
establishments approved by the competent authority of Canada for export, and implementing a program,
based on the HACCP principles in accordance with requirements of the law of Ukraine;

(h) m'sico OyJjo oTpuMaHO Bil TBapuH, fiki nmpoiinuim nepen3aliiinmii Ta nicaasaOiiiHuii orusx min
HarasioM odiniiHOro Aep:kaBHOr0 BeTePHHAPHOrO JiKkaps, i He 0yJI0 BUSIBJIEHO KOIHMX iHdekuiiinux
Ta 3apa3sHHX 3aXBOpIOBaHb /meat has been derived from animals which have passed ante-mortem and post-
mortem inspection under direct supervision of official state veterinarian and found to be free from infectious
and contagious diseases;

(i) M’sico NTHLI 3 AKOro MOXOAATH M'fICHI MPOAYKTH 0yJ10 OTPUMAHO BiAMOBIIHO 10 TririeHiYHUX BHMOr i
BBAKAETHCS MPHIATHUM /TSI CTIOKU BAHHSI JIIOAMHOIO 32 KaHA/ICLKUMHM cTaHaapramu/ poultry meat from
which the meat products were derived has been obtained in accordance with hygienic requirements and is
considered fit for human consumption by Canadian standards;

(j) cupoBuHAa IS KiHIEBOr0 NPOAYKTY HaAX0AUJIa 3 0oiiHi, 1e Oy/1a BIPOBaJsKeHa MPOrpaMa KOHTPOJIIO 32
3HHUKEHHSIM TIATOTeHHOCTI /IJIsi BHKOHAHHSI KaHAJACHKOI NPOrpamMu 3MeHIIEHHsI MNATOreHiB Yy
nraxiBHANTBI/ raw material for the final product was sourced from slaughter houses where a pathogen
reduction control program has been implemented to meet Canada's Poultry Pathogen Reduction Program.

(k) Ha nmepepoOHOMY miANPHEMCTBI 0y;10 MOBHe (i3MYHe PO3AiJEHHA MiXK CHPHMH Ta NPHUIOTOBJICHHUMH
npoxykramn/ there was a complete physical separation between the uncooked and cooked poultry meat
product areas of the processing establishment;

(1) ™M’sico nTuui 0y/10 00p00.JIeHO Ta MiATOTOBJIEHO TAKMM YHHOM, 1100 He OyJ10 NPsIMOro a00 HeNmpsiMoro
MOBTOPHOT0 3a0pPyJIHEHHS MPOAYKTY Mic/Isi MPHTOTYBAHHS TA MAKYBAHHA MPOAYKTAMH 3 M’fica MTHII/
poultry meat was handled and prepared ensuring that there was no direct or indirect recontamination of the
product after cooking and packaging;

(m) mM'sico NTHLI Ta MPOAYKTH 3 HBOI'0 MAKOTh MAPKYBaHH#A (BeTepHMHAapHe KJIeliM0) Ha ynakoBii ado 0Jiowi,
sIKe BiAMOBia€ KaHAICBKUM BHMOraM II0A0 MapKyBaHHs/ poultry meat and products thereof bear a mark
(veterinary brand) on a package or block that meets Canadian labeling requirements.

II/3 Imm 5 minTBepAKyl0, 0 M’sICHi MpPoOayKTH, 3a3HadeHi Bume/ I hereby certify that the meat products
specified above:

OyJM NPUTOTOBJIEHI Ha MiJNPUEMCTBI, cepTU(hiKOBaHOMY sl ekcropTy 1o Kanaau, i HOXOIATH Bif TBapuH, sKi
Oynmu JOCHIpKEHI Tepen3adiiHuM 1 micisa3a0iiHUM OTJIIIOM Mifl 9ac 320010, SK BUTBHI BiJ XBOpPOO, i IO M’sCHI
MPONYKTA TPHAATHI B YCIX BiJHOIICHHSX MJIsI CIOXXKUBaHHS JIOJUHOK Ta B IHIIOMY BHIAJIKY BiAMOBITAIOTH
BUMOTaM, MIOHAMMEHIIC CKBIBAJICHTHMM BHUMOraM YMHHHX 3aKOHIB i HOpPMAaTUBHHM jJokymeHTam Kanamu/ have
been prepared in an establishment certified for export to Canada and are derived from animals that have
been examined and found by ante-mortem and post-mortem inspection at the time of slaughter to be free
from disease and that meat products are suitable in every way for human consumption and are otherwise in
compliance with requirements at least equal to those in the applicable Canadian laws and regulations.

* Applicable Canadian laws and regulations include Safe Food for Canadians Act and Regulations, Food and Drugs
Act and Regulations and Health of Animals Act and Regulations

* Les lois et reglement canadiens applicables comprennent la Loi sur la salubrité des aliments au Canada et son
reéglement d’application, la Loi sur les aliments et drogues et son reglement d’application, ainsi que la Loi sur la
santé des animaux et son réglement d’application.

*3acTOCOBHI 3aK0HH Ta HOpMATHBHI akTH Kanaau BkI04a0Th 3aK0H i HOPMATHBHI aKTH NPO Oe3neYHy DKy
AJIs KaHaJuiB, 3aK0H NMPO Xap4yoBi NPOAYKTH Ta JIKH Ta HOPMATHBHI aKTH, a2 TAK0XK 3aKOH i HOpMATHBHI
AKTH NPO 3/10pPOB’ 1 TBAPHUH.
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I pumirku/Notes
Yacruna I/Part I:

— Hynkr 1.11: Ha3sa, agpeca Ta 3aTBepJ:keHHMii HOMep mignpueMcrBa-BianpasHuka/ Box 1.11: Name, address and approval
number of the establishment of dispatch.

—  Hynkr 1.15: 3azHaunTn peecrpauiiinuii HoMep (1) 3aMi3HUYHUX BArOHiB Ta BaHTA’KHUX ABTOMOOILTiB, Ha3BU KOpal.iB Ta
HOMepH peficiB JiTakiB, KO OCTaHHi BifioMi. Y pa3i nepeBe3eHHs y KOHTeliHepax 4M KOpoOKax — iX 3arajibHa KijJbKicTh
Ta peecTpauiiini yn cepiiini Homepn BkasyloTbest y myHkTi 128 / 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 1.28.

— IHyskr 1.19: Bukopucrosyiite Binmosinni HS koau BcecBirHboi MuTHOI opramizanii/ Box 1.19: Use the appropriate
Harmonized System (HS) code of the World Customs Organizations.
Yacruna II/Part II:
(1
2

Juwe kypuama oomawnwvoi nmuyi/ Only chickens of poultry.

Buoanumu axwio ne sacmocosno/ Keep if appropriate.

 3asnauaemovca oama uu damu 3aboio / Indicate date or dates of slaughter.

“ Konip nionucy ma newamxu nosunen 6iopizuamucsa 6io konvopy inwozo mexcmy/ The signature and the seal must be in a
different color than that of the text.

Odiniiinuii BerepuHapHuii Jikap/
Official veterinarian

KBauigikauis Ta mocaga/
[ pizBuine (BeTMKHUMU JiTepamu)/ Qualification and title
Name (in capitals letters):

Hara/ Migmuc®/
Date: Signature®:
IMeuarka®/

Stamp @:
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