Ceprudikar 310poB’s Ha eKCNOPT PUOHUX NPOAYKTIB, IPH3HAYEHHX /IS
CHOKHBAHHA JIIOJIHHOIO, 3 Y Kpainu 10 Apadcbkoi Pecny6uikn €runer

Health certificate to export fishery products, intended for human consumption,
from Ukraine to Arab Republic of Egypt

Yacruna I: JleranbHa indopmauis 100 BiANPaBJIEHOr0 BAHTAKY

Part I: Details of dispatched consignment

L.1. Bianpasuuk/Consignor
HasBa/Name

Anpeca/Address
IMomrroBuii inaekce/Postal code

Howmep Tesedony /Tel.

L.2. Inentudikauiiinnii HoMep MiZKHAPOAHOTO BETEPUHAPHOTO
ceprudikara / International Veterinary Certificate reference
number

L.3. llenTpaabLHuii KOMNETEHTHHIT OpraH KpaiHu-ekcnopTepa/
Central Competent Authority of exporting country

L.4. Micuesuii komneTeHTHHI opran Kpainu-excnoptepa/Local
Competent Authority of exporting country

L.5. OnepaxkyBau/Consignee:
Hassa /Name

Anpeca/Address

I.6. Kpaina Kon ISO/ 1.7. 3ona Koa/ I1.8. Kpaina Kon ISO/
MOXO0JKeHHs1/ ISO code NOXOKeHHs1/ Code npusHavennsi/ Country | ISO code
Country of origin Zone of origin of destination

1.9. Micue noxoakennsi/Place of origin

Hasga/
Name

Anpeca /
Address

Homep 3aTBepaskeHHst/
Approval number

1.10. Micue BinsanTasxenusi/Place of loading

Anpeca /Address

Homep 3aTBepaixennsi/Approval number

I.11. {aTa Binnpasaenns/Date of departure

I.12. Tpancnopt/Means of transport

Jlirak/ (1 | Cyano/ [] Taumii/ [
Aeroplane Ship Other
3aJi3HMYHUI BaroH / JlopoaxHiit

Railway wagon ] eKinmax/

Road vehicle

Inentudixauis /Identification:

1.13. Bxiguuii ITIIT B APE€ /Entry BIP in the ARE

p—

Cepr mruun\

I.14. Onuc ToBapy/Description of commodity

1.15. Koa BanTaxy (HS xoa)/ Commo %‘g&fé (HISi eoﬂkf’@

1.16. Kinbkicrs /Quantity
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1.17. Temnepatypa npoaykry:/Temperature of product: 1.18. Kinskicrs ynakosox /Number of packages

Kimnarna/ D OxoJ01KeHa/ D
Ambient Chilled

3amopo:ikeHa/ ]
3amoporkeHa

1.19. InenTudikauis KonTeiinepa/Homep niaomou 1.20. Tun nakysauus /Type of packaging
/Identification of container/seal number

1.21. ToBapu ceprudikosani xas /Commodities certified for | 1.22. ins imnopty a0 AP€ /For import into the ARE [ ]

CnoxuBanHst JroauHoto/ Human consumption  [_]

1.23. InenTudikauis roapy:/Identification of the commodities:

Buau (HaykoBa Moxomxenns IepepoGue Tun 06podxu/ KinbkicTs ynaxoBok/ Bara nerro/ Net
Ha3Ba) / Species ToBapy/ Nature of nianpueMcTBo/ Treatment type Number of packages weight
(scientific name) commodity Manufactoring plant "
P £ e %
/“’(\ﬂ“ o
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>
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Yacruna II: Ceprudixauisi/Part I1: Certification

IL. Indopmanis npo 3n0pos’s/ Health information IL.a. Homep ceprudirara/ Certificate reference number

IL1 IMinTBepakenns GesneqnocTi aust 340poB’st sogunu/Public health attestation

A, wo nukye nianucases odiuilinuii BeTepuHApHMIE Jikap / KepAaBHHMil BeTepHUHAPHMI iHCMeKTOp, MM 3acBiguyo, 10
pulHi NpoayKTH, 3a3Ha4eHi B YacTuHi I uboro ceprudixara 310pOB’s, BiANOBigawTHL TAKUM BuMoram:/I, the undersigned official
veterinarian/state veterinary inspector, hereby certify that fishery products, described in Part I of this health certificate, comply with the
following requirements:

I 1.1 MoxonsTk 3 noty:xHocti(eil), ne 3anposajseHo mnoctiiiHo Ailoui mpouexypw, 3acHoBani Ha NPHHIMNAX CHCTEMH
aHauizy HeGesneunux QaxTopiB Ta KOHTPOO y KpuTHuHux Toukax (HACCP) / come from (an) establishment(s)
implementing a programme, based on the HACCP principles.

IL.1.2 0TpuUMaHi Ta BUPOOJIeHi BiANMOBIAHO M0 riricHiYHUX BUMOI, BCTAHOBJEHHMX 3aKOHOAABCTBOM KpaiHu-eKcriopTepa
npo Ge3neyHicTs Ta OKPeMi MOKA3HUKH SIKOCTi XapyoBMX NpoaykTis / were obtained and produced in accordance with
the legislation of exporting country on safety and specific quality parameters of food.

IL.1.3 BiAMOBIAAIOTL BUMOramM MiKpOGIOIOriYHMX KPHUTEpiiB, BCTAHOBJEHHM 3aKOHOJABCTBOM Yxpaiuu/ comply the
Microbiological criteria, established by Ukrainian legislation.

11.1.4 marepiajiu, IKi BUKOPUCTOBYIOTbCSI /151 NAKYBAHHS1, BKJIIOYAI0YH NePBUHHE NAKYBAHHsI, BIANOBIAAIOTH riricHiYHUM
BMMOram 3aKOHOAaBCTBA KPaiHH-eKCIopTepa npo 6e3neyHicTh Ta OKpeMi MOKA3SHUKH SIKOCTi Xap40BUX NMpPOAYKTIB/
materials used for packaging, including wrapping, comply with the hygienic requirements of legislation of exporting country
on safety and specific quality parameters of food.

IL.1.5 30epiraoTbesi i3 AOTPUMAHHAM TAKHX TeMIepaTypHMX pexumis / are stored in accordance with the temperature
requirements below:

cBiKi puOHi MpoayKTH, PO3MOpoOsKeHi Hermepepob.aeHi puGHI NPOIYKTH, NPUrOTOBAHI il 0X0J101KeHiI pubHi npoaykTH
3 PAKOMOAIOHMX Ta MOJIIOCKIB 36epiraloThesi 3a TemMnepaTypH, HaGJAMKEHOT 10 TeMIepaTypH TAHEeHHs! abony / fresh
fishery products, thawed unprocessed fishery products, cooked and chilled fishery products from crustaceans and molluscs
are stored at a temperature approaching that of melting ice;

3aMOpO’KeHi pulHi NpoAyKTH MaloTh 36epiraTucsi 3a Temnepatypu He Bume -18° Cy Beix 4acTumHax npoaykry /
frozen fishery products are stored at a temperature of not more than -18° C in all parts of the product;

uina puba, 3aMOpoXKeHa y CONLOBOMY PO3YMHI Ta NPU3HAYEHA [UIsi BUPOGHMUTBA KOHCEPBOBAHHX XapPYOBHX
NpoayKTiB, 36epiracrbes 3a Temnepatypu He Buwe -9° C / whole fish frozen in brine intended for the manufacture of
canned food is kept at a temperature of not more than -9° C;

PUOHI NPOAYKTH, 10 36epiraloThest :)KHBUMH, YTPUMYIOThCSI 32 TEMNEPATYPH il y Cnoci6, siki He YHHSITH HErATHBHOIO
BIUIMBY Ha VX IKMTTEAIAIBLHICTL Ta nokasHukH sikocti / fishery products stored alive are kept at a temperature and in
a manner that does not cause an adverse effect on their safety and viability.

I1.1.6 rapaHTii 10/10 5KMBHX TBAPHH Ta NPOAYKTIB 3 HUX, 326€3MeuyI0TbCsl BiANOBIAHO 0 MJIAHIB MOHITOPHHIY 3aJIHINKIB
BeTePHHAPHUX Npenaparis, 3aTBepPI’KeHUX BIANOBIIHO 10 3aKoHoAaBcTBa Ykpainu / the guarantees covering live
animals and products thereof in accordance with residues plans, approved according to the legislation of Ukraine.

1L.1.7 [cBioki, migroTossieni, 3amoposkeni a6o nepepoGaeHi pubHi NPOAYKTH, OTPUMAHI 3 BOAHUX TBAPHH, L0 HAJEKATD /10
poaunu Gempylidae, 3oxpema Ruvettus pretiosus ta Lepidocybium flavobrunneum, sanaxoBaui i micraTh
MapKyBaHHsl, Ha SIKOMY HaBeleHa iHpopMauis IS CHOXKMBAYA LIOJ0 METOAIB NMPHIOTYBAHHSI TAKHX PHUOHMX
NPOAYKTIB TA NPO PU3HK, MOB’A3aHMI 3 BMICTOM PEYOBHH, sIKi MAIOTh MOTEHUIHO WIKIAIMBI racTpoeHTeposIorivHi
Hacaiaku] / [fresh, prepared, frozen or processed fishery products belonging to Gempylidae family, notably Ruvettus
pretiosus and Lepidocybium flavobrunneum, are packaged and labelled containing information for consumers on the
preparation / cooking methods of the referenced fishery products and on the risks related to the presence of substances with
potentially adverse gastrointestinal effect].

II.1.8 nepea 3aBAHTAMKEHHSIM TPAHCNOPTHI 32C00H, AKUMH 3iHCHIOIOTBCS MepeBe3eHHs1 PUOHMX NMPOAYKTIB, ouHIeHi a6o
npoaesiHdikoBaHi BIANOBIIHO 10 BUMOT 3aKOHOAaBCTBA KpaiHu-excnoprepa / before loading means of transport, used
for the transportation of fishery products were cleaned or disinfected according to the legislation of exporting country.

I1.2 IlinTBepaskenns 6esneuHocti 310poB’s TBapun/Animal health attestation -

2
EYhp

S, mo HuxK4ve miagnucasesi odinifiHuMii BeTepuHAPHUIL JIiKap / AepiKaBHUI BeTepUHAPHUIA iluc,: K “‘o:px, xunm,,%'é;)\iiv_ylo,
o pubHi NnpoayKTH, 3a3Ha4eHi B yacTHHi | nboro BerepuHapHoro ceprudikara 310pos’s, anoﬁ@gj(;);ﬁf‘\ Mogﬁ';;{d
the undersigned official veterinarian/state veterinary inspector, hereby certify fishery products, descri g_ﬁ Q'f(n‘ i
Health Certificate, comply with the following requirements: { NS

I1.2.1 IMoxoasTe 3 rocnoaapceTsa, sike nepedyBac Ml HArJAsAA0M (KOHTPOJIeM) KOMINETeHTH
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I1.2.2 Komnerentnum oprasom Ykpainu He Hakianeni oGmeskennsi, nos’siani 3 JikBigauico indexuiiinux 3axsopoBans /
The competent authority of Ukraine has not imposed any restrictions related to the elimination of infectious diseases.

IIpumirtku/Notes:
Yactuna I/ Part I:

Iyukt L.7: 30Ha mnoXoMKeHHS: /sl 3aMOPOXKEHHX 260 nepepodaeHnX ABOCTYJKOBHX MOJIOCKIB BKA3aTH TePUTOPII0
‘BupoGHuuTBa/ Box 1.7: Zone of origin: for frozen or processed bivalve molluscs, indicate the production area.

Iynkr 1.9: Hassa, aapeca Ta HOMep 3aTBepaseHHs OTYKHOCTI Bianpasaenns / Box 1.9: Name, address and approval number of
the establishment of dispatch.

Iynkr 1.12: BkasaTu peectpauiiinuii Homep(u) 3aji3HHYUHMX Barouis a6o KOHTeliHepiB Ta aBTOMOGiNIB, Ha3BM Kopab.is
Ta HOMepu peiiciB JjiTakis. BianpaBHuk 30608’si3aHuii NOBIZOMMTH BXigHMIi NPHKOPAOHHMI iHCTeKUifiHMII MocT B YKpaini
Yy pasi posBanTankenHsi a6o nepesasanTazenus / Box 1.12: Indicate registration number (railway wagons or container and road
vehicle), flight number (aircraft) or name (ship). In the event of unloading and reloading, consignor must inform entry BIP in Ukraine.

Iynier 1.15: Brasatu koa santaxy (HS kox): 0301, 0302, 0303, 0304, 0305, 0306, 0307, 0308, 1504, 1516, 1518 00, 1603 00, 1604,
1605 a6o 2106/ Box reference 1.15: Indicate commodity code (HS code): 0301, 0302, 0303, 0304, 0305, 0306, 0307, 0308, 1504, 1516,
1518 00, 1603 00, 1604, 1605 or 2106.

Mynker 1.19: Brasatu cepiiinuii Homep niaom6u, saxmo Takuii nassumii / Box 1.19: Where there is a serial number of the seal it has
to be indicated.

IMynker 1.23: / Box 1.23:

Buj roBapy: BKa3aTH «akBakyabTypa» a6o «aukuii BuioB» / Specify whether «aquaculturey or «wild originy.

Tun 06po6ku: BKa3aTH «0X0JI0KeHI», «3aMopoxkeHi» abo «nepepobaeni» / Treatment type: specify whether «chilled», «frozen» or
«processed».

BupoGHu4a moTyXKHiCTB: ClOAM BXOANTH BHUPOOHMYI (PUGOJIOBHI) CYAHA, MOPO3WJIbHI CyaHA, XOJOJMJIBLHI LeXH, nepepobHi
noryzxnocti / Manufacturing plant: includes factory vessel, freezer vessel, cold store, processing plant.

Yacruna II: / Part I1:

) Pubni npoaykTn — nuki a6o Bupoweni Ha (depmi MopebKi UK MPiCHOBOAHI TBAPHUHM (32 BUHATKOM KMBHX JABOCTYJIKOBHX
MOJIIOCKIB, )KMBHX TOJIKOMIKIPHX, JKHBHX KHLIKOBONOPOKHHHHHX, JKUBUX MOPCLKHMX Y€PeBOHOIHX, 2 TAKOK CCABLIB, PenTHIIii
T4 ka0), BKJIIOYAI0YM iX icTiBHI (OPMH, YACTUHM Ta MPOAYKTH, WO orpumani i3 uux / Fishery products means all seawater or
freshwater animals (except for live bivalve molluscs, live echinoderms, live tunicates and live marine gastropods, and all mammals,
reptiles and frogs) whether wild or farmed and including all edible forms, parts and products of such animals.

(- Ylopanewa 06po6ka — Gyab-sike MOBOMKEHHS 3 puOHMMH NPOAYKTAMH nepe iX BBeAEHHSIM B 0Gir AJIsi CIOXKHUBAHHSI
JIFDIMHOI0, sIKe BILIMBAE HA iX AHATOMIYHY WijlicHiCTH (30KpemMa, 3HeKPOBJIeHHS, NOTPOWIiHHS, BiXiJIEHHS] r0JIOBH, HAPi3aHHS
ckubouKamu, QileTyBaHHs1) Ta B NPOLECi IKOr0 yTBOPIOIOTHLCS BiAX0AM Ta/a6o noGiumi NMPOAYKTH TBAPUHHOIO MOXO/KEHHS,
SIKi MOJKYTb CTIPHYMHHMTH PH3HK NOWIMPeHHs xBopo6 / Further processing means any handling of fishery products, carried out before
the placing on the market for human consumption, affecting their anatomical wholeness (such as bleeding, evisceration, heading,
slicing, filleting) which produce waste and/or animal by-products which could cause a risk of disease spread.

@ Koaip nianucy Ta neyatku mae BiapisHsiTHCs Bia KoJbopy inmoro texcry / The signature and the seal must be in a different
colour that of the text.

Odiuitinuii Berepunapuuii aikap / lepxapuuii Ksanigikauis Ta nocaaa/
BeTepUHAPHMI iHCTeKTOp Qualification and title
Official veterinarian/State veterinary inspector

Baacue im’si, IIPI3BUILIE (Beaukumu sitepamu) / Name (in
capitals letters)

Jara/Date:
Hignuc®/Signature @
IMeuarka®/Stamp®

PAGE crop. 4 OF/3 4




