NEW ZEALAND MINISTRY FOR PRIMARY INDUSTRIES

Certificate Number / Homep ceptudikata

Veterinary Certificate for Meat and Edible Offal from Cattle and Sheep Exported from New
Zealand to Ukraine / BeTepuHapHuii cepTudikat Ha M'iCO i Xxap4yoBi cybnpoayKTu Benukol poratol
Xynobu i oBeLb, WO ekcnopTyoTbes 3 HoBol 3enaHaii B YkpaiHy

Name and address of consignor / Hassa i agpeca signpasHvka:

Exporting Country / Kpaita sianpasneqnsi: New Zealand

Competent Authority / Komnetenthuin opras: Ministry for Primary
Industries

Name and address of consignee / Hassa Ta agpeca oTpumysaua.

Place and Country of Destination / [Means of Transport / Bug tpaHcnopty:
KpaiHa npnaHayeHHs.

Item / Number and kind of packages / Description of product / Onuc Tosapy Net Weight /

MpoaykT KinbkicTb nakyBaHb Bara HeTTO
Packages in Total / Pasom Total Weight / Pasom

Administrative-territorial unit / AgmiHicTpaTMeHO-TepuTOpianbHa oaMHNLS. Condition of storage and transport / Ymosu 36epiraHHsi Ta TpaHCMNopTyBaHHs .

(This will not be displayed if no data is present)

Species / Bua: Identification Marks / Container (& Seal) Numbers / Homep | Dates of production / lata

po3nisHaBanbHUii 3HaK: Ha KOHTElHepi (Ta neyaTuj). BMPOBHMLTBA (3aMOPOXYBaHHS).

Registered number, name and address of slaughterhouse / Peectpauiitiuin Homep, Ha3Ba Ta agpeca GoiiHi:

Registered number, name and address of establishment / PeectpauinHuii Homep, Ha3Ba Ta agpeca nignpuemcrsa.

Registered number, name and address of coldstore / PeecTpauiiiHuit Homep, Ha3Ba Ta agpeca XONMoANITbHUK.

Unofficial Commercial Information / HeodiuiHa komepuinHa iHdopmaLis:
(This will not be displayed if no data is present)

Health Attestation / 3acsiguenns

1. The meat and edible offal has been obtained from animals which were born and reared in New Zealand and which were slaughtered and
processed and inspected in establishments approved by, and under the permanent control of, the State veterinary services. The meat and
offal is fit for human consumption®. / M’sco i xap4osi cybnpoayKkTi noxoanTb BiA TBapUH, HAPOMKEHNX | BUpoLeHnx B Hosil Senanaii Ta, 3a6uTx Ha 6oitHi. M'saco
06pobneHo Ta NepeBipeHo B 3aTBEPAXKEHUX 3aknagax, Wo 3HaXoAATLCS Nig NOCTIMHUM KOHTponeM [lep>kaBHUX BeTepuHapHux cnyx6. M’sico i cybnpoayktu npuaatHe ans
CrnoXxuBaHHa niogbmu.®

2.  The meat and edible offal was derived from the slaughter and processing of healthy animals originating from farms and territories free of:

. Spongiform encephalopathy of cattle and scrapie of sheep according to the requirements of the Office Internationale des
Epizooties (OIE);
. Foot and mouth disease - during the last 12 months on the territory of the country or zone acknowledged by OIE;
. Bluetongue and Rinderpest - during the last 12 months on the territory of the country;
. Contagious bovine pleuroneumonia - during the last 2 years on the territory of the country;
. Peste des petits ruminants - during the last 3 years on the territory of the country.
/ M’sico i xap4oBi cy6npoayKT1 oTpUMaHo Micns 3a6oko Xyaobu Ta nepepobku KiHIYHO 300POBMX TBAPUH, O NOXOAATL 3 PepM Ta TEPUTOPIN, B AKUX HE 3apEECTPOBaHO:
. rybuactonopgibHoi eHuedanonarii Benvikoi poratoi xyAobum Ta ckpeni oBeLb BianosigHo Ao Bumor MixHapogHoro EnisotnyHoro Bropo (MEB);
. ALWYpPY - NPOTAroM ocTaHHix 12 micauiB Ha TepuTopii kpaiHn abo 3oHu, niaTBepaxeHoi MEB;
. 6nyTtaHry Ta 4ymmn BPX - npoTtsirom ocTaHHix 12 MicsuiB Ha TepuTopii KpaiHu;
. KOHTario3Hoi MneBpOMNHEBMOHIi - MPOTSAroM OCTaHHIX 2 POKiB Ha TepuTopii KpaiHu;
. YYyMU APIBHNX XKYWHMX NPOTArOM OCTaHHIX 3 POKIB Ha TepuTopii KpaiHu.
3. The farms of origin were free from:
. Adenomatosis and maedi visna - during the last 3 years;
. Sheep and goat pox - during the last 12 months;
. Brucellosis (Brucella melitensis and Brucella abortus) - during the last 6 months;
. Anthrax - during the last 20 days.
/ B rocnopgapcTBax He 3apeecTpoBaHo:
. afleHoMaTo3y Ta Mefi-BiCHU - MPOTArOM OCTaHHiX 3 pokiB;
. BiCMM OBeLb Ta Ki3 - IPOTSAroM OCTaHHiX 12micsLiB;
. 6pyuenbosy (Brucella melitensis and Brucella abortus) - npoTsirom octaHHix 6-T1 MicsLiB;
. cuBipKK - NPOTSIrOM OCTaHHix 20 AHiB.

4.  Animals were subjected to ante-mortem veterinary inspection, the carcasses and organs from them - to post-mortem veterinary and sanitary
expertise, conducted by the State Veterinary Service of New Zealand. Official post mortem inspection confirmed that the meat and edible
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offal did not exhibit pathological changes peculiar to foot and mouth disease, rinderpest, anaerobic infections, tuberculosis, leucosis, other
contagious diseases or serious helminth infections. The serous membranes and lymph nodes were intact. / Teapusu nponunu nepeasabinHui
BETEepUHAPHUIA OrNsf, a TyLWi i OpraHn Big HUX — Nicnsa3abiliHy BeTepuHapHO-CaHiTapHy ekcnepTu3y, NPOBEAEHI AepXXaBHOK BETEPUHAPHOLO cnyx6oto Hosoi 3enaHaii. Mpun
LbOMY B M'siCi | Xap4oBi cybnpoayKTu He BUSIBNEHO NaTOMOMYHMX 3MiH, XapakTepHUX Ans SLypy, YyMU Benvkoi poraToi Xynobu, aHaepobHux iHdekuin, Ty6epKynbo3y,
newko3y Ta iHLWKX iHEKUIHMX XBOPOB; ypaxKeHb renbMiHTamu, OTPYEHHS PisHUMK pedoBMHaMU. Cepo3Hi 0GONOHKM Ta NiMaTUYHi By3nu HE YLLKOKEHI.

The meat and edible offal does not contain remnants of internal organs, bruises in tissues, abscesses, gadfly larvae or mechanical
impurities. The meat and edible offal does not have abnormal colour, odour, taste or signs of damage. / M'sico i xapuoBi cy6GnpoaykT He MICTUTb
3anuLKiB BHYTPILLHIX OpraHiB, reMaToM B TKaHWHax, abcuecis, NMYMHOK OBOAIB abo MexaHivyHMX AoMiok. Konip, 3anax Ta cMak M'sica i xap4oBi cyGnpoaykTy He
BiOXVUNATLCA BiA HOpMU. M'ACO HEe Ma€ 03HaK NCyBaHHS.

Frozen meat has not been defrosted during storage and the deep muscle temperature has not risen above minus 8 degrees Celsius. /
3amMopoxeHe M'SICO | xapyoBi cybnpoaykTu He Byno po3MopoXeHUM nif Yac 3bepiraHHs Ta TeMnepaTypa B TOBLL M'3iB He nepeBuLLyBana MiHyc 8 rpagycis Lienbcisi.

The meat and edible offal does not contain preservatives and was not treated with colouring substances, ionizing radiation or ultraviolet
light. / M'sico i xap4oBi cy6npogykTi He MiCTUTL KOHCEepBaHTIB Ta He Byno 06pobneHo dhapbamu, ioHisyouMmM a6o ynbTpadioneToBUM NPOMIHHSIM.

The meat and edible offal has been protected from contamination by salmonella or other bacterial pathogens and does not contain harmful
residues of natural or synthetic oestrogenic or hormonal substances, thyrostatics, antibiotics or tranquillizers / M'sico i xapuosi cy6npoayktu 6yro
3axXMLLEHO Bif 3apaXeHHs1 CarlbMOHENO UM iHLLUMMU XBOPOGOTBOPHUMM MiKPOOPraHiaMamu Ta He MICTUTb LIKIAIMBKX 3arvLLKIB HATyparibHUX UM LUTYYHUX €CTPOTEHHUX Yn
ropmMoHanbHVX NpenapaTis, TMPeoCTaTuKiB, aHTBIOTUKIB @60 TpaHKBINi3aTopiB.

The microbiological, chemical-toxicological and radiological indicators of the meat and edible offal comply with the requirements of hygienic
guality and safety of food products and raw materials according to actual regulations and technical acts in Ukraine. / MikpoGionoridHi, XimiuHo-
TOKCWKOSIOFiYHi Ta pagionorivyHi nokas3HWKK M'sica i xap4oBi cyGnpoayKTV BiANOBIAakoTh FirieHIYHNM BUMOraM sikocTi i 6e3neyYHOCTi XapyYoBUX MPOAYKTIB i NPOAOBOSIbYOT
CMPOBWHM BiANOBIAHO A0 Aito4mx B YKpaiHi HOPMATUBHO-TEXHIYHWUX aKTiB.

The meat and edible offal is enclosed in new, hygienic packaging. / M'sico i xapuyoBi cy6npoayKkTv 3anakoBaHo B HOBY, FiriEHIYHY YMaKOBKY.

Carcasses (half carcasses, quarters) have a clear brand mark of the state veterinary inspection showing the name or number of the
slaughtering enterprise (meat processing plant, slaughterhouse), where the animals were slaughtered. / Tywi (HanisTywi, 4eTBEPTUHM) MaIOTb YiTKe
KNerMo JepXaBHOro BETEPMHAPHOTO Harnsdy 3 No3Ha4yeHHsIM Ha3Bu abo Homepa 3abiliHoro nianpueMcTBa (MsiIcokoM6iHaTK, GOIHI), Ha sikoMy GyB 3ailiCHEeHWIA 3a6ili TBAPUH.
Vehicles have been cleaned and loaded in accordance with New Zealand hygiene requirements. / TpaHcrnopTHi 3aco6u Ansi nepeseaeHHsi 06pobrieHi Ta
3aBaHTaXeHi BiANOBIAHO A0 CaHiTapHO-TirieHiYHWX Bumor Hosoi 3enaHgii.

Official Information / OdgiuinHa iHdbopmauis:
(This will not be displayed if no data is present)

1. Refer definition in Recommended Code of Hygienic Practice for Fresh Meat CAC/RCP 11-1976. Rev. 1(1993) in Codex Alimentarius Volume 10 (1994) Meat and Meat Products by Codex Alimentarius Commission, WHO/FAO, Rome

1993 pp 83-111. / InB. BU3HAYEHHSI B pEKOMEHA0BAHIi KoAEKC ririeHiYHOT NpakTukn Ans ceixoro m'sica CAC / RCP 111976. MNMpenoao6Hui 1 (1993) B Tomy Koaekc AnimeHTapiyc 10 (1994) M'sico Ta m'sicHi npoaykTtu B Komicii Koaekc AnimeHTapiyc,

BOO3 / ®AO, Pum 1993 cTop 83 - 111

2. The signature and stamp must be in colour different to that of the printing. / Konip nianucy Ta ne4aTtku noBUHEH BiApi3HATUCS Bif HAAPYKOBAHOIO TEKCTY

Done at / CknageHo y Signature of official veterinarian, New Zealand Government / Nianuc
Seal odiLiiHoro BeTepuHapHoro nikaps Ypsigy Hosoi 3enangii
eal
On / Oata
Name, title and qualifications / Mpissuwe, nocaga i keanidikais
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Page / CtopiHka 2 of 2




