Yacruna I: [leranbHa indopmanisi 11010 BiINPaB/IeHOI0 BAHTAKY/

Part I: Details of dispatched consignment

BETEPUHAPHUI CEPTU®IKAT HA EKCIIOPT SIEUHUX MMPOJYKTIB 3 YKPATHM 10 KAHAIA
VETERINARY CERTIFICATE FOR EXPORT OF EGG PRODUCTS FROM UKRAINE TO CANADA

1.1. Binnmpasuuk/Excnoprep/ Consignor/ Exporter

1.2. Homep ceprudikara/ Certificate 12a.
No.

Hazea/Name
1.3. LenTpansHuii kommnerenTHuii opran/ Central Competent Authority
Anpeca/Address
1.4. MicueBuii koMneTeHTHHIi opran kpainu-excnoprep/Local Competent
Authority
Howmep tenedony /Tel.
1.5. Onep:kyBau/Immoprep/Consignee/Importer 1.6.
*Baacuuk Jlinensii oo 6e3nevHocTi XapuoBHX NPOAYKTIB 115
Kananu (Safe Food for Canadians Licence)/ Safe Food for Canadians
Import Licence Number
Hazea /Name
Anpeca/Address
1.7. Kpaina Kop 1SO/ 1.8. Perion Kon/ 1.9. Kpaina Kon 1SO/ 1.10
noxomkenns: SO code NOXOJKeHHs1/ Code npu3HAYeHHs/ 1SO code
/ Region of origin Country of destination
Country of
origin

1.11. Micue noxomxennsi/Place of origin

Ha3ssa/ Homep 3aTBepuxents/
Name Approval number
Anpeca /

Address

1.12. Micue npu3nauenns / Place of destination

Ha3ssa/
Name

Anpeca /
Address

1.13. Micue BigBanra:xenns/Place of loading

Ha3ssa/
Name

Anpeca /
Address

1.14. Tata Ta yac BianpasJenus/
Date and time of departure

1.15. Tpancnopt/Means of transport

Jlitax/ |:| Cyano/Ship |:|
Aeroplane

3anizuuuni Barown/ [ |
Railway

ABTOTpPaHCHOPTHHIL/ Trumii/
Road vehicle O Other O

Inentudikanis /
Identification:

JlokyMeHTAIbHI HocHIanHs/
Documentary references:

1.16. Bxianuii mynkT B kpaini npu3nadenns/ Point of entry in destination
country

1.17.

1.18. Onuc mpoxyxty/Product description

1.19. Kox BanTaxy (kox HS )/
Commodity code (HS code)

1.20. KinbkicTn/
Quantity

1.21. Temmepatypa npoaykry/Temperature of the product

TemnepaTypa HAaBKOJMIIHbLOTO | Oxosox:xene / | 3amopo:xene/ Frozen 1

cepenoBuia/ Ambient Chilled

1.22. KinbkicTh ynakoBok/
Number of packages
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1.23. Homep niiomou/xonTeiinepa/
Number of seal/container

1.24. Tun nakysanus/Type of packaging

1.25. IpoaykT npu3nayenuii aas/ Product certified for

CnosxuBanns qogusoro /Human consumption []  Imme/ Other []

1.26. Inentudikauis npoxykry:/ldentification of the commodity:

Bupo6uuya KinbkicTs Bun TBapun Hetro-Bara (kr/¢gynru)/
NOTyXKHicTb/ YHaKOBOK/ (HayxoBa Ha3Ba)/ Net weight (kg/Ibs)
Manufacturing Number of Species

establishment packaging (Scientific name)

BincorkoBuii BMicT
si€ub (BUPaKeHUid y
BizcoTkax)/

Egg content

percentage ( expressed in
%)
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VYkpaina/Ukraine Seuni npoxyxrn/ Egg products

Yacruna II: Ceprudikauis/Part 11: Certification

I1. Tndpopmanisi 00 310POB°st JTrOXMHK/ I1.a. Homep ceprudikara/Certificate No 11.b.

Public health information

11.1.1

11.1.2

11.1.3

11.1.4

11.1.5

11.1.6

11.1.7

11.1.8

MinTBeprkenns 6e3meunocti 1s 3m0pos’s aroguuu/Public health attestation:

S, mo HuK4Ye mignucaBcsl Aep;KaBHUI BeTepUHAPHMIi iHCHEKTOpP, MM 3acBiluyl0, IO sI€YHi NMPOAYKTH, 3a3HavyeHi B yacTuHi I uporo
BeTepuHapHoro ceprudikara/l, the undersigned official veterinarian, hereby certify that egg products, described in Part | of this veterinary
certificate:

HOXOAATh i3 MoTy:KHOCTi(eif), Aki € odiuiiino 3aTBepaKeHi, 3apeecTpoBaHi Ta peryJsipHO iHCHeKTYIOThbcsi KoMmeTeHTHHM OpraHom
VYkpainun (BkaxiTh naty ocranHboi incmekuii)/ come from officially approved, registered establishment(s) regularly
inspected by the Competent authority of Ukraine (specify the last date of inspection);

BHI'OTOBJIEHi Ha MOTY:KHOCTSIX, [e 3allpOBA:KeHO MOCTiiiHO Ailoui mpoueaypH, 3acHOBaHi HA MPHHIMIAX CHCTeMH aHAJII3y Hebe3NMe4HHX
(axTopis Ta KoHTpoJI0 Y KpHTHYHKX Toukax (HACCP)/ produced at (an) establishment(s) implementing a programme, based on the HACCP
principles;

f{flllﬂ, 10 BUKOPUCTOBYKOTHCH I nepepoﬁlm € YUCTHUMH, lIi.]'II)HP[MH Ta NPUAATHUMHA JJISl CHIOKUBAHHSA JIIOAUHOK 10 MOMEHTY pOSGMTTﬂ /
eggs used for processing are clean, wholesome and fit for human consumption before they are broken;

NPOAYKTH, INO 3a3HaYeHi y mnboMy ceprudikaTi Oyam mnacrepu3oBaHi npu (temneparypa y °C ) BHpomoBx (4ac-
xsuman/cexynan) / products covered by this certificate were pasteurized at (temp in °C) for (time - minutes/ seconds);

Sleyni mpoayKTH, 3a3HaveHi y uboMy cepTudikari Bianosizaots Bumoram Kanaau mosxo MikpoGionoriunnx noxasnukis, a came/ The egg
products covered by this certificate meet the Canadian microbiological requirements of:

Pinki, cyxi Ta 3aMopoxkeHi Wi fiins, )KOBTOK, cymimi i3 wimx sieub, cymimi KoBTKiB, siedHi mpoaykTu - < 50 000 KuTTE3MaTHHX
Oaxrepiii Ha rpam, < 10 xomidgopmHuX opraHi3MiB Ha rpam, Ta He MicTsITh GakTepiii poay Salmonella/ Liquid, dried and frozen whole egg,
yolk, whole egg mix, yolk mix, egg product - < 50 000 viable bacteria per gram, < 10 coliform organisms per gram, and free from bacteria of the
genus Salmonella

Pinkuid, cyxmii i 3amoposkennii sseunmii 6i10k (anboymin) — <10 000 :xkurTe3naTHUX OakTepiii Ha rpam, <10 kosidopmMHuX opraHizMiB Ha
rpam, Ta He MicTuTh GakTepiii poxy Salmonella/ Liquid, dried and frozen egg white (albumen) — <10 000 viable bacteria per gram, < 10
coliforms organisms per gram, and free from bacteria of the genus Salmonella

BiINOBIIaI0Th KAHAJCBKAM CTAHIAPTAM 100 ineHTH(]iKaii, ckiaaxy Ta BUMor 1o mapkyBanus/ meet the Canadian standards of identity,
composition and labelling requirements;

30epiraHHsl Ta TPAHCHOPTYBAHHS SIE€YHHUX MPOAYKTIB 3iliCHIOETHCH BiINMOBIHO 10 TirieHiYHUX BUMOI, BCTAHOBJIEHUX 32KOHOJABCTBOM
Kanagunpo Ge3nmeuyHicTh Ta OKpeMi MOKa3HHMKHM SIKOCTI XapuoBMX mpoaykris/ storage and transportation of egg products is performed in
accordance with the hygienic requirements of the Canadian legislation on safety and specific quality parameters of food;

sieYHi MPOAYKTH MicTATH inenTudikaniiiny nosnauky/ egg products have been marked with an identification mark.

11.2 Tudopmauis moxo 3nopos’s TBapun/ Animal health information

1.2.1

11.2.2

S, mo HuKYe MiANMCABCS JepKABHUI BeTePUHAPHHMI iHCIIEKTOpP, MM 3aCBiI4yl0, IO S€YHi MPOAYKTH, 3a3HaveHi B yacTuHi I nporo
BeTepuHapHoro ceprudikara/l, the undersigned official veterinarian, hereby certify that egg products, described in Part | of this veterinary
certificate:

SI€YHi MPOAYKTH Oy/IM OTPUMAHIi Bil nTHli, ika yrpuMyBaJjiach B YKpaiHi 3 MOMeHTY BHIIYIUIEHHs1 200 npuHaiiMHi nporsirom 21 aHs 10
naru 300py sieus/ The egg products were derived from poultry which have been kept in Ukraine since they were hatched or for at least the 21
days prior to the date of collection of the eggs;

[ 3a 28 auiB 10 naTH 360py sieun B YKpaiHi He peecTPyBaJM CajJaxXiB BUCOKONATOreHHOI0 rpuny nTuui cepex nruui ta 3a 90 auis 10 1aTu
300my sicubB YKpaini He peecTpyBanu cnajaxiB xsopoou Herokacaa cepex mruni / There has been no outbreak of Highly Pathogenic Avian
Influenza (HPAI) in poultry in Ukraine in the 28 days prior to the date of collection of the eggs and there has been no outbreak of Newcastle
disease (ND) in poultry in Ukraine in the 90 days prior to the date of collection of the eggs ]

ABO/OR:

[steuni mpoaykT Gy;n0 mixzano TepmooOpoGUi 3a Wacy Ta TeMmepaTypd BiIOBIIHO 10 OJHOr0 3 HACTYHNHHMX PEKHMIB (BHKpeCIHTH
nenotpione)/ The egg products have been heat treated as per the following times and temperatures (strikeout as appropriate):

AnbGymin (0e3 xiMiunux 100aBok) -npu MiniMaabhiii Temnepatypi 54 °C (130 °F ) ne menm nix 3.5 xpumunu/ Albumen (without
chemical additives)- minimum temperature 54 °C (130 °F )for no less than 3.5 minutes

HinbHi siing 3 Menin Hick 24% sieuHol cyxoi pe4oBUHH - npu MiniMaiabHili Temnepatypi 60 °C (140 °F) nporsrom He MeHme 3,5
xsuann/ Whole egg with less than 24% egg solids- minimum temperature 60 °C (140 °F )for no less than 3.5 minutes

HinbHi siins 3 He Menm Hik 24% i He Oinbme 38% sieuHoi cyxoi peuoBHHH - npu MiHiMaabHili Temnepatypi 61 °C (142 °F)
npotsirom He meniue 3,5 xeuann/ Whole egg with no less than 24% and no more than 38% egg solids- minimum temperature 61 °C (142
°F )for no less than 3.5 minutes

LinbHa sieyHa cymim 3 MeHI Hik 2% noaaBaHHAM couti 260 micoJ10KyBaya, a6o 000X - npu MiHiMaubHiil Temneparypi 60 °C (140
°F) npotsirom He menme 6,2 xeuamn/ Whole egg mix with less than 2% added salt or sweeteningagent, or both- minimum temperature 60
°C (140 °F ) for no less than 6.2 minutes

LinbHa sieuHa cyMmimn 3 He MeHe Hixk 290 i He Ginbue Hixk 12% noxanoro mixcos101:KyBaya - npu MiHiMaubHiii Temnepatypi 60 °C
(140 °F) nporsirom He menute 6,2 xsuaun/ Whole egg mix with no less than 2% and no more than 12%added sweetening agent -minimum

3/4




temperature 60 °C (140 °F )for no less than 6.2 minutes

YKoBTkH - npu miniMaabHii Temnepatypi 60 °C (140 °F) nporsirom He Menme 6,2 xBuaun/ Yolk - minimum temperature 60 °C (140
°F ) for no less than 6.2 minutes

Cymiur sk0BTKIiB 3 MeHII Hizk 2% /J01aBaHHAM coJ1i 200 mifcosioKyBaya, abo 000x - mpu MiHiMaabHiil Temnepatypi 60 °C (140 °F)
npotsirom He Menme 6,2 xeumun/ Yolk mix with less than 2% added salt or sweetening agent, or both - minimum temperature 60 °C (140
°F )for no less than 6.2 minutes

SleyHmii MPOAYKT i3 BMiCTOM cyXuX pe4oBHH MeHIue 24% - npu MiniMauabHiit Temnepatypi 60 °C (140 °F) nporsirom He meHiue 6,2
xsuann/ Egg product with less than 24% total solids- minimum temperature 60 °C (140 °F ) for no less than 6.2 minutes

Cymiml miTbHHX OB 3 A0AABAHHSAM CoJIi He MeHIIe Hixk 2% i He Oiabme 12% - npu MiHiManbHiii Temnepartypi 63 °C 31’43 °F)
nporsirom He menure 3,5 xsumn/ Whole egg mix with no less than 2% and no more than 12%added salt - minimum temperature 63 °C
(146 °F )for no less than 3.5 minutes

Cyminn k0BTKiB 3 He MeHuIe Hixk 2% i He Ginbiue Hixk 12% noxanoro miacooaKyBaya - npu MiHiMaabHil Temnepartypi 62 °C (144
°F) nporsirom He menme 6,2 xBuwmmn/ Yolk mix with no less than 2% and no more than 12% added sweetening agent - minimum
temperature 62 °C (144 °F )for no less than 6.2 minutes

Cymill sk0BTKiB 3 He MeHIIe Hixk 2% i He Gibie Hizk 12% monaHoi couti- npu MiHiManbHill Temnepatypi 62 °C (144 °F) npotsirom He
menue 6,2 xpuimn/ Yolk mix with no less than 2% and no more than 12% addedsalt minimum temperature 62 °C (144 °F )for no less than
6.2 minutes

OBoanb0yMiH - npu MiHiMaabHiil Temnepatypi 62 °C (144 °F) nporsirom He menie 6,2 xuun/ Ova - minimum temperature 62 °C
(144 °F )for no less than 6.2 minutes

Sleunuii MPOAYKT i3 3arajbHUM BMICTOM cyXuX peudoBuHH nmonaj 38% - npu miniMaabHiii Temnepatypi 62 °C (144 °F) nporsirom He
menue 6,2 xsuun/ Egg product with more than 38% total solids - minimum temperature 62 °C (144 °F )for no less than 6.2 minutes
Sleynuii POAYKT i3 BMicTOM cyxoi pedoBunu He MeHuIe 24% i ne Ginbure 38% / Egg product with no less than 24% and no more
than 38% totalsolids :

npu MiHiMaabHiil Temnepatypi 62 °C (144 °F ) ue menme 3.5 xBuummn/ minimum temperature 62 °C (144 °F )for no less than 3.5

minutes ;
ABO/OR
npu MiHiMaibHiil Temneparypi 61 °C (142 °F ) ne menm nixk 6.2 xpuamn/ minimum temperature 61 °C (142 °F )for no less than 6.2
minutes]
11.2.3 SI€YHi MPOAYKTH He KOHTAKTYBAJIH 3 OYIb-fIKOI0 TBAPMHOI0 YM NPOAYKTAMH TBAPHHHOIO IOXOIKEHHSI YH MOOIYHMMH NPOAYKTAMH

TBapUHHOIO MOXO/IKeHHs 3 HHKYUM 300caniTapuum cratycom/ The egg products have not been in contact with any animal or animal product
or animal by- product of a lesser zoosanitary status

11.2.4 micJIs 3aBepuIeHHs] 00POOKM sIEYHi MPOIAYKTH YNAKOBAHO y HOBi, INIJILHO 3aKPUTi BOJOHENPOHHUKHI Ta repMeTHYHi KOHTeiiHepU ado
0araTopa3oBi ounieni Ta mpojaesindikoBani KoHTeiiHepH, fIKi 3AKPHUBAIOTHCS 0IPA3y MiC/Is1 HATIOBHEHHS TA 3aM00iraloTh mepexpecHoMy
3a0pyaHeHHI0 Oyab-aKkuM HeoOpoGaenum mpoxykrom/ Once processing is finished, the egg products are packaged in new, tightly sealed
waterproof/leak-proof containers, or re-useable cleaned and disinfected containers that are closed immediately after filling and that prevent cross
contamination with any unfinished product.

Mpumitku/Notes
* Jlas OoTpHMAaHHS J03BOJIy HA iMIOPT, KaHAACHKHIi iMmoprep moBuHeH MaTH AilicHy Jlinensilo mogo Ge3meyHOCTi XapyoBHX HPOAYKTIB AJIsA
Kaunaau (SFC, Safe Food for Canadians Licence)/ For the import, the Canadian importer must possess a valid Safe Food for Canadians (SFC) Licence.
Yacruna I/Part I:

Mynxr 1.11: Ha3ea, agpeca Ta 3aTBep/:KeHHii HOMep mixnpueMcrBa-BiqnpaBuuka/Box 1.11: Name, address and approval number of the establishment
of dispatch.

HOynkr 1.15: Bka3atu peecrpauiiinuii Homep(u) 3a/i3HUYHUX BaroHiB a6o KOHTeiiHepiB Ta aBTOMOOLIIB, Ha3BH KOpPa0d/IiB Ta HOMepH peiiciB
JiTakiB. ¥ pasi nepeBe3eHHsi B KOHTeiiHepaxX Y KOPOOKax — iX 3arajibHa KiJIbKIiCTh Ta peecTpaniiini 4yu cepiiini Homepn BkasyloThbes y myHkTi 1.28
/Box reference 1.15: Indicate registration number (railway wagons or container and road vehicle), flight number (aircraft) or name (ship). In the case of
transport in containers or boxes, the total number of these and their registration and where there is serial number of the seal it has to be indicated in box 1.28.

Myukr 1.19: Bukopucrosyiite Binnosigui HS koau BeecBiTHboi muTHOi oprauizauii / Box 1.19: Use the appropriate Harmonized System (HS) code of
the World Customs Organization.

Mynkr 1.20: BkasaTu 3aransny Bary (0pyrro) Ta Herro-Bary/ Box 1.20: Indicate total gross weight and total net weight.

Myuxr 1.23: YV Bunaaky xopo6ok a0o KoHTeiiHepiB, BKa3aTu HoMep mioMéu/konreiinepa/Box 1.23: For boxes or containers seal/container number
should be indicated.

Yacruna I1:/Part I1:

@) Koaip migmucy Ta mewaTku Mae BiIpisHATHCS Bill Kosbopy inmoro Texery/The signature and the seal must be in a different colour that of the text.

Jlep:xaBHuil BerepuHapHuii incnekrop/ Ksanidixauist Ta mocaga/
Official veterinarian Qualification and title

TpizBuie (BesimkumMu Jtitepamu)/
Name (in capitals letters)

Jaral/

Date:

Meuarka®/

Stamp® Higmuac®’
Signature®
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