DEPT. OF AGRICULTURE, /
_FOOD AND THE MARINE

/ Certificate Number:
/ Ceptudikat No:

Veterinary Health cértificate for the export of pork and pork products from Ireland to Ukraine
BetepuHapHuii cepTudikaT Ana eKcnopTy m’aca Ta M'ACONPOAYKTIB i3 cBMHWHY 3 Ipnanaii B YKpaiHy

Exporting Country
/KpaiHa-ekcnoprep

Competent Authority
/KomneTeHTHWIA opraH

Date and Port of Export

Republic of Ireland
/Pecnybnika IpnaHajs

Department of Agriculture, Food and the Marine
/MinicTepcTBo CiNbCbKOro rocnogapcrsa, XapHosoi Ta
Ta MOPCbKOi NPOMUCAOBOCTI

/0aTa Ta NopT eKcnopTyBaHHA

l. Identification of products:
/laenTudikauia npoaykris:

Name of product(s):

/HasBa npogykty (npoaykTis):

Number of packages:
/KinbKicTb ynakoBok:

Net weight:

/HeTTo Bara: Bara 6pyTT0:

Container number:

Gross weight:

Seal number:

/Homep KoHTeliHepy:

/Homep nnombu:

Identification marks:

/lpenTndikauiiHe mapKyBaHHA:

Name, address and approval number of establishment(s) at which the meat was produced
/Ha3ea, agpeca Ta HOMep 3aTBEPAKEHOrO NiANPUEMCTBA (NiANPUEMCTE), Ha AKomy (aKkux) Byno BupobaeHo

m'aco

Slaughter plant:

/BoiHa:

Cutting plant:

/MepepobHe nignpuemcTeo:

Cold store:

/XoNnoAUNbHUK:

Name and address of consignor:

/Ha3sea Ta agpeca BaHTaXKoBiANpaBHMKa:

Dates of production:

/0aTty BUrOTOBNEHHA:
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Il Destination of products
/ Micue npusHaYeHHs NPOAYKTiB

Name and address of consignee:

/Hasea (MI6) Ta agpeca BaHTaXkooAeprKyBaa:

Means of transport:

/TpaHcnopTHi 3acobu:

(Specify the number of the wagon, truck, flight number, name of ship)

/(BkasaTu Homep BaroHy, asTomobina, peicy nitaka Ta Ha3sy Kopabns)

Port of Entry

/TlopT Npu3HayeHHA

1. CeigueHHa Npo npuAaTHICTb NPOAYKTIB ANnA XxapuysaHHa / Certification of conformity for human consumption

| the undersigned official veterinarian certify that:
/8, Wo HMKYenignucaHmin BeTepuHapHUA Aikap, UMM 3acBiguyio, wo:

1. The meat and meat products were derived from the slaughter and processing of clinically healthy swine, < '

bred in the territory of Ireland which originated from premises and administrative territories free from
infectious animal diseases including:

/M'Aco Ta m'acHi npoaykTi 6yaM ogepskaHi Big 3ab010 | nepepobKu KAIHIUHO 34,0POBUX CBUHEN,
BUPOLLEHUX Ha TepuUTOpIl IpnaHAii, AKi NoXo4AaTb 3 rocnoAapcTs i agMIHICTPAaTUBHUX TEPUTORIN, BiNbHKUX
Bif, 3apa3Hux xBopob TBapuH, y TOMY YMCAi:

1.1 african swine fever — during the last 3 years on the whole territory of the country;
/adpuKaHCLKOT YyMM CBMHEI — BNPOA0BHK OCTaHHIX 3 POKIB Ha BCil TepUTODIT KpaiHu;

1.2 foot and mouth disease, teschen disease — during the last 12 months on the whole territory of the
country; and swine vesicular disease during the last 2 years on the whole territory of the country
and in case of stamping out — 9 months
/awypy, xBopobu TeweHa — BNPOAOBM OCTaHHIX 12 MmicAUiB Ha BCi TepuTopii KpaiHu; Ta
BE3UKYNAPHOT XBOPOBW CBMHEN — BNPOAOBYK OCTaHHIX 2 POKIB Ha BCiM TepwuTopii KpaiHW, a npu
nposegeHHi ctemniHr-ayty — 9 micauie.

1.3 Aujeszkys disease and classical swine fever during the last 12 months in the administrative
territory, and in case of stamping out — 6 months.

/xBopobu Ayecki i KNacuuHOT YyMM CBMHEWN BNPOAOBK ocra ﬁ'. Eu?'o MicALLB Ha aAMiHICTPaTUBHIN
o ot il s (_"rr!,. T

TepuTopii, a Npyu NpoBeAeHHI cTemniHr-ayty — 6 MiCﬂLV
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1.4 trichinellosis during the last 5 years in the territory of the country
/TPUXiHENbO3Y BNPOAOBHK OCTaHHIX 5 POKiB Ha TepuTopii KpaiHu.

1.5 Porcine reproductive respiratory syndrome during the last 12 months in the premises.
/PecnipaTopHO-penpoayKTUBHOIO CUHAPOMY CBUHEN — BNPOAOBK OCTaHHIX 12 micauis y
rocnogapcrai.

The meat is obtained from healthy animals that have been examined and are clinically free of
swine erysipelas/ M'sco oTpumaHo Big, 340P0BMX TBAPUH, AKI MPOMLLAKX OrAAL Ta KAIHIYHO BifbHI
Bif Belnxu cBuHen.

The meat and meat products were produced at meat processing establishments licensed by the
Irish state veterinary service, which meet the necessary veterinary requirements and which are
constantly monitored by the State veterinary service.

/M'aco Ta m'AcHi npoaykTn 6ynm BupobneHi Ha nepepobHMX NigNPUEMCTBAX, AKI MaIOTb NiLEH3I0
IpnaHACLKOT fepaBHOT BETEpPUHAPHOI cy»Kbu, BiANOBIAaOTL HEOBXigHMM BETEPUHAPHUM
BMMOram i 3Haxo4ATbCA Nif NOCTIHHUM KOHTPONIEM AEPYKABHOT BETEPMHAPHOT CyO M.

The meat was examined for trichinellosis with negative results.
/M'Aaco Byno focnigrKeHo Ha TPUXIHENBO3 3 HEFaTUBHUMMU pe3y/ibTaTamMMm.

Veterinary and sanitary post-mortem inspection did not reveal in meat any changes indicative of
foot and mouth disease, plague, anaerobic infection, tuberculosis, leucosis or other contagious
diseases, heliminth infestation (cysticercus, trichinellosis, sarcosporidiosis, onchocerciasis,
echinococcosis) or poisoning with different substances.

/MNpwn nposegeHHi nicna3abiiiHoT BeTepUHAPHO-CAHITAPHOI EKCNEPTM3M Y M'ACI He BUABAEHO 3MiH,
XapaKTepHUX ANA ALWYPY, YYMK, aHaepobHux iHdeKuil, TyBepKynbo3y, NeMKo3y Ta IHLIMX
3apasHnX XBOPO6, ypaXKeHHA renbMiHTaMM (UMCTULEPKO3, TPUXIHEeNbO3, CapKoCcnopiaios,
OHXOLEPKO3, EXIHOKOKO3 i iH.), @ TAKOX A/19 OTPYEHHA Pi3HUMU PEYOBUHAMM.

The meat does not have remnants of internal organs, tissue haemotomas, unremoved
abscesses, botts, cleaned serosas or removed lymph nodes, mechanical admixtures or colour,
smell and taste unusual for meat (fish, drugs, medicinal herbs) or signs of deterioration.
/M'aco He MiCTUTb 3a/IMLWKIB BHYTPILUHIX OPraHis, KDOBOBU/MBIB B TKAHMHAX, HE BUAANEHUX
abcuecis, AIMYNHOK OBOAIB, 3a4MLLEHWX CEPO3HUX 0BONOHOK | BuganeHnx nimdosysnis,
MEXaHiYHi JOMILIKK, @ TAKOXK He BNacTMBMIA M'ACY KOAip, 3anax, npucmak (pubu, nikapcbkux
3acobie, NikapCbKMX TPaB i iH.) Ta 03HAKK NCYBaHHA.

Meat was subjected to microbiological sampling for harmful organisms and is derived from
animals which were not affected by natural or synthetic estrogenous, hormonal substances,
thyrostatic preparations, antibiotics or sedatives injected immediately before the slaughtering.
/M’sco npoiiwno sinbip mikpobionoriyHmx NPob6 Ans BUABNEHHS WKIAAMBUX OPraHiamis i Gyno
OTpUMaHe Bif TBApPWH, WO He NiafaBanvca BNAMBY HaTypanbHUX ab0 CUHTETUHHUX eCTPOFEHHMX,
FOPMOHafIbHUX PEYOBUH, TIpEOCTaTMYHMX Npenapartie, aHTMDIOTMKIB | BBegeHUX Be3nocepegHbO
nepes 3aboem 3acnokinameumx 3acobis.

Microbiological, chemical, toxicological and radiological characteristics of meat and raw meat
preparations correspond to actual veterinary and sanitary rules and requirements of Ukraine or
equivalent regulations of the European Union./ MikpoBionoriuHi, XiMi4Hi-TOKCUKOAOTIYHI i
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9. Meatis not contaminated by Salmonella or agents of other bacterial infections.
/M’saco He obcemiHeHo canbmoHenamu abo 36yaHMKaMK iHLWKX BakTepianbHUX IHDEKLN.

10. Meat, if frozen, it was not defrosted during the storage and has the temperature in the muscles
thickness not higher than -8 degrees Celcius.
/ 3amoposeHe m'aco He gedpocTyBanocs nig Yac 36epiraHHa Ta Mae TeMnepaTypy B TOBLL M'A3iB
He Buule -8 rpagycis 3a Llenbciem.

11. The fresh meat does not contain preservatives and has not been treated with colourings or
ionising or ultraviolet rays.
/Csixe m'ACO He MICTUTL KOHCEpBaHTIB i He nigaasanoca 0bpobui 6apsHUkamu, iOHi3ylouMM abo
YyNLTPadioNeToBUM ONPOMIHIOBAHHAM.

12. The meat is recognised as fit for human consumption.
/M'co BU3HaHe NpuMAaTHUM 1A CNOMKUBAHHA NIOANHOL.

13. Carcasses (half-carcasses, quart-carcasses) shall have a clear brand mark of the state veterinary
inspection with specification of the name or number of meat establishment (slaughterhouse),
where animals were slaughtered.

/Tywi (HaniBTywi, 4eTBEPTMHU) NOBMHHI MaTK YiTKE KNeMO AepKaBHOMo BETEPUHAPHOIO Harnagy
3 Nno3Ha4yeHHaM Ha3eu abo Homepa 3abiltHoro nignpuemcrea (6oiiHi), e bys nposeaeHmit 3abiit
TBApUH.

14. Packaging material is used for the first time and satisfies the necessary sanitary-hygienic
requirements.
/NakyBanbHWit maTepian BUKOPUCTOBYETbCA BrEplie | 3a/0BO/LHAE HeobxigHMm caHiTapHo-
ririEHIYHUM HOpMaMm.

15. Means of transport for meat transportation are treated in accordance with the rules in Ireland.
/TpaHcnopTHi 3acobu Ana TpaHcnopTyBaHHA M'Aca Npoiiwiu oBpobKy 3a BUMOramm npasun, wWo
AitoTb B IpnaHgji.

Done at on
/NiarotosneHo 8 /nara

Signature of the official veterinarian™
/Nianuc odiuiitHoro setepunapa'™

Name in Capital letters
/NIB BeAUKUMM niTepamm

Stamp'!
/Nevartka™
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