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VETERINARY CERTIFICATE FOR THE EXPORTATION OF
5 DRY PET FOOD* TO UKRAINE
BETEPUHAPHUW CEPTU®IKAT HA EKCMOPT O YKPAIHU CYXUX KOPMIB 151 JOMALLHIX

TBAPUH*

Consignor (Name and Address):
Hasga / iM's Ta agpeca BignpasHuKa:

Exporter’s Reference Number /
PedepeHTHWi? HOMEp ekcriopTepa

Consignee (Name and Address):
Hassa / im'a Ta agpeca oTpumyBsava:

Processing Plant (Name and Address):
Hassa taagpeca BupoGHMYOro nianpuemcraa:

Establishment Permit Number:
Homep pgossony nignpuemctsaa (1

Origin of the product(s):
MoXOAXEHHS NPOAYKTY:

O Canadian / kaHaacbke
O Legally imported from / 3akoHHO iMnopToBaHo 3

Description of product (s):
Tun npoaykTy, Hasea / Mapka NPoAYKTY (MpoayKuii):

Type of packaging / Tapa (":

Number of packages / KinbkicTs Miclb 4u nakyHKiB:

Net Weight / Bara HeTTO!

Animal species / bionoriyHwnii BUA TBapuH:

Intended end use / KiHLeBe BUKOpUCTaHHS:

Lot-batch production / KonTponsHuit Homep / farta
BWUroTOBIEHHs (1):

Container(s) and seal(s) number(s) /
Homep(n) koHTeHepy(iB) Ta nnom6(u) (1

Port of Exit / [Topm eidnpaeneHHs:

Port of Entry / MyHkT nepeTuHarHa kopaoHy(!)

Country(ies) of transit / Kpainu TpaHauTy(®:

Shipping Date on or after / [Jata signpasnexHs:

Means of transportation / TpaHcnopTHuii 3acif:

O Aircraft / Nitak
O Ship/ Kopaben
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TpaHcnopTHoro 3acoby @ :
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Reference Number:/
PechepenmHuii Homep:

Import Permit Number / Homep do3eony Ha
imnopm™" ;

l, the undersigned official Veterinarian, authorized by the Government of Canada, certify that: / S, mo Huwxue
mifnucases oK BeTepuHap, yrnoHOBakeHui Ypsaom Kanauu, sacsiguyio, Take:

L The above mentioned pet food was manufactured in enterprises which are approved for export by the CFIA
and fulfill the necessary veterinary requirements under the supervision of the CFIA. / 3asnaueni Biime KOPMH
A7 IOMAIIHIX TBAapWH OyTM BHIOTOBJIEHI HA MiANPHEMCTBAX, IO MAMOTh JO3BiT Ha EKCIIOpPT, BHIOAHMH
BETEPHHAPHOIO cry:k60t0 KaHa/u, Ta MOBHICTIO BiANOBiNAOTE HEOOXIAHMM BETEDPMHAPHHM BHMOraMm I ii
KOHTpPOJEM

IL. Dry pet food derived from fresh raw materials from animal free from contagious animal and poultry diseases,
in particular: / Cyxi kopMu [y JOMAIIHIX TBAPHH OTPHMaHi 3i CBIXOT CHPOBMHH, sKa TIOXOIHTb Bix TBApHH,
BUTBHHX BiJl 3apa3HHX XBOPOO TBAPUH i MITHLL, Y TOMY UHCIIi:

-African swine fever, African horse sickness, rinder pest and peste of camel — during the last 3 years
in country; / appukaHChKOi YyMH CBHHEH, aQpHKAHCBKOI YyMH KOHeH, UyMM BEJHKOI poratoi
Xyno6u Ta 9ymu BepOIIOAiB — MPOTATOM OCTAaHHIX 3 pokiB B kpaiHi;

-Classical swine fever, sheep pox and goat pox, contagious bovine pleuropneumonia, vesicular
stomatitis — during the last 12 months at the aministrative territory; / kiacuunoi 4ymu cBHHEH,
BICIIM OBelb Ta Ki3, iH(eKIiiHOl IUIeBpONHEBMOHIT BENHKOI POratoi Xyno0H, BE3WKYIAPHOTO
CTOMATUTY — MPOTATOM OCTaHHIX 12 MicsALiB Ha agMiHiCTpaTHBHIN TepHTODIT;

-foot and mouth disease— in accordance with requirements the OIE Terrestial Animal Health Code; /
aurypy — ignosigHo no Koxekcy 310poB’s HazemHux TBapud MEB;

-The raw material comes from animals that originate from countries that are either negligible or
controlled risk for BSE in accordance with requirements of the OIE Terrestial Animal Health
Code;/ Csixa cupoBMHA OTpMMaHa Bi TBapWH, IIO TOXOAATH 3 KpaiH 3 HE3HAUHHUM abo
KOHTPOJIbOBAHHM PH3MKOM 110710 ryduactonomibHol eHnedanonarii BPX BinnosigHo mo BuMor
Konexcy 3mopos’s Hazemuux TBaprH MEB.

-The raw material comes from animals that have passed an ante-mortem inspection and did not show
clinical signs of anthrax, brucellosis and comes from administrative territories that are free of
scrapie. / CBixka cHpOBHHa OTpHMaHa Bill TBAPHH, IO NPOHILTH Mepe3ability iHcnekuiio, B pesybTarti AKoi
B HUX He OyJ0 BHABIEHO JKOAHMX O3HaK cubipky, Opynemsosy Ta ski MOXOAATE 3 agMiHICTPaTHBHHX
TEPHTOPIiH, BUILHUX BiJl cKperti oBellb Ta Ki3.

II. Processed pet food is prepared exclusively from the following animal by-products that are not fit for human
consumption and are classified as category III in accordance with the Ukrainian legislation: / ITepepo6neni
KOPMH ISl IOMAIIHIX TBapHH BUPOO/IEH] BHKIIIOYHO i3 TaKWX TMOGIYHUX MPOAYKTIB TBAPHMHHOTO MOXOMKEHHH,
AKi He TIPU3HAYEHI Ui CHOXKHBAHHS JIFOJMHOIO Ta Hajexath 1o Il kaTeropii BiIMOBiZHO MO 3aKOHOIABCTEA
Ykpainu:

1) carcasses and parts of slaughtered animals or, in case of game, whole bodies or parts of animals killed,
which are fit for human consumption in accordance with the Ukrainian law requirements, but are not
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Reference Number:/
PeghbepeHmHull Homep:

Import Permit Number / Homep do3eosy Ha
immopm'" ;

2) carcasses and the below-referenced parts thereof originating either from animals that were slaughtered
at a slaughterhouse and recognized as fit for slaughter for human consumption based on an ante-mortem
inspection or whole bodies and the below-referenced parts of game killed for human consumption with
the Ukrainian law requirements: / Tymi Ta ix Hikue3a3HaueHi 4aCTHHH, IO OTPUMAHI 3 TBApUH, AKi a60
Gynu 3a6uti Ha GifHi Ta BU3HAHI MpUOATHUMH 0 3a060K0 [UIA CMOKMBAHHSA JIFOJMHOK BHACIIZOK
nepensabiliHoro orsamy, abo i TBApMHM Ta iX HMXKYE3a3Ha4eHi YAaCTHHH, IIO € MHC/ITHBCBKOM
31060, BIIOTBOBAHOO U CTIOKMBAHHS JIFOAMHOO BiZITOBIIHO 10 BUMOT 3aKOHOIABCTBA Y KpaiHH:

a) carcasses or bodies and parts of animals which are rejected as unfit for human consumption in
accordance with Ukrainian law requirements, but which did not show any signs of disease
communicable to humans or animals; / Tymi Teapud aG0 YaCTHHH TBapHH, IIO BH3HaHI
HETIPUATHUMH JUTS CIIOKMBAHHS JIFOIMHOIO Bi/IMOBIIHO 710 BUMOT 3aKOHO/aBCTBA YKPATHH Ta L1010
AKMX HE BHSBJIEHO O3HAK 3aXBOPIOBaHHS IHEKUiHHUMH XBOpoOaMM, M0 MOXKYTEH MeperaBaTHCHA
nroIMHiI abo TRapHHi;

b) heads of poultry; / rosioBu cBiHCBKOT NTHILI;

¢) hides and skins including trimmings and splitting thereof, horns and feet, including phalanges,
carpus and metacarpus bones, tarsus and metatarsus bones of animals other than ruminants; / mKipu
Ta IKypH, BKIIOYAIOUH iX IIMATKU Ta OGPi3KH, POrH Ta KOIHTA, BKITIOHAIOYH (haaHrH, 3a1’ iCTKOBI
Ta I’ SCTKOBI KiCTKH, 2 TAKOXK IUIFOCHOBI Ta MepeAIUIIOCHOBI KiCTKH, 32 BUK/IIOYEHHAM CHPOBHHH, 11O
TIOXOJUTH BiJ] JKyHHHX TBapHH;

d) pig bristles; / meTHHa cBUHEH;
e) feathers / mip's.
and/or-ta/abo

3) animal by-products from poultry and/or lagomorphs slaughtered on a farm for direct supply by the
producer of small quantities of meat from poultry and lagomorphs to the final consumer or to local
retail establishments directly supplying such meat to the final consumer as fresh meat; / no6iuni
MPOIYKTH, OTpAMaHi i3 ceilcbkoi mrumi Ta/abo saiuenonibHux, 3a0MTHX Ha depmi ULl TPIMHX
[IOCTABOK BHPOGHMKOM HEBENMKMX KUIbkocTeH M’sica CBiHChKOI mTHUi Ta saiinenoiOHUX KiHLIEBOMY
crokwBady ab0 MiCueBMM (JIOKAIBHHM) TOTYKHOCTSM PO3APiOHOT TOPriBMi, fKi 3AIHCHIOIOTH
fe3nocepe/IHe OCTAYAHHS TAKOTO CBDKOTO M’Aca KiHLIEBOMY CIIOXKHBATY;

and/or-ta/ato

4) blood of animals, which did not show any signs of disease communicable through blood to humans or
animals, obtained from animals other than ruminants that were slaughtered at a slaughterhouse and
recognized as fit for slaughter for human consumption based on an ante-mortem inspection in
accordance with the Ukrainian law requirements; / KpOB TBAapHH, AKi HE BHABMIIM MKOJHHMX O3HaK
X.BOpOGPI O MOJKe [IepelaBaTHCh Yepe3 KpoB JOLIM abo TBapHHAM, Ta OTPHMaHa i3 TBADHH, OKpiM

HH] Tict Qymu 3abuTi Ha 61HH1 Ta BHaCJIIlIOK nepen3abiliHoro ornsAxy BH3HAHI MPHIATHAMH 1O
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Reference Number:/
PeghbepeHmHuil Homep:

Import Permit Number / Homep doseony Ha
imnopm';

noGiuHi TpPOMYKTH TBAPHHHOTO IIOXO/UKEHHs, OTPUMAHI M 4Yac BWTOTOBJNEHHS TPOIYKTIB,
MPHU3HAYEHUX [JI CMNOKHBAHHA JIFOJHHON, BKJIFOUYAKOYM 3HEXKHPEHI KICTKH, ITKBAPKH Ta LUIaM 3
uenTpudyru abo cenaparopa Big nepepobKH MOJIOKa;

and/or-ta/abo

6) animal products or foodstuffs containing animal products that are not intended for human consumption
for commercial reasons or because of production, packaging or other defects that do not pose risk to
human or animal health; / mpomykTH TBapHHHOrO MoXomkeHHs abo XapyoBi MPOMYKTH, IO MICTATH
[POAYKTH TBAPHHHOTO TIOXOPKEHHs, sKi He NMpH3HA4YeHi IS CIIOXKHMBAHHA JIOJHHOK Y 3B’A3KY i3
KOMEpUIHHUMHE LinaMH abo BHacHigoK BHpOOHWYMX, MakyBadbHux abo iHmMMX nedexTiB, Aki He
CTAHOBIIATE 3arpO3H U1 300POB'S JIIOIeH i TBApHH;

and/or-ta/a6o

7) feed of animal origin that are not intended for feeding because problem during the production or defects
of packaging or other defects that do not pose risk to human or animal health; kopMu TBapHHHOTO
NOXO/DKEHHA, AKi He TPW3HAveHi Ui roiiBii TBapHH y 3B’A3Ky 3 mpobieMamu BHpPOOHMITBA abo
nedekTis ynakosku abo iHHX JedeKTiB, AKi He CTAHOBIIATE 3arpO3H IS 3[0POB's ofieH abo TBApHH;

and/or-ta/abo

8) blood, placenta, wool, feathers, hair, horns, hoof cuts and raw milk obtained from live animals that did
not show any signs of diseases communicable to humans or animals, except for blood of ruminants; /
KpPOB, TMIaleHTa, BOBHA, Mip's, IEPCTh, POTH, YaCTHHH KOITHT i CHPEe MOJIOKO, IO OTPHMAaHi i3 )KHBHX
TBapHH, SKi He Malli JKOJHHX O3HAK 3aXBOPIOBaHb, II0 MOMXKYTh nepearaTHCh JIOAAM abo TBapuHaM,
KpiM KpOBi *yHHHX TBapHH;
and/or-ta/abo

9) aquatic animals and parts of such aquatic animals, except for sea mammals that did not show any signs
of diseases communicable to humans or animals; / Boxui oprauismu (rigpoGioHTH) Ta TX YacTHHH, KpiM
MOpPCBKHX CCaBIIiB, Y AKHX HE BHSBJIEHO O3HAK 3aXBOPIOBAHHA iH(MEKUIHHUMH XBOPOGaMH, 1110 MOXKYTh
nepeaBaTHCs JIFOIHHI a00 TBapHHi;

and/or-ta/ato

10) animal by-products from aquatic animals originating from facilities manufacturing products for human
consumption; / moGiuHi NPoAYKTH TBAPMHHOTO MOXOMKEHHS 3 BOJHMX OpraHismis (rinpoGioutis), ski
[OXOJATh 3 NOTYXKHOCTEH-BUPOOHHKIB IPOMYKINT AT CIIOKMUBAHHS JIFOIHHOKO;

and/or-ta/ato

11) the following material obtained from animals that did not show any signs of diseases communicable to
humans or animals: / HK4e3a3HAaUeHHH MaTepian, MO OTPHMAHWH i3 TBapHH, AKI HE MAJIM JKOIHHX
O3HAK 3aXBOPIOBaHb, III0 MOXKYTh IEPEeIaBaTHCh JFOIAM ab0 TBapHHAM:

a) shells from shellfish with soft tissue or flesh; / manumpi mMomocki Ta pakonomiGHUX 3 M'TKHMH
TKaHHHaMH abo M'acoM;
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Reference Number:/
PechepeHmHuti HOMep:

Import Permit Number / Homep do3sony Ha
imnopm™ :

and/or-ta/abo

12) animal by-products from aquatic or terrestrial invertebrates other than species pathogenic to humans or
animals; / mOGi4HI MPOZYKTH TBAPMHHOIO MOXO/UKEHHSA, OTpHMaHi i3 BOAHMX a0 Ha3eMHHX
GeaxpeGeTHHX TBAapHH, OKpiM BHIiB, IO € 30yJHHKAMH 3aXBOPIOBaHb, SKi MOXYTh TepelaBaTHCh
mrozaM abo TBapHHAM.

Iv. Processed pet food is subjected to a heat treatment of at least 90°C throughout the whole substance or drying
or fermentation authorised by the competent authority of the country of origin, or (in case of aquatic and
terrestrial invertebrates other than species pathogenic to humans or animals) be subjected to a treatment
which is authorised by the competent authority of the country of origin and ensures that pet food does not
pose hazard to human or animal health, or be produced exclusively from the following ingredients: /
Ilepepobreni KOpPME T IOMANTHIX TBApUH TepMiuHO 06pobieni npu Temmepatypi He Hivkde 90°C no BCiH
petoBHHi a60 06pobneni y crioci6 cymiHHs Ui GpepMenTali, Mo A03BO/NEH] KOMIETEHTHHM OPraHoM KpaiHH
NOXOJDKEHHS, a60 (Y BUITAfKy BOJHWX i HazeMHUX Ge3xpeeTHHX iHINMX, HDK BUIM, WO € 30yAHHKAMH
3aXBOPIOBAHb, IO MOYKYTh TIEPelaBaTHCh JIONSM a00 TBApHHaM) MiAAraroTh 06pobLl, WO 3aTBEp/KeHa
KOMIIETEHTHAM OPraHOM KpaiHM TOXOJUKEHHS Ta TapaHTye, IO KOPM I JOMAINHIX TBapuH He
CTAHOBHTHME 3arpo3d JUId 30poB's Jnoxeidt i TBapuu, abo y fKOCTi iHrpeieHTiB A KopMiB Oyro
BHKOPHCTAHO BUKIIIOYHO:

1) animal by-products or derived products from meat or meat products subjected to a heat treatment of at
least 90 °C throughout the whole substance; / mo6iuHi MPOLYKTH TBAPHUHHOI'O MOXOKEHHS abo noximHi
TIPOAYKTH i3 M'sca a60 M'ICHHX ITPOJIYKTIB, IO MiAnaHi TepMidHiH 06pobLi npH TeMTepaTypi HE HIKYE
90 °C mo BCil peYOBHHI;

2) milk and milk-based products which: / MONIOKO Ta IIPOJyKTH Ha OCHOBI MOJIOKa, fKi:
a) were subjected to a pasteurisation treatment sufficient to produce a negative reaction to
phosphatase test; / miggani npouecy nacTepusaii, A0CTATHOMY A/l OTPHMAHHA HeraTUBHOI
peakiii Tecty Ha docdarasy;

or/ abo

b) (for milk and milk-based products with pH reduced to less than 6) were subjected to a
pasteurization treatment sufficient to produce a negative reaction phosphatase test; / (mns Monoka
Ta NPOIYKTIiB Ha OCHOBi Monmoka 3 pH, 3MeHmEHHM O DiBHS HIDKYE 6) mimmaHi mpouecy
nmacTepu3aLil, T0CTATHEOMY JUIsl OTPMMAHHS HeraTHBHOT peakiii TecTy Ha docdarasy;

or/abo

T b'ected to a sterilisation process or a double heat treatment where each treatment was sufficient
b
“}m of E—tQ Guce a negative reaction to phosphatase test. / mignaui nporecy crepriizauii abo ro/IBiHHIH
qu \ﬂTep“mqﬁ% o6pobui, mpu 1BOMY koxkHa 06pobGka § OCTATHLOK) JUIS OTPHMAHHS HETaTHBHOI
E\J MH Tecry Ha Qocdarasy; S
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Reference Number:/
PecbepenmHuii Homep:

Import Permit Number / Homep do3gony Ha
iMrnopm™ ;

to a treatment with acid or alkali followed by at least one rinsing with subsequent adjustment of pH and
subsequent (if necessary repeated) extraction of gelatin by heat followed by purification by means of
filtration and sterilisation; / »xenatun, BupoGneHwmit i3 3aCTOCYBaHHAM TIpoLieCy, kM 3abesmeuye
00pobKy HemepepoOIeHOTO MaTepiamy, IO HANEKHTH [0 [OBIYHMX MPOOYKTIB TBAPHHHOTO
noxomxenns 111 Kateropii BinmosinHo mo BHMOr ykpaiHChKOTO 3aKOHOIABCTBA, KMCJIOTOM a60 JIyTOM,
IO CYMPOBOLKYETHCS MOHAHMEHIIE OJHWM MPOMHMBAHHAM i3 MOAAJIbIIMM KOPHTYBaHHAM piBHs pH Ta
MIPOBE/ICHHAM (3a HEOOXIHOCTI - MOBTOPHMM MPOBEAEHHAM) eKCTPAKLIT KeTaTHHY IIIXOM HarpiBaHHA
Ta OYHIICHHSAM 34 JONIOMOTOKO (BIBTPYBAHHS Ta CTEpPHIII3aLIil;

4) hydrolyzed protein produced with the use of a production process involving appropriate measures to
minimise contamination of unprocessed raw material of Category III in accordance with the
requirements of Ukrainian law on animal by-products and in case of hydrolyzed protein entirely or
partly derived from ruminant hides and skins produced at a processing plant dedicated solely to the
production of hydrolysed protein using only the material with a molecular weight below 10000 Dalton
and a process involving the preparation of unprocessed Category III material in accordance with the
requirements of Ukrainian law on animal by-products through brining, liming and intensive washing
followed by: / rinponisoeanuit Ginok, Bupobnenwii i3 3acTocyBaHHIM BUPOOHHYOro Mpoliecy, SKHi
BKJIIOYA€E 3aCTOCYBAHHA 3aXOMIB JUIs MiHimisawii 3apakeHHs HenepepobneHoro Matepiany, IO
HaJIeKHT 10 TOGIYHMX MpOMyKTiB TRapuHHOro moxomienns III Kareropii Bimmoimso mo Bumor
YKPAIHCBKOTO 3aKOHOJABCTBA, Ta Y BHMAIKY, SKIIO TiZpomizoBaHMM GilOK NMOXOAHTH TOBHICTIO ab0
HACTKOBO i3 IIKIp Ta WIKYP KyHHHX TBapHH, HOro BATOTOBNEHO HA MepepobHil moTyxHoCTi (06°€KTi),
MpU3HAYCHIH BHKIIOYHO Anst uinelt BHpoOHMUTBA riaponizosaHoro 6ifka, i3 3aCTOCYBAHHSM JIHIIE
MaTepiay 3 MoneKynsfpHOo Macow Hipkye 10000 manbToHIB i mporecy, IO BKIIOYAE MiAroTOBKY
Herepepobieroro matepiamy III Kareropii BiamoBigHO 40 BHMOr YKpaiHCBKOrO 3aKOHOIABCTEA,
UITIAXOM BUTPUMYBAHHS B PO3COII, 30/1iHHS Ta iIHTEHCHBHOTO IPOMMBAHHS, TC/Isl YOrO MaTepia:

a) treatment of the material to reach a pH level of more than 11 for than 3 hours at a temperature
more than 80 °C and subsequently by heat treatment at more than 140 °C for 30 minutes at more
than 3.6 bar; / minnaerses 06pobui, mo 3abesrnedye nocarenHs pipas pH Bame 11 [IPOTATOM
Ginbiwe 3 rox mpu Temnepatypi Bume 80 °C, micas Yoro minjaeTses TepMiuHii 06po6ui mpu
Temnepatypi sume 140 °C npotsarom 30 xB mix Tckom Ginbie 3,6 Gapis;

or/ a6o

b) treatment of the material to reach a pH level of 1 to 2, followed by treatment to reach a pH level of
more than 11, followed by heat treatment at 140 °C for 30 minutes at 3 bar; / mignaerses 06po6i,
wo 3abesnedye nocaruenss pisus pH Bin 1 mo 2, micns goro mignaeTses o6pobii i3 mocsrHeHHs
pieas pH suie 11, Ta HacTymHil TepMiuniit 06pobui mpu Temnepatypi 140 °C mpotsrom 30 xB
mij THckoM 3 Gapw;

5) egg products subjected to any of the processing methods I to V or VII in accordance with the Annex 1
of this certificate / seuni npogykTs, mo nignani 6yap-1koMy 3 MeToais nepepobku Bix I 1o V a6o VII
BianosiaHo no Jonartky 1 uporo ceprudikara;

6) col
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PechepeHmHuil Homep:

Import Permit Number / Homep do3eosny Ha
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ToBiYHIX MPOLYKTiB TBapuHHOro moxomkexHs III Kateropii BiAmoBifHO N0 BMMOT YKPaiHCBKOIO
3aKOHOJABCTRA, 32 JONOMOrOK MHTTH, KOpHTYBaHHs piBHs pH 3 BHKOpHCTaHHAM KuCIOTH abo myry,
IO CYNPOBOKYETHCA IMOHANMEHIIE OHHM MPOMHBaHHAM, inbTpauicio Ta EKCTPY3icio, TP LILOMY
3a60pOHAETECA BIKHBAHHSA KOHCEPBAHTIB iHIIMX, HDK Ti, 10 A03BOJICH] 3aKOHO/IABCTBOM VYkpainu;

7) blood products subjected to any of the processing methods I'to V or VII in accordance with the Annex 1
this certificate; / pomyKTH 3 KpoBi, Mo miaxaxi Gyas-sxkomy 3 MeTonis nepepobiy Bix I 1o V abo Vil
Binnosinno no Jomatka 1 uboro ceprudikara;

8) mammalian processed animal protein subjected to any of the processing methods I to V or VII in
accordance with the Annex 1 of this certificate; / mepepo6nenwii TBapuuuui Ginok, oTpumanuil i3
ccaBIliB, Mo mignaHui Gyae-aKoMy 3 MeToxiB mepepodku Bix I 1o V abo VII sinnosinto ao Honarka 1
uporo ceprudikara;

9) porcine blood products subjected to any of the processing methods I to V or VIl in accordance with the
Annex 1 of this certificate and in case of method VII, a heat treatment throughout the whole substance
at a minimum temperature of 80 °C was applied; / npogyKTH KpoBi, OTpHMaHi i3 CBHHEH, MO mignaHi
Gymp-sKoMy 3 MeToziB nepepobky Bia I no V abo VII sigmosiano no Honatka 1 neoro cepTH(ikaTa, 3a
YMOBH, WIO Y BHNAjKy BHKOpHCTaHHs Merony o6pobku VII, - 3acTocosaHo TepMiuHy 0OpoOKy mpH
TemnepaTypi He Hikde 80 °C y Beiil pevosuHi;

10) non-mammalian processed animal protein (with the exclusion of fishmeal) subjected to any of the
processing methods I to V or VII in accordance with the Annex 1 of this certificate; / mepepobienuit
TBapUHHMUH 610K, OTPHMAHKH i3 TBAPHH, OKPiM CCABLIB, 32 BHHATKOM puGHOTO BOpOLIHA, 11O TiAIaHHH
6ymp-1KoMy 3 MeToziB Tepepobky Bin I 1o V abo VII sinnosinHo no Jonarka 1 meoro ceprudikara;

11) fishmeal subjected to any of the processing methods ensuring the compliance of end product with the
following microbiological parameters: / pubHe GopomHo, mo mifnase Oymb-gKOMY 3 METOIIB
nepepobku, mo 3alesnedye BiNMOBIAHICTE KIHIEBOrO MPOAYKTY —TAKHUM MiKkpoOioIOTriYHAM
MOKa3HHKAM:

Salmonella: absence in 25 g:n=>5, ¢ =0, m =0, M = 0; / CanpmoHesna: BifcyTHsa B 25 r: n = 5,c=0,m
=0,M=0;

Enterobacteriaceae: n =35, c=2, m= 10, M =300 in 1 g; / Entepobakrepii: n =35, ¢ = 2, m=10,M=
30081

n = number of samples analysed; / KiIBKICTb DOCITIHKYBAHHX 3paskiB;

= threshold value of the number of bacteria; the result is considered satisfactory if the number of
bacteria does not exceed m; / MOKa3HHMK TPaHUYHOI KiTBKOCTI 6akTepil; pe3ynbTaT BBAKAETHCA
NPUHHATHAM, SKILO KiTBKiCTE GaKTepilt y BCIX 3paskax He MEpeBHIILyE m;

M = maximum value for the number of bacteria; the result is considered unsatisfactory if the number of

bacteria in one or more samples is M or more; / MoKa3HHK MAaKCHMATBHOI KUTBKOCT] OaKTepii;
PE3YNBTAT BBAKAEThCS HETPHAHATHHM, AKIIO KiMbKICTB GakTepil B OMHOMY abo IeKiTbKOX
ax popisHioe M abo Ginblue;

Q\X“SPFCTI
% »o\ of Cap,

mples the bacterial count of which may be b_etween m and M, the samples still bemg
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12) rendered fat (including fish oil) subjected to any of the processing methods I to V or VII (method VI in
case of fish oil) in accordance with the Annex 1 of this certificate or produced in accordance with the
hygiene requirements that comply with the Ukrainian law or equivalent requirements; rendered fats
from ruminant animals shall be purified in a way that the maximum level of remaining total insoluble
impurities does not exceed 0.15% of weight; / Torenu# »xup (BKIOUK0UH puG’ Ui XKUp), NiIaHuA
Gymp-akoMy 3 MeToxis nepepobkm Bin I no V abo VII (ta y sumanky pHO’SHOro KHMpPY - METOXLY
nepepobku VI) sinnosimHo mo [Momatka 1 mporo ceprudikata aGo BHrOTOBIEHHH BiMOBIAHO 10
riricHIYHFX BEMOT, 1O BiIIOBiIAIOTE BUMOTaM 3aKOHONABCTBA YKpaiHu abo eKBIBAJIGHTHHM BAMOTAM;
TOTUIEH] JKHPH, IO OTPHMaHi i3 JKYHHMX TBapuH, MarOTh OyTH ouMieHi y cnocif, mo 3abe3reuye
JIOCATHEHHS MAKCHMATBHOrO PiBHS HEPO3YMHHMX 3aTHIIKOBHMX JIOMIIIOK, IO HE MEPEBHILYE 0,15 %
Bary,

13) dicalcium phosphate produced by a process ensuring that all bone-material of Category III in
accordance with the requirements of Ukrainian law on animal by-products is finely crushed and
degreased with hot water and subsequently treated with dilute hydrochloric acid (at a minimum
concentration of 4% and pH of less than 1.5) over a period of at least 2 days. Following this procedure,
the obtained phosphoric liquor is treated with lime, resulting in a precipitate of dicalcium phosphate at
pH 4 to 7. The precipitate of dicalcium phosphate is air-dried with inlet temperature of 65 °C to 325 °C
and end temperature between 30 °C and 65 °C. / mBokanbuifihocdar, sikuii BHpOOICHNH 32 J0MOMOrOR
TpoIecy, WO BKIOYae moapibHenns Beix kictok III KaTeropii BiATOBITHO 1O BUMOT YKPaiHCHKOIO
3aKOHO/IABCTBA, TA 3HEKMPSHHA 3 JIOMOMOTOK rapsioi BOJH, @ TAKOK MOAANEIITY 06po0Ky pPO3BENSHOIO
CONAHOI0 KMCIOTO (B MiHiManeHid koHuentpauii 4 % i 3 pisHem pH Hmkde 1,5) mpotsarom
[oHAaMeHIIe ABOX JHIB, MiCIHA YOro 3iHCHIOEThBCA o6po6ka oTpumMaHoro GochopHoro po3uHHY
RAIMHOM, 10 MAa€ HACITIIAKOM BHIAMiHHA ocady ABokaisliidocary npu pH Bix 4 mo 7, Ta ocan
nBoKanblitihocdaTy MmiaaHO CYLIIHHIO TNOBITPSAM 32 BHXIJHOI TeMIeEpaTypH Big 65 °C mo 325 °C ta
kiHuesoi Temnepatypu 30-65 °C;

14) tricalcium phosphate produced by a process that ensures: / Tpukanbuiiibocdar, axui BupoOneHui 3a
JOTIOMOT O MPOLECY, Mo BKJTHOYAE:

a) that all bone-material of Category III in accordance with the requirements of Ukrainian law on
animal by-products is finely crushed and degreased in counter-flow of hot water (bone chips less
than 14 mm); / noapiGHeHns Beix kicTok, Mo Hanexath Ao IIT kateropi BIJIMOBIIHO OO BHMOT
YKPAIHCHKOT0 3aKOHO/IABCTBA, Ta 1X 3HEMUPESHHA 3 3aCTOCYBaHHAM 3yCTPIYHOro MOTOKY raps4oi
BOIM (MACTKH KiCTOK MaroTh OyTH MeHIIi Hik 14 MM);

b) continuous cooking with steam at 145 °C during 30 minutes at 4 bar; / GesnepepBHY 06poOKy
naporo mpu Temnepatypi 145 °C mpotarom 30 XB miz THCKOM 4 Bapu;

c) separanon of protein broth from hydroxyapatite (tricalcium phosphate) by centrifugation; /
ineHH: 6inkoBoro OyneHoHy Bif rigpoKCcHAIIaTHTY (Tpukansnifidocdary)

T gy
§Q@“" Wgra‘flulgﬁi of tricalcium phosphate after drying in a fluid bed with air at 200 °C. / rpaHyJIsLio
& %yﬁﬁﬁiaﬂbui ‘_.q:ocq;aTy micisi BUCYIIYBAHHS B PiIKO 1 HOBiTpHM npu Temnepatypi 200

aﬁf*ﬂ@"/

ammal%by—pr ,uc used as flavouring (sensor) i
ensures ﬁ% j) ance of the following /
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BUKOPUCTOBYIOTBCA SIK CEHCOPHI (CMaKoBi) iHTpeztienTH, o miagaHi Oyp-aKoMy 3 METO/IB TepepoOKH,
akuii 3a6e3meuye BiANOBiAHICTh TAKOTO.

At least 5 random samples from each processed batch collected during or after storage at the
processing plant (object) shall be analysed under the control of a state inspector of the country of
origin and the results of this analysis shall confirm the product’s compliance with the following
parameters: / Illonafimenine m’sth BUGIPKOBHX 3pa3kiB, 110 BinibpaHi 3 KOXHOT obpobnenoi napTii
mpotaromM abo micas 30epiranHs Ha nepepolHiH notyxHocTi (06’ekTi), NMOBHHHI MiJIaBATUCH
JOCIIUKEHHIO, MPOBENEHOMY Il KOHTPOJNEM JIEP)KABHOTO IHCIIEKTOpAa KpaiHH MOXO[IKEHHH, Ta
Pe3yNETATH  3a3HAYEHOro  [OCIIDKEHHS  TOBMHHI  IiATBEPAWTH BIAMOBIAHICTb  MPOLYKTY
HIDKUYE3a3HAYEHUM MTOKa3HUKaM:

Salmonella: absence in 25 g:n=15,c =0, m =0, M = 0; / CanbMoHesa: BiICyTHs B 25 I 1 = 5,¢=0,
m = 0, M = 0 Enterobacteriaceae: n=35,¢=2,m=10,M=300in1 g; / Eurtepobaktepii: n= 35, ¢ =2
m=10,M=300B81T}

n = number of samples analysed; / KiTbKICTh AOCTIIKYBaHUX 3paskiB;

= threshold value of the number of bacteria; the result is considered satisfactory if the number of
bacteria does not exceed m; / TOKa3HMK IpaHMYHOI KiMBKOCTI OakTepid, pe3yNbTaT BBaXKacThbCA
TPUMHATHUM, AKIIO KiMbKicTs 6aKTepil y BCiX 3paskax HE MEPEBHIIYE m;

M = maximum value for the number of bacteria; the result is considered unsatisfactory if the number
of

bacteria in one or more samples is M or more; / MOKA3HHK MAKCHMATBHOI KiTBKOCTI HakTepii;
pPe3yJIETAT BBAKAETHCS HETIPHIMHATHHM, SKINO KiNbKicTh GakTepii B oqHOMY abo HeKiNbKOX 3pa3sKax
nopissioe M abo Sinkie;

¢ = number of samples the bacterial count of which may be between m and M, the samples still being
considered acceptable if the bacterial count of the other samples is m or less; / KimbKicTE 3pasKiB, [e
yrcso GakTepiit Moske 6yTH Mk m i M; 3pasku BB&KAIOTHCA NPHHHATHHMH, AKIIO YHCIIO Hakrepiil B
IHIIMX 3pa3Kax He MepeBHUIIYE M.

V. Processed pet food: / TlepepoGiieni KOpMH Ayist IOMAIIHIX TBAPHH:

1) does not contain or is not derived from specified risk material or mechanically separated meat from the
bones of bovine, caprine and ovine animals. The animals from which processed pet food is derived
were not slaughtered/killed by means of: / ie micTaTh Ta He Oy/in OTpUMaHi i3 pU3HKOBOTO MaTepiary
a6o M’sca MexaHigHoro obBamoBaHHS 3 kicrok BPX, ki3 abo oseup. TBapuHH, 3 SKMX OTPHMEHO
riepepobeHi KOpMH JUTs AOMALIHIX TBAPHH, HE Mi1/1aBaIHCh 3a00K0:

a) gas injected into the cranial cavity after stunning; / micis oriymeHHs 3a HONOMOTOKO Tasy,
BBEJICHOI'O B MOPOXKHHHY Hepera;

b) laceration of central nervous tissue after stunning by means of elongated rod-shaped instrument

introduced into the cranial cavity; / micns OrTymIeHHs METOZOM PO3PHBAHHS TKAHWH LIGHTPAJILHOT

51 i cHCTEMH 32 JIONIOMOTOI0 JIOBracToro iHCTPYMEHTY y dopMi cTepKHS, SKHH BBOIWTHCS B

<o LTI,
,ﬂmanopfq;gr? qepera;
% %

§ not m?ajén or is not derived from material

vine, ovine or caprine
a classified negligible
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BSE risk in accordance with the OIE Terrestrial Animal Health Code. / He micTaTs a60 He oTpHMaHi i3
Marepiamy, BiTMiHHOTO Bin MaTtepiany, o otpuManuii i3 BPX, ki3 abo opels, aki Oy/IH HAPOLKEHHMH,
BHPOLIEHHMH Ta 3a0MTHMMH Ha TepwTOpil KpalHH abo perioHy i3 He3HAUHHM PH3MKOM IIOJO

rybuactonoaibHoi eHuedanonari BPX BianosinHo no suMor Kozekcy 3m0poB’s Ha3eMHHX TBapuH
MEB.

VL In case of animal by-products intended for feeding ruminants and containing milk or milk products of ovine
and caprine origin, ovine and caprine animals from which these products are derived have been kept
continuously since birth or for the last three years on a holding where no veterinary and sanitary restrictions
have been imposed in connection with TSE and which for the last three years has complied with the
following requirements: / Skio mOGIUHI TPOTYKTH TBAPMHHOTO MOXOMKEHHS, IO NPH3HAYEHI UL
rOIyBaHHs >KyHHHMX, MICTSTh MOIOKO ab0 MOJIOYHI NPOXYKTH, OTPUMaHi Bifl oBelk abo Ki3, BIiBII Ta KO3H,
BiJl AKMX OTPUMaHI Ll TIPOYKTH, 3 MOMEHTY HapOKeHH: a0 IPOTArOM OCTaHHIX TPHOX POKiB O€3MepepBHO
YTPHMYBAITHCS B TOCHOAPCTBI, MIOAO SKOTO He OyT0 BCTAHOBIEHO JKOJHHX BETEPUHAPHO-CAHITAPHHMX
oOMeKeHb, OB’ I3aHHX 13 TPAHCMICHBHOKO I'yOuacTonomiOHO0 eHledanonarieto, Ta MOoA0 AKOro NpoTAroM
OCTaHHIX TPhOX POKiB BHKOHYBAJIUCH TaKi BAMOTH:

1) the holding has been subjected to regular veterinary inspections by state inspectors in the
country of origin;/ rocroapcTBO MiANABAIOCE PErYIAPHOMY BETEPHHAPHOMY IHCTIEKTYBAHHIO
JIepKaBHUM iHCIIEKTOPOM KpaiHH MOXOIKEHHH,

2) no cases of classical scrapie in sheep have been registered on the holding or in the event of
confirmation of a classical scrapie case, all animals in which classical scrapie is confirmed are killed
and destroyed (except for breeding rams of ARR/ARR genotype and breeding ewes carrying at least
one ARR allele and no VRQ allele); / B rocrionapetsi He Gyi10 3adikcoBaHO JKOTHOTO BUNAAKY CKperli
oBells 260, y pasi ikcyBaHHs BUNAIKIB IIBOTO 3aXBOPIOBAHHS, BC1 TBAPHHH, IIOJ0 SKHX BCTAHOBJIEHO
HasBHICTB CKpeni oBellb, 6yJid 3a0UTi Ta 3HHIIEHHMH (32 BHHATKOM IUIEMiHHUX 6apaHiB 3 T€HOTHIIOM
ARR/ARR i meMiHHHX OBellb, AKi MarOTh IoHalMeHIIe onHy aneab ARR i He MaroTs sxoqHO1 aeni
VRQ);

3) ovine and caprine animals, with the exception of sheep of ARR/ARR prion genotype, are introduced
to the holding only if they come from a holding that complies with the requirements of subparagraph
V1, points (1)- (2) of this paragraph. / BiBLi Ta KO3H, 32 BUHATKOM OBEIIb, AKi MalOTh TEHOTHII PIOHY
ARR/ARR, M0O¥yTb BBOIMTHCH B TOCTIOZAPCTBO JIMLIE Y BHIIAJIKY, AKIIO MOXOAATH 3 OCIIONAPCTBA,
gKe BuMoraM miamyHkTy VI (1)-(2) uboro myHKTY.

VII.  After processing, the end product has been stored in a manner ensuring that no contamination or infection
of the product with pathogenic agents of diseases communicable to humans or animals will take place. /
Kinuesuit npoaykT 3 MoMeHTy Tiepepobku 36epirases y croci6, mo 3abesnedye yHUKHEHHS 3a0pyAHEHHA
a60 3apaskeHHs IPOYKTY 30y IHAKAMH 3aXBOPIOBAHb, 1110 MOKYTh MEPEABATHC JIFO/IM ab0 TBApHHAM.

VIII. Processed pet food has been packed in new packaging. If processed pet food is dispatched in ready-for-
sale packages on which it is clearly indicated that their content is solely intended to feed pets, such

i
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*pet food means feedingstuff for non-productive animals (dogs, cats and etc.) / KOpMH 18 IOMAIIHIX TBAPHH O3HATAKOTH KOPMH
JUI HETIDOIYKTHBHUX TBapHH (co0aku, KOTH Ta iH.)

Place: / Date: /
Micre Iara
Official Stamp /

Odiuiiina neyatka

Signature of Official Veterinarian /
[Migmac Odinitinoro Betepunapa

%@“ ?’1’46,& Name and Title of Signatory (in capital letters) /
@V Q,,eﬁ‘\ - Uy 4@_ Im's Ta mocana miamHcyBava (3aroIOBHUMH JIiTepaMH)
= £5)
[S \
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Annex I
Standard processing methods of animal by-products /
Jonarox 1
CrangapTai MeToAH nepepo0KA NOOIYHAX NPOIYKTIB TBADHHHOIO MOXOKEHHHA

Processing method I (pressure sterilisation) / Meron nepepo6xu
(cTepmaisamisi mix THCKOM)

1.1. Reduction: animal by-products shall be reduced to particles that do not exceed 50 mm in size. /
IMonpiOneHHs: moGiuHi MPOTYKTH TBAPMHHOTO MOXODKEHHS MiMIATAIOTh TOAPIOHEHHIO 10 YacTOK, PO3Mip
AKHX He nepeBuIye 50 Mm.

1.2. Time, temperature and pressure: animal by-products with a particle size which does not
exceed 50 mm shall be heated to a core temperature of more than 133 °C for 20 minutes without interruption at
an absolute pressure of at least 3 bars. The pressure must be produced by the evacuation of all air in the
sterilisation chamber with the replacement of air with steam (‘saturated steam’). Heat treatment can be applied
as a scparate process or as a pre- or post-process sterilisation phase. / Uac, Temneparypa Ta THck: moGiuni
MPOYKTH TBAPHHHOI'O MOXOKEHH 3 PO3MIPOM YacTOK, IO He mepeBHIIye S0 MM, MiAZaIOTECA HArpiBaHHIO
10 BHyTpimHeoi Temnepatypu Bume 133 °C mporarom He MeHin 20 XB Ge3 nepepeu npy abCOMIOTHOMY THCKY
He MeHuIe 3 GapiB. YTBOpeHHA THCKY BiIOyBaeThes 3a AOTMOMOTOK BiKAYyBaHHsS BCHOIO IOBITPS B Kamepi
cTepmiIizalii i 3aMiHOI #oro Ha mapy (HacudeHy mapy). Tepmiuna o6pobka MOKe 3aCTOCOBYBAaTHCA 10, a60
nicns das3u crepuizaniii abo sk caMoCTiiiH#ME Tpolec.

The processing can be carried out in batch or continuous systems. / [TepepoGka Moke 3milicHioBaTHCA Y
BHITISII TTOpIiiHOT abo Ge3nepepBHOT CHCTEMH.

Processing method II / Meron nepepotku IT

2.1. Reduction: animal by-products shall be reduced to particles that do not exceed 150 mm in size. /
IMonpi6nenns: [To6iuni MpoAyKTH TBAPHHHOIO MOXOMKEHHs MiATAlOTh MOAPIOHEHHIO OO YacTOK, PO3Mip
AKMX He neperumrye 150 mm.

2.2. Time, temperature and pressure: Animal by-products with a particle size which does not exceed 150
mm shall be heated to a core temperature of: / Uac, Temneparypa Ta Tuck: ITo6iuHi TpOIYKTH TBAPHHHOTO
NOXOMKEHHA 3 pO3MIPOM HAcTOK, MO He mepeBuimye 150 MM, mimnaioTbed HarpiBaHHIO AO BHYTPILIHBOT
TeMITepaTypH:

1) more than 100 °C for at least 125 minutes / Bume 100 °C npotarom He MeHinel25 xB;
2) more than 110 °C for at least 120 minutes / Bume 110 °C npotsarom He meine 120 xg;
3) more than 120 °C for at least 50 minutes / monan 120 °C npotarom He Menie 50 xB.

The above core temperatures can be achieved consecutively or through a coincidental combination of the
referenced time intervals. / BuinesazHauyeHi MOKA3HHWKH BHYTPILIHBOI TeMIEPATYpPH MOMKYTh NOCATATHCS
TOCTIi0BHO a60 OHOYACHUM MOEAHAHHIM HaBeICHUX YACOBHUX 1HTEpPBAJIiB.

2.3. The processing shall be carried out in a batch system. / IlepepoCka moBMHHA 37iliCHIOBaTHCS Y
BHIJISAAI TOPLIHHOT CHCTEMH.

Processing method ITI / Meron nepepooxu III

3.1. Reduction: animal by-products shall be reduced to particles that do not exceed 30 mm in size. /
Tlonpibuenns: mobi4Hi MPOAYKTH TBAPHHHOTO TMOXOMKEHHS IMiIJIAraloTh HMOAPIOHEHHID OO 4YacTOK, po3Mip
SKUX He nepesnmye 30 Mm.

Time, temperature and pressure: animal by-products with a particle size which does not
exceed 30 ’mﬁﬁ;\ cated to a core temperature of: Yac, Temreparypa Ta THck: IToGiuHi mpomykTH
TBAPHHHOPQY emg 4@0 03M1p0M HaCTOK, 1O HE MepeBMulye 30 MM, mignaroThCA HarpiBaHHIO JI0

BHY TpiLrHH O&q'eﬁf;ap \/;[y pA:
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The above core temperatures can be achieved consecutively or through a coincidental combination of the
referenced
time intervals. / BumesasHa4yeHi NoKa3HUKHM BHYTPIilIHLOT TeMIIEPATYPU MOXKYTh JOCATATHCS MOCHiTOBHO abo
OJHOYACHUM I10€JHAHHAM HaBEIeHUX YaCOBUX 1HTEPBAiB.

3.3. The processing can be carried out in batch or continuous systems IlepepoGka mMosxe 30iHCHIOBATHCA
Y BHTTISI TIOpIiiHOT ab0 GesnepepBHOT CHCTEMH.

Processing method IV / MeTtoa nepepotxn IV

4.1. Reduction: animal by-products shall be reduced to particles that do not exceed 30 mm in size. /
IMoapiGHeHHs: MOGIUHI MPOXYKTH TBAPMHHOTO MOXOKEHHS MiUIATaloTh MOAPIOHEHHIO [0 4acTOK, po3Mip
SKUX He nepeBuinye 30 M.

4.2, Time, temperature and pressure: Animal by-products with a particle size which does not
exceed 30 mm shall be placed in vessel with added fat and heated to a core temperature of: / Hac, Temneparypa
Ta THCK: NOOIYHI MPOAYKTH TBAPUHHOIO MOXO/DKEHHS 3 PO3MIPOM HacTOK, 110 He mepesuinye 30 MM, MarThk
6yTH MoMilleHi B MOCcy/ i3 JoAaBaHHAM >KUpY Ta Ti/IaHi HarpiBaHHIO 110 BHYTPIIIHBOIT TEMITEpaTypH:

1) more than 100 °C for at least 16 minutes euwe / 100 °C npotarom He meH1ue 16 xs;

2) more than 110 °C for at least 13 minutes Bume / 110 °C npotsarom He MeHIue 13 XB;

4) more than 120 °C for at least 8 minutes sume /120 °C npoTarom He MeHue 8 XB;

5) more than 130 °C for at least 3 minutes Bumme / 130 °C nporarom He MeHine 3 XB.
The above core temperatures can be achieved consecutively or through a coincidental combination of the
referenced time intervals. / Bume3a3HaueHi NMOKA3HHKH BHYTPILIHBO! TeMIEpaTypH MOXKYTh [OCATaTHCA
TMOCJIiIOBHO a0 OHOYACHHM MOENHAHHAM HaBENeHHMX YaCOBUX iHTEpBAIB.

4.3. The processing can be carried out in batch or continuous systems. / IlepepoOka Mmoske
3miHCHIOBATHCS Y BHIVIALI nopuifHoT abo Ge3nepepBHOT CUCTEMH.

Processing method V / Meron nepepofxn V

5.1. Reduction: animal by-products shall be reduced to particles that do not exceed 20 mm in size. /
IMonpiGHenHs: noGiddi MPOMYKTH TBAPHHHOTO MOXOMKEHHs MiUISraloTh NOAPIOHEHHIO 10 4YacTOK, Po3Mip
SKHMX He niepeBurye 20 M.

5.2. Time, temperature and pressure: animal by-products with a particle size which does not
exceed 20 mm shall be heated until coagulation and then pressed so that fat and water are removed from the
proteinaceous material. Then the proteinaceous material shall be heated to a core temperature of: Yac,
TEMIIEpaTypa Ta THCK: MOOIYHi IIPOILYKTH TBAPHHHOTO MOXO/UKEHHS 3 PO3MIpPOM YacToK, 110 He nepesHInye 20
MM, TTiITar0ThCS HArPiBaHHIO I NOCATHEHHS KyaryJllil, Ta HACTYIHOMY NPECYBaHHIO 3 METOK BHIATICHHA
KHpY Ta BOAM 3 Oinkosoro Matepiamy, micis doro OinkoBWH Matepian mmigjaeTbcs HarpiBaHHIO [0
BHYTDIiLIHBOT TeMIIepaTypH:

1) more than 80 °C for at least 120 minutes / Bume 80 °C nporarom He meHue 120 xs;

2) more than 100 °C for at least 60 minutes / ume 100 °C npotarom He Menmre 60 xa.

The above core temperatures can be achieved consecutively or through a coincidental combination of the
referenced time intervals. / Bumesa3HaueHi NMOKAa3HHMKH BHYTPIilUHbOI TEMIIEpaTypH MOXKYTh JOCATATHCS
MOCITiIOBHO 260 OJHOYACHHM TIOEJHAHHIM HaBeJeHUX YaCOBHX iHTEpBAIiB.

5.3. The processing can be carried out in batch or continuous systems. / Ilepepobka Moxe
3niHCHIOBATHCA ey | BHIJIAMI TOpIiiHOT a60 Ge3nepepBHOT CUCTEMH.

Mo

6. S‘B(\:ﬂsgfgmh od VI (excluswely for Category III animal by-products originating from aquatic
ani c\’hnd Qquatzfc ﬁfy ebrates in accordance with the law of Ukraine on animal by-products) /

eron” ne go Ign VI (BHKII09HO 1Jisi HOGIIHHX MPOTYKTiB-FBA 4PHHHOIO NOXO’KeHHs, 0 BiAMOBIAHO
np samm;@BcTﬁd icpaum npo nobiuni npoxyxru rEapuHy Tic ATIe/KATh 10 KaTeropii
I[I, Ta ﬁo;@gﬁb A3zBOFHH BapHH a00 BoxHAX Oe3xpeberinx
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6.1. Reduction: animal by-products shall be reduced to particles to a particle size that does not exceed: /
TMoznpi6uenns: 1oGiuHi MPOTYKTH TBAPMHHOTO MOXOMKEHHS IMIJIATal0Th MOAPIOHEHHIO 0 YacTOK, PO3MIp
SKUX HE ITePeBHIIYE:

1) 50 mm in case of heat treatment in accordance with subparagraph 6.2 (1) of this paragraph / 50 mm y
BHIAJIKy TepMiuHOi 00pobku BiamoeinHo A0 migmyHKTy 6.2 (1) UBOro MyHKTY;
2) or 30 mm in case of heat treatment in accordance with subparagraph 6.2 (2) of this paragraph / abo 30

MM Y BHMAAKy TepMidHOT 00pOoOKH BIAMOBIIHO A0 MiAMYHKTY 6.2 (2) LBOrO MyHKTY.

After reduction, animal by-products shall be mixed with formic acid to reduce and maintain pH to 4.0 or
lower. The mixture shall be stored for at least 24 hours before further treatment. / ITiciist 3aBepieHHs mporecy
noapibHeHH s, MOOIYHI NPOAYKTH TBAPMHHOIO MOXOMKEHHS 3MILIYIOTBCS i3 MYpPAlIMHOK KHCIOTOK i
sHIKeHHs piBHs pH mo nokasuuka 4,0 Ta yrpumaHHsA fforo Ha LpoMy, abo HuxdoMy piBHi. Cymim Mae
3bepiraTHcs MpOTATOM IMOHaiMeHIne 24 TOHH Nepes nogansuon obpobxoro.

6.2. Time, temperature and pressure: after reduction, the mixture shall be heated to a core temperature
of:

Yac, Temnepatypa Ta THCK: Micis noApiOHeHHs cyMill MiAJaeThes HarpiBaHHIO 10 BHYTPIIIHBOT TEMIEPaTypH:
1) more than 90 °C for at least 60 minutes; or / Buiue 90 °C npotarom moHatiMere 60 xs; abo
2) more than 70 °C for at least 60 minutes / uine 70 °C npotarom monafimenie 60 xs.
When using a continuous flow system, the progression of the product through heat converter shall be
controlled by means of mechanical commands limiting its displacement in such in a manner ensuring that the
product (after the completion of heat treatment) has undergone a cycle which is sufficient in both time and
temperature. / YV pasi 3acTocyBaHHi CHCTeMH Oe3IEPEepBHOTO TOTOKY, TepeMillleHHs MPOAYKTY B
TeIUIOOOMIHHMKY Ma€ KOHTPOJIOBATHCSA 3a [JOMOMOrOK MEXaHIYHOrO KepyBaHH#A, sfke oOMekye HOro
nepeMilenHs y croci6, mo 3abe3neyye MPOXOMHKEHHS MPOAYKTOM (TIiCNs 3aKiHYeHHA MPOLIECY TEPMiuHOT
06pobKH) IMKTY, IO € JOCTATHIM 3 OIVISAAY Ha 4ac Ta TEMIIEPaTypy.

6.3. The processing can be carried out in batch or continuous systems IlepepoGka Moke
3MIMCHIOBATHCS Y BUIVIsAI opuUifHOT abo Ge3nepepBHOT CHCTEMH.

Processing method VII / Meton nepepotxn VII

Any processing method authorised by the competent authority of the country of origin, provided that business
operator ensures: / Byap-fkuii MeTOH TepepoOKM, 3aTBEPUKEHHWH KOMIIETEHTHHM OpraHOM KpaiHd
NOXOJPKEHHS, AKIIO OTMepaTop pUHKY 3abe3nedye:

1) identification of respective hazards in the starting material with regard to the origin of material and
potential hazards related with the veterinary and sanitary status of a country or region where this method is
applied; / memmbmaum BiINOBIZIHMX 3arpo3 ¥ BUXiZHOMY MaTepialli 3 ypaXyBaHHAM MOXO/KEHHS MaTepiany
Ta NOTEHLIMHHUX 3arpo3, TMOB'S3aHHX 3 BETEPHHAPHO-CAHITADHMM CTATyCOM KpaiHH abo perioHy, e Mae
38CTOCOBYBATHCS 3a3HAUSHHH METO/I;

2) the capacity of the processing method to reduce the above-referenced hazards to a level which does not
pose any significant risk to human or animal health; / 3mathicTs 1BOro MeTOLy mNepepoOKH 3MEHIIHTH
BHIIE3a3HAUEH] 3arPO3H 10 PiBHS, SIKHI He CTAHOBHTH CYTTEBOIO PH3HKY /1A 30POB'a JIF0/IeH a00 TBapwH;

3) sampling of the end product on a daily basis over a period of 30 production days in accordance with
the following microbiological parameters: / wonenHu# Binbip 3paskiB KiHlEeBOro npomykty mpotarom 30
BHPOOHHYMX JHIB, 3TiJIHO 3 TAKMMH MIiKpOOioNIOriYHHMH ITOKa3HHKAMH!

a) samples of material taken directly after heat treatment: 3pasku matepiany, oxepiani GesrnocepesHBO micns
TepMivHOT 0O6pobKH:

Clostridium perfringens absent in 1 g of products; / Clostridium perfringens BincyTHi# B 1 I IpOXyKTiB;

6) samples of material taken during storage or after withdrawal from storage: / 3pasku MaTepiarty, oxepxKaHi
i 1 GesrocepeHBO TMICHs BITy4eHHs 31 30epiranus:
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Reference Number:/
PedhepeHTHUIA HOMep:
Import Permit Number / Homep go3sony Ha imnopT(1)

m = threshold value of the number of bacteria; the result is considered satisfactory if the number of bacteria
does not exceed m; / m = NOKA3HMK IPaHHYHOI KUMBKOCTI GaKTepiil; pesymbTaT BBAXKAETBHCS 3aIOBLTBHIM,
AKIIO

KinbKicTe GakTepill y BCiX 3pa3kax He NepeBHIILye m;

M = maximum value for the number of bacteria; the result is considered unsatisfactory if the number of
bacteria in one or more samples is M or more; / M = nokassuk MakcHMaiIbHOT KibKkocTi GakTepiii (pesyssTar
BBAKAETHCH HE3alOBUIBHHM, SIKINO KinbKicTh GakTepiif B oqHOMy abo Jekinbkox 3paskax jopismioe M a6o
Ginbine);

and ¢ = number of samples the bacterial count of which may be between m and M, the samples still being
considered acceptable if the bacterial count of the other samples is m or less. / Ta ¢ = wmcno 3paskis, y KUK
KinbKicTh GakTepilt Mosxe GyTu Mix m i M; 3pa3ku BBaXalOTbCS NPUHHATHHMH, AKIIO KiNBKiCTh GakTepii B
IHIIMX 3pa3Kax He MepeBHILyE m.

RDIMS#5073387
HA2827



