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OPUI'THAJI/ORIGINAL/ KOILA/COPY/ KinskicTh BUAAHHX xoniﬁ/Numbe 0

1.1 Ha3sa i anpeca excnoprepa/Name and address of 1.5 Cepruduxar No/Certificate No.
consignor

BETEPUHAPHHU CEPTH®IKAT
HA eKCIOPT SIJIOBHYHHM
(3a BHK/IIOYEHHAM M’fica MeXaHIYHOro 00BAJIIOBAHHS)
3 Ipnanaii B YKpainy

1.2 Hassa i anpeca onepicysaya/Name and address of
consignee

VETERINARY HEALTH CERTIFICATE
for beef (excluding mechanically separated meat)
exported from Ireland to Ukraine

1.6 Kpaiua noxomkenns/Country of origin

1.7 Kpaina-excroprep: /Exporting country:

1.3 Tpancnopr/Means of transport

(Ne Barosa, Ne BanTaxiski, Ne peficy mitaka, Hassa 1.8 KoMneTeHTHHIt opran: MiHICTEPCTBO CINECHKOIO TOCMIONAPCTEA,
cynna/railway carriage ’ XapuoBoi Ta Mopcskol npomuciosocti/ Competent anthority:
number, truck number, flight number, ship name Department of Agriculture, Food and Marine

1.9 KommereHtHuH oprad, 1o Buiae ceprugikar: MinictepcTso
CiIBCHKOr0 TOCIOAAPCIBA, XapuoBOI TA MOPCBKOT TIPOMUCIOBOCTI
/Competent authority issuing this certificate: Department

of Agriculture, Food and Marine

1.4 Kpaina tpauzuty/Transit country 1.10 IMynkT nepetudy kopaony/Border crossing point

2. Inentudikanis anosuunnn/Beef identification

2.1 Copt M’ saca/Type of elements

2.2 ara 3aboro/Date of slaughter

2.3 Tun ynakoskw/Type of packaging

2. 4Kinekicrs ynakosok/Number of packages

2.5 Bara/Weight/: HetTo/net/GpyTT0/gross

2.6 Homep nnmomGer/Seal number
2.7 Mapkyrauas/Marking (labeling)

2.8 Temmeparypa 36epiranns/Temperature of storage

2.9. Tepwmin 36epiranus/Shelf
life

3. Toxomxenns siosHunHmu/Beef origin/

Hasga, HoMep Ta anpeca MiANpHEMCTBA 3aTBEP/PKEHOT0 BETCPHHAPHOKO cryx6ot0/Name, number and address of an
establishment approved by the veterinary service/
- Goiini/slaughter-house/:

- mimpuemMcTEa no pe3poui/cutting plant/:
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CeigouTBo NPHIATHOCTI MPOAYKTIB A0 CMOMHBAHHA - 3
Certification of the fitness for consumption o~

S, meprkaBHUI BeTEpHHAPHUIA Mikap, 110 NiANUcaB Leil ceprudikar, mn"raepnxcyro HaCTynHe/ Y
L, the official veterinarian signing the certificate, hereby certify as follows:/" el e

4. BerepuHapHo-caHiTapHuit ctatyc Ipnanaii /Veterinary and sanitary status of Treland /
4.1 VY kpaini-ekcnoptepi/In the exporting country:

a) icuye cuctema imeHTHiKalUil Ta peecTpallii BenuKol poratoi Xyao0H, ska (ikcye nepecyBaHH:A
KOKHOI OKpeMol TBapHHH BENHKOI poratol Xynobu Bim ii Hapo[KeHHs [0 CMEpTi Ta Hamae
MOMIUBICTE NPOCTEKKUTH 33 HEIO MOYMHAIOYH BiJ MaTepi Ta J0 rocrnoiapcTsa iX MoXoIKeHHs
/there operates a system for identification and registration of bovine animals. It registers
every animal movement route from birth to death, and it enables tracking of the animal
starting from its mother and the premises of origin/

b) TBapHH, BiI AKHX OTPHMaHe M'CO, IOXONATE 3 TEPUTOPIl KpaiHHW 3 KOHTPOILOBAHUM PH3HKOM
oo ryduactonomiGHol eHuedanonarii Benukoi poratoi xynodu (I'E BPX) BiamoriaHo 10
Kopekcy 310poB’s HazemHux teapid MEB/animals from which the meat has been obtained
originate from a country of a controlled BSE risk in accordance with the OIE Terrestial
Animal Health Code./

¢) indopmanis npo Bunagku rybuactononionoi enuedanonarii renukoi porartoi xymobu (BSE)
Mae 6yTH 000B’3KOBO TMOBIIOMIIeHa 10 KoMmmneteHTHOro opraHy/information on a BSE case
has to be obligatorily provided to the competent authority/

d) icHye cucTema MOHITOpHHrY rybuacronofioHol eHuedanonarii Benukoi poraTtol XymoOH
(BSE), sika pignosinae pexomenpaauism MED ta Gyna edekrirHO BrpopamkeHa/there exists
an effectively implemented BSE monitoring system and it complies with the OIE
recommendations/

€) y BHIAAKY 3aXBOpIOBaHHsA ry6uactonofitHoro eHnedanonaricio BPX (BSE) TBapuHa, ska €
HOcieM XBOpoOM, a TakOX BCe CTANO 2a0HBaeThCs, 3HELIKOIKYETbCA Ta 3HUILYeThCA/in the
case of confirmation of bovine spongiform encefalopathy (BSE), an animal in which BSE
has been confirmed and animals from the designated cohort shall be killed and destroyed/

f) vy pasi mino3pu 3axBoproBaHHA Ha rybOyactomonioHy enuedanomariio BPX (BSE),
oroJiomyeTses 3a00poHa Ha BHBI3 TBapHH Lboro noromis’s/in the case of suspicion of a BSE
case there is introduced a ban on transportation of animals from the given herd/

4.2 Tloumnaroun 3 2001 p. 3abopoHeHO 3roJOBYBATH #KYHHMM TBapHHAM KOPMH TBAPUHHOIO MOXOIKEHHH,
AKi MIiCTATH BHYTpIlUHI opraHd i TkaHWHHM XyiHux TBapuH/In 2001, a ban was introduced on feeding
ruminants with feed containing proteins derived from internal organs and tissues of ruminants/

4.3 M'co Ta M'ACONpPOAYKTH ofepskaHi Big 3a000 KIMiHIYHO 3A0pOBHX TBAPHH BUPOLIEHMX HA TEPUTOPIl
KpaiHU-eKCNopTepa, 10 MOXOIATh i3 rOCMOJApCTB Ta anMIHICTPATHBHUX TepUTOpil, odiuiliHO BUILHHUX Bix
iHpexuifiHux xBopob TBapuH, B ToMy 4ucni/Meat and meat products have been obtained as a result of
slaughtering clinically healthy animals bred within the territory exporting country and originating
from the premises and administrative territories officially free from the following infectious diseases/

a) ALWypy — NpOTArOM ocTaHHix 12 Micsalie Ha TepuTopii kpaiHu abo 30HH, Bu3HaHoi MEB/foot-and-
mouth disease — within the last 12 months in the territory of the country or zone established
by OIE/

b) uymu BPX — npotarom ocraHHix 12 micaliB Ha TepUTOpil KpaiHH, a NpH MPOBEACHHI CTEMIIIHI-
ayty — 6 micauis/rinderpest — within the last 12 months in the territory of the country and in
the case of stamping out — 6 months/

€) 4YyMH JpiOHMX KYHHUX — MPOTATOM OCTAHHIX 2 POKIB HA TEpUTOPIl KpaiHW, a MpH MpOBeeHH]
cTeMmiHr-ayty — 6 micsauis/peste des petits ruminants (PPR) — within the last 2 years in the
territory of the country, and in the case of stamping out — 6 monthsl

d) konrariozHol " mneeponHeBMoHii BPX — mpordrom oc D, poma Ha TeppHuTOpil
kpaiHu/contagious bovine pleuropneumonia — within % :ﬂ'ﬂé’i’s 4m the territory of the
country/

e) Opyuemso3y — HpOTﬂI‘OM OCTaHHIX 6 MicAuiR y roc

months on the premises/ ‘{

f) cubipku — mpoTarom octanHix 20 AHIB y rocnojapcT
premises/



5. HMani moxo M’saca/Data concerning meat

5.1 M’Aco moxoAuTE 3i CxBaleHHX M’sAcokomOiHariB (3abiHMX NiANpUEMCTB), fKi 3HAXOAATECH T
KOHTponeM BeTepHHapHol cmyx0u Iprmanaii Ta BigmoBimae HeoOXiZHHM BeTEpHHAPHMM Ta TCiri€HIYHHM
ByMoram €sponeiicbkoro Coro3sy, sAki eKsiBaNeHTI OO TakMX caMHX BHMor B YkpaiHi/Meat comes from
approved meat establishments (slaughter-houses) under the supervision of the veterinary authority of
Ireland and fulfilling veterinary and hygiene requirements of the European Union, equivalent to those of
Ukraine.

5.2 M’sico noXoAuTk BiJ TBAPHH, AKi Mepe/ 3a00eM MiiAaBanucs orany ogiuiliHoro BeTepuHapHOro aikaps Ta
OynH MpH LBOMY BH3HaHI KNiHIYHO 310pOBUMM Bix XxBopo®; 3abiit 6yino nozroneHo/Meat comes from animals
which have undergone an antemortem inspection carried out by an official veterinarian and has been
found clinically healthy; slaughter has been permited.

53 Tymwi Ta BHYTpilUHi OpraHd TBAapHH, MCO AKHX IMPH3HAYEHE HA EKCHOPT B YKpaiHy mimjsranu
nicna3abiiHiil excriepTusi, npoBeneHiii Aep:kaBHO0/0diLiAHOI0 BeTepHHAPHOK CclykGor0. B pesynbrati wmiei
EKCEpPTM3M M'AcOo Oyno BH3HAHO MNPHAATHHM JI0 JIONAM CHOMKHBaHHA JIFOJMHOK | MapKoBaHe SK
take./Carcasses and internal organs of animals, meat of which is intended for export to Ukraine, have
undergone a postmortem inspection carried out by the state/official veterinary service. As a result of this
inspection, meat has been found and marked as fit for human consumption.

54  M’sAco He MOXOJHTE BiJ TBapHH, 3a0HTHUX Y paMKax nporpamu ycyHenus emizootii/Meat does not come
from animals slanghtered within the framework of infectious disease eradication programs.

5.5  IlicnasaGiiiHa BeTepUHAPHO-CAHITAPHIN €KCMEPTH3a He BUABHIA 3MiH, XapaKTepHUX IS ALLYPY, TyMH,
aHaepoOHuX iHdekuii, TybepKynb03y, Ieiiko3y Ta iHIIHMX 3apa3HUX XBOpoO, a TAKOK ypaKeHb reNbMiHTaMH (B
T.4. uucTonepkos)/ Postmortem inspection of meat has not shown any signs characteristic of foot-and-
mouth disease,rinderpest, infection with anaerobe bacteria, tuberculosis, leucosis and other infectious
diseases, and was not affected by helminthes (including cysticercosis).

5.6 M’aco He BHABNAE O3HAK TCYBAaHHA Ta HE Mae 3a4HIIEHMX CEpO3HMX ODONOHOK Ta BHIAICHHX
niMdatuynux Bysnis/Meat does not show any symptoms of rotting, serous membranes were intact and
lymphatic nodes were not removed.

5.7. M'aco He Mae 3TycTKiB KpOBi, He BHIaleHMX abCleciB, MeXaHIYHMX AOMIIIOK, NTHYMHOK OBOJIIB
HEBIIACTHBOro M'sicy 3amaxy (pubu, miKapceKuMx Tpae i 3acoGiB, Ta iH.), He AedpocTyBamoCh MPOTArOM
30epiranHs, Mae TeMmnepaTypy B TOBWI M'A3iB He BHIe MiHyc 8 rpamycis Llenscis (MoposkeHe) i mmoc 4
rpamycu Ienscia (oxonoxeHe), He MiCTUTE 3ac0BiB KOHCEPBYBAHHS, HE 06po6/IeHi GapBHUKAaMHM, IOHI3YIOUHM
ONPOMIHEHHAM 4M yNbTPahioNeTOBMMHU MPOMEHAMH. M'ACO, ke MOCTAYa€EThCs, MOXOAMT i3 FOCMONApPCTRa, e
Oie HalliOHANbHA JAepskaBHA nporpama KoHTpomio cansMoseny/ The meat has no blood clots, remnants of
viscera, unremoved abscesses, mechanical premixes, gadfly larvae and odour unusual for meat (fish,
herbs, medicinal drugs etc). It was not defrosted during the storage, has the temperature in the muscle
thickness not higher than minus 8°C (frozen meat) and plus 4°C (chilled meat), it does not contain
preservatives and was not treated with coloring substances, ionizing or ultraviolet rays. The meat was
produced in establishments which have implemented a National Control Program for Salmonella.

5.8 M'ico oTpumare Bij| TBAapWH, fAKi He Mi[NaBanach BIIUBY HATYPAIGHHX a00 CHHTETHYHMX €CTPOrEHHHX,
TOPMOHAIIBHHX PEYOBMH, TIPEOCTETHUHHMX NMPENapaTiB, aHTHOIOTHKIB — CTUMYJIATOPIB POCTY Ta 3aCHOKIiHIHBHX
3acobiB B mepioj BUPOIIYBaHHs, Bigroaieni ado GeznocepenHbo Mepes 3a60eM Ta NiNArano AOCTILKEHHIO B
pamkax HauionaneHoi mporpamu koHTpomo sanuiukis./Meat was derived from animals, which had not
been treated with natural or synthetic estrogenic, hormonal substances, thyreostatics, antibiotics used as
growth stymulators or tranquillisers during growing, fattening or immediately prior to slaughtering,
subject to testing under the National Residue Control Programme.

5.9 M'ico oTpHMaHe Bil TBapHH, AKi MOXOAATE 3 FOCNOAAPCTB, HA fAKi He Oy/I0 HAKIAAEHO HOHHX 0OMEKEHb
wono rybuactononioHol enuedanonarii BPX (BSE). Kpim Toro, BoHO He Gyii0 OTPMMaHO Bia TBapHH, IO
BIIHOCATBCH 10 BH3HAYEHOro cTajna. M'sico oTpHMaHe Bill TBApHH, siKi Oy/M AOCHITKEHI B paMKax Nporpamu
mozo koutpomo I'E BPX einnosiaso no sumor MEB./Meat has been obtained from animals originating
from the premises where restrictions related to BSE eradication had not been introduced. Also, it has
not been obtained from animals belonging to the designated cohort. Meat was derived from animals
which were subjected to testi_ng-_.'hliiier the control program for 'ngys%émrggox@gnce with OIE
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5.10 M'sico AnOBHYHHY OTPUMaHE B/l BETHKOI poraToi Xyno6u, aka nepexn 3a6oem He Gyna OIIIyIIEHa IUJIAXOM
BBE/ICHHA CTHCHYTOrO MOBITPs ad0 rasy B YepenHy NOPOKHUHY, Ta He MiAjirana 3a6010 UITAXOM pyHHYBAHH
UEHTpanbHOi HepBoROi chcTeMu. M'sco, ske mpu3HadeHe Ha eKcHopT B YkpaiHy, 6yno obpobneHe Tak, mob
BUKIIOMMTH 3apaXCHHA 4epe3 ONHY i3 TKaHMH, SKi BiJHOCATBCA MO MaTepiaiiB cHeludivHOro pPH3UKY
(SRM)/Meat was obtained from cattle which were not subjected to a stunning process prior to slaughter,
with a device injecting compressed air or gas into the cranial cavity or to a pithing process. Meat
intended for export to Ukraine has been prepared in a manner to avoid contamination with tissues
defined as specified risk material (SRM).

6. Martepianm 11 ynakoBKM BHKOPHCTOBYETCA BIeplle i BiAMOBiZac HeoGXiaHHM CaHITapHO-ririeHiYHUM
Bumoram/ Packaging material is disposable and meets competent sanitary and hygiene requirements/

7. TparcropTai 3acobu ob6pobneni i obnanHani BianoeiaHo g0 npuitHATHX B €Bponeiicskoro Coro3y npasui/
Means of transport have been treated and prepared in accordance with the European Union
requirements,

Crxnaneno/done at/ Hata/date/
HepxasHuit BeTepuHapHuit nikap/official veterinarian/

(Ipizeume, iM'a Ta no-Garexosi, nocana/first name and surname in capital letters, qualification, title/

ITeuarka/seal/ innuc/signature/

Ilianuc i nesaTka nOBMHHI BiIPI3HATHCE KOMBOPOM Bill HANPYKOBAHOrO ceprudixata/Signature and stamp must be in a different colour to that in the printed
certificate/
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