CEPTHU®IKAT 3JI0POB’SI HA EKCITIOPT 3 YKPATHM JIO CIHT AITYPY
M’ACA ITUII TA TPOAYKTIB 3 HBOI'O

HEALTH CERTIFICATE FOR EXPORT OF POULTRY MEAT AND PRODUCTS THEREOF FROM

UKRAINE TO SINGAPORE

Yacruna |: Tloapoduui mio10 BixnmpasieHOro Bauta:xy /

Part I: Details of dispatched consignment

1.1. Binnpasauk/Consignor
Hazea/Name

Anpeca/Address

Howmep tenedony /Tel.

1.2. Homep ceprudikara/ 12a.

Certificate reference number

1.3. llenTpanbHuii KOMIETeHTHUI opraun/

Central Competent Authority

14.

1.5. Onep:xyBau/Consignee 1.6.
Ha3zsa /Name
Anpeca/Address
Iomroswnii inxexc/Postal code
Homep teaedony/Tel.
1.7. Kpaina noxop:xeHHs/ Kon 1SO/ 1.8. Perion Kon/ 1.9. Kpaina Kon I1SO/ 1.10.
Country of origin ISO code noxo/KeH st/ Code npu3HayeHHs/ 1SO code
Region of origin Country of
destination
1.11. Micue noxoxxenus/ 1.12.

Place of origin
Howmep yxBanenusi/
Hassa/Name Approval number

Anpeca /Address

1.13. Micue BinBanraxennsi/Place of loading
Anpeca /Address

1.14. Nara signpasiaenns/Date of departure

1.15. Tpaucnopt/Means of transport

Jlitak/Aeroplane |:| Cynno/ |:| 3anizHuuni
Ship Baronn/
Railway
wagon
JopoxHiii exinasx/ |:| Trumii/
Road vehicle Other

Inentudixauis /Identification:

JlokymenrainHi nocuiaauns/ Documentary references:

1.16. Bxiguuii npuKopAoOHHMI iHCIeKUiiHMii mMyHKT/
Entry BIP

Micuesuii komnerenthuii opran/Local Competent Authority

1.17.

1.18. Onuc ToBapy/Description of commodity

1.19. Koa toBapy (xox HS)/
Commodity code (HS code)

1.20. KinbkicTs/Quantity

1.21. TemnepaTypuuii pe:xkum npoayxris/Temperature of products

Kimuarnoi/Ambient Oxouomkennii/Chilled D

1.22. KinbkicTs ynakoBox/
Number of packages

3amoposkennii/Frozen D

1.23. Homep nuiom0n/ KoHTeiiHepa
Seal /container No

1.24

1.25. ToBapu npuaatui ais/Commodities certified as
Joacekoro cnozkusanHs/Human consumption

[

1.26.

1.27 {nst imnopry a6o gocrymy B Cinramyp/

For import or admission to Singapore

1.28. Inentudikauis npoaykry /Identification of the commodity

Homep cxBastennsi Bupoouuka/Approval number of establishments

Biitusn/
Abattoir

Buj (HaykoBa
nasBa)/Species (Scientific
name)

M’sicokomOinaT/ IMakyBajabHHii XosoauabHa
Cutting plant uentp/ Packing rkamepa/ Cold
center store

KiabkicTs
ynakosok/Number of
packages

Maca unerro/
Net weight




Poultry meat and products thereof (POU)

Yacruna II: CepTudikanis/Part I1: Certification

II. Ceprudikauis 310poB’s/ I.a. Homep ceptudikary/ IL.b.
Health attestation Certificate reference number

11.1 HinTBeprxeHHs Ge3neyHocTi 1 310pos’sa teapun/ Animal health attestation

51, mo Hmxye nmignucases oginiiinnii BerepuHapHMii Jikap, NiATBepPAXKYyI0, 110 M'5ICO NTULI Ta MPOAYKTH 3 HHOIO,
omucaHi B upomy ceprudikari, Bimnmosinarors Takum Bumoram / |, the undersigned official veterinarian, hereby
certify that poultry meat and products thereof described in this certificate has been obtained in accordance with those
requirements, and in particular that:

(@) Bucoxomarorennuii rpun ntuui (BIIT'T) i Huzbkonarorennuii rpun nruui (HOTT) nixruny H5 ta H7 €
xBopoOamu, mo migsrats Horudikauii B Ykpaiui/ highly pathogenic avian influenza (HPAI) & low
pathogenic avian influenza (LPAI) subtype H5 and H7 are notifiable diseases in Ukraine;

(b) Oyau orpumani Bix nui, sika He 0yJa BakuumHoBaHa Bix rpunmy nTuni minTunis H5 ta H7 Bignosiano no
sumor MEB /poultry from which the meat was sourced were not vaccinated against H5 and H7 subtypes of
avian influenza (Al), as defined by the World Organisation for Animal Health (OIE);

(c) [we Oyaum orpumani Bix nTuui, Aka moxoauTh 3 10-KiJIOMeTPOBOI 30HU CHOCTEpPeKEHHS, BCTAHOBJIEHY
HABKOJIO TOCIIOAAPCTBA, YPaKEHOr0 BHCOKOMATOreHHMM rpumom nruuni/ were not derived from birds
originating from areas within the 10 km surveillance zone established around a highly pathogenic avian
influenza affected farm

Tal and

(d) [w’sico nTHHi Ta MPOAYKTH 3 HHOrO He OyJiM OTPUMAaHI Bl NTHLI, IKAa MOXOAUTH 3 1-KiIoMeTPOBOI 30HH
00MesKEeHHsI, BCTAHOBJIEHY HABKOJIO MOTYKHOCTi, ypaseHOI HU3LKOMATOreHHMM rpumom nrumi/ the
poultry meat and meat products were not derived from birds originating from the 1 km restricted area
established around a low pathogenicity avian influenza affected farm

@ ago/or

() [mpomykTm Oyam migmani Tepmiuniii 00po0Ii, sIKa € JOCTATHLOIO JJIsA iHAKTHBaUil Bipycy rpumy nruui
pizmoBizno mo Bumor MEB/ the products have been subjected to heat treatment that is sufficient for
inactivation of Avian Influenza virus in accordance with OIE guidelines;

(f) orpumani Bim nTHHi, sIKa MOXOAUTHL 3 rocmoaapcTe (MOTYKHOCTEl), HAa fKI He OyaM HakJameHi
KOMIIETEHTHHM OPraHoM KOIHi o0MeskeHHsI moa0 xBopod nruii/ have been obtained from poultry coming
from farms (establishments) which are not restricted by the competent authority regarding any poultry disease;

(g) M’sico oTpuMaHe Bix NTHII, AKa GyJ1a HAPOIKEeHA Ta BHPoOIIeHa B YKpaiHi, a00 0yJia 3aKOHHO BBe3eHa AK
1000BUIi MOJIOTHSK, 3 KPAiH 3 €KBiBAJIEHTHHM CTATyCOM 11010 310poB’s mrumui/ the poultry from which the
meat was derived were born, raised, and slaughtered in Ukraine, or were legally imported as day old chicks
from countries with equivalent poultry health status;

@(h) orpumane Big NTHLI, IKA GyJ12 320HTA «.eeeveeenneennnannns (1/MM/PPPP) UM MIK «eveenernnrnnnnnns 1/Mm/pppp
TA cerervrvesennnns (an/mm/pppp) / has been obtained from poultry that has been slaughtered on
......................... (dd/mm/yyyy) or between ......................... (dd/mm/yyyy) and .......................
(dd/mm/yyyy).

1.2 HinTBepaxenHs 0e3neynocTi ais 310pos’s sroauau/Public health attestation

S, mo Hukye mignucaBcesi oiuiiinmii BeTrepuHapHmii Jikap, NiATBEPIKYIO0, 0 M'SICO NTHILI TA MPOXYKTH 3
HbOI'0, ONHCAHI B oMY cepTudikari, BinmoeizawoTs Takum Bumoram/ |, the undersigned official veterinarian,
hereby certify that poultry meat and products thereof described in this certificate has been obtained in accordance
with those requirements, and in particular that:

(i) BHroTOBJEHI HA MOTY/KHOCTSAX, AKi BKJIIOYEHI 10 Mepeiky MiANPHEMCTB, SIKHM KOMIETEHTHUM OPraHoM
Cinranypy HajaHo NpaBo eKCHOPTY, Ta Je BIPOBAIKEHO NOCTiiiHO Ail0ui mpouexypu, 3acCHOBaHi Ha
NPUHIMIIAX CHCTEMH aHAJi3y HeOe3nmeyHHX (akTopiB Ta KOHTPOII0 y KpuTHuHux Toukax (HACCP)
BiIMOBiTHO 10 BuUMOr 3akoHomaBcTBa Ykpainu/ produced at (an) establishment(s) included in the list of
establishments approved by the competent authority of Singapore for export, and implementing a programe,
based on the HACCP principles in accordance with requirements of the law of Ukraine;

(i) ™m'sico Oysn0 oTpuMaHO Bix TBapHuH, sIKi nmpoiuLIM nepea3adiiinuii Ta micas3adiiinuii orasx mix HaraAAOM
odiniifHOro 1ep:;kaBHOI0 BeTEPUHAPHOIO JiKaps, i He 0y/10 BUSIBJICHO KOAHUX iH(eKUiiHHNX Ta 3apa3HUX
3axpopoBanb /meat has been derived from animals which have passed ante-mortem and post-mortem
inspection under direct supervision of official state veterinarian and found to be free from infectious and
contagious diseases;

(k) m'sico OyJj0 oTpuMaHO Bil TBapuH, fAKi OyJau 3a0uTi, mepepod.ieHi, ymakoBaHi Ta 30epiralorncs B
CaHITADHUX YMOBaxX MiJg OoQIiUiiHUM BeTepMHAPHUM HATJISIAOM HA TOTYKHOCTAX, 3aTBepPAKEHHX Ha
excriopt 'eHepajJibHUM JMPEKTOPOM ATPONPOTOBOJILYOI TA BeTepHHAPHOI ciy:x6u Cinranypy/ meat has
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been derived from animals which slaughtered, processed, packed and stored under sanitary conditions under
official veterinary supervision in establishments approved by the Director-General, Food Administration for
export to Singapore;

M'sico He 00poOasJIOCH XIMIYHUMH KOHCEPBAHTAMH YW IHIIMMH PEeYOBHHAMH, W0 IIKIiIJIUBI 151
3nopos's/ meat has not been treated with chemical preservatives or other substances injurious to health;

M'sico 0yJI0 IPOiHCNIEKTOBAHO TA BU3HAHO NPUIATHUM JJIsl CIIOKHBAHHS JIIOAUHOIO, 2 TAKOXK BAKUTO ycix
3axo/iB IIOI0 3amo0iraHHs 3a0pyaIHeHHIO Nepeln moyaTkoM excmoprty/ meat has been inspected and found
fit for human consumption and every precaution must be taken to prevent contamination prior to export;

nmoxoasAThb 3i cTraa, AKi 3a pesyibTaTaMu HalliOHaJILHO'l' nporpamMm KOHTPOJI10 CaJJbMOHEJIbBO3Yy € BiJILHUMH
Bin Salmonella spp./ come from flocks that are free from Salmonella spp. according to the results of national
control program for salmonellosis;

30epiranHsi Ta TPAHCMOPTYBAHHA M'sica NTHIi Ta MPOAYKTIB 3 HBLOTO 3AIiICHIOETHCH BiAMOBiTHO 10
ririeHiYHNX BUMOI, BCTAHOBJIEHHX 3aKOHOJABCTBOM YKpaiHM Npo 0e3NeYHicTh Ta OKpeMi MOKA3ZHMKH
sikocTi XxapuoBux npoaykris/ storage and transportation of poultry meat and its products has been performed
in accordance with the hygienic requirements of the Ukrainian legislation on safety and specific quality
parameters of food;

NiAJIAragam J0CHiIKeHHSIM 3TiIH0 MiaHy /lep:KaBHOI0O MOHITOPMHIY BeTepHHAPHHMX IpenapartiB Ta
3aIMIIKIB 3a0pYyIHIOIYNX PEYOBHMH, 3TiIHO SIKOT0 KOHTPOJIIOEThCS HASIBHICTH 3A/IMIIKIB BeTePHHAPHUX
npenapariB, mecTHUMIIB Ta IHIIMX 3a0pPyAHIOIYUX peudoBHH. B mpoaykrax BincyTHi HeOe3meuHi
OpraHizMu, 3aJJMIIKH BeTePMHAPHUX IpemnapariB, siki 3a0opoHeHi B Ykpaini, a00 Ha piBHi, akuii He
NepeBHUIIy€ BCTAHOBJIEHUH YKpaiHCHKUM KOMIeTeHTHUM opraHom/ were subjected to the State monitoring
plan tests for veterinary drugs and contaminants residues, which monitors the presence of veterinary drugs
residues, pesticides and other contaminants. Meat and its products do not contain dangerous organisms,
residues of veterinary medical products forbidden in Ukraine, or at levels that do not exceed the limits set by
the Ukrainian competent authority;

M'sico NTULI T2 NPOAYKTH 3 HOr0 MAalOTh MAapPKYBAaHHs (BeTepHMHapHe KJjeiiMo) Ha ynakosui ado 0.oui.
MapkoBaHa eTHKETKA HAKJIEEHA HA YIAKOBLi TAKUM YHHOM, 1100 PO3KPUTH YNAKOBKY 0YJI0 HEMOKINBO
0e3 mopyueHHs miJicHocTi MapkyBaibHOI eTuxerku/ poultry meat and products thereof must have a stamp
on package or on the block. Stamped label must be placed on package in a way which ensures that opening is
impossible without breaking the label;

©)(s) y Bunmaaxy nepepo6ieHHX M’SICHHUX TNPOAYKTIB (B TOMY YHCJIi KOHCEPBiB M’SICHHX) BOHH NMiIIaBaIuCH

TepMmiuHiii 00podui (mpouec crepuiizanii 3 MiniMaabuuM 3HaveHHsiMm  F0 =3) guas nocsarHeHHsi
KOMEPUiifHOT CTEePHJIbHOCTI B TepMEeTHYHO 3aMaKOBAaHHX KOHTeiiHepaX, Ta € CTa0iIbHUMHM TpPHU
TeMInepaTypi HABKOJIMIIHLOTO cepeloBHINA. BKaXiTh JaTy NHePePOOKH................. ( an/mm/pppp)/
processed meat products (e.g. canned meat) have been heat treated (sterilizing process with sterilizing
value of not less than FO=3) to commercial sterility in hermetically sealed containers and are shelf
stable at ambient temperatures). Indicate date of processing ............ (dd/mm/yyyy).

Mpumitkn/Notes
Yacruna I/Part I:

Myukr 1.11: Ha3Ba, aapeca Ta 3aTBep/IKeHHii HoMmep minmpuemcrBa-ianpasuuka/ Box 1.11: Name, address and approval
number of the establishment of dispatch.

Hynkr 1.15: 3a3HaunTu peecTpauiiiHuii HoMep(u) 3aJi3HMYHHMX BaroHiB Ta BaHTA:KHMX aBTOMOOLIIB, Ha3BU KopalJiB Ta
HOMepH peiiciB JiTakiB, K10 ocTaHHI BitoMi. Y pa3i nepeBe3eHHs y KOHTeliHepax 4u KopoOkax — iX 3arajbHa KiJbKiCTh Ta
peecTpaniiini yu cepiiini Homepu BkasyoTees y mynkTi 1.28 / Box 1.15: Indicate the registration number(s) of railway wagons
and lorries, the names of ships, if known, the flight numbers of aircraft. In the case of transport in containers or boxes, the total
number of these and their registration and where there is a serial number of the seal it has to be indicated in box 1.28.

Iynxr 1.19: BuKkopucroByiite BinmoBiaui HS xoxu BeecBiTHb0i MuTHOI opraunizauii/ Box 1.19: Use the appropriate Harmonized
System (HS) code of the World Customs Organizations.

Yacruna Il/Part I1:

O Buépamu nompione/ Keep as appropriate.

@ 3asnauaemvca dama uu oamu 3aéoro | Indicate date or dates of slaughter

@ Banumumu, axwo 3acmocoeyemnca/ Keep if applicable.

@) Konip nionucy ma newamku noeunen eiopiznamucsa 6io xonvopy inwozo mexcmyl The signature and the seal must be in a

different color than that of the text.
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Odiuiiinmii BerepuHapHuii gikap/
Official veterinarian

IpizBuine (BeuKuMu Jitepamu)/
Name (in capitals letters):

Hara /
Date:

Meuarxa®/
Stamp 4

Ksanigikauist Ta nocaga/
Qualification and title

Mignuc®/
Signature®:

4/3




