ORIGINAL / OPUTHHAJT [ COPY /KonnA 0O Total number of copies issued / Koruuecmso geidannwix xonuii [

1.5 Certificate No./ Cepmugpuxam Ne:
1. Shipment description/ Onucanue nocmaesxu

1.1 Name and address of consignor:/ Hazganue u adpec epy3oomnpagumens: k%
* *
* EU %
* * o **

Veterinary certificate for pork meat and raw meat
1.2 Name and address of consignee:/ Hazsanue u adpec epy3ononyuamensi: preparations, exported from the EU to the Repub]ic of
Armenia/

Bemepunapuutii cepmugpuxam na sxcnopmupyemole u3
Eeponeiickozo coroza ¢ Pecnyonuxky Apmenus ceunumny u
colpble C6UHbBLE MACONPOOYKHIbL

1.3. Means of transport:/ Tpancnopm: 1.6 Country of origin of goods:/ Cmpana, npoucxosicoenus mosapa:
(No. of the railway wagon, truck, container, flight, name of the ship/ (Ve gacona,
aA6MoOMAUiUHbL, KOHMeUHEPd, pelic camonema, Ha3eanue cyoHa)

1.7 Certifying Member Stat€ofithe EU:/ Cmpana-uren EC, svioasuias
cepmuguram:

1.8 Competent authority in the EU:/ Komnemenmuoe gedomcmeo EC:

1.9 Organisation in the EW, issuing the cettificate:/ Vupeorcoenue EC, gvioasuiee
cepmughuxam:

1.4 Country(-ies) of transit:/ Cmpana(et) mpanzuma: 1.10 Pointof erossing the bordet of the Customs union:/ ITynkm nepeceuenus
epanuybl TanodicenHozo cosa;

2. Identification of goods/ Hoenmugurkayua moeapa:

2.1 Name of goods:/ Haumenosanue mosapa:

2.2 Date of production:/ /Jama evipabomiu npodykyuu:

2.3 Type of package:/ Ynaxosxa:

2.4 Number of packages:/ Koaiuuecmeo mecm:

2.5 Net weight (kg):/ Bec nemmo (x2):

2.6 Number of seal:/ Homep niombui:

2.7 Identification marks:/ Hoenmugurayuonnsist nomep (Mapruposka,):

2.8 Conditions of storage and transport: / ¥enosus xpanénusi u nepegosxut:

3. Origin of goods / IIpoucxoscoenue mosapa:

3.1 Name, approval/registration nimber and\addressiof the establishment:/ HazBanue, HoMep yTBep»KICHHS/PETHCTPALIMH U apeC MPEATIPUAATHSL:

- slaughterhouse:/ 6otinu (mscokombunama):

- cutting plant:/ pazoenounoeo npednpusamus:

- cold store:/ xonoQunvruxa

3.2 Administrative-territorial unit:/ AOMunucmpamueno-meppumopuanvras eOunuya:

4. Statement on suitability.of goods for human consumption / Céudemenscmeo o npuzoonocmu mosapa K ynompeoneHuro 6 nuuiy
4e106eKOM

I, the undersigned state/official veterinarian certify that:/ 5, nusxcenoonucaswuiica zocyoapcmeennutii/opuyuanvhotii gemepunapHulii 6pad,
HACMOAWUM YOOCIOGePAIo cledylouiee:

The certificate is based on the following pre-export certificates (see attached list in case more than two)() :/Cepmugpuxam evidan na ocnose credyiouux
00-9KCNOPMHbLX cepmuguramos (npu Hanuuuu 601ee 08yx 00-9KCHOPMHbIX cepmuduramos npunazaemcs cnucok)”:

Date:/ Number:/| Country of origin:/ Administrative territory:/ | Approval/registration number Name and quantity
Hama: | Homep: | Cmpana Aomunucmpamuenas of the Establishment:/ (net weight) of goods:/
NPOUCX0IICOEHU: meppumopusi. Homep ymeseparcoenus/ Buo u xonuuecmeso (6ec nemmo)
pesucmpayuy npeonpusimust: mosapa:

4.1 Meat and raw meat preparations exported to the Republic of Armenia are obtained from slaughter and processing of healthy animals in establishments
approved/registered by the Competent Authority in the EU for export and operating under its constant supervision. / Oxcnopmupyemvie 6 Pecnybauxy Apmenus maco
U culpble  MACONPOOYKMbL, — NONyYeHbl —om  y60s U  nepepabomKu  300pOGbIX  JCUBOMHBIX — HA — MACONEpepabamvléaowux — npeonpusimusx,
YMEepIICOeHHIX/3apeUcmpuposanHbIX Komnemenmusim gedomcmeom EC o nocmagke npooykyuu Ha IKCHOpM U HAX00SUUXC NOO €€ NOCIOAHHLIM KOHMPOTIEM.

! Delete if not relevant and confirm by signature and stamp./ Ecu 1e 1ysicho, 3auepkuymo u no0meepoums nOORUCHIO U NeYampio.



4.2 Animals, the meat from which is intended to be exported to the Republic of Armenia have been subjected to veterinary inspection prior to slaughter, their carcasses
and internal organs - to post-mortem veterinary-sanitary inspection by the State/official Veterinary Service. / JKusomuvie, msaco om komopuvix npeonasnayero ons
skcnopma 6 Pecnybnuxy Apmenus, nooeepenymot npedyboiiHoMy 6emMepuHapHOMy OCMOMpY, a Mywid U GHyMpeHHUe Op2aHbl - NOCAeyOOlUHOl 8eMePUHAPHO-
CAHUMApHOLL IKChepmu3e 20Cy0apcmeeHHOU/0PuyuatLHoll 6emepuHapHOU C1yACOOU.

4.3 Meat and raw meat preparations were obtained from the slaughter and processing of clinically healthy animals, originating from premises and/or
administrative territories officially free from the following infectious animal diseases:/ Msco u cvipovie msconpodykmul npoucxoosm om y60s u nepepabomxu
KIUHUYECKU 300POBLIX JHCUBOMHBIX, NPOUCXOOAWUX U3 XO3AUCIE U/ UMY AOMUHUCTPAMUSHBIX MEPPUMOPULL, OPUYUATLHO CBOOOOHBIX OM CAEOVIOUWUX 3aPAZHBIX
bonesnetl HcUeOMHbIX'

a.) territory of the EU Member State or administrative territory according to the EU regionalisation that are officially free from the following contagious diseases:/
meppumopuu cmpanvi-unena EC uiu aomunucmpamugnotl meppumopuu 6 coomgemcmsuu ¢ pecuonanusayueti EC ogpuyuansho c60600n0ii om ciedyroujux
3apasnvix 6one3Hell:

—  African swine fever - during the last 36 months in the territory of the EU Member State or administrative territory according to the EU regionalisation;/
Adgppuranckoii uymol ceunell - 6 meuenue nocieonux 36 mecayee na meppumopuu cmpauvi-unena EC unu aoMunucmpamueHon meppumopuu 8 COomeemcmeuu
¢ pecuonanusayueti EC;

-  Foot and mouth disease and classical swine fever — during the last 12 months;/ siypa u knaccudeckoi 4yMbl CBUHEH — B TeUCHHE HOCTIEAHHUX 12 MecsLeB;

—  Swine vesicular disease - during the last 12 months or during the last 9 months on the territory of the EU Member State or administrative territory according to
regionalization, where stamping out was carried out;/ se3uxyisapras 601e3Hb ceuHell — 8 meyerue nocieoHux 12 mecsayes uiu 6 meyexue nocieoHux 9 mecsyes
na meppumopuu cmpanvi-dnena EC unu adMuHucmpamugHoi meppumopui 8 COOmeemcmsui ¢ pecuoHamu3ayuei npu npogedeHul « CmeMnune aymy,

b.) premise(s) where no cases of the following contagious diseases were recorded:/ xossiicme(a), 8 KOmopwvix (-om) Hem 3ape2UCMPUPOBAHHBIX CIYYAE8 CLeOVIOUUX

3apasHelx OonesHell:

- Aujeszky's disease — during the last 12 months;/ bozesnv Ayecku — 6 meuenue nocneonux 12 mecsyes;

Anthrax - during the last 20 days./ cubupckoii s136v1 - 6 meuenue nocreonux 20 oueii.

4.4 Raw materials are derived from animals that were not subjected to the exposure of natural or synthetical estrogeni€ghormonal substances, thyreostatics, antibiotics,
other drugs and pesticides, used prior to slaughter no later than authorised by instructions on how to use them."/ JKueommsiep0m xomopuix nomyueno msco, He
n006ep2anch 030etiCMauio HAMYpPAalbHbIX UL CUHIMEMUYECKUX ICTNPOSEHHBIX, 20PMOHATbHBIX BEWeCE, MUPeocmantudecKkux npenapamos, AnmubuomuKos, Opyaux
JIeKAPCMEEHHbIX CPeACMS U NeCMUYUO08, 660eHHbIX neped Y60eM He NO30Hee CPOKOB, PEKOMEHOOBAHHBIXMHCMPYKYUAMU RO\UX NPUMEHEHUTO.

Trichinellosis(1):/ Tpuxunemnes(1):
4.5.1.The carcasses have been examined for trichinellosis in accordance with the legislation of the‘exporting country with negativexesults./ Tyvuuu 6viiu npogepenvl
HA MPUXuHesie3 8 COOMBEMCMEUU C 3AKOHOOAMENbCMEOM IKCHOPMUPYIOUell CIPAaHbl, ¢ OMPUYameasHbim pe3yibmamo.

or /unu
4.5.2 The meat has undergone a cold treatment as indicated in the table below:/ msco 6bi10 nodgeperymo samopesxe kax ykasano 6 nudicecreoyroueil mabnuye:
Temperature (°C)/
Time (hrs)/ Bpems (uacos)
Temnepamypa (°C)
106 -18
82 221
63 -23.5
48 -26
35 -29
22 -32
8 -35
1/2 -37

4.6 Veterinary post-mortem inspection did not show that meat has alterations indi¢ative for foot-and-mouth disease, classical swine fever, anaerobic infections and other
contagious diseases, for being affected by parasites (trichinelle8is, sarcosporidiosis, onchocercosis, echinococcosis, etc.), for poisoning with various substances, serous
coats were intact and lymphatic nodes were not removed./ ddpu nposedenuu nocieybotinou SKChepmu3sl MAca He OOHAPYICEHO USMEHEHUL, XaPaKMEPHbIX Ol Auypd,
KIACCUYECKOU YyMbl CBUHell, aHaspoOHbIx uH@ekyutidu Opyeux 3apgsnelx OonesHell, Nopajcenull napasumamu (MpuxuHenies, CapKoCHOPUOUO3, OHXOYEPKO3,
IXUHOKOKKO3 U Op.), A MAaKice Npu OmPAaGeHUsX DASIUYHbIMY 6eujeCiéaml, cepo3Hble 000NI0UKU He 3a4UWANUCh, TUMPAMUYecKue y3ibl He YOIAIUCh.

4.7 Meat has no blood clots, unremeved abscesses; mechanical premixes, odour and flavour untypical for meat (fish, drugs, medicinal herbs, etc.), it was not defrosted during
the storage, has the temperaturedn flesh not exceeding minus 8,degrees Celsius for the frozen meat and not exceeding plus 4 degrees Celsius for chilled meat, does not
contain preservative substances,iis not contaminated by Salmonella (in quantity dangerous for human health, in compliance with the requirements of the Customs union)
or other bacterial infections, was net treated.by coloring substances, ionizing or ultra-violet ray. / Msico ne umeem czycmroe kposu, neyoaneHHbIX abcyeccos, MeXaHuiecKux
npumeceltl, HeCEOUCMEEHHOROWMACY 3ANAXA U NPUBKYCa (Pbibbl, NEKAPCMBEHHbIX CPEOCE, MEOUYUHCKUX Mpas, U Op.), He PaA3MOPANCUBANOCh 8 NEPUOO XPAHEHUs], uMeem
memnepamypy 6 monue Moluy y Kocmetl e sviuie Munyc 8 2padycog Llenvcus 0 MOpOdceH020 Msca u He blute natoc 4 2padycos Llenvcus - 015 0X1aHCOeHHO20, He
codeporcum cpeo¢me KoHCepsuposaHus, He_00CeMeHeHO CalbMOHeNIAMU (8 Koauvecmee ONAcHOM O/l 300p06bs Hel06eKd, 6 COOMBEMCMEUU ¢ mpebosaHusmu
Tamodxcennozo GoI03a) unu 6030Y0UmensIMU Opy2ux 6aKmepuatbHolX uH@pekyull, e 06padaMbIBANIOCy KPACAUUMU 6EUECIBAMY, UOHUSUPYIOUUM USTYHEeHUEM UL
YLMpaghuoNemos MU HaMU.

4.8 Microbiological, chemical-toxicological and radiological characteristics of meat and raw meat preparations correspond to actual veterinary and sanitary rules and
requirements of the Customs union./ Muxpobuonocuveckue, XUMUKO-MOKCUKONIO2UYECKUE U PAOUONO2UYeCKUe NOKA3amenu MACA U CupblX MACONPOOYKMO8
coomeemcmayrom oeicmeyrowum 8 TamMoNCeHHOM COl03€e 8eMePUHAPHBIM U CAHUMAPHBIM NPABUWIAM U MPeOOBAHUSIM.

4.9 The meat is recognized fit for human consumption./ Msco npusnano npuzoousim 01 ynompeoneHus 8 Uy 4e108eKOM.

4.10 Carcasses (half-carcasses, quart-carcasses) are marked with readable official health mark of state/official post-mortem inspection with specification of name or
number of meat establishment (slaughterhouse), where animals were slaughtered. Cut and packaged meat must have official identification mark on package or
polyblock. Stamped label is placed on package in a way to ensure that opening of package is impossible without breaking the label./ Tywuu (norymywu, vemeepmunet)
umerom yenkoe opuyuaIbHoe Keumo 20Cy0apCmeeHHO20/0uyuanbHO20 6emepUHapHO20 Ha030pa ¢ 0003HaAUeHUeM HA36ANUA U HOMEPA MACOKOMOuUHama (60tinu),
Ha Komopom 0bl1 npousseder yooul dcusomusix. Pazoenrannoe u ynakoeannoe msaco umeem Mapkupogky (éemepuHapHoe Kieumo) Ha YNAKO8Ke Ui noaubioKe.
Mapkuposannas smukemxa HaK1eeHa Ha YNaKosKe makum 00pasom, Ymo 6CKpblmue YRaKoKu He603MONCHO De3 HapyueHUs ee YeloCHHOCTU.

4.11 Single-use containers and packaging material are intact and correspond to hygienic requirements of the Customs union./ Odropazoeas mapa u ynakogouwii
MAMePUaL He NOBPEeNCOCHbL U COOMBEMCMEYIOM 2u2ueruyeckum mpebosanusm Tamodicennozo cosa.

4.12 The means of transport are treated and prepared in accordance with the requirements of the exporting country./ Tpancnopmusie cpedocmesa
06pabomarbvl u NOO20MOEIEHbL 8 COOMEEMCMEUL ¢ MPebOBAHUAMU, NPUHSMbIMU 6 CIPAHe-3KCnopmepe.




Place/ Mecmo Date/ Jama Official stamp/ Ileuamo

Signature of state/official veterinarian/ IToonuce 2ocydapcmeenno2o/oghuyuanrsro2o 6emepunapHo20 8paia

Name and position in capital letters/ @./.0. u donxcnocms 3aznasnvimu Oykeamu

Signature and stamp must be in a different colour to that in the printed certificate./ [loonucs u nevams dondicrbl omauuamocs yeemom om OIAHKA.




