ORIGINAL / OPHTHHAJ O COPY/KOMHUA O Total number of copies issued / Koauvecmeo soidanubix xonuu i
1.5 Certificate No./ Cepmucpuranm Ne:

1. Shipment description/ Onrucarue nocmasku

1.1 Name and address of consignor:/ Haseanue u adpec epy300mnpaeumens: N

=l

% %
* EU *
* *
L

Veterinary certificate for pork meat and raw meat
preparations, exported from the EU to the Republic of

1.2 Name and address of consignes:/ Hassanue u adpec apysononysamens: Armenia/
Bemepunapusiii cepmugpukam na IKCnopmupyemoie u3

Esgponeiicxozo coioza ¢ Pecnyfnury Apmenun ceununy u |-
CBIpble CBUHbBIE MACONPOOYKIIL!

1.6 Country of origin of goods:/ Cmpana npoucxosxcoenus mosapa:

1.7 Certifying Member State of the EU:/ Cmpana-unen EC, évidasuwan

1.3. Means of transport:/ Tpancnopm: cepmudpuiam:
(No. of the railway wagon, truck, container, flight, namc of the ship/ (A2
8Q20HA, AGMOMAULUHYL, KOHMEUHEPA, Pelic CaMOReMa, HA36AHUE CYOHA)

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

1.9 Organisation in the EU, issuing the certificate:/ Vupeacdenue EC,
suidasuiee cepmuguram.

1.4 Country(-ies) of transit./ Cmpana(er) mpansuma: 1.10 Point of crossing the border of the Customs union:/ ITynxm
nepeceyeHun epanuybr Tamoiceno2o cowsa:

2. Identification of goods/ Hoenmupurauun mosapa:

2.1 Name of goods:/ Haumenosanue mosapa::

2.2 Date of production/ Jama seipabomuu npodyryuu:

2.3 Type of package:/ Ynaxosxa:

2.4 Number of packages:/ Koauwecmso mecm:
2.5 Net weight (kg)./ Bec nemmo (k2):
2.6 Number of seal:/ Fovep niombor:

2.7 Identification marks:/ Hoenmugpurayuonnwui nomep (Mapruposka):

2.8 Conditions of storage and transport:/ ¥Ycnosus xpanenusn u nepegosri.

3. Origin of goods / IIpoucxoscoenue moeapa:

3.1 Name, approval/registration number and address of the establishment:/ Hazsanue, nomep ymeepacoenus/ pecucmpayui u adpec npeonpusimus.

- slaughterhouse:/ 6oiinu (mscoxombunama):

- cutting plant:/ pasderounozo npednpusmus.

- cold store:/ xonodunvrura:

3.2 Administrative-territorial unit:/ Admunucmpamusno-meppumopuansuas edunuya:




4. Statement on suitability of goods for human consumption/ CondemensCimse o RPUOORSCIIN IMOBAPa K ynompebacku g

nuBLy HENVEEKOM S

1, the undersigned state/official veterinarian certify that:/ J, nuscencdnucasimudicn 20cydapcmeen bl OQUNNANbRbIL eMepPRHAPHbLE 8pas,
HACIIOSL UM YOOCIMDEEpAIs CeoyIonee;

. . . ROR .
The certificate is based on the following pre-export certificates (see attached list in case more than two) ./Cepmud;[tjg‘am B6I0AH 1A OCHOGE CeOVIOUiUX
D0-3KCHLODMHbIX CEPMUGURAMOos (Mpu HATUYUY 601ee O6YxX O0-3KCHOPMKBIX CEPMUPUKAMOE HPUIazaemcs caucox)'

Date:/ Number: Country of origin:/ Administrative territory:/ | Approval/registration number Narme apd quantity B
Hama: | Homep: | Cmpana Aomunucmpamusnas of the Establishment:/ (net weight) of goods:/
HPOUCXONCOCHUA: meppumopus. Homep ymesepowcoenus/ Bud u xomtsecmso (6ec Hemmo)
PeSUCTRPAYUY NPeONPUSITUSL moéapa:

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 consgant supervision./ Sxcnopmupyemeie 6
Pecny®ruxy Apmenus MAco U Colpble MACORPOOYKbI, HOAY4ensl om y60s U NepepabomiKu 300pOsuiX JICUGOMHBIX HA MACONEPepabambieaiouux

ApeONPUAMUAX, YIMELPICOCHHBIX/3APECUCPUPOSAHHBLX Komnemenmubim eedomemeom EC o nocmacke npodyryuu Ha 3KCROPM 1 HAXOOAUUXCA NOO eé
NOCTOSTHHOIM KOHMPOREM. :

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./ Kusomnote, maco om
KOmOPbIX Npeonasnauenc ona sxcnopma 6 Pecnybruky Apmenus, noosepenymor npedyGORHOMY BeMEPUHAPDHOMY OCMOMPY, @ Myw U SHYMPEHHUE
opeaibt - noCAEYBOINOT 6emepUNAPHO-CAHUMAPHOT JKCHEPIUIE 20CYOapCMEeHHOU/ OPUYUATbHON 6emepuHapHol CIYXCEo.

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 discases®:/ Mico u coipwie MACORPOOYKINGL POUCX OO OM
Vbos u nepepabomuu KiuHUYECKU 300POBYIX HCUBOMHBIX, NPOUCXOOAUUX U3 XO3AUCNE 1/UNY GOMUNUCIPAMUGHLIX MEPPUMODHI, OPUYUATLHO
CBOBOOHBIX 0N CREOVIOUUX 3apasHblx GONE3HEH HCUBOMHBLX -

a.) territory of the EU Member State or administrative territory according to the EU regionalisation that are officially free from the following
contagious diseases:/ meppumopuy cmpane-urena EC unu admunucmpamuenoii meppumopiu 6 coomeememeuy ¢ pecuonanuzayueii EC oguyuansio
Cc80BOOHOU om credyuux 3apasnblx GonesHel:

]

7 African swine fever - during the last 36 months in the territory of the EU Member State or administrative territory according to the EU
regionalisation;/ Agpuxanckoi wymer ceuneti - 6 mevenue nocaednux 36 mecayee na meppumopuu cmpansi-urena EC wiu
AOMUHUCTIPAMUGH O MePPUMOPHU 6 Coomeememeuy ¢ pecuonanusayueii EC;

1 Foot and mouth disease and classical swine fever — during the last 12 months,/ suyypa u knaccuseckoii wymsl cunell — & MmeweHne ROCACONIX
12 mecayes;

O  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;/ sesurynapuas 6onesuv ceunel — 6 meuenue nocieduux 12

MecsYes wiy 6 meuenue nocieSHux 9 mecayes na meppumopuu cmpanvi-wiena EC unu admunucmpamueno meppumopuu 8 COOMeememeuy
€ PeCUOHAIUAYUETE NPYU NPOGEOCHUL (CIEMNUNE AYM»;

b.) premise(s) where no cases of the following contagious diseases were recorded:/ xosssicmea(a), 6 kKomopeix (-0m) HEM 3APEZUCHPUPOBANHBIX CLYHALS
cnedyrowux 3apasmolx boneswed:

01 Aujeszky's disease — during the last 12 months;/ Bonesns Ayecku — 6 meuenue nociednux 12 mecayes;,
0 Anthrax - during the last 20 days./ cubupcroii s3evt - 8 meuenie nocaeduux 20 dueil.

4.4 Raw materials are derived from animals that were not subjected to the exposure of natural or synthetical estrogenic, hormonal substances,
thyreostatics, antibiotics, other drugs and pesticides, used prior to slaughter no later than authorised by instructions on how to use them./ JKusomuuie,
OMt KOMOPBIX ROIYHEHO MACO, He NOOSEp2GNUCL GO30lCHMBUIO HAMYPOROHBIX UAU CUHMEMUNECKUX ICHPOZEHHbIX, ZOPMONWbHYIX BEUJECIE,

MUPEOCMAMUECKUX NPenapamos, GHMUOUOMUKOS, OpY2uX JeKapCmeentvlx cpedcme U Hecmuyudos, 66e0eHnbiX neped yboem He nO3OHee CPOKOE,
DeKOMEHOOBQHHBIX UHCHPYKYUSIMIU O UX RPUMEHEHWIO.

! Delete if not relevant and confirm by signature and stamp./ Eciu ne HyscHo, 3aueprHyms 4 HOOMSepOump nooHuChI0 1 NEYambio.

* Administrative territories, zones and time periods may be modified with a mutual agrecment on the basis of the European Union and Customs union
Memorandum on zoning and regionalisation or the European Union and Russian Federation Memorandum on zoning and regionalisation, as applicable./
Aomunucmpamuensie meppumopuy, 30Hvl ¥ CPOKU MOZym Gblllie UIMEHEHBL MO 83AUMHOMY COZIACUIO CIOPOH HA ocHoee Menopandyma Esponeiickozo

Cotoza u TamodICEHHOZ0 COI03A NO PEUOHATUIAYUY U 3OHUPOBAHUIO WY, COOMEEMCEEHHO, HA OCHO8e Memopandyma Eeponesicrozo Coosa u Poccutjgroii
Dedepayuu rio pezuonaruzayuu u Z0HUPOBAHUIO. '\




(4. j

45 TrichinellosisVy Tpuxunenses

4.5.1. The carcasses have been examined for trichinellosis in accordance with the legislation of the exporting country with negative results./ Tyutu Gousu
npoeepen bl HA MPUXEKEIE3 8 COCMEBEMCINEUY C 3AKOHOOAMENbCTHEOM srccnopmupy;omez? CHparbl, ¢ OMPUYAIMETLHBIM PE3VNINAIMOM,

or fuiee

452 The meat has undergone a cold treatment as indicated in the table below:/ asico Guino nedBepeHyMO 3aMOPOIKE KOK YKAZAHO 6 HUJCECREsYIoWed mabinuye:

Temperature (°CY/
Time (hrs) Bpems (uacos)
Temnepamypa (°C)
106 -18
82 =21
63 -23.5
48 -26
35 <29
22 -32
8 -35
12 -37

4.6 Veterinary post-mortem inspection did not show that meat has alterations indicative for foot-and-mouth disease, classical swine fever, anaerobic infections
and other contagious diseases, for being affected by parasites (trichinellosis, sarcosporidiosis, enchocercosis, echinococcosis, etc.), for poisoning with
various substances, serous coats were intact and lymphatic nodes were not removed./ IIpu npoeederuu nocneyboiiHou IKCREPMU3al MACA He
O6HAPYICEHO usMenentd, XapakmepHolx OI8 SYYpPA, KIACCUUECKOT 4YyMbl COUNETl, AHA3POBHLLX uneryuli u Opyzux 30pastelx BoresHet, nopaxceHui
napasumam (mpuxuHenies, caproCROPUOUO3, OHXOYEPKO3, SXUHOKOKKO3 U OD.), G MAKHCE RPY DMPABTIEHUAX PAZTUYHbIMY 6EUYeCmEaml, CepOsHbIE
0BONOUKY HE 3AYUHATUCS, TUMPAMUYECKUe Y3llol HE YOSIUCD.

4.7 Meat has no blood clots, unremoved abscesses, mechanical premixes, odour and flavour untypical for meat (fish, drugs, medicinal herbs, etc.), it was not
defrosted during the storage, has the temperature in 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, is not contaminated hy Salmonella (in quantity dangerous for human health, in
compliance with the requirements of the Customs union) or other bacterial infections, was noy treated by coloring substances, ionizing or ulira-violet ray./
Msco ne umeem czycmKos KposU, HEYOIeHHVX ABCYECCO8, MEXAHUMECKUX NPUMECEN, HECGONCMBENHO20 MACY 3anaxd U NpueKyca (Duibbl, NeKApCmeenHbIX
CPeOCms, MEOUYUHCKUX MPas, U Op.), He PAIMOPANCUBALOCE € NEPUuod XPauenus, uMeem meMnepantypy 6 moaue Moy ¥ Kocmeil ne euiie mumve 8
gpadycos Lenvcus dns mopoxcenozo maca u ne évime nuoc 4 zpadycoe Llenvcus - 018 OXNAXNCOEHHOZ0, HE COOEDPHCUI CPEOCE KOHCEDEUPOSAHUS, 1e
obcemeneHo CarbMOHEINAMY (6 KOAuYecmse onacHom ONR 300posba uelogexd, & coomeemcmeuu ¢ mpebosanusvu Tamooiceniiozo cowsza) uiu
6036yOumensmu  Opyeux Gaxmepuanonblx ungexyutl, He 06pPABAMBIEANOCH KPACAUWUMY  GEUJeCNBaMll, UOHUSUDYIOWUM USTYYSHUEM WU
VOIMPAgDUOREINOBbIMU IVHAMIL.

4.8 Microbiological, chemical-toxicological and radiological characteristics of meat and raw meat preparations correspond to actual veterinary and sanitary
tules and requirements of the Customs union./ MukpoBuonozuneciue, XUMUKO-MOKCUKOROZUNECKUE U PAOUONOZHYECKUE NOKAAMENY MACH U CHLPbIX
MACONPOOYKINOE coomeememsyiom Oelcmeyioujum 8 TAMONCEHHOM COI03€ 8eMEPUNAPHBIM ¥ CAHUMAPHBIM NPAGURAM U MpPehOsaHM.

4.9 The meat is recognized fit for human consumption./ Maco npusnaro npuzoOHsN ORA YROMPEGICHUA 6 NUIY YEID6EKOM.

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/ Tywu (nosymywu, vemeepmunw) umetom uemkoe ouyuanvioe KNEHMO 20CYOADCMBERNOZ0/OPUYHANBHO20 BEMEPUHAPHO20
Ha030pa ¢ 0BOo3HAuENUeM HA3GUHUR uiu HOMepa mscoxombuwama (Goinu), Ha komopom 6w npouseeden Y6oii wcusomuwix. Puzderannoe u
YRAKOGANHOE MACO UMEEm MAPKUPOGKY (6EMEPUHAPHOE KAEUMO) HA YRAKOSKe AU ROAuBROKe. MapKupOSannas smukemKkd HAKICEHA HA YHAKOBKeE
MAKUM 0OPA3OM, IMO 6CKPLLMIE YRAKOBKY HEEOIMONCHO 623 HADYUIEHUS ee YeNOCMHOCI.

4.11 Single-use containers and packaging material are intact and correspond to hygienic requirements of the Customs union./ Oduopasosan mapa u
yna;coeounbzﬁ mamepuanl He nOGpeWCdellbl U COOMMEEMCHBYION CULUEHUYECKUM mpeﬁoeaﬁww TQMODICGHHOZO Coi03a.

}_.g

4.12 The means of transport are treated and prepared in accordance with the requirements of the exporting country./ Tpancnopmusie cpedcmea
obpabomansl 1 ROO20MOBREHVL 8 COOMBEMCMENI C MPeBOCAHUAMY, RPUHATNLIMU 8 CIPAHE-3KCROPMEDe.




Official stamp/
Ileuame

Signature of state/official veterinarian/
Toornuce 2ocydapcmeentozo/0huynuarbH020 8eMePUHAPHOZ0 6Paia

Name and position in capital letters/
. H.O. u donsicnocmy 3azna8ubiMu Gyxeamu

Signature and stamp must be in a different colour to that in the printed certificate./ ITodnuce u nevams O0NICHbI OMTAUHATHLCA YEEHIOM OM BRAHKA.




