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[V. CRRICTEALCTO 0 NPHMOIHOCTH NPOIYKTOB B MNHILY YeNOBEKA
Certificate on_the fitness of goods for consumption.

HacroatmM yI0CTOBEDAETCA CEAYIOIICE:

Herewith it is certified that:

2) Muco nosyveno or Y604 W nepepalOTKH KITMHUNECKH J10POBbX CBUNERA, KOTOPLIE MPOMCXOAAT W3 XO3ARCTB M MECTHOCTH, ONArono/yNibix o JAPasHLIM
GONe3HAM JKMBOTHLIX, BTY.

The meat was received from the slaughter and processing of clinically healthy swine, which originate from the premises and localities free from the infectious
animal diseases including:

- AQPMKANCKOA YyME CBMHEA - B TEYEHHE NOCREARMX 3 NET Ha TEPPHTOPHH CTDaMbL

- African swine fever - during the last 3 years on the whole temritory of the country;

- SIIYDY. BEMKYAAPHOA DONE3HW CBHHEA - B TEYEHUE TIOCNEANHX 12 meciles Ba TEPPMTOPHM CTPaHbi;

- foot and mouth disease, swine vesicular diseases - during the last 12 months on the whele territory of the country;

- KCCHYECKOA YyMe CBHMHER, GONEaHH AYeCKH, Sr300THYeckoMy smuedanommenury csusefi (Goneam Telnesa), PEnpoAyKTHEHOMY H PECTHDATOPHOMY
CHHIPOMY CBHHEA - B TeYeHHe Tocneanux 12 mecAles HA AIMMHWCTPATMBHOM TEPDHTOPHM;

- hog cholera, Aujeszky's disease, Teschen disease, porcine reproductive and respiratory syndrome (PRRS) - during the last 12 months in the administrative unit;
- TPHXHHEANESY - B TEYEHWE NOCNEAHHX 3 feT B XOIMACTEE.

- trichinellosis - during the last 3 years in the premises.

b) MACO M MACHRIE TPOAYKTH NOJYMEHb Ha MACOKOMOHMHATAX (BOAMAX), MMEIOIIMX PA3PEILIEHNE, BbLAAHHbE ABCTPANHACKOA Kapantusnon 1 MHaexiHoHROA
Cayx6on np1 Jerapramenre Cenbcxoro, Puboro ¥ Jleckoro XO3sACTE © NOCTABKE NPOAYKUMM HL 3KCNOPT. OTBEAIWIHX HOOGXOMHMLM
BETEPHHAPHO-CAHHTAPHLIM TPEGOBIHMAM 1 HZXOALMXCA NOA MOGTOAHHMM KOHTPO/IEM TOCYAIPCTOEHHON BETEDHHAPHOA CyxGil
The meat and meat products were received at meat processing and packing establishments (staughterhouses), licensed by the Australian Quarantine and Inspection
Service (AQIS) of the Department of Agriculture, Fisheries and Forestry which meet the requisite veterinary sanitary requirements and which are constantly
monitored by the Government Veterinary Service.

¢} Mo HOCIEAOBANO HA TPUXHHENNES C OTDHLATE/LHBM DE3YTHTATOM. S AMP I E ON I &
The meat was examined for trichinellosis with negative results.

d) Tlpu fpoBEeHHM BETEPHHAPHI-CAHHTAPHOM SKCTIEDTHIL MACA He ODHAPYZKEHO HIMEHEHUM, XapaKTepHX ANA AUIYPa WM ADYTHX 3apasbix, Gonesed, a
TAKKE IO[MLKEHNA TEMAHTAMM.

The meat did not reveal any changes indicative of foot and mouth disease and other contagious diseases or evidence of helminths after veterinary sanitary

inspection. ~
e) M=aco He MMeeT CrycTKOB Kposu, HEYIANEHHBIX afcueccos, MEXAHWUECKHX MPUMECER, HECBORCTBEHHOTO MACY 3Anaxa M MpUBKYCA (priGoL, NEKAPCTBEHHEIX TPAB,
CPEACTS K Ap), He AeGPOCTHPOBANIO B NEPHON XPAHEHHA, HMEET TEMNEPATYPY B TOJINE MBUIL Y KOCTEH, HE BHLE MHHYC 8 rpaaycos UBJW&. He
COAEPAUT CPEACTE KOHCEDBMPOBAKNA, HE OOCEMEHEHO CAJIMOHE/UAMA MM BOASYIHTENAMH APYTHX BakTepua/bHLX MHPCKIR, HE oGpalaTLBaioch
KPACALEMMH BEUIECTBAMH, MOHHIUPYIOLHM HINYYEHHEM HIH YNBTPAOHONETOBBIMH JIYUaMK. .
The meat has no evidence of haematoma, unremoved abscesses, mechanical contaminations, odour or smell unusual for meat (fish, drugs, medicinal herbs etc) In ()
the case of frozen meat, it was not thawed during storage and the temperature in the muscle thickness near the bones was no higher than minus 8 degrees Cel-sms. oD
The meat does not contain preservatives, shows no evidence of disease due to Satmonella or other bacteria and has not beea treated with colourings, or ionizing or oD
ultraviolet rays. ol
f) Ha ocHoBauMK pe3yMLTATOR OPULIMATBHLX BhIGODOAHBIX NPOBEPOK MOXHO NOSAraTth, YTO MACO HE COAEPRMT OCTRTKOB KAK ECTECTBEHHBIX TAK W cé;
CHHTETHYBCKHX 3CTPOPCHHBIX MW TOPMOHATLHLLX BEIUECTS, TMPEOTPORHLIX BENIECTS, AHTHOKOTHKOB WM TPAHKBITHZATOPOB, KOTODHIE MOTYT HAHECTH BPeA
3A0POBK) YEN0BEKA. .
Based on the results of an official random testing program, it can be assumed that the meat does not contain residues likely to be harmful to human health, of
natural and synthetic oestrogenic or hormonal substances, thyrostatics, antibiotics or tranquillisers,
g Mico rpu3HaHo npuroAkbiM ANA YROTpeDNEHNA B NUILLY YEI0BCKa.
The meat is recognised as fit for human consumption.
h) Maco UMEET KAGAMO NOCYJADCTHEHHONO BETEPHHAPHOID HALIOM C YTKMM ODOMAveHMeM HAIBAHMA MM HOMepa MACOKomOunata (Godmm)
The meat has the stamp of the Australian Government Inspection Agency with a clear indication of the number of the meat-packing establishhsment (abattoir or
boning room).
{) MaTepuan AN YNAKOBKM WCIIOJB3YETCH BIIEDBHIE H YIOBJETBOPAET HeOOXOAMMEM CAHHTAPHO-THIHEHHYECKHM TPeGOBAHHAM -’
Packing material is used for the first time and satisfies the necessary sanitary-hygienic requirements.
j) TpancnoprHee cpeactsa o6pabOTanM ¥ NOANOTORNEHL B COOTBETCTBIM C NPHHATHMM B ABCTPAJIMH BETEPHHAPHLIMM NpasHaMi
Means of transport for meat transportation are treated in accordance with the rules approved in Australia.
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