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Certificate number / Ceptudukar Ne

KUBOTHBIX -'B TEYEHME NOCNeanux 12 mecaues

2. The premises (farm) of origin were free from: £
- Adenomatosis and maedi visna - during the last 3 years Y,

- sheep and goat pox - during the last 12 months .

- Brucellosis (Brucella melitensis) - during the last 6 months

- anthrax - during the last 20 days. / Xoaniictea (chepmbl), U3 kOTOPLIX BbINY NOAYYEHB! KUBOTHbIO, BLINK CBOBOAHS! OT:
- affeHoMaTo3a U MegU-BUCHa - B TeYEHUe nocnegHux 3 ner,

- OCIib! 0BEL, U KO3 ~ B TEUBHWE NOCReAHuX 12 Mecrues;

- 6pyyennéaa (Bruceila melitensis) - B Teuenue nocnegmnx 6 mecsyes;

- cuBupekoi A3BbI - B TRYEHME nocnegHux 20 aHeid,

3. The ovine animals were derived from farms where there have been no cases of ovine tuberculosis (Mycobacterium bovis) diagnosed as a
consequence of official ante mortem or post mortem inspection - for the last 6 months. / Oaupt He Gxinn_ nonyyeHsi ¢ diepwm, rfie 8 Teuenue
nocneaHux 6 mecaiuee ouyuanbHoi foyBGoiHoM n nocneyBoiivoii Henekymed Boinu ycTaHosneHbl cnyyau 3abonesanusi Tybepkynésom osey, (Mycobacterium bovis).

4. New Zealand is free from bovine spongiform encephalopathy (BSE) and the Importation of animal products for use in stock food, or stock
foods containing blological materials obtained from ruminant animals from countries where BSE in cattle or scrapie In sheep oxists, is
not permitted. / B Hosoit 3enanpuu orcyTcTayer 3abonesanue cioHrugopMHoit aHLecbanonaThel kpynHoro poratoro ckota (BSE)  3anpeuydH uMnopt npoayktos
KWBOTHOro NPOMUCXOXAGHUA ANA MCNONLIOBAHKWA B KAYECTBS KOPMA, & Takke KOpMOB, cCofepxatinx 61onNorn4ecKne BelLeCTsd, NONYUEHHDBIO U3 XBAYHbIX XNBOTHbLIX, U3
CYPaH, MetoUt{uX cny4au 3abonesanna cnoHrugopMHOR aHedanonaTheil KpynHoro poratoro ckoTa (BSE) n ckpenu y osety.

5. The meat was subjected to official post mortem Inspection, and in accordance with these procedures was pronounced free from
Cysticercus tenuicollis and other helminth infections of the carcass. / Maco npowno otbuLmuansHyio nocneyGoiHyi0 3KCNEpTU3Y, KOTOPaR YCTaHoBKNa,
4TO Tyl W6 nopaxeHsl yncTuyepkoaom (Cysticercus tenuicollis) u APYruMI rensMUHTHLIMN MHEKUMAMK.

6. Moat was recelved at meat processing establishments licensed by New Zealand Food Safety Authority (Central Veterlna? Service of New
Zealand) for sugplylng meat and offals for export which fulfil the necessary veterinary sanitary requirements and are under the permanent
control of the above veterinary authority. / Maco nonyuero Ha MacokomBunarax, AMEIOLMX AMUEHIMIO YNPABNEHUA MO KOHTPONIO KAYECTBA NPORYKTOB
nutanuua Hoeoil 3enanavm (LieHTpansHas BetepunapHan cnyw6a Hosoik 3enanauwu) Ha noctasky MACa U CYGNPOAYKTOB Ha 3KCMOPT, COOTBETCTBYIOWMX HeGXoaMMbIM
BETEPUHAPHO-CAHUTaPHLIM HOPMAM ¥ HAXOAAILNXCA N0/l NOCTOAHHBIM KOHTPONEM BLILLEYTOMAHYTOH BaTepuHapHod cnyxGul.

7. Official veterinary and sanitary examination showed that the meat did not exhibit pathological changes peculiar to foot and mouth
disease, tuberculosls, leucosls or other contagious diseases. / Ocbuuuanbhas seTepuHapHas  CAHUTaPHAA KCNEPTHIA NOKA3ANa, HTO B MSACE He
OGHapYXeHO HUKAKMX NATONOrMYECKCX 3IMEHBHII, XapakTepHbIX ANA ALlypa, Tybepkynéaa, neikosa y Apyrux aapastHbix 6oneaqed.

8. Officlal post mortem Inspecton in accordance with recognised Inspection procedures was carried out and revealed that, in each carcase,
the serous membranes were Intact and the lymph nodes had not been removed. / B cooteetcraum ¢ yreepxaéHHoi npoyeaypoit uHcnexum Guina
nposegeHa oduunanLHas nocneyboiiHan akcnepTaa, YCTAHOBUBLUES, YTO B KEXKAOM OTAGNLHOM CNydae B TYWax HO 3a4HLLeHE CepO3Hbie 0DONOYKH N He YaaneHb!
nNUMaTUIECKKS Yanbl. )

9. The meat was subjected to official inspection and has been found free of hasmatomas, unremoved abscesses, gad-fly larvae and
extraneous matter. / Maco npowino opuyHanbHyid BETEPUHAPHO-CAHUTAPHYIO IKCNEPTH3Y U HO COABPXMUT reMaToMm, HeYAANSHHLIX. 46CLeccos, NIMUMHOK oBOAA U
NOCTOPOHHUX BeiliecTR. . .

10.The meat has not been defrosted during storage and has attained a deep muscle temperature of not higher than minus 8 degrees
Celsius. / Maco He paaMopaxuBanoch B NEPHOA XPaHEeH!s; TEMREPATYPA B TORLLS MBILIL He NpeBbiaeT MUHYC 8 rpadycob Llenbeus.

11.The meat does not contain preservatives and was not treated with colo bstances, lonising radliation or ultraviolet rays / Msaco ne
CORePXUT KOHCEPBAHTOB, He 06PabaTbiBANOCh KPACAMMK BELIECTBAMW, WOHU3UPY! eHUEM Wi YNLTPA(UONBTOBLIMU NyYamu.

12.0Officlat inspection revealed no contamination with bacteria which o@ nstitute a public health risk, including saimonella. /
Odmumanshas akcnepTu3a He obHapyxuna Bo3GyauTerneil akrepuanbHbixX '\w ACTaBIAIOL{UX ONACHOCTL AR 3A0POBbA, BKIIOYAR CanbLMOHenny,

13.The meat does not contain harmful residues of the following ompevnds: natural or synthetic oestrogenic or hormonal substances,
thyrostatics, antibiotics and tranquillizers. / Maco ne conepxut T AN OCTATKOB CReAYIOWUX COBAMHEHNIA: NPUPORHBIX MU MOKYCCTBEHHBIX 3CTPOrEHHBIX U
ropMoHanbHbix BELLECTE, THPEOCTATUYECKUX NpenapaTos, aHTuBuo™I \ YMKBUNUIATOPOB.

14.The meat Is deemed fit for human consumption! and ¢ no odour or taste unusual for meat (fish, drugs, medical herbs.etc). / Maco
NPYIHAHO FOAHLIM ANA YNOTPEGNEHNA B NALLY ' 1 HE COAEPHM ©HHOrO MACY 3anaxa um npuekyca (peibbl, MEAKULMHCKIMX Npenaparos,

nekapcTaeHHbIX Tpas W T.0.).

15.The meat and/or the packaging has been marked d) using the New Zealand Food Safety Authority (Central Veterinary Service of
New Zealand) officfal stamp(s) and carrles a clear in tion of the officlal number of the slaughterhouse or the processing establishment
(8)- / Maco u/unm ynaxoska MapKupOBaHbL ODHUMANLHBIM KNeMOM YNPaBNeHNna no KOHTPOnio kavecTsa NpoaykTos nuTaHua Hobod 3enanauu (LienTpanshas
BeTepuHapHan cnyx6a Hosoi 3enaxgun) ¥ UMeIOT YETKO OGOIHAYEHHbIR Otbm.[uaanJIgo Homep Goiinm unk maconepepabarbisaloiero kombunara

16.The packaging material has been used for the first time and satisfles the necessary sanitary - hygiene requirements. / Ynaxosounsi
marepuan UCNoNb3yeTCH BNEpPBaLIE U YROBNETBOPAGT HBOGXOANMBIM CAHUTAPHO-TUTUEHNHECKUM T) BaHUAM.

17.Transport means have been treated and prepared In accordance with the hyglene rules approved in New Zealand / TpaucnopTHble cpegctea
obpaboTaHbl U NOATOTORNEHL! B COOTBETCTBNN C CAHUTAPHBLIMI HOPMaMU, yTBEepPXABHHbIMY B HoBoii 3enanauu.

l Official Information / Oduymanshan nicpopmauyms:

1. Refer In R ded Code of Practice for Fresh Mest CAC/RCP 11-1976. Rev. H{1993) in Codex Alimentarius Vohime 10 (1394) Meat and Meat Products by Codex Alimentarius Commission, WHO/
FAO, Rome 1983 pp 83-111 /B © onp no no TX® caemaro maca CAC/RCPI-1976 nepepaGotannoe usgaHie 1 (1993). Mo "Kogerc Ankmedrapuyc”, YoM 10
{1994) " Mrco w N ] ] Kopexe puy WHOfFOA, Pum, 199371, c1p. 83-111.
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