3ATBEP/IXKEHO
Hakas MinicTtepcTBa pO3BUTKY €KOHOMIKH,

TOPTIBIIl Ta CIIILCHKOTO FOCTIOApCTBA Y KpaiHu
Ne

dopma
MizkHapoaHoro ceprudikara
AJs BBe3eHHs (MepecuIaHHA) HA MUTHY TEPUTOPil0 YKpaiuu
KoMno3uTHUX NpoayKTiB(D, npu3HAYEeHHX UIS CIIOKUBAHHS JIIOAUHOKO/
Form of International Certificate

for introduction (sending) into the customs territory of Ukraine
of composite products'?, intended for human consumption

Kpaina-excnoprep/Exporting country

I.1. BinmpaBuuk/Consignor L.2. Inentudikauiiinmii | 1.2.a.
HOMep Mi’KHAPOJAHOTIO
Ha3zea/Name ceprudikara/

International Certificate
reference number

Anpeca/Address
1.3. IlenTpabHUIT KOMIIETEHTHHI OPraH
KpaiHu-eKkcrnoprepa/
Central Competent Authority of exporting country
Federal Food Safety and Veterinary Office FSVO
Kpaina/Country

1.4. MicueBuii KOMIeTEHTHUI OpPraH KpaiHM-
Howmep Tesiedony /Tel. excnoprep/Local Competent Authority of
exporting country

L.5. Onep:xyBau/Consignee L.6.

Ha3sea /Name

Anpeca/Address

Part I: Details of dispatched consignment

Kpaina/Country

Yactuna I: JeraabHa indgopmailisi o0 BiinpaBjieHOro BAHTAXKY /

ITomwrroBuii ingexc/Postal code

Tenedon/Tel.




1.7. Kpaina Kon ISO/ 1.8. 3ona Kon/ | 1.9. Kpaina Kon ISO/ IL.10.
MOXOKeHHs1/ ISO code  moxomxen Code |nmpusHaveHHst/ ISO code
Country of origin Hs1/ Zone Country of destination
of origin
Switzerland CH Ukraine va

I.11. Micue noxom:xenns/ Place of origin L.12.
Haspa/Name
Anpeca /Address Homep

3aTBepIKeHHs/

Approval number
Ha3spa/Name
Anpeca /Address Homep

3aTBep/KeHHsl/

Approval number

1.13. Micue BinBanTa:kenHns/Place of loading
Anpeca /Address

1.14. JaTa BinnpaBaennsi/Date of departure

I.15. Tpancnopt/Means of transport

Jgirax/ [ Cyand_| 3anmizmmuni [

Aeroplane Ship BaroHu/
Railway wagon

Hopoxnii ] Tammii]_

eKinmax/ Other

Road vehicle

Inentudikanis /Identification:

JlokyMeHTaabHi mocujianus/ Documentary
references:

1.16. BxinHuii npuKopIOHHNH iHCIeKIiHHUIA
NoCT B YKpaiHi/
Entry BIP in Ukraine

I.17.




1.18. Onuc ToBapy/Description of commodity 1.19. Koa BanTaXKy
(YKT3END)/
Commodity code (HS
code)

I.21. Temnepatypa npoaykry/Temperature of the product 1.20. KiabkicTn/
Quantity
TemnepaTypa HABKOJMIIHLOIO cepeaoBuna/ Ambient[ |

Oxogomxenuit/ Chilled ] 1.22. KUILKICTE

" YIAKOBOK/
3amopo:xkennii/ Frozen [ ] Number of packages
1.23. Homep mjiom6u/ KoHTeiiHepa 1.24. Tun

Seal /container No nakyBaHHusi/Type of
packaging
1.25. ToBapu npusnaueni aias/Commodities certified as
Crnoxupanns Joaunoro/Human consumption [|
1.26. 1.27. Jlnist imnopry (BBe3enns) B Ykpainy/ [ ]

For import (admission) into Ukraine

1.28. InenTndikanis Topapy:/Identification of the commodities:

Bupoonnua Kinbkicts  Bug ToBapy/Nature Herro-Bara (kr)/  Homep naprii/ Batch
NOTY:KHiCTB/ ynakoBok/  of commodity Net weight (kg) number
Manufacturing ~ Number of

plant packages




Yacruna II: Ceprudikaunisa/Part I1: Certification

Kpaina-excnoprep/Exporting country

Komnosurthi npoayxkru/Composite products

I1. Indopmanis npo 310poB’st/
Health information

IL.a. InenTudikauniiinunii Homep
Mi’KHAPOJTHOTO
ceprudikara/International Certificate
reference number

IL.b.

I1. ITlinTBepakeHHs1 Oe3meuHoOCTi 1151 310poB’si /Health attestation

S, mo HMKYe miANMCABCH JAepP:KaBHMH BeTePUHAPHUN IHCIEKTOP, HMM 3acBig4ylo0, 10
KOMIIO3UTHI NPOAYKTH, 3a3HaYeHi B 4yacTuHi I nporo mikHapoanoro ceprudgikara, moxoasith i3
NMOTYyKHOCTI(eil), 1e 3anpoBaJIKeHO0 MOCTiMHO Jil04i NpoueaypH, 3aCHOBAHI HA MPUHIUNAX CHCTEMU
aHajizy He(e3meyHuX (pakTopiB Ta KOHTPOI0 y KpuTuuHuX Toukax (HACCP) ta BiamoBigaoThb
takuM BuMoram:/ I, the undersigned official veterinarian, certify that composite products, described in
Part I of this International Certificate, come from (an) establishment(s) implementing a programme, based
on the HACCP principles and comply with the following requirements:

I1.1

























I1.2

Dabelor o06pesACHI KIHKH HE MICTHTLTaHe- COTPHMAHNMA 3

JIIsi KOMIIO3MTHHMX HPOAYKTIB, siKi MicTaTh mepepodeni mouaouni mpoaykrud, mo
CKJIAJAKTh MOJOBUHY 4YM Oijibllle KOMIIO3UTHOIO MNPOAYKTY Aa00 MICTATH MOJIOYHI
NMPOAYKTH, 110 He MPHUAATHI 10 TPUBAJIOro 30epiranus y 0yab-sikii kibkocti/For composite
products containing processed dairy products") in the amount of a half or more of the composite
product substance or containing not shelf-stable dairy products in any quantity:

I1.2.1

11.2.2

11.2.3

MOJIOYHI NPOAYKTH, $IKIi BXOAATH [0 CKJaJy KOMIIO3UTHHMX HPOAYKTIB,

BHPOOIEH] HA TepuTOpii KpaiHu @yn
30Hu® (3a3HaYMTH HA3BY Ta KO/
KpaiHu abo 30HH) Ha NOTYKHOCTI

(3a3HAYUTH HOMEpP 3aTBepPIKEHHSA IOTY’KHOCTI
MOXOMKEHHsI MOJIOYHUX NpoaykTiB)/milk products that are contained in composite
products are produced on the territory of a country @or zone®
(indicate the name and code of the
country or zone) on the establishment
(indicate the approval number of establishment of

origin of milk products);

kpainorw Ya6o 30H010°) MOXOMKEHHSI MOJOYHHMX NPOAYKTIB, SIKi BXOIATH 10
CKJIaJly KOMIO3UTHHX NMpOAyKTiB, €:/country @or zone® of milk products that are
contained in composite products is:

@ago/ Kpaina-ekcroprep, ii okpema tepuropis (30Ha)®/exporting country
either or its territory (zone)®;

@ago/ kpaina @uu 30na®, BHeceHi 10 peecTpy KpaiH Ta MOTYKHOCTEN, 3
or SIKHX J103BOJISIETHCS BBE3eHHs (IIEPECHIAHHSA) MOJIOKA TA MOJOYHUX

NPOAYKTIB HA MUTHY TEPHTOPil0 YKpaiHH, 32 YMOBH, SIKIIO KPaiHy
Dyu 30uy®, 1e BUPOGJIEHO KOMIIO3UTHUI MPOAYKT, TAKOXK BHECEHO
no takoro peecrpy/country Por zone® listed in the register of
countries and establishments authorised for importation to the territory
of Ukraine of milk and dairy products provided that the country Por
zone® where composite products have been manufactured is also
included in the referenced register;

MOTYKHICTIO TOXOJKE€HHSI MOJIOYHUX TNPOAYKTIB, fIKi BXOAATH /10 CKJIALy
KOMIIO3UTHHX NPOAYKTIB, € MOTYKHICTh, BHECEHA 10 PEECTPY KpaiH Ta
NMOTYKHOCTE, 3 SKHUX [103BOJISIETHCA BBe3eHHsl (MepecHIaHHs) MOJIOKA Ta
MOJIOYHHUX NMPOAYKTIB HAa MUTHY TepuUTOpil0 Ykpainu/establishment of origin of
milk products is establishment that is listed in the register of countries and
establishments authorised for importation to the territory of Ukraine of milk and dairy
products.




11.2.4

MOJIOYHI MPOAYKTH, AKI BXOAATH 10 CKJIAAy KOMIIO3UTHUX MPOAYKTIB, BUPOOJIeHI
3 moJioka sike:/milk products that are contained in composite products were produced
from the milk that:

11.2.4.1 OTpMMaHe Big TBapuH, #AKI MiIAIOTbCA  PeryJasipHOMY
BeTePHHAPHOMY iHCTIeKTYBaHHIO Ta YTPUMYIOThCSH y
rocnoapcTBax, CTOCOBHO SIKHX KOMIIETEHTHHMM OPraHOM KpaiHu
MOXO/I’KEHHsI He BCTAHOBJIEHO BeTEPHHAPHO-CAHITAPHUX O0OMeKeHb
moao smypy Ta uymm BPX/was derived from animals subject to
regular veterinary inspections and kept on holdings which are not
subject to any veterinary or sanitary restrictions by the competent
authority of the country of origin in connection with rinderpest and foot-
and-mouth disease;

[11.2.4.2 MJII MOJIOKA, OTPHUMAHOI0 Bil KOpiB, oBelb, Ki3 a00 OyilBoIMIb -
nmiggane TakuM BuaaMm oopookm:/for milk, obtained from cows, ewes,
goats or buffaloes, - was subjected to the following treatments:

®ago/ mnacrepusauii, WO BKJIYAEC OJUHUYHY TepMiuHy OOpPOOKY 3

[l either TemaoBAM BIUIMBOM, $Ka, UIOHAMIMeHINE, eKBiBaJIEHTHA

nacrepusauii 3a Temneparypu He Huzk4e 72 °C nporsirom 15 ¢ Ta,

Je Ie HeoO0XiaHo, JocCTaTHA MJsd 3a0e3NmeYeHHs] HeraTuBHOI

peaknii B TecTi /A BH3Ha4YeHHsl JyxkHOi ¢ocdarasm,

NPOBEICHOMY 0e3nocepeHbO nmicJist TePMiYHOL

o0pooku/pasteurisation involving a single heat treatment with a

heating effect of at least equivalent to pasteurisation process of at

least 72 °C for 15 seconds and, where applicable, sufficient to ensure

a negative reaction to an alkaline phosphatase test performed
immediately after heat treatment;

®ago/ mnpouecy crepuiizauii, 10CTATHLOrO JIsl JOCSITHEHHS MOKA3HUKA
[] or Fo, mo € piBHmii ado Bummii Tphox/sterilisation process sufficient
to achieve F, value equal to or greater than 3;

®ago/ yabTpaBucokiii TemneparypHiii 06pooui (YBT) 3a Temneparypu
L1 or He Hux4e 135 °C y mnoexgHaHHi 3 HeOOXiIHOIO 4YacoBOIO
BUTpUMKOIO/an ultra high temperature (UHT) treatment at not less

than 135 °C combined with a suitable holding time;

®ago/ BHCOKOTeMIEpATYpHiil KOPOTKOYACHIH macrepusaumii MoJI0Ka 3a
1 o Temneparypu 72 °C ynpoaosx 15 ¢ yu meroay o0podkm, mo 3a
e(peKTOM eKBIBAJICHTHMI nacrepu3alii W 3aCTOCOBYETbCH [10
MoJioka 3 piBHem pH menme 7,0 Ta, 1e e HeoOXiHO, JOCTATHI
AJ1s1 3a0e3MedYeHHs] HeraTUBHOI peakiii B TecTi A5l BU3HAYCHHS
ayxkHoi ¢ocdarasu/ high temperature short time pasteurisation
treatment (HTST) at 72 °C for 15 seconds or a treatment with an
equivalent pasteurisation effect applied to milk with a pH lower than
7.0 and, where applicable, sufficient to ensure a negative reaction to
an alkaline phosphatase test;

®ago/ BHCOKOTeMmepaTypHiii  KOpPOTKOuYacHiii  macrepmsamii  3a
[] or Temmneparypu 72 °C mpotsirom 15 ¢ un MeToay o6poOKku, mo 3a




I1.3

epexkTOM eKkBiBAJIEHTHMI macTepu3aulii i 3aCTOCOBYEThHCH ABivi
a0 MoJioka 3 piBHem pH, mo € piBHuii adbo Bummii 7,0, Ta, ge ue
HeOoOXiJIHO, TOCTATHIN 15 3a0e3NMeYeHHs] HeraTUBHOI peakuii B
TecTi /A8 BU3HAYEHHS JYyXKHOI ¢ocdara3u, mnposegeHOMY
0e3mocepenHbO micasi 3HMKeHHsA pH 10 piBHSI 6 ynIpoaoB:x OaHi€l
roaAMHHU 200 N0JATKOBOI0 HarpiBaHHs a0 Temneparypu 72 °C un
BHIIIe y MOEAHAHHI 3 BUCyIIyBaHHsIM]/a high temperature short time
pasteurisation treatment (HTST) at 72 °C for 15 seconds or a
treatment with an equivalent pasteurisation effect applied twice to
milk with a pH equal to or greater than 7.0 and, where applicable,
sufficient to ensure a negative reaction to an alkaline phosphatase
test, immediately followed by lowering the pH below 6 for one hour
or additional heating equal to or greater than 72 °C, combined with
desiccation].

[11.2.4.2 JJIS1 MOJIOKA, OTPMMAHOI0 Bil TBapHH, BiAMiHHUX BiJ KOpiB, OBellb,
ki3 a6o OyiiBouiMub, - miggaHe TakuMm BuAaM 00poOkm:/for milk,
obtained from animals other than cows, ewes, goats or buffaloes, - was
subjected to the following treatments:

npouecy cTepuisamii, J0CTATHbOMY Il JOCATHEHHS MOKA3HUKA
®ago/ Fo, mo € piBamii a60 BUmuMii TpLoX/sterilisation process sufficient
to achieve Fo value equal to or greater than 3;
either

®ago/ yabTpaBHCcOKiii TemneparypHiii 00po6ui (YBT) 3a Temneparypu

or He Hux4e 135 °C y mnoexgHaHHi 3 HeOOXiHOIO 4YacoBOIO
BUTpUMKOIO/an ultra high temperature (UHT) treatment at not less
than 135 °C in combination with a suitable holding time.]

I1.2.5 MOJIOYHI POAYKTH, IKi BXOASITH 10 CKJIaly KOMIIO3UTHUX NPOAYKTiB, BUPOOJIeHi
(Bka3zaTu aaty BupoOHuuTBa)/milk products that
are contained in composite products were produced

(indicate the date of production).

JIJisi KOMIO3UTHHUX MPOAYKTIB, sIKi MicTsTh mepepod.eni puéHi mpoxykTud, mo ckiragaTs
NMOJIOBUHY YU Oijible KOMMNO3UTHOro mnpoaykry:/ For composite products containing
processed fishery products? in the amount of a half or more of the composite product substance:

I1.3.1 nepepo0seHi pudHi NPOAYKTH, AKI BXOAATH 10 CKJIAAy KOMIIO3UTHUX NMPOAYKTIB,
BHPOGJIeHi HA TepuTopii Kpainu Dyy
30HM® (3a3HAYHMTH HA3BY Ta KO/
KpaiHu a0o 30HH) Ha MOTY’KHOCTI

(3a3HAYMTH HOMeEpP 3aTBEpPAKEHHS MOTYKHOCTI

MOXO/IKeHHs] pUOHMX MPOAYKTIB)/

processed fishery products that are contained in composite products are produced on

the territory of a country or zone

(indicate the name and code of  the country or Zone)
on the establishment

(indicate the approval number of establishment of

origin of fishery products).




11.4

I1.3.2

I1.3.3

kpainoio Pado 300010 NoxoxKeHHs: NepepodIeHHX PHOHUX NPOAYKTIB € Kpaina
@yu 300a®, w0 BHeceHi 10 peecTpy KpaiH Ta NOTYXKHOCTEH, 3 SIKHX
A03BOJISIETHCSI BBe3eHHsI (MepecWiaHHsl)) PUHOHUX NPOAYKTIB HAa MHUTHY
TepuTopio Ykpainun/

the country Por zone® of origin of processed fishery products is a country Por
zone® which is listed in the register of countries and establishments authorised for
importation (sending) to the customs territory of Ukraine of fishery products;

MOTYKHICTIO TOXO/JKEHHSI TepepodieHuX PUOHUX MPOAYKTIB € MOTYKHICTb,
BHECEHA /10 peecTPy KpaiH Ta MOTYKHOCTeil, 3 SIKHX /J03BOJISIETHCSI BBe3EHHS
(mepecujiaHHsl)) PUOHMX NPOAYKTIB HAa MHUTHY TepuTopilo Ykpainu/the
establishment of origin of processed fishery products is an establishment which is
listed in the register of countries and establishments authorised for importation to the
territory of Ukraine of fishery products.

JIisi KOMIO3UTHHUX MPOAYKTIB, AIKi MicTATL nepepobeni sieuni npoaykru®, mo ckaagawTh
MOJIOBHHY 4M Oible KOMIO3UTHOrO nMpoaykTy/ For composite products containing processed
egg products" in the amount of a half or more of the composite product substance:

11.4.1

11.4.2

[]

SIEYHi MPOAYKTH, SIKi BXOJATH /10 CKJAAy KOMIIO3UTHHX NMPOAYKTiB, BUPOOJ€eHi 3
fl€lb, OTPUMAHMX HA MOTYKHOCTHAX, e NPOTAroM HmoHaiiMeH1Ie ocTaHHix 30 qHiB
nepes 300poM siElb KOMIIETEHTHUM OPTraHOM KPAaiHU MOXOJKeHHs si€lb He 0YJ10
3a(ikCOBAaHO BHNAJAKIB BHCOKONATOreHHOro rpumy nruui/egg products that are
contained in composite products are produced from eggs, coning from establishments,
which for the past 30 days prior to the collection of eggs there have been no registered
cases of highly pathogenic avian influenza by the competent authority of the country
of origin and:

SI€YHI MPOAYKTH, AKi BXOISTH /10 CKJIA1y KOMIIO3UTHUX NMPOAYKTIiB:/egg products
that are contained in composite products:

@ago/ BUIOTOBJISUINCH i3  fI€lb, OTPUMAHMX HA MOTY/KHOCTAX, J€

either BIIPOAOBK IIOHAaiiMeHmIe octaHHix 30 guiB y pagiyci 10 km
(BKJIIOYAIOYM TEPUTOPIIO CYCiAHBLOI AepkaBu) He 0yJiI0 3adikcoBaHO
crmajaxiB  BHCOKONATOTEHHOI0 TIPHNy NTHLI Ta  XBOpoOm
Hpbrokacaa/are produced from eggs obtained at the facilities where at
least for the past 30 days and within a 10 km radius of which (including
the territory of a neighbouring country, where appropriate) no cases of
highly pathogenic avian influenza and Newecastle disease have been
registered;

@ago/or nigaBajuchL TAKMM BUAaM 00poOkm:/were subjected to the following
treatments:

@a6o pinknil seynuii 6iI0K migKaBaBcs 00poOLI TeMIEPATYPOIO
L1 Jor 55,6 °C nporsrom 870 ¢ ado Temmeparyporw 56,7 °C
ynpoaos:k 232 c/liquid egg white is treated at 55.6 °C for 870

seconds or 56.7 °C for 232 seconds;

@ago xoBTOK i3 gomaBammsaM 10 % couai miggaBaBes 00poOui
[ /or Temneparyporw 62,2 °C nporsarom 138 ¢/10% salted yolk is
treated at 62.2 °C for 138 seconds;




IL.5

I1.6

I1.7

@Dago cyxuii scunmii 6iI0K MigmaBaBcs 06poduUi TemMmepaTypoio 67
L1 Jor °C ympoao:x 20 rogun a6o Temmeparyporw 54,4 °C
npotsirom 513 roaun/dried egg white is treated at 67 °C for 20

hours or 54.4 °C for 513 hours;

@ago wmini siinsg niggaBaauc, 00podui Temmeparyporw 60 °C
L1 Jor ynpoaosx 188 ¢, abo Oyam mNOBHiCTIO NPUTrOTOBaHi, a
cyMmimmi i3 Wiux sienpb miagaBaauch 00poodi TeMIepaTyporo
60 °C nporsirom 188 ¢ yu Temneparyporo 61,1 °C ynpoaos:x
94 c/whole eggs are treated at 60 °C for 188 seconds or
completely cooked and whole egg blends are treated at 60 °C
for 188 seconds or 61.1 °C for 94 seconds.

Kommno3uTHi BUpo0.1eHi Ta 30epirajauch i3 10TpMMAaHHAM Tiri€HiYHMX BUMOT, BCTAHOBJIEHUX
3aKOHOJABCTBOM YKPpPaiHM NpPo Oe3NMe4HIiCTh Ta OKpeMi NOKA3HUKHU SKOCTi Xap40BHX
npoaykTiB/Composite products were produced and stored in accordance with the Ukrainian
legislation on safety and specific quality parameters of food.

Marepianu, iKi BUKOPUCTOBYIOThCS /1JIsl NAKYBAHHS, BKJIIOYAI04YH NepBUHHE NMaKYyBaHH,
BIANOBIIAI0TH Tiri€HiYHUM BUMOraM 3aKOHOJABCTBA YKpPaiHU NMpo 0e3NMe4yHiCTh Ta OKpeMi
NMOKAa3HUKHN AKOCTi Xxap4yoBuUX mpoaykTiB/Materials used for packaging, including wrapping,
comply with the hygienic requirements of Ukrainian law on safety and specific quality
parameters of food.

Ilepen 3aBaHTaKeHHSAM TPAHCHOPTHI 3aco0u, SKUMHU 3AilCHIOIOTHCA NepeBe3eHHSs
KOMIIO3UTHMX MNPOAYKTIB, o4ulleHi a0o mnpoae3iHpikoBaHi BIANMOBIIHO 10 BHMOI
3aKOHOJaBCTBAa KpaiHU-eKcnopTepa/Kpainn noxoaxennsi/Before loading means of transport,
used for the transportation of composite products were cleaned or disinfected according to the
legislation of exporting country/country of origin.

IIpumitku/Notes

Yacruua I/Part [;

IIynkr [.11: Bka3atm Ha3By, aapecy Ta HOMep 3aTBep/J:KeHHSI INOTYKHOCTI BHPOOHMITBA
KOMIIO3UTHHUX MNpoaykTie. Ha3zBa KpaiHM NOXOMKeHHSI KOMIIO3MTHMX NPOAYKTIiB INOBHHHA
BiimoBigaTu Ha3Bi Kpainu, 1Mo 3a3HavyeHa B myHkTi 1.7 uboro misknapoanoro ceprudikara/Box
I.11: Indicate name, address and approval number of establishments of production of the composite
products. Name of the country of origin must be the same as indicated in Box 1.7.

Hyukr 1.15: Bka3zatum peecrpauiiiHuii HoMep(HM) 3a/1i3HMYHUX BAroHiB a00 KOHTeilHepiB Ta
aBTOMOOLIIB, Ha3BH Kopa0aiB Ta HoMepH peiiciB JirakiB. BignpaBHuk 3000B’s13aHuil
NOBIAOMHMTH BXiIHMI IPUKOPAOHHMI IHCIIEKUIHUH MOCT B YKpaiHi y pa3i po3BaHTaxKeHHs 200
nepe3aBanra:kenHsi/Box [.15: Indicate registration number (railway wagons or container and road
vehicle), flight number (aircraft) or name (ship). In the event of unloading and reloading, consignor
must inform entry BIP in Ukraine.

Hyunkr 1.19: Bka3zatu koa BanTaxy (YKT3E/): 1601, 1602, 1603, 1604, 1605, 1901, 1902, 1905,
2004, 2005, 2103, 2104, 2105 ad0 2106/Box 1.19: Indicate commodity code (HS code): 1601, 1602,
1603, 1604, 1605, 1901, 1902, 1905, 2004, 2005, 2103, 2104, 2105 or 2106.

Ilyukr 1.20: Bka3zaTu 3arajsHy Bary o0pyrro Ta HerTo-Bary/Box 1.20: Indicate total gross weight




and total net weight.

Mynxkr 1.23: BkazaTu HoMep mJ1oM0u/ KoHTeliHepa (e ne HeoOxiano)/Box 1.23: Indicate of
container/seal number (where applicable).

ynkr 1.28:

BupoOHHYAa TOTYKHICTh: BKAa3aTH Ha3By Ta HOMepP 3aTBEP/KEHHS TMOTYKHOCTI
BHPOOHUITBA KOMIO3MTHHX mpoayktiB/Manufacturing plant: indicate the name and
approval number of the establishments of production of the composite products.

Bupx ToBapy: A KOMIO3UTHHMX NPOAYKTIB, SIKi MiCTATH M’SICHi NPOAYKTH, 00po0JieHi
HUIYHKHM, MiXypH Ta KHIIKH — BKAa3aTH «M’SICHI NPOAYKTH», «00pPO00JIeHi NIIYHKH,
«MIXypn» a00 «KHIIKW»; 1JIs KOMIIO3UTHUX NPOAYKTIB, IKi MiCTATh MOJIOYHi NPOAYKTH, -
BKa3aTH «MOJIOYHI NPOAYKTH»; UISi KOMIIO3UTHUX NMPOAYKTIB, AKI MICTATH nepepood.ieHi
puOHi MPOAYKTH, - BKA3aTH «AKBAKYJbTYpPa» a00 «IMKHH BUJIOB»; Jsl KOMIO3HUTHUX
NPOAYKTIB, AKi MiCTATH sIEYHi NPOIYKTH - BKAa3aTH BMicT sieub y BincoTkax (%)/Nature of
commodity: in case of composite products containing meat products, treated stomachs,
bladders and intestines indicate «meat products», «treated stomachs», «bladders» or
«intestinesy; in case of composite product containing dairy products') indicate «dairy
productsy; in case of composite products containing processed fishery products specify whether
«aquaculture» or «wildy; in case of composite products containing egg products specify the egg
content percentage (%).

Yacruna II;/Part 11:

() KoMIO3MTHHIA NMPOAYKT - Xap4YOBHH NPOAYKT, IO OJHOYACHO MICTHTL y CBOEMY CKJIAIi
nepepod/eHi Xap4oBi NPOAYKTH TBAPUHHOIO MOXOIKCHHS Ta Xap4Y0Bi NPOAYKTH POCJHHHOIO
MOXO/)KEeHHSI, BKJIOYAIl0UM TaKi, B AIKUX Nepepo0ka NepBHHHOI NMPOAYKLil € HeBix’€MHOIO
YaCTHHOK BHPOOHHUTBA KiHIEBOro xap4osoro nmpoaykry/Composite products - foodstuff that
contains both processed products of animal origin and products of plant origin and includes those
where the processing of primary product is an integral part of the production of the final product;

M’sicHi npoAyKTH — nepepod/eHi NPOAYKTH, OTPUMAaHI B pe3yJbTaTi nepepodku Mm’sica ado B
pe3yJabTaTi moaaJjbiIoi nepepodku IUX NepepodieHUX NMPOAYKTIB y cnocid, sikuii 3a0e3meuye
Bi/ICYTHICTh XapaKTEePUCTHK CBi?KOro M’sica IiJ 4yac po3pizaHHs Takoro npoaykry/Meat products
- means processed products resulting from the processing of meat or from the further processing of
such processed products, so that the cut surface shows that the product no longer has the
characteristics of fresh meat;

OO0po0JieHi IIIYHKH, MiXypH Ta KMIIKH — OYMINEHI HIJIYHKHM, MiXypH Ta KHIIKH, 10 MiAJaHi
coJliHHI0, HarpiBaHHI0O a0o BucymyBanHIo/Treated stomachs, bladders and intestines - means
stomachs, bladders and intestines that have been submitted to a treatment such as salting, heating or
drying;

MoJi104Hi IPOAYKTH - MPOAYKTH, OJep:KaHi 3 MOJIOKa a00 MOJIOYHOI CHPOBMHHU, SIKi MOXKYTh
MICTUTH Xap4oBi 100aBKH, HeOOXigHIi [1Ji BHPOOHMUTBA, 3a YMOBHM, WO Wi A00aBKM Hi
YACTKOBO, Hi MOBHICTIO He 3aMiHIOIOTh CKJIAJ0BHUX MOJIOKAa (MOJIOYHHH KHP, MOJOYHHIA
0in10K, JakTo3y)/Dairy products - products derived from milk or raw milk, which may contain food
additives necessary for production, provided that these additives either partially or completely replace
the components of milk (milk fat, milk protein, lactose).




SleyHi MPOAYKTH — MPOAYKTH NepPpepoOKM si€lb, IEYHUX KOMIIOHEHTIB, SIEYHMX CyMmilled 4u
NpoAyKTH iX mnomajabiioi mepepodoku/Egg products — processed products resulting from the
processing of eggs, or of various components or mixtures of eggs, or from the further processing of
such processed products;

Pubni nmpoayktm — auki a0o BupomleHi Ha ¢epmi MOpchbKi UM NPICHOBOAHI TBapuHM (3a
BHHSITKOM  KHBHX JABOCTYJIKOBHUX MOJTIOCKIB, JKUBUX TOJIKOIIKIPUX, KUBHX
KHIIIKOBOMOPOKHUHHHUX, JKHBUX MOPCHKHX YePEBOHOTHX, a TAK0XK CCaBUiB, penTHIiii Ta xao),
BKJIIOYAI04YM iX icTiBHiI ¢opMu, YaCTHHU Ta NMPOAYKTH, 1m0 oTpumani i3 Hux/Fishery products
means all seawater or freshwater animals (except for live bivalve molluscs, live echinoderms, live
tunicates and live marine gastropods, and all mammals, reptiles and frogs) whether wild or farmed
and including all edible forms, parts and products of such animals.

@ Bubparu norpione/Keep as appropriate.

® 3acrocoByernest y pasi BUSHAHHS KOMIIETEHTHHM OpraHoM YKpainu 3onyBanusi /Applies in
case of recognition by Competent Authority of Ukraine of zoning

@ Kouip mixmucy Ta meyaTku Mae BiapisHsiTHCs Bix Koabopy inmoro tekcry/The signature and
the seal must be in a different colour that of the text.

Jep:xxaBHuii BeTepuHapHuii incnexkrop/Official
veterinarian

IpizBuie (Besmkumu jgirepamu)/ Name (in
capitals letters)

Jara/
Date

Meuyarka®/
Stamp™®

KBasaigikauis Ta mocaga/
Qualification and title

Migmac®/
Signature®
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