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DEPARTMENT FOR ENVIROMMENT, FOOD AND RURAL AFFAIRS
SCOTTISH GOVERMMENT - RURAL DIRECTORATE
WELSH ASSEMBLY GOVERNMENT - DEPARTMENT FOR RURAL AFFAIRS
DEPARTMENT OF AGRICULTURE AND RURAL DEVELOPMENT NORTHERN IRELAND

HEALTH CERTIFICATE
BETEPHHAPHHUI CEPTHGIKAT

EXPORT OF MECHANICALLY DEBONED POULTRY MEAT TO UKRAINE FOR INDUSTRIAL

PROCESSING

EKCIOPT M’ACA NTULIl MEXAHIYHOTO OBBAJIIOBAHHA 10 YKPATHU U1 TPOMHUCTIOBOT
INEPEPOBKH

EXPORTING COUNTRY: UNITED KINGDOM

KPATHA, OB’CIHAHE KOPONIBCTBO

HIO EKCITIOPTYE

CERTIFYING VETERINARIAN: OFFICIAL VETERINARIAN
BETEPHHAP, AKHUH 3ACBIAYYEC: YIIOBHOBAXEHUW BETEPUHAP

I. Identification of the product/HAVMEHYBAHHA NPOOYKUII

(a) Mealt oL/ M SO0 it it e ittt i et et e e e et et e e e,
{animal species/Bun TBapMHM)

(b} MNature of packaging/Bun nmaxyBaHHS:

-----------------------------------------------------------------------------

..............................

....................................

{d} Net weight/Baranetto: . .. .. i e it e ie ettt s e

{e) Date(s} of production/HJdaTa(n) BHroTOBJIEHH :

.............................................................................

.....................

II. Origin of product/IloxoakeHHn npoaykuii

(a} Address{es) and veterinary approval number(s) of slaughterhouse(s}/
Aapeca(H) Ta HoMep(H) 3aTBepAKeHoT BeTepHHAPHOT GoifHi (GocHb):
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(b} Address{es) and veterinary approval number (s} of production
establishment (s} /Adpeca(n) Ta HOMep(H} 3ATBEPAKEHOI® ECTEPHHAPHOTC MiANMPHEMCTEA

BHPOGHHKA (oprauizauiil BpoGuukis):
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III. Destination of the product (with the specification of a specific poultry
or meat processing plant or temporary storage refrigerator}/ Micue
NPH3HAYCHHA NpoAyKNii (i3 3a3HAYEHHAM KOHKPETHORO NTAaX0 - 260 M siconepepoGHOro nNianpueMcTBa
YH X00AHIbHHKA THMYAC0BOTO 30epiranns)

fa) The meat will be sent from/M'aco Gyae Biznpasaeno

.................. L I I I I R R T R R I L I LR

(Country and place of destination/Kpaina Ta mMicue nNpuzHadeHHA)

(c) by the following means of transport/TakHM BHAOM TpPAHCAOPTY:

Iv. Health Attestation/BeTepuHaphe 3acBinuenus:

I the undersigned, official veterinarian, certify that/$, mo wnik4e mianucases,
YNOBHOBAMEHNI BeTePHHAD, MIATBEPIKY IO, IO

(a) Poultry meat was produced by slaughtering healthy poultry reared on the
territory of the exporting country and was processed in poultry
processing plants certified by the central state wveterinary service of
the exporting country for export supply cof products which remain under
full time wcontrol of the above service and is eligible for import to
kraine. /[lo BBeseHHA B YKpailHY NONycKA€TheA M'dAco NTHNI, fike Oyno oTpumane Bia 3a6oio
300poBOl NTHII, BUPOLWEHOT HA TEPHTOPIT KpaiHH-eKCcnopTepa, i Nepepobaene Ha nraxonepepoGuHx
RiADPREMCTBAX, 110 MAKWTL A03BU1 NEHTPaNLHOV AepxkaBHOl BeTepHHapHoi cayxbn kpainn-
eKCMopTepa HAa NOCTAYAMHA NPOAYKIIT HA exenopT i MepeSyBAOTE Nid i NOCTITHHM KOHTPONEM.

the poultry meat and raw poultry meat preparations are derived from
¢linically healthy birds that have been h=ld in the UK since hatching
~-and orlglnated from the premises and/or administrative territory, in
‘which the premises are located, which have been free from infectious




diseases; / M'sico NTHUI i cHPOBHHA M’fica ITHNI AN% nepepobKkH BHXOAATE Bia 36010 310pOBOT
nTrui, eHpoitenol B Cnonyyenomy Koponierei 3 MoMeHTY BUAYNACHAA B TOCHOZAPCTEAX, a00 na
aaminicTpaTHBHIN TepuTopii, odinifino BiAEAAX Bid 3apashix XBopod, ¥ Tomy unei:

(i) Highly pathogenic avian influenza during the last 12 months, or

in the case of stamping-out 6 months./BHCOKONATOrEHHOro TPHIY MTHLI
npoTAroeM ocTaHHix 12 Micauin, a6o 3a YMOBH cTeMniHr-ayty — 6 micauie

{ii) Exotic Newcastle disease during the last 12 months. or in the
case of stamping-cut 6 months, XsopoGu Heiokacna nporarom ocTaHuix 12
Micanie abo y BUnaaky creMoinr-ayry 6 micauis

fiii} Ornithosis (Psittacosis) during the last & months on the farm,
/opRiTo3y (NCHTTaKO3Y) NPOTATOM OCTAHKIX 6 MicAIlB B FOCNONAPCTERI,

{1ii1i)In hen and turkey, there was no evidence of paramyxoviral
infection, rhinotracheitis, infectous larygotracheitis, infectious
encephalomyelitis during the last 6 months on the premises/KypsauiTa inanyi
rocnoaaApcTBa He Ma/H JKOOHUX O3HAK MapamikcoBipychoi indexnii, punoTpaxeiry, indekuiiinoro
JEAPHHCOTPaXETTY, indeKuifiHoro NpoTAroM 0CTAHNIX 6 MicAuiB ¥ rocrmonapeTei.

{iiiii) In ducks and geese, there was no 2vidence of Derzy’'s diseases

and viral hepatitis during the last 6 months on the premises;/ I'yenaui i
Ka4ylHi rocnoaapcTea He MaJIH MOIAHHX 03HAK XBopoOu [ep:xi, BipycHOTo renaTHTY npoTsirom
OCTaHHIX 6 MiCAUWIB ¥ rocnopapeTei,

{c} the birds from which the poultry meat and raw preparation was obtained
were subject to veterinary inspection prior to slaughter and their carcasses
and internal organs subjected to post-mortem veterinary sanitary inspection

by the state /official veterinary service./ [Itaus, 3 AKOI OTPAMAAH M’SCO i CHPOBHHY
M'HCA NTHUI ANA NepepodKH, NPoiNa eeTepuHapHe obGeTeskenna o 326050, a Ji TYIIKA | BHYTPILLHI opranu
NpoilLTH BeTepHHAPHE 00CTeKeHHA MiCTA 320010 Aep:kaBHON/odiuiiinoo BeTepUHapHOIO CayxioI0

(d} the poultry frem which the meat was derived came shall come from
premises considered safe regarding to salmonellosis in accordance with
the requirements of the Terrestrial Animal Health Code of the Office

International des Epizooties; / ITuus, 3 K0V OTPHMAAN M’fco, HAZIHWAS Ha 3a6iii 3
TOCnoJapcTh, WMo BHIHAHI OAACONOAYYHHMH 1OAG CAALMOHENLO3Y BiANOBIAHO 40 BHMOr
CaniTapHoro kogexcy HazeMHHUX TBapHH Misxknapoanoro enizoorHuHoOro 610po.

() The poultry meat and raw poultry meat preparation is of good quality as
to its organoleptical indicators; M'Aco nTHUI i cApoBHHA M’Aca NTHLI AnR nepepobku
€ J00POAKICHHMH 33 CBOIMH OPraHonenTHYHHMH NOKA3HHKAMH,

{f) The poultry meat and raw poultry meat preparation does not show evidence
of deterioration;/M'sico nruui i cHpOBHHA M'aca NTHUI 419 Nepepofkn He MalOTL KOAHHX
03JHAK MCYBAHHS;

{g} Veterinary post-mortem inspection of the meat and internal organs of
poultry does not show any evidence indicatiwve of contagicus

diseases;/Tlicnnsabiline BeTepHHapHe oGcTeKEHHA M'ACA | BHYTPILLHIX OPrauis NTHIL He BHABHIO
3OAHHX 03HAK 3apa3HHX XBopod;

The meat does not contain nor has been treated with nor exposed to/M'aco
He MicTHTB, He 06pobnanoca i He minaaBanocs:

(i) preservative agentsf KOHCEPBAHTAM,
{ii} ‘colouring and odorising agents/ GapeHuKam i apomaTHzaTopaM;

(iii)ionizing or UV  radiation/ ionizywvomy aGo yabTpadioneroBomy
. BHNPOMIHIOBAHHID.
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(i)

()

The meat is not contaminated with/M'aco ne3apakene

(i) Salmonella/CansMoHeNow
{ii}dark meat (with the exception of meat derived from turkey and

guinea fowl) ;- He Mac TeMHOT mirmeHTanil (kpim m’aca inandoK i wecapok)

The poultry from which the meat was derived was not subject to during
rearing, feeding out or before slaughter, exposure to natural or
synthetic oestrogenic compounds, hormones, thyrostatic preparations,
antibiotics and  trangquilizing agents injected directly before
slaughter; /TITHua, 3 Akoi oTpHMann M'Aco, He NignaBanacyd B Nepiod BHPOWYBAHHR, Biarogiesmi
aGo mepen 3a00€M BOMHBY HATYPAJILHHX 200 CHHTETHYHAX €CTPOreHHHMX, TOPMOHANLHHX PEY0BHH,
TipeocTATHYHHX Npenapatie, aHTUGIOTHKIB | BBeAeHnX Gesnocepentso nepen 3abocm sacnoxiiiinEnX
3acobin,

The poultry meat should meet the microbiological, chemico-toxicolegical
and radiclogical characteristics of meat and comply with the hygienic
regquirements concerning quality and safety of food products and food raw
materials according to the normative and technical acts and requirements

of the Ukraine;/ MixkpobionorivHi, xiMiko-ToKCHKONOTIYHI | pagionoTiyAi MOKAIHHKH M'Aca
MOBHMHHI BIANOBINATH TriricHiYHEM BHMOraM dkocTi Ta OGellekn Xap4oBHX NPOAYKTIB i
NpoaeBOIbYOl CHPOBHHH BiANOBiAHO A0 YHHHHX B YKpaiHi BeTeEPHHAPHO-CAHITAPHHX MPaBHI T3
BHMOT;

the product described above was derived from poultrymeat which was
produced in an approved slaughterhouse and had been passed as fit for
human consumptien following pre-slaughter health inspection and post
mortem inspection under veterinary supervision and found to be fit for
human consumption; / BHINeonNHcaHa npoayknia 6ysa oTpamaHa 3 M’Aca OTHoi, ake Gyno
BHTOFOBJCHO Ha aTecropaniii GoilHi Ta Oyno odiuiliHo BHIHAHO MPHOATHHM ANE CNOKHBAHHA
JNIOALMH WCHA OpoBedeHHA nepensabiiinoro serepuuapnoro orasay TBapun i nicnazabiiinol
BeTEePHHAPHOT €KCNEPTHIH, MPOBeAeHOT JePHKABHOIO CyX00i0, AKA BAABH/IA {i0T0 NPHAATHHM Anf
CMOKHBAHHAS

the product was produced in an approved establishment and bears a label
showing the date of production and the approval number of that
establishment; / npoaykmia 6yna BHIOTOBJEHA HA 3aTBEPIKEHOMY MIANPHEMCTBI Ta Mac
APJINK, WO BKA3YE HA JaTy BHIOTORJCHHA TA CAHKNIIOHOBaKIII HOMep OpraHizanii;

the transport vehicles or containers and the loading conditions of this
consignment meet the hygiene requirements laid down in British and EU
legislationf’TpchnopTHi 3aco0u aGo KoHTeliHepH Ta YMOBH 3aBAHTAMCHHA Liel napTil BANTAKY
BiANOBiAAKTEL TiricHiYHHM BHMOraM, 3a3HAYEHAM ¥ 3aKkoHogaBcrBi BenuxkoOputanii Ta
€npeneiicbkoro Cololy,

Date/daTa: ..... e e

Stamp/MNeuarka:

51

Signed/[ligamneano: . .......... .. ... . ..., MRCVS

Name In Block Letters/
IM’s ApYKOBAHHMH JiTEPAMA: . . . ... ... . v v .. e
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