GUIDELINE FOR THE COMPLETION OF FSIS FORM 9450-5,

VETERINARY CERTIFICATE FOR BEEF AND BEEF BY-PRODUCTS
EXPORTED FROM THE USA TO THE RUSSIAN FEDERATION

EXPORTING COUNTRY THE UNITED STATES OF AMERICA (USA) CERTIFICATE NO. f CepTwdar Ne
CTpasa-mnopTep Cocanncumsie WiTaru Amepies (CLUA)
COMPETENT MINISTRY UL.5. DEPARTMENT OF AGRICULTURE R R

’ - e Serial Number (Preprinted)
DISTRICT OFFICE -1 VETERINARY CERTIFICATE FOR BEEF AND BEEF BY-PRODUCTS
Pervoransies oraen EXPORTED FROM THE USA TO THE RUSSIAN FEDERATION /
ESTABLISHMENT NUMBER WHERE THIS CERTIFICATE WAS ISSUED BeTepuHapHuii ceprid Ha Py 48 w3 CLUA B
Homep npeanpeATHA, 4 KOTOPOM Bein Bedas cepTHd W __ 2 _ Pi = ¥ o 1ef “’mmﬂ' " l'QBﬁJII:H Cfﬁﬂpﬂnvml

1. PRODUCT IDENTIFICATION / MaeHTH(HKALMA NPOAYKUMK
NAME OF OATE (OR RANGE | NUMBER OF | KIND OF CERTIFICATE EST/PLANT NETWEIGHT | STORAGE AND
PRODUCT OF DATES) OF PACKAGES PACKAGING NUMBER ON NUMBER ON Bec Harro TRANSPORT CONDITIONS
Hanuanoaarma PRODUCTION KemwiscTeo Thn ynaroso: PACKAGE PACKAGE [INDHCATE 1IN DEGREES
Py KL Oara (mnw gare) YAKDBOK Howmap Homap CELSIUS)
Empator copragacaTa NPOLNPUATIHR YENOBUA XDAHEHMA 1
HE YTIANG DS Ha yNaxoske :’DIWDOII‘I
YNAIATE TOMNE| L]

--3-- |

2. ORIGIN OF PRODUCT/ Nponcxomaenne npogysumm

. FSIS APPROVED ESTABL THL P FsI1S
SLAUGHTERING/PROCESSING PROCESSING ESTABLISHMENT PROCESSING/COLD STORAGE COLD STORAGE FACILITY NUMBER
ESTABLISHMENT NUMBER NUMBER ESTABLISHMENT NUMBER Homep xonogunsHrka
Homep Homep nep npea- Homep nepepabaroisanwero
NpaanpHATHA NEWATAR MPEaNEHATHANXONOOANBHUEE

~-11-- --12-- --13-- --14--

NAME AND ADDRESS OF EXPORTER/ HastaHwe w apaca scnoprepa

3. PRODUCT'S POINT OF DESTINATION / Koneunbtii nyHKT focTaaxM npoay Kuim

TRANSIT COUNTRIES / CTpamu Tpananta 16

POINT OF CROSSING BORDER / Mywsr nepemmnlrprmuu

NAME AND ADDRESS OF CONSIGNEE / } W aapec
TRANSPORT (CONTAINER #, FLIGHT #, NAME OF VESSEL)/ (Honep AHBDE, HOMBD cyana)
4. FIT FOR HUMAN CONSUMPTION CERTIFICATE / CBMASTeNLCTEC O NPUTOAHOETH NPoAYKLHH k ynoTpeb) B NHWY Moas

I, the undersigned stale/official veterinarian certify that:

A, i WodbuLman BpaY, HACTOAWMM YAOCTODEDAK Cheqyiowes:
4.1. Beef and beef by-products exported to the Russian Federation are cbtained from and ing of animals in bli Ji d by
the central veterinary service of the country for supplying products for export, which fulfifl the ¥ y-sanitary requi and ara under
parmanant control of the state va!ermary service,
B P = [ y 6 ¥ nany4eHsl ot yBoa u Ha &
PHATIARX, P mam P P ] pHHApHOA CrymBil CTpaMs Ha 3KcnopT, y
G p . noa Ponem rocynap CrTywGbi,
Beef does not contain harmiul residues of the following compounds: natural or synthetic estrogenic or harmonal subst: 3 ibictics or
franquilizers.
I [ \ay ar MM L rop
P , aHTW , MM CpeacTs.
4.2, Bsaf ‘and beef by-p were ived from the hter and p ing of clinically healthy cattle, which origi from p ises and
free I‘rnm infacti bovine di i ing:
e ] cybr ¥ ¥ oTyGoA M T 5 0 Py P cxoTa, -3.1 TRAX W
PHTOpMAX, Chob: I o7 B @ py POFATOrS CKOTA, BRNKMAR!
~ Foot and mouth disease — during the last 12 months in the territory of the country or Zone racognized by OIE,
flypa - & 12 Ha TEPPHTODMM CTPAMB WK I0HB, NpMAHAHHORA M3B,
= Rinderpast — during the last 12 months in the tafritary of the country, in case of stamping out — & months,
UYMBI KPYTHOTO POFATOMD CKOTA — B TeMeHWe 12 Ha TPPMTOPHK CTRANLI, A 8 CITYYA8 NOrCNOBMOrD YBOR ~ 6 MecALen,
~ Contagious bovine pleuropneumonia — during the last 12 months in the tarritory of the country,
KPC -- & 12 Ha Tepp MM CTpaMHB,
F5I5 FORM 9450-5 (12/01/2006) PREVIOUS EDITIONS ARE OBSOLETE ORIGINAL / Opurmwan

MpeawayUmMe BEMyCEM He A8RCTEHTENbN




- Posledespelitsrumlnanl'smduﬂngthal.allZmomnninMwmdmmnﬂ.iﬂmn‘uampiﬁgw—smms.
YYMbI MEMIHY -8B BIHMY 12 MECALIES Ha TEPPHTOPHA CTPaHE, @ B CNy4ae nor yGor -6 ues,

= Anthrax — during the last 20 days in the establishment,
CHBHPCKOR RIB — B TeYeHNE NoCNeanUx 20 gxein 8 xoInAcTee,

= Tuberculosis and brucellosis — Beef and beef by-products are derived anly from herds not under official ine for tuberculosis or brucefiosi
6 ~ MoBAgMHE W Thi TQNLKO O €Tag, He nog, IM KAREAHTHHOM NG
wﬁeownm unu Spyuennesy.

4.3. Animals, meat of which is axp d to the Russian F. ion, hava been subjected to veterinary inspection at the official slaughter establishmant prior ta

slaughter, their carcasses and internal organs - to pwl-mcrlsm inspection, made by the official Veterinary Service,

MACO OT =11 QaseprHy PHHAPHOMY PY. @ TYWM » BHYTD

OpraHbI - yGoRmoih & & 2 .

Beef was examined for cycticercosis with negalive results.

FoBAGMHA MCCTIBAOBAHA HA LWCTHUEPKD C OTPHLETENbHLIM DEIYMETATOM,

Beefl and beef by-products do not contain any visible , larvae, hanical cor i unusual smell or taste (fish, medicinal herbs,

medicines, etc.).

I H ropsossH cyGnpaay HE MMeoT G 3 NECKWX 3ar A, ] MACY 3aNaxa W

F {pwiBbl, uwnqpul TPag, NexapcTeaHMLX CPALCTE W Ap. }

The besf and beef by-products show no avidence of i ion with Sal lia or other ial infactions.

Ie M yGnpony HE WMEOT Np 6 can unK Apyrvumi BoaByaMTENAMKM GaKTEPHANLHBIX HHBEKLIWA,
4.4. Cattle, from which beef and beef by-preducts wers derived, were not toa , prior to slaughter, with a device injecting compressad

air or gas into the cranial cavity, or lo a pithing process, and were subject to ante-mortem and | post-mortem inspections nm‘ wera not suspected or confirmed
cases of Bovine Spongiform Encephalopathy (BSE).

KpynHeiA poraTeil €KOT, OT KOTOpOrO y AMHE M y: &, He Gun nepen ySoem PrHYT orny "0 ¢ 0
m:nmnua nonau.mm cnafuﬁ lou:y: WM ras B vep pobky, unm npoxar Moara {nul"mnry} " ﬁun NoABepErHyT
W NOCTY PTHIG, B X008 lornpun He GBiN0 YCTAHOBNEHD AWATHOIaE WMWK p Ha ryGua
:mue:banonamlo lmynnarv porartoro cmla {F3 KPC).
The beef and beef by and handied in a manner which ensures that such beef and beef by-products do not contain and are not
contaminated with Iho !ullcmng tissues of cattle: brains, spinal cord, eyes, skull, vomhml column, tonsils and distal ileum of the small intestine.
Foeag M roBrosbH cy | Bt ¥ v 0Gp o IPYET, YTO ITH I " ol y 6 Y HA
M He P TRBHAMM Ky P GHOTA MO3F FONGBHOW, M3 cnnHHo, mas, uepen, WK, MUHILAT
Wenesa, NOABINOLWHER KMLLKS,
De-boned maat ( ing hanically sep meat) is derived from cattle raised in the United ‘States that are less than 30 months of age (determinad by
dentition or on the basis of indivi of group identifi which are s! at certified facili
BecxkocTHoe MACO MACO) nany oT Bl B CLUA kpy CXOTa B BOIP Aae 30 mecaues
{onpegenserca nyruu ASHTALMMW MNK HA ocuom ARy A A T A naeH 1 yTem ybon Ha ar 3
Bone-in beef, mechanically separaled beef (not derived from the skull and I and baef by are derived from cattle mud in the United
States that are less then 30 months of age (determined by dentition or on the basis of individual or gmup |der\1mcnuon}. under condition that:
It HE KOCTH, OT KOCTH (| OT Yepena u ] CyGNPORYKT NOMyMeHs
T Bip 8 CLUA xpy cxoTa B 3 A0 30 mecaues (ONPANBNABTCA NYTaM ASHTALMH HNM HA OCHOBE HHAMBHAYANHOA UNK
¥ .\ NpK Y , W
=~ the feeding of ruminants with ruminant-origin meat-and-bone meal and greaves is prohibited,
KOPMNEHWE MBEYHLIX MyKOH 1 G i Gp p or

~ the beef and beef by-products are derived from an animal which is not known to be:
b YHOHE OT MHMBOTHBIX, O KOTOPLIX HEMIBECTHO, YTO:

yenpoay

(A) the offspring of an animal di with BSE, or
oHM .Y poro Geina '3 KPC, nrm

(B) a member of a feed cohort (as described in the ‘OIE) of an animal diagnosed with BSE.
PTH 110 KOp {xax aTo onp # M3B6) 0, ¥ poro Beina p r3 Kpc.

4.5. The lemperature of the product has been maintained at a constant temperature of not higher than minus 8 degrees Celsius (frozen product) during the
freazing cycle and 4 degrees Celsius (for chilled product) during the chiling cycle.

T ypa HE Bbilue MUHYC 8 rpagycos Lienscus (ana P \GYKTa) W nnioc 4 Uenscua (anm
OXNANASHHOTD NPOAYKTA) 8 TEYEHME LMKNA OXNaMIBHMA,
Beaf and beef by—product: have not been treated with ings, ionizing or ult I
Moeag W ro y i YMThI He oBpab: BEWECTBAMMN, MOMHIHDYIOLLMM UITYHEHHEM UNK YNLTDADUONETORBIMK NYHaMH,
4.6. The meatis recognized as fit for human consumption.
Msco np pHoal ans P B MUY NMIGAsAM.
4.7. Packing ial is previously unused and satisf ¥y sanitary-hygiene requirements,
Tapa u o oo " y P 1M Tpes
4.8. The means of transport are trealed and prepared in accordance with the rules approved in the USA.
T Gpab: W noar B cooT € NPHHATLIMW B CLLLA npasmnamu,
OFFICIAL F5IS DOCTOR OF VETERINARY MEDICINE / Odb i P # mpay FSIS
SIGNATURE (ORIGINAL REQUIRED) / Noanucs (opurmman) INITIALED FSIS EXPORT STAMP
Odwumanchbii wrasn FSIS ane axcnopra
__20__ © WHHLMENAMM BETBDEYS

FIRST NAME, MIDDLE NAME, LAST NAME; POSITION
D.1.0., AONKHOCTS

--23--

MADE ON/C " - "22" 200




GUIDELINE FOR THE COMPLETION OF FSIS FORM 9450-5, VETERINARY
CERTIFICATE FOR BEEF AND BEEF BY-PRODUCTS EXPORTED FROM
THE USA TO THE RUSSIAN FEDERATION

FSIS Issuing District and Applicant Establishment

1. Enter the name and number of FSIS the District Office issuing the certificate.
2. Enter the establishment or plant number of the applicant plant (plant completing FSIS
Form 9060-6)

1. Product Identification

3. Enter the product name as labeled.

4. Enter the range of dates covering all packing dates on shipping containers.

5. Enter the number of shipping containers in the consignment

6. Enter a description of the packaging method used, (e.g., boxes, combos, etc.)

7. Enter the number stamped on containers (this is the number from the original
certificate).

8. Enter the establishment number / plant number on shipping containers

9. Enter the metric net weight of the consignment (pounds and kilograms may be entered
if desired)

10. Enter the storage and transportation temperature. Indicate with numbers only (at least
-18 C is required).

2. Origin of Product

11. Enter the number of the approved slaughter establishment (the term
“slaughter/processing” is used to recognize that some slaughter plants may also perform
cutting). This is a required entry.

12. Enter the approved processing (cutting) plant number. If cutting is performed at the
slaughter plant and this block is not used, “Not applicable” should be entered.

13. Enter the approved cold storage plant number if different than the slaughter or
processing plant and the plant number of the approved cold storage plant number appears
on containers. If no reboxing is done at a cold storage, enter “Not applicable” in this
block.

14. Enter the plant number of the approved cold storage if the export originates from a
cold storage. If the product is shipped directly from the slaughter or processing
establishment, enter “Not Applicable” in this block.

15. Enter the name and address of the person or company exporting the product into the
Russian Federation — the consignor or “exported by” .

3. Product’s Point of Destination

16. Enter countries other than the United States or Russia that the product is likely to
transit.

17. Enter the name of the port of entry, for example, St. Petersburg.

18. Enter the name and address of the consignee or importing person or company in
Russia.

19. Enter the name of the ship if shipped “break bulk,” container number(s) if shipped in
ocean-going containers, or the airline flight number if shipped by air.







