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Date Issued / [Tara: Certificate Number /aomep ceprudukara

United States Food Safety Washington, D.C.
Department of and Inspection 20250
Agriculture Service

Veterinary Certificate for Pork Meat and Meat Products from Pork Exported to Kazakhstan /
BETEPUHAPHBIN CEPTUGUKAT HA DKCIIOPTUPYEMBIE MSICO CBUHUHY U MACOITPOJTYKTBI
13 CBUHUHbBI B KABAXCTAH

Date of Production / ata BeipaboTku

Type of Packaging / Tum yrakoBku

Conditions of Storing and Transport / YciioBus XpaHeHHs ¥ TPAHCIIOPTUPOBKH

Means of Transport / Cioco6 TpaHCTIOPTUPOBKU

Herewith the following is confirmed: / HacTosimmuMm noarBep:kaaercsi ciaeayouiee:

1, the undersigned official veterinarian, certify that pork and meat products from pork exported to Kazakhstan are
produced in compliance with laws necessary veterinary and sanitary requirements and confirm the following / 41,
HIDKETIOIMCABITHIACS O(pHUIINAIFHBINA BETEPHHAPHBIN HHCIIEKTOP, YAOCTOBEPSIIO, YTO CBHHUHA U MSCOTPOIYKTHI
N3CBUHUHBI, DKCIIOPTUPYEMBIC B KaSaXCTaH, IIPOMU3BEACHBI B COOTBETCTBHUH C 3AKOHOAATCIIHCTBOM H806XO,Z(I/IMBIMI/I
BETCpHUHAPHO-CAHUTAPHBIMU Tpe60BaHI/I$IMI/I 1 MOATBCPIKAAI0 CICAYIOMICE:

1.

Signature of Official Veterinarian / [Tonnuces Betepunaproro MucnekTopa

Pork and meat products from pork were derived from animals slaughtered and processed in certified
establishments which comply with necessary veterinary and sanitary requirements and under control of Food
Safety and Inspection Service (FSIS) and are registered and officially approved by FSIS for exportation of its
products. / CBuHWMHA U CBHHBIE MSACOTIPOLYKTHI TOJYYEHBI OT YOOS M IepepabOTKH KHUBOTHBIX Ha aTTECTOBAHHBIX
MIPEIIPUATHAX, KOTOPBIE OTBEYAIOT BETEPHUHAPHBIM U CAHUTAPHBIM TPEOOBaHUAM, HAXOIATCA 1O KOHTposieM Ciry>kOb
6e3onacHocTy 1 MHCNeKuuy npoaykros nutanus (CBUIIIT) u opunmansHO 3aperncTpUpOBaHBI U YTBEPIKICHBI
CBUIIII ans skcnopTa UX MPOAYKIUH

Pork and meat products from pork were derived from animals that have received ante-mortem inspection and
post-mortem inspection conducted by FSIS and found to be free from systemic contagious diseases. / CBununa
U CBUHBIE MSICONIPOAYKTHI OJY4Y€eHbI OT }KHBOTHBIX, IIPOLIeIIIUX NPexy0oiiHbI 0CMOTP U NOCJIey00iHYI0
skcnepru3y CBUIIII, 1 npu3HaHbI 6J1aroN0JIy4YHBIMH 110 CHCTEMHBIM 3aPa3HbIM 3200/1€BAHUSIM.

Pork and meat products from pork are officially approved as wholesome and fit for human consumption, and
are approved for sale in the United States. / CBuHIHA 1 CBHHBIE MSCOIIPOIYKThI OQUIMATBEHO YTBEPIKICHBI KaK
JI0OPOKAYECTBCHHBIC U IPUTOIHBIC K YITOTPEOICHHUIO B IMHIIY YEJIOBEKOM U 0700peHb! s npoaxu B CLIA.

The pork carcasses, half carcasses, and quarter carcasses bear the USDA inspection legend with the number of
the slaughter establishment or the package(s) containing the meat bears the inspection legend with the number
of the establishment where it was packaged. Packaged products are packaged in a safe and secure manner and
the packaging is designed to prevent illegitimate opening./ Ha cBuHbIX Tymiax, OJIOBHHAX M Y€TBEPTUHAX TYII
MPOCTABJICH HITaMII Muncensxo3a CIIIA o MPOXOKACHUN MHCIICKIIUN C YKa3aHUEM HOMEpa y60ﬁHOF0 HIIn
Mﬂconepepa6aTLIBa}ou1ero NpCANpUATUA UJIX Ha YIIAKOBKAX ¢ MACOM OTMEYCHBLI HA3BaHWUA U HOMEpaA HpCI[HpHS[THfI.
HpOILYKLII/ISI yIakoBaHa 0€e30IacHBIM U HaaC)KHBIM 06p2130M 1 HaAXOIHUTCA B CHGL{I/IaJILHOﬁ YIIaKOBKE, HCKJ‘HO‘«IaIOH.[eﬁ
BO3MOKHOCTb HC3AaKOHHOT'O BCKPBITHUS.

Pork and meat products from pork originate from slaughter and processing of clinically healthy animals
procured and grown at farms or legally imported into the United States and administrative territories, officially
free from contagious animal diseases, including: / CBuHIHA 1 CBHHBIC MSACOTIPOIYKTHI MOTYYCHBI OT YOOSI
KIMHUYECKH 3I0POBBIX JKUBOTHBIX, 3aTOTOBJICHHBIX U BBIPAIIEHHBIX B XO3SIMICTBAX WUJITU 3aKOHHO
nMItopTrpoBaHHbEIX B CIIA 1 aAIMHHHCTPATUBHEIX PAHOHOB, KOTOpPBIE OQHUUHMAIBHO 0JIArONOTyIHBI [0
3apa3HbIM 3a00JIEBaHUAM JKMBOTHBIX, BKJIIOYas CJACAYIOLIUEC:
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5.1  African swine fever - during the last 12 months in the territory of the country or zone, in the event a
stamping out policy was practiced after any outbreak; /Adpukanckas dyyma CBHHEH — B TeUCHHE
nocyieHuX 12 MecsIeB Ha TePPUTOPHUN CTPaHbI HITH 30HBI, €CITH TIOCTIE BCTIBIIIKHY 3a00JIeBaHUS TIPOBOIUINCH
MEPOIPHUATHS [0 YHIITOXKSHHUIO (CTEMIHHT-ayTy)

5.2 Foot-and-mouth disease — during the last 12 months in the country or zone, recognized by OIE as
free, and where vaccination is not conducted; / Sliyp — B Teuenne nocaeqHAX 12 MECSIEB B CTPaHe WITH
30He, KoTopyto MOb npu3HaeT 61aromoryqHoi, 1 B KOTOPOH HE MPOBOIUTCS BaKIIMHAIINS;

5.3  Swine vesicular disease — during the last 12 months in the country or zone or meat has been
processed in a way which ensures destruction of the disease agent; / Besukymsipaast 60e3Hb CBUHEH — B
TEUCHHUE MOCICAHUX 12 MECAIEB B CTPaHE WK 30HE WK MSCO MPOILIO0 00pabOTKY, TApaHTUPYIOIIYIO
YHUUYTOXEHHUE Bo30yauTesst 00Je3HH;

5.4 Classical swine fever since birth or during last 3 months in a country or zone or meat has been
processed in a way which ensures destruction of the disease agent; / Kinaccuueckast uyma cBuHE# — ¢
POKICHUS WIIH B TEUEHHE MOCICIHUX 3 MECSIEB B CTpaHe WK 30HE I MsICO TIPOILIO 00paboTKy,
TapaHTUPYIOMIYI0 YHHUTOXKEHHE BO30OyANUTENs O0JIC3HH.

5.5 Enterovirus encephalomyelitis (as defined by OIE) since birth or during last 40 days did not leave
free country or zone or meat has been processed in a way which ensures destruction of the disease
agent; / DurepoBupycHOro 3HIedaToMuenuTa (CornacHo onpeeneHno MOB) — ¢ pokieHus 1K B
TeueHue nociaeqHux 40 qHel )KUBOTHBIE He IOKU/IANIN OJIarornoiIyqHyIo 10 JaHHOMY 3a00JI€BaHHIO CTPaHy
WJIN 30HY WJIH MSICO MPOILIO 00paboTKy, FapaHTHPYIOILYI0 YHUUTOKEHHE BO3OYAUTEIS OOJIC3HH.

5.6 Aujeszky’s disease for the last 12 months in the country or zone if the product contains materials
derived from the head, abdominal viscera, or thoracic viscera or meat has been processed in a way
which ensures destruction of the disease agent and the necessary precautions were taken after
processing to avoid contact of the product with any source of the disease agent; / bone3us Ayecku -B
TCUYCHUC MMOCICAHUX 12 MCCALCB B CTPAHC WX 30HEC, €CJIM B IPOAYKIHUH COACPIKATCSA MaTCPHUAJIbL,
MOJIYYEHHBIE U3 TOJIOBBI, OPTAHOB OPIOIITHOW MOJIOCTH WU OPTaHOB TPYTHOM MOJIOCTH UK MSICO MPOILIO
00paboTKy, TapaHTHPYIONIYIO0 YHUUTOKEHIE BO30OYAUTEIS OONE3HHU, M OBUTH PEANPHHATE MEPHI ITOCIIE
nepepa60T1<H 0 NMpEAOTBPAIICHUIO KOHTAKTa MIPOAYKTaA € JIFOOBIM HCTOYHHKOM B036y2[I/IT€J'I$I ,ZlaHHOI>'I
0oJe3HN.

5.7  Anthrax—no case detected during the last 20 days on territory of the farm. / Cubupckas s38a — H1
OJTHOTO citydasi 00JIe3HU Ha TEPPUTOPHUH XO3HUCTBA B TeUeHHUE mocaenHux 20 THeH He 3aperucTpupoOBaHO.

6. Each carcass was tested for trichinosis with negative results or pork meat underwent treatment to

destroy trichinae./ Bee Tymm npouuti aHaau3 Ha TPUXUHEIIE3 C OTPUIATEIbHBIMU Pe3yIbTaTaAMH WA CBUHOE MSICO
MPOILIO CIIENUANTEHYI0 00pabOTKY ISl YHHUTOKCHUS TPUXHUHEILL.

7. Pork and meat products from pork were chilled or frozen at appropriate temperature. Appropriate
temperature was maintained during storage and loading. Product shows no signs of spoilage. / Cununa u cBunbie
MSCOIPOAYKTBI OXJIAKAAJINUCh WU 3aMOPaKUBAJIUCh 10 COOTBeTCTBYIOLueﬁ TeMIepaTryphbl. COOTBGTCTBYIOH.IaH
TeMIepaTypa NoJAepKUBaIaCh BO BpeMs XpaHEHUs U OTTPy3KU. B MpoayKiuu OTCYTCTBYIOT IPU3HAKH IOPYH.

8. Pork and meat products from pork do not contain any visible abscesses, hematomas, foreign material, and
unusual organoleptic parameters /. CBHHHHA ¥ CBHHBIE MSICOMPOAYKTbI He COMEPKAT BUIUMBIX a0CHECCOB,
remMmaTomM, HHOPOAHLIX BeIIECTB, HE oﬁnaz]aeT HEOOLIYHBLIMH OPraHoJeNTUICCKUMHU CBOJiCTBaAaMH.

9. Pork and meat products from pork were produced under a USDA mandatory Hazard Analysis Critical
Control Point (HACCP) system targeted to control harmful bacteria. / CBunnHa 1 CBUHBIE MACOIPOAYKTHI OBLIH
MMPOU3BEACHBI COTIACHO 00s13aTEIbHON cUCTEME «AHaIn3a PUCKOB B KOHTPOJIbBHBIX TOYKaAX» MuHcenbxo3a CU_IA,
MIpeIHAa3HAYECHHOW JJIs 3alTUTHI OT BPEAHBIX OaKTEPHIA.

10. Pork and meat products from pork contain no coloring materials, and were not exposed to ionizing
irradiation or ultra-violet light injurious to public health. / CBununa u cBHHBIE MSCOIIPOIYKTHI HE COAEPKAT KPACAIIUX
BCIIIECCTB U HE o6pa6an,IBaan5 HNOHU3UPYIOINM O6J‘Iy‘{eHI/I6M NN yJ'II)Tpa(I)I/IOJ'IeTOBI)IMI/I JIydyaMH, KOTOPbIC BPEAHbI IJIs1
310POBbs HACCJIICHUS.

Signature of Official Veterinarian / [Toanuce Berepunapuoro MucnekTopa
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11. Pork and meat products from pork do not contain residues injurious to public health of the following
substances: natural or synthetic hormonal and other growth promoting substances, thyreostatics, antibiotics,
pesticides, drugs and tranquilizers. / CeunnHa 1 CBUHbBIE MSCOTIPOIYKTHI HE COAEP AT OCTATOUHBIX KOJHYECCTB
CJIEAYIOIUX BPEAHBIX IJIA 3M0POBbS HACCJIICHNU BENICCTB: HATYPAJIBHBIX NWJIM CUHTETUYECKNX TOPMOHAJIBHBIX U APYTUX
BCLICCTB, CTUMYJIUPYIOIHUX POCT JKUBOTHBIX, TUPCOCTATUKOB, aHTI/I6I/IOTI/IKOB, neCTuIr 0B, MCIUKAMCHTO3HBIX
IpEenapaToB U TPAHKBUIIU3ATOPOB.

12. Pork and meat products from pork were produced in accordance with the requirements of the FAO/WHO
Codex Alimentarius or the scientifically based FSIS National Residue Program and the USDA HACCP plan for
chemical, toxicological and microbiological parameters. / CBunnHa 1 CBUHBIE MACOTIPOAYKTHI IPOU3BE/ICHBI B
cooTBeTCTBUH ¢ TpeboBaHmsiMu [IpomoBonscTBeHHOTO Kostekca Codex Alimentarius @AO/ BO3 wmm
Hay4YHOOOOCHOBaHHOM [Iporpammel o ocratouHoMy coaepskanuio Betects CBUIIII n mnanoM «AHannu3a puckoB B
KOHTPOJIbHBIX TOYKaX» Mumncenbxosa CIIA 1o XUMHUYCCKUM, TOKCUKOJIOTHYCCKHUM H MI/IKPO6I/IOJ’IOI‘I/I‘I€CKI/IM napamMeTpam.
13. Boxes and packaging material are disposable and meet sanitary hygienic requirements of the United States.
/ TpaucnopTHas Tapa, yIaKOBOYHBIN MaTepHal U KOPOOKH OJHOPA30BBIE U COOTBETCTBYIOT CAHUTAPHO-THIMEHHYECKUM
TpeboBanusm CIIIA.

14. The conditions of means of transport, handling and loading meet the sanitary and hygiene requirements of
the United States. / CocrosiHre TpaHCIIOPTHBIX CPE/ICTB, OATOTOBKA U MOTPY3Ka COOTBETCTBYIOT ~CAHUTAPHBIM U
rurueHndeckuM tpedoBanusm CLIA.

Signature of Official Veterinarian / [Toqnuce Berepunapuoro Mucnekropa:

Printed Name / ®.11.0.:

Title/Professional Degree / JlomxuocTs/IIpodeccnonanbHas CTENICHb:
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	Signature of Official Veterinarian / Подпись Ветеринарного Инспектора
	Date Issued/Дата: Certificate Number/номер сертификата

