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

Veterinary Certificate for Bovine Meat and Meat Products from Bovine Meat Exported to

Kazakhstan /
Betepunaphsiii ceptudukar Ha SKCIIOPTUPYEMBIE TOBSIIMHY U MACOMPOTYKTHI U3 TOBSIIUHBI B
Kazaxcran
Date Issued//laTa: Certificate Number/momep ceprudukara

Date of Production / JlaTa BeIpaOoTKH

Type of Packaging / Tun ynakoBku

Conditions of Storing and Transport / YcioBus xpaHeHHs: 1 TPAHCIIOPTUPOBKU

Means of Transport / Crioco6 TpaHCTIOPTHPOBKH

Herewith the following is confirmed: / HacTosimium noareep:xnaercs cieayiomiee:

I, the undersigned official veterinarian, certify that beef meat and meat products from beef exported to
Kazakhstan are produced in compliance with necessary veterinary and sanitary requirements and confirm
the following: / I, HkemoaMUCaBIINIiCS OPUIUATEHBINA BETEpUHAPHBIN HHCIIEKTOP YAOCTOBEPSIO, UYTO
9KcropTHpyeMble B KazaxcTaH MsACO TOBSIIUHBI U MACOIIPOLYKTHI U3 TOBSJUHBI , IPOM3BEACHBI B COOTBETCTBHH C
HEOOXOAMMBIMH BETEPHHAPHO-CAHUTAPHBIMU TPEOOBAHUSIMH U MTOJTBEPIKAAIO CIIENYIOLIee:

1. Beef and meat products from beef were derived from animals slaughtered and processed in certified
establishments which comply with necessary veterinary and sanitary requirements and are under control of
the Food Safety and Inspection Service (FSIS) and are registered and officially approved by FSIS for
exportation of its products. / ['0BsXbe MsICO U MSCOIIPOIYKTHI U3 TOBSIMHEI MOJIYYEHBI OT y0Os 1 nepepaboTku
JKIBOTHBIX HAa aTTECTOBAHHBIX MPEANPHUATHSIX, KOTOPBIE OTBEYAIOT HEOOXOJMMBIM BETEPHHAPHBIM U CAHUTAPHBIM
TpeOOBaHMAM M HaXOMSIIUXCS 1o KoHTposieM Ciry:k05I 6€30I1aCHOCTH M MHCTIEKINHU TpoxykToB nutanus (CBUIIID),
3aperucTpupoBanbl 1 odunuansHo yreepxkaensl CBUIIIT auist skcnopra X MpoLyKIuH.

2. Beef and meat products from beef were derived from animals that have received ante-mortem inspection and
postmortem inspection conducted by FSIS and found to be free from systemic contagious diseases. / ['oBsxbe
MSICO M MSICOIIPOAYKTBI M3 TOBSIIMHBI ITOJYYEHBI OT )XKMBOTHBIX, IPOLIEIIUX MPeyOOHbIH OCMOTP M MOCIEYOOHHYO
skcneptu3y, nposeaeHHyo CBUIII n npu3HaHb! 01aronoyYHBIMU 10 CHCTEMHBIM 3apa3HbIM 3a00JI€BaHHSM.

3. Beef and meat products from beef are officially approved as wholesome and fit for human consumption, and
are approved for sale in the United States. / ['0BsXbe MsICO 1 MACOIIPOAYKTHI OPHUIINAIBEHO YTBEP)KICHBI KaK
JI0OOPOKAYECTBEHHBIC M MIPUTOHBIC K YIIOTPEOICHHUIO B MHUIILY YSIIOBEKOM U 07100peHb! s npoaxu B CIIA.

4. The bovine 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 Tymax, nmomyrymax 1 4eTBepTsIX TyII
MIPOCTABIICH MITAMII O IPOXOXKACHNN HHCTeKIun MuHcenpxo3a CIIA ¢ ykazaHneM HOMepa YOOHHOTO HITH
nepepabaThIBAIOIET0 IPEANPHUATHS WM Ha YIIAKOBKAX C MSICOM OTMEYEHBI Ha3BaHISI 1 HOMEpPa IPEANPHUSITHH.
[Mponyxkuus ynakoBaHa 0€30MaCHBIM M HaJIS)KHBIM 00pa30M M HaXOJUTCS B CHIEHMANIBHOM yIIaKOBKe, NCKIIIOUAIOILEH
BO3MO)KHOCTb HE3aKOHHOT'O BCKPBITHSL.

Signature of Official Veterinarian / [Tognuce Berepunapuoro MHcnekropa
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5. Beef and meat products from beef were derived from clinically healthy cattle that were born and raised in or
legally imported into the United States and administrative territories, officially free from contagious diseases,
including the following: / ['0BshKbE MSICO ¥ MSACOTIPOTYKTHI M3 TOBSTUHBI TTOTY9IEHBI OT YOO KIMHHYECKH 3I0POBBIX
JKUBOTHBIX, POXKICHHBIX U BBIPALLIEHHBIX WM 3aKOHHO UMIIOpTHPOBaHHBIX B CLIIA 1 aIlMHHHCTPaTHBHBIX
TeppuTOpHi OULHAIBLHO OJIaroINoNIyYHbIX 110 3apa3HbIM 3a00JIEBaHUSIM KUBOTHBIX, BKIIIOYAs CIIETyIOLIHE:

5.1 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; /Sutyp — B Teuenue nocneaHux 12 MecsieB B CTpaHe WM 30HE,
KoTOpyro MOb npusHaeT 0J1aronoixyYHoO|, ¥ B KOTOPOU HE MPOBOIUTCS BAKIIMHAIIHS,

5.2  Rinderpest, and contagious bovine pleuropneumonia- during the last 12 months in the country or zone,
recognized by OIE as free or meat has been processed in a way which ensures destruction of the disease
agent; / Uyma KPC u koHTarnosnas miesporHeBMoHusi KPC — B Teuenune 12 mecsiieB B CTpaHe WK 30HE,
KoTopyto MOB npuzHaeT 01aromnoyryqyHoi mim Msco Ipouuio 00paboTKy, rapaHTHPYIOILYI0 YHUUTOKEHHE
BO30yAHTENS OOJIC3HH;

5.3 Anthrax — no case officially declared during the last 20 days on territory of the farm; / Cubupckas si3Ba —
HU OJHOTO CIy4as Ha TePPUTOPHH XO3HCTBA B TedeHue rnmociennux 20 naeil opumaibHo He
3apErHCTPUPOBAHO.

5.4  Beef and meat products from beef originate only from herds that are not under official tuberculosis or
brucellosis quarantine or meat has been processed in a way which ensures destruction of the diseases
agent; /['OBsDKbE MSICO M MSICOIPOYKTBI M3 TOBSAMHBI IIPOUCXOIST UCKIIIOUUTENBHO OT CTaJ1, HE HAXOASAIINXCS
B OpHIIHAIEHOM KapaHTHHE B CBS3H C TYOEPKYJIE30M MIIN OPYIEIIe30M MK MSICO IPOILIO 00paboTKy,
TapaHTHPYIOUIYI0 YHUITO)KEHUE BO30YUTENeH OOIe3HN;

5.5 Bovine spongiform encephalopathy: The United States meets or exceeds the World Organization for
Animal Health (OIE) criteria to be classified as a controlled risk country regarding BSE. /
I'yoxoobpasnas sunedanonatass KPC (I'D KPC): CIIIA cooTBETCTBYET WM IIPEBHIIIAET TPEOOBAHUS
BcemupHo# oprannzanun 310poBbs )KUBOTHEIX (MOB), Bcnenctue yero CIIIA knaccupumnupyrorces Kak
cTpaHa KoHTpoaupyemoro pucka o I'D KPC.

i.  The cattle from which the beef and meat products from beef were derived passed ante-mortem and
postmortem inspection with favorable results. / Kpynssrit poratslif ckoT, 13 KOTOPOTO ITOJIYYEHO MSICO
TOBSIAMHBI ¥ MSICHBIE IPOAYKTHI U3 TOBSIIUHBI, IPOLIET MIPeA-U nocieyooiiHoe obcienoBanue, AaBiiee
ONaronpusITHbIC PE3yJIbTaThI.

ii. Bovine meat and meat products from beef were NOT derived from cattle which were subjected to
a stunning process, prior to slaughter, with a device injecting compressed air or gas into the cranial
cavity, or to a pithing process; / JKXHUBOTHBIE, OT KOTOPBIX ITOTyYSHBI TOBSANHA U TOBSIKBH
MmsiconpoaykTsl, HE nmonsepranuce ormymennto nepes 3a00eM ¢ MOMOIIBIO IPUCIOCOOICHNUS VI TOAA4N
CKaTOTO BO3/1yXa MJIM ra3a B YepEeIHyIo MOJIOCTh WM MPOKAIBIBAHHUIO CIIMHHOTO WIIM TOJIOBHOI'O MO3ra;

iii. Bovine meat and meat products do NOT contain and are NOT contaminated with skull, brain,
trigeminal ganglia, eyes, spinal cord, dorsal root ganglia, vertebral column, excluding the vertebrae
of the tail, the transverse processes of the thoracic and lumbar vertebrae, and the wings of the
sacrum, from bovine animals aged 30 months and older, and the distal ileum and tonsils from cattle
of all ages; and mechanically separated meat derived from the skull and vertebral column from
bovine animals aged 30 months or older; / roBsauna u rossbkbu Msiconpoayktsl HE conepxar u HE
3apakeHbl ()parMeHTaMH TKaHEH deperia, Mo3ra, TPUreMUHaJIbLHOTO TaHTJINs, IJ1a3, CIMHHOTO MO3Ta,
CIMHHBIX TIPUKOPHEBBIX TaHIIINH, HO3BOHOYHOTO CTOJI0a, NCKIII0Yast IIO3BOHKH XBOCTA, TIOTIEPEYHBIX
OTPOCTKOB IPYAHOTO U MOSICHUYHOTO MTO3BOHKOB M KpecTHOBHIX KppuIheB 0T KPC B Bo3pacte 30 mecsies
U crapiue, (parMeHTOB JUCTABHOM YacTH NoAB310MHOM kuiiky 1 MuHIanuH KPC Bcex Bo3pacTos; a
TaKKe MsACa MEXaHMYECKOH 00BaJIKM OT depena 1 mo3BoHoyHoro cronda KPC B Bozpacte 30 mMecsiueB u
cTapie.

Signature of Official Veterinarian / [Tognuce Berepunapuoro MHcnekropa
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10.

11.

12.

13.

14.

Signature of Official Veterinarian / [Tognuce Berepunapraoro Mucnekropa:

Feeding of ruminants with ruminant origin meat-and-bone meal and greaves is prohibited in the United States.
/ KopmiieHne KBauyHbIX )KUBOTHBIX MICO-KOCTHOH MyKOH, OEITKOBBIMHU OpHUKETaMH 1 OTXOJaMH MEePepadboTKH XKHpa
KBa4YHBIX KUBOTHBIX 3amnpemieHo B Coennnennbix IlItaTax.

Beef and meat products from beef were chilled or frozen to appropriate temperature. Appropriate
temperature was maintained during storage and loading. Product shows no signs of spoilage. / 'oBspxpe Msico
MSICOIPOYKTBI OXJIXKAINCH UIIM 3aMOPAKUBAJIMCh 10 COOTBETCTBYIOLIEH Temreparypbl. COOTBETCTBYOIIAs
TeMIIepaTypa MOoAJCPKUBaATIaCh BO BPEMsI XpaHEHUsI U OTTPY3KH. B IPOayKIMK OTCYTCTBYIOT IPU3HAKH ITOPYH.

Beef and meat products from beef do not contain any visible abscesses, hematomas, helminthes and larvae of
parasites, foreign material, unusual organoleptic parameters. Carcasses were examined for cycticercosis with
negative results. / ['0Bsh)Kbe MSCO U IPOIYKTHI U3 TOBSAAMHEI HE COJIEp)KaT BUAUMBIX a0CLECCOB, FeMaToM,
T'CJIbMHUHTOB M JIMYMHOK IMapa3suToOB, HHOPOJHBIX BCUICCTB, HE O6J'Ia£laeT HeO6bl‘iHbIMI/l OpPraHoJICNTUYCCKUMHU
cBoiicTBamu. TyIm nccner0BaHbl Ha UCTHIEPKO3 C OTPULIATEILHBIMU PE3yIbTaTaMHU.

Beef and meat products from beef were produced under a USDA mandatory Hazard Analysis Critical Control
Point (HACCP) system targeted to control harmful bacteria. / 'oBsanHa 1 npoayKIMs U3 Msica TOBSAMHBI ObLIN
MIPOM3BEICHBI B COOTBETCTBHH C 00S3aTENBHON CHCTEMON «AHaNIN3a pUCKOB B KOHTPOJIBHBIX TOYKaxX» MHUHCEIbX03a
CHIA (HACCP), npennazHa4eHHOMN AJIs 3alTUTHI OT BPEAHBIX OaKTepHil.

Beef and meat products from beef contain no coloring and fragrant materials, and were not exposed to ionizing
irradiation or ultra-violet light injurious to public health. / 'oBsiaiHa 1 IpoayKIUsI U3 TOBSIMHBI HE COJCPIKAT
KpacsInX U NMaXy4yux BEUIECTB U He 00padaThIBaINCh HOHU3UPYIOIIMM O00JIydYeHHEM W yIbTpadroaeToBbIMU
JIy4aMH, KOTOPBIE BPEIHBI VIS 340POBhS HACEICHHUSI.

Beef and meat products from beef do not contain residues injurious to public health of the following
substances: natural or synthetic hormonal substances and other growth promoting substances, thyreostatics,
antibiotics, pesticides, drugs and tranquilizers. / ['oBsiniHa 1 IPOIYKLMS U3 TOBSIIUHBL HE COJIEPIKAT OCTATOUYHOTO
KOJIMYECTBA CIICIYIOIMINX BEIIECTB, BPEIHBIX IJIS 3I0POBbS HACEJICHUS: HATYPAIBHBIX MM CHHTETHYECKUX
TOPMOHAJIBHBIX ¥ IPYTHX BEIIECTB, CTUMYJIUPYIOIIMX POCT )KUBOTHBIX, TAPEOCTATHKOB, AaHTHONOTHKOB, TIECTHIHJIOB,
MEIUKaMEHTOB U TPAaHKBHIM3aTOPOB.

Beef and meat products from beef 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. / '0BsbKbe MSICO M IPOYKIIUSI U3 TOBSITMHBI
MIPOU3BEICHEI B COOTBETCTBUH ¢ TpeboBaHusMu [IpomgoBombcTBeHHOTO Kogekca DAO/BO3 (Codex Alimentarius) mnmm
HayuHOooOocHOBaHHOM [Iporpammsl o octarkam Berects8 CBUIIIT u mmanom «AHanm3a pICKOB B KOHTPOJIBHBIX
Toukax» Muncennxo3a CILIA u oTBEYaroT UM 1Mo XUMHYCCKUM, TOKCUKOJIOTHYCCKUM U Ml/le06I/IOHOFI/I‘ieCKl/IM
rapamerpam.

Boxes and packaging material are disposable and meet sanitary hygienic requirements of the United States. /
TpancnopTHas Tapa, yakoBOUHbBII MaTepHas ¥ KOpOOKH OJHOPa30BbIE H COOTBETCTBYIOT CAHUTAPHO-TUTHEHNYECKHM
TpeboBanusm CLIA.

The conditions of means of transport, handling and loading meet the sanitary and hygiene requirements of the
United States. / CocTosiHue TpaHCIIOPTHBIX CPEJCTB, OJrOTOBKA U MOrPy3Ka COOTBETCTBYIOT CAHUTAPHBIM U
rurueHndeckuM tpeboBanusam CIIIA.

Printed Name / ©.11.0.:

Title/Professional Degree / lomxuaocTs/IIpodheccnonansHas CTCIICHb:
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