
PRODUCT IDENTIFICATION I M~enrmcjJm~aqmn npOnyK4UU 

EXPORTING COUNTRY THE UNITED STATES OF AMERICA (USA) 
C~pa~a-a~nop~ep Coeilnl~e~~~~b~e UTaTbI AM~PWKN (CWA) 

COMPETENT MINISTRY U.S. DEPARTMENT OF AGRICULTURE 
K O M ~ ~ T ~ H T H O ~  MUHMCTePCTBO MWIIRC~~PCTBO CenbcKOrO X O P X ~ ~ C T B ~  CUIA 

DISTRICT OFFICE 
Peruonanb~w3 omen 

ESTABLISHMENT NUMBER WHERE THIS CERTIFICATE WAS ISSUED 
Ho~ep npeflnpnnTuR, Ha KOTOPOM 6~ BblflaH C ~ P T M C ~ U K ~ T  

CERTIFICATE NO. I Cep~u@u~ar Ns 

RFA . . 
VETERINARY CERTIFICATE FOR BEEF AND BEEF BY-PRODUCTS 

EXPORTED FROM THE USA TO THE RUSSIAN FEDERATION / 
BeTepHHap~blW C~PTH@HK~T Ha 3KCnOpTHpyeMble H3 CUlA B 

PoccuAc~ym @eaepaunm roswnny m rosambn cy6nponymbl 

2. ORIGIN OF PRODUCT1 f lpomcxo~e~me npoayttqmm 

FSlS APPROVED ESTABLISHMENT NUMBEWHOM~~ npeflnpnnrue. 3aperncTpupoeaHHoe FSlS 

STORAGE AND 
TRANSPORT CONDITIONS 
(INDICATE IN DEGREES 
CELSIUS) 
Ycnoen~ xpa~enun u 
TpancnopTuposKu 
(ynasa~b TeMnepaTypy B 

rpwycax no 4enbcu1o) 

NAME AND ADDRESS OF EXPORTER1 Ha3saHue n agpeca aKcnopTepa 

SLAUGHTERINGIPROCESSING 
ESTABLISHMENT NUMBER 
HoMep kR~Wnepepahm%amqm 
npwnpun~nu 

3. PRODUCT'S POINT OF DESTINATION I K0HerlHbli nYHKT aocTasKm IlpOflyK~blH 

TRANSIT COUNTRIES I CTpaHbl TpaH3MTa 

EST/PlAMT 
NUMBER ON 
PACKAGE 
Hoarcp 
npennpnmm 
#a ynarrtlaw 

NAME OF 
PRODUCT 
Hau~eHoeanne 
npOAYKUUU 

POINT OF CROSSING BORDER I ~ Y H U  nepeceretinn TPaHMubl 

I 

NET WEIGHT 
Bet H m  

. -d. 

KlND OF 
PACKAGING 
Tmn ymmrnrm 

PROCESSING ESTABLISHMENT 
NUMBER 
H o ~ e p  nepepa6a~b1eamqero npea- 
npunTun 

- 

NAME AND ADDRESS OF CONSIGNEE I Ha3BaH~e n aapec rpy3onony.la~en~ 

TRANSPORT (CONTAINER #, FLIGHT #, NAME OF VESSEL) I T ~ ~ H c ~ O ~ T U ~ O B K ~  ( H O M ~ ~  ~OHTekHepa, HOMep aeuapeAca, Ha3BaHue C ~ A H ~ )  

.- " 

CERTIFlcATE 
NUMBER ON 
PACKAGE 
Ho~ep 
~ e p r ~ u n m  
HB ylna~ome 

- 

DATE (OR W G E  
OF DATES) OF 
PROOUCPtOW 
A m  (mu naw) 
B M P ~ ~ K M  

4. FIT FOR HUMAN CONSUMPTION CERTIFICATE I C S U ~ ~ T ~ ~ ~ C T B O  o IlpHrOAHOCTkl IlpO~yKqblbl K ~ I I O T ~ ~ ~ ~ ~ H U I O  6 nmqy nmmM 

3 
I 

--7------ 1 
I 

NUMBER OF 
PACKAGES 
Konuremm 
ynaxoeou 

PROCESSINGICOLD STORAGE 
ESTABLISHMENT NUMBER 
H o ~ e p  nepepa6a~b1aamqero 
npennp~rnud%on~mb+i~~a 

I, the undersigned statelofficial veterinarian certify that: 
R.  ~ L I ~ e n ~ ~ ~ M r n l c a ~ ~ u M h  r ~ ~ y ~ \ a p ~ ~ B e ~ ~ b l f i / ~ @ M ~ ~ a n b ~ b l k  ~eTepMHapHblk 6pa.c. HaCTORUMM YAOCTOBepFItO CneaYIO~ee: 

COLD STORAGE FACILITY NUMBER 
H0Mep XOnOAMnbHMKa 

4.1. Beef and beef by-products exported to the Russian Federation are obtained from slaughter and processing of animals in establishments licensed by 
the central veterinary service of the country for supplying products for export, which fulfill the necessary veterinary-sanitary requirements and are under 
permanent control of the state veterinary service. 
3~c I l opT~pye~b le  B POCCM~ICK~~ @ ~ A ~ P ~ U M H )  r0BRaMHa M rOBRXbM cy6npo~ytcrbl nOily'-leHbl OT ~ 6 0 ~  M f l e p e p a 6 0 ~ ~ ~  RMBOTHblX Ha ~~1~0nepepa6aTb l~a~ )qMx  
npeAnpMRTMRX, KOTOpble MMetOT pa3peuleHMe ~eH~panbH0fi EleTepbIHap~ofi cnyx6bl CTpaHbl nOCTaBnFlTb npOAYKUMK) Ha 3KCnOpT. COOTBeTCTBYIOT 
H ~ O ~ X O ~ M M ~ I M  BeTePMHaPHO-CaHMTaPHblM T P ~ ~ O B ~ H M R M ,  M HaXOARTCFl nOA n0CTOnHHblM KOHTpOneM ~ O C ~ ~ ~ ~ C T B ~ H H O ~ ~  ~eTepblHapH0fi cnyx6b1. 

Beef does not contain harmful residues of the following compounds: natural orsynthetic estrogenic or hormonal substances, thyreostatics, antibiotics or 
tranquilizers. 

4.2. Beef and beef by-products were received from the slaughter and processing of clinically healthy cattle, which originate from premises and administrative 
localities free from infectious bovine diseases including: 
r o e ~ a a ~ a  a roenxbn cy6nponyc~~  nonyqeHbl OT y60n M n e p e p a 6 0 ~ ~ ~  wlnHnqecKa qopoBoro KpynHoro poraToro clco-ra, saroToeneHHoro B xo3nRc~sax M 

aAMklHMCTpaTMBHblX TeppMTOpHRX, CBO~OAH~IX  OT 3apa3HblX 60ne3~efi KpynHOrO pOi3TOrO CKOTa, Bwllo'iaR: 

- Foot and mouth disease - during the last 12 months in the territory of the country or zone recognized by OIE, 

flulypa - B TecleHMe nOCneflHblX 12 MeCnUeB Ha TeppMTOpMW CTPaHbl MnM 30Hbl, ~ ~ L I ~ H ~ H H o ~  M36, 

- Rinderpest - during the last 12 months in the territory of the country, in case of stamping out - 6 months, 
ClYMbl KPYnHOrO POraTOrO CKOTa -- q TWeHMe nOCneAHUX 12 MeCRl+?B Ha TePPMTOPMU CTpaHbl, a q Cnyclae nOrOnOBHOrO ~ 6 0 ~  - 6 MeCRUeB, 

- Contagious bovine pleuropneumonia - during the last 12 months in the territory of the country, 
K ~ H T ~ ~ M O ~ H O ~ ~ ~ ~ ~ B P O ~ H ~ B M O H M H  K P C - - B T ~ ~ ~ H M ~ ~ O C ~ ~ ~ H M X  ~ ~ M ~ C R ~ ~ B H ~ T ~ P P M T O P M M C T P ~ H ~ I ,  

FSlS FORM 9450-5 (05/25/2010) PREVIOUS EDITIONS ARE OBSOLETE ORIGINAL I O P M M H ~ ~  

f l p e a b l ~ y q ~ e  BblnYCKM He # ? ~ C T B M T ~ ~ ~ H ~ I  
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Peste des petits ruminants - during the last 12 months in the territory of the country, in case of stamping out - 6 months, 
~ Y M ~ I  MWKMX xBaqHblx -- B TeqeHne nocne,qHMx 12 Mecslqee Ha TeppMTopMn CTpaHbl, a B cnyqae noronoBHoro ~6051- 6 MecfiueB, 

- Anthrax - during the last 20 days in the establishment. 
C M ~ H P C K O ~  R ~ B ~ I - -  B TecleHne nocneAHnx 20 aneU q xo3~ucTee. 

- Tuberculosis and brucellosis - Beef and beef by-products are derived only from herds not under ofticial quarantine for tuberculosis or brucellosis. 

4.3. Animals, meat of which is exported to the Russian Federation, have been subjected to veterinary inspection at the official slaughter establishment prior to 
slaughter, their carcasses and internal organs - to post-mortem inspection, made by the official Veterinary ServicB. 
)KMBOTH~I~, MRCO OT KOTOPblX 3KCnOPTMPyeTCR B P O C C M ~ C K Y ~  @e~epat&llo, nO&BeprH~bl npe&y60n~o~y BeTepMHapHOMy OCMOTPY, a TyWM M BHVpeHHMe 
opra~bl  - nocney6on~oh aKcneprnse, n p o e e ~ e ~ ~ o i  o@~qnanb~oR ~ e ~ e p ~ n a p n o i  cnyx6on. 

Beef was examined for cycticercosis with negative results. 
~ O B H & # H ~  MCCfleaOBaHa Ha qMCTMuePKO3 C OTPMuaTenbHblM pe3ynbTaTOM. 

Beef and beef by-products do not contain any visible abscesses, hemawmas, larvae, mechanical contamination, unusual smell or taste (fish, medicinal herbs, 
medicines, etc.). 

The beef and beef by-products show no evidence of infection with Salmonella or other bacterial infections. 
~ O B R A H H ~  M TOBRXbM cy6npo~y~rb1 He YIMelOT nPY13HaKOB O ~ C ~ M ~ H ~ H M S I  CanbMOHennaMM MnM RPYrMMM B O ~ ~ Y ~ M T ~ ~ R M H  6a~~epbIanbHbl~  M H @ ~ K L P ~ ~ .  

4. Cattle, from wh~ch k t  and hefbpprc&& der~ved, were not subjected to a stunn~ng process, prior to slaughter, w~th a device injecting compressed 
alr or gas ~nto  the mnbl eavify, #lo a mQ pmess,  and were subject to ante-mortem and post-mortem ~nspections and were not suspected or confirmed 
cases of Bov~ne SpW1gD8orm hcqhMapal)ly (BE). 
KpynHblfi p o r a ~ b l ~  CKOT, OT KOTOPOrO n0nyqeHbl rOBRaMHa M rOBRXbM C Y ~ ~ P O ~ Y K T ~ I ,  He 6bln nepea ~ & B M  tlmmwrHfi O#iyU!MMlo C nOMOU(blo 
MexaHmMa, BBoARqero c x a ~ b ~ i  ~03,qyx nnM ra3 B clepennym KOPO~KY,  MnM npoKanblBaHMlo c n w n m  mam (n~tfunry), H 6 u n  noaseprHyT 
npeay6oU~oA M n o c ~ y 6 0 i ~ o i  aKcnepTnse, B xoae K O T O P O ~  He 6b1no ycTaHoBneno AMarHosa MnM n w l g  Ha ~ m & p a 3 ~ y l o  
a ~ ~ \ e @ a n o n a ~ ~ l o  Kpynnoro poraToro cKoTa ( r 3  KPC). 

The beef and beef by-products were produced and handled in a manner which ensures that such beef and beef by-products do not contain and are not 
contaminated with the following tissues of cattle: brains, spinal cord, eyes, skull, vertebral column, tonsils and distal ileum of the small intestine. 
~ O B R A M H ~  M rOBFlXbM CY~IIPOWKT~I 6 b l n ~  nOny'4eHbl M 06pa60~a~bl  cnoco6o~, ~ 0 ~ 0 p b l n  rapaHTMpyeT, IfTO 3TM TOBRaMHa M rOBRXbM C Y ~ ~ ~ P O A Y K T ~ I  He COAepXaT 
M He KoHTaMuHupoBaHbl cneayloqMMM TKatifiMn Kpynnoro poraToro cKoTa: ~ 0 3 r  r o n o ~ ~ o i ,  ~ 0 3 r  CIIMHHOA, rnaaa, qepen. ~OBBOHO~HMK, MMHAanesmHasl 
xeneaa, noaewoluHas KuuKa. 

De-boned meat (excluding mechanically separated meat) is derived from cattle raised in the United States that are less than 30 months of age (determined by 
dentition or on the basis of individual or group identification) which are slaughtered at certified facilities. 
S ~ C K O C T H O ~  MRCO ( M C K ~ ~ ' ~ ~ F I  MexaHnqecKM OTaeneHHoe MRCO) nonyqeHo OT BblpaqeHnoro q CLUA Kpynnoro poraroro cKora B BospacTe ~o 30 MecRWe 
(0npeAenRe~~R nyTeM OeHTauMM MnM Ha OCHOBe M H A M B M A Y ~ ~ ~ H O ~  MnM rpynn080A M A ~ H T H @ M K ~ ~ M M )  nyTeM y6on Ha aTTeCTOBaHHblX flpeAnpMRTMRX. 

Bone-in beef, mechanically separated beef (not derived from the skull and vertebral column), and beef by-products are derived from cattle raised in the United 
States that are less then 30 months of age (determined by dentition or on the basis of individual or group identification), under condition that: 

rosflanna Ha KOCTM, rosRaMna, MexannqecKM oTAenentian OT KOCTM ( n c ~ n w i a ~  OTgeneHHylo OT qepena M ~ O ~ B O H O V H H K ~ ) ,  H roBRxbM cy6npo,qynb1 nonyqeHbl 
OT sblpaqenHoro B CUA KpynHoro poraToro cKoTa B BospacTe no 30 Mecnuee (onpe~enne~cn nyTeM AenTaqMu nnM Ha ocnoee M H A M B M A Y ~ ~ ~ H O ~  unu 
rpynnOB0n M A ~ H T H @ M K ~ ~ M M ) ,  npM YWIOBMM, '4TO: 

- the feeding of ruminants with ruminant-origin meat-and-bone meal and greaves is prohibited, 

KOpMneHMe XBaIfHblX MRCOKOCTHOU MYKOU M ~ ~ J ~ K O B ~ I M M  ~ ~ M K ~ T ~ M M  nPOMCXOX(4eHHR OT XBa'iHblX 3anpeQeH0, 

- the beef and beef by-products are derived from an animal which is not known to be: 

rOBRaMHa M rOBRXbM cy6npoaynbl nOnyIfeHbl OT XMBOTHblX, 0 KOTOPblX HeM38eCTHO. IfTO: 

(A) the offspring of an animal diagnosed with BSE, or 
OHM RBnRloTCR nOTOMKaMM XMBOTHOrO, y KOTOPOrO 6blna AMarHOCTMPOBaHa r3 KPC, MnM 

(B) a member of a feed cohort (as described in the OIE) of an animal diagnosed with BSE. 

4,5. The temperature of the product has been maintained at a constant temperature of not higher than minus 8 degrees Celsius (frozen product) during the 
freezing cycle and 4 degrees Celsius (for chilled product) during the chilling cycle. 
Te~nepa~ypa  npoayna noFlqepxnsaeTcR nocToflHHo He sbllrre M M H ~ C  8 rpaAycoB uenbcu~    an^ s a ~ o p o x e ~ ~ o r o  npoayma) n nnloc 4 rpagyca u e n b c ~ ~ l  (WR 
oxnaxqetiHoro n p o ~ y n a )  s TweHue uuma oxnaWeHuR. 

Beef and beef by-products have not been treated with colorings, ionizing or ultraviolet irradiation. 
~ O B R A U H ~  M rOBRXbM C Y ~ ~ P O A Y K T ~ I  He 06pa6a~blBanblcb KPPCRWMMM BeU@CTBaMM, MOHM3HPytOqMM M3nYIfeHMeM MnM Y ~ ~ T P ~ @ M O ~ ~ T O B ~ I M M  ny'iaMM. 

4.6. The meat is recognized as fit for human consumption. 
MRCO npM3HaHO IlpMrOAHblM PJlR yno~pe6neHMR B nMqy nloARM. 

4.7. Packing material is previously unused and satisfies necessary sanitary-hygiene requirements. 
Tapa M y I l a K 0 ~ 0 ~ ~ b l i  MaTepMan OAHOpa3OBble M COOTBeTCTBYloT C ~ ~ M ~ ~ L I T ~ ~ ~ O B ~ H M F I M .  

4.8. The means of transport are treated and prepared in accordance with the rules approved in the USA. 
Tpaticnop~~ble CpeACTBa 06pa6o~anbl M nOArOTOBneHM B COOTBeTCTBMM C nPMHRTblMM B CUlA npaBMnaMH. 

FIRST NAME, MIDDLE NAME, LAST NAME; POSITION I 

. - - -  

OFFICIAL FSlS DOCTOR OF VETERINARY MEDICINE I O @ H ~ a n h ~ M i 3  se~epnnapnuu spaq FSlS 

SIGNATURE (ORIGINAL REQUIRED) I nonnncb (opnmnan) INITIALED FSlS EXPORT STAMP 
O@M~bIanbHbl~ UTaMn FSlS N R  3KCnOpTa 
c MnnUwanaMM eeTspaqa 
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Guideline for the Completion of FSIS Form 9450-5, Veterinary Certificate for Beef and  

Beef By-Products Exported from the USDA 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). 

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). 

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”. 

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. 




 
 

 

 
 

 
  
 

 
 

 

 

 
 
 
 
 
 
 
 
 
 

Page 2 - Guideline for the Completion of FSIS Form 9450-5, Veterinary Certificate for Beef and  Beef By-Products 
Exported from the USDA to the Russian Federation 

Fit for Human Consumption Certificate 

Read 4.1‐4.8 and determine compliance with all certification statements. Verification of compliance with 
statements in 4.4 requires an Agriculture Marketing Service (AMS) approved Export Verification (EV) 
program. 

Official FSIS Doctor of Veterinary Medicine (and Stamp) (blue ink) 

20. FSIS certifying official signs certificate. 
21. FSIS certifying official types, first, middle, and last name followed by title, for example, Public Health 

Veterinarian. 
22. Enter the date of signature. Replacement certificates are to be dated with the original date of signature, not 

the date they are signed. When issuing a consolidated certificate the oldest date of the original certificates 
must be used. The oldest date should also be used for any supplemental export certificates. The date 
should be entered in day, month, and year format. 

23. FSIS Public Health Veterinarians (PHVs) that sign FSIS Form 9450‐5 (05/25/2010), Veterinary Certificate 
for Beef and Beef By‐Products Exported from the USA to the Russian Federation, are authorized to enter 
the last two digit of the year the certificate is signed because the certificates have a preprinted partially 
completed year in the signature (“Made on”) date as 20-_.  

24. The signing official stamps this block with the export stamp and enters their initials where the number 
would normally appear. 

Revised: May 2, 2012 


