EXPORTING COUNTRY THE UNITED STATES OF AMERICA (USA) CERTIFICATE NO. / Ceptndukar Ne

Crpana-axnoptep Coennneniibie Hltarst Amepuxn (CLIA) i

COMPETENT MINISTRY U.S. DEPARTMENT OF AGRICULTURE RFA Serial Number (PrepriMed)

KomneTeHTHoe MUHUCTEPCTBO MuumcrepcTso censckoro xossiictsa CIIA

IS OfeS 1 VETERINARY CERTIFICATE FOR BEEF AND BEEF BY-PRODUCTS
PervioHankHbl oTaen

EXPORTED FROM THE USA TO THE RUSSIAN FEDERATION /

ESTABLISHMENT NUMBER WHERE THIS CERTIFICATE WAS ISSUED BeTepuHapHbIit cepTUUKAT Ha IKCNOpPTUPYeMbie U3 CLUA B

Homep npegnpusTus, Ha koTopom 6bin Beiaan ceprudimkat

2 Poccuiickylo ®eaepaumnio roBaavHy u roBskbu cyGnpoayKThbl

1. PRODUCT IDENTIFICATION / UnenTudmkauma npogykumm

NAME OF DATE (OR RANGE | NUMBER OF KIND OF CERTIFICATE EST/PLANT NET WEIGHT STORAGE AND
PRODUCT OF DATES) OF PACKAGES PACKAGING NUMBER ON NUMBER ON Bec Herto TRANSPORT CONDITIONS
HaumeHosaHue PRODUCTION Konuuecrao Tun ynakoakv PACKAGE PACKAGE (INDICATE IN DEGREES
npoAyKuUn Bara (unu gate) YN3KoBoK Homep Homep CELSIUS)
BbipabaTim ceprudmrata npeanpuATHA YcnoBusa xpaHeHus n
Ha ynakosxe HAa ynakoake TPaHCNOPTUPOBKU

{yxasaTb Temneparypy B
rpaaycax no Llenscuio)

3 4 5 6 7 8 9 10

2. ORIGIN OF PRODUCT/ NpoucxoxaeHue npoaykuv1n

FSIS APPROVED ESTABLISHMENT NUMBER/Homep npeanpusTve, aapernctpupoBaHHoe FSIS

SLAUGHTERING/PROCESSING PROCESSING ESTABLISHMENT PROCESSING/COLD STORAGE COLD STORAGE FACILITY NUMBER
ESTABLISHMENT NUMBER NUMBER ESTABLISHMENT NUMBER Homep xonoaunsHuka
Homep Goinw/nepepatartsisaiowero Homep nepepaGartizatowero npen- Homep nepepabatbisatowero
npeanpuaTUn npuATUs npPeanNPUATHA/XONOAUABHMKE
11 12 13 14

NAME AND ADDRESS OF EXPORTER/ Haasauwe u aapeca aKcropTepa

15

3. PRODUCT’S POINT OF DESTINATION / KoHeuHbIi NYHKT A0CTaBKW NPOAYKLUU

TRANSIT COUNTRIES / CtpaHbl TpaHauta

16

POINT OF CROSSING BORDER / [MyHKT nepeceueHust rpanmnub!

17

NAME AND ADDRESS OF CONSIGNEE / Ha3saHue u aapec rpysononyyarens

18

TRANSPORT (CONTAINER #, FLIGHT #, NAME OF VESSEL) / TpaHcriopTuposka (HOMep KoHTelHepa, HOMep aBuapevica, Ha3BaKue cyaHa)

19

4. FIT FOR HUMAN CONSUMPTION CERTIFICATE / CeugeTenncTso o NPUroAHOCTU NPOAYKLUMM K yNOTPeGneHuio B NULLY Niogam

I, the undersigned state/official veterinarian certify that:
1, HUKenoaNMCaBIIMIACA rOCYAAPCTBEHHLIA/OULMANEHBIA BETePUHAPHDLIN BPaY, HaCTOALIMM YOOCTOBEPSI0 cnepyiowee:

4.1. Beef and beef by-products exported to the Russian Federation are obtained from staughter 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.
3kcnopTupyemble B Poccuiickyio ®eaepatinio roBsiauHa 1 roBskem cyBnpoayKThi nonyyeHs! ot y6os 1 nepepaboTki KUBOTHBIX HA MAconepepabarbiBalowmx
MPEANPUATHAX, KOTOPLIE UMEIOT Pa3peLleHUe LISHTPANLHOM BETEPUHAPHON CRyXGb! CTPaHLI NOCTABNATL NPOAYKLUMIO Ha IKCTTOPT, COOTBETCTBYIOT
Heo6X0AMMBIM BETEPUHAPHO-CaHNTAPHbIM TpeboBaHUAM, U HaXOQATCA NOR NOCTOAHHBLIM KOHTpOneM rocyaapcTBeHHON BETEPUHAPHOM CryXEbi.
Beef does not contain harmful residues of the following compounds: natural or synthetic estrogenic or hormonal substances, thyreostatics, antibiotics or
tranquilizers.
loBAOMHE HE COAEPXNT BPEAHLIX OCTATKOB CIIEAYIOLLNX COSAMHEHMIA: HATYPAMNbLHBIX NN CUHTETUYECKUX 3CTPOTEHHBIX, FOPMOHAMBHBIX BELECTB,
TUPEOCTATUYECKNX npenaparos, aHTMSMOTVIKOB, WITN yCnokKaneawwnx cpeqcTs.
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:
lNoBsiouHa 1 rosKkeM CyGNPOaYKTH AONYYeHb! oT y6osi n nepepaboTk1 KNMHNYECKM 3ROPOBOTO KPYNHOFO PGFATOMO CKOTA, 3arGTOBAEHHONO B XO3SWCTEAX 1
SAMWHNCTPATUBHLIX TEPPUTOPUAX, CBOGOAHBLIX OT 3apasHbix 6OMeaHei KpyNHOTO POraToro cKoTa, BKMIoYast:
— Foot and mouth disease — during the last 12 months in the territory of the country or zone recognized by OIE,
Allypa - 8 Te4eHue nocnefHnx 12 mecsiues Ha TEppPUTOPUM CTPaHBI MAK 30HHI, npuaHaxHoin MOBb,
— Rinderpest — during the last 12 months in the territory of the country, in case of stamping out — 6 months,
4YMb! KYMHOTO pOraToro ckoTa -- B TeYEHUE NocrneaHnx 12 MecsiLieB Ha TeppUTOPUMA CTPaHhbi, a B cnyyae norornosHoro y6os — 6 mecsiues,
- Contagious bovine pleuropneumonia — during the last 12 months in the territory of the country,
KOHTarMo3How ninesponHeBMoHun KPC - B Teuesne nocnearmx 12 Mecaues Ha TEpPPUTOPUU CTPaHSI,
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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,
HYMbl MEIKMX XBaYHbIX -- B TEYEHWE NOCNEAHNX 12 MECALIEB HAa TeppPUTOPUM CTPaHbI, @ B CNy4ae noronosHoro y6os — 6 mecaues,

— Anthrax — during the last 20 days in the establishment,
cmbupckoit A3BbI -- B TedeHne nocnegHnx 20 gHen B Xo3sncTee,

— Tuberculosis and brucellosis — Beef and beef by-products are derived only from herds not under official quarantine for tuberculosis or brucellosis.
TyBepkyneaa n Gpyuenneaa — FoBAAUHA U FOBAXbM CYGNPOOYKTLI POMCXOAAT TONLKO OT CTAA, HE HAXOAALUMXCA N0A ODULUMATLHBIM KapaHTUHOM Mo
Ty6epkyneay unu Gpyuennesy.

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 Servicé.

KneoTHble, MACO OT KOTOPLIX IKCNOPTUPYETCS B Paccuiickyto PefepaLmio, NOABEPIHYTH NpenyBOAHOMY BETEPUHAPHOMY OCMOTPY, & TYLM 1 BHYTpEHHue
OpraHbi - NocneyGoHOI 3KCNepTh3e, NPoBeaeHHON OPULMATEHOR BETEPUHAPHON CryKGOHN.

Beef was examined for cycticercosis with negative resuits.

foBagmMHa uccnepoBaHa Ha UMCTULEPKO3 C OTPULIATENBHBIM Pe3ynTaToM.

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

loBsianHa v rosikbk cyBnpoayKTbl He MEIoT BUANMBLIX aGCLEeccoB, reMaToM, NMTNYMHOK, MEXaHMYECKUX 3arps3HEHUIl, HECBOACTBEHHOMO MsCy 3anaxa u
npuekyca (psibbl, NnekapcTBeHHbIX Tpas, NeKapCTBEHHBIX CPEACTB U Ap.)

The beef and beef by-products show no evidence of infection with Salmonella or other bacterial infections.
losAguHa v roBsKLM CYBNPOAYKTLI HE NMEKT NPU3HAKOB 0BCeMeHeHNA CanbMOHenNamu unu Apyrumu Bo3Gyautensmu BakTepuanbHbix MHMDEKUUA.

4.4. Cattle, from which beef and beef by-products were derived, were not 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, and were subject to ante-mortem and post-mortem inspections and were not suspected or confirmed
cases of Bovine Spongiform Encephalopathy (BSE).

KpynHbli poraThiid CKOT, OT KOTOPOTO NOMyHEHb! [OBAAMHA W TOBSXKLM CyBNPORYKTH, He Bbin nepen y6oem NOABEPTHYT OTNYLWEHMIO C NOMOLbIO
MEXaHuama, BBOAALLETO CXaTbiil BO3AYX NNN a3 B YEPEMHYI0 KOPOGKY, NN NPOKANbIBAHMKD CIMHHOTO MO3ra (TMTTUHIY), 1 Bbin NOABEPTHYT

npeny6oinHoi u NocTyboNHON aKCnepTH3e, B XOAe KOTOPOI He BbiNo YCTAHOBNEHO AMArHO3a unu nopospennn Ha ryb4atoobpasnyio
3HUedanonaTMio KpynHoro poratoro ckota (M3 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.

loBsdMHa 1 10BSXKEM CyONPOAYKTHI Gkl NonyueHsl u 06paGoTarsl CNOCaGOM, KOTOPKIA fAPAHTMPYET, YTO 3TH FOBSANHA M FOBSKEM cybnpoaykTe! He cogepxar

V HE KOHTAMMHUPOBAHDBI CNEAYIOLLUMMI TKAHAMW KDYMHOTO POratoro CKOTA: MO3r FOMOBHOM, MO3I CIIMHHOM, [11a3a, Yepen, NO3BOHOYRMK, MUHAANEBUOHES
*enesa, NoAB340WHAR KMLLKA.

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.

BeckocTHoe MACO (MCKNIOMAs MEXaHM4ECKH OTAETIEHHOE MACO) MONY4EHO OT BeipaweHHoro B CLIA KPYMHOro poratoro ckota B Bo3pacre A0 30 mecsaues
(onpegensieTcs NMyTem AEHTALNM UK Ha OCHOBE MHOVBMAYANLHON MM FPYNNOBOA MAEHTUAUKALWM) NyTem y60A Ha aTTeCTOBaHHbIX NPEANPUSTUAX.

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:

l'ossiguHa Ha KOCTH, TOBAANHE, MEXBHNYECKN OTAENEHHAs OT KOCTM (MCKNKYast OTOENerHyIo OT Yepena 1 NO3BOHOYHMKA), M FOBsKbI CYGNpOOyKThI NOMy4eHb
Ot BbipauleHnoro B CLLIA kpynHoro poratoro ckota B BospacTe go 30 MecaLes (onpegensercs nyTem ASHTALMKU NN HA OCHOBE UHOMBUAYANLHOW UK

TPYRNOBON uaeHTUMMKaLMK), NP1 YCROBUK, YTO:
— the feeding of ruminants with ruminant-origin meat-and-bone meal and greaves is prohibited,
KOPMNEHME XKBA4HBIX MACOKOCTHOM MYKOM 1 GernKkoBLIMI BPUKETaMM TPOUCXOKOEHNS OT XBAYHBIX 3aNPeLLEeHo,
- the beef and beef by-products are derived from an animal which is not known to be:
FOBSAMHA U rOBSHKEN CYyONPOAYKTLI NONY4eHb! OT XKMBOTHBIX, O KOTOPBIX HEUABECTHO, YTO:
(A) the offspring of an animal diagnosed with BSE, or
OHU ABNAOTCA NOTOMKAMK XUBOTHOTO, ¥ KOTOporo Okina guardoctupoeana 3 KPC, unu

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

ABNAKITCA NPEACTABUTENAMM KOTOPThI NO KOPMIEHWIO (Kak aTo onpeaenexo B MAB) xMBOTHOrO, y KOToporo Gbina anarHoctuposara '3 KPC.

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.

Temnepatypa NpofyKTa NOANEPXKNBAETCA NOCTOSHHO HE BbILLIE MUHYC 8 rpagycos Llenbcust (Ans 3aMopokeHHoro NpoaykTa) v nslioc 4 rpaayca Llenscus

(ana
oxXnaxaeHHoro nponyKTa) B Te4eHUe unKna oxuaxaeHus.

Beef and beef by-products have not been treated with colorings, ionizing or ultraviolet irradiation.
loBAnUHE 1 roBsKbN CyBNPOAYKTHI He 06pabaTbIBaNLICh KPACALLMM BELLECTBAMM, MOHU3UPYIOLLIMM U3NTYHEHUEM MIW YNBTPAUONETOBLIMMU NyHamu.

4.6. The meat is recognized as fit for human consumption.
Msco npuaHaHo npurogHbiM AN ynotpebnerus B NULLY NIOAAM.

4.7. Packing material is previously unused and satisfies necessary sanitary-hygiene requirements.
Tapa v ynakoso4HbIi MaTepnan O4HOPa30BbIE U COOTBETCTBYIOT CaHUTapHBIM-TUIMeH-eckuM TpebosaHuam.

4.8. The means of transport are treated and prepared in accordance with the rules approved in the USA.
TpaHcnopTHele cpeacTBa 06paboTanbl M NOAFOTOBNEHbI B COOTBETCTBUM C npuHATbIMKM B CLUA npasunamm.

OFFICIAL FSIS DOCTOR OF VETERINARY MEDICINE / OdmumantHbii BeTepuHapHLIi Bpay FSIS
SIGNATURE (ORIGINAL REQUIRED) / Moanucs (opurviHan)

INITIALED FSIS EXPORT STAMP
OdmumaneHbli wWramn FSIS ans 3KcnopTa
20 C UHAUManamn BeTspava

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

B,

=5

AR B

24
21

MADE ON / Cocrasneto * . 22 2023




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



