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

Veterinary Certificate for Poultry Meat and Meat Products from Poultry Exported to Kazakhstan /
BETEPUHAPHBIN CEPTUOUKAT HA SKCIIOPTUPYEMBIE MACO IITULBI U ITPOJAYKTHI 3 MSCA
IITHUILBI B KASAXCTAH

Date Issued / ara: Certificate Number / Homep cepTudukara

Date of Production / [lara BeipabOTKH

Type of Packaging / Tun ynakoBku

Conditions of Storing and Transport / YcioBus XxpaHeHHs 1 TPAHCIIOPTHPOBKH

Means of Transport / Criocod TpaHCIIOPTUPOBKH

Herewith the following is confirmed: / HacTossimum noaTBep:xaaercs ciaeayiouee:

I, the undersigned official veterinarian, certify that poultry meat and meat products from poultry

exported to Kazakhstan are produced in compliance with necessary veterinary and sanitary

requirements and confirm the following: / 5I, HmxenoanucaBuMicst OQUIUATIBHBIN BETEPUHAPHBIN

HUHCIICKTOP, YAOCTOBEPALO, UTO MACO MTULIBI U MACOIIPOAYKThBI U3 MsACa IMTULILI, SKCIOPTUPYCMBIC B Ka3ax0TaH,

IIPOM3BEJICHBI B COOTBETCTBUU C HEOOXOANMBIMH BETEPHHAPHO-CAHUTAPHBIMH TPEOOBaHUSAMH M MOJATBEPKAAI0

clenyromee:

1. Poultry meat and meat products from poultry were derived from birds 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. / Msico nTHIIBI U MSCOTIPOTYKTHI MTOJIYYEHBI OT YOOS U
nepepaboTKU NTHUIl Ha aTTECTOBAHHBIX MPEAIPUSTHSX, KOTOPBIE OTBEYAIOT HEOOXOIMMBIM BETEpHHAPHO-
CaHMTAPHBIM TPEOOBAHUAM M HAXOATCA oA KOHTposieM Ciry>k0bl 6€30I1aCHOCTH MMHCIIEKIINH IPOJYKTOB
nutanus (CBUIILT), 3apeructpupoBansl n opunmansHo yrepxkaenst CBUIIII as sxcmopra mx
MPOIYKIUU.

2. Poultry and meat products from poultry are derived from birds that have been subject to ante-
mortem inspection in groups and have received post- mortem inspection of each carcass conducted
by FSIS and found to be free from systemic contagious diseases. / Msico ITHIIBI 1 TIPOXYKTHI U3 Msca
HTHLBI TIOJTyYEHBI OT YOOSI ITHL, MPOIIEAIINX MpeayOOHHBII 0CMOTp U MOCIeyOOHHYIO 3KCIIEPTH3Y
kaxqoi Tymku, nposenennsie CBUIII, u npu3HaHbl 0J1aromnoyYHbIMH 110 CUCTEMHBIM 3apa3HbIM
3200JICBaHHSM.

3. The meat is derived from clinically healthy birds which originate from premises in administrative
territories free from the following infectious diseases of animals / Msco mosryueHo oT y00s KIHHUYIECKH
310POBBIX IITUIl U3 XO3SWUCTB B AIMUHHUCTPATUBHBIX TCPPUTOPUAX, 6J'IaFOHOIly'-lH])lX 1o ciaeayromum
MH(EKIMOHHBIM 3200JIEBaHNSM KUBOTHBIX

3.1 Newcastle disease (as defined by OIE) for 21 days after the confirmation of the last case and
completion of a stamping-out policy and disinfection procedures or 6 months after the clinical
recovery or death of the last affected bird if a stamping-out policy was not practiced in
commercial flocks in the zone (unless products have been treated adequately to inactivate the
ND virus); / bone3un Hrtokacina (no onpeaenenuno MOB) B Tedenue 21 qHs nOCIe MOATBEPIKACHHS
MOCJICIHETO CITydasi i OKOHYAaHUsI MEPOIIPUATHI TI0 YHHYTOKEHHUIO M IPOLIEAYP 10 Je3HHPEKIINN
WIN B TeUeHHE 6 MECSIIEB T0CIe KIMHUYECKOTO BBI3I0POBIICHNUS WIIH T1aJieXa MOCIIeTHEeH
MH()UIIMPOBAHHOHN NTHIIBI, €CIIM MEPOTIPHATHS 110 YHUUTOXKEHHIO HE OCYIIECTBISUINCH B
KOMMEPYECKHX CTaJax B 30HE 3apakKeHUs (eCIM MPOAYKTH He ObLIH 00paboTaHBI
COOTBETCTBYIOIIUM 00pa30M, YTOOBI HHAKTUBUPOBATH BUPYC Oosie3nu Hrrokacna);

Signature of Official Veterinarian / [lonmce Betepunapaoro MucmekTopa
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Date Issued / ara: Certificate Number / Homep cepTudukara

10.

11.

Signature of Official Veterinarian / [lognuce Berepunapuoro Mucnekropa:

3.2 Notifiable avian influenza (NAI) for 3 months after stamping out in commercial flocks in the
zone (unless products have been treated adequately to inactivate the NAI virus). /
[MoanexaieMy yBeIOMIICHUIO ITHYbEMY TPHIILY — B TEUSHUE 3 MECSLEB I10CIIe YHUUTOKEHNUS B
KOMMEPYECKOM CTaJIe B 30HE 3apakeHUsI (€CIIM MPOIYKThI He ObUTH 00pabOTaHbI COOTBETCTBYIOIINM
00pazoM, 4TOOBI HHAKTUBUPOBATH BUPYC NTHYBETO IPUIINA).

Poultry meat is derived from fully eviscerated carcasses and is wholesome and fit for human
consumption, and is approved for sale in the United States. It does not contain preservatives, and was not
treated with the use of coloring or fragrant materials and was not exposed to ionizing radiation or ultra-
violet light injurious to public health. / Msico nTH1ibI TOTy4eHO OT MOMHOCTBHIO BBIMOTPOLIECHHBIX TYIIEK U
SIBJISIETCS] TOOPOKAYEeCTBEHHBIM U IPUTOJHBIM IS TOTPEOJICHNS B ITUIIY YEJIOBEKOM U O00PEHO A1 TPOIaXKH
B CIIIA. OHO HE cOnepXUT KOHCEPBAHTOB, HE 00pabaTHIBAIOCh KPACAIIIMH WII TTAXyYNMH BEIIECTBAMH, HE
MOJBEPTAIOCH HOHU3UPYIOIIEMY OOTy4EHHIO M yIbTPa(rOIeTOBBIMHU JIydaMH, KOTOPbIE BPEIHBI IS
3/I0POBBS HACEJICHUSL.

The meat was produced under a USDA mandatory HACCP plan, produced in accordance with the
USDA Salmonella performance standard (9 CFR 381.94) and found in full compliance. / Msico
MIPOMU3BEJICHO COTJIACHO 00SI3aTENBHOIO MIaHa « AHAJIN3 PUCKOB B KOHTPOJIBHBIX TOUKax» MuHcensxoza CIIA
U B COOTBETCTBUH CO CTaHAApTOM KauecTBa pabothl o Salmonella Muncenbxo3a CIIA (9 CFR 381.94) n
TIOJTHOCTBIO COOTBETCTBYET BCEM YKa3aHHBIM TPEOOBAHHSIM.

Poultry meat and meat products from poultry 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. / Msico nTuIpl ¥ IPOYKTBI 3 MsiCa NITHLBI HE
COACPIKAT OCTATOUYHBIX KOJIUYECTB CICAYIONIUX BCIICCTB, BPCAHBIX IJIA 3JOPOBb HACCICHUA: HATYPAJIbHBIX
WJIN CHHTETHYECKUX TOPMOHAIBHBIX M APYTHX BEIIECTB, CTUMYJIMPYIOLIIUX POCT XKUBOTHBIX, THPEOCTATHKOB,
aHTUONOTHUKOB, TIECTHUINJIOB, MEJMKAMEHTO3HBIX NIPENapaToB U TPAHKBUIN3aTOPOB.

Poultry meat and meat products from poultry were produced in accordance with the requirements of
the FAO/WHO Codex Alimentarius or the scientifically based FSIS National Residue Program and the
USDA HACCEP plan for chemical, toxicological and microbiological parameters. / Msico nTuns! u
MIPOYKTHI U3 MsCa NITHIBI IPOU3BEAEHBI B COOTBETCTBUH ¢ TpeOoBaHsIMHU IIp00BOIBCTBEHHOTO KOJEKCA
®AO/BO3 (Codex Alimentarius) uin HayuHO o6ocHoBaHHOM [Iporpammbl o ocratkam Beuiects CBUIII u
IUTAaHOM «AHaIM3 PUCKOB B KOHTPOJIBHBIX ToUKax» MuHcenbxo3a CIIA nmo xumMuyeckum,
TOKCHKOJIOTHYECKUMH MHUKPOOHOJIOTHUECKUM TTapaMeTpaM.

Poultry meat and meat products from poultry contain no coloring and fragrant materials, and were not
exposed to ionizing irradiation or ultra-violet light injurious to public health. / Msco u npoxyxTs! u3 msca
IITHIL] HE COZIEPKAT KPACSIINX U MaxXy4nX BEIIECTB, U HE 00padaThIBAINCh HOHU3UPYIOIUM OOIydYeHNEM WIIN
yIbTPadHOIETOBBIMH JIy4aMH, KOTOPBIE BPEIHBI JUISl 30POBbSIH aCeIeHHS.

Meat was frozen to a temperature of -18 degree C. In the course of storage and loading meat was not
subjected to defrosting / Msico 6bu10 3aMOpokeHO 110 TemriepaTypsl -18 degree C. [Ipu xpanennu u norpyske
MSICO pa3MOPaXUBAHHIO HE OABEPTaJIOCh.

Boxes and packaging material are disposable and meet sanitary hygienic requirements of the United

States. / TpancnopTHas Tapa, yiakOBOYHBIH MaTepual U KOPOOKH OJJHOPA30BbIC U COOTBETCTBYIOT CAHUTAPHO-
rurueHndeckuM tpedoBanusam CIIIA.

The conditions of means of transport, handling and loading meet the sanitary and hygiene requirements
of the U.S. / CocTosiHME TpaHCIOPTHBIX CPEACTB, IOATOTOBKA M ITOTPY3Ka COOTBETCTBYIOT BETEpUHAPHO-
CaHMUTApHBIMU TUTHEHNYecKUM TpeboBanusim CLIA.

Printed Name / ®.11.0.:

Title/Professional Degree / JlommxHocTh/[IpodeccroHanbHast CTENEHb:

Page 2 of 2

FSIS Form 2630-9 (6/86) EQUAL OPPORTUNITY IN EMPLOYMENT AND SERVICES



