
NAME AND ADDRESS OF cONSlGNEE/Hascja~ne n aapec nonyra~enu CERTIFICATE NO. I C e p m 4 u ~ a ~  W 

- - 

2. ORIGIN OF PRODUCTlllpomcxo~e~me npoaynqmn 

Y 

NAME AND ADDRESS OF CONSIGNORIH~~B~H~~ n aapec o~npaen~enn 

EXPORTING COUNTRY THE UNITED STATES (USA) 
CTpaHa-3~~n0p~ep C~e~nHeHHble LLIT~T~I A~epulul  (CLLIA) 

COMPETENT MINISTRY U.S. DEPARTMENT OF AGRICULTURE 
K O M ~ ~ T ~ H T H O ~  MHHHCTePCTBO M~HHCT~PCTBO CenbCKOrO XO~II~~CTW CUlA 

VETERINARY CERTIFICATE FOR FROZEN PORK MEAT 
AND PORK BY-PRODUCTS EXPORTED 

FROM THE U.S. INTOTHE RUSSIAN FEDERATION 
B e ~ e p n ~ a p ~ b l l  c e p ~ u @ n m ~  Ha sKcnopmpyeMble 

n3 CUlA q Poccnlc~ym Oeaepawm 3a~opoxenn~e 
CBnHnHy U CBnHMe cy6npoay~m 

DISTRICT/ A ~ M ~ H u c T ~ ~ ~ B H o - T ~ ~ ~ M T o ~ M ~ ~ ~ H ~ R  ean~nqa 

ESTABLISHMENT ISSUING THIS CERTIFICATE 
Ylrpe~eHne, BblflaBWee C ~ ~ T M ~ M K ~ T  

3. PRODUCT'S POINT OF DESTINATION I K o n e r ~ ~ k  nynwr ~ocraswm n m 

- 

FSlS APPROVED ESTABLISHMENT NUMBERIHOM~~ npennpnnmfl, sapemcrpmpoaa~noroo FSlS 

TRANSIT COUNTRIES / C~panbl ~ p a ~ 3 n ~ a  

1. PRODUCT IDENTIFICATION I U ~ e m w ~ n ~ a q n n  npwyKqmm 

NAME OF DATE (OR RANGE NUMBER OF KIND OF CERTIFICATE ESTPLAM iNI3WfK;HT STORAGE AND 
PRODUCT OF DATES) OF PACKAGES PACKAGING NUMBER ON NUMBER ON k H m  TRANSPORT 
Ha~MeH~cjaHne PRODUCTION Koncrvetrse Tvln yna~osm PACKAGE PACKAGE CONDITIONS (INDICATE 
nPOCIYK4nn A m  (nnm n m l  ynamreo~ Hwep How p IN DEGREES CELSIUS) 

~ ~ p a h c e p ~ n ~ w ~ ~ t  npennpHwmrr Ycnoenn x p a ~ e ~ n n  u 
Ha y n a ~ o s ~ e  ~ i r  ynam~tw TpaHcnopmposw 

(ywamn TeMneparypy B 

rpa~yta* no Uen~nm)  

1 I I 

SLAUGHTERINGIPROCESSING 
ESTABLISHMENT NUMBER 
H o w p  6oA~n/nepepa6ameamqero 
npeflnpunmn 

POINT OF CROSSING BORDER / f l y ~ m  nepeceuennn rpaHn4bl 

I 

TRANSPORT (COMAINER #, FLIGHT #, NAME OF VESSEL) / T ~ ~ H C ~ O ~ T M ~ O B K ~  ( H O M ~ ~  K O H T ~ ~ H ~ ~ ~ ,  HOMep aenapeica, ~ a s e a ~ n e  cya~a) 

PROCESSING 
ESTABLISHMENT NUMBER 
H o w p  nepepa6a~bleamqero 
npanpnnmn 

I the undersigned statelofficial veterinarian certify that: / H ~ C T O ~ ~ ~ U M  yaocToeepneTcfi: 

P-PP-P 

I 

4.1 The pork meat and pork by-products exported to the Russian Federation are obtained from the slaughter and processing of swine in establishments 
that are approved by the Competent Veterinary Service of the USA for exporting to the Russian Federation and that operate under its constant supervision. 
/ 3~cnopmpye~ble B PoccnicKym Oepepaqnm csnnuna n cBnHMe CY~IIPOAYKTM nonylrew OT y6on u nepepa60~~u c s n ~ e i  Ha npep,npnnmnx, nMemqnx 
pa3pewe~ue K O M ~ ~ T ~ H T H O ~  se~ep~napnoi  c n y x 6 ~  CUlA m n  ~ ~ c n o p ~ a  npop,yKquu q Pocculc~ym Qeaepaunm n pa6o~amqnx nop, ee nocTontiHblM H ~ ~ , ~ O P O M .  

I 

I 

PROCESSINGICOLD STORAGE 
ESTABLISHMENT NUMBER 
H o ~ e p  nepepa6aw~amqero 
npe~npnnmnlxono~1nnb~um 

4.2 Meat and meat by-products are obtained from clinically healthy swine, which originate from administrative localities officially free from the following infectious 
animal diseases: 

COLD STORAGE FACILITY NUMBER 
H o M ~ ~  XOnOpWlbHnKa 

- African swine fever - during the last 3 years on the whole territory of the country; 
- Classical swine fever - durinq the last 12 months in the territory of the State; 
-Teschovirus encephalornyel~is - during the last 40 days in the territory of the County; 
- Foot-and-mouth disease, swine vesicular disease - during the last 12 months on the whole territory of the country. 

No clinical symptoms oi swine erysipeias were revealed on ante-mortem inspect~on, and post-mortem veterinary and sanitary examination of pork meat and pork 
by-products did not reveal systemic symptoms of swine erysipelas. 

FSlS FORM 9450-3 ( 0 4 2  1/2010) PREVIOUS EDITIONS ARE OBSOLETE ORIGINAL I Opnrnnan 
l lpe~buyqne BblnycKu He 
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FORM 9450-3 (Reverse / 06paTHaR C T O ~ O H ~ )  

4.3 Animals whose meat and meat by-products are being exported into the Russian Federation were not subjected to exposure to natural or synthetic estrogenic or 
hormonal substances, thyreostatics, antibiotics or other drugs and pesticides, administered prior to slaughter later than the withdrawal times recommended in their 
directions for use. 1 XMBOTHM~, OT KOTOP~IX nonyqeHbl ~ K C ~ O P T M P Y ~ M ~ I ~  B POCCM~;~CK~PJ Oepepaq~to MRCO M MRcHble C Y ~ ~ P O ~ Y K T ~ ~ ,  He nopsepranmcb B O ~ ~ ~ ~ I C T B M I O  

HaTypanbHblX MnM CMHTeTM'leCKMX 3CTpOreHHblX MnM rOPMOHaIlbHblX BeqeCTB, TMPeOCTaTM'4eCKMX npellapaTOB, ~HTM~YIOTMKOB MnM RPYrMX JleKapCTBeHHblX CpeACTB 
M neCTMUMAOB, ~ ~ M M ~ H R ~ M ~ I X  n e p e ~  y6oeu n03Xe. qeM CpOK OXMflaHMR, p e ~ ~ ~ e ~ f l ~ ~ a ~ ~ b l f i  B npaBMnaX no MX npMMeHeHMt0. 

4.4 With the goal of destruction ofTrichinae fresh pork meat was subjected to freezing according to one of the time-and-temperature regimes listed below 
(underline which). / B qennx YHnqToxeHnR Tpnxwenn csexee MRCO nopseprHyTo 3a~opos~e npn O ~ H O M  n3 nnxeynasa~~b~x pemMMoe B 3 ~ c n o 3 ~ ~ n n  ( ~ y x ~ o e  
n0allepKH)'Tb). 

4.5 Animals whose meat and by-products are intended for export to the Russian Federation were subjected to ante-mortem veterinary examination, and car- 
casses and internal organs - to post-mortem veterinary and sanitary inspection by the U.S. federallofficial veterinary se[vice./ ~ M B O T H M ~ ,  OT K O T O ~ ~ I X  nonyqeHbl 
MRCO M M R C H ~ I ~  cy6npo~y~~b1,  npepHa3~alleHHMe pJlfl 3KcnopTa B PoccM~cK~IO @epepau~IO, np0lUnM npe~y60ti~bli1 OCMOTP, a TYUlM M BHyTpeHHMe OpraHbl - 
nocney6onnym s e ~ e p ~ ~ a p ~ o - c a ~ u ~ a p ~ y m  3 ~ c n e p ~ ~ 3 y  4epepanb~on /01$n~bIanbHoA se~epnnap~oi  cnyx6b1 CWA. 

4.6Veterinary post-mortem inspection did not show that meat has alterations indicative of foot-and-mouth disease, classical swine fever, and other contagious 
diseases. Veterinary post-mortem inspection did not show that meat has indications of parasites (sarcosporidiosis, onchocercosis, echinococcosis, etc). / 
npu nposeaeHMn nocney6ou~oL s e ~ e p n ~ a p ~ o - c a ~ ~ ~ a p ~ o C i  3 ~ c n e p ~ ~ 3 b 1  Mnca ne 0 6 ~ a p y x e ~ o  ~ s ~ e ~ e n n t i ,  xapamepnux w n  Rqypa, ~naccvlrec~oi ~ Y M M  

csn~ei i  n ppyrux 6one3~ek a Tawe ~ ~ M ~ H ~ K O B  n a p a 3 n ~ a p ~ ~ x  nopaxe~ntj  (cap~ocnopnp~osa, o~xoqep~o3a. ~ X M H O K O K K O ~ ~  n ppymx). 

4.7 Veterinary post-mortem inspection shows that serous coats were intact and lymphatic nodes were not removed. Meat and meat by-products have no unre- 
moved abcesses, odor or smell unusual for meat (fish, medicinal herbs, drugs, etc.); were stored and transported at proper temperature; do not contain preserva- 
tives; do not have bacterial infections subject to Pathogen ReductionIHACCP regulations and are in full compliance with those regulations, and were not treated 
by coloring substances, ionizing irradiation or ultraviolet rays. Frozen meat was not subject to defrosting during storage prior to the issuance of the veterinary 
certificate. / nocney6oA~a~ e e ~ e p n ~ a p ~ o - c a ~ n ~ a p ~ a n  3~cnep~n3a no~a3ana, I~TO c e p o s ~ ~ e  o 6 o n o q ~ ~  He 3arl~qanmcb M nn~+a-rnqec~vle ysnbl He ypannnMcb. 
MRCO # MRCHMe cy6npopy~rbl He MMeloT HeypaneHHblX a6qeccoe, He C B O ~ C T B ~ H H O ~ O  MRCY 3anaXa bl IlpnBKyCa (pblbbl, neKapCTBeHHblX TpaB, neKapCTBeHHblX 
cpepcTB u pp.); xpaHnnncb n TpaHcnopTnposanncb c c o 6 n l o p e ~ ~ e ~  TeMnepaTyHoro pexuMa; ne coAepmaT CpepcTB KoHcepBnpoBaHm, tie copepaaT 6036yfln~enei 
6a~~epManbHblx MH@KL(M~ B COOTBeTCTBMM C T ~ ~ ~ O B ~ H H R M M  np0rpaMMbl no YCTpaHeHMlo IlaTOreHOB HACCR He 06pa6aTblBanM~b KPaCRuMMH BeueCTBaMM, 
MOHOH3HPYIO~MM U3nYqeHMeM MnM Y ~ ~ T P ~ @ M O J ~ ~ T O B ~ I M M  nY'4aMM. ~ ~ M O ~ O X ~ H H O ~  MRCO He nOABeprMOCb pa3MOPaXMBaHUlo B npOqeCCe XpaHeHHR A0 MOMeHTa 
BMnycKa BerepmapHor0 cep~ul@n~a~a. 

4.8 Microbiological, chemico-toxicological and radiological figures for pork and pork by-products are in compliance with the veterinary and sanitary rules and 
requirements effective in the Russian Federation. / Mn~po6nonornrec~ne, XMM~KO-~o~cn~onoruqec~ne n papuonornltecKne no~a3a~enn CsnHnHbl M CBHH~IX 

C ~ ~ ~ ~ O ~ ~ K T O B  COOTBeTCTByloT BeTepHHapHMM M CaHMTaPHblM IlpaBMnaM M T ~ ~ ~ O B ~ H W R M ,  ~ ~ ~ C T B Y ~ ~ ~ M M  B POCCH~ICKO~I @epepaqnM. 

4.9 Pork meat and pork by-products are recognized as fit for consumption. / Mnco M MRcHMe C Y ~ ~ P O ~ Y K T ~ I  ~ P M ~ H ~ H ~ I  npnropHMMn NR ~ ~ O T ~ ~ ~ J I ~ H U # I  B nvlqy. 

4.10 Carcasses (hdfiarcasses. quzKtercarcasw1 are m a M  with the stamp af FSIS inspa~iwl with spec&a#on of namor number af m e a t p r o ~ ~ i q  plant 
(6tuqhter house), where wimals wew sbughtered. Procwed meat must have stamp m package w pdybagk m I n g  is d & g d  to be tamper e-t. I 
TYLUH tnwpyuu, w p m  ~yru) HM~KR d m  n-nn n-nm Cny;eQbl F51S c o 6 0 a m  ~omepa ~compepahw- amnpnmf i  
( 6 o i ~ ) ~ n a  -6wwa6rn ))(~mnwe. O ~ ~ ~ ~ O T M H O E  M ~ K ~ A O I D K K ~ M ~ ~  maw ~ayrrakos~. l l~wynalraean~al~1~Q6pa~0~.  rF106mnw~o 
06HapyxnTb He3aKOHHOe BCKpblTMe. 

4.1 1 Packing material is previously unused and satisfies necessary sanitary-hygiene requirements. / Ma~epnan F(~R ynaKoeKm ncnonbsye~c~ anepeble m 
YpOBneTBOpReT H~O~XOAHMMM CaHHTapH~rblrMeHHlleCKHM TP~~~OB~HHRM.  

4.1 2 Means of transport for meat transportation are treated and prepared in accordance with the rules approved in the USA. I T p a ~ c n o p ~ ~ ~ e  cpencma 06pa60ran~ 
n noaroToenenbl B cooTBeTcTsnn c npnnmblMn B CUA npasnnaMm. 

1 

I 
1 
I 

- -- 
FIRST NAME, MIDDLE NAME, LAST NAME; POSITION I 

OFFICIAL FSlS DOCTOR OF VElERlNARY MEDICINE 109-4 se~epwnapnb~l spar FSlS - ---- 

- 
ALTERNATIVE PERIODS OF FREEZING ATTEMPERATURES INDICATED I P e x n m ~  aamopamnannn npoayma npn pamnrnol remneparype 

SIGNATURE (ORIGINAL REQUIRED) / flo~nmcb (opmrmnan) 

MAXIMUM INTERNALTEMPERATURE / MaKcnMaJlbHafl BH)fTPeHHRR TeMnepaTypa 

DEGREES FAHRENHEIT I rpmycbl no mape~ren~y DEGREES CELSIUS / rpmycti no Uenbcum 

INITIALED FSlS EXPORT STAMP 
O ~ H ~ H ~ ~ ~ H M A  UlTaMn FSlS M R  3KCnOpTa 
c mtiw~uanamm eemparta 

MINIMUMTIME I MvlHnMaJlbti~e epem 

-0 -1 7.8 106 hours 

-5 -20.6 82 hours 

-1 0 . -23.3 63 hours 

-1 5 -26.1 48 hours 

-20 -28.9 35 hours 

-25 -31.7 22 hours 

-30 -34.5 8 hours 

-35 -37.2 112 hour 
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Guideline for the Completion of FSIS Form 9450-3, Veterinary Certificate for Frozen Pork 
Meat and By-Products Exported From the U.S. into the Russian Federation 

FSIS Issuing District and Applicant Establishment 

1.	 Enter the name and address of the person or company importing the product into the Russian 
Federation. 

2.	 Enter the name and address of the person sending the shipment of products to Russia. 
3.	 Enter the name of the FSIS District Office issuing the certificate. 
4.	 Enter the establishment or plant number of the applicant plant (plant completing FSIS Form 

9060-6). 

Product Identification and Storage 

5.	 Enter the product name as labeled. 
6.	 Enter the range of dates covering all packing dates on shipping containers in Day/Month/Year 

format. 
7.	 Enter the number of shipping containers in the consignment 
8.	 Enter a description of the packaging method used, (e.g., boxes, combos, etc.) 
9.	 Enter the number stamped on containers (this is the number from the original certificate). 
10. Enter the establishment number on shipping containers 
11. Enter the metric net weight of the consignment (pounds and kilograms may be entered if desired) 
12. Enter the storage and transportation temperature. Indicate with numbers only (-18 C). 

Origin and Transport of Product 

13. 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. 

14. 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. 

15. 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 
cutting or reboxing is done at a cold storage, enter “Not applicable” in this block. 

16. 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. 

17. Enter countries other than the United States or Russia that the product will transit. 
18. Enter the name of the port of entry, for example, St. Petersburg. 
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. 

Cold Treatment for Destruction of Trichinae 

20. Underline the time/temperature combination used to satisfy the cold treatment used for 

destruction of trichinae as described above. 




 
 

 

 
 

 
  
   
 

  

  
  

 
 
 
 
 
 

 
 
 
 
 
 

Page 2 – Guideline for the Completion of FSIS Form 9450-3, Veterinary Certificate for Frozen Pork Meat 
and By-Products Exported from the U.S. into the Russian Federation 

Signature, Date and Stamp (blue ink) 

21. FSIS veterinarian signs certificate. 
22. Typed name of FSIS veterinarian, followed by veterinary degree (DVM or equivalent). 
23. Enter the date of signature. The date must be entered in day, month, and year format. 

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. 

24. FSIS Public Health Veterinarians (PHVs) that sign FSIS Form 9450‐3 (04/21/2010), Veterinary 
Certificate for Frozen Pork Meat and By‐Products Exported From the U.S. into 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--. The date must be entered in day, month, year format. 

25. The signing official stamps this block with the export stamp adjusted to show no certificate 
number and enter their initials where the number would normally appear. Stickers bearing the 
export stamp must not be applied to the export certificate. 

Revised: May 2, 2012 




