NAME AND ADDRESS OF CONSIGNEE/HasBakue 1 agpec nonyuarenn CERTIFICATE NO. / Ceptudukar Ne

! RFP' Serial Number (Preprinted)

NAME AND ADDRESS OF CONSIGNOR/Ha3Banue v agpec otnpasurens VETERINARY CERTIFICATE FOR FROZEN PORK MEAT

AND PORK BY-PRODUCTS EXPORTED
FROM THE U.S. INTO THE RUSSIAN FEDERATION
. BeTtepuHapHbii cepTudmKaT Ha 3KCNOpTUPyeMble
2 3 CLUA B Poccuitckyio ®epepalimio 3aMopoXkeHHble
CBUHUHY U CBUHbIE CYGNpOayKTbI

EXPORTING COUNTRY THE UNITED STATES (USA)

DISTRICT / ABMUHUCTPAaTUBHO-TEPPUTOPMANbHEA eqMHMLA
CrpaHa-3kcnoprep CoepuHeHHbie Ltatoi AMepukm (CLLUIA) 3
COMPETENT MINISTRY U.S. DEPARTMENT OF AGRICULTURE ESTABLISHMENT ISSUING THIS CERTIFICATE 4
KomneTtenTHoe MuHUCTEPCTBO  MMHUCTEPCTBO CENbCKOro xo3aiicTea CLUA YupexpaeHue, Bbigasiiee ceptudmkat
1. PRODUCT IDENTIFICATION / Upentuduxanun npoayKuumn
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 Hetto TRANSPORT
HaumenoBanne PRODUCTION Konuuecteo Tun ynakosku PACKAGE PACKAGE CONDITIONS (INDICATE
npoayKuum Aata (wnw pated) | ynakosok Homep Howmep IN DEGREES CELSIUS)
BbipaboTkn cepTudmkaTa npeanpuATAA Ycnoeua xpaHeHus u
Ha YNaKoBke Ha yNaKoBKe TPaHCIIOPTUPOBKY
(yxasaTb Temneparypy B
rpagycax no Llenbcuio)
5 6 7 8 9 10 11 12

2. ORIGIN OF PRODUCT/Mpoucxoxaenmne npoayxumumn
FSIS APPROVED ESTABLISHMENT NUMBER/Homep nipepnpuaTus, 3apeructpupoaHHoro FSIS

SLAUGHTERING/PROCESSING PROCESSING PROCESSING/COLD STORAGE COLD STORAGE FACILITY NUMBER
ESTABLISHMENT NUMBER ESTABLISHMENT NUMBER ESTABLISHMENT NUMBER Homep xonogmnbuuka
Homep 6Golinn/nepepabamvigaiotero Homep nepepabartbisaiowero Homep nepepabartbisaowero
npeanpuATUA npegnpuATMA npeanpuATUA/XoNoaNIbHNKa
13 14 15 16

3. PRODUCT'’S POINT OF DESTINATION / KoHeuHbii nyWKT A0CTaBKM NpogyKumm
TRANSIT COUNTRIES / CtpaHs! TpaH3uTa

17

POINT OF CROSSING BORDER / [lyHKT nepeceyeHns rpaHuLibl
18

TRANSPORT (CONTAINER #, FLIGHT #, NAME OF VESSEL) / TpaHcnoptupoeka (Homep KOoHTelHepa, Homep aBUapenca, HasBaHve cyaHa)

19

4. FIT FOR HUMAN CONSUMPTION CERTIFICATE / CBugeTenbcTBO 0 NPUrofHOCTH NpoAyKUWK K ynoTpebneruio B nULLY niogam

I the undersigned state/official veterinarian certify that: / HactoAum yaoctosepsetcs:

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.

/ 3xcnopTupyemble B Poccuiickyio Depepauuio CBUHUHA U CBUHbIE CYGNPOYKTHI nonyueHbl ot y6oa u nepepaboTkvi CBMHEN Ha NPeanpUATUAX, UMEIoLX
pa3pellieHne KOMNETEHTHOV BeTepuHapHoi cnyx6bl CLIA ana skcnopta npopykumy B Poceniickyio Qepepaymio u paboTatolmx nog ee NOCTOAHHBLIM Ha30pOM.

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:

- African swine fever — during the last 3 years on the whole territory of the country;

- Classical swine fever - during the last 12 months in the territory of the State;

- Teschovirus encephalomyelitis — 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 ciinical symptoms of swine erysipeias were revealed on ante-mortem inspection, and post-mortem veterinary and sanitary examinatien of pork meat and pork
by-products did not reveal systemic symptoms of swine erysipelas.

Mnco n mAacHbte Cy6NpOAYKTBI NOMYUEHbI OT KIMHUUECKM 3H0POBbIX CBUHEIA, KOTOPbiE NPOMCXOAAT U3 AAMUHUCTPATUBHLIX TEPPUTOPUI, OPULNANBHO
6narononyutbix No nHdeKUMOHHLIM HONE3HAM XKNBOTHBIX, B T.u.:

- appUKaHCKOI YyMe CBHEN B TEUEHWE NOCAEAHUX 3-X N1ET Ha TepPUTOPUM CTPaHbi;

- KNaccuyeckon uyme CBUHeR B TeueHre NocieaHux 12 MecALes Ha TeppUTOpWN LiTaTa;

- 3HTepOBUPYCHOMY dHUedanommenuty ceuHen (bonestn TelweHa) B TeueHve nocnegHnx 40 gHeit Ha TeppuTOpUM rpadCcTBa;
- AUlypY, Be3UKYNApHoWh 6onesHn cemHeit B TeueHue nocneaHux 12 MecAles Ha TeppuTOpuy CTpaHbl.

Y uBOTHLIX Nepen y60em OTCYTCTBYIOT KNMHUYECKUE NPUIHAKN POXN CBIHEN, U TOCNey60itHas BeTepuHApHO-CaHUTaPHaR SKCMEPTU3a MACA 1 cy6npoaykios He
BbLIABMNA NPU3HAKOB AaHHOTO 3aboneBaHus.

F5IS FORM 9450-3 (04/21/2010) PREVIOUS EDITIONS ARE OBSOLETE

. ORIGINAL / Opurunan
Mpenbigylme BbINYCKU He eACTBUTENbHBI



FSIS FORM 9450-3 (Reverse / ObparHas cTopoHa)

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. / JKuBoTHbie, OT KOTOPbIX NONYHeHbl IKCNOPTUPYEMbie B Poccuiickyio Denepaumio MACO 1 MACHbIE CyBNPOAYKTbI, HE MOABEPrannch BO3REHCTEMIO
HaTYpabHbIX UM CUHTETUYECKMX ICTPOTeHHbIX N FOPMOHANBHBIX BELLECTB, TMPEOCTaTUHECKMUX NPeNapaTtos, aHTUBMOTUKOB MW APYMUX NEKaPCTBEHHBIX CPEACTS
¥ NeCTULUAOB, NPUMEHAEMBIX Nepes y6oem No3xe, Yem CPOK OXUAAHNA, PEKOMEHL0BaHHBIA B TPaBMNaX N0 UX NPUMEHEHWIO,

4.4 With the goal of destruction of Trichinae fresh pork meat was subjected to freezing according to one of the time-and-temperature regimes listed below
{underline which). / B uensax yHUUTOXeHNA TPUXUHEN CBEXEE MACO NOABEPTHYTO 3aMOPO3Ke NPY OHOM 13 HWKEYKa3aHHbBIX PEXXUMOB B IKCNO3MLMK (HyKHoe
NOAYEPKHYTD).

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. federal/official veterinary service./ )KnaoTHble, OT KOTOPBIX ROMyUEHb!
MACO M MACHbIE CYBNPOAYKTsI, IPeAHa3HaueHHbIe AfA 3KCNopTa B Poccuiickyio DefepaLinio, Npowv NpeayGofHbIi OCMOTP, a Tywwm 1 BHYTPEHHMWE OpraHbl —
nocney6oiHyIo BeTepuHapHO-CAHATAPHYIO IKCNEPTU3Y berepanbHoi /oGrLmManbHom BeTeprHapHo# cnyx6ol CLUA,

4.6 Veterinary 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). /

Mpu nposeaeHM NOCNIRYGORHON BETEPUHAPHO-CAHNTAPHOI SKCMEPTM3bI MACA HE OBHAPYXKEHO U3MEHEHWIA, XapaKTEPHbIX A/1A ALLYPa, KINAaCCMYECKON YyMbl
CBUHEN U RpyrUx 6onesHeid, a Takke NPU3HAKOB Napa3vuTapHbIX nopaxeHnij (CApKocnopuanosa, OHXOLEPKO3a, 3XNHOKOKKO3a 1 APYTHX).

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 Reduction/HACCP 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. /Mocney6oiiHan BeTepUHapHO-CaHUTaPHAA JKCMEPTV3a NOKA3aNa, HTO CEPO3HBIE 0GOMOUKM HE 3aUNLLANNCH U NumdaTAYECKME Y3Nbl HE YAANANNCH,
MrCo n macHbie cy6npoAyKTLI He MMEIOT HeyAaNeHHbIX aBLIECCOB, He CBONCTBEHHOTO MACY 3aMaxa 1 NPUBKYCa (Pbibbl, NEeKapCTBEHHbLIX TPAB, /IEKAPCTBEHHbIX
CPeACTB 1 Ap.); XPAHWIUCL M TPAHCNOPTUPOBANNMCH C COGNIOACHNEM TEMNEPATYHOTO PEXUMa; He CoflepXaT CPepCTs KOHCEPBMPOBaHWA, He copepXat Bo36yauTenen
6aKTepuanbHLIX MHdeKLMii B COOTBETCTBUM C Tpe6oBaHNaMI Mporpammbl N0 YCTpaHeHuio RatoreHos HACCP, He o6pabarbiBaIMCh KPACALLNMIA BELLECTBAMM,
MOHOM3MPYIOUM M3NYHEHNEM AN yNIbTPAGUONETOBLIM SIyHaMI. 3aMOPOXEHHOE MACO HE NOABEPraoch PAa3MOPAXUBAHMIO B POLIECCE XPAHEHNA 4O MOMEHTa
BLIMNYCKa BETEPUHAPHOIO CepTUdMKaTa.

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. / MMKpo61onormueckme, XMMUKO-TOKCMKONOFMNECKIE W PaMONOTMYeckie NOKA3aTeNN CBUHNHDBL U CBUHbIX
Cy6npO/yKTOB COOTBETCTBYIOT BETEPMHAPHBIM M CaHUTApHDIM NPABMAAM U TPEGOBAHNAM, AECTBYIOLMM B POCCHACKOR Qepepayun.

4.9 Pork meat and pork by-products are recognized as fit for consumption. / MSico u macHble CybnpoayKTbi NPU3HaHLI NPUTOSHBIMK ANA YNOTpebneHus s nuaugy.

4.10 Carcasses (half-carcasses, quarter-carcasses) are marked with the stamp of FSIS inspection with specification of name or number of meat-processing plant
(slaughter house), where animals were slaughtered. Processed meat must have stamp on package or polybag. Packaging is designed to be tamper evident. /
Tywm (nonyTyuwin, YETBEPTH Tyll) MMEIOT KNEVMO NPOXOKAEHUA nHCnexyun Cayk6el FSIS ¢ 06o3HaueHrem HOMEpa MACoNepepabaTeiBaloWero NpeanpUATUAR
(Boinu), Ha KoTopom Bouny 336K Ts! KueoTHbie, O6PaGoTAHHOE MACO NOMKHO NMETH WTAMN Ha ynaxoske. [pogy«T ynakosaH Takum oBpazom, utobbl nerko
06HAPYXWUTb HE3AKOHHOE BCKpbITHE.

4.11 Packing material is previously unused and satisfies necessary sanitary-hygiene requirements. / Matepuan gns ynakoeku WCNONb3yeTCn anepsbie u
YAOBNETBOPAET HEO6XOANMbIM CaHVTAPHO-TUIMEHUUECKUM TPE6OBAHNAM.

4.12 Means of transport for meat transportation are treated and prepared in accordance with the rules approved in the USA. / TpaHcnoptHbie cpeacTea 06paboTatbi
¥ NOAroTOBNEHbI B COOTBETCTBNM C NpuHATHIMK B CLLIA npasunamu.

ALTERNATIVE PERIODS OF FREEZING AT TEMPERATURES INDICATED / Pexumb! 3aMOpPaXMBaHWA NPOAYKTA NP PA3NWYHON TeMnepaType
MAXIMUM INTERNAL TEMPERATURE / MakcuManbHas BHYTPeHHAR Temneparypa
DEGREES FAHRENHEIT / [pagyce: no GapeHreiry DEGREES CELSIUS / [pagycst no Lienbcnio MINIMUM TIME / MisHumansHoe epem

-0 -17.8 106 hours
-5 -20.6 82 hours
-10 -233 63 hours
-15 -26.1 48 hours

20 -20 -28.9 35 hours
-25 -31.7 22 hours
-30 -345 8 hours
-35 -37.2 1/2 hour

OFFICIAL FSIS DOCTOR OF VETERINARY MEDICINE / Oduimantrbiii BeTepuHapHbiit Bpay FSIS

SIGNATURE (ORIGINAL REQUIRED) / Mognuce (opurmHan) INITIALED FSIS EXPORT STAMP
OduumancHoit wramn FSIS ans akcnopra
21 € MHMLManamn BETBPa4a

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

MADE ON/ CocraBneHo “ 4 23 20 24




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.

wmn

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

Enter the name and address of the person sending the shipment of products to Russia.

Enter the name of the FSIS District Office issuing the certificate.

Enter the establishment or plant number of the applicant plant (plant completing FSIS Form
9060-6).

Product Identification and Storage

IS

Enter the product name as labeled.

Enter the range of dates covering all packing dates on shipping containers in Day/Month/Year
format.

Enter the number of shipping containers in the consignment

Enter a description of the packaging method used, (e.g., boxes, combos, etc.)

Enter the number stamped on containers (this is the number from the original certificate).

. Enter the establishment number on shipping containers
. Enter the metric net weight of the consignment (pounds and kilograms may be entered if desired)
. Enter the storage and transportation temperature. Indicate with numbers only (-18 C).

Origin and Transport of Product

13.

14.

15.

16.

17.
18.
19.

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.

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.

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.

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.

Enter countries other than the United States or Russia that the product will transit.

Enter the name of the port of entry, for example, St. Petersburg.

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





