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CEPTU®IKAT 3/I0POB’SI HA EKCIIOPT 3 YKPAIHHU J1O SAITOHIT
M’SICA ITALI® /
HEALTH CERTIFICATE FOR EXPORT OF POULTRY MEAT®WFROM UKRAINE TO JAPAN

Yacruna |: [logpo6uii moao BinnpaBiaeHoro BaHTaxXYy /

Part I: Details of dispatched consignment

1.1. Binnpasauk/Consignor
Hazea/Name

Anpeca/Address

Howmep tenedony /Tel.

1.2. Homep ceprudikara/
Certificate reference number

1.3. llenTpanbHuii KOMIETeHTHUI oprau/
Central Competent Authority

1.4. Onep:xyBau/Consignee
Hassa /Name

Anpeca/Address

Mowrosuii inxexc/Postal code

1.5. MicueBuii komnerentnuii opran/Local Competent Authority

Homep tenedony/Tel.
1.6. Kpaina noxom:xenns/ Koa 1SO/ 1.7. Perion
Country of origin ISO code noxo/KeH st/

Region of origin

Kon/
Code

1.8. Kpaina Koa ISO/
npu3HayeHHs/ 1SO code
Country of
destination

1.9. Micue moxomxennsi/
Place of origin

Ha3ssa/Name Homep yxBanenns/

Registration number

Anpeca /Address

1.10. Micue BizBanTas;kennsi/Place of loading
Anpeca /Address

1.11. Mara sinnpasaenns/Date of departure

1.12. Bxiguuii npukopaoHHMii incnekuiiHuii myHkT B Snowii/
Entry Border inspection post in Japan

1.13. Tpaucnopt/Means of transport
Jlitax/Aeroplane[ ]

Inenrudixauis /Identification:

JoxymenTanbui nocunanus/ Documentary references:

Cyz]Ho/ShipEl 3amizanuni Baronn/Railway wagon |:| Jopo:xniii exinax/ Road vehicle |:|

Trnmii/ Other|:|

1.14. Onuc ToBapy/Description of commodity

JlaTu 326010 NTHII HA MOTYKHOCTI/
Dates of poultry slaughtering at the establishment

1.15. Kox toBapy (xox HS)/
Commodity code (HS code)

1.16. Kinbkicts/Quantity

1.17. Temnepatypuuii peskum npoaykris/Temperature of products

KimuaTtHoi/Ambient |:| Oxoaoxxennit/Chilled D

3amopozxennii/Frozen |:|

1.18. KinbKicTh ynakoBok/
Number of packages

1.19. Homep miiom6u/ koureiinepa/
Seal /container No

1.20. Kpaina tpausury/ Transit country

1.21. ToBapu npuAaTHi JUIs CNIOKUBAHHST JTIOAHHOIO/
Commodities certified as /human consumption D

1.22 Jas imnopty a6o goctyny B SInoniro/ For import or admission to

Japan |:|

1.23. Inenrudikauis npoxykry /ldentification of the commodity

Hassa, aapeca Ta HoMep cXBaJIeHHsI BADOOHMKA, 1aTa BUPOOHHITBA HAa HUX moTykHocTsax/ Name, address and registration number of establishments,

and the date of processing in these establishments

Biiins/
Slaughterhouse

Buj (HaykoBa
na3Ba)/Species (Scientific
name)

ITepepodna
NOTYKHiCTB/
Processing plant

XoJsioauabHa Kamepa/ KinbkicTb Maca nerro/
Cold store ynakoBox/Number of Net weight
packages
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Poultry meat and products thereof (POU)

Yacruna II: Ceprudikanis/Part 11: Certification

II. Ceprudikauis 310poB’s/ I.a. Homep ceptudikary/
Health attestation Certificate reference number

11.1 IMinTBepaskenHs Oe3neyHocTi A 3x0pos’s Tapun/ Animal health attestation

S, mo Huek4ye minmucases ogiuiiHNA BeTepuMHAPHUI Jikap, MiATBEPAKYI0, 1[0 M'SCO NTHIi, ONMCAHE B LbOMY
ceprudikari, Biznosinae Takum Bumoram / |, the undersigned official veterinarian, hereby certify that poultry meat
described in this certificate has been obtained in accordance with those requirements, and in particular that:

(@)

(b)

(©

(d)

(€)

(f)

Bucoxkonarorednnuii (BIII'M) ta nu3bkonarorenuuii (HIIT'TD) rpun nruui (BIIT'TI Ta HIT'TI — gaai rpun
nruni) i xBopo6a Hblokaciaa € xBopodamu, mo nmiaIsAraTb Horudikanii B Ykpaini Ta HeraiiHo
NMOBIIOMJISIIOTBCSI KOMIIETEHTHOMY OpPraHy YKpaiHu micjas BUSIBJEHHSI cHajiaxy y BigmoBimHocTti 3
HamioHaabHuM 3axonogaeBctBom/ highly pathogenic avian influenza (HPAI) and low pathogenic avian
influenza (LPAI) (HPAI and LPAI are hereinafter referred to as notifiable avian influenza (NAI)) avian
influenza & Newcastle disease are notifiable diseases in Ukraine and these diseases are brought to the attention
of the competent authority of Ukraine immediately after an outbreak is detected in accordance with national
regulation;

nporpamMa HarJisiy 3a rpuUioM NTuli B YKpaiHi peanidyeTbcsi KOMIIETEHTHMM OPraHoM Ta BigmoBizae
npuanunam Koxekcy 310pos’st nazemuux tBapuH MEB/ the surveillance program for Avian influenza
based on the OIE Code is implemented by the competent authority of Ukraine;

BaKIUHALIS MPOTH rpumy NTuli B YKpaidi 3a0opoHena. M’sico nTulli oTpuMaHe Bil NTUIli, ika He 0yJa
BaKIIMHOBaHAa MpoTH rpumy nruui/ vaccination against NAI is prohibited in Ukraine. Poultry meat has been
obtained from poultry that has not been vaccinated against Avian influenza

MOXOJAUTH 3 KpPaiHu, 30HU BiibHOI Bin rpumy nruui (Binmosigno 1o Koxekcy 310poB’st Ha3eMHUX TBapHH
BcecBiTHbO1 opranizauii oxoponu 3n10pos’ss TBapun (MEB), nporsirom moHaiivenme 90 aHiB 10 natu
BiIBaHTa)KeHHsI M’sica NTHIIi MPU3HAYEHOro /ISt ekcropty a0 Smownii/ come from country, zone which has
been free from Avian Influenza (as stipulated in the OIE Terrestrial Animal Health Code) for at least 90 days
before the date of shipment of poultry meat to be exported to Japan;

oTpuMaHe Bix nTumi, Aka 0yJa BUPOIEHA Ta YyTPUMYBaJiach Ha TepuTopii (moHaliMeHIle B pajiyci
50 kM Bix MoOTY:KHOCTEl MOXO/IKEHHS), sIKa € BUIbHOI Bil XxBopoOou Hplokac/ia mpoTsiromM moHaiMeHie
90 auiB 10 326010 a00 MoMeHTY BHJyIIeHHs nTuui/ have been derived from poultry which were raised and
kept in an area (at least in the radius of 50 km from the premises of origin) where there has been free from
Newcastle disease for at least 90 days before slaughter or since the hatching of the poultry;

oTpUMaHe BiJ NTHLI, IKa NOXOAUTH 3 TOCMOAAPCTB (MOTYKHOCTeH), sAKi € BiIbHUMH Bil MacTepeibLo3y
nTuli Ta HAa sKi He OyJIM HaKJIAaJAeHi KOMIETEHTHUM OPraHoOM >KO/JHi 00MeKeHHS 1010 XBOPOO NMTHIi
monaiimenmre 3a 90 auiB 10 3a6010 ab0 MomenTy BuayIieHHs nTuui/ have been obtained from poultry
coming from farms (establishments) which are free from fowl cholera and are not restricted by the competent
authority regarding any poultry disease for at least 90 days before slaughter or since the hatching of poultry

1.2 HinTBepaxeHHs 0e3neyHocTi ajs 3a00pos’s oaunau/ Public health attestation

S, mo Hekye mignucases odiuiiiHnii BeTepuHapHMii Jikap, miATBepPIKYyIO, IO M'SICO NTHL, ONNCAHE B LILOMY
ceprudikari, Bixnosizae Takum Bumoram/ |, the undersigned official veterinarian, hereby certify that poultry
meat described in this certificate has been obtained in accordance with those requirements, and in particular that:

(2) BUrOTOBJIEHE HA MOTYKHOCTSX, SIKi BKJIIOYEHi [0 mepesiky MiANMPHEMCTB, SIKHM KOMIETEHTHHM

(b)

(©)

OpraHoM YKpaiHu HajJaHO NMPaBo eKcHnopTy A0 SInoHii, Ta 1e BIpoBaI:KeHO MOCTIHO Ail04ui mpouexypu,
3aCHOBaHI HA NpUHOUIIAX CHCTEMHU aHa.ni3y He0e3MmeYHuX (l)aKTOpiB Ta KOHTPOJI Y KPUTHYHUX TOYKAX
(HACCP) BiamoBinHo 10 BHMOr 3aKOHOJABCTBA YKpaiHM Ta Ha sIKUX odiuiliHuM ep:KaBHUM
BETEPHHAPHHUM iHCIEKTOPOM MPOBOIMJIMCH 3aXOAM JAep:KaBHOro KoHTposaio (mepesipkxum)/ produced at
(an) establishment(s) included in the list of establishments approved by the competent authority of Ukraine for
export to Japan, and implementing a program, based on the HACCP principles in accordance with
requirements of the law of Ukraine and state control measures (inspections) were conducted by the official
state veterinary inspector;

OTPUMAHO BiJ NTHLI, KA MPOHIILIA Mepen3adiliHuii Ta micas3adiliHuii orasi min HarasaoM oginiinoro
JAepP:KaBHOI0 BeTePUHAPHOIO JIiKapsi, BU3HAHO 310POBHM i He 0yJI0 BUSIBJIEHO KOJIHUX iH(peKIiHHUX Ta
3apasHux 3axsopoBanb /has been derived from poultry which have passed ante-mortem and post-mortem
inspection under direct supervision of official state veterinarian and found to be sound and healthy and free
from any animal infectious and contagious diseases;

M'sico nTuli 0yJi0 mepepod/ieHo Ta YIAKOBAHO TAKUM YMHOM, 00 3aM00irTH 3apakeHHI0 30y THUKaMH
Oyab-sKkoi iHdexiiiinoi xBopo6u a0 BinBantaxenuss B SAnoniro / meat has been processed and packed in
such a way as to prevent contamination with pathogens of any animal infectious disease prior to shipment to
Japan;
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Poultry meat and products thereof (POU)

(d)

(€)

(f)

()

(h)

M'sico 6y.110 l'lpOiHCl'leKTOBaHO Ta BUSHAHO NPUAATHUM JJIA CIOKUBAHHA JJIOANHOI0, 4 TAKOK BKUTO yCiX
3aX0/iB 1010 3anmo0iranus 3a0pyIHeHHI0 Nepex moyaTkoM excroprty/ meat has been inspected and found
fit for human consumption and every precaution must be taken to prevent contamination prior to export;

nponec BHPOOHUNTBA M’ficCa NTHIN, SIKWIA BKJIOYAa€ 3a0iid, 00BajgKy, mHaTpaHHA, PO3IiJIeHHs i
nojApioHeHHs: a0o0 mepepoOKy 3aiiicHIOBaBCSl BiIMOBIIHO M0 TirieHiYHMX BHUMOI, 3aTBepPAKEHHX
BIANMOBiAHO 10 3aKkoHoJaBcTBa YKpainu a0o HmOHAMeHIe [0 eKBiBaJeHTHUX HOPM SIMOHCHKOIO
3axkonongascrea/ poultry meat processing including slaughtering, dressing, eviscerating, dividing and
chopping, or the manufacturing has been done in accordance with hygenic requirements approved according to
the legislation of Ukraine or at least equivalent to Japanese laws;

30epiraHHsi Ta TPAHCHOPTYBaHHs M'sica NTUNI 31ilicHEHO BiANOBiIAHO M0 TririeHiYyHUX BUMOT,
BCTAHOBJIEHUX 3aKOHOJABCTBOM YKpaiHU Mpo Oe3MeyHICThL Ta OKpeMi NMOKa3HMKM SIKOCTi Xap4oBHX
npoaykris/ storage and transportation of poultry meat has been performed in accordance with the hygenic
requirements of the Ukrainian legislation on safety and specific quality parameters of food;

M'fiICO NTHLIi He MiCTHTh HATYpajdbHUX 400 CHHTETHYHHMX €CTPOreHiB, TOPMOHAJILHMX PEYOBHH,
THPEOCTATUYHUX NpenapariB, aHTUOIOTHKIB a00 3aJUIIKIB 3a0pyAHIOIYHX PEe4YOBHMH BiAMOBiIHO 10
BHMOTI 3aKOHomaBcTBa Ykpainu / poultry meat do not contain natural or synthetic estrogenic, hormonal
substances, thyreostatics, antibiotics and residues of contaminants in accordance with legislation of Ukraine;

M'fico nTHLI Ma€e MapKyBaHHs (BeTepHHAapHe KJieiiMo) Ha ynakoBui a6o 6.siouni. MapkoBaHa eTHKeTKAa
HAKJIEEHA HA YNAKOBUi TAKMM YUHOM, 00 PO3KPUTH YNAKOBKY 0YyJI0O HEMOMKJIUBO 0e3 MOpylIeHHS
uiJgicHocTi MapkyBaJbHOI eTHkeTkn/ poultry meat must have a stamp on package or on the block. Stamped
label must be placed on package in a way which ensures that opening is impossible without breaking the label.

Ipumitkn/Notes
Yacrtuna I/Part |:

OM'aco nmuyi o3nauae m'aco, Kicmku, sxcup, Kpos wiKipy, cyxoxcunna i enympiwini opzanu nmuyi ma npodykmu 3 nux/ poultry meat
means meat, bone, fat, blood, skin, tendon and viscera of poultry and their products.

— Iyuxr 1.9: Ha3Ba, agpeca Ta 3aTBepuKeHuil HoMep mianpuemcra-sinnpasuuka/ Box 1.9: Name, address and approval number
of the establishment of dispatch.

—  Iysxr 1.13: 3a3HauuTH peecTpauiiiHmii HoMep(M) 3aJi3HHYHHUX BaroHiB Ta BaHTA;KHHX aBTOMOOLNIB, Ha3BH KopadJiB Ta
HOMepH peliciB JiTakiB, IKINO ocTaHHi BigoMi. ¥ pasi nepeBe3eHHsl y KOHTeiiHepax 4M KopoOKax — iX 3arajibHa KiJbKicTh Ta
peectpauiiini un cepiiini Homepu BkasywTbhes y nyHkTi 1.19 / Box 1.13: Indicate the registration number(s) of railway wagons
and lorries, the names of ships, if known, the flight numbers of aircraft. In the case of transport in containers or boxes, the total
number of these and their registration and where there is a serial number of the seal it has to be indicated in box 1.19.

—  Hysukr 1.15: BuxopucroByiiTe Binnosiani HS xonu BeecBiTHboi MuTHOI opramizanii/ Box 1.15: Use the appropriate Harmonized
System (HS) code of the World Customs Organizations.

Yacruna Il/Part I1:

@ Konip nionucy ma newamxu nosunen giopizuamuca 6i0 konvopy inwozo mexcmy! The signature and the seal must be in a
different color than that of the text.

Odiuiiinnii BeTepuHapHuii aikap/
Official veterinarian

Kpanidikauin Ta nocama/

MpizBuue (Betnkumu Jirepamu)/ Qualification and title

Name (in capitals letters):

Jdara/

Date:

Micue Bugayvi/
Place of issue

MeuaTka®/
Stamp @:

Hignuc®/
Signature®@:
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