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BETEPUHAPHUWN (CAHITAPHUW) CEPTU®IKAT / VETERINARY (SANITARY) CERTIFICATE VETERINARY (SANITARY) CERTIFICATE
D054 F AT ICHESNSRARVKERR/ D954 AITICEEINIARUKER R
Ha puby Ta pubonpoaykTu, Wo ekcnopTylTbes B Ykpainy / for fish and fishery products intended for export to Ukraine coverling fish and fishery products for export to Ukraine
i H (= SRES g H (= SRES
KpaiHa BignpaBnieHHs Homep ans nocmnaHb Country of dispatch Japan Reference number
Country of dispatch Japan Reference number
VERHLIHF HERHLIHF
KoMneTeHTHMI1 opraH Ministry of Health, Labour and Welfare Competent authority Ministry of Health, Labour and Welfare
Competent authority Ministry of Agriculture, Forestry and Fisheries Ministry of Agriculture, Forestry and Fisheries
REHKE REMKEA REHKE REWEA
IHcnekuinHa cnyx6a Hassa iHcnekLii Inspection body Name of inspection body
Inspection body Name of inspection body
I. KEBRDHHM / Oetani, Wo xapakrepusyioTb pubonpoaykty / Details identifying the fishery products 1. KERRDFH
EL): — 1E4(F4) [MIoKEXIEE |HaE(CrBR)FAH WERHE #He=E =SVl k& I . Details; Identifying the fishery products
Onuc B HayKoBa HasBa  |Crynike a6o Tvn nepepobkm |[aTa BUPOBHWULTBA 38MOPOXKYBAH Hsl Tvn ynakoBku KinbkicTb nakeTie |Bara HeTTO &t BA — A (F4A) |MIOREXEESE HE(RRFAH (2E -3 HE ESINyEEE S
Description—Species (scientific name): |State or type of processing: |Date of production (freezing): Type of packing: Number of packages: |Net weight: Description—Species (scientific name): |State or type of processing: |Date of production (freezing):| Type of packaging: Number of packages: Net weight:
&&t/Pa3som /Sum: =11
sum:
RERUVEEPRICERINSGEESHE RERUVEEPRICERINSEESTHE
O6oB'a3koBa TeMmnepatypa npu 36epiraHHi Ta TpaHCNOPTYBaHHI Temperature required during strage and transports:
Temperature required during strage and transports:
I./KEBRODEIR / KpaiHa noxomkeHHs pubonpoaykTie / Provenance of fishery products I.KEEBRDEIR
ERHLILBICKYEENRBIN-AXN - MITEZODEFRRVERES II. Provenance of fishery products
Aapeca (1) Ta Homep (1) NiANPUEMCTB, SIKi FOTYIOTL abo NepepobnsanTs pUBONPOAYKTU | YNOBHOBAXEHI KOMNETEHTHUM OPraHoM EREHLILEBIZKVBMENRKBIN-HAR - M ITEZDEFMREVERES
Address(es) and registration number(s) of preparation or processing establishment(s) authorized for exports by the competent authority: Address(es) and registration number(s) of preparation or processing establishment(s) authorized for exports by the comparent authority:
II. KEE RO % / Micue npusHayeHHs / Destination of fishery products . KER RO %
LKEEBRITIEETOIGERT) NS, 0774 F EEEDIG) ICROEEFERICKYEEINDS I0. Destination of fishery products
Pu6a i pnbonpoayKT1 BUBO3ATLCS 3 LEZKEBRITEBITDIGFT) MhD. DI54F 0 (EEEDIG) ITROBEFERICKYEHINS
The fishery products are to be dispatched from:
(8 Tt D ISP : kpaina BignpasneHHs / place of dispatch) The fishery products are to be dispatched from:
(EH JTTDISFR : place of dispatch)
[o/to: , YkpaiHy/Ukraine/.
(#iH F DB PR : KpaiHa npusHadeHHs / place of destination) to: . Ukraine
(B JE D15 FF : place of consignee)
BaiE FEX
Bua TpaHcnopTy / By the following means of transport: #1% F E% By the following means of transport:
FIEDRB R VER FIEDRB R VER
Hasea i agpeca BignpasHuka / Name and address of consignor: Name and address of consignor:
I ADLR RV EDERT I ADLZR RV EDERT
HasBa oaoep)xyBaya BaHTaxy i aapeca micud npusHadeHHs / Name of consignee and address at place of destination: Name of consignee and address at place of destination:




IV. §EBA / 3acBig4yeHHs / Attestation

TIZEZELGLEAMRBREEIXZZICUTE#EEATS /

[lepxaBHUW IHCMEKTOP, LLO NignucaBcsa HMXKYE, UMM 3acBigyvye, Wwo / The undersigned official inspector hereby certifies that/:

D) BRRRUKERSH, RO RERUCKRABN OECBHRINAERUREDN) OEFOREDLENTREBENI=HET
MR (N THEST)ERRET 5L /

Puba i pubonpoayktn Ta MOJSIKOCKM BUXOAATH 3 NianNpUeMCTB (Y TOMY Yuchi nnasbas), aKki po3TalloBaHi B aaMiHICTPaTUBHUX TEPUTOPRIAX BiflbHUX Bif

HaCTYMHUX3axBoprBaHb pnbu Ta monrckis (nepenik MEB ang pubu tTa montockis)/:

The fish and fishery products originate from establishments (including factory ships), located in addministrative territories, which are free from the following
diseases in fish and molluscs (OIE-list of fish and molluscs) /:

%8 /| Pnba i pnbonpoayktu - BecHsHa Bipemist koponiB (SVC), iHdbeKUiiH1n HeKpo3 remanoeTnyHol TkaHuHn (IHN), BipycHa xBopoba (nococeBoi-

TUX00KeaHCbKOT)CMKM, €eni3ooTUYHUI HEKPO3 remaTonoeTnyHoi TkaHnHu (EHN) , AepomoHo3y (dbypyHKYNbO3Y), MiKCO30MO3Yy NOCOCEBUX,
/Fish: Spring viraemia of carp (SVC), Infectious haematopoietic necrosis (IHN), Oncorhynchus masou virus disease, Epizootic haematopoietic necrosis
(EHN), Aeromonosis (furunculosis), whirling disease of Salmonidae

BRI / Monmocku  -6aHamios3, rannocnopuaios, MIKpoUMTO3, MapTenio3  ipinoBipo3, nepkiHco3/

Molluscs: Bonamiasis (Bonamia ostreae, Bnamia spp.), Haplosporidiosis (Haplosporidium nelsoni), Mikrocytosis (Mikrocytos mackini, Mikrocytos roughleyi),
Marteiliosis (Marteilia refringens, Marteilia sydney), Iridovirosis Perkinsis (Perkinsus marinum, P.atlanticus, P.olseni)/

DLUBEYN. BEERTRELATHLSR., ABRDHEEICSSHDLLVEDTHAR . BHIZSASHLWWEDTHLS R, BEZSZ o5 EYZRE THE T 5&
DRAT.WHTEDARVKEEMICEAET SAMNEBEICIYRENRERVREEICETIERDHOPIBRICERIT S/

Lla napTig BignoBigae ycim BMMoram, BUKNaAgEHUM B iHCTPYKLISX KpaiHM NOXOMXEHHSA CTOCOBHO AKOCTI Ta 6e3neku pubu i pnbonpoaykTuB ki

3BEPTaKTb yBary HaTe, WO npuaHayeHa ang ekcnopTty pubda noBuMHHA BYyTK 300POBOI | KOPUCHOK, MPUNHATHORK ANS BXXUBAHHSA, B TOMY YUCMi Ha
HOPMaTUBHWUIM NMepioa TpaHCNopTYyBaHHS/

This consigment has been found to meet in every respect the requirements on quality and safety, stipulated under the official authorities of the country of
origin relating to fish and fishery produces, with regard to healthy and wholesome fish, fit for human consumption, distinated for export and normal time of
transport duly considered./

DARIBADMREL DA RUVKEBMDAIZEABIN-EEREFRRETHE/
Pnba i pnbonpoayktn, Npo ski nAeTbCa Yy LbOMy cepTudikaTi, MOCTaBNATbLCA OMiLinHO 3aTBEPAKEHMMU NianpueMcTesamm/
Fish and fishery products covered by this certificate originate from officially approved establishments./

HARESNEEAD, FEFICEENGSINT . FAFDERENMMER—18EZLRLY ., REHMNEENTELT , BERFPIEDONLENEHLLIETEHD

WMEYPROVOFERICEYFRSINTE LT (RKADFE (X AMFEED l REFRRUVZOMBERNNVENEZFLND, ) FERIZEK
HUEBHNGEEINTELT . A AU IEHANTESMRUIENTHON TGN E, -1 CUTORETIARRELIZGE(E. 72X RAB OB R (R b—

YD AR DIRE — 20 LI C24RE L LD REBIZKYAELESH, FiERHIEShTWNDIE /

3amopoxeHa pmba He po3mMopoKyBanachk nig Yac 3depiraHHda, TemnepaTypa Vv ToBLWi M' 93iB He nepesuulye miHyc 18°C  BOHAa HE MICTUTb

KOHCEpBaHTIB HE 3apa)keHaMiKpoopraHiamamu, napasuntamm (NnpicHoBoagHa pnba noBMHHa OYTK BiNbHa Big 30yAHUKIB OonicTOpX03y, AMdinoboTpios

V 1 iHWKX 30yaHUKIB HEDOe3neYHnx ang namHn) O0apBHUKIB iOHI3YHOUYMX Ta ynbTpadioneToBmx BUNpPoMiHioBaHb Puba 3He3apa)keHa Big HemaTtofn

poavHu Anizakidae LWngxom 3amopoKyBaHHA Npu TeMmnepaTtypi v ToBLwi m'asiB MmiHyc 20°C npoTtarom 24 roavH,npyv yMoBi HacTynHoro 3bepiraHHga

npoTarom 7 aid npu temnepartypi He Buwe miHyc 18°C/

Frozen fish was not defrosted during storing, has the temperature in the muscle thickness not higher than —18°C, does not contain means of preserving, is
not contaminated by microorganisms and parasites (freshwater fish must be free from opisthorchiasis, diphyllobothriasis and other pathogenic agents
dangerous for people) of species or in numbers which cannot be accepted in foodstuffs, was not treated by colouring substances, ionizing or ultraviolet
rays. Nematodes of the Anisakidae have been inactivated by the way of freezing to a temperature in the muscle thickness not higher than —20°C during 24
hours in case of storage during 7 days in temperature not more than —18°C.

SHBTAEMNFOTHERINSGIDOTHYRFE LDEKREFH-TEDTHHZE/
[NakyBanbHU MaTepian BUKOPUCTOBYETLCA BRepLle i BignoBigac yCiM CaHUTAPHUM TFirieHIYHUM BUMOToMm /
Packing material is used for the first time and satisfies the necessary sanitary—hygienical requirements/

6)8IEFEMNEETDETRESINI-FRAIZH>TERFEHOAN DEFEIN-LDTHLSIZE/
TpaHcnopTHi  3acobu 0bpobnawTbca i roTyTbCA BiANOBIAHO A0 NpaBwuil, 3aTBEPXKEHUX Y KpaiHi -BUPOOHUKY /
Means of transport are treated and prepared in accordance with the rules approved in the producing country /

IV. GIEEA
IV. Attestation
TICBALE-AMREEILZZIZUTEIRT S

The undersigned official inspector hereby certifies that:

1) HEZBARVKERRD. ROBERVEAEY (OCEICEFIN-RABRUVRAEATY) ORBOREEDLGWMTREERNICHET S
fEE (M LZEET)ERRETHE

1) The fish and fishery products originate from establishments (including factory ships), located in addministrative territories, which are free from the
following diseases in fish and molluscs (OIE-list of fish and molluscs):

y: 2R

Fish: Spring viraemia of carp (SVC), Infectious haematopoietic necrosis (IHN), Oncorhynchus masou virus disease, Epizootic haematopoietic necrosis
(EHN), Aeromonosis (furunculosis), whirling disease of Salmonidae

A

Molluscs: Bonamiasis (Bonamia ostreae, Bnamia spp.), Haplosporidiosis (Haplosporidium nelsoni), Mikrocytosis (Mikrocytos mackini, Mikrocytos roughleyi),
Marteiliosis (Marteilia refringens, Marteilia sydneyi), Iridovirosis Perkinsis (Perkinsus marinum, P.atlanticus, P.olseni)

LUZEMN. BETRELGATHLIR. ARDHEITSSHLLVLDTHLS R, BHICSSHLLWEDTHIR . BEBEZAONDBEYLFETHET S
EDRT. BETEOARVKERMAICEAET HIAMEEICIYRENRERVRERICETIZERDHLPIBRICERTH L

2) This consigment has been found to meet in every respect the requirements on quality and safety, stipulated under the official authorities of the
country of origin relating to fish and fishery produces, with regard to healthy and wholesome fish, fit for human consumption, distinated for export and
normal time of transport duly considered.

IRAADHREGDIARVKERMAAMICEBSIN-BREZERET HE

3) Fish and fish products covered by this certificate originate from officially approved establishments.

HaERSNEBD, FRPICEENGINT  HRAFORENMER-18EZ LAY REMNEFENTHELYT . BRPISEDHONGNEH DN IIHD
MEMRUVFERICKYFREINTELT . BEBICKDIMENGZSNTELT . /AU EHHANTEMRULENTHOA TN L

—1'|8°Cl>J~;L‘0);’Ef§’G‘7 BERELESES(E. 72X AR OB R (RYb—5) A, BT OEE —20FE LI T T24R R UL L QLK Y mRRESh
REMIESNTNSIE

4) Frozen fish was not defrosted during storing, has the tempreture in the muscle thickness not higher than —18°C, does not contain means of preserving,
is not contaminated by microorganisms and parasites of species or in humbers which cannot be accepted in foodstuffs, was not treated by colouring
substances, ionizing or ultraviolet rays. Nematodes of the Anisakidae have been inactivated by the way of freezing to a temperature in the muscle
thickness not higher than —20°C during 24 hours in case of storage during 7 days in tempurature not more than —18°C.

HHEAAEMIYOTERINDILDOTHYFLE LDERZEH-TIDTHHE

5) Packing material is used for the first time and satisfies the necessary sanitary—hygienical requirements.

6)ENEFRAFETDETERESNRA > TRFOA N DEFINLDTHEH L

6) Means of transport are treated and prepared in accordance with the rules approved in the producing country.

LI EDEEEAM (FJRR) I2EWWT, (FAR) IZfThnt=
CknageHo/Done at B FIr/micue/place £ A H/Oata/date

ENE /MNeyvaTka/Seal

REEDESA/ ZHI. B/
Mignuc gepxxaBHoOro iHcnekTopa/ [pisBuLLE BENNMKUMU NiTEPaAMK, Nocaaa i kBanidikawisi/
signature of official inspector/ Name in capitals, capacity and qualifications/

ZZLNEZNFOREELDBET SHZE/Nignvc i neyaTka BigpIHATUMYTbLCS 3abapBneHHsIM Big, WpndTy, SkuM HabpaHo TekcT CepTtudikaTal
The signature and the seal must be in a different colour to that of the printing/

LLEDEEBAM (GFT) I2EWT. (FABR) ITiThh -

ST F A H
Done at place date
ENE
Seal
BREEDEA Al B
signature of official inspector Name in capitals, capacity and qualifications

BERALHNEFMNFOREELZLBLETSHIL

The signature and the seal must be in a different colour to that of the printing
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