EUROPEAN UNION

Export Health Certificate

I.1. Consignor

1.2. IMSOC Reference

Name Specimen not to be used for exports from EU
Address I.2.a. Local Reference
Country 1SO Code
1.5. Consignee 1.3. Central competent authority
+~ | Name I1.4. Local competent authority
qq_) Address
E Country ISO Code
2P
g 1.7. Country of origin ISO Code 1.9. Country of destination ISO Code
o
o
"'5 1.8. Region of origin Code 1.10. Region of destination Code
ﬁ 1.11. Place of Dispatch 1.12. Place of destination
+ | Name Name
8 Address Address
— Approval Number Approval Number
1 | Country ISO Code Country ISO Code
©
A 1.13. Place of Loading 1.14. Date and time of departure
Name
Address
Approval Number
Country ISO Code
1.15. Means of Transport 1.16 Entry Point
Mode International Identification
transport
document
1.18. Transport conditions 1.17. Accompanying documents
Ambient [] Frozen [] Controlled Chilled [] Commercial
temperature document Date of issue
reference
Place of
Country issue
1.19. Container No / Seal No
1.20. Certified as
Human consumption []
1.21. For transit through a third country O 1.22. For transit through Member State(s) O
Country 1SO Code
EU Exit
Authority BCP code Country ISO Code
EU Entry
Authority BCP code

1.23. Total number of packages

1.24. Total quantity

1.25. Total net weight

1.25. Total gross weight

1.28. Description of consignment

1. 04 DAIRY PRODUCE; BIRDS' EGGS; NATURAL HONEY; EDIBLE PRODUCTS OF ANIMAL ORIGIN, NOT ELSEWHERE SPECIFIED OR INCLUDED

0407 Birds' eggs, in shell, fresh, preserved or cooked

Commodity Species Quantity Batch number Manufacturing plant
Cold store Cutting plant Date of freezing Date of production Date of slaughter
Net weight Product Description Package count Identification mark
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(UA) Egg products (EP)

EUROPEAN UNION
II. Health information
111 Animal health attestation
I, the undersigned official veterinarian, hereby certify that egg products (1) imported into Ukraine are:
o (2) II.1.1 produced from eggs obtained from birds originating from the territory of a country free
o |either from highly pathogenic avian influenza and Newcastle disease in accordance with OIE
3 Terrestrial Animal Health Code.
_§ o(@)or IL1.2 produced from eggs obtained at the establishments where and within a 10 km radius of
:}E. which, including, where appropriate, the territory of a neighbouring country, at least for the
3 past 30 days prior to the collection of eggs there has been no outbreak of highly pathogenic
= avian influenza virus.
E o (2)or for destruction of highly pathogenic avian influenza virus disease virus were processed:
A o (2) liquid egg white was treated:
either
o (2) with 55,6 °C for 870 seconds
either
o (@)or with 56,7 °C for 232 seconds
o (2)or 10% salted yolk was treated at 62.2 °C for 138 seconds
L o (2)or dried egg white was treated:
0 (2) with 67 °C for 20 hours.
either
o (2)or with 54,4 °C for 513 hours.
o (2)or whole eggs were at least treated:
°(2) with 60 °C for 188 seconds.
either
o (2)or completely cooked:
o (2)or whole eggs blends were atleast treated:
0 (2) with 60.°C for 188 seconds.
either
o (2)yor with 61,1 °C for 94 seconds.
o (2) I1.1.3 produced from eggs obtained at the establishments where and within a 10 km radius of
either which, including, where appropriate, the territory of a neighbouring country, at least for the
past 30 days prior to the collection of eggs there has been no outbreak of Newcastle disease.
o (2)or for destruction of Newcastle disease virus the egg products were processed:
o (2) liquid egg white was treated:
either
0 (2) with 55 °C for 2 278 seconds
either
o (2)or with 57 °C for 986 seconds
o (2)or with 59 °C for 301 seconds
o(2)or  10% salted yolk was treated with 55 °C for 176 seconds
o0 (2)or dried egg white was treated with 57 °C for 50.4 hours
o (2)or whole eggs were treated:
o (2) with 55 °C for 2 521 second
either
o(2)or with57°Cfor 1596 seconds
o (2)or with 59 °C for 674 seconds
o (2)or completely cooked
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EUROPEAN UNION (UA) Egg products (EP)

IL. Health information

1.2 Public health attestation

I, the undersigned official veterinarian, hereby certify that egg products (1) imported into Ukraine meet the
following requirements:

I1.2.1 it comes from (an) establishment(s) which has/have been approved by the Competent Authority of the
EU Member State for supplying their production for intra-EU trade and operating under its supervision;

11.2.2 it comes from (an) establishment(s) implementing a programme, based on the HACCP principles in
accordance with the Ukrainian law on safety and specific quality parameters of food, in particular, the
Law of Ukraine “On basic principles and requirements for safety and quality of food products”(Ne
771/97) or in compliance with equivalent requirements of Regulation (EC) No 852/2004 (4);

11.2.3 produced in accordance with hygienic requirements in accordance with the Ukrainian law on safety
and specific quality parameters of food, in particular, the Law of Ukraine “On basic principles and
requirements for safety and quality of food products”(Ne 771/97) or in compliance with equivalent
requirements of Regulation (EC) No 852/2004 (4);

11.2.4 comply with the Microbiological criteria for establishment indicators of safety of food products,
approved by the Order of Ministry of Health of Ukraine Ne 548 of 19.07.2012 or in compliance with
equivalent requirements of Regulation (EC) No 2073/2005 (4);

Part II: Certification

I1.2.5 have an identification mark in accordance with Ukrainian law on safety and specific quality parameters
of food, in particular, the Law of Ukraine “On basic principles and requirements for safety and quality
of food products”(Ne 771/97) or in compliance with equivalent requirements of Regulation (EC) No
853/2004 (4);

11.2.6 comply with the guarantees on the absence and/or non-exceeding of the maximum permitted levels of
veterinary drugs and contaminants residues.under approved national plans for the monitoring of
residues of veterinary drugs and contaminants inraccordance with legislation of Ukraine or in
compliance with equivalent requirements of Directive 96/23/EC (4)

Notes

PartI:

- Box1.11: Name, address and approval number of the establishment of dispatch.

- Box 1.15: 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 in box 1.20 and their registration and where there is a serial number
of the seal it has to be indicated in box .21.

- Box 1.19:  use the appropriate Harmonized System (HS) code of the World Customs Organisations:
04.07, 04.08, 35.02 or 21.06.

- Box 1.25: Nature of commodity: specify the egg content percentage.

Part II:

@ ‘egg products’ means processed products resulting from the processing of eggs, or of various

components or mixtures of eggs, or from the further processing of such processed products;

(2) Keep as appropriate;

3) The signature and the stamp must be in a different colour that of the text.

(€))] For reference to equivalent EU requirement pls look here: Export library

The certificate must be issued in Ukrainian and at least in the language of the EU Member State of origin.
Certifying Officer

Name (in capital letters) Qualification and title
Date of signature Signature
Stamp
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DEN EUROPAISKE UNION

Export Health Certificate

Del I

1.1. Afsender

1.2. IMSOC-reference

Navn Specimen not to be used for exports from EU

Adresse I.2.a. Local Reference

Land 1SO-kode

1.5. Modtager 1.3. Central kompetent myndighed

Navn I1.4. Local competent authority

Adresse

Land 1SO-kode

1.7. Oprindelsesland ISO-kode 1.9. Country of destination 1SO-kode
1.8. Region of origin Kode 1.10. Bestemmelsesregion: Kode
1.11. Place of Dispatch 1.12. Bestemmelsessted

Navn Navn

Adresse Adresse

Godkendelsesnumm Godkendelsesnumm

er er

Land 1SO-kode Land ISO-kode
1.13. Lastningssted 1.14. Date and time of departure

Navn

Adresse

Godkendelsesnumm

er

Land ISO-kode

1.15. Transportmiddel 1.16 Entry Point

Type Dokument Identifikation

1.18. Transport conditions 1.17. Ledsagedokumenter

Omgivelsestempe Frosset [] Controlled Kolede [] Handelsdok

ratur temperature umentrefere Udstedelses

. dato
nce:
Udstedelsess
Land ted

1.19. Containernummer/Plombenummer

1.20. Certified as

Konsum []
1.21. For transit through a third country O 1.22. For transit through Member State(s) O
Country 1SO-kode
EU Exit
Authority BCP code Country 1SO-kode
EU Entry
Authority BCP code

1.23. Samlet antal kolli

1.24. Samlet maengde

1.25. Samlet nettovaegt

1.25. Samlet bruttovaegt

1.28. Description of consignment

1. 04 MALK OG MEJERIPRODUKTER; FUGLEZAG; NATURLIG HONNING; SPISELIGE PRODUKTER AF ANIMALSK OPRINDELSE, IKKE ANDETSTEDS

TARIFERET

0407 Fugleaeg med skal, friske, konserverede eller kogte
Vare Art Mengde Delsending nr. Produktionsanlaeg
Fryselager Opskeringsvirksomhed Dato for nedfrysning Produktionsdato Slagtedato
Nettovaegt Product Description Antal forpakninger Identifikationsmaerke
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DEN EUROPAISKE UNION (UA) Egprodukter (EP)

II. Sundhedsoplysninger

II.1 Dyresundhedserklaering
Undertegnede embedsdyrlaege bekrafter hermed, at de segprodukter (1), der importeres til Ukraine, er:
o (2) II.1.1 fremstillet af seg fra fugle, der har oprindelse i et lands omrade, som er frit for hgjpatogen
enten avieer influenza og Newcastle disease i overensstemmelse med OIE's sundhedskodeks for
c‘. terrestriske dyr.
.8 o (2) eller 11.1.2 fremstillet af &g, der er produceret hos virksomheder, hvor og inden for en radius af 10 km
s omkring hvilke, herunder i givet fald et nabolands omrade, der i mindst de sidste 30 dage
'EE inden indsamlingen af seg ikke har veret udbrud af hgjpatogen avier influenza.
Q| © (2) eller med henblik pé tilintetgarelse af hpjpatogent avieer influenza-virus er eegprodukterne blevet behandlet
= pé folgende made:
E o (2) flydende seggehvide er blevet varmebehandlet:
(¥ enten
0 (2) ved 55,6 °C i 870 sekunder
enten
0 (2) eller ved 56,7 °C1i 232 sekunder
0 (2) eller aggeblomme med et indhold af tilsat salt pa 10 % er blevet varmebehandlet i 138 sekunder
ved 62,2 °C
0 (2) eller tgrret aeggehvide er blevet varmebehandlet:
o 0 (2) ved 67 °C i 20 timer.
enten
0 (2) eller ved 54,4 °Ci513 timer.
© (2) eller helseg er mindst blevet varmebehandlet:
0 (2) ved 60 °Ci 188/sekunder.
enten
0 (2) eller gennemkogt.
o (2) eller helaegsblandinger er mindstblevet varmebehandlet:
0 (2) ved 60°Ci 188 sekunder.
enten
o (2).eller ved 61,1 °Ci 94 sekunder.
o (2) I1.1.3 fremstillet af &g, der er produceret hos virksomheder, hvor og inden for en radius af 10 km
enten omkring hvilke, herunder i givet fald et nabolands omrade, der i mindst de sidste 30 dage

inden indsamlingen af seg ikke har veeret udbrud af Newcastle disease.

0 (2) eller med henblik pa tilintetgarelse af Newcastle disease-virus er a&gprodukterne blevet behandlet pa
folgende méde:

o (2) er flydende seggehvide blevet varmebehandlet:
enten

o (2) ved 55 °C1i2 278 sekunder

enten

0 (2) eller ved 57 °Ci 986 sekunder
o (2)eller ved 59 °Ci 301 sekunder

0 (2) eller &ggeblomme med et indhold af tilsat salt pa 10 % er blevet varmebehandlet i 176 sekunder
ved 55 °C

o (2) eller tgrret ;eggehvide er blevet varmebehandlet i 50,4 timer ved 57 °C

0 (2) eller heleg er blevet varmebehandlet:

o (2) ved 55 °Ci 2 521 sekunder
0 (2) ved 57 °Ci1 596 sekunder
0 (2) ved 59 °Ci 674 sekunder

o (2) gennemkogt
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DEN EUROPAISKE UNION (UA) Egprodukter (EP)

II. Sundhedsoplysninger

I1.2 Folkesundhedserklaering

Undertegnede embedsdyrlaege bekraefter hermed, at de agprodukter (1), der importeres til Ukraine, opfylder
folgende krav:

I1.2.1 ./ de kommer fra en virksomhed/virksomheder, der er godkendt af den kompetente myndighed i EU-
medlemsstaten til at levere deres produktion til handel inden for EU og operere under dens tilsyn

11.2.2 de kommer fra en virksomhed/virksomheder, der gennemfgrer et program, som er baseret pA HACCP-
principperne i overensstemmelse med ukrainsk lov om sikkerhed og specifikke kvalitetsparametre for
fedevarer, navnlig Ukraines lov "om grundleggende principper og krav til fgdevaresikkerhed og -
kvalitet" (nr. 771/97) eller i overensstemmelse med tilsvarende krav i forordning (EF) nr. 852/2004 (4)

11.2.3 de er fremstillet i overensstemmelse med hygiejnekrav i henhold til ukrainsk lov om sikkerhed og
specifikke kvalitetsparametre for fgdevarer, navnlig Ukraines lov "om grundlaeggende principper og
krav til fadevaresikkerhed og -kvalitet" (nr. 771/97) eller i overensstemmelse med tilsvarende krav i
forordning (EF) nr. 852/2004 (4)

11.2.4 de opfylder de mikrobiologiske kriterier for fastseettelse af indikatorer for fadevaresikkerhed, som er
godkendt ved Ukraines sundhedsministeriums bekendtggrelse nr. 548 af 19.7.2012 eller i
overensstemmelse med tilsvarende krav i forordning (EF) nr. 2073/2005 (4)

Part II: Certification

I1.2.5 de har et identifikationsmaerke i overensstemmelse med ukrainsk lov om sikkerhed og specifikke
kvalitetsparametre for fgdevarer, navnlig Ukraines lov "om grundleggende principper og krav til
fedevaresikkerhed og -kvalitet" (nr. 771/97) eller i overensstemmelse med tilsvarende krav i forordning

| (EF) nr. 853/2004 (4)

11.2.6 garantierne for fraveer og/eller ikke-overskridelse af deimaksimalt tilladte niveauer for
restkoncentrationer af veterinerlaegemidler og forurenende stoffer i henhold til godkendte nationale
planer for overvagning af restkoncentrationer af veterinerlaegemidler og forurenende stoffer i
overensstemmelse med Ukraines lovgivning eller i overensstemmelse med tilsvarende krav i direktiv
96/23/EF (4)

Bemearkninger

Del I:

- Rubrik Afsendervirksomhedens navn, adresse og godkendelsesnummer.
I.11:

- Rubrik For jernbanevogne oglastbiler anfgres registreringsnummer, for skibe navnet, hvis det er
1.15: bekendst, for fly rutenummeret. Ved transport i containere eller kasser anfgres det samlede

antal containere’eller kasser i rubrik 1.20, deres registreringsnummer og eventuelle
plombenummer i rubrik 1.21.

- Rubrik Anvend den relevante HS-kode fra Verdenstoldorganisationen: 04.07, 04.08, 35.02 eller 21.06.

I.19:

- Rubrik Varens art: Anfor segbestanddelenes procentandel.
1.28:

Del II:

1) Ved "egprodukter” forstds forarbejdede produkter, der fremkommer ved forarbejdning af &g eller af
forskellige bestanddele eller blandinger af &g eller ved videre forarbejdning af sddanne forarbejdede
produkter

2) Det ikke relevante overstreges

3) Underskriften og stemplet skal have en farve, der afviger fra tekstens farve.

4) For at blive henvist til et tilsvarende EU-krav ser man her: Eksportbibliotek : Export library

Certifikatet skal som minimum udstedes pa ukrainsk og pé oprindelses-EU-medlemsstatens sprog.

Certifying Officer

Name (in capital letters) Qualification and title
Underskrevet den Underskrift
Stempel
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EUROOPA LIIT

Export Health Certificate

I osa

I.1. Kaubasaatja 1.2. IMSOCi viide

Nimi Specimen not to be used for exports from EU

Aadress I.2.a. Local Reference

Riik 1SO-kood

1.5. Kaubasaaja 1.3. Pddev keskasutus

Nimi I1.4. Local competent authority

Aadress

Riik 1SO-kood

1.7. Péritoluriik 1SO-kood 1.9. Country of destination 1SO-kood
1.8. Region of origin Kood 1.10. Sihtpiirkond Kood
1.11. Place of Dispatch 1.12. Sihtkoht

Nimi Nimi

Aadress Aadress

Loanumber Loanumber

Riik 1SO-kood Riik 1SO-kood

1.13. Laadimiskoht 1.14. Date and time of departure

Nimi

Aadress

Loanumber

Riik 1SO-kood

1.15. Transpordivahend 1.16 Entry Point

Liik Dokument Identifitseerimine

1.18. Transport conditions 1.17. Saatedokumendid
Umbritsev [] Killmutatud (]  Controlled O Jahutatud [J Aridokumen Viljaandmis

temperature di viide e kuupéev
s Véljastamise
Ritk koht

1.19. Konteineri nr / plommi nr

1.20. Certified as

Inimtoit (]

1.21. For transit through a third country A 1.22. For transit through Member State(s) O
Country 1SO-kood
EU Exit
Authority BCP.code Country 1SO-kood
EU Entry
Authority BCP code
1.23. Pakketiksusi kokku 1.24. Uldkogus 1.25. Loplik puhaskaal 1.25. Loplik kogukaal
1.28. Description of consignment

1. 04 PIIM JA PIIMATOOTED; LINNUMUNAD; NATURAALNE MESI; MUJAL NIMETAMATA LOOMSE PARITOLUGA TOIDUAINED

0407 Linnumunad (koorega), virsked, konserveeritud vdi kuumtéddeldud

Kaup Liik Kogus Partii number Tootmisettevdte
Killmhoone Lihaldikusettevote Killmutamise kuupaev Valmistamiskuupaev Tapmiskuupéev
Puhaskaal Product Description Pakendite arv Identifitseerimismark
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EUROOPA LIIT

(UA) Munatooted (EP)

Part II: Certification

II. Terviseteave

on:
o(@2)kas 1II.1.1

o(2)voi IL.1.2

o (2) kas

o (2) voi

o (2) voi

T 0 (2) voi

o (2) voi

o(@2)kas 1II.1.3

o (2) kas

o (2) voi
0 (2) voi

o (2) voi

1.1 Loomade terviseohutuse kinnitus
Mina, allakirjutanud veterinaarjarelevalve ametnik, kinnitan, et Ukrainasse imporditud munatooted (1)

o (2)voi lindude korge patogeensusega gripi viiruse havitamiseks tdodeldud jargmiselt:

0 (2)vdi Newecastle’i haiguse viiruse havitamiseks on munatooted t6ddeldud jargmiselt:

toodetud munadest, mis on saadud lindudelt, kes on périt riigi territooriumilt, mis on vaba
lindude korge patogeensusega gripist ja Newcastle’i haigusest vastavalt OIE
maismaaloomade tervishoiu eeskirjale;

toodetud munadest, mis on saadud ettevotetest, milles ja mille imber 10 km raadiuses,
sealhulgas vajaduse korral naaberriigi territooriumil, ei ole vidhemalt viimase 30 pdeva
jooksul enne munade kogumist olnud lindude kdrge patogeensusega gripi puhangut;

vedelat munavalget on kuumutatud:
o (2) kas temperatuuril 55,6 °C 870 sekundit
0 (2)vdi temperatuuril 56,7 °C 232 sekundit
10 % soolasisaldusega rebu on kuumutatud temperatuuril 62,2 C 138 sekundit;
kuivatatud munavalget on kuumutatud:
o (2) kas temperatuuril 67 °C 20 tundi
0 (2)vdi temperatuuril 54,4 °C 513 tundi;
terveid mune on kuumutatud vahemalt:
o (2) kas temperatuuril 60 °C 188 sekundit
o0 (2)voi taielikult kuumtoodeldud;
tervete munade segu on kuumutatud vahemalt:
o (2)kas temperatuuril-60.°C 188 sekundit
0 (2)vdi temperatuuril 61,1 °C 94'sekundit;

toodetud munadest, mis on saadud ettevdtetest, milles ja mille imber 10 km raadiuses,
sealhulgas vajaduse korral naaberriigi territooriumil, ei ole vidhemalt viimase 30 pdeva
jooksul enne munade kogumist olnud Newcastle’i haiguse puhangut;

vedelat munavalget on kuumutatud:

© (2) kas temperatuuril 55 °C 2 278 sekundit

0 (2) vdi temperatuuril 57 °C 986 sekundit

0 (2)vdi temperatuuril 59 °C 301 sekundit;

10 % soolasisaldusega rebu on kuumutatud temperatuuril 55 C 176 sekundit;
kuivatatud munavalget on kuumutatud temperatuuril 57 °C 50,4 tundi;

terveid mune on kuumutatud vihemalt:

°(2) temperatuuril 55 °C 2 521 sekundit
o (2) temperatuuril 57 °C 1 596 sekundit
o (2) temperatuuril 59 °C 674 sekundit

o (2) taielikult kuumtéodeldud.
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EUROOPA LIIT (UA) Munatooted (EP)

II. Terviseteave

11.2 Inimeste terviseohutuse kinnitus

Mina, allakirjutanud veterinaarjarelevalve ametnik, kinnitan, et Ukrainasse imporditud munatooted (1) vastavad
jargmistele nduetele:

I1.2.1 need on périt ettevottest (ettevotetest), millel on ELi liikmesriigi pddeva asutuse heakskiit oma toodangu
tarnimiseks liidusisesesse kaubandusse ning mis tegutseb (tegutsevad) kdnealuse padeva asutuse
jarelevalve all;

11.2.2 need on périt ettevottest (ettevotetest), milles rakendatakse ohuanaliiisi ja kriitiliste kontrollpunktide
stisteemi (HACCP) pohimdtteid kooskdlas toidu ohutust ja konkreetseid kvaliteedinéitajaid kasitlevate
Ukraina digusaktidega, eelkdige kooskdlas Ukraina seadusega ,, Toiduainete ohutuse ja kvaliteedi
peamised pdhimdtted ja nduded“ (Nr 771/97), v8i vastavalt méddruse (EU) nr 852/2004 (4) samaviirsetele
nouetele;

Part II: Certification

11.2.3 need on toodetud kooskélas toidu ohutust ja konkreetseid kvaliteedinéaitajaid kasitlevate Ukraina
Oigusaktidega, eelkdige kooskdlas Ukraina seadusega ,, Toiduainete ohutuse ja kvaliteedi peamised
pohimdtted ja nduded“ (Nr 771/97), v4i vastavalt madruse (EU) nr 852/2004 (4) samavéiarsetele nduetele;

11.2.4 need vastavad toiduainete ohutuse néditajate kehtestamise mikrobioloogilistele kriteeriumidele, mis on
heaks kiidetud Ukraina tervishoiuministeeriumi 19. juuli 2012. aasta méaarusega nr 548 vdi vastavalt
méiaruse (EU) nr 2073/2005 (4) samaviirsetele nduetele;

I1.2.5 neil on identifitseerimismark kooskdlas toidu ohutust ja konkreetseid kvaliteedinéitajaid kasitlevate
Ukraina digusaktidega, eelkdige kooskodlas Ukraina seadusega ,, Toiduainete ohutuse ja kvaliteedi

] peamised pdhimdtted ja nduded“ (Nr 771/97), v8i vastavalt madédruse (EU) nr 853/2004 (4) samavaiirsetele

nouetele;

I1.2.6 heakskiidetud riiklike kavade alusel, milles késitletakse veterinaarravimite ja saasteainete jadkide
seiret, on neile antud tagatised veterinaarravimijdakide ja saasteainejadkide puudumise ja/véi lubatud
piirnormide mitteiiletamise kohta kooskdlas Ukraina digusaktidega vdi vastavalt direktiivi 96/23/EU (4)
samavéaarsetele nduetele.

Maérkused
I osa:
- Lahter lahetava ettevotte nimi, aadress ja loanumber.
I.11:
- Lahter markidaraudteevagunite ja veoautode registreerimisnumbrid, laevade nimed ning kui on
1.15: teada, siis 0husoidukite lennu numbrid. Kui vedu toimub konteinerites voi kastides, tuleb
lahtrisse 1.20 markida nende koguarv ning lahtrisse 1.21 nende registreerimisnumbrid ning
olemasolu korral ka plomminumbrid.
- Lahter kasutada Maailma Tolliorganisatsiooni asjakohast kaupade kirjeldamise ja kodeerimise
1.19: harmoneeritud siisteemi (HS) koodi: 04.07, 04.08, 35.02 v6i 21.06.
- Lahter kauba liik: ndidata munasisalduse protsent.
1.25:
II osa:
1 »munatooted“ on munade v8i nende erinevate komponentide v6i segude tootlemise saadused voi
selliste toddeldud toodete edasise todtlemise saadused.
) Mittevajalik maha tdmmata.
3) Allkirja ja templi varv peavad erinema teksti vérvist.
(€))] Viited samavéérsetele ELi nduetele on siin: Ekspordikataloog : Export library
Sertifikaat peab olema vilja antud ukraina keeles ja vihemalt ELi paritoluliikmesriigi keeles.
Certifying Officer
Name (in capital letters) Qualification and title
Allkirjastamise kuupaev Allkiri
Tempel
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UNIONE EUROPEA

Export Health Certificate

I.1. Speditore

1.2. Riferimento IMSOC

Nome Specimen not to be used for exports from EU
Indirizzo I.2.a. Local Reference
Paese Codice ISO
1.5. Destinatario 1.3. Autorita centrale competente
Nome I1.4. Autorita Locale Competente
Indirizzo
Paese Codice ISO
1.7. Paese di origine Codice ISO 1.9. Paese di destinazione Codice ISO
b
g 1.8. Region of origin Codice 1.10. Regione di destinazione Codice
&3 1.11. Place of Dispatch 1.12. Luogo di destinazione
Nome Nome
Indirizzo Indirizzo
Numero di Numero di
autorizzazione/ricon autorizzazione/ricon
oscimento oscimento
Paese Codice ISO Paese Codice ISO
1.13. Luogo di carico 1.14. Data e ora di partenza
Nome
Indirizzo
Numero di
autorizzazione/ricon
oscimento
Paese Codice ISO
1.15. Mezzi di trasporto 1.16 Entry Point
Tipo Documento Identificazione
1.18. Condizioni di trasporto 1.17. Documenti di accompagnamento
Ambiente [] Congelato [] Controlled Refrigerato [] Riferimento
temperature O del Data di
documento ata cl
commercial emissione
e
Luogo di
Paese emissione
1.19. Numero del container / Numero del sigillo
1.20. Certificato come
Consumo umano []
1.21. For transit through a third country O 1.22. For transit through Member State(s) O
Country Codice ISO
EU Exit
Authority BCP code Country Codice ISO
EU Entry
Authority BCP code

1.23. Numero totale di colli

1.24. Quantita totale

1.25. Peso netto totale

1.25. Peso lordo totale

COMPRESI ALTROVE

1.28. Descrizione della partita

1. 04 LATTE E DERIVATI DEL LATTE; UOVA DI VOLATILI; MIELE NATURALE; PRODOTTI COMMESTIBILI DI ORIGINE ANIMALE, NON NOMINATI NE

0407 Uova di volatili, in guscio, fresche, conservate o cotte

Prodotto

Specie

Quantita

Numero lotto

Impianto di fabbricazione

Deposito frigorifero

Laboratorio di
sezionamento

Data di congelamento

Data di produzione

Data di macellazione

Peso netto

Product Description

Conteggio colli

Marchio di identificazione

en/da/et/it/hu/lt/nn/ro/sk/sv/hr/nl/fi/de/is/pl/sl/bg/cs/fr/el/ga/lv/mt/pt/es/uk
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(UA) Egg products (EP)

UNIONE EUROPEA
II. Informazioni sanitarie
111 Animal health attestation
I, the undersigned official veterinarian, hereby certify that egg products (1) imported into Ukraine are:
o (2) II.1.1 produced from eggs obtained from birds originating from the territory of a country free
o |either from highly pathogenic avian influenza and Newcastle disease in accordance with OIE
3 Terrestrial Animal Health Code.
_§ o(@)or IL1.2 produced from eggs obtained at the establishments where and within a 10 km radius of
:}E. which, including, where appropriate, the territory of a neighbouring country, at least for the
3 past 30 days prior to the collection of eggs there has been no outbreak of highly pathogenic
= avian influenza virus.
E o (2)or for destruction of highly pathogenic avian influenza virus disease virus were processed:
A o (2) liquid egg white was treated:
either
o (2) with 55,6 °C for 870 seconds
either
o (@)or with 56,7 °C for 232 seconds
o (2)or 10% salted yolk was treated at 62.2 °C for 138 seconds
L o (2)or dried egg white was treated:
0 (2) with 67 °C for 20 hours.
either
o (2)or with 54,4 °C for 513 hours.
o (2)or whole eggs were at least treated:
°(2) with 60 °C for 188 seconds.
either
o (2)or completely cooked:
o (2)or whole eggs blends were atleast treated:
0 (2) with 60.°C for 188 seconds.
either
o (2)yor with 61,1 °C for 94 seconds.
o (2) I1.1.3 produced from eggs obtained at the establishments where and within a 10 km radius of
either which, including, where appropriate, the territory of a neighbouring country, at least for the
past 30 days prior to the collection of eggs there has been no outbreak of Newcastle disease.
o (2)or for destruction of Newcastle disease virus the egg products were processed:
o (2) liquid egg white was treated:
either
0 (2) with 55 °C for 2 278 seconds
either
o (2)or with 57 °C for 986 seconds
o (2)or with 59 °C for 301 seconds
o(2)or  10% salted yolk was treated with 55 °C for 176 seconds
o0 (2)or dried egg white was treated with 57 °C for 50.4 hours
o (2)or whole eggs were treated:
o (2) with 55 °C for 2 521 second
either
o(2)or with57°Cfor 1596 seconds
o (2)or with 59 °C for 674 seconds
o (2)or completely cooked

en/da/et/it/hu/lt/nn/ro/sk/sv/hr/nl/fi/de/is/pl/sl/bg/cs/fr/el/ga/lv/mt/pt/es/uk
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UNIONE EUROPEA (UA) Egg products (EP)

IL. Informazioni sanitarie

1.2 Public health attestation

I, the undersigned official veterinarian, hereby certify that egg products (1) imported into Ukraine meet the
following requirements:

I1.2.1 it comes from (an) establishment(s) which has/have been approved by the Competent Authority of the
EU Member State for supplying their production for intra-EU trade and operating under its supervision;

11.2.2 it comes from (an) establishment(s) implementing a programme, based on the HACCP principles in
accordance with the Ukrainian law on safety and specific quality parameters of food, in particular, the
Law of Ukraine “On basic principles and requirements for safety and quality of food products”(Ne
771/97) or in compliance with equivalent requirements of Regulation (EC) No 852/2004 (4);

11.2.3 produced in accordance with hygienic requirements in accordance with the Ukrainian law on safety
and specific quality parameters of food, in particular, the Law of Ukraine “On basic principles and
requirements for safety and quality of food products”(Ne 771/97) or in compliance with equivalent
requirements of Regulation (EC) No 852/2004 (4);

11.2.4 comply with the Microbiological criteria for establishment indicators of safety of food products,
approved by the Order of Ministry of Health of Ukraine Ne 548 of 19.07.2012 or in compliance with
equivalent requirements of Regulation (EC) No 2073/2005 (4);

Part II: Certification

I1.2.5 have an identification mark in accordance with Ukrainian law on safety and specific quality parameters
of food, in particular, the Law of Ukraine “On basic principles and requirements for safety and quality
of food products”(Ne 771/97) or in compliance with equivalent requirements of Regulation (EC) No
853/2004 (4);

11.2.6 comply with the guarantees on the absence and/or non-exceeding of the maximum permitted levels of
veterinary drugs and contaminants residues.under approved national plans for the monitoring of
residues of veterinary drugs and contaminants inraccordance with legislation of Ukraine or in
compliance with equivalent requirements of Directive 96/23/EC (4)

Notes

PartI:

- Box1.11: Name, address and approval number of the establishment of dispatch.

- Box 1.15: 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 in box 1.20 and their registration and where there is a serial number
of the seal it has to be indicated in box .21.

- Box 1.19:  use the appropriate Harmonized System (HS) code of the World Customs Organisations:
04.07, 04.08, 35.02 or 21.06.

- Box 1.25: Nature of commodity: specify the egg content percentage.

Part II:

@ ‘egg products’ means processed products resulting from the processing of eggs, or of various

components or mixtures of eggs, or from the further processing of such processed products;

(2) Keep as appropriate;

3) The signature and the stamp must be in a different colour that of the text.

(€))] For reference to equivalent EU requirement pls look here: Export library

The certificate must be issued in Ukrainian and at least in the language of the EU Member State of origin.

Certifying Officer

Name (in capital letters) Qualification and title
Data di firma Firma
Timbro

en/da/et/it/hu/lt/nn/ro/sk/sv/hr/nl/fi/de/is/pl/sl/bg/cs/fr/el/ga/lv/mt/pt/es/uk 12/ 89


https://ec.europa.eu/food/safety/international_affairs/agreements/export-library_en

EUROPAI UNIO

Export Health Certificate

I.1. Felad6 1.2. IMSOC hivatkozasi szdm
Név Specimen not to be used for exports from EU
Cim I.2.a. Local Reference
Orszag 1SO-kéd
L.5. Cimzett 1.3. Kézponti illetékes hatésag
Név I1.4. Local competent authority
Cim
Orszag 1SO-kéd
1.7. Szarmazasi orszag ISO-kéd 1.9. Country of destination 1SO-kod
3
@ [1.8. Region of origin Kod 1.10. Rendeltetési régioé Kod
: 1.11. Place of Dispatch 1.12. Rendeltetési hely
Név Név
Cim Cim
Jévahagyasi szam Jévahagyasi szam
Orszag 1SO-kéd Orszag ISO-kéd
1.13. Berakodas helye 1.14. Date and time of departure
Név
Cim
Jévahagyéasi szam
Orszag 1SO-kéd
1.15. Szallitéeszkoz 1.16 Entry Point
Tipus Okmany Azonositas
1.18. Transport conditions 1.17. Kiséréokmdanyok
Kornyezet [] Fagyasztva (1 Controlled Hiitote (] A
temperature [] Kkereskedel (ATlit4
. : Kiallitas
mi okmany datuma
hivatkozasi
szama
. Kidllitas
Orszag helye
1.19. Konténerszam/Plomba szdma
1.20. Certified as
Emberi fogyasztas []
1.21. For transit through a third country O 1.22. For transit through Member State(s) O
Country 1SO-kod
EU Exit
Authority BCP code Country 1SO-kéd
EU Entry
Authority BCP code

1.23. Csomagok teljes szdma

1.24. Teljes mennyiség

1.25. Nett6 dssztomeg

1.25. Brutt6 dssztomeg

1.28. Description of consignment

1. 04 TEJTERMEKEK; MADARTOJAS; TERMESZETES MEZ; MASHOVA NEM SOROLT, VAGY MASHOL FEL NEM TUNTETETT ELELMEZESI CELRA
ALKALMAS ALLATI EREDETU TERMEK

0407 Madartojas héjaban, frissen, tartdsitva vagy f6zve

Aru

Faj

Mennyiség

Tételszam

Gyartéiizem

Hitéhaz

Daraboldiizem

Fagyasztds ddtuma

Az el6allitas datuma

Végas datuma

Nett6 tdmeg

Product Description

Csomagok darabszdma

Azonosito jeldlés

en/da/et/it/hu/lt/nn/ro/sk/sv/hr/nl/fi/de/is/pl/sl/bg/cs/fr/el/ga/lv/mt/pt/es/uk
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EUROPAI UNIO

(UA) Egg products (EP)

111

II. Egészségiigyi informéciok

Animal health attestation

I, the undersigned official veterinarian, hereby certify that egg products (1) imported into Ukraine are:

o (2)
either

o (2) or

o (2)or

Part II: Certification

0 (2)
either

o (2) or

II.11

I1.1.2

for destruction of highly pathogenic avian influenza virus disease virus were processed:

0 (2)
either

o (2)or
o (2)or

o (2) or

o (2) or

II.1.3

for destruction of Newcastle disease virus the egg products were processed:

0 (2)
either

o (2)or
o (2)or

o (2)or

produced from eggs obtained from birds originating from the territory of a country free
from highly pathogenic avian influenza and Newcastle disease in accordance with OIE

Terrestrial Animal Health Code.

produced from eggs obtained at the establishments where and within a 10 km radius of
which, including, where appropriate, the territory of a neighbouring country, at least for the
past 30 days prior to the collection of eggs there has been no outbreak of highly pathogenic

avian influenza virus.

liquid egg white was treated:

o (2) with 55,6 °C for 870 seconds
either

o (@)or with 56,7 °C for 232 seconds
10% salted yolk was treated at 62.2 °C for 138 seconds
dried egg white was treated:

0 (2) with 67 °C for 20 hours.
either

o (2)or with 54,4 °C for 513 hours.
whole eggs were at least treated:

o (2) with 60 °C for 188 seconds.
either

o (2)or completely cooked:
whole eggs blends were at least treated:

0 (2) with 60.°C for 188 seconds.
either

o (2)yor with 61,1 °C for 94 seconds.

produced from eggs obtained at the establishments where and within a 10 km radius of
which, including, where appropriate, the territory of a neighbouring country, at least for the
past 30 days prior to the collection of eggs there has been no outbreak of Newcastle disease.

liquid egg white was treated:

0 (2) with 55 °C for 2 278 seconds
either

o (2)or with 57 °C for 986 seconds

o (2)or with 59 °C for 301 seconds

10% salted yolk was treated with 55 °C for 176 seconds
dried egg white was treated with 57 °C for 50.4 hours
whole eggs were treated:

o (2) with 55 °C for 2 521 second
either

o (2)or  with 57 °C for 1 596 seconds
o (2)or with 59 °C for 674 seconds
o (2)or completely cooked

en/da/et/it/hu/lt/nn/ro/sk/sv/hr/nl/fi/de/is/pl/sl/bg/cs/fr/el/ga/lv/mt/pt/es/uk
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EUROPAI UNIO (UA) Egg products (EP)

II. Egészségiigyi informéciok

1.2 Public health attestation

I, the undersigned official veterinarian, hereby certify that egg products (1) imported into Ukraine meet the
following requirements:

I1.2.1 it comes from (an) establishment(s) which has/have been approved by the Competent Authority of the
EU Member State for supplying their production for intra-EU trade and operating under its supervision;

11.2.2 it comes from (an) establishment(s) implementing a programme, based on the HACCP principles in
accordance with the Ukrainian law on safety and specific quality parameters of food, in particular, the
Law of Ukraine “On basic principles and requirements for safety and quality of food products”(Ne
771/97) or in compliance with equivalent requirements of Regulation (EC) No 852/2004 (4);

11.2.3 produced in accordance with hygienic requirements in accordance with the Ukrainian law on safety
and specific quality parameters of food, in particular, the Law of Ukraine “On basic principles and
requirements for safety and quality of food products”(Ne 771/97) or in compliance with equivalent
requirements of Regulation (EC) No 852/2004 (4);

11.2.4 comply with the Microbiological criteria for establishment indicators of safety of food products,
approved by the Order of Ministry of Health of Ukraine Ne 548 of 19.07.2012 or in compliance with
equivalent requirements of Regulation (EC) No 2073/2005 (4);

Part II: Certification

I1.2.5 have an identification mark in accordance with Ukrainian law on safety and specific quality parameters
of food, in particular, the Law of Ukraine “On basic principles and requirements for safety and quality
of food products”(Ne 771/97) or in compliance with equivalent requirements of Regulation (EC) No
853/2004 (4);

11.2.6 comply with the guarantees on the absence and/or non-exceeding of the maximum permitted levels of
veterinary drugs and contaminants residues.under approved national plans for the monitoring of
residues of veterinary drugs and contaminants inraccordance with legislation of Ukraine or in
compliance with equivalent requirements of Directive 96/23/EC (4)

Notes

PartI:

- Box1.11: Name, address and approval number of the establishment of dispatch.

- Box 1.15: 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 in box 1.20 and their registration and where there is a serial number
of the seal it has to be indicated in box .21.

- Box 1.19:  use the appropriate Harmonized System (HS) code of the World Customs Organisations:
04.07, 04.08, 35.02 or 21.06.

- Box 1.25: Nature of commodity: specify the egg content percentage.

Part II:

@ ‘egg products’ means processed products resulting from the processing of eggs, or of various

components or mixtures of eggs, or from the further processing of such processed products;

(2) Keep as appropriate;

3) The signature and the stamp must be in a different colour that of the text.

(€))] For reference to equivalent EU requirement pls look here: Export library

The certificate must be issued in Ukrainian and at least in the language of the EU Member State of origin.
Certifying Officer

Name (in capital letters) Qualification and title
Alairas ddtuma Alairas
Bélyegz6
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EUROPOS SAJUNGA

Export Health Certificate

I.1. Siuntéjas

1.2. IMSOC numeris

I dalis

Pavadinimas Specimen not to be used for exports from EU
Adresas I.2.a. Local Reference
Salis ISO kodas
L.5. Gavéjas 1.3. Centriné kompetentinga institucija
Pavadinimas 1.4. Local competent authority
Adresas
Salis I1SO kodas
1.7. Kilmés Salis ISO kodas 1.9. Country of destination ISO kodas
1.8. Region of origin Kodas 1.10. Paskirties regionas Kodas
1.11. Place of Dispatch 1.12. Paskirties vieta
Pavadinimas Pavadinimas
Adresas Adresas
Patvirtinimo Patvirtinimo
numeris numeris
Salis ISO kodas Salis ISO kodas
1.13. Pakrovimo vieta 1.14. Date and time of departure
Pavadinimas
Adresas
Patvirtinimo
numeris
Salis ISO kodas
1.15. Transporto priemoné 1.16 Entry Point
Tipas Dokumentas Identifikavimo duomenys
1.18. Transport conditions 1.17. Lydimieji dokumentai
Aplinkos [] Uzsaldyta [] Controlled Atsaldyta [] Prekybos S
temperature dokumento I8davimo
NI data
Eali I8davimo
Salis vieta
1.19. Konteinerio numeris / plombos numeris
1.20. Certified as
Zmonéms vartoti []
1.21. For transit through a third country O 1.22. For transit through Member State(s) O
Country 1SO kodas
EU Exit
Authority BCP code Country ISO kodas
EU Entry
Authority BCP code

1.23. Bendras pakuociy skaicius

1.24. Visas kiekis

1.25. Bendras grynasis svoris

1.25. Bendras bruto svoris

1.28. Description of consignment

1. 04 PIENAS IR PIENO PRODUKTATI; PAUKSCIY KIAUSINIAL; NATURALUS MEDUS; GYVUNINES KILMES MAISTO PRODUKTAI, NENURODYTI KITOJE

VIETOJE

0407 Pauks3ciy kiausiniai su lukStais, SvieZi, konservuoti arba virti

Prekeé

Rasis

Kiekis

Partijos numeris

Gamybos jmoné

Saltasis sandélis

Pjaustymo cechas

UZSaldymo data

Pagaminimo data

Skerdimo data

Grynasis svoris

Product Description

Pakuociy skaicius

Identifikavimo Zymé

en/da/et/it/hu/lt/nn/ro/sk/sv/hr/nl/fi/de/is/pl/sl/bg/cs/fr/el/ga/lv/mt/pt/es/uk
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EUROPOS SAJUNGA (UA) Kiausiniy produktai (EP)

II. Informacija apie sveikata

II.1 Gyvuny sveikatos patvirtinimas
AS, toliau pasiraSes oficialiai paskirtas veterinarijos gydytojas, patvirtinu, kad j Ukraina importuoti
kiauSiniy produktai(1):

labai patogeniSko pauks$ciy gripo ir Niukaslo ligos pagal OIE Sausumos gyviny sveikatos
kodeksa.
o (2) arba II.1.2 pagaminti iS kiauS$iniy, gauty jmonése, kuriose 10 km spinduliu, prireikus jskaitant

nustatyta labai patogeniSko paukS$ciy gripo protrukiy.
o (2) arba siekiant sunaikinti labai patogeniska pauks$ciy gripo virusg, kiausiniy produktai buvo apdoroti:
0 (2) arba skystas kiauSinio baltymas buvo apdorotas termiskai:

o (2) arba 55,6 °C temperataroje 870 sekundZiy

Part II: Certification

o (2) arba 56,7 °C temperaturoje 232 sekundes
© (2) arba trynys 10 % druskos tirpale apdorotas termiskai 62,2 °C temperatiiroje 138 sekundes
0 (2) arba sausas kiausinio baltymas buvo apdorotas termiskai:

o (2) arba 67 °C temperataroje 20 valandy.

0 (2) arba 54,4 °C temperatiroje 513 valandos.

] © (2) arba visas kiausSinis buvo apdorotas bent termiSkai:
o (2) arba 60 °C temperaturoje 188 sekundes.
o (2) arba visiskai iSvirtas.
© (2) arba vientisi kiau$iniy miSiniai buvo apdoroti bent termiskai:
0 (2) arba 60 °C temperataroje 188 sekundes.
o (2) arba 61,1 °C temperatiroje 94 sekundes.
o (2) arba IL.1.3 pagaminti i kiauS$iniy, gauty jmonése, kuriose 10 km spinduliu, prireikus jskaitant

nustatyta Niukaslo ligos,protrukiy.
0 (2) arba siekiant sunaikinti Niukaslo ligos virusa, kiauSiniy produktai buvo apdoroti:

0 (2) arba skystas kiauSinio baltymas buvo apdorotas termiskai:

© (2) arba. 55 °C temperatiroje 2 278 sekundes

© (2) arba /57 °C temperaturoje 986 sekundes

0 (2) arba 59 °C temperaturoje 301 sekunde
© (2) arba trynys 10 % druskos tirpale apdorotas termi$kai 55 °C temperatiiroje 176 sekundes
0 (2) arba sausas kiauSinio baltymas apdorotas termiskai 57 °C temperatiroje 50,4 valandos.

© (2) arba visas kiauSinis buvo apdorotas termiSkai:

°(2) 55 °C temperatiroje 2 521 sekunde
o (2) 57 °C temperatiroje 1 596 sekundes
o (2) 59 °C temperatiroje 674 sekundes

o (2) visiSkai iSvirtas

o (2) arba IL.1.1 pagaminti i§ kiauSiniy, gauty i§ pauksciy, kilusiy i Salies teritorijos, kurioje néra nustatyta

kaimyninés Salies teritorija, bent per pastargsias 30 dieny iki kiau$iniy surinkimo nebuvo

kaimyninés Salies teritorija, bent per pastarasias 30 dieny iki kiau$iniy surinkimo nebuvo

en/da/et/it/hu/lt/nn/ro/sk/sv/hr/nl/fi/de/is/pl/sl/bg/cs/fr/el/ga/lv/mt/pt/es/uk
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EUROPOS SAJUNGA (UA) Kiausiniy produktai (EP)

Part II: Certification

II. Informacija apie sveikata

I1.2 Tinkamumo Zmoniy maistui patvirtinimas

AS, toliau pasiraSes oficialiai paskirtas veterinarijos gydytojas, patvirtinu, kad j Ukraina importuoti kiauSiniy
produktai(1) atitinka Siuos reikalavimus:

I1.2.1 / yra i$ ES valstybés narés kompetentingos institucijos patvirtintos (-y) ir priziarimos (-y) jmonés (-iy),
kuriai (-oms) leidZiama teikti produkcija ES vidaus prekybai;

11.2.2 yra i§ jmonés (-iy), jgyvendinancios (-iy) programa, pagrijsta RVASVT principais pagal Ukrainos teisés
aktus dél maisto saugos ir konkreciy maisto kokybés rodikliy, visy pirma pagal Ukrainos jstatyma , Dél
maisto produkty saugos ir kokybés pagrindiniy principy ir reikalavimuy“ (Nr. 771/97), arba atitinka
lygiavercius Reglamento (EB) Nr. 852/2004 reikalavimus (4);

11.2.3 pagaminti laikantis higienos reikalavimy pagal Ukrainos teisés aktus dél maisto saugos ir konkreciy
maisto kokybés rodikliy, visy pirma pagal Ukrainos jstatyma ,,Dél maisto produkty saugos ir kokybés
pagrindiniy principy ir reikalavimy“ (Nr. 771/97), arba atitinka lygiavercius Reglamento (EB) Nr.
852/2004 reikalavimus (4);

I1.2.4 atitinka mikrobiologinius maisto produkty saugos rodikliy nustatymo Kkriterijus, patvirtintus 2012 m.
liepos 19 d. Ukrainos sveikatos apsaugos ministerijos jsakymu Nr. 548, arba atitinka lygiavercius
Reglamento (EB) Nr. 2073/2005 reikalavimus (4);

I1.2.5 yra pazyméti identifikavimo Zenklu pagal Ukrainos teisés aktus dél maisto saugos ir konkreciy maisto
kokybés rodikliy, visy pirma pagal Ukrainos jstatyma ,,Dél maisto:produkty saugos ir kokybés
pagrindiniy principy ir reikalavimuy“ (Nr. 771/97), arba atitinka lygiavercius Reglamento (EB) Nr.
853/2004 reikalavimus (4);

11.2.6 yra suteiktos garantijos, kad néra veterinariniy vaisty ir terSaly liekany ir (arba) didZiausia leidziamoji
ju koncentracija nevirsijama pagal patvirtintus nacionalinius veterinariniy vaisty ir terSaly liekany
stebésenos planus, parengtus pagal Ukrainos teisés aktus; arba yra atitiktis lygiavertiams Direktyvos
96/23/EB reikalavimams (4).

Pastabos
I dalis.
- 111 I$siuntimo jmonés.pavadinimas, adresas ir patvirtinimo numeris.
langelis.
- 1.15 Nurodyti traukinio vagono (-y) ar sunkvezimio (-iy) registracijos numerj (-ius) ir laivo
langelis.  pavadinima ir, jeigu Zinomas, léktuvo skrydZio numerj. Jei veZama konteineriuose ar
dezése, 1.20 langelyje turi buti nurodytas jy bendras skaicius, o 1.21 langelyje turi buti
nurodytas registracijos numeris ir, jei yra, serijinis plombos numeris.
- 1.19 Naudoti atitinkama Pasaulio muitiniy organizacijos suderintos sistemos (SS) koda: 04.07,
langelis.  04.08, 35.02 arba 21.06.
- 1.25 Prekeés pobudis: nurodyti kiauSiniy kiekj procentais.
langelis.
II dalis.
@ kiauSiniy produktai - tai perdirbti produktai, gauti perdirbus kiauSinius ir jvairias kiauSiniy
sudedamasias dalis arba jy miSinius arba toliau perdirbus tokiais budais perdirbtus produktus.
) Palikti tinkama jrasa.
3 ParaSo ir antspaudo spalva turi skirtis nuo teksto spalvos.
4 Nuorodos j lygiaverc¢ius ES reikalavimus pateikiamos ¢ia: Eksporto biblioteka: Export library

Sis sertifikatas turi bati iSduodamas ukrainie¢iy kalba ir bent kilmeés ES valstybés narés kalba.

Certifying Officer

Name (in capital letters) Qualification and title
PasiraSymo data Parasas
Antspaudas
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EUROPEAN UNION

Export Health Certificate

I.1. Consignor

1.2. IMSOC Reference

Name Specimen not to be used for exports from EU
Address I.2.a. Local Reference
Country 1SO Code
1.5. Consignee 1.3. Central competent authority
+~ | Name I1.4. Local competent authority
qq_) Address
E Country ISO Code
2P
g 1.7. Country of origin ISO Code 1.9. Country of destination ISO Code
o
o
"'5 1.8. Region of origin Code 1.10. Region of destination Code
ﬁ 1.11. Place of Dispatch 1.12. Place of destination
+ | Name Name
8 Address Address
— Approval Number Approval Number
1 | Country ISO Code Country ISO Code
©
A 1.13. Place of Loading 1.14. Date and time of departure
Name
Address
Approval Number
Country ISO Code
1.15. Means of Transport 1.16 Entry Point
Mode International Identification
transport
document
1.18. Transport conditions 1.17. Accompanying documents
Ambient [] Frozen [] Controlled Chilled [] Commercial
temperature document Date of issue
reference
Place of
Country issue
1.19. Container No / Seal No
1.20. Certified as
Human consumption []
1.21. For transit through a third country O 1.22. For transit through Member State(s) O
Country 1SO Code
EU Exit
Authority BCP code Country ISO Code
EU Entry
Authority BCP code

1.23. Total number of packages

1.24. Total quantity

1.25. Total net weight 1.25. Total gross weight

1.28. Description of consignment

1. 04 Melk og meieriprodukter; fugleegg; naturlig honning; spiselige produkter av animalsk opprinnelse, ikke nevnt eller innbefattet annet sted
0407 Fugleegg med skall, friske, konserverte eller kokte

Commodity Species Quantity Batch number Manufacturing plant
Cold store Cutting plant Date of freezing Date of production Date of slaughter
Net weight Product Description Package count Identification mark
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(UA) Egg products (EP)

EUROPEAN UNION
II. Health information
111 Animal health attestation
I, the undersigned official veterinarian, hereby certify that egg products (1) imported into Ukraine are:
o (2) II.1.1 produced from eggs obtained from birds originating from the territory of a country free
o |either from highly pathogenic avian influenza and Newcastle disease in accordance with OIE
3 Terrestrial Animal Health Code.
_§ o(@)or IL1.2 produced from eggs obtained at the establishments where and within a 10 km radius of
:}E. which, including, where appropriate, the territory of a neighbouring country, at least for the
3 past 30 days prior to the collection of eggs there has been no outbreak of highly pathogenic
= avian influenza virus.
E o (2)or for destruction of highly pathogenic avian influenza virus disease virus were processed:
A o (2) liquid egg white was treated:
either
o (2) with 55,6 °C for 870 seconds
either
o (@)or with 56,7 °C for 232 seconds
o (2)or 10% salted yolk was treated at 62.2 °C for 138 seconds
L o (2)or dried egg white was treated:
0 (2) with 67 °C for 20 hours.
either
o (2)or with 54,4 °C for 513 hours.
o (2)or whole eggs were at least treated:
°(2) with 60 °C for 188 seconds.
either
o (2)or completely cooked:
o (2)or whole eggs blends were atleast treated:
0 (2) with 60.°C for 188 seconds.
either
o (2)yor with 61,1 °C for 94 seconds.
o (2) I1.1.3 produced from eggs obtained at the establishments where and within a 10 km radius of
either which, including, where appropriate, the territory of a neighbouring country, at least for the
past 30 days prior to the collection of eggs there has been no outbreak of Newcastle disease.
o (2)or for destruction of Newcastle disease virus the egg products were processed:
o (2) liquid egg white was treated:
either
0 (2) with 55 °C for 2 278 seconds
either
o (2)or with 57 °C for 986 seconds
o (2)or with 59 °C for 301 seconds
o(2)or  10% salted yolk was treated with 55 °C for 176 seconds
o0 (2)or dried egg white was treated with 57 °C for 50.4 hours
o (2)or whole eggs were treated:
o (2) with 55 °C for 2 521 second
either
o(2)or with57°Cfor 1596 seconds
o (2)or with 59 °C for 674 seconds
o (2)or completely cooked
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EUROPEAN UNION (UA) Egg products (EP)

IL. Health information

1.2 Public health attestation

I, the undersigned official veterinarian, hereby certify that egg products (1) imported into Ukraine meet the
following requirements:

I1.2.1 it comes from (an) establishment(s) which has/have been approved by the Competent Authority of the
EU Member State for supplying their production for intra-EU trade and operating under its supervision;

11.2.2 it comes from (an) establishment(s) implementing a programme, based on the HACCP principles in
accordance with the Ukrainian law on safety and specific quality parameters of food, in particular, the
Law of Ukraine “On basic principles and requirements for safety and quality of food products”(Ne
771/97) or in compliance with equivalent requirements of Regulation (EC) No 852/2004 (4);

11.2.3 produced in accordance with hygienic requirements in accordance with the Ukrainian law on safety
and specific quality parameters of food, in particular, the Law of Ukraine “On basic principles and
requirements for safety and quality of food products”(Ne 771/97) or in compliance with equivalent
requirements of Regulation (EC) No 852/2004 (4);

11.2.4 comply with the Microbiological criteria for establishment indicators of safety of food products,
approved by the Order of Ministry of Health of Ukraine Ne 548 of 19.07.2012 or in compliance with
equivalent requirements of Regulation (EC) No 2073/2005 (4);

Part II: Certification

I1.2.5 have an identification mark in accordance with Ukrainian law on safety and specific quality parameters
of food, in particular, the Law of Ukraine “On basic principles and requirements for safety and quality
of food products”(Ne 771/97) or in compliance with equivalent requirements of Regulation (EC) No
853/2004 (4);

11.2.6 comply with the guarantees on the absence and/or non-exceeding of the maximum permitted levels of
veterinary drugs and contaminants residues.under approved national plans for the monitoring of
residues of veterinary drugs and contaminants inraccordance with legislation of Ukraine or in
compliance with equivalent requirements of Directive 96/23/EC (4)

Notes

PartI:

- Box1.11: Name, address and approval number of the establishment of dispatch.

- Box 1.15: 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 in box 1.20 and their registration and where there is a serial number
of the seal it has to be indicated in box .21.

- Box 1.19:  use the appropriate Harmonized System (HS) code of the World Customs Organisations:
04.07, 04.08, 35.02 or 21.06.

- Box 1.25: Nature of commodity: specify the egg content percentage.

Part II:

@ ‘egg products’ means processed products resulting from the processing of eggs, or of various

components or mixtures of eggs, or from the further processing of such processed products;

(2) Keep as appropriate;

3) The signature and the stamp must be in a different colour that of the text.

(€))] For reference to equivalent EU requirement pls look here: Export library

The certificate must be issued in Ukrainian and at least in the language of the EU Member State of origin.
Certifying Officer

Name (in capital letters) Qualification and title
Date of signature Signature
Stamp
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UNIUNEA EUROPEANA

Export Health Certificate

I.1. Expeditor 1.2. Referintd IMSOC
Nume Specimen not to be used for exports from EU
Adresa I.2.a. Local Reference
Tara Codul ISO
1.5. Destinatar 1.3. Autoritatea competenta centrald
Nume I1.4. Local competent authority
Adresa
Tara Codul ISO
1.7. Tara de origine Codul ISO 1.9. Country of destination Codul ISO
P
‘u .
g 1.8. Region of origin Cod 1.10. Regiunea de destinatie Cod
« |1.11. Place of Dispatch 1.12. Locul de destinatie
=¥
Nume Nume
Adresa Adresa
Numaérul de Numarul de
autorizare autorizare
Tard Codul ISO Tarad Codul ISO
1.13. Locul de incércare 1.14. Date and time of departure
Nume
Adresa
Numarul de
autorizare
Tard Codul ISO
1.15. Mijloc de transport 1.16 Entry Point
Tip Document Identificare
1.18. Transport conditions 1.17. Documente de insotire
Ambiant [] Congelat [] Controlled Refrigerat [] Referinta
temperature documentul Data
ui comercial emiterit
= Locul
Tara emiterii
1.19. Numadr container / Numar sigiliu
1.20. Certified as
Consum uman []
1.21. For transit through a third country O 1.22. For transit through Member State(s) O
Country Codul ISO
EU Exit
Authority BCP code Country Codul ISO
EU Entry
Authority BCP code
1.23. Numar total de colete 1.24. Cantitate totala 1.25. Greutate neta totald 1.25. Greutatea bruta totald
1.28. Description of consignment
1. 04 LAPTE SI PRODUSE LACTATE; OUA DE PASARI; MIERE NATURALA; PRODUSE COMESTIBILE DE ORIGINE ANIMALA, NEDENUMITE SI
NECUPRINSE IN ALTA PARTE
0407 Oua de pdsari, In coaja, proaspete, conservate sau fierte
Marfa Specii Cantitate Numarul lotului Unitate producédtoare
Depozit frigorific Unitate de transare Data congelarii Data productiei Data sacrificarii
Greutatea netd Product Description Numar colet Mareca de identificare
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UNIUNEA EUROPEANA

(UA) Produse din oua (EP)

Part II: Certification

IL. Informatii sanitare

1.1 Certificat de sanatate animala

o(2)fie 1IL1.2 produse din oua obtinute in unitati in care si pe o raza de 10 km, incluzand, dupa caz,

o (2)fie invederea distrugerii virusului gripei aviare inalt patogene, produsele din oua au fost prelucrate:

o (2) fie 1I.1.3 produse din oua obtinute In unitati in care si pe o raza de 10 km, incluzand, dupa caz,

Subsemnatul, medic veterinar oficial, certific prin prezenta ca produsele din oua (1) importate in
Ucraina sunt:

(2)fie 1IL11 produse din oud obtinute de la padsari originare de pe teritoriul unei tari indemne de gripa
aviara inalt patogena si de boala Newcastle in conformitate cu Codul sanitar pentru animale

terestre al OIE;

teritoriul unei tari invecinate, cel putin in ultimele 30 de zile anterioare colectarii oualor, nu
a aparut niciun focar de gripa aviara inalt patogena.

o (2)fie albusul de ou lichid a fost tratat:
o (2)fie 1a 55,6 °C timp de 870 de secunde
o (2)fie 1la56,7°Ctimp de 232 de secunde
o (2)fie galbenusul sarat 10% a fost tratat la 62,2 °C timp de 138 secunde
o (2)fie albusul de ou deshidratat a fost tratat:
o (2)fie 1la67°Ctimp de 20 de ore.
o (2)fie la54,4°Ctimpde 513 de ore.
o (2)fie oudle intregi au fost tratate cel putin:
o (2)fie 1a 60 °C timp de 188 de secunde.
o (2)fie preparate termic complet.
o (2)fie amestecurile de oua intregi au'fost tratate cel putin:
o (2)fie 1la 60 °C timp de 188 de secunde.
o (2)fie la61,1°Ctimp de 94 de secunde.

teritoriul unei tari invecinate; cel putin in ultimele 30 de zile anterioare colectdrii oualor, nu
a aparut niciun focar de boald Newcastle.

o (2)fie invederea distrugerii virusului bolii Newcastle, produsele din oud au fost prelucrate:
o (2) fie albusul de oulichid a fost tratat:
0 (2) fie-1a 55 °C timp de 2 278 de secunde
o (2)fie _la57°C timp de 986 de secunde
o (2)fie 1la59°Ctimp de 301 de secunde
o (2)fie galbenusul sarat 10% este tratat la 55 °C timp de 176 de secunde
o (2)fie albusul de ou deshidratat este tratat la 57 °C timp de 50,4 ore

o (2)fie oudle intregi au fost tratate:

°(2) la 55 °C timp de 2 521 de secunde
o (2) la 57 °C timp de 1 596 de secunde
o (2) la 59 °C timp de 674 de secunde

© (2) preparate termic complet
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UNIUNEA EUROPEANA (UA) Produse din oua (EP)

IL. Informatii sanitare

1.2 Certificat de sanatate publica

Subsemnatul, medic veterinar oficial, certific prin prezenta ca produsele din oud (1) importate in Ucraina
indeplinesc urmatoarele cerinte:

I1.2.1 ./ provin dintr-o unitate/din unitati aprobatd/aprobate de autoritatea competentd a statului membru al
UE pentru a-si comercializa productia in cadrul schimburilor intra-UE si pentru a functiona sub
supravegherea acesteia;

I1.2.2 provin dintr-o unitate/din unitéti care pune/pun in aplicare un program bazat pe principiile HACCP in
conformitate cu legislatia ucraineana privind siguranta produselor alimentare si parametrii de calitate
specifici acestora, In special cu Legea nr. 771/97 din Ucraina privind principiile si cerintele de baza
pentru siguranta si calitatea produselor alimentare, sau in conformitate cu cerintele echivalente din
Regulamentul (CE) nr. 852/2004 (4);

11.2.3 sunt produse conform cerintelor de igiend in conformitate cu legislatia ucraineana privind siguranta
produselor alimentare si parametrii de calitate specifici acestora, in special cu Legea nr. 771/97 din
Ucraina privind principiile si cerintele de baza pentru siguranta si calitatea produselor alimentare, sau
in conformitate cu cerintele echivalente din Regulamentul (CE) nr. 852/2004 (4);

Part II: Certification

11.2.4 respectd criteriile microbiologice de stabilire a indicatorilor de siguranta pentru produsele alimentare,
aprobate prin Ordinul Ministerului Sanatatii din Ucraina nr. 548 din 19.7.2012 sau In conformitate cu
cerintele echivalente din Regulamentul (CE) nr. 2073/2005 (4);

I1.2.5 au o marca de identificare in conformitate cu legislatia ucraineana privind siguranta produselor
alimentare si parametrii de calitate specifici acestora; in special cu Legea nr. 771/97 din Ucraina privind
principiile si cerintele de baza pentru siguranta si calitatea produselor alimentare, sau in conformitate
cu cerintele echivalente din Regulamentul (CE) nr. 853/2004 (4);

11.2.6 existd garantii privind absenta si/sau nedepdasirea nivelurilor maxime permise ale reziduurilor de
medicamente veterinare si de contaminanti prevazute in planurile nationale pentru monitorizarea
reziduurilor de medicamente veterinare si de contaminanti in conformitate cu legislatia Ucrainei sau in
conformitate cu cerintele echivalente din Directiva 96/23/CE (4)

Note
Partea I:
- Rubrica  Denumirea, adresa si numarul autorizatiei unitatii de expediere.
I.11:
- Rubrica  Seindicd numarul (numerele) de Inmatriculare in cazul vagoanelor feroviare si al
1.15: camioanelor, numele in cazul navelor si, daca sunt cunoscute, numerele zborurilor in cazul
avioanelor. In'cazul in care transportul se efectueaza in containere sau in 1azi, la rubrica
1.20 se indica numarul total de containere sau de 1azi si numarul lor de inregistrare si, daca
exista o serie numerica a sigiliului, aceasta trebuie indicata la rubrica 1.21.
- Rubrica  Se utilizeaza codul corespunzator din sistemul armonizat (SA) al Organizatiei Mondiale a
1.19: Vamilor: 04.07, 04.08, 35.02 sau 21.06.
- Rubrica  Natura marfurilor: se specifica proportia continutului de oua.
1.25:
Partea II:
@ »produse din oud” inseamna produsele prelucrate care rezultd din prelucrarea oualor sau a diferitelor
componente sau amestecuri ale acestora sau dintr-o noua prelucrare a acestor produse prelucrate;
2) A se pastra mentiunea adecvata.
3) Semnadtura si stampila trebuie sa fie de culoare diferita de cea a textului tiparit.
(€Y)] Pentru trimiterea la cerinta echivalenta din legislatia UE, a se vedea aici: Biblioteca de export : Export
library
Prezentul certificat trebuie eliberat in limba ucraineana si cel putin in limba statului membru UE de origine.
Certifying Officer
Name (in capital letters) Qualification and title
Data semnarii Semnatura
Stampila
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EUROPSKA UNIA

Export Health Certificate

I.1. Odosielatel 1.2. Referen¢ny kéd IMSOC
Meno/nazov Specimen not to be used for exports from EU
Adresa I.2.a. Local Reference
Krajina Kod ISO
1.5. Prijemca 1.3. Prisludny ustredny organ
Meno/nazov I1.4. Local competent authority
Adresa
Krajina Kéd ISO
1.7. Krajina povodu Kéd ISO 1.9. Country of destination Kéd ISO
=i
%2 |1.8. Region of origin Kod 1.10. Regién urcenia Kod
,{3 1.11. Place of Dispatch 1.12. Miesto urcenia
Meno/nazov Meno/nazov
Adresa Adresa
Cislo schvalenia Cislo schvalenia
Krajina Kéd ISO Krajina Kéd ISO
1.13. Miesto nakladky 1.14. Date and time of departure
Meno/nédzov
Adresa
Cislo schvalenia
Krajina Ko6d ISO
1.15. Dopravny prostriedok 1.16 Entry Point
Druh Dokument Identifikdcia
1.18. Transport conditions 1.17. Sprievodné doklady
Teplota okolia [] Mrazené [] Controlled Chladené [ Cislo i
temperature [] obchodného Datum
dokladu vydania
- Miesto
Krajina vydania
1.19. Cislo kontajnera/¢islo pecate
1.20. Certified as
Ludska spotreba O
1.21. For transit through a third country O 1.22. For transit through Member State(s) O
Country Kéd ISO
EU Exit
Authority BCP code Country Kéd ISO
EU Entry
Authority BCP code
1.23. Celkovy pocet baleni 1.24. Celkové mnozstvo 1.25. Celkové ¢istd hmotnost 1.25. Celkov4 hruba hmotnost
1.28. Description of consignment
1. 04 MLIEKO A MLIECNE VYROBKY; VTACIE VAJCIA; PRIRODNY MED; JEDLE VYROBKY ZIVOCISNEHO POVODU INDE NESPECIFIKOVANE ANI
NEZAHRNUTE
0407 Vtacie vajcia, v Skrupindch, ¢erstvé, konzervované alebo varené
Tovar Druh MnoZstvo Cislo sarze Vyrobny zavod
Chladiaren Rozrabkaren Détum zmrazenia Datum produkcie Détum zabitia
Cistd hmotnost Product Description Pocet baleni Identifika¢ny znak
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EUROPSKA UNIA (UA) Vajeéné vyrobky (EP)

IL. Zdravotné informadcie

111 Veterindrne potvrdenie

Ja, podpisany uradny veterinarny lekdr, tymto potvrdzujem, Ze vaje¢né vyrobky(1) dovezené na
Ukrajinu:

a

o

=]

©

=

b=

1

Q

(]

=

)

1 5]

©

A
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EUROPSKA UNIA (UA) Vajeéné vyrobky (EP)

IL. Zdravotné informadcie

o (2)bud IL1.1 su vyrobené z vajec ziskanych od vtakov s pévodom na uzemi krajiny bez vyskytu
vysokopatogénnej avidrnej influenzy a pseudomoru hydiny v sulade s Kédexom pre zdravie
suchozemskych zvierat OIE,

o (2) I1.1.2 su vyrobené z vajec ziskanych v prevadzkartach, v ktorych a v okoli ktorych sa v okruhu
alebo 10 km, pripadne aj vratane uzemia susediacej krajiny, nevyskytlo Ziadne ohnisko
8 vysokopatogénnej avidrnej influenzy aspon pocas poslednych 30 dni pred zberom vajec.
'% o (2) vajectné vyrobky boli na ucely likvidacie virusu vysokopatogénnej avidrnej influenzy spracované:
.:.;-)' alebo
E 0 (2) bud tekuty vajecny bielok bol oSetreny:
o
= 0 (2) bud priteplote 55,6 °C pocas 870 sekund,
E o (2) pri teplote 56,7 °C pocas 232 sekund,
(¥ alebo
o (2) 10 % soleny Zitok bol osetreny pri teplote 62,2 °C po¢as 138 sekund,
alebo
o (2) suSeny vajecny bielok bol oSetreny:
alebo
0 (2) bud priteplote 67 °C pocas 20 hodin,
°(2) pri teplote 54,4 °C pocas 513 hodiny,
| alebo
o (2) celé vajcia boli prinajmenSom oSetrené:
alebo
0 (2) bud priteplote 60 °C pocas 188 sekund,
°(2) Uplnym uvarenim,
alebo
o (2) zmesi celych vajec boli prinajmenSom oSetrené:
alebo
0 (2) bud pri‘teplote 60 °C pocas 188 sekund,
°(2) pri teplote 61,1 °C pocas 94 sekund,
alebo
o (2)bud II.1.3 vyrobené z vajec.ziskanych v zariadeniach, v ktorych a v okoli ktorych sa v okruhu 10 km,
pripadne aj vratane uzemia susediacej krajiny, nevyskytlo Ziadne ohnisko pseudomoru
hydiny aspon pocas poslednych 30 dni pred zberom vajec,
o (2) vajecné vyrobky boli na ucely likvidacie virusu pseudomoru hydiny spracované:

alebo
0 (2) bud tekuty vajecny bielok bol oSetreny:
0 (2) bud priteplote 55 °C pocas 2 278 sekund,

o (2) pri teplote 57 °C pocas 986 sekund,
alebo
o (2) pri teplote 59 °C pocas 301 sekund,
alebo
°(2) 10 % soleny Zitok bol oetreny pri teplote 55 °C po¢as 176 sekund,
alebo
o (2) suSeny vajecny bielok bol oSetreny pri teplote 57 °C pocas 50,4 hodiny,
alebo
°(2) celé vajcia boli oSetrené:
alebo
°(2) pri teplote 55 °C pocas 2 521 sekund,
o (2) pri teplote 57 °C pocas 1 596 sekund,
o (2) pri teplote 59 °C pocas 674 sekund,

© (2) uplnym uvarenim.
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EUROPSKA UNIA (UA) Vajeéné vyrobky (EP)

IL. Zdravotné informadcie

1.2 Potvrdenie o zdravotnej neSkodnosti

Ja, podpisany tradny veterinarny lekar, tymto potvrdzujem, Ze vaje¢né vyrobky(1) dovezené na Ukrajinu spiiaju

tieto pozZiadavky:

I1.2.1 ./ pochadzaju z prevadzkarne(-i) schvélenej(-ych) prislu$nym organom ¢lenského §tatu EU na dod4vanie
ich vyrobkov na ucely obchodu v rdmci EU a fungovanie pod dohladom tohto organu;

11.2.2 pochdadzaju z prevadzkarne(-i) realizujucej(-ich) program zaloZeny na zdsadadch HACCP v sulade s
ukrajinskou legislativou tykajucou sa bezpe¢nostnych parametrov a $pecifickych parametrov kvality
potravin, najma s ukrajinskym zdkonom ,,0 zdkladnych zdsadach a poZiadavkach na bezpecnost a
kvalitu potravinovych vyrobkov* (€. 771/97), alebo v sulade s rovnocennymi poziadavkami nariadenia
(ES) €. 852/2004 (4);

11.2.3 boli vyrobené v sulade s hygienickymi poZiadavkami v silade s ukrajinskou legislatdvou tykajicou sa
bezpecnostnych parametrov a Specifickych parametrov kvality potravin, najma s ukrajinskym zdkonom
»0 zdkladnych zdsadach a poziadavkach na bezpecnost a kvalitu potravinovych vyrobkov* (€. 771/97),
alebo v sulade s rovnocennymi poziadavkami nariadenia (ES) ¢. 852/2004 (4);

Part II: Certification

11.2.4 spifiaju mikrobiobiologické kritérid na stanovenie bezpe¢nostnych ukazovatelov pre potravinarske
vyrobky schvalené vyhlaskou ministerstva zdravotnictva Ukrajiny €. 548 z 19. jula 2012 alebo su v
sulade s rovnocennymi poZiadavkami nariadenia (ES) ¢. 2073/2005 (4);

I1.2.5 maju identifika¢nu znacku v sulade s ukrajinskou legislativou tykajucou sa bezpecnostnych parametrov
a Specifickych parametrov kvality potravin, najmad s ukrajinskym zdkonom ,,0 zdkladnych zdsadach a
poziadavkach na bezpecnost a kvalitu potravinovych'vyrobkov® (€. 771/97), alebo v sulade s
rovnocennymi pozZiadavkami nariadenia (ES) ¢. 853/2004 (4);

I1.2.6 spiiiaju zéruky tykajtice sa nepritomnosti a/alebo nepresiahnutia najvyssich povolenych hodnot
veterinarnych liekov a rezidui kontaminantov v schvalenych narodnych planoch na monitorovanie
rezidui veterindrnych liekov a kontaminantov v.sulade s pravnymi predpismi Ukrajiny alebo v sulade s
rovnocennymi poZiadavkami smernice 96/23/ES (4).

PoznamkKky

Cast I:

- Kolénka NA&zov, adresa a schvalovacie ¢islo odosielajucej prevadzkarne.
I.11:

- Kolénka  Uvedte registracné cislo(-a) Zelezniénych vagénov a ndkladnych vozidiel, ndzvy lodi, a ak su
1.15: zname, aj cisla letov. V pripade prepravy v kontajneroch alebo debnéch sa musi v kolénke

1.20 uviest ich celkovy pocet a v koldnke 1.21 sa musi uviest ich registracné ¢islo a v pripade
pouZzitia pecate aj jej sériové Cislo.

- Kolénka  Pouzite prislusny kod harmonizovaného systému (HS) Svetovej colnej organizécie: 04.07,

I.19: 04.08, 35.02 alebo 21.06.
- Koléonka  Druh komodity: Uvedte obsah vajec v percentach.
1.25:
Cast II:
1. »vajetné vyrobky“ su spracované produkty, ktoré su vysledkom spracovania vajec alebo roznych
zloZiek vajec alebo zmesi vajec, alebo dalSieho spracovania takto spracovanych produktov.
2. Nehodiace sa vypustite.
3. Farba podpisu a peciatky sa musi 1i§it od farby tlace.
4. Odkaz na rovnocenné poZziadavky EU mozno néajst tu: Exportovat kniznicu : Export library
Certifikat musi byt vyhotoveny v ukrajin¢ine a prinajmensom v jazyku ¢lenského §tatu EU, ktory je §taitom pévodu.
Certifying Officer
Name (in capital letters) Qualification and title
Datum podpisu Podpis
Peciatka
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EUROPEISKA UNIONEN

Export Health Certificate

Del I

1.1. Avsdndare

1.2. Imsoc-referens

Namn Specimen not to be used for exports from EU
Adress I.2.a. Local Reference
Land 1SO-kod
1.5. Mottagare 1.3. Central behdrig myndighet
Namn 1.4. Lokal behérig myndighet
Adress
Land 1SO-kod
1.7. Ursprungsland ISO-kod 1.9. Country of destination 1SO-kod
1.8. Region of origin Kod 1.10. Destinationsregion Kod
1.11. Place of Dispatch 1.12. Destinationsplats
Namn Namn
Adress Adress
Godkdnnandenumm Godkdnnandenumm
er er
Land 1SO-kod Land 1SO-kod
1.13. Lastningsort 1.14. Date and time of departure
Namn
Adress
Godkdnnandenumm
er
Land 1SO-kod
1.15. Transportmedel 1.16 Entry Point
Typ Dokument Identifikation
1.18. Transport conditions 1.17. Atfljande dokument
Hmstemperatur Fryst [ Controlled Kyld [ AKtOr som
temperature genomfor
ugpsamling Datum for
oberoende utfardande
aven
anlaggning
Ort for
Land utfardande
1.19. Container nr/plomb nr
1.20. Certified as
Livsmedel []
1.21. For transit through a third country O 1.22. For transit through Member State(s) O
Country 1SO-kod
EU Exit
Authority BCP code Country 1SO-kod
EU Entry
Authority BCP code

1.23. Totalt antal férpackningar

1.24. Total kvantitet

1.25. Total nettovikt 1.25. Total bruttovikt

1.28. Description of consignment

INBEGRIPNA NAGON ANNANSTANS
0407 Fagelagg med skal, farska, konserverade eller kokta

1. 04 MEJERIPRODUKTER; FAGELAGG; NATURLIG HONUNG; ATBARA PRODUKTER AV ANIMALISKT URSPRUNG, INTE NAMNDA ELLER

Varor Arter Kvantitet Partinummer Tillverkningsanldggning
Kyl-/frysanldggning Styckningsanldggning Datum for infrysning Datum for produktion Slaktdatum
Nettovikt Product Description Forpackningsantal Identifieringsmérke
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EUROPEISKA UNIONEN (UA) Aggprodukter (EP)

II. Halsouppgifter

111 Djurhélsointyg

I egenskap av officiell veterindr intygar jag f6ljande om de dggprodukter (1) som importeras till
Ukraina:

0 (2) 1.1 De ar tillverkade av 4gg som erhdllits fran faglar som harror frén territoriet i ett land som &r
antingen fritt frdn hogpatogen aviér influensa och Newcastlesjuka i enlighet med OIE Terrestrial
Animal Health Code.

o (2) eller 1I.1.2 De ér tillverkade av 4gg som erhallits fran anldggningar dar det pa anldggningarna och
inom en radie av 10 km fran dessa, eventuellt inbegripet ett angransande lands territorium,
atminstone under de 30 sista dagarna fore insamlingen av dgg inte har forekommit nagot
utbrott av hégpatogen avidr influensa.

o (2) eller Isyfte att forstora hogpatogent aviart influensavirus har dggprodukterna bearbetats pa féljande séatt:

Part II: Certification

o (2) Flytande dggvita har virmebehandlats
antingen
o (2) vid 55,6 °C i 870 sekunder.
antingen
0 (2) eller vid 56,7 °C1i 232 sekunder.
o (2) eller Aggula som tillsatts 10 % salt har virmebehandlats vid 62,2 °C i 138 sekunder.
o (2) eller Torkad dggvita har virmebehandlats
0 (2) vid 67 °C i 20 timmar.
antingen
0 (2) eller vid 54,4 °Ci513 timmar.

o (2) eller Heldgg har atminstone

o (2) varmebehandlats vid 60 °C 1188 sekunder.

antingen

0 (2) eller blivit genomkokta.
o (2) eller Heldggsmassa har atminstone virmebehandlats

0 (2) vid 60°C i 188 sekunder.

antingen

o (2).eller vid 61,1 °Ci 94 sekunder.

o (2) I1.1.3 De ar tillverkade av agg som erhallits fran anlaggningar dar det pd anldggningarna och
antingen inom en radie av 10 km fran dessa, eventuellt inbegripet ett angrdnsande lands territorium,
atminstone under de 30 sista dagarna fore insamlingen av d4gg inte har forekommit nagot

utbrott av Newcastlesjuka.
o (2) eller I syfte att forstora Newcastlesjukevirus har dggprodukterna bearbetats pa foljande sétt:

o (2) Flytande aggvita har virmebehandlats
antingen
o (2) vid 55 °C1i 2 278 sekunder.
antingen

0 (2) eller vid 57 °C i 986 sekunder.

0 (2) eller vid 59 °C1i 301 sekunder.
o (2) eller Aggula som tillsatts 10 % salt har virmebehandlats vid 55 °C i 176 sekunder.
o (2) eller Torkad dggvita har virmebehandlats vid 57 °C i 50,4 timmar.

o (2) eller Heldgg har

0 (2) varmebehandlats vid 55 °Ci 2 521 sekunder.
0 (2) varmebehandlats vid 57 °Ci 1 596 sekunder.
o (2) varmebehandlats vid 59 °C i 674 sekunder.

© (2) blivit genomkokta.
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EUROPEISKA UNIONEN (UA) Aggprodukter (EP)

II. Halsouppgifter

1.2 Folkhélsointyg

I egenskap av officiell veterindr intygar jag att de dggprodukter (1) som importeras till Ukraina uppfyller féljande
krav:

I1.2.1 ./ De kommer frén en anldggning/anldggningar som fatt godkdnnande av den behériga myndigheten i
en EU-medlemsstat att tillhandahalla sina produkter i handel inom EU och som star under denna
myndighets tillsyn.

11.2.2 De kommer fran en anldggning/anlaggningar som genomfor ett pA HACCP-principerna baserat program
ienlighet med den ukrainska lagen om livsmedelssdkerhet och sarskilda kvalitetsparametrar for
livsmedel, framfor allt den ukrainska lagen om grundldggande principer for och krav pa
livsmedelsprodukters sdkerhet och kvalitet (nr 771/97), eller i enlighet med likvardiga krav i férordning
(EG) nr 852/2004 (4).

11.2.3 De har producerats i enlighet med hygienkraven i den ukrainska lagen om livsmedelssdkerhet och
sarskilda kvalitetsparametrar for livsmedel, framfor allt den ukrainska lagen om grundldggande
principer for och krav pa livsmedelsprodukters sédkerhet och kvalitet (nr 771/97), eller i enlighet med
likvardiga krav i forordning (EG) nr 852/2004 (4).

11.2.4 De uppfyller de mikrobiologiska kriterierna for uppréttande av sdkerhetsindikatorer for
livsmedelsprodukter som godkéints genom Ukrainas ministerieférordning nr 548 av den 19 juli 2012
eller likvardiga krav i férordning (EG) nr 2073/2005 (4).

I1.2.5 De har ett identifieringsmarke i enlighet med den ukrainska lagen om livsmedelssédkerhet och sarskilda
kvalitetsparametrar for livsmedel, framfor allt den ukrainska lagen om grundldggande principer for
och krav pé livsmedelsprodukters sdkerhet och kvalitet (nr 771/97), eller i enlighet med likvardiga krav i
forordning (EG) nr 853/2004 (4).

11.2.6 Det har lamnats garantier for att restsubstanser i veterindrmedicinska ldkemedel och férorenande
amnen saknas eller for att gransvardena for restsubstanser i godkdnda nationella planer for
O6vervakning av restsubstanser i veterindrmedicinska ldkemedel och fororenande d&mnen i enlighet med
de ukrainska lagarna eller i enlighet med likvardiga krav i direktiv 96/23/EG (4) inte 6verskrids.

Part II: Certification

Anmaérkningar
Del I:
- Falt.11.: Den avsdndande anldggningens namn, adress och godkdnnandenummer.

- Falt 1.15: Ange jarnvagsvagnarnas registreringsnummer, lastbilarnas registreringsnummer,
fartygsnamnen, och avgangsnummer for flygen om det dr kint. Vid transport i containrar
eller 1ador anges'det totala antalet i falt .20 och eventuella registreringsnummer. Eventuella
forseglingsnummer anges i falt 1.21.

- Falt1.19.: Ange lamplig kod enligt Harmoniserade systemets nomenklatur (Varldstullorganisationen):
04.07, 04.08, 35.02 eller 21.06.

- Falt1.25: Typ av vara: Ange procentuell andel agg.

Del II:

@ Aggprodukter: bearbetade produkter som framstéllts genom bearbetning av dgg, eller olika
bestandsdelar eller blandningar av &gg, eller genom vidare bearbetning av sddana bearbetade
produkter.

) Stryk det som inte ar tillampligt.

3) Underskriften och stdmpeln ska ha en annan farg dn den tryckta texten.

(€))] For hanvisning till likvardigt EU-krav: exportbibliotek : Export library

Intyget ska utfirdas péd ukrainska och atminstone pa ursprungsmedlemsstatens sprak.

Certifying Officer

Name (in capital letters) Qualification and title
Datum for undertecknande Underskrift
Stampel
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EUROPSKA UNIJA

Export Health Certificate

I.1. Posiljatelj 1.2. Referentni broj u sustavu IMSOC
Naziv Specimen not to be used for exports from EU
Adresa I.2.a. Local Reference
Zemlja Oznaka ISO
1.5. Primatelj 1.3. SrediSnje nadleZno tijelo
Naziv I1.4. Local competent authority
Adresa
Zemlja Oznaka ISO
1.7. Zemlja podrijetla Oznaka ISO [1.9. Country of destination Oznaka ISO
; 1.8. Region of origin Oznaka 1.10. Regija odrediSta Oznaka
E 1.11. Place of Dispatch 1.12. Odredi$no mjesto
Naziv Naziv
Adresa Adresa
Broj odobrenja Broj odobrenja
Zemlja Oznaka ISO Zemlja Oznaka ISO
1.13. Mjesto utovara 1.14. Date and time of departure
Naziv
Adresa
Broj odobrenja
Zemlja Oznaka ISO
1.15. Prijevozno sredstvo 1.16 Entry Point
Vrsta Dokument Identifikacija
1.18. Transport conditions 1.17. Prate¢a dokumentacija
Okruzenje [] Zamrznuto [] Controlled Rashladeno [] Referentni
temperature [] broj Datum
komercijaln izdavanja
e isprave
: Mjesto
Zemlja izdavanja
1.19. Br. kontejnera / br. pecata
1.20. Certified as
Prehrana ljudi O
1.21. For transit through a third country O 1.22. For transit through Member State(s) O
Country Oznaka ISO
EU Exit
Authority BCP code Country Oznaka ISO
EU Entry
Authority BCP code
1.23. Ukupni broj pakiranja 1.24. Ukupna koli¢ina 1.25. Ukupna neto masa 1.25. Ukupna bruto masa
1.28. Description of consignment
1. 04 MLIJEKO I MLIJECNI PROIZVODI; JAJA PERADI I PTICJA JAJA; PRIRODNI MED; JESTIVI PROIZVODI ZIVOTINJSKOG PODRIJETLA, NESPOMENUTI
NITI UKLJUCENI NA DRUGOM MJESTU
0407 Jaja peradi i pti¢ja jaja, u ljusci, svjeza, konzervirana ili kuhana
Roba Vrsta Kolicina Broj serije Proizvodni pogon
Hladnjaca Rasjekavaonica Datum zamrzavanja Datum proizvodnje Datum klanja
Neto masa Product Description Broj pakiranja Identifikacijska oznaka
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EUROPSKA UNIJA

(UA) Proizvodi od jaja (EP)

IL.1.

o (2)ili

o (2)ili

o (2)ili

Part II: Certification

o (2)ili

o (2)ili

II. Podaci o zdravlju

Potvrda o zdravlju Zivotinja
Ja, dolje potpisani sluzbeni veterinar, potvrdujem da su proizvodi od jaja (1) uvezeni u Ukrajinu:

II.1.1. proizvedeni od jaja dobivenih od ptica koje potje€u s drzavnog podrucja zemlje slobodne od
visokopatogene influence ptica i newcastleske bolesti u skladu s Kodeksom OIE-a o zdravlju

kopnenih Zivotinja.

II.1.2. proizvedeni od jaja dobivenih u objektima u kojima, a ni u promjeru od 10 km oko njih,
ukljucujudéi, prema potrebi, i drzavno podrucje susjedne zemlje, najmanje u posljednjih 30
dana prije sakupljanja jaja nije bilo pojave visokopatogene influence ptica.

proizvodi od jaja preradeni su radi uniStenja virusne bolesti visokopatogene influence ptica:

o (2)ili  tekudi bjelanjak obraden je:
o (2)ili na temperaturi od 55,6 °C tijekom 870 sekundi
o0 (2)ili  natemperaturiod 56,7 °C tijekom 232 sekunde.

o (2)ili  Zumanjak sa sadrzajem dodane soli od 10 % obraden je na temperaturi od 62,2 °C tijekom
138 sekundi

o0 (2)ili  bjelanjak u prahu obraden je:

0(2)ili  natemperaturiod 67 °C tijekom 20 sati

0 (2)ili  natemperaturiod 54,4 °C tijekom'513 sata.
o (2)ili  cijela sujaja obradena najmanje:

o0(2)ili  na 60 °C tijekom 188 sekundi

o (2)ili  potpuno su kuhana.
o (2)ili  mjeSavine cijelih jaja obradene swnajmanje:

o (2)ili  na 60 °C tijekom 188 sekundi

o (2)ili na 61,1 °C tijekom 94 sekunde.

I1.1.3. proizvedeni od jaja dobivenih u objektima u kojima, a ni u promjeru od 10 km oko njih,
ukljucujudi, prema potrebi, i drZavno podrucje susjedne zemlje, najmanje u posljednjih 30
dana prije sakupljanja jaja nije bilo pojave newcastleske bolesti.

proizvodi od jaja preradeni su radi uniStenja newcastleske bolesti:
o(2)ili  tekudibjelanjak obraden je:
© (2) ili.— na temperaturi od 55 °C tijekom 2 278 sekundi
o0 (2)ili  na 57 °C tijekom 986 sekundi
o (2)ili  na59 °Ctijekom 301 sekunde.
o(2)ili  Zumanjak sa sadrzajem dodane soli od 10 % obraden je na 55 °C tijekom 176 sekundi.
o (2)ili  bjelanjak u prahu obraden je na 57 °C tijekom 50,4 sata.

o (2)ili  cijela sujaja obradena:

°(2) na temperaturi od 55 °C tijekom 2 521 sekunde
o (2) na temperaturi od 57 °C tijekom 1 596 sekundi
o (2) na 59 °C tijekom 674 sekunde

© (2) potpuno su kuhana.
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EUROPSKA UNIJA (UA) Proizvodi od jaja (EP)

II. Podaci o zdravlju

IL.2. Potvrda o javnom zdravlju

Ja, dolje potpisani sluzbeni veterinar, potvrdujem da proizvodi od jaja (1) uvezeni u Ukrajinu ispunjavaju sljedece
zahtjeve:

I1.2.1. potjecu iz objekta ili objekata koje je odobrilo nadlezno tijelo drZave €lanice EU-a za opskrbu njihovim
proizvodima u trgovini unutar EU-a i koji rade pod njegovim nadzorom.

11.2.2. potjecu iz objekta ili objekata koji provode program koji se temelji na nacelima HACCP-a u skladu s
ukrajinskim zakonom o sigurnosti i posebnim parametrima kvalitete hrane, a posebno s ukrajinskim
zakonom ,,0 osnovnim nacelima i zahtjevima za sigurnost i kvalitetu prehrambenih proizvoda” (br.
771/97) ili u skladu s jednakovrijednim zahtjevima iz Uredbe (EZ) br. 852/2004 (4).

11.2.3. proizvedeni su u skladu s higijenskim zahtjevima u skladu s ukrajinskim zakonom o sigurnosti i
posebnim parametrima kvalitete hrane, a posebno s ukrajinskim zakonom ,,0 osnovnim nacelima i
zahtjevima za sigurnost i kvalitetu prehrambenih proizvoda” (br. 771/97) ili u skladu s
jednakovrijednim zahtjevima iz Uredbe (EZ) br. 852/2004 (4).

11.2.4. u skladu su s mikrobioloskim kriterijima za uspostavu pokazatelja sigurnosti prehrambenih proizvoda
odobrenih Odlukom Ministarstva zdravstva Ukrajine br. 548 od 19.7.2012. ili u skladu s
jednakovrijednim zahtjevima iz Uredbe (EZ) br. 2073/2005 (4).

I1.2.5. imaju identifikacijsku oznaku u skladu s ukrajinskim zakonom o sigurnosti i posebnim parametrima
kvalitete hrane, a posebno s ukrajinskim zakonom ,,0 osnovnim nacelima i zahtjevima za sigurnost i
kvalitetu prehrambenih proizvoda” (br. 771/97) ili u skladu's jednakovrijednim zahtjevima iz Uredbe

| (EZ) br. 853/2004 (4).

11.2.6. ispunjavaju jamstva o nepostojanju i/ili neprekoracenju najvecih dopustenih razina veterinarskih
lijekova i ostataka kontaminanata na temelju odobrenih nacionalnih planova za pracenje ostataka
veterinarskih lijekova i kontaminanata u skladu sa zakonodavstvom Ukrajine ili u skladu s
jednakovrijednim zahtjevima iz Direktive 96/23/EZ (4).

Part II: Certification

Biljeske
Dio L.
- Rubrika naziv, adresa i broj odobrenja objekta otpreme.
L11.:
- Rubrika  upisati registracijske brojeve Zeljeznickih vagona i kamiona, nazive brodova te, ako su
1.15.: poznati,brojeve letova zrakoplova. U slucaju prijevoza u kontejnerima ili kutijama, u
rubriku I.20. upisuje se njihov ukupan broj i njihov registracijski broj, a ako postoji serijski
broj plombe, mora ga se upisati u rubriku I.21.
- Rubrika  upotrijebiti odgovarajucu oznaku Harmoniziranog sustava (HS) Svjetske carinske
1.19.: organizacije: 04.07, 04.08, 35.02 ili 21.06.
- Rubrika  Vrsta poSiljke: navedite postotak udjela jaja.
1.25.
Dio II.:
@ »Proizvodi od jaja” znaci preradeni proizvodi koji nastaju preradom jaja ili razlicitih komponenti
odnosno mjeSavina jaja, ili daljnjom preradom tako preradenih proizvoda.
) Upisite prema potrebi.
3 Boja potpisa i pecata mora se razlikovati od boje tiska.
4 Za usporedbu s jednakovrijednim zahtjevima EU-a pogledati ovdje: KnjiZnica izvoza: Export library

Certifikat se izdaje na ukrajinskom jeziku i barem na jeziku drZave Clanice podrijetla.
Certifying Officer

Name (in capital letters) Qualification and title
Datum potpisivanja Potpis
Pecat
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EUROPESE UNIE

Export Health Certificate

1.1. Verzender

1.2. Imsoc-referentie

Naam Specimen not to be used for exports from EU
Adres I.2.a. Local Reference
Land ISO-code
1.5. Geadresseerde 1.3. Bevoegde centrale autoriteit
Naam I1.4. Local competent authority
Adres
Land 1SO-code
1.7. Land van oorsprong ISO-code 1.9. Country of destination 1SO-code
L]
"® | L.8. Region of origin Code 1.10. Regio van bestemming Code
8 1.11. Place of Dispatch 1.12. Plaats van bestemming
Naam Naam
Adres Adres
Erkenningsnummer Erkenningsnummer
Land ISO-code Land ISO-code
1.13. Plaats van lading 1.14. Date and time of departure
Naam
Adres
Erkenningsnummer
Land 1SO-code
1.15. Vervoermiddel 1.16 Entry Point
Soort Document Identificatie
1.18. Transport conditions 1.17. Begeleidende documenten
Omgeving [] Bevroren [] Controlled 0 Gekoeld [] Referentien
temperature
p ummer van Datum van
het afgifte
handelsdoc g
ument
Plaats van
Land afgifte
1.19. Containernummer / Zegelnummer
1.20. Certified as
Menselijke consumptie []
1.21. For transit through a third country O 1.22. For transit through Member State(s) O
Country 1SO-code
EU Exit
Authority BCP code Country 1SO-code
EU Entry
Authority BCP code

1.23. Totaal aantal colli

1.24. Totale hoeveelheid

1.25. Totaal nettogewicht

1.25. Totaal brutogewicht

1.28. Description of consignment

1. 04 MELK EN ZUIVELPRODUCTEN; VOGELEIEREN; NATUURHONING; EETBARE PRODUCTEN VAN DIERLIJKE OORSPRONG, ELDERS GENOEMD
NOCH ELDERS ONDER BEGREPEN

0407 Vogeleieren in de schaal, vers, verduurzaamd of gekookt

Grondstof Soort(en) Hoeveelheid Partijnummer Verwerkingsbedrijf
Koelhuis Uitsnijderij Datum van invriezing Productiedatum Slachtdatum
Nettogewicht Product Description Aantal colli Identificatiekenmerk
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EUROPESE UNIE (UA) Eiproducten (EP)

II. Informatie over de gezondheid

II.1 Verklaring inzake de diergezondheid
Ondergetekende, officieel dierenarts, verklaart dat de eiproducten die in Oekraine worden
ingevoerd(1):

[=1
o
=]
<
2
b=
ot
3}
(]
=
)
| 9]
<
(=¥
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EUROPESE UNIE (UA) Eiproducten (EP)

II. Informatie over de gezondheid

o (2) II.1.1 zijn geproduceerd met eieren die verkregen zijn van vogels die afkomstig zijn van het
hetzij grondgebied van een land dat vrij is van hoogpathogene aviaire influenza en de ziekte van
Newcastle overeenkomstig de Gezondheidscode voor landdieren van de OIE.
o (2) I1.1.2 zijn geproduceerd met eieren die afkomstig zijn van inrichtingen waar en waaromheen zich
hetzij in een gebied met een straal van 10 km dat, in voorkomend geval, ook grondgebied van een
8 buurland kan omvatten, ten minste in de laatste 30 dagen vodr het verzamelen van de
'g eieren geen uitbraak van hoogpathogene aviaire influenza heeft voorgedaan.
.:,;-—’« o (2) om het hoogpathogene-aviaire-influenzavirus te vernietigen als volgt zijn verwerkt:
T | hetzij
b}
bt 0 (2) vloeibaar eiwit is:
= .
o hetzij
= °(2) gedurende 870 seconden bij 55,6 °C behandeld.
hetzij
o (2) gedurende 232 seconden bij 56,7 °C behandeld.
hetzij
o (2) dooier met een gehalte aan toegevoegd zout van 10 % is gedurende 138 seconden bij 62,2 °C
hetzij behandeld.
0 (2) gedroogd eiwit is:
|| hetzij
o (2) gedurende 20 uur bij 67 °C behandeld.
hetzij
0 (2) gedurende 50,4 uur bij 513 °C behandeld.
hetzij
0 (2) hele eieren zijn ten minste:
hetzij
0 (2) gedurende 188 seconden bij 60 °C behandeld.
hetzij
°(2) volledig gekookt.
hetzij
o (2) heeleimengsels zijn ten minste:
hetzij
o (2) gedurende 188 seconden bij 60 °C behandeld.
hetzij
0 (2) gedurende 94 seconden bij 61,1 °C behandeld.
hetzij
o (2) I1.1.3 zijn geproduceerd met eieren die afkomstig zijn van inrichtingen waar en waaromheen zich
hetzij in een gebied met een straal van 10 km dat, in voorkomend geval, ook grondgebied van een

buurland kan omvatten, ten minste in de laatste 30 dagen voor het verzamelen van de
eieren geen uitbraak van de ziekte van Newcastle heeft voorgedaan.

0 (2) om het virus van de ziekte van Newcastle te vernietigen als volgt zijn verwerkt:
hetzij
o (2) vloeibaar eiwit is:
hetzij
o (2) gedurende 2 278 seconden bij 55 °C behandeld.
hetzij
o (2) gedurende 986 seconden bij 57 °C behandeld.
hetzij
o (2) gedurende 301 seconden bij 59 °C behandeld.
hetzij
o (2) dooier met een gehalte aan toegevoegd zout van 10 % is gedurende 176 seconden bij 55 °C

hetzij behandeld.

en/da/et/it/hu/lt/nn/ro/sk/sv/hr/nl/fi/de/is/pl/sl/bg/cs/fr/el/ga/lv/mt/pt/es/uk 37/ 89



EUROPESE UNIE (UA) Eiproducten (EP)

II. Informatie over de gezondheid

o (2) gedroogd eiwit is gedurende 50,4 uur bij 57 °C behandeld.

hetzij

0 (2) hele eieren zijn:

hetzij

o (2) gedurende 2 521 seconden bij 55 °C behandeld.

=1 hetzii
S etzij
s 0 (2) gedurende 1 596 seconden bij 57 °C behandeld.
SE» hetzij
3 o (2) gedurende 674 seconden bij 59 °C behandeld.
= hetzij
E o (2) hetzij volledig gekookt.
A2 Verklaring inzake de volksgezondheid

Ondergetekende, officieel dierenarts, verklaart dat de eiproducten die in Oekraine worden ingevoerd(1) aan de
volgende voorschriften voldoen:

II.2.1 zij zijn afkomstig van een of meer inrichtingen die door de bevoegde autoriteit van de EU-lidstaat zijn
erkend voor de levering van hun producten voor de handel binnen de EU en die onder toezicht van die
autoriteit staan;

11.2.2 zij zijn afkomstig van een of meer inrichtingen die overeenkomstig de Oekraiense wetgeving inzake de
] veiligheid en de specifieke kwaliteitsparameters vanlevensmiddelen, met name de Oekraiense wet met
betrekking tot de beginselen en voorschriften betreffende de veiligheid en de kwaliteit van
levensmiddelen (nr. 771/97), of conform gelijkwaardige voorschriften in Verordening (EG)

nr. 852/2004(4) een op de HACCP-beginselen gebaseerd programma toepassen;

I1.2.3 zij zijn geproduceerd met inachtneming van de-hygiénevoorschriften overeenkomstig de Oekraiense
wetgeving inzake de veiligheid en de specifieke kwaliteitsparameters van levensmiddelen, met name de
Oekraiense wet met betrekking tot.de beginselen en voorschriften betreffende de veiligheid en de
kwaliteit van levensmiddelen (nr. 771/97), of conform gelijkwaardige voorschriften in Verordening (EG)
nr. 852/2004(4);

11.2.4 zij voldoen aan de microbiologische criteria voor de indicatoren tot vaststelling van de veiligheid van
levensmiddelen, goedgekeurd bij besluit nr. 548 van 19 juli 2012 van het ministerie van Gezondheid van
Oekraine of conform gelijkwaardige voorschriften in Verordening (EG) nr. 2073/2005(4);

I1.2.5 zij zijn voorzienvan een identificatiemerk overeenkomstig de Oekraiense wetgeving inzake de
veiligheid en de specifieke kwaliteitsparameters van voedsel, met name de Oekraiense wet met
betrekking tot de beginselen en voorschriften betreffende de veiligheid en de kwaliteit van
levensmiddelen (nr.771/97), of conform gelijkwaardige voorschriften in Verordening (EG)
nr. 853/2004(4);

11.2.6 de garanties betreffende de afwezigheid en/of het niet overschrijden van de maximaal toelaatbare
concentraties van residuen van geneesmiddelen voor diergeneeskundig gebruik en contaminanten in
het kader van goedgekeurde nationale plannen voor het toezicht op residuen van geneesmiddelen voor
diergeneeskundig gebruik en contaminanten overeenkomstig de wetgeving van Oekraine of conform
gelijkwaardige voorschriften in Richtlijn 96/23/EG (4).
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EUROPESE UNIE

(UA) Eiproducten (EP)

Opmerkingen
Deel I
- Vak I.11:
- Vak 1.15:
=
o
E=]
o
2
B Vak 1.19:
[}
o
=1E Vak 1.25:
)
H|Deel II:
=N
D
(2)
3)
(@)]

II. Informatie over de gezondheid

Het certificaat wordt opgesteld in het Oekraiens en ten minste ook in‘de taal van de EU-lidstaat van oorsprong.

Onder eiproducten wordt verstaan: verwerkte producten die verkregen worden door de verwerking
van eieren, bestanddelen of mengsels van eieren, of door verdere verwerking van verwerkte producten.

Doorhalen wat niet van toepassing is.
De kleur van de handtekening en het stempel moet verschillen van die van de tekst.

Ter referentie zijn hier gelijkwaardige EU-voorschriften te vinden: Export Library Export library

naam, adres en erkenningsnummer van de inrichting van verzending.

registratienummer(s) van wagons en vrachtwagens, namen van schepen en, indien bekend,
vluchtnummers van vliegtuigen vermelden. Vermeld bij vervoer in containers of dozen het
totale aantal daarvan in vak 1.20 en het registratienummer en, indien van toepassing, het
volgnummer van het zegel in vak I.21.

gebruik de juiste code van het geharmoniseerd systeem (GS) van de
Werelddouaneorganisatie: 04.07, 04.08, 35.02 of 21.06.

aard van de goederen: specificeer het percentage eibestanddelen.

L {Certifying Officer

Name (in capital letters)
Datum van ondertekening

Stempel

Qualification and title
Handtekening
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EUROOPAN UNIONI

Export Health Certificate

L.1. Lahettéji

1.2. IMSOC-viite

kokonaislukumaéara

Nimi Specimen not to be used for exports from EU
Osoite I.2.a. Local Reference
Maa 1SO-koodi
1.5. Vastaanottaja 1.3. Toimivaltainen keskusviranomainen
Nimi I1.4. Local competent authority
Osoite
Maa 1SO-koodi
1.7. Alkuperdmaa 1SO-koodi 1.9. Country of destination 1SO-koodi
=
g 1.8. Region of origin Koodi 1.10. Maddranpaaalue Koodi
O [1.11. Place of Dispatch 1.12. Maarapaikka
Nimi Nimi
Osoite Osoite
Hyvéksyntdnumero Hyvéksyntdnumero
Maa 1SO-koodi Maa ISO-koodi
1.13. Lastauspaikka 1.14. Date and time of departure
Nimi
Osoite
Hyvéksyntdnumero
Maa 1SO-koodi
1.15. Kuljetusvéline 1.16 Entry Point
Tyyppi Asiakirja Tunnistetiedot
1.18. Transport conditions 1.17. Mukana seuraavat asiakirjat
Ymparists [] Jaadytetty [ Controlled Jaahdytetty L] Kaupallist
temperature [] en MySntami
asiakirjojen ai‘};gntamlsp
viitenumero
t
Myontamisp
Maa ailda
1.19. Kontin nro / sinetin nro
1.20. Certified as
Thmisravinnoksi []
1.21. For transit through a third country O 1.22. For transit through Member State(s) O
Country 1SO-koodi
EU Exit
Authority BCP code Country 1SO-koodi
EU Entry
Authority BCP code
1.23. Pakkausten 1.24. Kokonaismaara 1.25. Kokonaisnettopaino 1.25. Kokonaisbruttopaino

1.28. Description of consignment

1. 04 MAITO JA MEIJERITUOTTEET; LINNUNMUNAT; LUONNONHUNAJA; MUUALLE KUULUMATTOMAT ELAINPERAISET SYOTAVAT TUOTTEET
0407 Kuorelliset linnunmunat, tuoreet, sdilotyt tai keitetyt

Tavara Laji Maara Erdn numero Valmistuslaitos
Kylmévarasto Leikkaamo Pakastuspéiva Tuotantopdiva Teurastuspdiva
Nettopaino Product Description Pakkausten lukumé&éra Tunniste
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EUROOPAN UNIONI

(UA) Munatuotteet (EP)

II. Terveyttd koskevat tiedot

111 Eldinten terveyttd koskeva vakuutus
Allekirjoittanut virkaeldinlddkari todistaa, ettd Ukrainaan tuodut munatuotteet (1)
0 (2)joko IL1.1 on tuotettu munista, jotka on saatu linnuista, jotka ovat peréisin OIE:n maaeldinten
terveyttd koskevan sidnnostdn mukaisesti korkeapatogeenisesta lintuinfluenssasta ja
: Newecastlen taudista vapaan maan alueelta.
.8 o(2)tai 1II.1.2 on tuotettu munista, jotka on saatu laitoksista, joissa ja joiden ympéristossa 10 kilometrin
s sateelld, soveltuvin osin naapurimaan alue mukaan luettuna, ei ole ollut
b= korkeapatogeenisen lintuinfluenssan taudinpurkauksia vdhintdan viimeksi kuluneiden 30
E pédivan aikana ennen munien kerddmista.
)
| o (2)tai  korkeapatogeenisen lintuinfluenssaviruksen tuhoamiseksi munatuotteet on kasitelty seuraavasti:
E 0 (2) joko nesteméinen valkuainen on kasitelty:
A 0 (2)joko 55,6 °C:ssa 870 sekunnin ajan
o (2)tai 56,7 °C:ssa 232 sekunnin ajan
o(2)tai 10-prosenttisesti suolattu keltuainen on kasitelty 62,2 °C:ssa 138 sekunnin ajan
o (2)tai kuivattu valkuainen on kisitelty:
0 (2) joko 67 °C:ssa 20 tunnin ajan
o(2)tai 54,4 °C:ssa 513 tunnin ajan
] o(2)tai kokonaiset munat on kasitelty vahintaan:
0 (2) joko 60 °C:ssa 188 sekunnin ajan
o (2)tai kypsennetty taysin
o(2)tai kokonaisten munien yhdistelmat on kdsitelty vahintadan:
0 (2) joko 60 °C:ssa 188 sekunninajan
o(2)tai 61,1 °C:ssa94 sekunnin ajan
o (2) joko II.1.3 on tuotettu munista, jotka on saatu laitoksista, joissa ja joiden ympéristdssa 10 kilometrin
sdteelld, soveltuvin osin naapurimaan alue mukaan luettuna, ei ole ollut Newcastlen taudin
taudinpurkauksia vdhintdan viimeksi kuluneiden 30 pdivan aikana ennen munien
kerdamistéa.
o (2)tai Newcastlen tautiviruksen.tuhoamiseksi munatuotteet on kéasitelty seuraavasti:

0 (2) joko nestemdinen valkuainen on kasitelty:

0 (2) joko 55 °C:ssa 2 278 sekunnin ajan

o(2)tai 57 °C:ssa 986 sekunnin ajan

o(2)tai 59 °C:ssa 301 sekunnin ajan
o (2)tai  10-prosenttisesti suolattu keltuainen on kasitelty 55 °C:ssa 176 sekunnin ajan
o (2)tai kuivattu valkuainen on késitelty 57 °C:ssa 50,4 tunnin ajan

o (2)tai kokonaiset munat on kasitelty seuraavasti:

0 (2) 55 °C:ssa 2 521 sekunnin ajan
°(2) 57 °C:ssa 1 596 sekunnin ajan
°(2) 59 °C:ssa 674 sekunnin ajan

© (2) kypsennetty taysin.
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EUROOPAN UNIONI (UA) Munatuotteet (EP)

II. Terveyttd koskevat tiedot

1.2 Kansanterveytta koskeva vakuutus
Allekirjoittanut virkaeldinlddkari todistaa, ettd Ukrainaan tuodut munatuotteet (1) tayttdvéat seuraavat vaatimukset:

I1.2.1 ne tulevat laitoksesta (laitoksista), jonka (jotka) EU:n jasenvaltion toimivaltainen viranomainen on
hyvéaksynyt toimittamaan tuotteita EU:n sisdiseen kauppaan ja joka (jotka) toimii (toimivat) sen
valvonnassa;

11.2.2 ne tulevat laitoksesta (laitoksista), jossa (joissa) sovelletaan HACCP-periaatteisiin perustuvaa ohjelmaa
elintarvikkeiden turvallisuutta ja erityisid laatuparametreja koskevan Ukrainan lainsdadannén ja
erityisesti elintarvikkeiden turvallisuutta ja laatua koskevista perusperiaatteista ja -vaatimuksista
annetun Ukrainan lain nro 771/97 tai asetuksen (EY) N:o 852/2004(4) vastaavien vaatimusten
mukaisesti;

11.2.3 ne on tuotettu hygieniavaatimuksia noudattaen elintarvikkeiden turvallisuutta ja erityisia
laatuparametreja koskevan Ukrainan lainsdddidnnon ja erityisesti elintarvikkeiden turvallisuutta ja
laatua koskevista perusperiaatteista ja -vaatimuksista annetun Ukrainan lain nro 771/97 tai asetuksen
(EY) N:0 852/2004(4) vastaavien vaatimusten mukaisesti;

Part II: Certification

11.2.4 ne tayttavat elintarvikkeiden turvallisuutta koskevien indikaattoreiden vahvistamista koskevat
mikrobiologiset vaatimukset, jotka on hyvéaksytty Ukrainan terveysministerion 19.7.2012 antamalla
maaraykselld nro 548, tai asetuksen (EY) N:o 2073/2005(4) vastaavat vaatimukset;

I1.2.5 niissa on tunnistusmerkKki elintarvikkeiden turvallisuutta ja erityisia laatuparametreja koskevan
Ukrainan lainsdadannon ja erityisesti elintarvikkeiden turvallisuutta ja laatua koskevista
perusperiaatteista ja -vaatimuksista annetun Ukrainan lain nro 771/97 tai asetuksen (EY) N:o
853/2004(4) vastaavien vaatimusten mukaisesti;

I1.2.6 on annettu takeet siitd, ettd eldinlddkkeiden ja kontaminanttien jddmia ei esiinny ja/tai niille asetetut
elainladkkeiden ja kontaminanttien jddmien valvontaa koskevien hyvaksyttyjen kansallisten
suunnitelmien mukaiset sallitut enimmaispitoisuudet eivét ylity Ukrainan lainsdddannon tai direktiivin
96/23/EY(4) vastaavien vaatimusten mukaisesti.

Huomautukset

Osal:

- Kohta I.11: Lahettdneen laitoksen nimi; osoite ja hyviaksyntanumero.

- Kohta IImoitetaanjunanvaunujen ja kuorma-autojen rekisterinumero(t) ja laivojen nimet seka
1.15: lentojennnumerot, jos ne ovat tiedossa. Jos kuljetus tapahtuu konteissa tai

kuljetuslaatikoissa, konttien tai kuljetuslaatikoiden kokonaisméaéira on mainittava kohdassa
1.20 ja niiden rekisterinumerot ja sinetin mahdollinen sarjanumero kohdassa I.21.

- Kohta I.19: Kaytetadn Maailman tullijdrjeston harmonoidun jarjestelman asianmukaista HS-nimiketta:
04.07, 04.08, 35.02 tai 21.06.

- Kohta I.25: Tavaran luonne: ilmoitetaan munapitoisuus prosentteina.

OsaIl:
(6)) ’Munatuotteilla’ tarkoitetaan jalostettuja tuotteita, jotka syntyvat munien tai munien eri osien tai
seosten kasittelystd tai naiden jalostettujen tuotteiden lisakasittelysta.
2) Tarpeeton viivataan yli.
3 Allekirjoituksen ja leiman on oltava erivérisia kuin tekstin vari.
4 Vastaavaan EU:n vaatimukseen voi tutustua Export library -sivustolla: Export library
Todistus on annettava ukrainan kielelld ja ainakin EU:n alkuperédjdsenvaltion kielella.
Certifying Officer
Name (in capital letters) Qualification and title
Allekirjoituspéaiva Allekirjoitus
Leima
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EUROPAISCHE UNION

Export Health Certificate

Teil I

1.1. Versender

1.2. IMSOC-Bezugsnummer

Name Specimen not to be used for exports from EU
Adresse I1.2.a. Lokale Bezugsnummer
Land 1SO-
Léndercode
1.5. Empfénger 1.3. Zentrale zustdndige Behorde
Name 1.4. Zustandige ortliche Behorde
Adresse
Land 1SO-
Landercode
1.7. Ursprungsland ISO- 1.9. Bestimmungsland 1SO-
Léndercode Landercode
1.8. Ursprungsregion Code 1.10. Region des Bestimmungsorts Code
1.11. Versandort 1.12. Bestimmungsort
Name Name
Adresse Adresse
Zulassungsnummer Zulassungsnummer
Land 1SO- Land ISO-
Léndercode Léndercode
1.13. Ladeort 1.14. Datum und Uhrzeit des Abtransports
Name
Adresse
Zulassungsnummer
Land 1SO-
Léndercode
1.15. Transportmittel 1.16 Entry Point
Typ Dokument Identifikation
1.18. Beférderungsbedingungen 1.17. Begleitdokumente
Umgeblﬂgstemp Gefroren [ Controlled Gekithit [] Bezugsnum
eratur temperature mer des Ausstellungs
Handelspapi datum
ers
Ausstellungs
Land ort

1.19. Containernummer/Plombennummer

1.20. Waren zertifiziert fiir/als
Menschlicher Verzehr []

1.21. Fiir die Durchfuhr durch ein Drittland O 1.22. Fir die Durchfuhr durch Mitgliedstaaten O
Country isa%dercode

Egt}f?‘l)éir}ity BCP code Country isécl)l-dercode
Authority BCP code

1.23. Gesamtanzahl an Packungen

1.24. Gesamtmenge

1.25. Nettogesamtgewicht

1.25. Bruttogesamtgewicht

1.28. Angaben zur versendeten Sendung

1. 04 MILCH UND MILCHERZEUGNISSE; VOGELEIER; NATURLICHER HONIG; GENIESSBARE WAREN TIERISCHEN URSPRUNGS, ANDERWEIT WEDER

GENANNT NOCH INBEGRIFFEN

0407 Vogeleier in der Schale, frisch, haltbar gemacht oder gekocht

Erzeugnis Art Menge Chargennummer Fertigungsanlage
Kithlraum Zerlegerbetrieb Datum des Einfrierens Produktionsdatum Schlachtdatum
Nettogewicht Product Description Packungsanzahl Identifikationskennzeichen
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EUROPAISCHE UNION (UA) Eiprodukte (EP)

IL. Gesundheitsinformationen

111 Tiergesundheitsbescheinigung
Der unterzeichnete amtliche Tierarzt/Die unterzeichnete amtliche Tierdrztin bescheinigt hiermit, dass
die in die Ukraine eingefithrten Eiprodukte(1) folgende Anforderungen erfiillen:

Part II: Certification
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EUROPAISCHE UNION (UA) Eiprodukte (EP)

IL. Gesundheitsinformationen

0 (2) II.11 Sie stammen von Eiern von Vogeln aus dem Gebiet oder einem Land, das gemé&fs dem OIE-
entweder Gesundheitskodex fiir Landtiere frei von der hochpathogenen avidren Influenza und der
Newecastle-Krankheit ist.
0 (2) oder II.1.2 Sie stammen von Eiern aus Betrieben, bei denen in einem Umkreis von 10 km,

gegebenenfalls einschliefdlich des Gebiets eines Nachbarlandes, mindestens in den letzten
30 Tagen vor der Sammlung der Eier kein Ausbruch hochpathogener avidrer Influenza zu

verzeichnen war.
0 (2) oder Zur Abtotung des Virus der hochpathogenen avidren Influenza wurden die Eiprodukte folgender
Behandlung unterzogen:
°(2) Flissigeiklar wurde wie folgt behandelt:
entweder
0 (2) 870 Sekunden lang bei 55,6 °C;
entweder
0 (2) oder 232 Sekunden lang bei 56,7 °C;
O (2) oder Eigelb mit einem Gehalt an zugesetztem Salz von 10 % wurde 138 Sekunden lang bei 62,2 °C
behandelt;
0 (2) oder Trockeneiklar wurde wie folgt behandelt:
0 (2) 20 Stunden lang bei 67 °C;
L entweder
© (2) oder 50,4 Stunden lang bei 54,4 °C;

Part II: Certification

0 (2) oder ganze Eier wurden mindestens wie folgt behandelt:
0 (2) 188 Sekunden langbei 60 °C;
entweder
© (2) oder vollstandig gekocht;
0 (2) oder Vollei-Mischungen wurden mindestens wie folgt behandelt:
o (2) 188 Sekunden lang bei 60 °C;
entweder
© (2) oder~94 Sekunden lang bei 61,1 °C.

0 (2) 11.1.3 Sie stammen von Eiern aus Betrieben, bei denen in einem Umkreis von 10 km,
entweder gegebenenfalls einschliefdlich des Gebiets eines Nachbarlandes, mindestens in den letzten
30 Tagen vor der Sammlung der Eier kein Ausbruch der Newcastle-Krankheit zu

verzeichnen war.
0 (2) oder Zur Abtotung des Virus der Newcastle-Krankheit wurden die Eiprodukte folgender Behandlung
unterzogen:
°(2) Flissigeiklar wurde wie folgt behandelt:
entweder
0 (2) 2278 Sekunden lang bei 55 °C;
entweder
© (2) oder 986 Sekunden lang bei 57 °C;
© (2) oder 301 Sekunden lang bei 59 °C;
0 (2) oder Eigelb mit einem Gehalt an zugesetztem Salz von 10 % wurde 176 Sekunden lang bei 55 °C
behandelt;
0 (2) oder Trockeneiklar wurde 50,4 Stunden lang bei 57 °C behandelt;

0 (2) oder ganze Eier wurden wie folgt behandelt:

0 (2) 2521 Sekunden lang bei 55 °C;
o (2) 1596 Sekunden lang bei 57 °C;
o (2) 674 Sekunden lang bei 59 °C;

o (2) vollstandig gekocht.
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EUROPAISCHE UNION (UA) Eiprodukte (EP)

II. Gesundheitsinformationen

1.2 Genusstauglichkeitsbescheinigung

Der unterzeichnete amtliche Tierarzt/Die unterzeichnete amtliche Tierdrztin bescheinigt hiermit, dass die in die

Ukraine eingefiihrten Eiprodukte(1) folgende Anforderungen erfiillen:

11.2.1 Sie stammen aus einem Betrieb bzw. aus Betrieben, der/die von der zustdndigen Behorde des EU-
Mitgliedstaats fiir den Handel innerhalb der Union zugelassen ist/sind und der Uberwachung durch

-§ diese Behdrde unterliegt/unterliegen.

S[1.2.2 Sie stammen aus einem Betrieb bzw. aus Betrieben, der/die ein auf den HACCP-Grundséatzen

b= basierendes Programm geméf$ den ukrainischen Rechtsvorschriften tiber die Sicherheit und spezifische

E Qualitdtsparameter bei Lebensmitteln, insbesondere dem ukrainischen Gesetz iiber Grundsatze und

o Vorschriften beziiglich der Sicherheit und Qualitdt von Lebensmitteln (Nr. 771/97), oder gemaf3

- gleichwertigen Vorschriften der Verordnung (EG) Nr. 852/2004(4) durchfiihrt/durchfiihren.

i

S(1.2.3 Sie wurden nach den Hygienevorschriften geméafd den ukrainischen Rechtsvorschriften tiber die
Sicherheit und spezifische Qualitdtsparameter bei Lebensmitteln, inshesondere dem ukrainischen
Gesetz Uiber Grundsétze und Vorschriften beziiglich der Sicherheit und Qualitdt von Lebensmitteln
(Nr. 771/97), oder gemaf gleichwertigen Vorschriften der Verordnung (EG) Nr. 852/2004(4) hergestelit.

11.2.4 Sie erfillen die mikrobiologischen Kriterien fiir die Festlegung von Indikatoren fiir die Sicherheit von
Lebensmitteln, genehmigt durch den Erlass des Gesundheitsministeriums der Ukraine Nr. 548 vom
19.7.2012, oder gemafs gleichwertigen Vorschriften der Verordnung (EG) Nr. 2073/2005(4).

I1.2.5 Sie tragen ein Identitdtskennzeichen gemafd den ukrainischen Rechtsvorschriften tiber die Sicherheit

] und spezifische Qualitdtsparameter bei Lebensmitteln, insbesondere dem ukrainischen Gesetz tiber
Grundsétze und Vorschriften beziiglich der Sicherheit und Qualitét von Lebensmitteln (Nr. 771/97), oder
gemafs gleichwertigen Vorschriften der Verordnung (EG) Nr./853/2004(4).

11.2.6 Die Garantien beziiglich des Nichtvorhandenseins von Tierarzneimitteln und Kontaminanten und/oder
der Nichtiiberschreitung der zuldssigen Ruickstandshochstgehalte an Tierarzneimitteln und
Kontaminanten geméf den genehmigten nationalen Plinen zur Uberwachung von Riickstinden an
Tierarzneimitteln und Kontaminanten entsprechen den ukrainischen Rechtsvorschriften oder
gleichwertigen Vorschriften der Richtlinie 96/23/EG(4).

Erlduterungen

Teil It

- Feld 1.11: Name, Anschrift und Zulassungsnummer des Versandbetriebs angeben.

- Feld 1.15: Zulassungsnummer(n) von Eisenbahnwaggons und LKW bzw. Schiffsnamen eintragen. Falls

bekannt, Flugnummer(n) angeben. Im Fall der Beférderung in Containern oder Kisten die
Gesamtzahl der Container oder Kisten in Feld 1.20 sowie ihre Zulassungsnummern und
gegebenenfalls die Seriennummern der Plomben in Feld 1.23 angeben.

- Feld 1.19: Wahlen Sie den entsprechenden Code des Harmonisierten Systems (HS) der

Weltzollorganisation: 04.07, 04.08, 35.02 oder 21.06.

- Feld 1.28: Art der Ware: Eianteil (in %) angeben.

Teil II:

@ »Eiprodukte“ sind Verarbeitungserzeugnisse, die aus der Verarbeitung von Eiern oder von
verschiedenen Eibestandteilen oder von Mischungen davon oder aus der weiteren Verarbeitung solcher
Verarbeitungserzeugnisse hervorgehen.

2) Nichtzutreffendes streichen.

3) Unterschrift und Stempel miissen sich farblich von den tibrigen Angaben in der Bescheinigung
absetzen.

(€Y)] Gleichwertige EU-Vorschriften finden sich hier: ,Export Library“: Export library

Die Bescheinigung ist in ukrainischer Sprache und mindestens in der Sprache des EUHerkunftsmitgliedstaats

auszustellen.

Certifying Officer

Name (in capital letters) Qualification and title
Datum der Unterzeichnung Unterschrift
Stempel
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EUROPEAN UNION

Export Health Certificate

I.1. Consignor

1.2. IMSOC Reference

Name Specimen not to be used for exports from EU
Address I.2.a. Local Reference
Country 1SO Code
1.5. Consignee 1.3. Central competent authority
+~ | Name I1.4. Local competent authority
qq_) Address
E Country ISO Code
2P
g 1.7. Country of origin ISO Code 1.9. Country of destination ISO Code
o
o
"'5 1.8. Region of origin Code 1.10. Region of destination Code
ﬁ 1.11. Place of Dispatch 1.12. Place of destination
+ | Name Name
8 Address Address
— Approval Number Approval Number
1 | Country ISO Code Country ISO Code
©
A 1.13. Place of Loading 1.14. Date and time of departure
Name
Address
Approval Number
Country ISO Code
1.15. Means of Transport 1.16 Entry Point
Mode International Identification
transport
document
1.18. Transport conditions 1.17. Accompanying documents
Ambient [] Frozen [] Controlled Chilled [] Commercial
temperature document Date of issue
reference
Place of
Country issue
1.19. Container No / Seal No
1.20. Certified as
Human consumption []
1.21. For transit through a third country O 1.22. For transit through Member State(s) O
Country 1SO Code
EU Exit
Authority BCP code Country ISO Code
EU Entry
Authority BCP code

1.23. Total number of packages

1.24. Total quantity

1.25. Total net weight

1.25. Total gross weight

1.28. Description of consignment

1. 04 Mjolkurafurdir; fuglaegg; natturlegt hunang; aetar voérur ur dyrarikinu, dt.a.
0407 Fuglsegg, i skurn, ny, varin skemmdum eda sodin .........

Commodity Species Quantity Batch number Manufacturing plant
Cold store Cutting plant Date of freezing Date of production Date of slaughter
Net weight Product Description Package count Identification mark
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(UA) Egg products (EP)

EUROPEAN UNION
II. Health information
111 Animal health attestation
I, the undersigned official veterinarian, hereby certify that egg products (1) imported into Ukraine are:
o (2) II.1.1 produced from eggs obtained from birds originating from the territory of a country free
o |either from highly pathogenic avian influenza and Newcastle disease in accordance with OIE
3 Terrestrial Animal Health Code.
_§ o(@)or IL1.2 produced from eggs obtained at the establishments where and within a 10 km radius of
:}E. which, including, where appropriate, the territory of a neighbouring country, at least for the
3 past 30 days prior to the collection of eggs there has been no outbreak of highly pathogenic
= avian influenza virus.
E o (2)or for destruction of highly pathogenic avian influenza virus disease virus were processed:
A o (2) liquid egg white was treated:
either
o (2) with 55,6 °C for 870 seconds
either
o (@)or with 56,7 °C for 232 seconds
o (2)or 10% salted yolk was treated at 62.2 °C for 138 seconds
L o (2)or dried egg white was treated:
0 (2) with 67 °C for 20 hours.
either
o (2)or with 54,4 °C for 513 hours.
o (2)or whole eggs were at least treated:
°(2) with 60 °C for 188 seconds.
either
o (2)or completely cooked:
o (2)or whole eggs blends were atleast treated:
0 (2) with 60.°C for 188 seconds.
either
o (2)yor with 61,1 °C for 94 seconds.
o (2) I1.1.3 produced from eggs obtained at the establishments where and within a 10 km radius of
either which, including, where appropriate, the territory of a neighbouring country, at least for the
past 30 days prior to the collection of eggs there has been no outbreak of Newcastle disease.
o (2)or for destruction of Newcastle disease virus the egg products were processed:
o (2) liquid egg white was treated:
either
0 (2) with 55 °C for 2 278 seconds
either
o (2)or with 57 °C for 986 seconds
o (2)or with 59 °C for 301 seconds
o(2)or  10% salted yolk was treated with 55 °C for 176 seconds
o0 (2)or dried egg white was treated with 57 °C for 50.4 hours
o (2)or whole eggs were treated:
o (2) with 55 °C for 2 521 second
either
o(2)or with57°Cfor 1596 seconds
o (2)or with 59 °C for 674 seconds
o (2)or completely cooked
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EUROPEAN UNION (UA) Egg products (EP)

IL. Health information

1.2 Public health attestation

I, the undersigned official veterinarian, hereby certify that egg products (1) imported into Ukraine meet the
following requirements:

I1.2.1 it comes from (an) establishment(s) which has/have been approved by the Competent Authority of the
EU Member State for supplying their production for intra-EU trade and operating under its supervision;

11.2.2 it comes from (an) establishment(s) implementing a programme, based on the HACCP principles in
accordance with the Ukrainian law on safety and specific quality parameters of food, in particular, the
Law of Ukraine “On basic principles and requirements for safety and quality of food products”(Ne
771/97) or in compliance with equivalent requirements of Regulation (EC) No 852/2004 (4);

11.2.3 produced in accordance with hygienic requirements in accordance with the Ukrainian law on safety
and specific quality parameters of food, in particular, the Law of Ukraine “On basic principles and
requirements for safety and quality of food products”(Ne 771/97) or in compliance with equivalent
requirements of Regulation (EC) No 852/2004 (4);

11.2.4 comply with the Microbiological criteria for establishment indicators of safety of food products,
approved by the Order of Ministry of Health of Ukraine Ne 548 of 19.07.2012 or in compliance with
equivalent requirements of Regulation (EC) No 2073/2005 (4);

Part II: Certification

I1.2.5 have an identification mark in accordance with Ukrainian law on safety and specific quality parameters
of food, in particular, the Law of Ukraine “On basic principles and requirements for safety and quality
of food products”(Ne 771/97) or in compliance with equivalent requirements of Regulation (EC) No
853/2004 (4);

11.2.6 comply with the guarantees on the absence and/or non-exceeding of the maximum permitted levels of
veterinary drugs and contaminants residues.under approved national plans for the monitoring of
residues of veterinary drugs and contaminants inraccordance with legislation of Ukraine or in
compliance with equivalent requirements of Directive 96/23/EC (4)

Notes

PartI:

- Box1.11: Name, address and approval number of the establishment of dispatch.

- Box 1.15: 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 in box 1.20 and their registration and where there is a serial number
of the seal it has to be indicated in box .21.

- Box 1.19:  use the appropriate Harmonized System (HS) code of the World Customs Organisations:
04.07, 04.08, 35.02 or 21.06.

- Box 1.25: Nature of commodity: specify the egg content percentage.

Part II:

@ ‘egg products’ means processed products resulting from the processing of eggs, or of various

components or mixtures of eggs, or from the further processing of such processed products;

(2) Keep as appropriate;

3) The signature and the stamp must be in a different colour that of the text.

(€))] For reference to equivalent EU requirement pls look here: Export library

The certificate must be issued in Ukrainian and at least in the language of the EU Member State of origin.
Certifying Officer

Name (in capital letters) Qualification and title
Date of signature Signature
Stamp
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UNIA EUROPEJSKA

Export Health Certificate

7z

Czes¢ 1

1.1. Nadawca 1.2. Nr referencyjny IMSOC
Nazwa Specimen not to be used for exports from EU
Adres I.2.a. Local Reference
Panstwo Kod ISO
1.5. Odbiorca 1.3. Wlasciwy organ centralny
Nazwa 1.4. Wlasciwy organ lokalny
Adres
Panstwo Kod ISO
1.7. Panistwo pochodzenia Kod ISO 1.9. Panstwo przeznaczenia Kod ISO
1.8. Region pochodzenia Kod 1.10. Region przeznaczenia Kod
1.11. Place of Dispatch 1.12. Miejsce przeznaczenia
Nazwa Nazwa
Adres Adres
Numer Numer
zatwierdzenia zatwierdzenia
Panstwo Kod ISO Panstwo Kod ISO
1.13. Miejsce zaladunku 1.14. Data i godzina wyjazdu
Nazwa
Adres
Numer
zatwierdzenia
Panstwo Kod ISO
1.15. Srodek transportu 1.16 Entry Point
Rodzaj Dokument Identyfikacja
1.18. Warunki transportu 1.17. Dokumenty towarzyszace
Temperatlﬁl Mrozone [] Controlled Schtodzony [ Numer
otoczenia temperature referencyjn Dat.
ata
y .
dokumentu wydania
handlowego
; Miejsce
Kraj wyciania
1.19. Numer kontenera/plomby
1.20. Cel certyfikacji
Spozycie przez ludzi O
1.21. For transit through a third country O 1.22. For transit through Member State(s) O
Country Kod ISO
EU Exit
Authority BCP code Country Kod ISO
EU Entry
Authority BCP code
1.23. Laczna liczba opakowan 1.24. Tlo$¢ catkowita 1.25. Catkowita masa netto 1.25. Catkowita masa brutto

1.28. Opis przesylki

1. 04 PRODUKTY MLECZARSKIE; JAJA PTASIE; MIOD NATURALNY; JADALNE PRODUKTY POCHODZENIA ZWIERZECEGO, GDZIE INDZIE]
NIEWYMIENIONE ANI NIEWLACZONE

0407 Jaja ptasie w skorupkach, $wieze, zakonserwowane lub gotowane

Towar Gatunek Tlos¢ Numer partii Zak}ad produkcyjny
Chlodnia Zak}ad rozbioru migsa Data zamrozenia Data produkgcji Data uboju
Masa netto Product Description Liczba opakowan Znak identyfikacyjny
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UNIA EUROPEJSKA (UA) Produkty jajeczne (EP)

II. Informacje zdrowotne

1.1 Poswiadczenie zdrowia zwierzat
Ja, nizej podpisany urzedowy lekarz weterynarii, niniejszym zaswiadczam, ze produkty jajeczne (1)
przywozone na Ukraine:

o (2) II.1.1 zostaly wyprodukowane z jaj pozyskanych od ptakéw pochodzacych z terytorium panstwa
wolnego od wysoce zjadliwej grypy ptakow i rzekomego pomoru drobiu zgodnie z
Kodeksem zdrowia zwierzat ladowych OIE.

o (2) albo 1II.1.2 zostaly wyprodukowane z jaj pozyskanych w zakladach, w ktorych i od ktérych w
promieniu 10 km, wlaczajac w stosownych przypadkach terytorium panstwa sasiedniego,
przynajmniej w ciggu ostatnich 30 dni przed zebraniem jaj nie wystapito ognisko wysoce

zjadliwej grypy ptakow.
o (2) albo w celu zniszczenia wirusa wysoce zjadliwej grypy ptakéw produkty jajeczne byly przetwarzane w
nastepujacy sposob:
°(2) plynne bialtko jaj zostalo poddane obrobce:
o (2) w temp. 55,6 °C przez 870 sekund
0 (2) albo w temp. 56,7 °C przez 232 sekundy
o (2) albo 10 % solone z61tko zostalo poddane obrobce w temp. 62,2 °C przez 138 sekund

Part II: Certification

o (2) albo suszone bialtko jaj zostalo poddane obrébce:
o (2) w temp. 67 °C przez 20 godzin.
0 (2) albo w temp. 54,4 °C przez 513 godziny:

0 (2) albo cale jaja zostaly poddane przynajmniej nastepujacej obrobce:
°(2) w temp. 60 °C przez 188 sekund.

o (2) albo zostaly calkowicie ugotowane.

o (2) albo masa jajeczna z catych jaj zostala poddana przynajmniej nastepujacej obrdbce:
o (2) w temp. 60 °C przez 188 sekund.
0 (2) albo wtemp: 61,1 °C przez 94 sekundy.

o (2) I1.1.3 zostaly wyprodukowane z jaj pozyskanych w zaktadach, w ktérych i w promieniu 10 km,
wlaczajacw stosownych przypadkach terytorium panstwa sgsiedniego, przynajmniej w
ciggu ostatnich 30 dni przed zebraniem jaj nie wystapilo ognisko rzekomego pomoru
drobiu.

0 (2) albo w celu zniszczeniawirusa rzekomego pomoru drobiu produkty jajeczne byly przetwarzane w

nastepujacy sposob:
o (2) plynne bialko jaj zostalo poddane obrobce:
°(2) w temp. 55 °C przez 2 278 sekund
0 (2) albo wtemp. 57 °C przez 986 sekund
0 (2) albo w temp. 59 °C przez 301 sekund
o (2) albo 10 % solone z61tko zostalo poddane obrébce w temp. 55 °C przez 176 sekund
0 (2) albo suszone bialko jaj zostalo poddane obrébce w temp. 57 °C przez 50,4 godziny

o (2) albo cale jaja zostaly poddane nastepujacej obrobce:

o (2) w temp. 55 °C przez 2 521 sekund
°(2) w temp. 57 °C przez 1 596 sekund
o (2) w temp. 59 °C przez 674 sekundy

© (2) zostaly calkowicie ugotowane
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UNIA EUROPEJSKA (UA) Produkty jajeczne (EP)

Part II: Certification

II. Informacje zdrowotne

1.2 Poswiadczenie zdrowia publicznego

Ja, nizej podpisany urzedowy lekarz weterynarii, niniejszym zaswiadczam, ze produkty jajeczne (1) przywozone na
Ukraine spelniaja nastepujace wymogi:

I1.2.1 / pochodza z zakladu(-6w) zatwierdzonego(-ych) przez wlasciwy organ panstwa cztonkowskiego UE do
celéw dostarczania produkcji na potrzeby handlu wewnatrzunijnego i dziatajacego(-ych) pod jego
nadzorem;

11.2.2 / pochodza z zakladu(-6w), w ktorym (ktérych) wdrozono program oparty na zasadach HACCP zgodnie z

prawem ukrainskim dotyczacym bezpieczenstwa i szczegdlnych parametréw jakosciowych zywnosci, w
szczegolnosci na podstawie ukrainskiej ustawy o podstawowych zasadach i wymogach dotyczacych
bezpieczenstwa i jako$ci produktéw spozywczych (nr 771/97) lub zgodnie z réwnowaznymi wymogami
rozporzadzenia (WE) nr 852/2004 (4);

11.2.3 wyprodukowano je zgodnie z wymogami w zakresie higieny zgodnie z prawem ukrainskim dotyczacym
bezpieczenstwa i szczegélnych parametréw jako$ciowych zywnosci, w szczegélnosci na podstawie
ukrainskiej ustawy o podstawowych zasadach i wymogach dotyczacych bezpieczenstwa i jako$ci
produktéw spozywczych (nr 771/97) lub zgodnie z réwnowaznymi wymogami rozporzadzenia (WE) nr
852/2004 (4);

11.2.4 spelniaja kryteria mikrobiologiczne ustalania wskaznikow bezpieczenstwa produktéw spozywczych,
zatwierdzone zarzgdzeniem Ministra Zdrowia Ukrainy nr 548 z dnia 19.07.2012 r. lub zgodnie z
réwnowaznymi wymogami rozporzgadzenia (WE) nr 2073/2005(4);

I1.2.5 posiadaja znak identyfikacyjny zgodnie z prawem ukrainskim'dotyczacym bezpieczenstwa i
szczego6lnych parametréw jako$ciowych zywnosci; w szczegélnosci na podstawie ukrainskiej ustawy o
podstawowych zasadach i wymogach dotyczacych bezpieczenstwa i jakosci produktéw spozywczych (nr
771/97) lub zgodnie z réwnowaznymi wymogami rozporzadzenia (WE) nr 853/2004 (4);

11.2.6 gwarancje dotyczace braku lub nieprzekroczenia maksymalnych dozwolonych poziomdéw pozostalosci
lekdw weterynaryjnych i zanieczyszczen w zatwierdzonych planach krajowych w zakresie
monitorowania pozostalos$ci lekdowweterynaryjnych i zanieczyszczen zgodnie z prawodawstwem
Ukrainy lub zgodnie z réwnowaznymi wymogami dyrektywy 96/23/WE (4)

Uwagi

Cze$C L

- Rubryka nazwa, adresinumer zatwierdzenia zakladu wysylki.

I.11:

- Rubryka podac numer(-y) rejestracyjny(-e) wagondw kolejowych i samochodéw ciezarowych, nazwy

1.15: statkéw, o ile sa znane, numery lotéw samolotéw. W przypadku transportu w kontenerach
lub skrzyniach ich taczng liczbe w rubryce 1.20, numery rejestracyjne oraz numery seryjne
plomb, jesli wystepuja, nalezy podaé¢ w rubryce 1.21.

- Rubryka uzy¢ wlasciwego kodu Zharmonizowanego Systemu (HS) Swiatowej Organizacji Celnej:
L.19: 04.07, 04.08, 35.02 lub 21.06.

- Rubryka Rodzaj towaru: okredli¢ procentowa zawartosc jaj.

1.25:

Cze$CII:

1) »Produkty jajeczne” oznaczaja przetworzone produkty uzyskane w wyniku przetwarzania jaj lub
réznych skladnikéw czy mieszanek jajecznych, lub w wyniku dalszego przetworzenia takich
przetworzonych produktow.

2) Niepotrzebne skresli¢.

3) Podpis i piecze¢ musza by¢ innego koloru niz kolor tekstu.

4) Dla odniesienia do réwnowaznych wymogow unijnych, prosze zapoznac sie z informacjami

zamieszczonymi tu: biblioteka na temat wywozu: Export library

Swiadectwo musi by¢ wydane w jezyku ukrainskim i przynajmniej w jezyku panstwa czlonkowskiego UE bedgcego
panstwem pochodzenia.

Certifying Officer
Name (in capital letters) Qualification and title
Data zlozenia podpisu Podpis
Pieczec
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EVROPSKA UNIJA

Export Health Certificate

Del I

I.1. Posiljatelj
Ime

Naslov
Drzava

Oznaka drzave
1SO

1.2. Sklic IMSOC

Specimen not to be used for exports from EU

I.2.a. Local Reference

L.5. Prejemnik
Ime

Naslov
Drzava

Oznaka drzave
1S0O

1.3. Osrednji pristojni organ

I.4. Lokalni pristojni organ

1.7. Drzava izvora Oznaka 1.9. Country of destination Oznaka
drZave ISO drzave ISO
1.8. Region of origin Oznaka 1.10. Namembna regija Oznaka
1.11. Place of Dispatch 1.12. Namembni kraj
Ime Ime
Naslov Naslov
Registracijska Registracijska
Stevilka/Stevilka Stevilka/Stevilka
odobritve odobritve
Drzava Oznaka Drzava Oznaka
drzave ISO drzave ISO
1.13. Kraj natovarjanja 1.14. Date and time of departure
Ime
Naslov
Registracijska
Stevilka/Stevilka
odobritve
Drzava Oznaka
drzave ISO
1.15. Prevozno sredstvo 1.16 Entry Point
Vrsta Dokument Identifikacija
1.18. Pogoji prevoza 1.17. Spremni dokumenti
Temperatura Zamrznjen [] Controlled Ohlajeno [] Referenca
okolja temperature trgovinskeg Datum
a izdaje
dokumenta
Drzava Kraj izdaje
1.19. St. zabojnika/st. zalivke
1.20. Certified as
Prehrana ljudi O
1.21. For transit through a third country Od 1.22. For transit through Member State(s) O
Oznaka
Country drzave ISO
EU Exit Oznaka
Authority BCP code Country drzave ISO
EU Entry
Authority BCP code

1.23. Skupno Stevilo pakiranj

1.24. Skupna koli¢ina

1.25. Skupna neto teZa

1.25. Skupna bruto teza

1.28. Opis posiljke

1. 04 MLECNI PROIZVODI; PTICJA JAJCA; NARAVNI MED; UZITNI PROIZVODI ZIVALSKEGA IZVORA, KI NISO NAVEDENI ALI ZAJETI NA DRUGEM
MESTU

0407 Pticja jajca, v lupini, sveZa, konzervirana ali kuhana

Blago Vrsta Koli¢ina Stevilka serije Proizvodni obrat
Hladilnica Razsekovalnica Datum zamrznitve Datum proizvodnje Datum zakola
Neto masa Product Description Stevilo pakiranj Identifikacijska oznaka
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EVROPSKA UNIJA

(UA) Jajéni proizvodi (EP)

o (2) 1.1
bodisi

[t

-8 o(2ali IL1.2

2]

o

=

B

(3]

(&)

=

T o (2)

S bodisi
o (2) ali
o (2) ali
o (2) ali
o (2) ali

o (2) 1.3

bodisi

0 (2)
bodisi

o (2) ali
0 (2) ali
o (2) ali

II. Informacije o zdravstvenem stanju

II.1 Potrdilo o zdravju Zivali
Podpisani uradni veterinar potrjujem, da so bili jajéni proizvodi(1), uvozZeni v Ukrajino:

proizvedeni iz jajc, pridobljenih od ptic, ki izvirajo z ozemlja drZave, ki je prosta
visokopatogene aviarne influence in atipi¢ne kokoSje kuge v skladu z Zoosanitarnim
kodeksom za kopenske Zivali OIE;

proizvedeni iz jajc, pridobljenih v obratih, na katerih in okoli katerih na obmocju s
polmerom 10 km, vklju¢no z ozemljem sosednje drzave, kadar je to ustrezno, ni bilo

nobenega izbruha visokopatogene aviarne influence najmanj zadnjih 30 dni pred zbiranjem

jaje;

o(2)ali zauniCenje virusa visokopatogene aviarne influence so bili jaj¢ni proizvodi predelani:

tekoci jajéni beljak je bil obdelan:

o (2) pri 55,6 °C 870 sekund;
bodisi

o(2)ali pri56,7°C 232 sekund;
10-odstotni slani rumenjak je bil obdelan pri 62,2 °C 138 sekund;
posusen jajcni beljak je bil obdelan:
0 (2) pri67 °C 20 ur;
bodisi
o(2)ali pri54,4°C513ur;
cela jajca so bila obdelana najman;j:
o (2) pri 60 °C 188 sekund;
bodisi
o(2)ali popolnoma termi¢no obdelana.
celotna jajéna meSanica je bila.obdelana najmanj:
o (2) pri60 °C 188 sekund;
bodisi
o (2) alic . pri61,1°C94 sekund;

proizvedeni iz jajc, pridobljenih v obratih, na katerih in okoli katerih na obmocju s
polmerom 10 km, vklju¢no z ozemljem sosednje drZave, kadar je to ustrezno, ni hilo
nobenega izbruha atipi¢ne koko§je kuge najmanj zadnjih 30 dni pred zbiranjem jajc;

o(2)ali zauniCenje virusa atipi¢ne kokosje so bili jajéni proizvodi predelani:

tekoci jajcni beljak je bil obdelan:

0 (2) pri55 °C 2 278 sekund;
bodisi

o(2)ali pri57°C 986 sekund;

o(2)ali pri59°C 301 sekund;

10-odstotni slani rumenjak je bil obdelan pri 55 °C 176 sekund;
posusen jaj¢ni beljak je bil obdelan pri 57 °C 50,4 ure;

cela jajca so bila obdelana:

o (2) pri 55 °C 2 521 sekund;
o (2) pri 57 °C 1 596 sekund;
°(2) Ppri 59 °C 674 sekund;

© (2) popolnoma termicno obdelana.
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EVROPSKA UNIJA (UA) Jajéni proizvodi (EP)

Part II: Certification

II. Informacije o zdravstvenem stanju

I1.2 Javnozdravstveno potrdilo

Podpisani uradni veterinar potrjujem, da jajéni proizvodi(1), uvozZeni v Ukrajino, izpolnjujejo naslednje zahteve:

I1.2.1 prihajajo iz obratov, ki jih je pristojni organ drzave Clanice EU odobril za sprostitev njihove proizvodnje
za trgovino znotraj EU in delujejo pod njegovim nadzorom,;

11.2.2 prihajajo iz obratov, ki izvajajo program na podlagi na¢el HACCP v skladu z ukrajinskim pravom o
varnosti in posebnih parametrih kakovosti Zivil, zlasti ukrajinskim zakonom ,,0 osnovnih nacelih in
zahtevah za varnost in kakovost Zivil“ (UL §t. 771/97), ali enakovrednimi zahtevami iz Uredbe (ES)

§t. 852/2004 (4);

I1.2.3 proizvedeni so v skladu s higienskimi zahtevami iz ukrajinskega prava o varnosti in posebnih
parametrih kakovosti Zivil, zlasti ukrajinskega zakona ,,0 osnovnih nacelih in zahtevah za varnost in
kakovost zZivil“ (UL §t. 771/97), ali enakovrednimi zahtevami iz Uredbe (ES) $t. 852/2004 (4);

11.2.4 izpolnjujejo mikrobioloSka merila za dolocitev kazalnikov varnosti Zivil, odobrenih z odredbo
ukrajinskega Ministrstva za zdravje (UL 548 z dne 19.7.2012), ali enakovredne zahteve iz Uredbe (ES)
§t. 2073/2005 (4);

I1.2.5 imajo identifikacijsko oznako v skladu z zahtevami iz ukrajinskega prava o varnosti in posebnih
parametrih kakovosti Zivil, zlasti ukrajinskega zakona ,,0 osnovnih nacelih in zahtevah za varnost in
kakovost Zivil“ (UL §t. 771/97), ali enakovrednimi zahtevami iz Uredbe (ES) St. 853/2004 (4);

11.2.6 zanje so predloZena jamstva o odsotnosti in/ali neprekoracitvi najvisjih dovoljenih vrednosti
veterinarskih zdravil in ostankov onesnazeval po odobrenihinacionalnih nacrtih za spremljanje
ostankov veterinarskih zdravil in onesnazeval v skladu z ukrajinsko zakonodajo ali v skladu z
enakovrednimi zahtevami iz Direktive 96/23/ES (4).

Opombe

Del It

- Rubrika  ime, naslov in Stevilka odobritve obrata odpreme.

L.11:

- Rubrika  navedite registrske Stevilke ZelezniSkih vagonov in tovornjakov, imena ladij in, Ce je ta

1.15: podatek na voljosStevilke letov. Kadar se prevoz opravlja v kontejnerjih ali Skatlah, je treba
v rubriki 1.20 navesti njihovo skupno Stevilo, v rubriki .21 pa registracijsko Stevilko ter
serijsko Stevilko zalivke, ¢e je na voljo.

- Rubrika  uporabite ustrezno oznako harmoniziranega sistema (HS) Svetovne carinske organizacije:
1.19: 04.07,04.08,35.02 ali 21.06.

- Rubrika  vrstablaga:navedite odstotek jajénega deleZa.

1.25:

Del II:

@ »Jaj¢ni proizvodi“ pomenijo predelane proizvode, proizvedene s predelavo jajc ali razli¢nih sestavin ali
mes3anic jajc ali z nadaljnjo predelavo tako predelanih proizvodov.

2) Neustrezno Crtajte.

3) Barva podpisa in Ziga se mora razlikovati od barve tiska.

(€Y)] Za sklic na enakovredne zahteve EU prosimo glejte: Knjiznica o izvozu : Export library

Spricevalo mora biti izdano v ukrajins$¢ini in vsaj v jeziku izvorne drzZave ¢lanice EU.

Certifying Officer

Ime (z velikimi tiskanimi ¢rkami) Qualification and title
Datum deklaracije Podpis
Zig
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EBPOITEVICKH CHIO3 Export Health Certificate

1.1. Msmpama4 1.2. PedpepenTeH HoMep B IMSOC
HaumeHoBaHU Specimen not to be used for exports from EU
€ 1.2.a. Local Reference
Anpec
JbprKkaBa Kog 1o ISO
1.5. HoryuaTes 1.3. [TeHTpaJieH KOMIIETEHTeH OpraH
HauMeHOBaHHU 1.4. Local competent authority
e
Anpec
JAbprKkaBa Kog 1o ISO
— 1.7. CtpaHa Ha IIPOMU3XO[, Kop 110 ISO 1.9. Country of destination Kop 1o ISO
H
<
= [L8. Region of origin Koz 1.10. PervoH 110 MeCTOHa3HauYeHue Kopx
1.11. Place of Dispatch 1.12. MecToHa3HaueHUe
HaunmeHnoBaHue HanMmeHoBaHue
Afpec Afpec
HomMmep Ha Homep Ha
ofobpeHHe ofobpeHHe
JbprKkaBa Kog 110 ISO JbpxaBa Kopg 1o ISO
1.13. MsicTo Ha ToBapeHe 1.14. Date and time of departure
HaumeHoBaHue
Anpec
Homep Ha
ofobpeHHe
JbpkaBa Kop 1o ISO
1.15. TpaHCIIOPTHO CPEACTBO 1.16 Entry Point
Tun JlOKyMeHT HpeHTHQUKAITUS
1.18. Transport conditions 1.17. Ilpupapy-KaBallid JOKYMeHTH
ﬁom{a cpesa 3ampasenu []  Controlled oxnanenu [ PedepeHTeH
temperature HOMEp Ha Jlara Ha
THPTOBCKUSI usgaBaHe
JIOKYMEHT
MscTo Ha
Arprkasa HU3naBaHe
1.19. KoHTeiiHep Ne / ITedaT Ne
1.20. Certified as
KoHcymarus ot doBeka [
1.21. For transit through a third country O 1.22. For transit through Member State(s) O
Country Kop 110 ISO
EU Exit
Authority BCP code Country Kop o ISO
EU Entry
Authority BCP code
1.23. 06111 6poii OITaKOBKU 1.24. O61110 KOJTMYECTBO 1.25. O6II[0 HETHO TETJI0 1.25. 061110 6PYTHO TEIJIO0
1.28. Description of consignment
1. 04 MJIIKO Y MJIEUYHU ITPOAVKTH; IITUYN HI7H_IA; ECTECTBEH ME/; ITPOJAYKTHU OT )KMBOTHHCKU ITPOM3XO/, 'OAHHN 3A KOHCYMAIIMA,
HEYIIOMEHATH, HUTO BK/JIIOUEHU APYTA/IE
0407 IITH4u gi11a C | YepYIIKH, IIPEeCHH, KOHCepPBUPAHU WU BapeHU
Croka Bup KosmnyectBo IlapTuzeH HOMep IIpou3BOACTBEHO
NpeAIpHUATHE
X1auiieH CKaz, IIpepnpuaTys 3a JlaTa Ha 3amMpassiBaHe JlaTa Ha IIPOHU3BO/ICTBO JlaTa Ha KJIaHe
pasgacoBka
HeTHo Terjio Product Description Bpoii 0oTaKOBKH HpeHTHQUKAIIMOHEH 3HAK
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EBPOITEVICKH CHIO3 (UA) SA#rgum nipoaykTH (EP)

II. 3apaBHa HHGOpMAIUSI

1.1 BeTeprHapHO-CAHUTAPHO YIOCTOBEpPEHME
A3, moyIymIogIIucaHUAT oQUITHaleH BeTepUHapeH JieKap, yI0CTOBepsIBaM, ue SHUHUTe MPoayKTH(1),
BHeCeHU B YKpalHa, ca:

oc()umm IL1.1 IIPOU3BeleHU OT I, II0JIy4eHU OT IITUITU C IIPOU3XO0J, OT TEPUTOPUATA Ha IbprKaBa
CBOOO/{HA OT BUCOKOIIaTOIeHHa UHQJIYeHIa 10 ITUIUTe ¥ HIoKachJIcKa 60J1eCT, B
CHOTBETCTBHE CHC 3IpaBHUS KOJIEKC 3a CYX03eMHHUTe KMBOTHU Ha CBeTOBHATA
opraHM3alyd 3a 3paBeolladBaHe Ha )KUBOTHUTe (OIE).

o@)mm IL.1.2 IIPOU3BEJIEHU OT SHI1a, II0JIyYeHH B IIPeAIIPUATHS, B KOUTO U B paguyc oT 10 km oxoJiro

KOUTO — BKJIIOUUTEJIHO, 110 I1eJIech06pasHOCT, Ha TEPUTOPHUSITA Ha ChCe/THA CTpaHa —
TIOHe TIpe3 ocyiefHUTe 30 THU Ipeiu ChOMpaHeTo Ha TUIjaTa He e MaJIo OTHHITE Ha

BHCOKOIIaTOIr€HHa I/IH(I)JIYEHHEI IIO IITHUITHUTE.

Part II: Certification

0 (2)mmu 3a yHUIO)KaBaHe Ha BHpyca Ha 60jiecTTa BUCOKOIIaTOreHHA MHJIyeHIa 110 ITUITHUTe IHUHNTe
MIPOJYKTH ca IpepaboTeH! II0 eIUH OT CJAeTHUTe HAaUMHU:

0 (2) i TeYHUSIT 6eJITHK e 06paboTeH:
0 (2)miu 1pu 55,6 °C B rIpogbiKeHre Ha 870 CeKyHIU
0 (2)miu 1pH 56,7 °C B IIpoLbJDKeHMe Ha 232 CeKyHIU

0 (2)mmu 10 % ocoJieH )KBJITHK e 00paboTeH IIpu 62,2 °C B IPOABJDKeHUE Ha 138 CeKyHIU.

0 (2) mnm cyxuAT 6eJITHK e 06paboTeH:
0 (2)mnm 1pu 67 °C B IpogbDKeHMe Ha 20 yaca
o0 (2)wm 1pu 513 °C B npogb/oKeHUe Ha 50,4 yaca

O (2) wu menuTe AHIA ca 06paboTeHU IOHE:
0 (2)mmu 1pu 60 °C B mpogb/DKeHue Ha 188 ceKyHU.
0 (2) mM ca HAII'bJIHO CTOTBEHU.

O (2) M cMecHuTe OT LeJIH JiIfa ca 00paboTeHU II0HE:
0 (2)mnmu 1pu 60.°C B OpoabiDKeHYe Ha 188 ceKyHIU.
0 (2)wm 1pu61,1°°C B IIpob/DKEeHME Ha 94 CEeKYHIU.

o @)wm I1.1.3 IIPOU3BEIEHHU OT SMIIA, TI0Jy4eHU B IIPeIIPUATH, B KOUTO U B paguyc oT 10 km oxoJio
KOUTO <~ BKJIIOUUTEJHO, I10 I1e1eCb00PasHOCT, Ha TEPUTOPHITA Ha ChCeiHa CTpaHa —
IIoHe TIpes rocsegHUTe 30 JHU IIpefu CHOMpaHeTOo Ha SAiIjaTa He e IMaJjIo OTHUIIe Ha

HrokachbicKka 00JIecT.

0 (2) WM 3a YHHUII[O)KaBaHe Ha BHpyca Ha HIOKachicka G0JIECT SUHUTE TPOAYKTH €A IIPepabOTeHH 110 eIUH OT
CJIETHUTE HAUHHU:

O (2) KM TeYHUAT 6eJITHK € 06paboTeH:

O (2) mim 1pu 55 °C B IpoLb/DKeHYe Ha 2 278 CeKyHIU

0 (2) mnm 1pu 57 °C B IpoLbJDKEHMe Ha 986 CeKyHIU

0 (2) mnm 1pu 59 °C B IpogboKeHMe Ha 301 ceKyHIU
o0 (2)mmm 10 % ocoJieH )KBJITHK e 06paboTeH I1pu 55 °C B Ipogb/oKeHNe Ha 176 CeKyHAU
O (2)mmu cyxusT 6eaTHK e 06paboTeH mpu 57 °C B Ipogb/oKeHHe Ha 50,4 yaca

0 (2) wm mTenuTe SHIa ca 06paboTeHU:

o (2) 1pu 55 °C B IIpoAbJDKeHUe Ha 2 521 ceKyHAu
o (2) 1pu 57 °C B IpogbyoKeHue Ha 1 596 ceKyHau
°(2) 1pu 59 °C B IpogbJDKEHMe Ha 674 CeKYHIU

0 (2) ca HaI'bLJHO CTOTBEHU
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EBPOITEVICKH CHIO3 (UA) SA#rgum nipoaykTH (EP)

II. 3apaBHa HHGOpMAIUSI

11.2 CaHUTapHO YAOCTOBEPEHIE

A3, nosyniopnyicaHUAT odHUITHalIeH BeTepruHapeH JieKap, YA0CToBepsIBaM, ue SHUHUTe IPoyKTH(1), BHeCEHU B
VKpaiiHa, OTTOBapsT Ha CJIeJHUTEe U3UCKBaHUS:

I1.2.1 /IIPOU3XOKIAT OT IpefIpusaTre(s), 0L00peHo (1) 0T KOMIIETEHTHUS OpraH Ha AbpyKaBaTa — YWiIeHKa
Ha EC, 3a IfestiTe Ha IIpefj0CTaBAHETO Ha IIPOAYKIMATa My (M) 3a THPIOBUA B paMKUTe Ha EC 1
GYHKIIMOHUpAIo(K) 110, HeTOBUS HAZ30p;

I1.2.2 IIPOM3XOKAAT OT IIpeAIIpuATHe(s), B KOeTO(KOUTO) ce IIpuiiara IiporpaMa, 0OCHOBaHa Ha IIPUHITUIIUTE
HACCP (aHayIM3 Ha pUCKa U KOHTPOJIa Ha KPUTUUYHUTE TOYKH), B CbOTBETCTBHE C YKPAUHCKOTO
3aKOHO/IaTeJICTBO B 06J1aCTTa Ha 6€30I1aCHOCTTA U CIIeIMPUUHUTe IIapaMeTPH 3a KaueCTBO Ha
XpaHUTe, U II0-CIIeIHaTHO C YKPAaUHCKUAA 3aKO0H ,,3a OCHOBHUTE IIPUHITUIIN ¥ U3UCKBaHUI 33
6e30I1acHOCT U KaueCTBO Ha XpaHUTeJTHUTe IPOoRyKTHU“ (Ne 771/97) U1K B CHOTBETCTBHUE C
paBHOCTOMHU u3uckBaHUud B PerstameHT (EO) Ne 852/2004 (4);

Certification

PartII

I1.2.3 IIPOM3BEJIEHHU Ca B CbOTBETCTBHE C XMTMEeHHUTE U3UCKBAaHUA Ha YKPAMHCKOTO 3aKOHOLATEJICTBO B
o6s1acTTa Ha 6e30I1aCHOCTTA U CIIeIIUPUUHUTe ITapaMeTPH 3a Ka4eCTBO Ha XpaHUTe, U I0-CIIeI[HaIHO
Ha YKPaWHCKHUS 3aKOH ,,3a OCHOBHUTe IIPUHITUIIN 1 USHCKBaHU 3a 6€30I1aCHOCT M KaueCTBO Ha
XpaHUTeJTHUTe TPoIyKTU“ (Ne 771/97) MIM B CHOTBETCTBHE C pABHOCTOMHU U3HUCKBaHUSA B PerstaMeHT
(EO) Ne 852/2004 (4);

11.2.4 OTrOBapsaT Ha MUKPOOMOJIOTUYHUTE KPUTEPHUH 3a YCTaHOBSIBaHe Ha IT0Ka3aTesH 3a 6e30I1acCHOCTTa Ha
XpaHUTeJHUTE IIPOLYKTH, 0[00peHH ChC 3alloBe] HA MUHHUCTepPCTBOTO Ha 3paBeoIla3BaHeTo Ha

— VkpaiiHa Ne 548 ot 19.7.2012 T. U1K B CBOTBETCTBHE C'PaBHOCTOMHU U3UCKBaHUA B PersiameHT (EO)

Ne 2073/2005 (4);

I1.2.5 CHab/leHU ca C UIeHTUGUKAIIMOHEH 3HAaK B ChbOTBETCTBHE C-YKPAUHCKOTO 3aKOHOJATEJICTBO B
o6s1acTTa Ha 6e30I1aCHOCTTA U CIIeIITMPUUHUTe IIapaMeTPH 3a KaueCTBO Ha XpaHUTe, H I10-CIIeI[HaIHO B
CBOTBETCTBHE C YKPAaUHCKUSA 3aKOH ,,3a OCHOBHHUTE IIPUHIIUIIN U U3UCKBaHUA 3a 6€30I1aCHOCT U
KavyeCcTBO Ha XpaHUTeJTHUTe IPoayKTU (Ne 771/97) myix B CbOTBETCTBUE C PABHOCTOMHU U3UCKBaHUS B
PernamenT (EO) Ne 853/2004 (4);

11.2.6 rapaHIIUUTe 10 OTHOIIIeHHEe Ha JIUIIcaTa U/IJIN HellpeBUIlIaBaHETO Ha MaKCHUMAaJIHO JOITyCTUMHUTE
HIBA Ha OCTaThIM OT BeTepUHAaPHU JIeKapCTBEHH CPeJICTBAa M 3aMbPCUTEJIH ChIJIACHO 0/J00peHUTe
HaIlMOHA/IHU IIAHOBE 33 MOHUTOPHHI Ha OCTaThYHUTE BellleCTBA OT BeTepUHAPHU JIeKapCTBa U
3aM'BbPCUTEJIH B CHOTBETCTBHE ChC 3aKOHOATE/JICTBOTO Ha YKpaiiHa WX B CbOTBETCTBHE C
PaBHOCTOMHU U3UCKBaHUA B /lupekTuBa 96/23/EO (4)
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EBPOITEVICKH CHIO3 (UA) SA#rgum nipoaykTH (EP)

II. 3apaBHa HHGOpMAIUSI

3abesie’KKu
YactI:

- Kimetka  UwMe, aipec ¥ HOMep Ha 0[00pEHHUETO Ha U3IIPATIIAIIOTO IPEAIPUSITHE.

I.11:
el KieTka ITocouBa(T) ce peruCTpalMOHHUAT(Te) HOMep(a) Ha KeJIe30II'bTHUTE BarOHU ¥ KaMUOHUTE,
-8 1.15: “MeHaTa Ha KopabuTe U — aKO Ca M3BeCTHU — HOMepaTa Ha II0JIeTUTe Ha
s BB3/IyX0IJIaBaTeJIHOTO CPeCTBO. B cilyyali Ha TpaHCIIOPT B KOHTeHHEPU WU KYTUH,
= -
b= 001MAT UM 6pO¥ ce IT0cOUYBa B KiIeTKa 1.20, a perucTpalluOHHUAT UM HOMep ¥ — KOraTo
E MMa TaKbB — CEpUMHUAT HOMep Ha IuioMbaTa ce I0co4yBarT B KieTKa [.21.
()
e |- KiteTka Jla ce M3II0JI3Ba CHOTBETHUAT KO/ 110 XapMOHU3UpaHaTa cucreMa (XC) Ha CBeTOBHaTa
=
£ 1.19: MUTHHUYecCKa opraHusanusd: 04.07, 04.08, 35.02 mau 21.06.
© .
A |- KiteTka EcTecTBO Ha CTOKaTa: [ja Ce IIOCOYH IIPOLIeHTHT Ha SHYHO ChIbpKaHue.
1.25:

Yacr II:

1) »SIMUHU IIPOAYKTH ca IIpepaboTeHUTe IIPOAYKTH, II0JIy4eHH B pe3yJITaT Ha IipepaboTKaTa Ha du1ia
WU Ha pasJIMuHU ChCTaBKU WM CMECH Ha IUIla, WK Ha JOITbJIHUTeIHAaTa IIpepaboTKa Ha TaKUBa
npepaboTeHU IPOSYKTH;

2) Jla ce ocTaBU CIIOpe[, cay4dast;

3) IIBeTHT Ha IIOAIIKCA U ITeyaTa TpsA6Ba fa O0bJe pa3/iudeH OT TO3U Ha TeKCTa.

4) 3a 11o3oBaBaHe Ha eKBUBaJIEHTHO U3UCKBaHe Ha EC, M0oJIs, BUDKTe TYK: BubsiroTeka ¢ HOpMaTUBHU

JOKYMEeHTH OTHOCHO ITpaBUJIaTa 3a U3Hoc : Export library

CepTuduKaThT TPsA6Ba Aa ObJe U3[aZleH Ha YKPauHCKHU 31K U, KaTo 3a/b/DKUTeJleH MUHUMYM — Ha e31Ka Ha
I'bprKaBaTa — 4ieHKa Ha EC, Ha IpPOMU3XO0/I.

Certifying Officer
Name (in capital letters) Qualification and title
JlaTa Ha IO CBaHe TTopmuc
ITeuat
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EVROPSKA UNIE

Export Health Certificate

1.1. Odesilatel

1.2. Referencni ¢islo IMSOC

CastI

Nazev Specimen not to be used for exports from EU
Adresa I.2.a. Local Reference
Zemé Kéd ISO
1.5. Pfifjemce 1.3. Ustfedni p¥isluny organ
Nazev I1.4. Local competent authority
Adresa
Zemé Koéd ISO
1.7. Zemé pGvodu Kéd ISO 1.9. Country of destination Koéd ISO
1.8. Region of origin Kod 1.10. Region urcéeni Kaod
1.11. Place of Dispatch 1.12. Misto urceni
Néazev Néazev
Adresa Adresa
Cislo schvaleni Cislo schvaleni
Zemé Ko6d ISO Zemé Kod ISO
1.13. Misto nakladky 1.14. Date and time of departure
Nazev
Adresa
Cislo schvaleni
Zeme Koéd ISO
1.15. Dopravni prostredky 1.16 Entry Point
Typ Doklad Identifikace
1.18. Transport conditions 1.17. Privodni doklady
Okolni [ Zmrazené [ Controlled Chlazeny [ Referenéni
temperature [] &islo Datum
obchodniho vydani
do k ladu
X Misto
Zemé vydani
1.19. C. kontejneru / & plomby
1.20. Certified as
Lidska spotieba [
1.21. For transit through a third country O 1.22. For transit through Member State(s) O
Country Kéd ISO
EU Exit
Authority BCP code Country Kéd ISO
EU Entry
Authority BCP code

1.23. Celkovy pocet baleni

1.24. Celkové mnozstvi

1.25. Celkova cistd hmotnost 1.25. Celkova hruba hmotnost

1.28. Description of consignment

1. 04 MLEKO A MLECNE VYROBKY; PTACI VEJCE; PRIRODNI MED; JEDLE PRODUKTY ZIVOCISNEHO PUVODU, JINDE NEUVEDENE ANI

NEZAHRNUTE

0407 Ptaci vejce, ve skofdpce, Cerstva, konzervovand nebo varend

Komodita

Druh

MnozZstvi

Cislo sarze Vyrobni zaFizeni

Chladirenské zatizeni

Bourdrna

Datum zmrazeni

Datum vyroby Datum porazky

Cista hmotnost

Product Description

Pocet baleni Identifika¢ni znacka
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EVROPSKA UNIE (UA) Vajeéné vyrobky (EP)

II. Informace tykajici se zdravi

111 Potvrzeni o zdravi zvirat
J4, niZe podepsany uredni veterindrni 1ékar, potvrzuji, Ze vajecné vyrobky (1) dovezené na Ukrajinu
jsou:
o (2)bud IL1.1 vyrobeny z vajec ziskanych od ptakd pochdzejicich z izemi zemé prosté vysoce patogenni

influenzy ptakl a newcastleské choroby v souladu s Kodexem zdravi suchozemskych
Zivocichd OIE.
© (2) nebo II.1.2 vyrobeny z vajec ziskanych ze zarizeni, v nichZ a v jejichZ okoli v okruhu 10 km, pfipadné
vCetné uzemi sousedni zemé, se po dobu nejméné poslednich 30 dnii pred shérem vajec
nevyskytlo ohnisko vysoce patogenni influenzy ptaka.
0 (2) nebo za ucelem zniceni viru vysoce patogenni influenzy ptakt byly vaje¢né vyrobky zpracovany
nasledujicim zptGsobem:
0 (2) bud tekuty vajecny bilek byl oSetfen:
0 (2) bud priteploté 55,6 °C po dobu 870 sekund
© (2) nebo pfri teploté 56,7 °C po dobu 232 sekund
© (2) nebo 10% soleny Zloutek byl oSetfen pfi teploté 62,2 °C po dobu 138 sekund

Part II: Certification

© (2) nebo suSeny vaje¢ny bilek byl oSetfen:
0 (2) bud pfi teploté 67 °C po dobu 20 hodin:
© (2) nebo pfi teploté 54,4 °C po dobu 513‘hodin.

© (2) nebo celd vejce byla oSetfena alespon takto:
0 (2) bud pri teploté 60 °C po dobu 188 sekund:
© (2) nebo zcela uvarena.

© (2) nebo vajetné melanze byly oSetfeny alespon takto:
0 (2) bud pfi teploté 60°C po dobu 188 sekund.
0 (2) nebo pri teploté 61,1 °C po.dobu 94 sekund.

vCetné uzemi‘sousedni zemé, se po dobu nejméné poslednich 30 dni pred shérem vajec
nevyskytlo'ohnisko newcastleské choroby.

0 (2) bud tekuty vajecny bilek byl oSetfen:

© (2) bud pfri teploté 55 °C po dobu 2 278 sekund

© (2) nebo pfi teploté 57 °C po dobu 986 sekund

© (2) nebo pri teploté 59 °C po dobu 301 sekund
© (2) nebo 10% soleny Zloutek byl oSetfen pfi teploté 55 °C po dobu 176 sekund
© (2) nebo suSeny bilek byl oSetfen pri teploté 57 °C po dobu 50,4 hodin

© (2) nebo celd vejce byla oSetfena takto:

o (2) pri teploté 55 °C po dobu 2 521 sekund
°(2) Ppfi teploté 57 °C po dobu 1 596 sekund
°(2) Ppri teploté 59 °C po dobu 674 sekund

0 (2) zcela uvarena

o (2)bud IL.1.3 vyrobeny z vajec ziskanych ze zatizeni, v nichz a v jejichz okoli v okruhu 10 km, pfipadné

© (2) nebo za ucelem zniceni viru newcastleské choroby byly vajecné vyrobky zpracovany nasledujicim zptsobem:
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EVROPSKA UNIE (UA) Vajeéné vyrobky (EP)

II. Informace tykajici se zdravi

1.2 Potvrzeni o zdravotni nezavadnosti

J4, niZe podepsany uredni veterindrni 1ékar, potvrzuji, Ze vajecné vyrobky (1) dovezené na Ukrajinu spliiuji tyto

poZadavky:

I1.2.1 ./ pochdzi ze zarizeni schvéaleného (schvalenych) pfisluSnym organem ¢lenského statu EU pro dod4avani
jeho/jejich vyrobkl pro obchodovani uvnitt EU a ptsobiciho (ptsobicich) pod dohledem tohoto organu;

11.2.2 pochdzi ze zatizeni provadéjiciho (provadéjicich) program zaloZeny na zdsadach analyzy rizik a
kritickych kontrolnich bod@l (HACCP) v souladu s pravnimi piredpisy Ukrajiny, které se tykaji parametrt
bezpecnosti a specifickych parametrt kvality potravin, zejména s ukrajinskym zakonem o zakladnich
zdsadach a pozadavcich na bezpecnost a kvalitu potravinaiskych vyrobkd (zadkon ¢. 771/97), nebo v
souladu s rovnocennymi pozadavky natizeni (ES) ¢. 852/2004 (4);

11.2.3 byly vyrobeny v souladu s hygienickymi pozadavky podle pravnich piedpist Ukrajiny, které se tykaji
parametrt bezpecnosti a specifickych parametrt kvality potravin, zejména podle ukrajinského zdkona
o zdkladnich z&sadach a pozadavcich na bezpecnost a kvalitu potravinatskych vyrobki (zakon
€. 771/97), nebo v souladu s rovnocennymi poZadavky narizeni (ES) €. 852/2004 (4);

Part II: Certification

11.2.4 spliiuji mikrobiologicka kritéria pro ukazatele zafizeni tykajici se bezpecnosti potravinatrskych vyrobkt
schvalend vyhlaskou Ministerstva zdravotnictvi Ukrajiny €. 548 ze dne 19. Cervence 2012 nebo
rovnocenné pozadavky natizeni (ES) €. 2073/2005 (4);

I1.2.5 jsou opatfeny identifika¢nim oznacenim v souladu s pradvnimi predpisy Ukrajiny, které se tykaji
parametrt bezpecnosti a specifickych parametrt kvality potravin, zejména s ukrajinskym zakonem o
z&kladnich zasadach a poZadavcich na bezpecénost a kvalitu potravinarskych vyrobku (zadkon ¢. 771/97),
nebo v souladu s rovnocennymi pozZadavky natizeni (ES) €. 853/2004 (4);

I1.2.6 zaruky tykajici se nepfitomnosti a/nebo nepresahnuti maximalni pfipustné urovneé rezidui
veterinarnich 1é¢iv a kontaminantt podle schvalenych vnitrostatnich plant kontroly rezidui
veterindrnich 1é¢iv a kontaminantd v souladu s:pravnimi predpisy Ukrajiny nebo s rovnocennymi
pozadavky smérnice 96/23/ES (4)

PoznamkKky

CastI:

- Kolonka nazev, adresa a cislo.schvaleni zarizeni odeslani.
I.11:

- Kolonka uvedte evidencni ¢isla'vagont a nakladnich automobild, jména plavidel a, jsou-li znama,
1.15: Cisla let letadel. V pripadé prepravy v kontejnerech nebo bednach musi byt jejich celkovy

pocet uveden v Kolonce 1.20 a evidencni ¢islo a sériové ¢islo plomby, je-li k dispozici, musi
byt uvedeny v kolonce 1.21.

- Kolonka pouZijte pfislusny kod harmonizovaného systému (HS) Svétové celni organizace: 04.07,

1.19: 04.08, 35.02 nebo 21.06.

- Kolonka Druh zbozi: uvedte obsah vajec v procentech.
1.25:

Cast II:

1) »Vajecnymi vyrobky“ se rozuméji zpracované vyrobky ziskané zpracovanim vajec, jejich riznych slozek
nebo melanze nebo dal$im zpracovanim takto zpracovanych vyrobku.

2) Uvedte podle situace.

3) Barva podpisu a razitka se musi liSit od barvy textu.

4) Odkaz na rovnocenné pozadavky EU viz Vyvozni knihovna: Export library

Osvédéeni musi byt vyhotoveno v ukrajinském jazyce a alespon v jazyce ¢lenského statu EU ptivodu.
Certifying Officer

Name (in capital letters) Qualification and title
Datum podpisu Podpis
Razitko
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UNION EUROPEENNE

Export Health Certificate

I.1. Expéditeur

1.2. Référence IMSOC

Nom Specimen not to be used for exports from EU
Adresse I1.2.a. Référence locale
Pays Code ISO
1.5. Destinataire 1.3. Autorité centrale compétente
Nom 1.4. Autorité locale compétente
Adresse
Pays Code ISO
1.7. Pays d’origine Code ISO 1.9. Pays de destination Code ISO
=i
(5}
- |L1.8. Région d’origine Code 1.10. Région de destination Code
E 1.11. Lieu d'expédition 1.12. Lieu de destination
Nom Nom
Adresse Adresse
Numéro d’agrément Numéro d’agrément
Pays Code ISO Pays Code ISO
1.13. Lieu de chargement 1.14. Date et heure du départ
Nom
Adresse
Numéro d’agrément
Pays Code ISO
1.15. Moyens de transport 1.16 Point d’entrée
Type Document Identification
1.18. Conditions de transport 1.17. Documents d’accompagnement
Températ Congelé [] Températ Réfrigérée [ Commercial
ambiante controlée document g@lt,e de
reference clivrance
Lieu de
Pays délivrance
1.19. Numéros de conteneur/Numéros de scellé
1.20. Certifié aux fins de
Consommation humaine []
1.21. Pour transit par un pays tiers O 1.22. Pour transit par des Ftats membres O
Country Code ISO
EU Exit
Authority BCP code Country Code ISO
EU Entry
Authority BCP code

1.23. Nombre total de colis

1.24. Quantité totale

1.25. Poids net total

1.25. Poids brut total

COMPRIS AILLEURS

1.28. Description de la marchandise

1. 04 LAIT ET PRODUITS DE LA LAITERIE; (EUFS D'OISEAUX; MIEL NATUREL; PRODUITS COMESTIBLES D'ORIGINE ANIMALE, NON DENOMMES NI

0407 CEufs d'oiseaux, en coquilles, frais, conservés ou cuits

Marchandise Especes Quantité Numéro du lot Atelier de transformation
Entrep6t frigorifique Atelier de découpe Date de congélation Date de production Date de I’abattage
Poids net Product Description Nombre de colis Marque d’identification
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UNION EUROPEENNE (UA) Ovoproduits (EP)

IL. Information sanitaire

II.1 Attestation de santé animale
Je soussigné, vétérinaire officiel, certifie que les ovoproduits (1) importés en Ukraine:

Part II: Certification
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UNION EUROPEENNE

(UA) Ovoproduits (EP)

Part II: Certification

IL. Information sanitaire

o(@)ou II1.1
bien

o(@2)ou IIL1.2
bien

bien
o (2) ou
bien

0 (2)ou
bien

o (2) ou
bien

o (2)ou
bien

0 (2) ou
bien

o(@2)ou II.1.3
bien

bien
o (2)ou
bien

0 (2) ou
bien
0 (2) ou
bien
o (2)ou
bien

ont été produits a partir d’ceufs issus d’oiseaux originaires du territoire d’un pays indemne
d’influenza aviaire hautement pathogéne et de la maladie de Newcastle, conformément au
Code sanitaire pour les animaux terrestres de I’OIE.

ont été produits a partir d’ceufs obtenus dans des établissements dans lesquels et autour
desquels, dans un rayon de 10 km, s’étendant, le cas échéant, sur le territoire d’un pays
limitrophe, aucun foyer d’influenza aviaire hautement pathogéne n’est apparu au cours
d’une période d’au moins 30 jours ayant précédé la collecte des ceufs.

0 (2)ou ontsubiun traitement aux fins de la destruction du virus de 'influenza aviaire hautement pathogeéne:

le blanc d’ceuf liquide a été traité:

o (2) soit a 55,6 °C pendant 870 secondes
0 (2) soit a 56,7 °C pendant 232 secondes
le jaune d’ceuf en solution saline a 10 % a été traité a 62,2 °C pendant 138 secondes

le blanc d’ceuf lyophilisé a été traité:

0 (2) soit a 67 °C pendant 20 heures.
0 (2) soit a 54,4 °C pendant 513 heures.

les ceufs entiers ont été traités au moins:

0 (2) soit a 60 °C pendant 188 secondes.
0 (2) soit par une cuisson complete.

les mélanges d’ceufs entiers ont été traités au moins:

0 (2) soit a 60 °C pendant 188 secondes.
0 (2) soit a 61,1 °C pendant 94 secondes.

ont été produits a partir d’ceufs obtenus dans des établissements dans lesquels et autour
desquels dans'un rayon de 10 km, s’étendant, le cas échéant, sur le territoire d’'un pays
limitrophe, aucun foyer de la maladie de Newcastle n’est apparu au cours d’une période
d’au moins 30jours ayant précédé la collecte des ceufs.

o0 (2)ou ontsubiun traitement'aux fins de la destruction du virus de la maladie de Newcastle:

le blanc d’ceuf liquide a été traité:

0 (2) soit a 55 °C pendant 2 278 secondes

0 (2) soit a 57 °C pendant 986 secondes

0 (2) soit a 59 °C pendant 301 secondes

le jaune d’ceuf en solution saline a 10 % a été traité a 55 °C pendant 176 secondes

le blanc d’ceuf lyophilisé a été traité a 57 °C pendant 50,4 heures

les ceufs entiers ont été traités:

°(2) a 55 °C pendant 2 521 secondes
o (2) a 57 °C pendant 1 596 secondes
o (2) a 59 °C pendant 674 secondes

© (2) par une cuisson compléte
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UNION EUROPEENNE (UA) Ovoproduits (EP)

IL. Information sanitaire

1.2 Attestation de santé publique

Je soussigné, vétérinaire officiel, certifie que les ovoproduits (1) importés en Ukraine satisfont aux conditions
suivantes:

I1.2.1 ./ ils proviennent d’un ou de plusieurs établissements agréés par autorité compétente de I’Etat membre
de I'UE pour fournir leur production dans le cadre d’échanges intra-UE et exercer leurs activités sous la

-§ surveillance de celle-ci;

S[1.2.2 ils proviennent d’un ou de plusieurs établissements appliquant un programme fondé sur les principes
b= HACCP, conformément a la 1égislation ukrainienne sur la sécurité et les parametres de qualité

E spécifiques des denrées alimentaires, notamment la loi ukrainienne concernant «les principes et

© exigences de base applicables a la sécurité et a la qualité des produits alimentaires» (n° 771/97), ou

| ] , . 7 . 7 \

- conformément aux exigences équivalentes prévues par le reglement (CE) n° 852/2004 (4);

i

S(1.2.3 ils ont été produits selon les exigences en matiere d’hygiene, conformément a la 1égislation ukrainienne

sur la sécurité et les parameétres de qualité spécifiques des denrées alimentaires, notamment la loi
ukrainienne concernant «les principes et exigences de base applicables a la sécurité et a la qualité des
produits alimentaires» (n° 771/97), ou conformément aux exigences équivalentes prévues par le
réglement (CE) n° 852/2004 (4);

11.2.4 ils sont conformes aux critéres microbiologiques applicables ala mise en place d’indicateurs de sécurité
des produits alimentaires approuvés par ’ordonnance n° 548 du'ministere de la santé de ’'Ukraine du
19.7.2012 ou aux exigences équivalentes prévues par le réglement (CE) n° 2073/2005 (4);

— |11.2.5 ils sont munis d’'une marque d’identification, conformément ala 1égislation ukrainienne sur la sécurité
et les parametres de qualité spécifiques des denrées alimentaires, notamment la loi ukrainienne
concernant «les principes et exigences de base applicables ala sécurité et a la qualité des produits
alimentaires» (n°® 771/97), ou conformément aux exigences équivalentes prévues par le réeglement (CE)
n° 853/2004 (4);

11.2.6 il respecte les garanties concernant I’absence de résidus de médicaments vétérinaires et de
contaminants et/ou le non-dépassement des niveaux maximaux autorisés desdits résidus au titre des
plans nationaux approuvés pour la surveillance des résidus de médicaments vétérinaires et de
contaminants, conformémenta la législation ukrainienne ou aux exigences équivalentes prévues par la
directive 96/23/CE (4)

Notes

Partie I:

- Case I.11: nom, adresse et numéro d’agrément de 1’établissement d’expédition.

- Case 1.15: indiquer le numéro d’immatriculation des wagons et des camions, le nom des navires et, il
est connuyle numéro de vol des avions. En cas de transport en conteneurs ou en caisses,
indiquer le nombre total de conteneurs ou de caisses dans la case .20 ainsi que leur numéro
d’enregistrement et, le cas échéant, celui des scellés dans la case 1.21.

- Case 1.19: utiliser le code approprié du systéme harmonisé (SH) de I’'Organisation mondiale des
douanes: 04.07, 04.08, 35.02 ou 21.06.

- Case 1.25: Nature de la marchandise: indiquer la teneur en ceufs (pourcentage).

Partie II:

@ On entend par «ovoproduits» les produits transformés résultant de la transformation d’ceufs ou de leurs

différents composants ou mélanges ou d'une nouvelle transformation de ces produits transformés;

2) Choisir la mention qui convient;

3) La signature et le sceau doivent étre d’'une couleur différente de celle du texte.

(€Y)] Lorsqu’il est fait référence aux exigences équivalentes de ’UE, veuillez consulter les informations

disponibles ici: base de données relative aux exportations: Export library

Le certificat doit étre délivré en ukrainien et au moins dans la langue de 'Etat membre de I'UE d’origine.

Certifying Officer
Name (in capital letters) Qualification and title
Date de signature Signature
Cachet
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EYPQITAIKH ENQZH

Export Health Certificate

1.1. AmootoAéag

1.2. Kndwkog avagopdag IMSOC

‘Ovoua Specimen not to be used for exports from EU
Aevbuvon I.2.a. Local Reference

Xwpa Kwdwkog ISO

L5. HapaAqmTng 1.3. Kevtpikr apuddia apyn (KAA)

‘Ovoua I1.4. Local competent authority

AlevBuvaon
Xwpa Kw8kog ISO
1.7. Xwpa mpoéAevong Kw8wo6gISO |1.9. Country of destination Kwdwko6g ISO
L]
w
8_ 1.8. Region of origin Kw8kdg 1.10. ITeplpépela mpoopLlopov Kwdkog
‘%’ 1.11. Place of Dispatch 1.12. Ténog mpoopLoov

‘Ovoua ‘Ovopa

Alevbuvaon AleBvvon

Ap1Buog éykplong ApBuog éykplong

Xwpa Kw8wo6g ISO Xwpa Kw8wog ISO

1.13. Témog @6pTWONG 1.14. Date and time of departure

‘Ovoua

Alevbuvan

Ap1Buog éykpiong

Xwpa Kwdkog ISO

1.15. Méoo petapopag 1.16 Entry Point

Tumog ‘Eyypago Tavtonoinon

1.18. Transport conditions 1.17. ZuvoSevTikd €yypaga

ot Beppokpacia  Karepuyuéva (1 Controlled Ze Yovén O KW8KOC

pLparAovTOg temperature [] avagopdg ,

ﬁ oU Huepopnvia
EUTTOPLKOV €xdoong
eyypa@ov

, Témog
Xwpa éx8oang

1.19. EumtopevpatokiBwtio apld./ Zopayidaapt.

1.20. Certified as

Katavaiwan and tov avBpwmo [

1.21. For transit through a third country O 1.22. For transit through Member State(s) O

Country Kwdwog ISO

EU Exit

Authority BCP code Country Kwdkog ISO

EU Entry

Authority BCP code

1.23. ZUVOAKOG aplBuog Sepdtwv

1.24. ZuvoAwn TOGOTNTA

1.25. LuvoAwkd kabapo Bapog

1.25. ZUVOAIKO PEKTO Bapog

1.28. Description of consignment

KATONOMAZONTAI OYTE ITEPIAAMBANONTAI AAAOY
0407 Avyd TTNVWV PE TO TEOQPAL TOVG, VwTd, Statnpnuéva rj Bpacuéva

1. 04 TAAA KAI TTPOIONTA TAAAKTOKOMIAZ. AYTA ITHNQN. MEAI ®YZIKO. ITPOIONTA BPQXLIMA ZQIKHE ITPOEAEYZHY, IIOY AEN

Eumépevpa Eidog IoodtnTa

ApBuog maptidag

Movdada petamnoinong

PukTiky anobikn MovdSa tepayLopov

Huepounvia katapuéng

Huepounvia mapaywyng

Huepounvia cgayig

KaBapo Bapog Product Description

IIA\60¢ TakéTwv

ZAMavon TauTonoinong
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EYPQITAIKH ENQZH (UA) IIpoidvta avywv
11. Yyelovoukég TAnpopopieg

11 BeBaiwon vyeiag twv (wwv
O vmoyeypapuévog enionpog KTnviatpog Befaiwvw otL Ta Tpoidvta avywv (1) mov elodyovtal otnv
Ovkpavia:
o (2) eite 1111 TOPAYOVTAL AITO ALYA TTNVWV TTOV TTPOEPXOVTAL ATTO TO £8APOG XWPUG ATTAAAAYUEVNG ATTO

ypUtn Twv mTNvev vPNANG TaboyoviKoTNTAG Kal PEVSOTAVWOAN TWV TTNVWV GOUPWVA [IE TOV
Kw8wa vyeiag yepoaiwv {wwv tov OIE.
o (2) eite 1IL.1.2 TOPAYOVTAL ATO ALYA TTOL AAUPBAVOVTAL OTLG EYKATACGTACELG OTTOVL Kal g€ aktiva 10 km amno
T1G omtoieg, ovumeplauPavopévng evEEXOUEVWG TNG EMTIKPATELAG YELTOVIKHG XWPAC,
TOVAGYLloTOV TIG TeAevTaieg 30 nUEPEG TTPLY atd TN CLAAOYH TWV ALVYwV 8ev ekdnAwbnke eatia
vPNARg maboyovikdTnTag YPINNG TWV TTNVWV.
0 (2) eite  ywa TNV KATAGTPOEH TOL 1OV TNG YpImNng Twv TTnvwy vPnAnig maboyovikoTntag, Ta mpoidvTa avywv
vnoPAROnkav oe enegepyacia:
0 (2) eite TO LYPO aOTPASL AVYOL LITEaTN emegepyaaia
0 (2) eite pe 55,6 °C ywa 870 Sevtepodrenta
0 (2) eite pe 56,7 °C emi 232 SevtepdAenta

0 (2) eite T0 10% TOUL OAATIOUEVOL KPOKOL LTTOPBAAAETAL o€ eneEepyaaia aTovg 62,2 °C yla 138
SevtepoienTa

0 (2) eite TO amognpapévo aompddL avyov VEaTN eENetepyacia:
o (2) eite pe 67 °C yla 20 wpeg.
0 (2) eite pe 54,4 °°C ywa 513 wpeg,

0 (2) eite 0AOKANPO ALYA LTTEGTNOAV TOLAGXLGTOV TNV EMELEPyATiaL
0 (2) elte pe 60 °C yla 188 Sevtepoenta.

Part II: Certification

0 (2) eite  €youv vmootel AN PN Ebnon.

0 (2) eite 0AdOKANpa ta pelypatad avywv viéotnoav eneiepyaaia TOLAGYLOTOV:
0 (2) eite pe 60.°C yla 188 Sevtepdrenta.
0 (2) elte peb6l,1 °C yla 94 Sevteporemnta.

o (2) eite 11.1.3 TapAYovTAl aitd VYA TTOL AAUPBAVOVTAL OTLG EYKATAGTACELG OTTOVL Kal ag aktiva 10 km amno
T1G oTt0lEG, oLUTEPAAUPAVOUEVOL EVEEXOUEVWG TOV E8APOVG YELTOVIKAG XWPAG, TOUAAXLGTOV
KataTig terevtaieg 30 nuépeg mpLv amd T cLAAOYH TWV avywv Sev ekdnAwbnke eatia
PeEVLEOTIAVWANG TWV TITNVWV.

0 (2) eite  ywa TNV KATaoTPO@H TOL L0V NG PELEOTTAVWAOUG TWV TITNVWYV, TA TPOIOVTA AVYWV VTTEGTN OV
enegepyaoia:
0 (2) eite TO LYPO aOTPASL AVYOL LITEaTN emegepyaaia
0 (2) eite pe 55 °Cyla 2 278 Sevtepdrenta
0 (2) eite pe 57 °C yla 986 Sevtepdienta
O (2)eite pe 59 °C ywa 301 Sevteporenta
o (2) eite T0 10 % TOL CAATIOUEVOL KPAKOUL LTEDTN emegepyaacia pe 55 °C yla 176 Seuteporenta.
0 (2) eite TO amo&npapévo aompadt avyov vnéatn enegepyacia pe 57 °C ywa 50,4 wpeg

0 (2) elte 0AdKANpa aLYdA vTEoTNOAV EMECEPYATIA:

0 (2) ue 55 °C yla 2 521 evtepoAento
0 (2) ue 57 °C yia 1 596 Sevtepodrenta
°(2) ue 59 °C yla 674 gvteporenta

o (2) ¢xovv vrootel mARpN €dnaon
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EYPQITAIKH ENQZH (UA) IIpoidvta avywv

11. Yyelovoukég TAnpopopieg

1.2 BeBaiwon dnudotag vyeiag

O vmoyeypappévog enionuog KTnviatpog Befatwvw OTL Ta mTpoidvta avywv (1) mov eladyovtal otnv Ovkpavia
TANPOUV TIG OKOAOLOEG AMALTHOELG:

2.1 ./ TpoépyovTal and eykatdoTacn/-eLg Tov €Xouv eykpLOel amd Tnv apuddia apyr ToL KPATOUG UEAOUG TNG
EE yla ToV €QoSLaopO TNG TApaywynig TOUG yld EVE0EVWOLOKEG CUVAAAAYEG KaL VA AELTOVPYOVV LTIO TNV
enomntela g

11.2.2 TIPOEPYOVTAL WO EKUETAAAELON/-ELG TTOL EPAPUOLEL/-0VV TTPOYpauua Baclopévo atic apxésg HACCP
oVUPWVA PE TOV OUKPAVIKO VOO YL TNV ACOAAEL KAL TLG ELSIKEG TTOLOTIKEG TIAPAUETPOUG TWV
TPOOIUWY, elSkOTEPA 8€ TOV NOpO TNG OuKpaviag «ZYETIKA UE TIG BACIKEG APXEG KAL ATTALTIOELG
00QPAAELOG KAL TTOLOTNTAG TWV TPOQIUWV» (aplb. 771/97) vj cVUPWVA PE TIG LOOSVVAUESG ATTALTHOELG TOV
kavoviopov (EK) aptB. 852/2004 (4) -

11.2.3 éxovv mapayBel cOuEWVA PE TIG amALTHOELG VYLELVIG TOV OUKPAVIKOU VOUOU yla TNV a0QAAELN KAL TLG
ELSIKEG TIOLOTIKEG TIAPAUETPOUG TWV TPOPLUWV, 8Iwg 8 TOV VOuo TNG Oukpaviag OXETIKA UE TIG BACIKEG
apX£G KAl amALTAOELG VLA TNV ACGQAAELN KaAL TNV TTOLOTNTA TWV TPOPiUwV (aptd. 771/97) i cVUEWVA UE TIG
Loo8Uvapeg analtroelg Tov kavoviouov (EK) aptb. 852/2004 (4)-

Part II: Certification

11.2.4 GUUHOPPWVOVTAL UE TO UKPOPLOAOYIKE KPLTAPLA YLa TOUG SEIKTEG A0PBEAELOG TWV TPOPIHWY, Ta oTtoia
eykpiBnkav pe to Stdtaypa Tov Yrovpyeiov Yyeiag tng Ovkpaviag aptf. 548 tng 19.07.2012 1§ cbuowva
Ue TI§ LooSVvapeg analtioelg Tov kavoviopoL (EK) aptf. 2073/2005 (4)-

I1.2.5 SlaBéTouv orjpa TauTomoinong cVUPWVA IE TOV OLKPAVIKO VOO YL TNV ACQAAELN KAl TIG ELSIKES
TIOLOTIKEG TTAPAPETPOVG TWV TPOPIUwWV, L8lwg 8& Tov véuo tng Ovkpaviag «Ilepi Baokwv apywv Kat
ATALTHOEWVY ACOAAELAC KAL TTOLOTNTAG TWV TPOPIUWV» (aptd. 771/97) § cOUPWVA PE TIG LooSUVAUES
aITALTROELG TOL Kavoviouov (EK) apid. 853/2004 (4):

11.2.6 EYYUNOELG OXETIKA e TNV artovsia Kay/f) Tn N LTEPBacn TwV UEYLOTWVY EMTPENTWYV ENMUTESWV
KTNVIOTPLKWV QAPUAKWY KAl KATAAOUTWY GTA EYKEKPLUEVA EBVIKA OXESLA YL TNV EMLTPNON
KATOAOITIWV KTNVLIATPIKWY QapUAKWVKAL TTPOGUEIEEWY cUupwva Ue T vouoBeaia g Ovkpaviag i
oLuQwWva pe Loodvvapeg analtioelg g odnylag 96/23/EK (4)

ZNUELWCELG

Mépog I:

- Maiclo  Emwvupia, 8tevBuvon kat aplBudg NG EyKATAGTACNG ATTOCTOANG.
.11

- Maiclo  Avagepate ToV/Toug aplBud/-00G KatoywpLong Twv olénpodpoutkwyv Bayoviwy Kat Twv
L.15: QOPTNYWV, TIG OVOHaGieg TwV TAOlwV Kal, edv eival yvwatol, Toug aptBpoig ntiong twv

O0EPOOKAPWY. Le TEPIMTWON UETAPOPAG GE EUTTOPEVHATOKIPWTLA | KLBWTLO, TTPETEL VA
avaeépovtal 6to mAaiolo 1.20 0 GUVOALKOG aplBAG TOLG Kat 0 aplBuds KataxwpLoig Toug,
KaBWG Kat o aplBudg oelpds TNG cEPAYISAG TOVG, AV LTTAPXEL TPETEL VA AVAPEPETAL GTO
mAaiolo 1.21.

- IMaiclo  va xpnopomonBel 0 kKatdAAnAog kKwdikdg tov Evapuoviopévou Zuatripatog (EL) tou

1.19: IMaykdouov OpyavicpoL Tedwveiwv: 04.07, 04.08, 35.02 1} 21.06.

- IMaiclo €80 gpmopeduaTog: va avapepbel T0 TOGOGTO MEPLEKTIKOTNTAG OE AUYO.
1.25:

Mépog II:

@ «IIpoildvTa aUywV»: UETATTOLNUEVA TTPOIOVTA TTOV TTPOKVIITOUV QIO HETATTONON AVYWV i} SLa@opwv
OUOTATIKWYV 1] HEYUATWV QLYWV 1 a0 TEPALTEPW UETATIOINGN TETOLWV PUETATIONUEVWV TIPOIOVTWV.

) Alaypdgetal n mepLrth EvSeLEn.

3) H vroypaen xat n cepayida mpEmeL va €0V SLAQOPETIKO XPWUA ATTO TO XPWUA TWV TUTIOYPAPIKWY
oTolyelwv.

(€))] T'a mapamopn o€ lwodvvaueg analtioelg g EE mapakaiovpe BAEmete e8w: KatdAoyog eEaywywv :
Export library

To apdV MOTOTONTIKO TIPEMEL VA EKS0OEL 0TIV OLKPAVIK YAWCOW KL TOVAGXLOTOV 0TI YAWGOA TOL KPATOUG

uéAovc kataywync tne EE.

Certifying Officer
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EYPQITAIKH ENQZH (UA) IIpoidvta avywv

11. Yyelovoukég TAnpopopieg

Name (in capital letters) Qualification and title

Huepounvia vroypa@rig Ynoypaen
Zopayisa

Part II: Certification

en/da/et/it/hu/lt/nn/ro/sk/sv/hr/nl/fi/de/is/pl/sl/bg/cs/fr/el/ga/lv/mt/pt/es/uk 70/ 89



EUROPEAN UNION

Export Health Certificate

I.1. Consignor

1.2. IMSOC Reference

Name Specimen not to be used for exports from EU
Address I.2.a. Local Reference
Country 1SO Code
1.5. Consignee 1.3. Central competent authority
+~ | Name I1.4. Local competent authority
qq_) Address
E Country ISO Code
2P
g 1.7. Allmhaireoir ISO Code 1.9. Tir cinn scribe ISO Code
o
o
"'5 1.8. Region of origin Code 1.10. Region of destination Code
ﬁ 1.11. Place of Dispatch 1.12. Place of destination
+ | Name Name
8 Address Address
— Approval Number Approval Number
1 | Country ISO Code Country ISO Code
©
A 1.13. Place of Loading 1.14. Date and time of departure
Name
Address
Approval Number
Country ISO Code
1.15. Means of Transport 1.16 Entry Point
Mode International Identification
transport
document
1.18. Transport conditions 1.17. Accompanying documents
Ambient [] Frozen [] Controlled Chilled [] Commercial
temperature document Date of issue
reference
Place of
Country issue
1.19. Container No / Seal No
1.20. Certified as
Human consumption []
1.21. For transit through a third country O 1.22. For transit through Member State(s) O
Country 1SO Code
EU Exit
Authority BCP code Country ISO Code
EU Entry
Authority BCP code

1.23. Total number of packages

1.24. Total quantity

1.25. Total net weight

1.25. Total gross weight

1.28. Description of consignment

1. 04 DAIRY PRODUCE; BIRDS' EGGS; NATURAL HONEY; EDIBLE PRODUCTS OF ANIMAL ORIGIN, NOT ELSEWHERE SPECIFIED OR INCLUDED

0407 Birds' eggs, in shell, fresh, preserved or cooked

Commodity Species Quantity Batch number Manufacturing plant
Cold store Cutting plant Date of freezing Date of production Date of slaughter
Net weight Product Description Package count Identification mark
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(UA) Egg products (EP)

EUROPEAN UNION
II. Health information
111 Animal health attestation
I, the undersigned official veterinarian, hereby certify that egg products (1) imported into Ukraine are:
o (2) II.1.1 produced from eggs obtained from birds originating from the territory of a country free
o |either from highly pathogenic avian influenza and Newcastle disease in accordance with OIE
3 Terrestrial Animal Health Code.
_§ o(@)or IL1.2 produced from eggs obtained at the establishments where and within a 10 km radius of
:}E. which, including, where appropriate, the territory of a neighbouring country, at least for the
3 past 30 days prior to the collection of eggs there has been no outbreak of highly pathogenic
= avian influenza virus.
E o (2)or for destruction of highly pathogenic avian influenza virus disease virus were processed:
A o (2) liquid egg white was treated:
either
o (2) with 55,6 °C for 870 seconds
either
o (@)or with 56,7 °C for 232 seconds
o (2)or 10% salted yolk was treated at 62.2 °C for 138 seconds
L o (2)or dried egg white was treated:
0 (2) with 67 °C for 20 hours.
either
o (2)or with 54,4 °C for 513 hours.
o (2)or whole eggs were at least treated:
°(2) with 60 °C for 188 seconds.
either
o (2)or completely cooked:
o (2)or whole eggs blends were atleast treated:
0 (2) with 60.°C for 188 seconds.
either
o (2)yor with 61,1 °C for 94 seconds.
o (2) I1.1.3 produced from eggs obtained at the establishments where and within a 10 km radius of
either which, including, where appropriate, the territory of a neighbouring country, at least for the
past 30 days prior to the collection of eggs there has been no outbreak of Newcastle disease.
o (2)or for destruction of Newcastle disease virus the egg products were processed:
o (2) liquid egg white was treated:
either
0 (2) with 55 °C for 2 278 seconds
either
o (2)or with 57 °C for 986 seconds
o (2)or with 59 °C for 301 seconds
o(2)or  10% salted yolk was treated with 55 °C for 176 seconds
o0 (2)or dried egg white was treated with 57 °C for 50.4 hours
o (2)or whole eggs were treated:
o (2) with 55 °C for 2 521 second
either
o(2)or with57°Cfor 1596 seconds
o (2)or with 59 °C for 674 seconds
o (2)or completely cooked
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EUROPEAN UNION (UA) Egg products (EP)

IL. Health information

1.2 Public health attestation

I, the undersigned official veterinarian, hereby certify that egg products (1) imported into Ukraine meet the
following requirements:

I1.2.1 it comes from (an) establishment(s) which has/have been approved by the Competent Authority of the
EU Member State for supplying their production for intra-EU trade and operating under its supervision;

11.2.2 it comes from (an) establishment(s) implementing a programme, based on the HACCP principles in
accordance with the Ukrainian law on safety and specific quality parameters of food, in particular, the
Law of Ukraine “On basic principles and requirements for safety and quality of food products”(Ne
771/97) or in compliance with equivalent requirements of Regulation (EC) No 852/2004 (4);

11.2.3 produced in accordance with hygienic requirements in accordance with the Ukrainian law on safety
and specific quality parameters of food, in particular, the Law of Ukraine “On basic principles and
requirements for safety and quality of food products”(Ne 771/97) or in compliance with equivalent
requirements of Regulation (EC) No 852/2004 (4);

11.2.4 comply with the Microbiological criteria for establishment indicators of safety of food products,
approved by the Order of Ministry of Health of Ukraine Ne 548 of 19.07.2012 or in compliance with
equivalent requirements of Regulation (EC) No 2073/2005 (4);

Part II: Certification

I1.2.5 have an identification mark in accordance with Ukrainian law on safety and specific quality parameters
of food, in particular, the Law of Ukraine “On basic principles and requirements for safety and quality
of food products”(Ne 771/97) or in compliance with equivalent requirements of Regulation (EC) No
853/2004 (4);

11.2.6 comply with the guarantees on the absence and/or non-exceeding of the maximum permitted levels of
veterinary drugs and contaminants residues.under approved national plans for the monitoring of
residues of veterinary drugs and contaminants inraccordance with legislation of Ukraine or in
compliance with equivalent requirements of Directive 96/23/EC (4)

Notes

PartI:

- Box1.11: Name, address and approval number of the establishment of dispatch.

- Box 1.15: 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 in box 1.20 and their registration and where there is a serial number
of the seal it has to be indicated in box .21.

- Box 1.19:  use the appropriate Harmonized System (HS) code of the World Customs Organisations:
04.07, 04.08, 35.02 or 21.06.

- Box 1.25: Nature of commodity: specify the egg content percentage.

Part II:

@ ‘egg products’ means processed products resulting from the processing of eggs, or of various

components or mixtures of eggs, or from the further processing of such processed products;

(2) Keep as appropriate;

3) The signature and the stamp must be in a different colour that of the text.

(€))] For reference to equivalent EU requirement pls look here: Export library

The certificate must be issued in Ukrainian and at least in the language of the EU Member State of origin.
Certifying Officer

Name (in capital letters) Qualification and title
Date of signature Signature
Stamp

en/da/et/it/hu/lt/nn/ro/sk/sv/hr/nl/fi/de/is/pl/sl/bg/cs/fr/el/ga/lv/mt/pt/es/uk 73/ 89


https://ec.europa.eu/food/safety/international_affairs/agreements/export-library_en

EIROPAS SAVIENIBA

Export Health Certificate

I.1. Nosutitajs

1.2. IMSOC numurs

Nosaukums Specimen not to be used for exports from EU
Adrese I.2.a. Local Reference
Valsts 1SO kods
1.5. Sanémeéjs 1.3. centrala kompetenta iestade
Nosaukums I1.4. Local competent authority
Adrese
Valsts 1SO kods
1.7. Izcelsmes valsts ISO kods 1.9. Country of destination 1SO kods
=
e« | L.8. Region of origin Kods 1.10. Galameérka apgabals Kods
E 1.11. Place of Dispatch 1.12. Galamerka vieta
Nosaukums Nosaukums
Adrese Adrese
Apstiprinajuma Apstiprindjuma
numurs numurs
Valsts ISO kods Valsts ISO kods
1.13. Iekrausanas vieta 1.14. Date and time of departure
Nosaukums
Adrese
Apstiprindjuma
numurs
Valsts ISO kods
1.15. TransportéSanas lidzekli 1.16 Entry Point
Veids Dokuments Identifikacija
1.18. Transport conditions 1.17. Pavaddokumenti
ﬁ)kértéj asvides Saldets [] Controlled Atdzeseti [ Komercdok IzdoZanas
temperature umenta Nr. datums
IsniegSanas
Valsts Vieta
1.19. Konteinera numurs/plombas numurs
1.20. Certified as
LietoSanai partika O
1.21. For transit through a third country O 1.22. For transit through Member State(s) O
Country 1SO kods
EU Exit
Authority BCP code Country ISO kods
EU Entry
Authority BCP code

1.23. Iepakojumu kopskaits 1.24. Kopéjais daudzums

1.25. Kopéjais neto svars 1.25. Kopéjais bruto svars

1.28. Description of consignment

IEKLAUTI
0407 Putnu olas aumalas, svaigas, konserveétas vai pagatavotas

1. 04 PIENA PARSTRADES PRODUKTI; PUTNU OLAS; DABISKAIS MEDUS; DZIVNIEKU IZCELSMES PARTIKAS PRODUKTI, KAS CITUR NAV MINETI UN

Prece Suga Daudzums Partijas numurs RaZotne

Saldétava Galas sadaliSanas Sasaldésanas datums IzgatavoSanas datums Nokau$anas datums
uznémums

Neto svars Product Description Iepakojumu skaits Identifikacijas zime
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EIROPAS SAVIENIBA (UA) Olu produkti (OP)

II. Informacija par veselibu

IL.1. Dzivnieku veselibas apliecinajums

Es, apaksa parakstijies oficials veterinararsts, ar So apliecinu, ka Ukraina importétie olu produkti(1) ir:
o(2)vai IL1.1. razoti no olam, kas ieglitas no putniem, kuru izcelsme ir valsts teritorija, kas briva no augsti
patogénas putnu gripas un Nukaslas slimibas saskana ar OIE Sauszemes dzivnieku veselibas
kodeksu.

o(2)vai IIL1.2. razoti no olam, kas iegtitas objektos, kuros un 10 km radiusa ap kuriem, attieciga gadijuma
ietverot kaiminvalsts teritoriju, vismaz péd€jo 30 dienu laika pirms olu savakSanas nav bijis

augsti patogénas putnu gripas uzliesmojuma.

nu

o (2)vai laiiznicinatu augsti patogénas putnu gripas virusa slimibas virusu, olu produkti parstradati:

o (2)vai S§kidrs olu baltums apstradats:
nu

Part II: Certification

o (2)vai 55,6 °C temperatara 870 sekundes
nu

o (2)vai 56,7 °C temperatira 232 sekundes
o (2)vai 10 % salits olas dzeltenums apstradats 62,2 °C temperatira 138 sekundes

o0 (2)vai olu baltuma pulveris apstradats:

o (2)vai 67 °Ctemperatara 20 stundas.
nu

o(2)vai 54,4 °Ctemperatira 513 stundas.

o (2)vai veselas olas apstradatas vismaz:

o (2)vai 60 °C temperatura 188 sekundes.
nu

o (2)vai pilnigi termiski apstradatas.
o (2)vai sakultas veselas olas apstradatas vismaz:

o (2)vai 60 °C temperatura 188 sekundes.
nu
o (2)vai 61,1 °Ctemperatara 94 sekundes.
o(2)vai IL1.3. razoti no olam, kas iegutas objektos, kuros un 10 km radiusa ap kuriem, attieciga gadijuma
ietverot kaiminvalsts teritoriju, vismaz pédéjo 30 dienu laika pirms olu savakSanas nav bijis
Nukaslas slimibas uzliesmojuma.

nu

o (2)vai laiiznicinatu Nukaslassslimibas virusu, olu produkti parstradati:

o (2)vai Skidrs olu baltums apstradats:

nu
o(2)vai 55 °Ctemperatara 2278 sekundes
nu

o(2)vai 57°Ctemperatira 986 sekundes

o (2)vai 59 °Ctemperatura 301 sekundi
o (2)vai 10 % salits olas dzeltenums apstradats 55 °C temperatira 176 sekundes
o0 (2)vai olu baltuma pulveris apstradats 57 °C temperatura 50,4 stundas

o (2)vai veselas olas apstradatas:

0 (2) 55 °C temperattra 2521 sekundi
°(2) 57 °C temperattra 1596 sekundes
°(2) 59 °C temperatira 674 sekundes

© (2) pilnigi termiski apstradatas
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EIROPAS SAVIENIBA (UA) Olu produkti (OP)

II. Informacija par veselibu

IL.2. Sabiedribas veselibas apliecinajums

Es, apaksa parakstijies oficials veterinararsts, ar $o apliecinu, ka Ukraina importétie olu produkti(1) atbilst $adam

prasibam:

I1.2.1. tie ir no ES dalibvalsts kompetentas iestades apstiprinata objekta (objektiem), kas piegada savu
produkciju ES iekSgjai tirdzniecibai un darbojas minétas iestades parraudziba;

11.2.2. tie ir no objekta (objektiem), kas isteno uz HACCP principiem balstitu programmu saskana ar Ukrainas
tiestbu aktiem par partikas nekaitigumu un 1paSiem kvalitates parametriem, jo Ipasi Ukrainas likumu
“Par partikas produktu droSuma un kvalitates pamatprincipiem un prasibam” (Nr. 771/97), vai atbilstosi
lidzvertigam Regulas (EK) Nr. 852/2004 (4) prasibam,;

11.2.3. razoti atbilstosi higiénas prasibam saskana ar Ukrainas tiesibu aktiem par partikas nekaitigumu un
IpaSiem kvalitates parametriem, jo Ipasi Ukrainas likumu “Par partikas produktu droSuma un kvalitates
pamatprincipiem un prasibam” (Nr. 771/97), vai atbilstosi lidzvertigam Regulas (EK) Nr. 852/2004 (4)
prasibam;

Part II: Certification

11.2.4. atbilst mikrobiologiskajiem kritérijiem partikas produktu nekaitiguma raditaju noteik3anai, kas
apstiprinati ar Ukrainas Veselibas ministrijas 2012. gada 19. julija Rikojumu Nr. 548, vai lidzvértigam
Regulas (EK) Nr. 2073/2005 (4) prasibam;

I1.2.5. tiem ir identifikacijas markéjums saskana ar Ukrainas tiestbu‘aktiem par partikas nekaitigumu un
IpaSiem kvalitates parametriem, jo 1pasi Ukrainas likumu “Par partikas produktu droSuma un kvalitates
pamatprincipiem un prasibam” (Nr. 771/97), vai atbilstoSi lidzvertigam Regulas (EK) Nr. 853/2004 (4)
prasibam;

11.2.6. ir garantijas par veterinaro zalu un kontaminantu atlieku neesamibu un/vai maksimali pielaujamo
Iimenu neparsniegSanu atbilstoSi apstiprinatajiem veterinaro zalu un kontaminantu atlieku
monitoringa valsts planiem, kas ir saskana ar Ukrainas tiesibu aktiem vai atbilst lidzvertigam
Direktivas 96/23/EK (4) prasibam.

Piezimes
Idala.
- I.11. aile. Nosuto3a objektanosaukums, adrese un apstiprinajuma numurs.
- 1.15. aile. Noradit vilciena vagonu un kravas automobilu registracijas numuru(-us), kugu nosaukumus
un (ja zinami) gaisa kugu reisu numurus. Ja parvadajot izmanto konteinerus vai kastes,
1.20. ailemnorada to kopskaitu un 1.21. ailé - to registracijas numuru un plombas (ja tadu
izmanto) serialo numuru.
- 1.19. aile. Izmanto-attiecigo Pasaules Muitas organizacijas harmonizéetas sistémas (HS) kodu: 04.07,
04.08, 35.02'vai 21.06.
- 1.25. aile. Preces veids: noradit olu satura procentualo dalu.
II dala.
(@8] “Olu produkti” ir parstrades produkti, ko ieglist, apstradajot olas, vai no dazadam olu sastavdalam vai
maisijumiem, vai talak apstradajot §adus parstrades produktus.
2) Lieko svitrot.
3) Paraksta un zImoga krasai jaatSkiras no dokumenta drukas krasas.
(€Y)] Atsauces uz lidzvertigam ES prasibam sk. Eksporta bibliotéka: Export library
Sertifikats jaizdod ukrainu valoda un vismaz izcelsmes ES dalibvalsts valoda.
Certifying Officer
Name (in capital letters) Qualification and title
ParakstiSanas datums Paraksts
Z1imogs
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UNJONI EWROPEA

Export Health Certificate

I.1. Konsenjatur 1.2. Referenza tal-IMSOC
Isem Specimen not to be used for exports from EU
Indirizz I.2.a. Local Reference
Pajjiz Kodici ISO
1.5. Konsenjatarju 1.3. Awtorita ¢entrali kompetenti
Isem I1.4. Local competent authority
Indirizz
Pajjiz Kodi¢i ISO
1.7. Pajjiz ta’ origini Kodi¢i ISO 1.9. Country of destination Kodi¢i ISO
=
E 1.8. Region of origin Kodi¢i 1.10. Regjun tad-destinazzjoni Kodici
g 1.11. Place of Dispatch 1.12. Post tad-destinazzjoni
Isem Isem
Indirizz Indirizz
Numru tal- Numru tal-
Approvazzjoni Approvazzjoni
Pajjiz Kodi¢i ISO Pajjiz Kodi¢i ISO
1.13. Post tat-taghbija 1.14. Date and time of departure
Isem
Indirizz
Numru tal-
Approvazzjoni
Pajjiz Kodi¢i ISO
1.15. Mezz tat-Trasport 1.16 Entry Point
Tip Dokument Identifikazzjoni
1.18. Transport conditions 1.17. Dokumenti ta’ akkumpanjament
Ambjent [] Iffrizat [] Controlled Imkessah [] Referenza
temperature N
p tad-dok Data tal-
ument Hrus
kummercjal 5
i
. Post tal-
Pajjiz hrug
1.19. Nru / Nru tas-Sigill tal-Kontejner
1.20. Certified as
Konsum mill-Bniedem []
1.21. For transit through a third country O 1.22. For transit through Member State(s) O
Country Kodi¢i ISO
EU Exit
Authority BCP code Country Kodic¢i ISO
EU Entry
Authority BCP code
1.23. Numru totali ta’ pakketti 1.24. Kwantita totali 1.25. Piz nett totali 1.25. Piz gross totali
1.28. Description of consignment
1. 04 DAIRY PRODUCE; BIRDS' EGGS; NATURAL HONEY; EDIBLE PRODUCTS OF ANIMAL ORIGIN, NOT ELSEWHERE SPECIFIED OR INCLUDED
0407 Birds' eggs, in shell, fresh, preserved or cooked
Komodita Spe¢i Kwantita Numru tal-lott Impjant tal-manifattura
Mahzen imkessah Impjant tat-tqattigh Data tal-iffrizar Data tal-produzzjoni Id-data tat-tbic¢ir
Piz nett Product Description Ghadd ta’ pakketti Marka ta’ identifikazzjoni
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UNJONI EWROPEA (UA)Prodotti tal-bajd (EP)

II. Informazzjoni dwar is-Sahha

111 Attestazzjoni tas-sahha tal-annimali
Jiena, il-veterinarju uffi¢jali sottoskritt, b’dan qed ni¢éertifika li 1-prodotti tal-bajd (1) importati fl-
Ukrajna huma:

Part II: Certification

en/da/et/it/hu/lt/nn/ro/sk/sv/hr/nl/fi/de/is/pl/sl/bg/cs/fr/el/ga/lv/mt/pt/es/uk 78/ 89



UNJONI EWROPEA (UA)Prodotti tal-bajd (EP)

II. Informazzjoni dwar is-Sahha

o (2)jew IL1.1 prodotti minn bajd miksub minn tjur li joriginaw mit-territorju ta’ pajjiz hieles mill-
influwenza avjarja b’patogenic¢ita gholja u mill-marda ta’ Newcastle fkonformita mal-Kodi¢i
tas-Sahha tal-Annimali Terrestri tal-OIE.

o (2) I1.1.2 prodotti minn bajd miksub mill-istabbilimenti li fihom, u fragg ta’ 10 km madwarhom, anki,
inkella fejn hu rilevanti, fit-territorju ta’ pajjiz iehor li jmiss maghhom, ma kien hemm l-ebda
8 tifqigha tal-influwenza avjarja b’patogenicita gholja tal-anqas fit-30 jum ta’ qabel ma ngabar
'g il-bajd.
ol o@ iex jingered il-virus tal-marda tal-influwenza tat-tjur b’patogenicita gholja, il-prodotti tal-bajd gew
'_-: ) bi .. d il-vi 1 d l-infl ur b . i¢ita eholia. il dotti tal-baid
E inkella ipprocessati:
:. o (2)jew il-likwidu tal-abjad tal-bajd gie ttrattat:
E o (2)jew Db’temperaturata’55 °C ghal 870 sekonda
& o (2) b’temperatura ta’ 56,7 °C ghal 232 sekonda
inkella
°(2) 10 % tal-isfar tal-bajd immellah gie ttrattat b’temperatura ta’ 62,2 °C ghal 138 sekonda
inkella
0 (2)jew l-abjad tal-bajd imnixxef gie ttrattat:
inkella
0 (2)jew DP’temperaturata’ 67 °C ghal 20 siegha.
] o (2) b’temperatura ta’ 54,4 °C ghal'’513 siegha.
inkella
o (2) jew il-bajd shih gie ttrattat mill-anqas:
inkella
0 (2) jew Db’temperatura ta’ 60 °C ghal 188 sekonda.
o (2) imsajjar kompletament.
inkella
o (2) jew it-tahlitiet tal-bajd'shih gew ittrattati mill-inqas:
inkella
o (2) jew _P’temperatura ta’ 60 °C ghal 188 sekonda.
0 (2) jew  b’temperatura ta’ 61,1 °C ghal 94 sekonda.
inkella
o (2)jew IL1.3 prodotti minnbajd miksub mill-istabbilimenti li fihom u fragg ta’ 10 km madwarhom, anki,
fejn hu rilevanti, fit-territorju ta’ pajjiz iehor li jmiss maghhom, ma kien hemm l-ebda
tifqigha tal-marda ta’ Newcastle tal-anqas fit-30 jum ta’ qabel ma ngabar il-bajd.
o (2) biex jingered il-virus tal-marda ta’ Newcastle, il-prodotti tal-bajd gew ipprocessati:

inkella
o (2) jew il-likwidu tal-abjad tal-bajd gie ttrattat:
0 (2)jew Db’temperaturata’55 °C ghal 2 278 sekonda

°(2) b’temperatura ta’ 57 C ghal 986 sekonda
inkella
°(2) b’temperatura ta’ 59 C ghal 301 sekonda
inkella
o (2) 10 % tal-isfar tal-bajd immellah gie ttrattat b’temperatura ta’55 °C ghal 176 sekonda
inkella
°(2) l-abjad tal-bajd imnixxef gie ttrattat b’temperatura ta’ 57 °C ghal 50,4 siegha
inkella
o (2) jew il-bajd shih gie ttrattat:
inkella
0 (2) b’temperatura ta’ 55 °C ghal 2 521 sekonda
°(2) b’temperatura ta’ 57 °C ghal 1 596 sekonda
°(2) b’temperatura ta’ 59 °C ghal 674 sekonda
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UNJONI EWROPEA (UA)Prodotti tal-bajd (EP)

Part II: Certification

I1.2

I1.2.1

I1.2.2

I1.2.3

11.2.4

I1.2.5

I1.2.6

Kummenti

PartiI:

Parti II:
@

2
3)
4

II. Informazzjoni dwar is-Sahha

© (2) imsajjar kompletament

Attestazzjoni tas-sahha pubblika

Jiena, il-veterinarju uffic¢jali sottoskritt, b’dan qed ni¢certifika li -prodotti tal-bajd (1) importati fl-Ukrajna
jissodisfaw ir-rekwiziti li gejjin:

./ gew minn stabbiliment approvat mill-Awtoritd Kompetenti tal-Istat Membru tal-UE biex iforni 1-
produzzjoni tieghu ghal-kummerc intra-UE u li jopera taht is-supervizjoni taghha;

gew minn stabbiliment li jimplimenta programm, ibbazat fuq il-prin¢ipji tal-HACCP fkonformita mad-
dritt tal-Ukrajna dwar is-sikurezza u parametri specifi¢i tal-kwalita tal-ikel, b’'mod partikolari, il-Ligi tal-
Ukrajna “Dwar il-princ¢ipji u r-rekwiziti bazici ghas-sikurezza u 1-kwalita tal-prodotti tal-ikel” (Nru
771/97) jew Pkonformitd mar-rekwiziti ekwivalenti tar-Regolament (KE) Nru 852/2004 (4);

gew prodotti Pkonformitd mar-rekwiziti tal-igjene fkonformita mad-dritt tal-Ukrajna dwar is-sikurezza
u l-parametri specifici tal-kwalita tal-ikel, b’mod partikolari, il-Ligi tal-Ukrajna “Dwar il-prin¢ipji u r-
rekwiziti bazi¢i ghas-sikurezza u 1-kwalita tal-prodotti tal-ikel” (Nru 771/97) jew fkonformita mar-
rekwiziti ekwivalenti tar-Regolament (KE) Nru 852/2004 (4);

jikkonformaw mal-kriterji Mikrobijologici ghall-istabbiliment tal-indikaturi tas-sikurezza tal-prodotti
tal-ikel, approvati permezz tal-Ordni tal-Ministeru tas-Sahha tal-Ukrajna Nru 548 tad-19 ta’ Lulju 2012
jew Pkonformita mar-rekwiziti ekwivalenti tar-Regolament (KE) Nru 2073/2005 (4);

ghandhom marka ta’ identifikazzjoni fkonformita mad-dritt tal-Ukrajna dwar is-sikurezza u l-parametri
specifi¢i tal-kwalita tal-ikel, b’'mod partikolari, il-Ligi tal-Ukrajna “Dwar il-prin¢ipji u r-rekwiziti bazici
ghas-sikurezza u l-kwalita tal-prodotti tal-ikel” (Nru.771/97) jew fkonformita mar-rekwiziti ekwivalenti
tar-Regolament (KE) Nru 853/2004 (4);

il-garanziji li ma fihomx medicini veterinarji u residwi kontaminanti u/jew li ma nqabizx il-livell
massimu permissibbli taghhom skont il-pjanijiet nazzjonali approvati ghall-monitoragg tar-residwi ta’
medicini veterinarji u kontaminanti fkonformita.mal-legizlazzjoni tal-UE jew fkonformita mar-
rekwiziti ekwivalenti tad-Direttiva 96/23/KE (4)

Kaxxa .11 L-isem, l-indirizz u n-numru tal-approvazzjoni tal-istabbiliment minn fejn intbaghtu.

Kaxxa 1.1 Indika n-numru/i tar-registrazzjoni tal-vagun tal-ferrovija u tat-trakk, l-isem tal-vapuri u,

5: jekk-maghruf, in-numri tat-titjiriet tal-ajruplani. Fil-kaz ta’ garr fkontenituri jew fkaxex, I-
ghadd totali taghhom fil-Kaxxa 1.20 u r-registrazzjoni taghhom u, meta jkun hemm numru
tas-serje tas-sigill, dan ghandu jinghata fil-Kaxxa 1.21.

Kaxxa .19 uza l-kodici rilevanti tas-Sistema Armonizzata (SA) tal-Organizzazzjoni Dinjija Doganali:
04.07, 04.08, 35.02 jew 21.06.

Kaxxa .25 Natura tal-prodott: specifika l-percentwali tal-kontenut tal-bajd.

“prodotti tal-bajd” tfisser prodotti pprocessati li jirrizultaw mill-ipprocessar tal-bajd, jew ta’ komponenti
jew tahlitiet diversi tal-bajd, inkella mill-ipproc¢essar ulterjuri ta’ dawn il-prodotti pprocessati;

Zomm skont ir-rilevanza;
Il-kulur tal-firma u tat-timbru jrid ikun differenti minn dak tat-test.

Biex tirreferi ghar-rekwizit ekwivalenti tal-UE, jekk joghgbok ara: Il-librerija tal-esportazzjoni : Export
library

I¢-certifikat irid jinhareg bl-Ukren u tal-angas bil-lingwa tal-Istat Membru tal-UE tal-origini.

Certifying Officer
Name (in capital letters) Qualification and title
Data tal-firma Firma
Timbru
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UNIAO EUROPEIA

Export Health Certificate

Parte I

1.1. Expedidor

1.2. Referéncia IMSOC

Nome Specimen not to be used for exports from EU
Endereco I.2.a. Local Reference
Pais Codigo ISO
1.5. Destinatario 1.3. Autoridade central competente
Nome I1.4. Local competent authority
Endereco
Pais Cédigo ISO
1.7. Pais de origem Cédigo ISO 1.9. Country of destination Cédigo ISO
1.8. Region of origin Codigo 1.10. Regido de destino Codigo
1.11. Place of Dispatch 1.12. Local de destino
Nome Nome
Endereco Endereco
Numero de Numero de
aprovacao aprovagado
Pais Cédigo ISO Pais Cédigo ISO
1.13. Local de carregamento 1.14. Date and time of departure
Nome
Endereco
Numero de
aprovagao
Pais Cédigo ISO
1.15. Meio de transporte 1.16 Entry Point
Tipo Documento Identificacdo
1.18. Transport conditions 1.17. Documentos de acompanhamento
Ambiente [] Congelado [] Controlled Refrigerado [] Referéncia
temperature dos Data de
documentos emissdo
comerciais
. Local de
Pals expedicdo
1.19. N.° do contentor/N.° do selo
1.20. Certified as
Consumo humano []
1.21. For transit through a third country Od 1.22. For transit through Member State(s) O
Country Codigo ISO
EU Exit
Authority BCP code Country Codigo ISO
EU Entry
Authority BCP code

1.23. Numero total de embalagens 1.24. Quantidade total

1.25. Peso liquido total

1.25. Peso bruto total

1.28. Description of consignment

COMPREENDIDOS NOUTROS CAPITULOS
0407 Ovos de aves, com casca, frescos, conservados ou cozidos

1. 04 LEITE E LACTICINIOS; OVOS DE AVES; MEL NATURAL; PRODUTOS COMEST{VEIS DE ORIGEM ANIMAL, NAO ESPECIFICADOS NEM

Mercadoria Espécie Quantidade

Numero do lote

Instalagdo de fabrico

Entreposto frigorifico Unidade de desmancha

Data de congelacdo

Data de produgédo

Data de abate

Peso liquido Product Description

Numero de embalagens

Marca de identificagdo
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UNIAO EUROPEIA (UA) Ovoprodutos (EP)

II. Informacdes sanitarias

II.1 Atestado de sanidade animal
0 abaixo assinado, veterindrio oficial, certifica que os ovoprodutos (1) importados para a Ucrania séo:
o (2) quer IL.1.1 produzidos a partir de ovos obtidos de aves origindrias do territério de um pais indemne de

gripe avidria de alta patogenicidade e de doenca de Newcastle em conformidade com o
Codigo Sanitario dos Animais Terrestres da OIE.

o (2) quer II.1.2 produzidos a partir de ovos obtidos em estabelecimentos onde e em redor dos quais, num
raio de 10 km, incluindo, se for caso disso, o territério de um pais vizinho, pelo menos nos
ultimos 30 dias antes da recolha dos ovos, ndo se registou qualquer surto de gripe avidria de
alta patogenicidade.

© (2) quer para a destruicdo do virus da gripe aviaria de alta patogenicidade, os ovoprodutos foram submetidos
aos seguintes processos:

Part II: Certification

© (2) quer as claras de ovo liquidas foram tratadas:

© (2) quer a 55,6 °C durante 870 segundos

o (2) quer a 56,7 °C durante 232 segundos
0 (2) quer as gemas salgadas em 10 % foram tratadas a 62,2 °C durante 138 segundos
0 (2) quer as claras de ovo desidratadas foram tratadas:

© (2) quer a 67 °C durante 20 horas.

© (2) quer a 54,4 °C durante 513 horas.

© (2) quer os ovos inteiros foram, pelo menos, tratados:
0 (2) quer a 60 °C durante 188 segundos.
© (2) quer até cozedura completa.
0 (2) quer as misturas de ovos inteiros foram, pelo menos, tratadas:
0 (2) quer a 60 °C durante 188 segundos.
© (2) quer a 61,1 °C durante 94 segundos.

o (2) quer 1IL.1.3 produzidas a partir de ovos.obtidos nos estabelecimentos onde e num raio de 10 km,
incluindo, se for caso disso, o territério de um pais vizinho, pelo menos nos ultimos 30 dias
antes da recolha dos ovos, ndo se registou qualquer surto de doenca de Newcastle.

© (2) quer para a destruicdo do virus da doenca de Newcastle, os ovoprodutos foram submetidos aos seguintes
processos:

0 (2) quer as claras de ovo liquidas foram tratadas:
0 (2) quer a 55 °C durante 2 278 segundos
© (2) quer a 57 °C durante 986 segundos
© (2) quer a 59 °C durante 301 segundos

0 (2) quer as gemas salgadas em 10 % foram tratadas a 55 °C durante 176 segundos

0 (2) quer as claras secas foram tratadas a 57 °C durante 50,4 horas

0 (2) quer os ovos inteiros foram tratados:

o (2) a 55 °C durante 2 521 segundos
o (2) a 57 °C durante 1 596 segundos
°(2) a 59 °C durante 674 segundos

O (2) até cozedura completa
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UNIAO EUROPEIA (UA) Ovoprodutos (EP)

Part II: Certification

II. Informacdes sanitarias

1.2 Atestado de saude publica

0 abaixo assinado, veterindrio oficial, certifica que os ovoprodutos (1) importados para a Ucrdnia respeitam os
seguintes requisitos:

I1.2.1 provém de estabelecimentos aprovados pela autoridade competente do Estado-Membro da UE para o
fornecimento da sua produgédo no &mbito do comércio intra-UE e que funcionam sob a sua superviséo;

11.2.2 provém de estabelecimentos que aplicam um programa baseado nos principios HACCP em
conformidade com a legislagdo ucraniana em matéria de seguranca e com parametros especificos de
qualidade dos alimentos, nomeadamente a Lei da Ucrania relativa aos principios e requisitos bédsicos
em matéria de seguranca e qualidade dos produtos alimentares (Ne 771/97) ou em conformidade com
requisitos equivalentes do Regulamento (CE) n.° 852/2004 (4);

11.2.3 foram produzidos respeitando requisitos de higiene em conformidade com a legislacdo ucraniana em
matéria de seguranca e com parametros especificos de qualidade dos alimentos, nomeadamente a Lei
da Ucrania relativa aos principios e requisitos basicos em matéria de seguranca e qualidade dos
produtos alimentares (Ne 771/97) ou em conformidade com requisitos equivalentes do Regulamento (CE)
n.° 852/2004 (4);

11.2.4 cumprem os critérios microbioldgicos para o estabelecimento de indicadores de seguranca de produtos
alimentares aprovados pela ordem do Ministério da Saude da Ucrania Ne 548 de 19.7.2012 ou em
conformidade com requisitos equivalentes do Regulamento (CE) n.° 2073/2005 (4);

I1.2.5 tém uma marca de identificacdo em conformidade com a legislacdo ucraniana em matéria de seguranca
e com parametros especificos de qualidade dos alimentos, nomeadamente a Lei da Ucrania relativa aos
principios e requisitos basicos em matéria de segurancae qualidade dos produtos alimentares (Ne
771/97) ou em conformidade com requisitos equivalentes do-Regulamento (CE) n.° 853/2004 (4);

11.2.6 cumprem as garantias em matéria de auséncia e/ou de ndo superacdo dos niveis maximos tolerados de
medicamentos veterinarios e de residuos‘de contaminantes ao abrigo de planos nacionais aprovados
para a vigilancia de residuos de medicamentos,veterindrios e contaminantes em conformidade com a
legislacdo da Ucrdnia ou em conformidade com requisitos equivalentes da Diretiva 96/23/CE (4).

Notas

Parte I:

- Casal.ll: Nome, endereco e numero de aprovacdo do estabelecimento de expedicdo.

- Casal.15: Indicar os numeros de registo/matricula dos vagdes ferrovidrios ou camides, os nomes dos
navios.e, se forem conhecidos, os numeros de voo. Para o transporte em contentores ou
caixas, indicar o'numero total na casa 1.20 e indicar na casa .21 os nameros de registo e dos
selos, sempre que estes tenham um numero de série.

- Casal.19: Utilizar ocodigo adequado do Sistema Harmonizado (SH) da Organiza¢do Mundial das
Alfandegas: 04.07, 04.08, 35.02 ou 21.06.

- Casal.25: Natureza da mercadoria: especificar a percentagem de ovo.

Parte II:

@ «Ovoprodutos»: os produtos transformados resultantes da transformacéo dos ovos ou de vérios

componentes ou misturas de ovos ou ainda de outra transformacado desses mesmos produtos.

) Riscar o que ndo interessa.

3 A assinatura e o carimbo devem ser de cor diferente da do texto.

4 Para referéncia aos requisitos da UE equivalentes, consultar: Biblioteca de exportacdo : Export library

O certificado deve ser emitido em ucraniano e, pelo menos, na lingua do Estado-Membro da UE de origem.

Certifying Officer

Name (in capital letters) Qualification and title
Data de assinatura Assinatura
Carimbo
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UNION EUROPEA

Export Health Certificate

1.1. Expedidor

1.2. Referencia SGICO

Nombre Specimen not to be used for exports from EU
Direccién I.2.a. Local Reference
Pais Codigo ISO
1.5. Destinatario 1.3. Autoridad central competente
Nombre 1.4. Autoridad local competente
Direccién
Pais Cédigo ISO
1.7. Pais de origen Cédigo ISO 1.9. Pais de destino Cédigo ISO
b
g 1.8. Region de origen Codigo 1.10. Regién de destino Codigo
&3 1.11. Place of Dispatch 1.12. Lugar de destino
Nombre Nombre
Direccién Direccién
Numero de Numero de
autorizacion autorizacién
Pais Cédigo ISO Pais Cédigo ISO
1.13. Lugar de carga 1.14. Fecha y hora de salida
Nombre
Direccién
Numero de
autorizacion
Pais Cédigo ISO
1.15. Medio de transporte 1.16 Entry Point
Tipo Documento Identificacién
1.18. Condiciones de transporte 1.17. Documentos de acompafiamiento
Ambiente [] E congelacién  Controlled E refrigeracion | Referencia
temperature [] del Fecha de
documento emision
comercial
. Lugar de
Pais emg1sién
1.19. Numero del contenedor / Numero de precinto
1.20. Mercancias certificadas como
Consumo humano []
1.21. For transit through a third country Od 1.22. For transit through Member State(s) O
Country Codigo ISO
EU Exit
Authority BCP code Country Codigo ISO
EU Entry
Authority BCP code

1.23. Numero total de bultos

1.24. Cantidad total

1.25. Peso neto total

1.25. Peso bruto total

1.28. Descripcién de la mercancia

1. 04 LECHE Y PRODUCTOS LACTEOS; HUEVOS DE AVE; MIEL NATURAL; PRODUCTOS COMESTIBLES DE ORIGEN ANIMAL NO EXPRESADOS NI
COMPRENDIDOS EN OTRA PARTE

0407 Huevos de ave con cascara (cascaron), frescos, conservados o cocidos

Materia prima

Especies

Cantidad

Numero de lote

Fébrica

Almacén frigorifico

Sala de despiece

Fecha de congelacion

Fecha de produccién

Fecha del sacrificio

Peso neto

Product Description

Recuento de bultos

Marca de identificacién
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UNION EUROPEA

(UA) Ovoproductos

IL. Informacién sanitaria

o@2)o II.1.1.
bien

o@2)o I1.1.2.

o(@)o
bien

Part II: Certification

o(@)o
o(@)o

o(@)o

o@2)o

o(2)o 11.1.3.
bien

o@2)o
bien

o((2)o
oo
o0(2)o

II.1. Declaracién zoosanitaria
El veterinario oficial abajo firmante certifica que los ovoproductos (1) importados en Ucrania han sido:

producidos con huevos obtenidos de aves originarias del territorio de un pais libre de gripe
aviar de alta patogenicidad y de la enfermedad de Newcastle, de conformidad con el Cédigo
Sanitario para los Animales Terrestres de la OIE.

producidos con huevos obtenidos en establecimientos donde no se ha producido ningun
brote de gripe aviar de alta patogenicidad al menos durante los 30 dias anteriores a la
recogida de los huevos, ni en ellos ni en un radio de 10 kilémetros, incluido, en su caso, el
territorio de un pais vecino.

oo tratados como sigue para la destruccion del virus de la gripe aviar altamente patdgena:

la clara liquida se ha tratado:

o@2)o a 55,6 °C durante 870 segundos
bien
o(@2)o a 56,7 °C durante 232 segundos
el 10 % de la yema salada se ha tratado a 62,2 °C durante 138 segundos
la clara desecada se ha tratado:
o(2)o a 67 °C durante 20 horas
bien
o(@)o a 54,4 °C durante 513 horas
los huevos enteros se han tratado, como minimo:
o@)o a 60 °C durante 188 segundos
bien
o@)o se han cocido completamente
las mezclas de huevos enterosse han tratado, como minimo:
o(@2)o a 60 °C durante 188 segundos
bien
o(@2)o a 61,1 °C durante 94 segundos

producidos con huevos obtenidos en establecimientos donde no se ha producido ningun
brote de la enfermedad de Newcastle al menos durante los 30 dias anteriores a la recogida
de los huevos, ni en ellos ni en un radio de 10 kilémetros, incluido, en su caso, el territorio

de un pais vecino.

o(2)o tratados como sigue para la destruccion del virus de la enfermedad de Newcastle:

la clara liquida se ha tratado:

°c@)o a 55 °C durante 2 278 segundos
bien

o(@2)o a 57 °C durante 986 segundos

o@2)o a 59 °C durante 301 segundos

el 10 % de la yema salada se ha tratado a 55 °C durante 176 segundos
la clara desecada se ha tratado a 57 °C durante 50,4 horas

los huevos enteros se han tratado:

o (2) a 55 °C durante 2 521 segundos
o (2) a 57 °C durante 1 596 segundos
0 (2) a 59 °C durante 674 segundos

© (2) se han cocido completamente

en/da/et/it/hu/lt/nn/ro/sk/sv/hr/nl/fi/de/is/pl/sl/bg/cs/fr/el/ga/lv/mt/pt/es/uk

85/ 89



UNION EUROPEA (UA) Ovoproductos

IL. Informacién sanitaria

11.2. Declaracion sanitaria

El veterinario oficial abajo firmante certifica por la presente que los ovoproductos (1) importados en Ucrania
cumplen los siguientes requisitos:

I1.2.1. proceden de establecimientos aprobados por la autoridad competente del Estado miembro de la UE
para suministrar su produccién para el comercio dentro de la UE y que operan bajo su supervision;

11.2.2. proceden de establecimientos que aplican un programa basado en los principios de APPCC de la
legislacién ucraniana sobre seguridad y parametros especificos de calidad de los alimentos, en
particular la Ley n.° 771/97, sobre principios y requisitos bdasicos de seguridad y calidad de los productos
alimenticios, o a los requisitos equivalentes del Reglamento (CE) n.° 852/2004 (4);

11.2.3. han sido producidos de conformidad con los requisitos de higiene de la legislacién ucraniana sobre
seguridad y parametros especificos de calidad de los alimentos, en particular la Ley n.° 771/97, sobre
principios y requisitos basicos de seguridad y calidad de los productos alimenticios, o a los requisitos
equivalentes del Reglamento (CE) n.° 852/2004 (4);

11.2.4. se ajustan a los criterios microbioldgicos para el establecimiento de indicadores de seguridad de los
productos alimenticios aprobados mediante la Orden del Ministerio de Sanidad de Ucrania n.° 548, de
19.7.2012, o a los requisitos equivalentes del Reglamento (CE) n.° 2073/2005 (4);

Part II: Certification

I1.2.5. tienen una marca de identificacién de conformidad con la legislacién ucraniana sobre seguridad y
parametros especificos de calidad de los alimentos, en particular la Ley n.° 771/97, sobre principios y
requisitos basicos de seguridad y calidad de los productos alimenticios, o a los requisitos equivalentes

] del Reglamento (CE) n.° 853/2004 (4);

11.2.6. cumple con las garantia de la ausencia de residuos de medicamentos veterinarios y contaminantes o de
que no superan las tolerancias maximas de los planes nacionales de vigilancia de tales residuos
aprobados con arreglo a la legislacién ucraniana o a los requisitos equivalentes de la Directiva 96/23/CE

4).

Notas

Parte I:

- Casilla Nombre, direccién.y niumero de autorizacion del establecimiento de expedicion.

L.11.

- Casilla Indicar la matricula de los vagones y camiones, el nombre de los buques y, si se conoce, los

1.15. numeros de vuelo de los aviones. En caso de transporte en contenedores o cajas, indicar en
la casilla .20 su numero total y su registro; si hay un numero de serie del precinto, este debe
indicarse en la casilla I.21.

- Casilla Utilizar el codigo apropiado del Sistema Armonizado (SA) de la Organizaciéon Mundial de
1.19. Aduanas: 04.07, 04.08, 35.02 0 21.06.

- Casilla Tipo de mercancia: especificar el porcentaje de huevo.

1.25.

Parte II:

@ «Ovoproductos»: productos transformados resultantes de la transformacién de huevos, de diversos
componentes o mezclas de huevos, o de la transformacion subsiguiente de tales productos
transformados.

) Manténgase lo que proceda.

3) El color de la tinta del sello y de la firma debe ser diferente al del texto.

(€))] Para la referencia a requisitos equivalentes de la UE, consulte aqui: Export library

El certificado deberd expedirse en ucraniano y al menos en la lengua del Estado miembro de la UE de origen.

Certifying Officer

Name (in capital letters) Qualification and title
Fecha de la firma Firma
Sello
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E€BpoIechLKMiA Coro3

CepTudikaT 3K0pPOB’A AJIs1 €KCIIOPTY

1.1. BixmmpaBHUK

1.2. Homep B IMSOC

HasBa Specimen not to be used for exports from EU
% Appeca 1.2.a. MicuieBUil HOMep
Kpaina Kop ISO
E 1.5. OpeprxyBau 1.3. [TleHTpaJbHUIM KOMIIeTeHTHUI Oprad
o | Hasga 1.4. Mic1ieBU KOMIIeTeHTHUM opraH
=1
S| Anpeca
H Kpaina Kop ISO
% 1.7. KpaiHa moxoppKeHHs Kop ISO 1.9. KpaiHa Ipr3sHauYeHHs Kopx ISO
=
Q,
_8 1.8. PerioH MOXO/[KEeHHS Kog 1.10. PerioH nnpusHaueHHs Kopx
E 1.11. Micuie BifnpaBIeHHS 1.12. Miciie mpU3Ha4YeHHS
&3 HasBa HasBa
é Anpeca Anpeca
3 | Homep yxBaseHHs Homep yxBajieHHA
S Kpaina Kop ISO Kpaina Kop ISO
IS¢
=i [L.13. Micre saBaHTaKeHHS 1.14. [laTa Ta 4ac BifillpaBKu
(1]
Hassa
Anpeca
8 HomMmep yxBaseHHs
o) Kpaina Kop ISO
1.15. 3aci6 TpaHCIIOPTYBaHHI 1.16 B'i3sgHMM TYHKT
Croci6 MixHapofHUM | ImeHTH®IKaIlis
TPaHCIIOPTYBaH | TPAHCIIOPTHUN
Hs JOKYMEHT

1.18. YM0BU TpaHCIIOPTYBaHHI

1.17. CymipoBifiHi JOKyMeHTH

KimnaaTHa Frozen [] KOHTpO]II:OBaI—ﬁ OxoJI0/)KeHe O Homep
TeMmIepaTypa TeMIlepaTypa it
patyp patyp Ig?g[erHH Jlata BUja4i
JIOKyMeHTa
.. Micre

Kpaina BHAYi

1.19. Ne KoHTelHepa / Ne II710M6U

1.20. CepTudikoBaHO A1

CrioykuBaHHs oAuHo0 [

1.21. /I711 TpaH3UTY Yepes3 TPeTIo KpaiHy O 1.22. /U1l TpaH3UTY 4Yepes JeprKaBy-uaeH(-1) O

Kpaina Kop ISO

KonutpoJrorou

uii opraH €C BCP code

pu .

BIBe3eHHi Kpaina Kop ISO

Kontposrorou

ui opra €C BCP code

IIpU BBe3eHHi

1.23. 3arajbHa KiJIbKICTh yIIaKOBOK

1.24. 3arasbHa KiJIBKiCTh

1.25. 3arasibHa Bara HeTTO

1.25. 3arajbHa Bara 6pyTTO

1.28. Ommc BaHTaXXy

1. 04 MOJIOYHA ITO/ZIYKIILS; TITAIIIMHI SIULIS; HATYPAJIBHUN MEJ; ICTIBHI IIPOAVKTU TBAPUHHOTIO ITOXO/KEHHSI, HE BUSHAUEHI
PAHIIIE

0407 IITalunHi SIS, B CKOPJIYI, CBiKi, KOHCepBOBaHi a60 IIPUTOTOBJIEH]

ToBap Bupu

KitbKicTh

HoMep maprii

Bupo6HUUe IiAIPHUEMCTBO

XoJsoguabHa Kamepa

ITOTY>XKHICTh HapisKu

JlaTa 3aMOpO>KyBaHHS

JlaTa BUpOGHHITTBA

JlaTa 3a6010

Bara HeTTO

Omnuc IpoAyKTy

KiZIbKiCTh yIIaKOBOK

InenTHudikariliHa Io3HaYKa
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€BpornericrKii Coros (UA)Seuni mpoxykTH (EP)

II. InpopMaris 110710 3/[0pOB’s

1.1 IlixTBepAKeHHS 6e3MeUHOCTI /I/IS 3[0POB’SI TBAPUH
S, 110 HIDKYe MigncaBes 0QiiiHUM BeTepUHapPHUHY JIiKap/oQilliiHUI iHCIIEKTOp, ITUM 3aCBiAUyIo, IT10
sI€YH] IIPOYKTH, Ki BBO3ATHCI Ha TePUTOPi0 YKpaiHu:

o (2)abo [II.1.1 BUT'OTOBJIEHI 13 SI€I1b, SIKi OTPUMaHI Biff IITULY, 1110 IIOXOLUTE i3 TEpUTOPIl KpaiHy, SKi €
BIJIBHMMH BiJf BUCOKOIIaTOT€HHOI'O IPUITY IITUIII Ta XBOpobHu HbroKaca y BiAIIoOBiAHOCTI 10
KpurtepiiB Koziekcy 30poB’ss HaseMHUX TBapuH MEB. .

o (2)abo IL1.2 BUTOTOBJIEHI i3 sIelb, SIKi OTpUMaHi Ha IIOTY>KHOCTSX, Ha IKMX Ta HaBKOJIO SKUX B pajiyci
10 KM IIpOTATOM II[OHAMMeHIlle 0CcTaHHIX 30 AHIB Ilepes 360poM sI€Llb, He 6yJI0 3adiKCOBaHO
>KOJTHOTO BHUIIaZIKy BUCOKOIIATOT€HHOTO IPUITY IITHUITi;

0 (2) abo 3 MeTOI0 3HUIIeHHS 36y THUKA BUCOKOIIATOTeHHOI'O IPUITY IITULI S€YHI IIPOLYKTU 6yIM 00p06JIeHi:
0 (2) abo pigKui sedHUU 61710K 6YB 06pOOIEeHU:

o (2)abo mpwm 55,6 C mpoTtsarom 870 ceKyHZ,

0 (2)abo 1pwm 56,7 C IpoTsAToM 232 CeKyHS,
0 (2) abo 10% cosreHUI )KOBTOK OyB 00po6sieHMU IIpH 62,2 °C mpoTsaroM 138 ceKyHJ,

Part II: Certification

0 (2) abo cyxui seqyHUU 6i0K 6yB 00pO6IEHIHI
o (2) abo mpu 67 C mpotarom 20 TOAUH.
0 (2) abo 1pu 54,4 °C ripoTaroM 513 roguH

] 0 (2) abo wiynbHI g¥Ig 6yJIM 06p06JIeH] IK MiHIMyM:
0 (2)a6o [mpu 60 C ripotsiroM 188 ceKyHJI:

o (2) abo IIOBHICTIO
IIPUTOTOB
aHi

0 (2) abo LIBHUM I€YHUI MeJIaHXK 0yB.06p0bsieHUI [0HaIMeHIIIe:
o (2) abo 1pwu 60 C mpoTtsarom 188 cexkyH.
0 (2) abo [mpm 611 °C mpoTsiroM 94 CeKyH/I.

o (2)abo I1.1.3 BUTOTOBJIEHI i3 g€1p, IKi 0OTpHUMaHi Ha ITOTY>KHOCTSX, Ha IKUX Ta HaBKOJIO SIKHUX B pafiyci
10 KM OpOTATOM IITOHaMeHIIle ocTaHHIX 30 IHIB Ilepe] 360poM sellb, He 6yJI0 3adpiKCcOBaHO

JKOJJHOTO BHUITIa[IKy XBOpo6u HbroKacia
o abo 3 MEeTOI0 3HUIIEHHY 30yAHIKa XBOpoOoU HhroKacsia ssedHi IIpogyKTH O6yix 06po6JIeHi:

0 (2)abo pigKmit seuHU 6i10K 6B 06p06IeHMIM:

0 (2)abo 1pwm 55 °C mpoTsiroM 2 278 ceKyHT,

0 (2) abo mpu 57°C mpoTsarom 986 CeKyHT,

0 (2) abo mpwu 59 °C mpotarom 301 ceKyH[
0 (2) abo 10% cosreHUI >)KOBTOK O6yB 006p0o6sieHU IIpy 55°C IIpoTIroM 176 ceKyH[,
o (2) abo cyxul geqyHUH 610K O6yB 06po6seHUM 1I1pu 57 °C mpotsarom 50,4 roguH
O (2)abo [1abHI gUg 6yIM 06p0o6JIeHi:

0 (2)abo 1pwm 55 °C mpoTsiroM 2 521 ceKyHT,

0 (2)a6o mpu 57 °C mpotarom 1 596 cexyHT

0 (2)a6bo mpu 59 °C mpoTIroM 674 ceKyH[

0 (2)abo € IIOBHICTIO IPUTOTOBJIEHUMU
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€BpornericrKii Coros (UA)Seuni mpoxykTH (EP)

Certification

PartII

II. InpopMaris 110710 3/[0pOB’s

11.2 ATecTartig mo7[0 6e3IeYHOCTI A1 3[0POB’SI HaceJIeHHS

S1, 110 HIDKYe TigcaBcs 0QiiiHUN BeTepUHApPHUY JliKap/oillitiHUI iHCIeKTOop, ITUM 3aCBifuyro, 110 S€UHi

IIPOJYKTH, sIKi IMITIOPTYIOTECS Ha TePUTOPIr0 YKpaiHy, BifIIOBial0Th TAKUM BUMOTaM:

I1.2.1 TIOXO[ATh i3 IIOTY>KHOCTeH, AKi cxBaseHi KoMIleTeHTHUM OpraHoM JiepKaBU-ueHa €C 1ig
TocTavyaHH4 iX IPOAYKIIiI Ha pUHOK €BPOIIeNMCchKOro Cor3y Ta 3HaX0AATHCS IIifL IX HaTJIAI0M.

11.2.2 IIOXOJATE i3 IOTY>KHOCTEW, Jie 3aIIp0Ba/PKEHO IIOCTIMHO 104l IpoLeypH, 3aCHOBAHI Ha IIPUHITUIIAX
CHUCTeMU aHaJli3y HebeslmeuHNUX GaKTOPiB Ta KOHTPOJIIO Y KpUTUYHUX TouKax (HACCP) BifIioBigHO 10
3aKOHO/IaBCTBa YKpaiHU IIPo 6e3I1eUHICTh Ta OKpeMi IT0KasHUKH sIKOCTi XapyOBHX IIPOAYKTIB,
30KpeMa, 3aKoHY YKpaiHU «IIpo 0CHOBHI IIPUHITUIIN Ta BUMOTIH 10 6€3I1€YHOCTI Ta IKOCTi Xapu0BUX
npofyKTiB» (Ne 771/97) abo BiAmoBiHO A0 eKBiBasieHTHUX HOpM PersnameHTy (€C) Ne 852/2004.

11.2.3 BUPOOJIEH] BiATIOBITHO 0 TirieHiYHUX BUMOT, BCTAHOBJIEHUX 3aKOHOLABCTBOM IIpO 6e3IeYHICTh Ta
OKpeMi IOKa3HUKH IKOCTi Xap40BUX IIPOAYKTIB, 30KpeMa, 3aKOHOM YKpaiHu «IIpo 0CHOBHI IIPUHITANIN
Ta BUMOTH 10 6e3IIeUHOCTI Ta IKOCTi Xap40oBUX IIPOAYKTiB» (Ne 771/97) abo BifmOBiAHO 10
eKBiBaJleHTHUX HOpM PersiameHTy (EC) Ne 852/2004.

11.2.4 BiZiII0BiZal0TE BUMOraM MiKpo6i0/I0TiYHUX KPUTEPIiB /11 BCTAHOBJIEHHS II0Ka3HUKIB 6e3I1eYHOCTi
Xap4yoBUX IIPOAYKTIB, 3aTBep/pKEeHUX Haka3oM MiHicTepcTBa OXOPOHU 310p0B’a YKpaiHu Ne 548 Bix
19.07.2012 a60 BifIIOBiZHO 10 eKBiBaJleHTHUX HOPM PerstameHTy (EC) Ne 2073/2005;

I1.2.5 Mae ifeHTHdIKaIIHY [T03HAYKY BiATIOBIIHO /10 3aKOHOJaBCTBa YKpaiHU IIpo 6e3IIeYHiCTh Ta OKpeMi
II0Ka3HUKHU JKOCTi Xap4OBUX IIPOAYKTIB, 30KpeMa, 3aKOHY YKpaiHu «IIp0 OCHOBHI IPUHITUIIY Ta
BHUMOTH JI0 6e3IIeYHOCTI Ta IKOCTi Xapu0BUX IPOAYKTiB» (Ne 771/97) ab0 BifIIOBIAHO 10 eKBiBaIeHTHUX
HOpM PersiaMeHTy

I1.2.6 rapaHTyeThCS BiZICYTHICTD Ta/abo HellepeBUIeHHSI MaKCUMaIbHUX OITyCTUMUX PiBHIB 3a/IHIIIKIB
BeTepUHapHUX IIpernapariB Ta 3a0pyJHIOBAYiB BIIIOBIIHO 10 3aTBep/pKeHUX HalliOHAJILHUX IJIaHIB
MOHITOPHUHIY 3aJIUIIKIB BeTepUHapHUX IIpellapaTiB Ta 3a6pyAHIOBaYiB, IKi € eKBiBaJIeHTHUMU
3aKOHOJaBCTBY YKpaiHu ab0 BiATIOBiAHO 110 eKBiBaJIleHTHUX HOPM JlupeKTuBU Ne96/23/€C;

IIpuMiTKH

YactuHa I:

- ITyHKT HasBa, afgpeca Ta HOMep yXBaJIeHHS IIOTY>KHOCTI BiilTpaBIeHHSI.

I.11:

- IlyHKT 3a3sHaYMUTH PeeCTpallitHuM HoMe (1) 3a/IisHUYHUX BaroHiB Ta BAHTA)KHUX aBTOMOOLIIB,

1.15: Ha3BU KOPabJIiB Ta HOMEPHU PENCIB JIiTaKiB, IKIII0 OCTaHHI BijjoMi. Y pasi IiepeBe3eHHs Y
KOHTelMHepax UM KOopoOKax — IX sarajibHa KiJIbKICTh, 3a3HaueHa y ITyHKTI 1.20, Ta
peecTpaLiiiii M cepiliHi HOMepU BKas3yOThCI y IYHKTI 1.23

- ITyHKT BuxoprcToBy¥iTe BifoBigHi HS xoxu BececBiTHR0I MUTHOI oprasisartii: 04.07, 04.08, 35.02
I.19: a6o 21.06

- IIyHKT IIpupoza ToBapy: BKaKiTh BiICOTKOBE CITiBBITHOIIIEHHS BMICTY SHITI
1.25:

YacruHa II:

@ «SleuHi IIPOAYKTU» — IIPOLYKTHU IIePEPOOKHU SI€Ih, YU IEUHUX KOMIIOHEHTIB, YU IEUHUX CyMilllel Yu
IPOAYKTH iX IOAIbIIIO0] IeEpepoOKHU

) Bubpatu norpibHe.

3) Koutip migmucy Ta medyaTKy Mae BiipisHATHCS BiJf KOJILOPY 1HIIIOTO TEKCTY.

(4) For reference to equivalent EU requirement pls look here: Export library

CepTHUdikaT Mae 6YyTH BUIAaHUM YKPaiHCHbKOK MOBOIO Ta IIIOHAMMEHIIIe MOBOIO ITOX0/DKEHHS JleprKkaBU-uaeHa €C.

CepTudikyrounil iHCIIEKTOP

Ha3Ba KBautipikaris i mocaza
JlaTa mignucy Iigrwc
IleyaTka
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https://ec.europa.eu/food/safety/international_affairs/agreements/export-library_en

