Guideline for the Completion of FSIS Form 9450-3, Veterinary Certificate for Frozen Pork Meat
and By-Products Exported into the Russian Federation for Processing or Retail Sale

NAME AND ADDRESS OF CONSIGNEE CERTIFICATE NO. / Ceptucpumkar Ne
HasBaHwve n agpec nonyyarens
VETERINARY CERTIFICATE FOR FROZEN PORK MEAT
-]-- AND BY-PRODUCTS EXPORTED INTO THE RUSSIAN

FEDERATION FOR PROCESSING OR RETAIL SALE
BeTepuHapHbI cepTUdUKaT Ha IKCNOPTUPYEMbIe B
Poccuiickyto Deaepaumio 3aMOPOXKEHHbIE MACO CBUHUHY
1 cy6npoayKThbl ANA nepepaboTku unu ceo6oaon peanusauum

EXPORTING COUNTRY THE UNITED STATES (USA) DISTRICT / ABMUHUCTpaTUBHO-TEPPUTOPUAnbHas eanHuLa
CtpaHa-akcnopTtep CoeauHenHble LTtaTel Avepukn (CLUA) _—aa

COMPETENT MINISTRY U.S. DEPARTMENT OF AGRICULTURE ESTABLISHMENT ISSUING THIS CERTIFICATE
KomneTeHTHOE MUHUCTEPCTBO MwuHucTepcTBo cenbckoro xossiictea CLUIA YupexpaeHue, BblaaBLuee ceptudukar =-—L4--

1. PRODUCT IDENTIFICATION / UpeHTudMnKaums npoayKumm

NAME OF DATE (OR NUMBER OF KIND OF CERTIFICATE EST/PLANT NET WEIGHT STORAGE AND
PRODUCT RANGE OF PACKAGES PACKAGING NUMBER ON NUMBER ON Bec Hetto TRANSPORT
HanmeHoBaHne DATES) OF Konuuyectso Tun ynakoBku PACKAGE PACKAGE CONDITIONS (INDICATE
npoaykuun PRODUCTION ynakoBoK Homep Homep IN DEGREES CELSIUS)
[arta (vnu patbl) ceptugukara npeanpuaTHs YcnoBust XxpaHeHust
BbIPaboTKN Ha ynakoBke Ha ynakoBke W TPaHCNOPTUPOBKM
5 (ykasaTb Temnepartypy B
T “6“ “7“ “8“ “9“ "10-“ ——ll—— rpagycax no Lienbcuio)
--12--

2. ORIGIN OF PRODUCT/ NpoucxoxaeHve NpoayKuum
FSIS APPROVED ESTABLISHMENT NUMBER/Homep npeanpusiTue, sapeructpuposaHHoe FSIS

SLAUGHTERING/PROCESSING PROCESSING ESTABLISHMENT PROCESSING/COLD STORAGE COLD STORAGE FACILITY NUMBER
ESTABLISHMENT NUMBER NUMBER ESTABLISHMENT NUMBER Homep xonoaunbHuka
Homep 6oiHu/nepepabatbiBatoLLiero Homep nepepabartbiBatoLLero Homep nepepabartbiBatoLLero
npeanpusaTua npeanpusaTua nNpeanpuUATUS/XONoAnnbHUKa
--13-- --14-- --15-- --16--

3. PRODUCT’S POINT OF DESTINATION / KoHe4YHbI NYHKT AOCTaBKU NPOAYKLUK

TRANSIT COUNTRIES / CTpaHbl TpaHauTa

POINT OF CROSSING BORDER / lMyHKT nepeceyeHns rpaHuLibl
TRANSPORT (CONTAINER #, FLIGHT #, NAME OF VESSEL) / TpaHcnopTupoBka (HOMep KOHTENHepa, HOMep aBuapeiica, HasBaHue cyaHa)

--19--

4. FIT FOR HUMAN CONSUMPTION CERTIFICATE / CBuaeTenbcTBO 0 NPUroAHOCTU NPOAYKLMU K YNOTPEGNEHUIO B NULLY NOASM

HEREWITH IT IS CERTIFIED THAT / HacTtosiumm ynocTtoBepsieTcst:

Meat and meat by-products were received from the slaughter and processing of clinically healthy swine, which originate from the
premises and localities free from infectious animal diseases, including: African swine fever — during the last 3 years on the whole
territory of the country; foot-and-mouth disease, swine vesicular disease — during the last 12 months on the whole territory of the
country; hog cholera, Teschen disease — during the last 12 months in the administrative territory; and no clinical symptoms of swine
erysipelas were revealed before the animal slaughter, and post-mortem veterinary and sanitary examination of meat and meat by-
products did not reveal clinical symptoms of swine erysipelas.

Msico v MsicHble CyBnpoayKTbI NomyyeHbl OT y6osi U NepepaboTKu KIIMHUYECKW 300POBbIX CBUHEW, KOTOPbIE MPOUCXOAST U3 XO3SINCTB
1 MeCTHOCTEN, GrarononyyHbIX Mo 3apa3HbiM GONe3HsIM XMBOTHBIX, B T.4.: a)pPUKAHCKON YyMe CBUHEN, B TeYEHUE NOCHEeAHNX 3-X
NET Ha TEPPUTOPUM CTPaHbI; - SALLYPY, BE3UKYNSAPHOM GONeaHn CBUHel B TedeHre nocneHnx 12 MecsiueB Ha TeppUTOPUN CTPaHbI;
KMaccu4ecKom YyMe CBUHEN, 9K300TUYECKOMY dHLiedanoMvennTy ceuHen (GonesHu TelleHa), B TedeHne nocrnegHux 12 Mecsues
Ha aAMUHUCTPATUBHOM TEPPUTOPUU; Y KUBOTHBIX Nepes yBoem OTCYTCTBYIOT KIIMHUYECKWE NPU3HAKW POXU CBUHEN, U nocneyGoinHas
BeTepyHapHO-CaHUTapHas aKcrepTuaa mMsica U cyGnpodyKTOB He BbisiBUMA NPU3HaKkoB A4aHHOMO 3aboneBaHus.

The meat and meat by-products were received from animals from farms on which, in the course of the last 6 months, clinical signs of
the disease porcine reproductive and respiratory syndrome were not officially reported, and before and after slaughter no clinical signs
of the given disease were discovered.

Msico n MsicHble cyBnpoayKTbl MOMyYeHbl OT XUBOTHBIX M3 XO3ANCTB, B KOTOPbIX B TeYeHWe nocneaHux 6 Mecsues oduumansHO He
OTMeYeHbl KMMHNYeCKne NpusHakn 6onesHn penpoayKTVBHOIO 1 PeCnMpaTMopHOro CUHAPOMa CBUHEW, neped y6oem n nocrne Hero He
0BHapy>eHO KNMHNYECKNX MPU3HaKOB yka3aHHoOW BonesHu.




Meat and meat by-products were received at the meat-packing facilities (slaughter houses), licensed by the central veterinary service
of the country for supplying products for export, which fulfill the necessary veterinary sanitary requirements and are under permanent
control of the state veterinary service.

Msico u MsicHble cyBnpoayKTbl NOMyYeHbl HA MSICOKOMBUHaTax (6OMHSIX), UMEIOLLUX pa3peLLeHNe LieHTparibHOW BETEPUHAPHOW CryX6bl
CTpaHbl O MOCTaBKE MPOAYKLMM Ha 3KCMIOPT, OTBEYAOLLMX HEOBXOAUMbIM BETEPUHAPHO-CAHUTAPHLIM TPEBOBAHUAM W HAXOAALIMXCS NOA,
NOCTOSIHHBIM KOHTPOMEM rOCYAaPCTBEHHON BETEPUHAPHOMN CIYKObl.

With the goal of destruction of Trichinae _fresh meat was subjecte:d to freezing accordi_ng to one of the time-and-temperature regimes
listed below (underline which).  (Requires underlining the time/temp.of freezing in the table below)

B Lensix YHNUTOXEHUS TPUXMHENT CBEeXee MSCO NOABEPTHYTO 3aMOPO3KeE MPU OHOM U3 HIKEYKa3aHHbIX PEXUMOB B 9KCMO3ULIMK
(Hy>XHO€e NoAYepKHYTb).

Veterinary sanitary examination did not reveal changes in the meat characteristic of foot-and-mouth disease and other contagious
diseases, or infestation by helminths. Serous coats were intact and lymphatic nodes were not removed.

an nposeneHun BeTepMHapHO-CaHMTapHOVI OKCMepTu3bl MAca He oﬁHapy)KeHo N3MEHEHUN, XapakTepHbIX Ansa dwypa v gpyrnx
6GonesHen, a Takke I'IOpa)KeHI/IVI rernbMMHTaMu. CepO3HbIe 060onoYkM He 3ayuanmnco, J'IVIM(baTVI‘-IeCKVIe Yy3nbl HE yaananucob.

Meat and meat by-products have no hematomas, unremoved abcesses, gadfly larvae, mechanical contamination, odor or smell unusual
for meat (fish, medicinal herbs, drugs, etc.); were stored and transported at proper temperature; internal muscle temperature no higher
than minus 8 degrees Celsius; do not contain preservatives, show no evidence of infection with Salmonella or other bacterial infections,
were not treated by coloring substances, ionizing irradiation or ultraviolet rays.

Msico 1 MsicHble cyGnpoayKTbl He UMEIOT reMaToM, HeyAaneHHbIX abLeccoB, IMYMHOK OBOLOB, MEXaHWYECKUX 3arpsi3HEHWIA,

He CBOWICTBEHHOTIO MsiCy 3anaxa W npuBkyca (pblBbl, IEKAPCTBEHHBIX TPaB, JIEKAPCTBEHHbLIX CPEACTB U AP.); XPaHUIUChH 1
TPaHCMopTMpPOBanuch ¢ COBMoAeHNEM TEMMNEPATYHOrO PeXuMa; UMET TEMMepaTypy B TOMLLE MbILLL, Y KOCTE He Bbllle MUHYC

8 rpagycos Llenbcus; He copaepkaT CpefCcTB KOHCEPBUPOBaHWSI, He 0GCEMEHEHBI CanbMOHeNnamy v Bo3byanTensaMu Apyrux
GakTepmanbHbIX UHGEKLMIA, He 0GpabaTbiBanMCb KPacsLLMMU BELLECTBaMU, MOHOU3MPYHOLLMM U3MTYHEHUEM UNK YNbTPadrUoneToBbIMU
nyvamu.

Meat and meat by-products do not contain harmful residues of the following compounds: natural or synthetic estrogenic or hormonal
substances, thyreostatics, antibiotics or tranquilizers. Meat and meat by-products are recognized as fit for consumption. Meat and
meat by-products have the stamp of the US federal veterinary inspection service with clear indication of the name or number of the
meat-packing facility (slaughter house).

Msico n MsicHble cybnpoayKTbl He coaepXaT BpeHbIX OCTaTKOB CMEAYILLMX BeLeCTB: HaTyparnbHbIX UM CUHTETUYECKNX S3CTPOrEHHbIX
UM rOpMOHarnbHbIX BELLEeCTB, TMPeOoCTaTU4eCKUX npenapaTosB, aHTUOMOTMKOB U ycrnokanBarLmMx cpeacts. Msico n MscHble
cy6npoayKTbl MPU3HaHbl NPUroaHbIM Ans ynotpebnenns B nuwly. Msico n MsiCHble cybnpoayKTbl UMeIoT KNeimMo rocyAapCTBEHHOro
BeTepuHapHoro Hagsopa CLUA ¢ yeTkum 0603HaveHnem Ha3BaHWs UM HoMepa MsiCOKoMGUHaTa (6oinHN).

Packing material is previously unused and satisfies necessary sanitary-hygiene requirements.
Martepuan ans ynakosku MCNonb3yeTcs BNepBble 1 yAoBNeTBOpsieT He0BXOAUMbIM CaHUTapHO-TMUIMEHNYeckuM TpeboBaHUAM.

Means of transport for meat transportation are treated and prepared in accordance with the rules approved in the USA.
TpaHcnopTHble cpeacTBa 06paboTaHbl 1 MOArOTOBMNEHbLI B COOTBETCTBUM C NpuHsTbIMK B CLLA npasunamu.

ALTERNATIVE PERIODS OF FREEZING AT TEMPERATURES INDICATED / Pexxumbl 3aMopaXuBaHUA NPoAyKTa Npy pa3nuyHoi Temneparype

MAXIMUM INTERNAL TEMPERATURE / MakcumanbHas BHyTpeHHsAs Temneparypa
MINIMUM TIME / MuHumansHoe spemst
DEGREES FAHRENHEIT / I'pagycbl no ®apeHrenty DEGREES CELSIUS / I'papycebl no Lienbcuio

0 -17.8 106 hours

-5 -20.6 82 hours

-10 -23.3 63 hours

20 -15 -26.1 48 hours
B -20 -28.9 35 hours
-25 -31.7 22 hours

-30 -34.5 8 hours

-35 -37.2 1/2 hour

OFFICIAL FSIS DOCTOR OF VETERINARY MEDICINE / Och v BeT v Bpay FSIS
SIGNATURE (ORIGINAL REQUIRED) / Moanucek (opuruHan) INITIALED FSIS EXPORT STAMP
__21__ OdmumaneHelii Wtamn FSIS ans akcnopta

C HUUKnanamun seTepada

FIRST NAME, MIDDLE NAME, LAST NAME; POSITION
®.1.0., AOMKHOCTb

~-22-- --24--

--23--

MADE ON / CoctaBneHo * 200




Continuation Sheet for FSIS Form 9450-3

NAME AND ADDRESS OF CONSIGNEE
HasBanue n agpec nonyyartens

-1

CERTIFICATE NO. / Ceptudukar Ne

—2--

VETERINARY CERTIFICATE FOR FROZEN PORK MEAT
AND BY-PRODUCTS EXPORTED INTO THE RUSSIAN
FEDERATION FOR PROCESSING OR RETAIL SALE
BeTepuHapHbIil cepTUdMKAT Ha IKCNOpTUpPYeMble B
Poccuiickyto ®enepaumio 3aMOpPOXKEHHbIE MACO CBUHUHY
M cy6npoayKTbl ANA nepepaboTku unu ceBo6oaon peanusaumm

EXPORTING COUNTRY
CTpaHa-akcrnopTep

THE UNITED STATES (USA)
CoepavHenHble LWTatbl Amepuku (CLUA)

DISTRICT/ AJJMMH§)TpaTVIEHO-TeppMTOpVIaJ‘IbHaR eavHuua

COMPETENT MINISTRY U.S. DEPARTMENT OF AGRICULTURE

ESTABLISHMENT ISSUING THIS CERTIFICATE

KomneTteHTHOE MUHUCTEpPCTBO MwuHUCTEpPCTBO cenbekoro xoasiictea CLUA YupexnaeHve, BbigasLuee ceptudukar “4“
1. PRODUCT IDENTIFICATION / UaeHTudbunkauus npoaykummn
NAME OF DATE (OR NUMBER OF KIND OF CERTIFICATE EST/PLANT NET WEIGHT STORAGE AND
PRODUCT RANGE OF PACKAGES PACKAGING NUMBER ON NUMBER ON Bec Hetto TRANSPORT
HaumeHoBaHue DATES) OF Konuuectso Tun ynakoBku PACKAGE PACKAGE CONDITIONS (INDICATE
npoayKkuun PRODUCTION ynaKkoBOK Homep Howmep IN DEGREES CELSIUS)
[ata (unu patbl) ceptudukara npeanpuaTUs YcnoBus xpaHeHust
BbIpaboTku Ha ynakoeke Ha ynakoBke 1 TPaHCMOPTUPOBKMN
__5__ __8__ 9 (ykasaTtb Temneparypy B
“6“ “7“ TmIT" “10“ “11“ rpapycax no Lienbcuio)

—-12--

2. ORIGIN OF PRODUCT/ MNpoucxoxaeHne npoayKuun

FSIS APPROVED ESTABLISHMENT NUMBER/Homep npeanpustve, 3apernctpuposarHoe FSIS

SLAUGHTERING/PROCESSING PROCESSING ESTABLISHMENT

ESTABLISHMENT NUMBER NUMBER
Homep 6oiHn/nepepabartsiBatoLlero Homep nepepabartbiBatoLero
npeanpuaTus npeanpuaTvs

13- 14

PROCESSING/COLD STORAGE
ESTABLISHMENT NUMBER
Homep nepepabatbiBatoLyero
I'Ipe,ElI'IpI/IﬂTVIﬂ/XDJ'ID,ElI/IJ'IbHVIKa

COLD STORAGE FACILITY NUMBER
Homep xonoauneHuka

--15-- --16--

OFFICIAL FSIS DOCTOR OF VETERINARY MEDICINE / OchmumansHbIin BeTepuHapHbIi Bpad FSIS

--21--

SIGNATURE (ORIGINAL REQUIRED) / Mopnuce (opurunan)

FIRST NAME, MIDDLE NAME, LAST NAME; POSITION
®.1.0., AOMKHOCTb

--22--

--23--

MADE ON / CoctaBneHo "

200




Guideline for the Completion of FSIS Form 9450-3, Veterinary Certificate
for Frozen Pork Meat and By-Products Exported into the Russian
Federation for Processing or Retail Sale

FSIS Issuing District and Establishment and Russian Consignee

Enter the name and address of the person or company importing the product into the Russian Federation.
The certificate number is pre-printed — no entry required

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

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

Product Identification and Storage

Enter the product name as labeled.

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

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

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

Enter the establishment number on shipping containers

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

Origin and Transport of Product

Enter the number of the approved slaughter establishment (the term “slaughter/processing” is used to
recognize that some slaughter plants may also perform cutting). This a required entry.

Enter the approved processing (cutting) plant number. If cutting is performed at the slaughter plant and
this block is not used, “Not applicable” should be entered.

Enter the approved cold storage plant number if different than the slaughter or processing plant and the
plant number of the approved cold storage plant number appears on containers. If no cutting or
reboxing is done at a cold storage, enter “Not applicable” in this block.

Enter the plant number of the approved cold storage if the export originates from a cold storage. If the
product is shipped directly from the slaughter or processing establishment, enter “Not Applicable” in
this block.

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

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

Enter the name of the ship if shipped “break bulk,” container number(s) if shipped in ocean-going
containers, or the airline flight number if shipped by air.

Cold Treatment for Destruction of Trichinae

Underline the time/temperature combination used to satisfy the cold treatment used for destruction of
trichinae as described above.

Signature, Date, and Stamp (blue ink)

23.

FSIS veterinarian signs certificate.

Typed name of FSIS veterinarian, followed by veterinary degree (DVM or equivalent).

Enter the date of signature.

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

Note that blocks 1-23 on the continuation sheet call for the same information as entered on FSIS Form 9450-3.




