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Guideline for Completion of FSIS 9450-3 Veterinary Certificate
for Pork Exported to Russia

Name of FSIS District Office of plant issuing certificate.
Number of establishment where certificate is issued
Day/Month/Year Format.

Metric net weights must be indicated.

Enter the export certificate number stamped on the cartons.*

Establishment number(s), name, and address of the approved slaughter
establishment(s) supplying the product. If more than one establishment,
you may enter the plant numbers only.

Storage and transportation temperature. Indicate with numbers only (-18 C and/or OF).

List countries the product will transit before entering Russia. Enter “none”
if the product is being shipped directly to Russia. Do not include the U.S. or
Russia.

The Russian border point where the product will enter Russia.

Enter the name of the ship if loading “break bulk”. If product is loaded in large
“ocean vessel containers”, exporters must enter the container numbers in this
block (see Russian requirements).

Check if applicable.

Check if applicable and underline the time/temperature regime for trichinae
certification.

Type name of the FSIS veterinarian. Include veterinary degree (D.V.M. or equivalent).

Signature of the FSIS veterinarian. All copies of FSIS 9450-3 must be signed
with original signature in color other than black ink.

The FSIS rubber export stamp must be applied in the indicated space to the right
of the signature block on the 9450-3. The stamp should first be adjusted to show
no certificate number. The FSIS veterinarian must initial the stamp in the open
area where the certificate number would normally appear. Stickers bearing the
export stamp must not be applied to the export certificate. The use of a sticker
rather than the rubber export stamp on the certificate could result in a refused
shipment and delistment of the plant.



--Sample Form Only--

NAME AND ADDRESS OF CONSIGNEE . CERTIFICATE No. / Ceptudoukar No.
Ha3ssaHue u agpec nony4atens

VETERINARY CERTIFICATE FOR PORK MEAT,
EXPORTED INTO THE RUSSIAN FEDERATION

BeTepuHapHblii cepruduKar Ha IKCnopTMpyemoe
B Poccuiickyro @epepaunio MACO CBUHKHY

DISTRICT / AAMUHUCTPATUBHO-TEPPUTOPUanbHaA eguHLa

EXPORTING COUNTRY THE UNITED STATES (USA)
CrpaHa-akcnoprep Coeauxennbie LUTaThl AMepuku ESTABLISHMENT ISSUING THIS CERTIFICATE
COMPETENT MINISTRY U.S. DEPARTMENT OF AGRICULTURE | 7 IPoxneriue, a“'“asl”ea"em"@p“"a’
KomneTeHTHoe MunucTepcTao MuHuCTEpCTBO cenbckoro xo3ancrea CLUA BE=
1. IDENTIFICATION OF THE PRODUCTS / U P poany
NAME OF THE PRODUCTS DATE (or range of dates) OF PRODUCTION | NUMBER OF PACKAGES | NET WEIGHT KIND OF PACKAGE {DENTIFICATION MARKS
HaumeHoBanue npopyxuun Jata (wnu pares) BpaGoTKK Konudectso mect Bec HeTTO Ynaxoska Mapxuposka

--3-- ' --4-- --5--

NAME (No.) AND ADDRESS OF ESTABLISHMENT APPROVED BY THE CONDITIONS OF STORING AND TRANSPORTATION
VETERINARY SERVICE / Hassanue (No.) 4 appec 3aperucpupoBaHHoro YCRoBMA XpaHEeHWA U NepeBosku
petcnyxboi MAcokomburata (6oitHu)

6. -7

2. INFORMATION ABOUT DESTINATION / Hasnauenwe npoaykuuu

COUNTRIES OF TRANSIT POINT OF CROSSING THE BORDER TRANSPORT (CONTAINER #; FLIGHT #, NAME OF
CrpaHa Tpanauta TIYHKT NepeceyeHnA rpaHnLb: VESSEL)/ TpascnopTuposka (HoMep KOHTeiiHepa,
HOoMep asuapeiica, Has3BaHue cyaHa)

--8-- E --9-- --10--

3. CERTIFICATE ON FITNESS OF THE GOODS FOR THE CONSUMER / CeuaeTtenncTeo 0 NpUrogHOCTH NPORYKTOB B Ny

HEREWITH IT IS CERTIFIED THAT / HacToAwMM YROCTOBEPARETCA.

Meat and meat products were received from the slaughter and processing of clinical 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 diséase,
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 after slaughter veterinary and sanitary
expertise of meat and meat offal did not reveal clinical symptoms of swine erysipelas.

MACO Y1 MACHLI@ RPOAYKTH! NOAYYEHD! OT YG0A U NEPepaboTKh KNUHUYECKHU 3A0POBLIX CBUHEH, KOTOPbIe NPOUCXOART U3 XO3AICTB U MECTHOCTH, 6naronony4HbLIX
N0 3apasHbiM GONE3HAM XKMBOTHBIX, B T.4.: - aOPUKAHCKON YyMe CBUHEH, B TeYeHUe NOCNeAHUX 3-X NeT H& TePPUTOPUM CTPaHBI, - ALLYPY, BE3NKYNAPHONA
GonesHu CBUHEN B TEUEHUS NOCNERHNX 12 MECALIEB Ha TEPPUTOPUY CTPAHBI; - KNACCUYECKOH HyMe CBUHEN, SH300TUUECKOMY SHUEHaNnOMUeNNTY CBIHER
{6onesnu T ), B nocneaHux 12 MECALEB Ha aNMUHUCTPATMBHON TEPPUTOPUY; Y HMUBOTHEIX Nepen, y6oeMm OTCYTCBYIOT KIMHUYECKME NPU3HAKU POXM
CBUHEN, 1 nocne yBORHAA BETEPUHAPHO-CAHUTApHAA 3KCNepTM3a MACA U CyGNPOAYKTOB HE BLIRBUNA NPUSHAKOB RaHHOFO 3abonesaxua.

The meat was 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.

MACO Nony4eHo OT XKMBOTHBIX U3 XOSAACTB, B KOTOPLIX B TE4EHUE NOCNERHUX 6 MECALEB, OPUUMANLHO HE OTMB4EHBI KNMHUECKUe NPU3HaKK GonesHu
PenpoRyKTUBHORO U PECNMPATOPHOrO CHHAPOMA CBUHEIA, U NEPER M NOCNe Y60 He 00HAPYKEHO KNMHUYECKMX NPUSHAKOB yka3aHHol 6oneanu.

Meat and meat products were received at the meat-packing facilities (slaughter houses), licensed by the central veterinary service of the country for supplying

production for export, which fulfill the necessary veterinary sanitary requirements and are under permanent control of the state veterinary service.
MACO ¥ MACHbIE NPOAYKTH NOy4eHbl Ha MACOKOMOUHaTax (60MHAX), UMEIoLUMX pasHelueHne

UEHTPaNLHOM BETEPUHAPHOM CYOBI CTPaHE! O NOCTaBKe NPOAYKLUMM Ha SKCMOPT, 0TBEHAWUX ALTERNATE PERIODS OF FREEZING AT TEMPERATURES INDICATED
HEeo6X0AUMbBIM BETEpPUHAPHO-CaHUTapHBIM Tpebi ¥ Haxc A NOA, NOCTOAHHLIM KOHTPOREM Pexum RPORYKTa NPk p
rocynapCcTBeHHON BETEPUHAPHOH CRYXObi. MAXIMUM INTERNAL TEMPERATURE

Bt + : i & MaxcumManbHan by EHKRA Temnepapyra MINIMUM TIME
O 'Each individual carcass was tested for trichinae with negative resuits, or / 'Kaxgan Tywa 6eina | Maxcumantan BHVIDSHARA TEMNEPADYTE ]\ umaniHos
NpoBepeHa Ha TPUXMHEeNNY; pe3ynbTaT NapasuTapHol NPodht - OTPULLATENbHBIR rgfg’zs%ggﬂ:fgw rﬁ‘gﬁﬁﬁﬂfﬁ BpeMA
O 'in the goal of destruction of trichinae fresh meat was subjected to freezing according to 2 78 106 hours
one time-and-temperature regime listed below (underline which). / 'B uenax yHM4TOXEHNA TPUXUHEN 5 -20.6 82 hours
cBexee MACO NOABEPrHyTO 3aMOPO3KE NPY ORHOM U3 HIKEYKA3aHHLIX PEXXUMOB U SKCNONUUN (HyXKHOS -10 238 63 hours
NOAYEPKHYTH). . -15 -26.1 48 hours

. . 20 28.9 35 hours
Veterinary sanitary examination did not reveal changes in the meat peculiar to foot-and-mouth disease 25 1.7 22 hours
and other contagious diseases, and was not affected by helminths. Serous coats were intact and 30 345 8 hours
Hmphatic nodes were not removed. -35 -37.2 172 haurs
Py NpoBefeHKN BETEPUHAPHO-CAHUTAPHON 9KCNEPTU3b MACA He OOHAPYXKEHO U3MEHEHWH, XapaKTepHbIX

ANA ALLYPA U APYruX 3apasHblx 60Ne3Hel, a TakKe NopaxeHuh renbMuntTamn. CeposHbie 060N0YKI HE 3a4ULLANUCS, NMpATUHECKUE Y3Nbl He YARNANUCD.

Meat has no hematoma, unremoved abscesses, gadfly larvae, mechanical contamination, odor or smell unusual for meat (fish, drugs, medicinal herbs’ etc.);
was stored and transported at proper temperature; at internal muscle temperature no higher than minus 8 degree Celsius; does not contain preservatives,
shows no evidence of infection with salmonella or other bacterial infections, was not treated by coloring substances, lonizing irradiation or ultraviolet rays.
MrAco He uMeeT remMaToM, HeyfaneHHbix abcueccos, MMHKHOK OBOAOB, KX 3arp! #, Ho CBOCTBEHHOrO MACY 3anaxa U nNpuexyca (puibsl,
NEKapCTBEHHbIX TPAB, CPEACTB U AP.); XPAHUNOCH ¥ TPAHCNOPTUPOBANOCH C COBNIOAESHNEM TEMNEPATYPHOrO PeXUMA; UMEeT TeMnepaTypy B TOALLE Mbiluy y
KOCTel He Bbilue MUHYC 8 rpanycoB Lienbcun; He CORepXuT CPeACcTB KOHCEPBUPOBAHMA, HE O6CEMEHEHO CaNMOHENNaMU UNK BO3GYAUTENAMMN APYruX
6akTepuanbHbIX MHEKUMIA, He 06pabaTbiBanoch KPaCALLMMY BELLLECTBAMM, MOHUIUPYIOLUM N3NYYeHKEM nK YNbTPachUONETOBBIMU NyHaMi.

Pork does not contain harmful residues of the following compounds: natural or synthetic estrogenic or hormonal substances, thyreostatics, antibiotics or
tranquilizers. Meat is recognized as fit for consumption. Meat has the stamp of the US federal veterinary control with clear indication of the name or
number of the meat-packing facility (slaughter houss). .

MACO He CORePXKUT BPeHLIX OCTATKOB CNEAYIOLLMX BEUWECTB: HATYPaNbHbIX UK CUHTETUMECKUX SCTPOTEHHBIX NI FOPMOHASbHLIX BELLECTB, TUPEOCTATUUYECKIX
npenapaTos, aHTMGUOTUKOB U YCNOKaNBaIoOWLMX CPEACTB. MACO NpU3HaHO NPUreAHLIM ANA ynoTpebneHua B nuuly. MARCO MMeeT Kneitmo rocyaapcTBeHHOro
BeTepuHapHora Hapaopa CLUA ¢ yetkum o603HaueHneM Ha3BaHWA WK HOMepa MACOKOMOUHaTa (6oinm). - . A

Packing material is previously unused and satisfies necessary sanitary-hygiene requirements. / Matepuan pna INITIALED FSIS EXPORT STAMP
YNaKoBKu UCNONL3YETCA BNEpBbIe 1t YAOBNETBOPAET HEOOXORMMbIM CaHUTAPHO-TUTMEHNYECKUM TREOOBAHKAM, OcbuuvansHeii Wramn FSIS ana
Means of transport for meat transportation are treated and prepared in accordance with the rules approved in 3KCAOPTA € MHULMANAMM BETBPaYa
the USA. / TpaHcnopTHble CpeacTsa o6paboTaHs! i MOAroTOBNEHb! B COOTBETCTBUM C NpasunamMu, NpuHATLIMU 8 CLUA.

'0TMeTLTe TOT KBRAPATUK, KOTOPLIA COOTBETCTBYET AAHHOR NPOUERYPE NPOBEPKY Ha TPUXMHENN

Mark the box that indicates which trichinae control procedure was taken .

OFFICIAL VETERINARIAN / FocynapcTBeRHbIi BeTepUHapHbIA Bpay
TITLE, NAME / ([I0nKHOCTS, ChaMvnua, uMa) _— 1 5_ -
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SIGNATURE / Noanuck MADE ON / CocrasneHo

--14-- " . 200

ORIGINAL - Opurutan

--Sample Form Only--



