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unionfood@unionfood.it

CIM —-CONSORZIO ITALIANO
MACELLATORI

Pec: consorziocim{@pec.it

DGSAF
A -Ufficio |
SEDE

OGGETTO: Certificato veterinario per I’esportazione di gelatina e collagene destinati al consumo umano
dall’Unione Europea verso I’Ucraina.

S’informa che il certificato per I’esportazione in oggetto (all. 1) & stato elaborato e negoziato dalla
Commissione europea con le competenti Autorita dell’Ucraina.

11 file contenente il nuovo certificato per I’esportazione sara disponibile, anche in lingua italiana,
sulla piattaforma informatica comunitaria TRACES, ed entrera in vigore il 15 febbraio 2019. E previsto
un periodo transitorio di 3 mesi, durante il quale si potra utilizzare la corrente certificazione o il nuovo
certificato di esportazione UE-Ucraina armonizzato.
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Si precisa che per la sottoscrizione art. 2.2 sezione Il del certificato da parte delle competenti Autorita -

locali, considerato che I'Ucraina non ha accettato di fare riferimento alla legislazione UE, & stata redatta
una tabella di equivalenza (all. 2) tra le due normative, Ucraina ed UE.

Inoltre, non avendo allo stato attuale 1’Ucraina ancora accesso al sistema informatico TRACES, le
partite spedite verso I'Ucraina, devono essere accompagnate dall’apposito certificato sanitario stampato su
carta semplice, scaricato dal sistema TRACES in duplice copia, in lingua italiana ed ucraina, e corredato di
firma e timbro del veterinario ufficiale che lo rilascia.

Nel chiedere a codesti Assessorati di voler cortesemente informare di quanto sopra i Servizi
veterinari delle ASL territorialmente competenti nonché Enti ed operatori interessati, si ringrazia per la
collaborazione.

IL DIRETTORE DELLNJFFICIO 2
( etro IN§¢)

Referente/Responsabile del procedimento:
Dr.ssa Alessia Garofano
Telefono: 06 5994.6921

E-mail: a garofanofisanita.it
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Hepmasa-wnen/
Member State

@“@mo 8> R

MIKHAPOJHUI CEPTH®IKAT JJI51 EKCIIOPTY 3 €BPOITENCLKOTIO COlO3§’ Wﬁiﬂy

KEJATHHY"® TA/ABO KOJIATEHY ", IPU3HAYEHOTO U151 CIIOKHBAHHS JIOAUHOIO
INTERNATIONAL CERTIFICATE FOR EXPORT FROM EU TO UKRAINE
OF GELATINE®™® AND/OR COLLAGEN®®, INTENDED FOR HUMAN CONSUMPTION

1.1, Biampasnnx/Consignor
Hazga/Name

Anpeca/Address

Kpaiwa/Country

1.2. Homep cepradixara/ 12a
Certificate reference number

1.3. IewTpanbnnii KOMNeTeHTHHIE Opra) AepxABH-4/TeRa/
Central Competent Authority of MS

1.4, Micuennii komnerentrui opran/Local Competent Authority

1.5, Onepxysaa/Consignee L6. Homep(ir) opurinarin cepradixavin/ No(s) of related original cenifiesfes
| Hazga Name Henep(n) cynposinamx noxymenTin/ No.(s) of accompanyi uments
‘ Aapeca/Address
Kpaiua/Country
1.7. Kpaina noxogsenus/ Kon 1.8. Perion noxoawenns/ Region 1.9. Kpaina npmanauensa/ | Kox ISO/ |1.10. Perion
Country of origin 180/ origin Country of destination 1SO code pHIHATCHAS/

ISO code

egion of degihation

1.11. Micne moxonxennn/Place of origin

Haisa/Name Homep yxpaaennn/Approval number

Axapeca /Address

1.12.

1.13. Micue sinanraxenns/ Place of loading
Anpeca /Address
Perion/ Region
Nowrrosnii xoa/ Postal code

1.14, laTa Ta wac sigmpasnenns/ Date and time of departure

1.15. Tpancropri 3aco6m/Means of transport

Part 1. Details of dispatched consignment|

Jhitak/Airplane O Cyano/Ship [l
Hoposniii exinaw/ D Sanizuuani paroan /
Road vehicle Railway wagon I:-I
Tawe/ O

Other

Inearndiranin/Identification:

Hacrana I: lerannea ingopmanis wono sianpasnenero sanvaxy /

1.16. IlynkT nponycky 8 Ykpaini / Entry BIP in Ukraine

1.17. CITES

L.18. TemnepaTypa npoayicrin/Temperature of products

Kimmatno/Ambient [ ] Oxomopwenuii/Chilled ] 3asopoxennii/frozen ]

1.19. 3aranena | 1.20. Kigskicts
Bara 6pyrro/ yNAKoBOK/
Total gross Number of
weight packages

1.21. Homep miombu/conTeiinepa
[dentification of container/seal number

1.22. Torapn ceprudixonani gua/Commodities certified for
Jloacurore enoxusanya/Human consumption [:] Tewe/Other

O

1.23. Tpan3nT wepcz 3-Tt0 kpainy/Transit through 3™ country

! 1.24, i excnopry/ Forexport ||

1.25. InenTudikanin Tosapis /Identification of commodities

Baa (raykosa TIpapona Tomapy/ MoTykAicTh-BAPOTHAK KinbkicTs ynaxosox/ Bara setto/ | Bajg naxyesaas/
razra)/Species (Scientific Nature of commodity /Manufacturing plant Number of packages Net weight type of package
name)

Vs

Limited
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COL/GEL Limited

KenaTnn Ta/a60 Konaren, NPRIRAMCHANT LTSt CAOKNBANNS TTOARH 010/
Gelatine and/or collagen intended for human consumption

Il. Avecranis 3xopos’s / I1.a. Homep ceprugirara/Certificate reference number [ib.

Health attestation

Yacraua II: Cepradicanin / Part 11 Certification]

2.1

2.2

2.3

2.3.2

8, wmo umacte nixnucancs odinilinnit Berepunap abo odinifinuii incnexrop 3acrixuyis uacrymue: /
I, the undersigned official veterinarian/official inspector certify that:

WKenatnu Ta/afe Komaren MOX0AATH i3 HOTYKAOCTEH, Ae 3aNpPoBaKens nocTifino AiloWi Aponerypn, JacHoBARi AR NPHANMANAX CHCTEMA
amanizy mebe3meanux GaKTOPiB TA KONTPOMIO y KPATRINRX TOTKAX (HACCP)/ Gelatine and/or collagen comes from (an) establishment(s)
implementing a programme, based on the HACCP principles:

HKenaran Ta/afo Konaren BirmosinaioTs BrMoram Mikpabionorivanx KPETepiiB 118 BCTAHOBICHAA MOKAINAKIB GezmeanocTi XapIoRAX
APOAYKTIB, 3aTREPAKENNT AaKa3om MiRicTepeTRa 0XOPORD 310pok’s Yrpainn Ne 548 win 19.07.2012/ Gelatine and/or collagen comply with
the Microbiological criteria for establishment mdicators of safety of food products, approved by the Order of Ministry of Health of Ulraine Ne 548
of 19.07.2012.

Cuposnna (9% BRpoGHARTRA WENATHHY Ta/a60 Kotareny noxeuTs 3 TepuTOpil Kpain-wienin €C ado 3 TEPRTOPIf KPain 0032 MEKAMEA
€C, axi ¢ odiuiino siTbARME Bin amypy eiamoniano g0 BeeciTabol opranizanii ox pos’s teapun {(MERB), i orpavana

p
BUKAIONNO i3: [ Raw material for the production of gelatine and/or collagen originates Jrom territories of EU Member States, or from countries
ouwnside the EU that are officially free from foor and mouth disease in accordance with OIE, and it is derived exclusively from:

4) KiCTOK, 32 BUHATKOM PUINKOROTO MaTepiany, suinavennx MEB/bones other than specified risk materials as defined by OIE;
b) ra/afio mkyp Ta mkip csificeknx xyiinnx Tapan/and/or hides and skins of farmed ruminant animals;

) Ta/abo wkip cannedt /and/or pig skins;

d) Ta/abo mxip crilicukol wraniand/or pouliry skin;

€} Ta/abo cyxoknan Ta M*0Yin/and/or tendons and sinews:

f) Ta/abo mKyp Ta wiKip, OTpAMARNX i3 AuKAX TBaprn/and/or wild game hides and skins;

8) Ta/abo wKip Ta Kictok pubn /and/or fish skin and bones,

Cnponnna ans rapobunnrea menaTany Ta/abo KOJgreny, Mo BR3AA%ERA MHYNKTAMH a)-e) AYRKTY 2.3, oTpAMana Bil TBapam, sxi
Symn 3a6uTi ma Giltmi, Ta Tymi sxAx 3a pesynnTaTaMm nepenzabiiinoro Ta nicasaGifinoro ornsay BHIEARi TPEAATRAME LR
CHOKWBARAR TIOARHOK. | Rave material for the production of gelatin and/or collagen, defined in subparagraphs a)-ej of paragraph 2.3, derived
Jrom animals slaughtered at a slaughterhouse, carcasses of which recognized as fit for human consumption based on ante-moriem and post-
mortem inspections.

Ta/abo
and/or

Cuposnna ans BupobnmuTea KeJATHHY Ta/abo Komaresy, uio BUIRAYENA DINYRKTOM f) nyHKTy 2.3 0TPpAMANA BiA ANKAX TBADHH, HKi
6ynu mepepobneni Ha MuCAWBERKOMY mignpueMcTsi, cxsanenomy KomnerenTanm opranom KpaTHU-¢KCAOPTEPA, TA Ty gXuX 3a
PeaynLTavamn nicanzabifinore cinaay Bodxaxi UpPUIATARMI AN4 CNOXRNBARAY Jognnow./ Raw maierial for the production of gelatin
and/or collagen defined in subparagraph f) of paragraph 2.3. derived from wild game processed in a game handling establishmeni, approved by

the Competent Authority of the exporling country. carcasses of which recognized as fit for human consumption based on posi-mortem
inspeclions.

CHpoOBUNA AN BHPOGHNNTRA KeNaTuRY Ta/aGo Konareny, aa we Gysa mixaana xonriii 06pobni, okpim oXoMopKEHNN, 3AMOPOKEHES TA
WIBRIKOTO 3AMOPOKENNS, NOBHHAR GOXOAKTH i3 MOTYXAOCTeH, YXBAACHRX a60 33TREPIKENNX BUINOBIHO N0 BAMOF 3AKOHOIABCTRA
Kpainn-excnoprepa/ Raw materials for the production of gelatin andfor collagen that have not undergone any preserving treatment other than

chilling, freezing or quick-freezing must come Srom establishments registered or approved in accordance with the legislation of exporting
country.

JAan supabruurea keaaThny Ta‘/abo KOATeny NONYCKAECTHCH BAKOPHCTANAN TAKOT 06pobnenol caposnnn; / The following treated raw
material is allowed for use in the production of gelatine and/or collagen:

1)  xiericn, sigminui Bin puznkosore MaTepiany, axi noXOANTH i3 MOTYKROCTEH, MO 3HAXOAATHCR Wix KOATPOJIEM KOMOCTEHTRATO
eprany KpaiRu moXomkenns Ta AKi NiIAawi TAKHM Buaam 06pabkn: / bones other than specified risk material originating from the
Jacilities under the control of the competent authority of the country of origin. which have been subjected 1o one of the Jollowing treatmenis:

4)  megpiGaeni wa wacTkn, ApRGTMINMI PO3MIp AKHX CTAHOBHTH 15 MM, Ta 3ReXAPEeRi rapav010 BOXOIO IpA TeMIepaTypi ne
merute 70 © C mporarom ue menume 30 x8, 450 ne Menure 80 ° C npovsrom ne menme 15 xarawH, 260 we menme 90 © C
nporarost me mewme 10 xpuamm, Ta 00TIM BiROKpeMJCHI 3 moxAABLWEM IPOMHBAHHAM Ta CYWiHHAM APOTATOM
ulonaliMerme 20 XBHIHA B NOTeNi raps410To NOBITPA NPH NOYATKOBIA TeMnepaTypi ne Menue 350 °C, aGo mporarom 15
XBRJNIN 8 NOTORI FAPATOro NOBITPN NPH NOTaTKOBI TemmepaTypi noran 700 °C/ crushed fo pieces of approximately 15 mm
in size and degreased with hot water ai a temperature of at least 70 °C Jor at least 30 minutes or at least 80 °C for at least 15
minutes or at least 90 °C for at least 10 minutes, and then separated and subsequently washed and dried for at least 20 minutes in
a stream of hot arr with an initial temperature of at feast 350 °C or Jor 15 minutes in a stream of hot air with an initial temperature
aof more than 700 °C;

b)  cywinns ua conui nporsirem wonaitmenme 42 Anie, NpH cepeaniii Temneparypi monaiimenme 20 °Clsun drying for at least
42 days at an average temperature of af least 20 °C;

¢} obpobxa kncnerow, mo 3aGeinesye nixrpaMarAa pieaa pH y Tosmi Merme 6 nporarom momaiiMmenme oxmici ronann
nepel CywinRast / acid treatment such that the pH is maintained at less than 6 to the core Jor at least I hour before drying.

2)  wKipH T8 wKypR cBifickkux wyitnnx TBapHH, WKIPH cBNREIT Ta cBilicukol NTARI, WKipn Ta MKYPH AWKNX TRAPUY, 10 BOXOAATS i3
MOTYRHOCTEH, Ki 3RANOAATHCH Nig KONTPOAEM KOMNETEHTHOTD Oprafy KpaiHu noxolKewHA Ta sKi NiAAR TAKEM BRIAM
obpobkn: / hides and skins of farmed ruminants, pig skins, poultry skins and wild game hides originating from the facilities under the
control of the competent authority of the country of origin, which have been subjected to one of the following treatments:

2/5
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COL/GEL ,uzmzwd

HenaTun Ta/260 KONAreH, NPHINAYEHNT QTR CHOKHABAHES THOARHOW/
Gelatine and/or coflagen intended for human consumption

IL. ATvecrauis 3xepos’s / Health HL.a. Homep cepradikara/Certificate reference number ILb.
attestation

a)  obpofixa ayrom, me zabexneqye gocsrnenna pisng pH > 12 y Toswi 3 NoxanbmaM CONINAAM NPOTATOM MIORAHMERILE CEMR
AHiB (Tepmin oOpobku Moke BII0IATH wie, ALOOXIARAI A%A TPABCUOPTYBARNSY); / ireatment with alkali to establish a pH >
12 1o the core with subsequent salting for at least 7 days (the treatment duration may include the time required for transporiation);

h)  cywinng aporarom monaiivenwe 42 Anis npr Temmeparypi ne mentie 20 °C (TepMin 06pobKkR MokKe BKMIOIATH 9ac,
HeoGxinnuit ans TpancnopTyBauns); / drying for at least 42 days at a temperature of at least 20 °C (the treatment duration may
incorporate the time required for transportation);

¢} ofipobka kucnotTow, wo 3aGesneuye nixrprmanns pisss pH i Meawe § y ToBW npoTgroM monaiiMenme oANici roxuRm; /
acid treatment such that the pH is maintained at less than 5 to the corve for a minimum of | hour:

d) obpofixa tyrom, o 3a6e3neyye RocATHeHus pisua pH > 12 nporarom monaiiMenme BocoMu ToRunn; / alkali treatment at a
pH > 12 for at least 8 hours.

3) wicTkn, sigmiagi Bil pU3AKOBOTO MaTepiany, MKIPH Ta WIKYpPH cBHICLKAX KyilAAX TBAPAR, WKipA cBAREH Ta cRificskel nTHA,
WKIPH Ta WKYPH AHKUX TBapHH, Aki miggawi oGpoui, siasinwiii six suais o6pobxn, mo susnageni nianyuxramu 1) — 2) nynkty
2.3.3, ra aKi MOXOAATS i3 ROTYMHOCTEH, LIO INAXOAATLER Bi) KOHTPOAEM KOMIETERTHONG OPrafy Kpainn noXoMNKeRRd / bones other
than specified risk material, hides and skins of farmed ruminants, pig skins, poultry skins and wild game hides which have been subjected to
a treatment method other than those specified in subparagraphs 1)-2} of paragraph 2.3.3. and which originate from the facilities under the
control of the competent authority of the cowntry of origin.

2.4 Kenarwn Ta/afo Kogaren, WO NPAIAAYCHA] ANF COOKABAKNA JTIOAMAOID, TA KENATHH i KONATEH, He TPAINAYCHRHE ATA NIOACHKOIO
CHOAWBANAA, MOKYTh BRPODAATHCH Ta 30epiraThHch OAHORACHO Wa oARIN A Tilf camiii moTyxmocTi 33 ymMoRW, UI0 CHPOBRA2 Ta
BHPOGHHYRIi Mpomec BIANOBITATE BEMOraM, W0 BCTAHORICHI A/IA XeJaTHRY Ta/alo Komaremy, mp MPAIRAMENi QN8 CHOKHBARASN
mrepnnoio./Gelatine and/or collagen intended for h co wtion and gelatine and collagen not intended for h consumption may be
produced and stored simultaneously at one facility provided that the raww material and the production processes comply with the reguirements set
Jorth for gelatine and/or collagen intended for human consumption.

2.5, MenaTun Ta/abo KoJaren nOBOAHI BIANORIAATH TAKWM BHMOTAM M0N0 MAKCHMANLHO-AONYCTAMEAX DPiBAIR 3amuKiB: / Gelatine and/or
collagen shall comply with the following maximum permitted levels of residues:

- As ~ pirens 1 ppm;//ppm level:

- Pb — pisenr S ppmi/S ppim level;

- Cd — pigess 0,5 ppm;/0,5 ppm fevel;

- Hg — pisenn 0,15 ppm;/0, 15 ppm level:

- Cr ~ pisenn 10 ppm:/ /0 ppm level,

- Cu~ piBenn 30 ppm;/30 ppm level:

- Zn — pisent S0 ppmy/50 ppm level:

- 80, (E€sponeiichka @apmakonen (ocranne suaanus)) - pisens 50 ppm;/SO; (European Pharmacopoeia, latest edition) — 50 ppm
level:

- flz(’, (Enpoueficuka Mapmaxones (ecTanne BRAAAAA)) — pisens 10 ppm./ H:0; (European Pharmacopoeia, latest edition) - 10 ppm
evel.

26 Npouce s srpoebanurea kenaTury signosiase Takum sumoram:/ Gelatin is produced in accordance with the following requirements:

Dyn/either [a) cupoBnna, eTpumana 3 KicTOK KyfiHUX TBAPAH, HAPOMKEHHX, BAPoWeRuX abo 3aburux y kpaini afo perioni i
RE3NAYHHM PHINKOM 010 ryGronoxitnoi ennedanonarii BPX sinnosiano ao sumor MEB,/ raw material derived from
the bones of ruminants born, veared or slaughtered in the country or region with negligible BSE risk in accordance with the
OIE requirements]

Pagelor [a) capoBuna, oTpuMaHa 3 KieTox KylHUX TBAPHH, HAPOAKEHNX, BHpoenAx 260 zabmTax y xpaiui a6o periomi i3
KOHTPOILGBARUM 260 HEBWIHAYENBM PH3HKOM (3 AKHX iMOopr B YKpainy pxo3sostemmit) mopo rybrononituol
enuedanonatii BPX sianosixno no sumor MEB, nosunua niagnasaTuce nponecy, wo 3afeinenye perensne noapibnenus
YCBOro KiCTKOBOTO MAaTepialy Ta #oro 3HekMPeHHM rapawolo Box0K Ta o6pedui posannom consmoi xmcaora (3
KOHUenTpamicro He MeHme 4% 1a pH < 1,5) nporarom ne menme asox 7i6. Micasn apore martepiann nipzaweTees
Hacrynaiii o6pobniz/ raw material derived from the bones of ruminants born, reared or slaughtered in the country or region
with a controlled or undetermined BSE risk in accordance with the OIE vequirements (import from which into Ukraine is
approved), is subjected to a process ensuring that ali bone material is finely crushed and degreased with hot water and
subsequently treated with ditute hydrochloric acid {af a minimum conceniration of 4% and pH of less than 1.5) over a period of
at least 2 days. Thereafter. the material is subjected to the following treatment:

~  ayxHa e6pobka macusenum pozuunom sanna (pH > 12,5) npovarom wonaiimenine 20 xnis 3 uarpisanram 10
Temnepatypu 138°C nporarom we menwe 4 cekyup,/ alkaline reatment of saturated lime solution (pH > 12.5) for
a period of at least 20 days with heating to 138 °C jor at least 4 seconds,

~  abo kAcaoTHA 06pobica (pH < 3,5) nporarom wionaiimenuie 10 roaun 3 narpisannam 3o Temmepatypa 138°C
UPOTATOM He MeNite 4 CeXYRN,/ or an acid treatment (pil < 3.5} for at least 10 hours with heating to at least
138 °C for at least 4 seconds.

- a6o ofpabka 0AROMACHO PHCOKOIO TEMBEPATYPOIO | THCKOM — HACAYCAOIO RAPOI0 NpH TemuepatTypi 133°C abo
BAme i TACKY 3 6apu — nporarom mounaivMenme 28 x8,/ or a heat-and-pressure process for at least 20 minutes
with saturated steam of 133 °C af more than 3 bars,

- afo i3 3acTocyranuAM GyAb-KOT0 IHINOG CKBIBANEATROTG 32 edieKTOM CXBATEHOTD Mpoweecy;/ or any other
approved process with equivalent effect.

b)  cuposuna, BixMinna Bix cHPOBUNN, BUIKATEROT RIATYRKTOM 2.6 (2) MLOTO NYRKTY, NOBARHA nixaanavach ofpobui
KAcIoTO0 afo ayrom, micta woro Oyrm niggamoio upomusawuio. IToxannk pH mac SyTu ninnosiznam unecM
ckoprroBannii. JKemaTam ekcTparyeThes ofno- 260 6araToKpaTHAM RATPIBAHAAM 3 MOJATHLINAM OYHUICHREM
wanxom dineTpanii Ta 06pebku Tennom. / raw maiterial other that the material specified in subparagraph 2.6 (a} of
this paragraph is subjected io a treatment with acid or alkali followed by one or more rinses. pH shall be accordingly
adjusted. Gelatine is extracted by heating one or more times in succession followed by purification by means of filtration
and heat treatment,]

3/5
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L inastard
COL/GEL IZETIEILC LY
Keaatun va/a6o Konaren, NPU3HAYERAI AN CNOKUBIHHS JTIOTHHOO/
Gelatine and/or collagen intended for human consumption

IL. ArecTanis snopes’s / Health attestation [T.a. Homep ceprudixata/Certificate reference 1Lb.
number
®12.6 pouee ana supoSnuuTea Konareny minmosinac raxum sumoram:/ Collagen is produced in accordance with the following requirements:
Dap/either [2) cupouna, orpumana 3 Kicrok KyiiHHX TBADHR, HAPOIAERNX, BHPOUICHHX a6o 3a6uTux y kpaimi aGo perioni iz

He3HAUHUM PHINKOM Wwoae rybronoaituol enuedasionatii BPX sinnosizno a0 sumor MEE,/ raw material derived from
the bones of ruminants born, reared or staughtered in the country or region with negligible BSE risk in accordance with the
OIE requirements)

Dagolor [a) cupoBANa, oTpAMANA 3 KicTOK KYARHX TRAPWH, HAPOXKEHMX, BRPONICARX ado 3abmTax y Kpaimi ado perioni iz
KOHTPONLOBAHAM 460 HeBUINAYENNM pH3MKOM (3 aKkux iMmopr B YKpainy Roisoncunit) mofe rySxomogiGmoi
enuedasanarii BPX minmesiane ao sumor MEB, Ta noeuHEA nianaBaTAcs upodecy, mo 3aeaneayc perennie
AOAPIGHenNy YChOTO KiCTKOBOTO MATEPIRNYy TA §OT0 JNCKRpPEHAR rapA4ol BOACK Ta obpo6ui potummom cossnoi
KHCIOTH (3 KomuenTpanicio He Menuie 4% Tta pH < L,5) nporarom me memme asox 2i6. Ilicim usore marepianm
nignaoTeca HacTynniit odpobuis/ raw material derived from the bones of ruminants born, veared or slaughtered in the
country or region with a controlled or undetermined BSE risk in accordance with the OIE requirements (import from which into
Ukraine is approved), is subjected to a process ensuring that all bone material is finely crushed and degreased with hot water
and subsequently treated with dilute hydrochloric acid (at a minimum concentration of 4% and pH of less than 1.5) over a
period of at least 2 days. Thereafier, the material is subjected to the following treatment followed by:

—  KOPHFYBAHHAM noKasHuka pH 3 BukopmcTagmam xmenoTH ao Jyry, micns qore MaTepian miiaseThen
oanomy 860 KinkkoMa npoMuBaREAMA Ta GinbTpanii abo excrpysii 260 nonpibaennto,/ pH adjusiment using
acid or alkali followed by one or more rinses and filtration/milling/extrusion.

—~  abo Gymb-axomy inimomy cxsajenoMy exBiBaneHTHOMY 3a edexTom upouecy/ or any other process with
approved equavalent effect;

b} wicas zamepwenns npouecie, BwinavenHx NixDYRKTAMH 2.6 (2) HBOFD DYHKTY, KOJATeR MoXe Ni1AaBaTHCH
aponecy cyminnn. / following the completion of processes referred to in subparagraphs 2.6 (a) collagen may undergo

drying. J

@127, SAxmo wenaTnu Ta/a60 Konaren OTpEMAN] i3 MaTepiady, IO NOXOANTE i3 KYHHAX THAPEH, 33 BHHATKOM XeNATAAY Ta/a6o xomaremy,
OTPUMAROTO i3 IKIP Ta WKYP KYHBAX — fioro BAPOGACHO BIANOBITHO X0 HacTynuux maMor; / if gelatine and/or collagen are of ruminant
origin, except of gelatin and/or collagen derived from hides and skins of ruminants it was produced in accordance with the following
requirements:

D aGoleither  ~ [moxeanTs 3 kpainu ao periony, axui KiacHBiKyeThen Ak Kpaina aGo periom, wWo mpeacTABATC HeIBATHHI PAINK

mono I'E BPX pianosinnoe 1o MER, / ir comes from a country or a region classified as a country or region posing a
negligible BSE visk in accordance with the OIE;

~—  TBADHAR Bid SKAX OTPAMANO KENATAR TA/260 Kener GyaR BAPOUWCHL, RAPOTXERRAI Ta 226HTi y Kpaini i3 ACIHATRAMA
pasakom mogo T'E BPX, Ta npoftman nepea- Ta nichm3abiiiny sercanexcneprnsy,,/ the animals from which the gelatin
and/or collagen was derived were born, continuously reaved and slaughtered in the country with negligible risk and passed
ante-mortem and pasi-mortem mspections,

—  #KIo B Kpaini a6o perioni peccrpyoTnes wopinni Bananxs TE BPX:/ if in the country or region there have been BSE
indigenous cases:

(i) nOXoAWTL Bin TRAPHM, AKi HAPOAWANCA MiCIA AATH BCTANORICHAN 3a60POHN HA 3TONOBYBAHHA HYIHHHM
TBAPHRAM M'ACO-KICTKOBOTO GOPOIINA Ta IIKBAPOK, OTPHMARRX Bil XyWHHX TBapun, a6o/it comes from
animals which were born afier the date from which the ban on the feeding of ruminants with meat-and-bone and
greaves derived from ruminants had been enforced, or

(ii) npogykTR TRApWAHOre WoXOAKeHAs oTprMawi Bix BPX, omtan Ta kiz me MiCTHTL Ta B¢ oTpmmawi BiX
PR3AKOBOre MaTepiany, AKX Ba3nadcHo sianosizas go MEB, aGo iz m’sca mexaminmore ofBamopannd,
aTpimanoro i3 kierox BPX, onenn afo wi3 /the products of bovine, ovine and caprine animal origin do not
contain and are not derived from specified risk material as defined by OIE, or mechanically separated meat

oblained from bones of bovine, ovine or caprine animals]
“ aGo/or - [moxoanTs 3 wpainn abo periomy, Axnii KaacndiKyeToca AK Kpaina aGo perioH, ut0 MPEACTARIAE KOHTPONLOBARAN
pusak 10 I'E BPX sixnosinso no MEB, / if comes from a country or a region classified as a country or region posing a

controlled BSE risk in accordance with the OIE;

- GyB oTpEMARNE Rix TBAPAR, AXi MPOINE nepen- Ta mienA3abifiny BETCAREKENEPTHIY, / /1 has been devived from animals
Jrom which the gelatin and/or collagen was derived have passed ante mortem and post mortem inspections:

- TBAPHHK, BIR AKNX GyB OTpAMaNmI KeTaTRR Ta/a00 konarew, ue Gyam 3aénti michs OTTIYIICHHS [OJ1ISX0M BBCACHHA
razy 8 4epenHy nopoxunny abo s6uTi anasorianum crocobom, yn 3a6nTi WAnXOM PO3PRBAHNA TKAHHHE UCHTPANLHOT
HEPBOBOI CHCTEMH MIC/IA OISYWIERHNA 32 AONOMOr0I0 NOASBKEHArD iHCTpymMenTY B QopMi CYPRXHS, IO BBOIUTRCH B
SEpenny MOPOAHUAY, 34 BWHATKOW TBAPAN, WIG HAPONWARCH, NOCTHIRO BRPOUIYBAMHCHL i Gynm 3abuTi B Kpaini un
perioni, o MpeacTARIAC Hesnauwnil puinx mono I'E BPX sizmosiano xo MEE. / the animals, from which the gelatin
andlor collagen is derived were not slaughtered after stunning by means of gas injection into the cranial cavity or kitled by the
same method or slaughtered by laceration afier stunning of censral nervous tissue by means of an elongated rod-shaped
instrimen introduced into the cranial cavity, except if the animals were born, continuously reaved and slaughtered in a country
ar region classified as a country or region posing a negligible BSE risk in accordance with the OIE.

OPOAYKTH TBAPHAHOrO MOXOXWCRHst oTpumani Bin BPX, omeun Ta ki3 we micraTe Ta me oTpmMami Bia PH3EKOBOIG
marepiany, Sx BH3HA4eHo Bixmosinmo f0 MEE, afo i3 M’sica Mexaniznoro ofranoBannd, sTpuManoro i3 kictox BPX,
oseus abo Kis. /gelatin and/or collagen do not contain and are not derived Jrom specified risk material as defined by OIE, or
mechanically separated meat obtained from bones of bavine, ovine or caprine animals.]

! " . . . . .
 abo/or —  [noxoamrs 3 kpaini aGo periony, axuii knacudikyernes Ak kpaiaa abo perion, mo NPEACTABIAC HEBHIHATCHAE PHINK
ac TEBPX sinnosiano 10 MEB, / it comes from a country or a region classified as a country or region posing a
undetermined BSE risk in accordance with the OIE;
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FKenarau Ta/a60 Konaren, NPHIHATCHUN AAK CROKHBANHK OXAROIH/
Gelatine and/or collugen intended for human consumption

I. Arecrania snepor’s / Health 11.a. Homep cepragirara/Certificate reference ILb.

attestation

number

- DOXORSTH Bil TRAPHA, AKHM He rOAOBYBANHCS M'aco-KicTKOBe GOPOIIKO T4 HIKBAPKH, 0TPHMAHI BiX KyHHAX TBAPHH,
Ta Aki npoiimAn nepen- Ta wicnuzabifiny BevcanekcnepTH3y, /it comes from animals which have not been fed meat-and-
bone or greaves derived from ruminants and passed ante mortem and post mortem inspections;

—  oTpuMano Bi1 TBApHH, Ak He 6YTH 3AGUTHMH NiCAS OTIYMICHAS WAAXOM POIPARANHS TKAHHH HEHTPATLAOT HEPBOBOT
CHCTEME i3 BHKOPUCTAHHSM JOBFACTOro iHCTPYMcHTa y QOPMi CTepkHS, BBEACHOTO B MODOKRMHY uepena, abo 3a
AOIOMOTOIO ra3y, BBCAEROTO B NOPOKHNHY Wepena/ it comes from animals which have not been slaughtered after stunning
by lacerarion of central nervous tissue by means of an elongated rod-shaped instrument introduced into the cranial cavity, or
by means of gas injected into the cranial cavity:

- wenaTns Ta/abo Konarew me MICTATL Ta He € OTPRMANHMA i3 PHIHKOBOTO Matepiasy, Ak Bmimaneno MEB, abo
HepBOBY Ta JiIMATHUHY TKANRHY RiJALIERHX Y npoucci obpaniosanus abo i3 M’nca MexaRi1BOTO OOGBANIOBAAHY,
orpumanoro i3 kicrok BPX, orenw abo iy gelatin and/or collagen do not contain and are not derived from specified risk
material, as defined by OIE, or nervous and lvmphatic tissues exposed during the deboning process or mechanically separated

mear obtained from bones of bovine, ovine or caprine animals;

- BPX, nieni Ta ko3n (xpiM TRapun, Axi ne focaraw 12 micAtnoroe Biky), 3 SKUX 0OTPUMAHA CHPOBRHA (OKpiM WKip i
mKyp) 6yIa Xoctinwkeni Ha ry69acronogiény ennedanonatito BPX meronamn, snznadennmn MER, 3 geraTasram
pesyavtartom / raw material {other than hides and skins) was obtained from cattle, sheep and goats (other than those who
are less than 12 moths age), tested for BSE using methods, identified by OIE, with negative results;

—  Beprefipannni KonoAR Ta epeNl Bl TBAPHUR, AKAM Byao Ginbme 30 micauis Ha momenT 3a6ow, Oyam BmpaneRi /
vertebral columns from cattle over 30 months of age at the time of slaughier and skulls have been excluded. }

Tpumitin / Foomotes

YHactuna UPart I

YHacrwas IV Parz i

(O]

(2} Brbpary norpibne/ Keep us appropriate,

(3} Tignne va nesarka noannul siapiauaTuca xommopom sin HAAPYKORANGro TeseTy / The signature and the stamp must be in a colour different o that of the printing.

Leit ceprudinar i Monoto T2 Monoto depxann-axena €C/ This cervificate nuest be issyed in Ukvamian Jang and in the kamguage of the EUJ Member Stare of
erigin.

Hynxr L11, Micue noXomxeRRS: HaIBa, Apee, HoMep ¥ MOTYXHOCTI Bi Rox 1.11. Place of urigin: name, addvess. apy { number of dispatch blish

Flyswer 115, Peccrpauitinwdi nomep (3amisnuani sarony, xontesinep abo rarTaxunit anTomoGine), Homep pelicy (nitax) abo mazsa (cynno). Oxpeme 3azragacTbed iHGopManis
CTOCORHO ¥ BANAAKY PUIBANTAKEHHS T3 PHOTO 3BBANT ! Bex 1.15: Reg ion number (raibway wagons or iner and lorvies), flight number (aircrafi} or name {ship}
Separate mf ion is tn be provided in case of unloading and g

flyust L.19. BraxiTs 3zrantny sary 6pyvro Ta 3araisny sary uerro / Box 1. 19: Indicate wtof gross weight and 1otal net weight.
Flynxr 121 Braxite nomep xonreiigepa i momep nixombn (y sianosinanx sanaasas) Box £.21: Identification of container and Seal number: only where applicable.

Tyuwr 1,25, 3 i inumit wox ) i i tHETEMI 6NUCY TO KOAYBRNHY Tonapis (I'C) B PAMKAX HACTYRENX ToBAPHAX NoWNifi: 35.03, 35.04 abo 39.17./ Box 125 Use
the appropricte Harmonized Systent (HS) code wnder the heading 35.03, 35 04 or 39.17.

Kenatan — AATYpanbRAit posunnumisi Ginok, rencyrnopmiounii abo nereneyTropow0Ini, 0 RACTKOBOro Hiaponizy KollareHy, 4Kl BAPo6ARETLCR 3 KICTOK, WKip Ta
UNKYp, CYNOARHAL T2 M'83i8 Yaapun /Gelatine means nanral, soluble protem. gelling vr nov-gelfing, obiained by the pariial hydrolysis of collagen produced from bunes, hides and skins, tendons
and sinews of ammals.

Konaren — nporeis ii mpoayKT, oTp 2 KiCTOK, IKip, MKYp T2 cyxoxums Teapmn. Ile BKMozac xapaosi konarenoni obonenku, TAK CaMo A% i Kosarenasi ofianonke, axi
KOHTAKTYIOTE 3 XAPUOBHM npopiywvom / Collagen meuns the proicin-based product denved from animat hones, hides, skins and sendons It inchudes edible collagen casings us welt us food-
comact collagen casings.

Odiuifinntii sevepunap a6o odiuifinuii incuexrop/Official velerinarian or official inspector

Iv's Ta tpiasue (sesmcumu Titepamu):/Name (in capitals): Kaaaidixania ta nocana:/Qualification and title:
Nara:/Date: LVUN®/ LVUN°:
MNewatica *):/Siamp (). Minnuc ©):/ Signature ):
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Annex to the harmonised veterinary certificate for EU exports to Ukraine of gelatine and/or collagen, intended for
human consumption

Table of correspondence
of certain provisions, established by harmonised veterinary certificate for EU exports to Ukraine of gelatine and/or collagen, intended for
human consumption

UA provision

Corresponding EU legislation

Art22 “(..) 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”

Regulation (EC) No 2073/2005 of 15 November 2005 on
microbiological criteria for foodstuffs
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