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 [] Controlled Chilled [] Frozen [] Commercial
temperature document Date of issue
reference
Place of
Country issue
1.19. Container No / Seal No
1.20. Certified as
Human consumption [] other [1
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. 35 ALBUMINOIDAL SUBSTANCES; MODIFIED STARCHES; GLUES; ENZYMES

3503 Gelatin (including gelatin in rectangular (including square) sheets, whether or not surface-worked or coloured) and gelatin derivatives;
isinglass; other glues of animal origin, excluding casein glues of heading|3501

350300 Gelatin (including gelatin in rectangular (including square) sheets, whether or not surface-worked or coloured) and gelatin derivatives;
isinglass; other glues of animal origin, excluding casein glues of heading| 3501

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) COL/GEL Gelatine (1)(2) and/or collagen (1)(2) intended for human
EUROPEAN UNION consumption v2

IL. Health information

2. I, the undersigned official veterinarian/official inspector certify that:
2.1. Gelatine and/or collagen comes from (an) establishment(s) implementing a programme,
based on the HACCP principles;
2.2. Gelatine and/or collagen 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.

2.3. Raw material for the production of gelatine and/or collagen originates from territories of EU
Member States, or from countries outside the EU that are officially free from foot and mouth
disease in accordance with OIE, and it is derived exclusively from:

a) bones other than specified risk materials as defined by OIE;

b) and/or hides and skins of farmed ruminant animals;

Part II: Certification

¢) and/or pig skins;

d) and/or poultry skin;

e) and/or tendons and sinews;

D) and/or wild game hides and skins;
g) and/or fish skin and bones.

[02.3.1. Raw material for the production of gelatin.and/or collagen, defined in

L subparagraphs a)-e) of paragraph 2.3, is derived from animals slaughtered at a
slaughterhouse, carcasses of which recognized as fit for human consumption
based on ante-mortem and post-mortem inspections.

O and/or

Raw material for the production of gelatine and/or collagen defined in subparagraph f) of
paragraph 2.3, is derived from wild game processed in a game handling establishment,
approved by the Competent Authority of the exporting country, carcasses of which
recognized as fit for human consumption based on post-mortem inspections.

2.3.2. Raw materials for/the production of gelatine and/or collagen that have not
undergone any preserving treatment other than chilling, freezing or quick-
freezing must come from establishments registered or approved in accordance
with the legislation of exporting country.

2.3.3 The following treated raw material is allowed for use in the production of
gelatine and/or collagen:

1) bones other than specified risk material 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:

a) crushed to pieces of approximately 15 mm in size and
degreased with hot water at a temperature of at least 70
°C for 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 air with an initial
temperature of at least 350 °C or for 15 minutes in a
stream of hot air with an initial temperature of more

than 700 °C;

b) sun drying for at least 42 days at an average temperature
of at least 20 °C;

c) acid treatment such that the pH is maintained at less

than 6 to the core for at least 1 hour before drying.

2) 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:

en/cs/uk 2/18



EUROPEAN UNION

(UA) COL/GEL Gelatine (1)(2) and/or collagen (1)(2) intended for human

consumption v2

Part II: Certification

IL. Health information

2.4.

2.5.

(2) O [2.6.

3)

a) treatment with alkali to establish a pH > 12 to the core
with subsequent salting for at least 7 days (the treatment
duration may include the time required for
transportation);

b) drying for at least 42 days at a temperature of at least 20
°C (the treatment duration may incorporate the time
required for transportation);

c) acid treatment such that the pH is maintained at less
than 5 to the core for a minimum of 1 hour;

d) alkali treatment at a pH > 12 for at least 8 hours.

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 country
of origin.

Gelatine and/or collagen intended for human consumption and gelatin and collagen not
intended for human consumption may be produced and stored simultaneously at one
facility provided that the raw material and the production processes comply with the
requirements set forth for gelatine and/or.collagen intended for human consumption.

Gelatine and/or collagen shall comply with the following maximum permitted levels of

residues:

As - 1ppm level;

Pb - 5 ppm level;

Cd - 0,5 ppm.level;

Hg- 0,15 ppm level;

Cr -10 ppm level;

Cu - 30 ppmdevel;

Zn - 50 ppm level;

S02 (European Pharmacopoeia, latest edition) - 50 ppm level;

H202 (European Pharmacopoeia, latest edition) - 10 ppm level.

Gelatin is produced in accordance with the following requirements:

2

(2

o either

o or

[a) raw material is derived from the bones of ruminants born, reared
or slaughtered in the country or region with negligible BSE risk in
accordance with the OIE requirements]

[(2) O a) 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 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. Thereafter, the material is
subjected to the following treatment:

- alkaline treatment of saturated lime solution (pH > 12.5)
for a period of at least 20 days with heating to 138 °C for
at least 4 seconds,

- or an acid treatment (pH < 3.5) for at least 10 hours with
heating to at least 138 °C for at least 4 seconds,

- or a heat-and-pressure process for at least 20 minutes
with saturated steam of 133 °C at more than 3 bars,

- or any other approved process with equivalent effect.

en/cs/uk
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EUROPEAN UNION

(UA) COL/GEL Gelatine (1)(2) and/or collagen (1)(2) intended for human
consumption v2

Part II: Certification

()

(2)

IL. Health information

O [2.6.

O [2.7.

) Ob) raw material other that the material specified in
subparagraph 2.6 (a) of this paragraph is subjected to 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.]

Collagen is produced in accordance with the following requirements:

) o either [a) raw material is derived from the bones of ruminants born, reared
or slaughtered in the country or region with negligible BSE risk in
accordance with the OIE requirements]

2) o or [a) 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 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. Thereafter, the material is
subjected to the following treatment followed by:

- pH adjustment using acid or alkali followed by one or
more rinses and filtration/milling/extrusion;

- or any other process with approved equivalent effect;

b) following the completion of processes referred to in
subparagraphs 2.6 (a) collagen may undergo drying.]

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:

(2) oceithers [it comes from a country or a region classified as a country or region
posing a negligible BSE risk in accordance with the OIE;

- the animals from which the gelatin and/or collagen was
derived were born, continuously reared and slaughtered
in the country with negligible risk and passed ante-
mortem and post-mortem inspections;

- if in the country or region there have been BSE
indigenous cases:

@ it comes from animals which were born after 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) 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 obtained from bones of bovine, ovine or caprine
animals]

) o or [it comes from a country or a region classified as a country or region
posing a controlled BSE risk in accordance with the OIE;

- The animals from which the gelatin and/or collagen was
derived have passed ante mortem and post mortem
inspections;

en/cs/uk
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(UA) COL/GEL Gelatine (1)(2) and/or collagen (1)(2) intended for human
EUROPEAN UNION consumption v2

IL. Health information

- the animals, from which the gelatin and/or collagen is
derived were not slaughtered after stunning by means of
gas injection into the cranial cavity or killed by the same
method or slaughtered by laceration after stunning of
central nervous tissue by means of an elongated rod-
shaped instrument introduced into the cranial cavity,
except if the animals were born, continuously reared and
slaughtered in a country or region classified as a country
or region posing a negligible BSE risk in accordance with
the OIE;

- gelatin and/or collagen do not contain and are not
derived from specified risk material as defined by OIE, or
mechanically separated meat obtained from bones of
bovine, ovine or caprine animals.]

Part II: Certification

2) o or [it comes from a country or a region classified as a country or region
posing a undetermined BSE risk in accordance with the OIE;

- 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;

- it comes from animals which have not been slaughtered
afterstunning by laceration 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;

- gelatin and/or collagen do not contain and are not
derived from specified risk material, as defined by OIE,
or nervous and lymphatic tissues exposed during the
deboning process or mechanically separated meat
obtained from bones of bovine, ovine or caprine animals;

< 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;

- vertebral columns from cattle over 30 months of age at
the time of slaughter and skulls have been excluded.]

Footnotes
PartI:
Box 1.11: Place of origin: name, address, approval number of dispatch establishment.

Box 1.15: Registration number (railway wagons or container and lorries), flight number (aircraft) or name (ship).
Separate information is to be provided in case of unloading and reloading.

Box 1.19: Indicate total gross weight and total net weight.

Box 1.21: Identification of container and Seal number: only where applicable.

Box 1.25: Use the appropriate Harmonized System (HS) code under the heading 35.03, 35.04 or 39.17.
Part II:

(@)) Gelatine means natural, soluble protein, gelling or non-gelling, obtained by the partial hydrolysis of
collagen produced from bones, hides and skins, tendons and sinews of animals.

Collagen means the protein-based product derived from animal bones, hides, skins and tendons.It
includes edible collagen casings as well as food-contact collagen casings.

2) Keep as appropriate
3) The signature and the stamp must be in a colour different to that of the printing.

This certificate must be issued in Ukrainian language and in the language of the EU Member State of origin.
Certifying Officer
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EUROPEAN UNION

(UA) COL/GEL Gelatine (1)(2) and/or collagen (1)(2) intended for human
consumption v2

IL. Health information

Part II: Certification

Name (in capital letters)
Date of signature
Stamp

Qualification and title
Signature
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EVROPSKA UNIE

Export Health Certificate

CastI

1.1. Odesilatel

1.2. Referencni ¢islo IMSOC

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 Kéd ISO
1.7. Zemé pGvodu Kéd ISO 1.9. Country of destination Kéd ISO
1.8. Region of origin Kod 1.10. Region urcéeni Kod
1.11. Place of Dispatch 1.12. Misto urceni
Nazev Néazev
Adresa Adresa
Cislo schvaleni Cislo schvaleni
Zemé Kéd ISO Zemé Kéd ISO
1.13. Misto nakladky 1.14. Date and time of departure
Néazev
Adresa
Cislo schvaleni
Zemé Ko6d ISO
1.15. Dopravni prostredky 1.16 Entry Point
Typ Doklad Identifikace
1.18. Transport conditions 1.17. Privodni doklady
Okolni [ Controlled Chlazeny [ Zrarazené [ Referenéni
temperature O ¢islo Datum
obchodniho vydani
do k ladu
X Misto
Zeme vydani
1.19. C. kontejneru / & plomby
1.20. Certified as
Lidska spotieba [ Jine (1
1.21. For transit through a third country O 1.22. For transit through Member State(s) O
Zemé Kéd ISO
EU Exit
Authority BCP code Zemé 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. 35 ALBUMINOIDNI LATKY; MODIFIKOVANE SKROBY; KLIHY; ENZYMY

Klihy Zivo¢isného ptivodu, kromé kaseinovych klihi ¢isla | 3501

3503 Zelatina (véetné Zelatiny v pravouhlych (véetné Etvercovych) féliich, téZ povrchové upravend nebo barvend) a derivaty Zelatiny; vyzina; jiné

350300 Zelatina (vcetné Zelatiny v pravouhlych (véetné étvercovych) féliich, téZ povrchové upravend nebo barvend) a derivaty Zelatiny;
vyzina; jiné klihy Zivo¢isného ptivodu, kromé kaseinovych klihti ¢isla | 3501

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

en/cs/uk
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(UA) COL/GEL Zelatina (1)(2) a/nebo kolagen (1)(2) uréené k lidské
EVROPSKA UNIE spotiebé v2

II. Informace tykajici se zdravi

2. J&, niZe podepsany uredni veterinarni 1ékar / uredni inspektor, potvrzuji, Ze:

2.1 Zelatina a/nebo kolagen pochdzeji ze zafizeni provadéjiciho (provadéjicich) program
zaloZeny na zadsadach HACCP.

2.2 Zelatina a/nebo kolagen spliiuji Mikrobiologickd kritéria pro ukazatele zafizeni tykajici se
bezpecnosti potravinaiskych vyrobki schvalena vyhlaskou Ministerstva zdravotnictvi
Ukrajiny €. 548 ze dne 19. 7. 2012.

2.3 Suroviny pro vyrobu Zelatiny a /nebo kolagenu pochéazeji z izemi ¢lenskych statt EU, nebo
ze zemi mimo EU, které jsou ufedné prosté slintavky a kulhavky v souladu s OIE, a pochézeji
vyhradné z:
a) kosti jinych nez kosti klasifikovanych jako specifikovany rizikovy materidl podle definice
OIE;
b) a/nebo kizi a kozek farmovych prezvykavcd;

Part II: Certification

c) a/nebo kazi prasat;

d) a/nebo kuZi dribeZe;

e) a/nebo Slach a vaziva;

f) a/nebo kizi a kozek volné Zijici zvére;

g) a/nebo kiZi a kosti ryb.

L 0231 Suroviny pro vyrobu Zelatiny a/nebo kolagenu definované v bodé 2.3 pism. a) az
e) jsou ziskany ze zvirat porazenych na jatkach, jejichz jate¢né upravend téla
byla uznana jako vhodnd k lidské spotrebé na zdkladé prohlidek pfed pordazkou
a po pordzce

O a/nebo

suroviny pro vyrobu Zelatiny a/nebo kolagenu definované v bodé 2.3 pism. f) jsou ziskany

z volneé Zijici zvéfe zpracované v zafizeni na zpracovani zvére schvaleném prislusnym

orgdnem vyvazejici zemé, jejiz jateCné upravena téla byla uznéna jako vhodn4 k lidské

spotfebé na zdkladé prohlidek po usmrceni.

2.3.2 Suroviny pro vyrobu Zelatiny a/nebo kolagenu, k jejichZ uchovani nebylo
pouZzito jiného oSetfeni nez chlazeni, zmrazeni nebo rychlého zmrazeni, musi
pochdzet ze zafizeni, kterd jsou registrovana nebo schvdlena v souladu
s pravnimi predpisy zemeé vyvozu.

2.33 Tyto oSetfené suroviny jsou povoleny pro pouZziti pfi vyrobé Zelatiny a/nebo
kolagenu:
1) kosti jiné neZ kosti klasifikované jako specifikovany rizikovy

materiadl pochdzejici ze zarizeni, jeZ jsou pod kontrolou prislusného

organu zemé ptvodu, a které byly podrobeny jednomu z téchto

oSetfeni:

a) rozdrceni na kousky o velikosti priblizné 15 mm
a odtucnéni horkou vodou o teploté nejméné 70 °C po
dobu alespori 30 minut nebo o teploté nejméné 80 °C po
dobu alesponi 15 minut nebo o teploté nejméné 90 °C po
dobu alespon 10 minut, poté oddéleni a naslednému
omyti a suSeni po dobu alesponi 20 minut v proudu
horkého vzduchu pfi poc¢atecni teploté nejméné 350 °C
nebo po dobu 15 minut v proudu horkého vzduchu pfi
pocéatecni teploté nad 700 °C;

b) suseni na slunci po dobu alespori 42 dnd pfi pramérné
teploté nejméné 20 °C;

c) oSetfeni kyselinou, pfi némz je pH udrZovano na hodnoté
niz8i nez 6 az do jadra po dobu nejméné jedné hodiny
pred suSenim;
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(UA) COL/GEL Zelatina (1)(2) a/nebo kolagen (1)(2) uréené k lidské
EVROPSKA UNIE spotiebé v2

II. Informace tykajici se zdravi

2) kiZe a kozky farmovych prezvykavct, kiize prasat, kiize driibeze
a klize volneé Zijici zvére, které pochazeji ze zarizeni, jez jsou pod
kontrolou prislusného organu zemé ptivodu, a které byly podrobeny
jednomu z téchto oSetfeni:

a) oSetfeni zdsadou za ucelem dosazeni pH > 12 aZ do jadra
8 s naslednym nasolenim po dobu nejméné 7 dni (doba
'g pirepravy miZe byt zahrnuta do doby trvani oSetfeni);
.:.;-)' b) suseni po dobu alespon 42 dnt pii teploté nejméné 20 °C
E (doba prepravy miiZe byt zahrnuta do doby trvani
o oSetreni);
E c) oSetfeni kyselinou, pfi némz je pH udrZovano na hodnoté
E nizsi nez 5 aZ do jadra po dobu alespon jedné hodiny;

d) oSetfeni zdsadou pri pH > 12 po dobu alesponi 8 hodin;

3) kosti jiné nez kosti klasifikované jako specifikovany rizikovy

materidl, kGiZe a kozky farmovych prezvykavcil, kize prasat, kiize
dribeZe a kiiZze volné zZijici zvére, které byly podrobeny osetieni
jinou metodou neZ uvedenou v bodé 2.3.3 podbodech 1) az 2) a které
pochézeji ze zatizeni, jez jsoupod kontrolou prislusného orgdnu
zemé puvodu.
] 24 Zelatina a/nebo kolagen urcené k lidské spotfebé aZelatina a kolagen neurcené k lidské
spotfebé mohou byt vyrabény a skladovany soucasné v jednom zafizeni za predpokladu,
Ze surovina a vyrobni procesy spliiuji poZadavky pro Zelatinu a/nebo kolagen urcené
k lidské spottebé.
2.5 Zelatina a/nebo kolagen musi‘spliiovat nasledujici maximalni pripustné limity rezidui:
- As -1 ppm;
- Pb - 5 ppm;
- Cd - 0,5 ppm;
- Hg-0,15ppm;
- Cr- 10 ppmy
- Cu- 30 ppm;
- Zn =50 ppm;
- SO2 (Evropsky 1ékopis, nejnovéjsi vydani) — 50 ppm;
- H202 (Evropsky 1ékopis, nejnovéjsi vydani) — 10 ppm.
2) Or[2.6 Zelatina je vyrabéna v souladu s témito pozadavky:

) o bud [a) surovina je ziskdna z kosti prezvykavcl narozenych, chovanych
nebo poraZenych v zemi nebo oblasti se zanedbatelnym rizikem
vyskytu BSE v souladu s poZadavky OIE],

2) o nebo [(2) O a) surovina je ziskana z kosti prezvykavcl narozenych,
chovanych nebo porazenych v zemi nebo oblasti s kontrolovanym
nebo neurc¢enym rizikem vyskytu BSE v souladu s poZadavky OIE (z
nichZ je povolen dovoz na Ukrajinu) a je podrobena postupu, pri
némz se veSkery kostni materidl najemno rozdrti a odtu¢ni horkou
vodou a ndsledné se nejméné dva dny oSetfuje zfedénou kyselinou
chlorovodikovou (o minimalni koncentraci 4 % a pH niZ$im neZ 1,5).
Poté je material podroben tomuto oSetfeni:

- oSetfeni nasycenym roztokem hydroxidu vapenatého
(pH > 12,5) po dobu alesporn 20 dnti s ohifevem na
nejméné 138 °C po dobu alespon ¢tyf sekund,

- nebo oSetfeni kyselinou (pH < 3,5) po dobu alespor 10
hodin s ohfevem na nejméné 138 °C po dobu alespon ¢tyf
sekund,
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(UA) COL/GEL Zelatina (1)(2) a/nebo kolagen (1)(2) uréené k lidské
EVROPSKA UNIE spotiebé v2

II. Informace tykajici se zdravi

- nebo vystaveni procesu tepla a tlaku po dobu alespon 20
minut s nasycenou parou o teploté 133 °C a tlaku vice nez
3 bary,

- nebo jakémukoli jinému schvalenému postupu
s rovnocennym ucinkem;

) O b) jind surovina, nez je materidl uvedeny v bodé 2.6 pism. a)
tohoto odstavce, je podrobena oSetfeni kyselinou nebo
zasadou, nadsledovanému jednim nebo nékolikerym
proplachnutim. Hodnota pH se upravi odpovidajicim
zplisobem. Zelatina je extrahovana jednim nebo
nékolikerym po sobé jdoucim zahrivanim nasledovanym
¢iSténim pomoci filtrace a tepelného oSetfeni.]

Part II: Certification

) 0[2.6 Kolagen je vyrabén v souladu s témito poZadavky:

2) o bud [a) surovina je ziskana z kosti prezvykavcl narozenych, chovanych
nebo poraZenych v zemi nebo oblasti se zanedbatelnym rizikem
vyskytu BSE v souladu s poZzadavky OIE],

) o nebo [a) surovina je ziskdna z kosti prezvykavcl narozenych, chovanych
nebo poraZenych v zemi nebo oblasti s kontrolovanym nebo
neurCenym rizikem vyskytuBSE v souladu s poZadavky OIE (z nichZ

L je povolen dovoz na Ukrajinu) a je podrobena postupu, pfi némz

se veSkery kostni materidl najemno rozdrti a odtu¢ni horkou vodou

a nasledné senejméné dva dny oSetfuje zfedénou kyselinou

chlorovodikovou (o minimdlni koncentraci 4 % a pH niZz$im nez 1,5).

Poté je materidl podroben tomuto oSetfeni nasledovanému:

- upravou pH kyselinou nebo zdsadou, po nizZ se provede
jedno nebo nékolikeré proplachnuti
a filtrace/mleti/extruze;

- nebo jakémukoli jinému postupu se
schvédlenym rovnocennym ucinkem;

b) po dokonceni procest uvedenych v bodé 2.6 pism. a)
muiZe kolagen projit susenim.]

2) 027 pokud jsou Zelatina a/nebo kolagen ziskany z prezvykavcl, kromé Zelatiny a/nebo kolagenu
ziskanychz kuzi a kozek prezvykavci, byly vyrobeny v souladu s témito pozadavky:
2) o bud [pochéazi ze zemé nebo oblasti zafazené mezi zemé nebo oblasti se
zanedbatelnym rizikem vyskytu BSE v souladu s OIE;

- zvifata, z nichZ byly Zelatina a/nebo kolagen ziskény, se
narodila a byla nepfetrzité chovana a poraZena v zemi se
zanedbatelnym rizikem a prosla prohlidkami pfed
porazkou a po pordazce,

- pokud v dané zemi nebo oblasti doSlo k vyskytu
domadciho ptripadu BSE:

1) byly ziskany ze zvifat, kterd se narodila po datu, kdy
zacal byt u¢inné uplatiiovan zadkaz krmeni piezvykavcl
masokostni mouckou a $kvarky ziskanymi z prezvykavct
nebo

ii) produkty ziskané ze skotu, ovci a koz neobsahuji
specifikovany rizikovy materidl, jak je definovan OIE, ani
strojné oddélené maso ziskané z kosti skotu, ovci nebo
koz, ani z tohoto materidlu nebo masa nepochazi],

2) o nebo [pochazi ze zemé nebo oblasti zafazené mezi zemé nebo oblasti s
kontrolovanym rizikem vyskytu BSE v souladu s OIE;
- zvirata, z nichZ byly Zelatina a/nebo kolagen ziskény,
prosla prohlidkami pfed pordzkou a po pordazce,
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(UA) COL/GEL Zelatina (1)(2) a/nebo kolagen (1)(2) uréené k lidské
EVROPSKA UNIE spotiebé v2

II. Informace tykajici se zdravi

- zvirata, z nichz je ziskdna Zelatina a/nebo kolagen,
nebyla poraZzena po omraceni prostiednictvim plynové
injekce do dutiny lebe¢ni nebo usmrcena stejnou
metodou nebo poraZena po omraceni laceraci centralni
nervové tkdné pomoci podlouhlého tycovitého nastroje
zavedeného do dutiny lebecni, s vyjimkou pripadd, kdy
se zvirata narodila, byla nepretrzité chovana a porazena
v zemi nebo oblasti zafazené mezi zemé nebo oblasti se
zanedbatelnym rizikem vyskytu BSE v souladu s OIE,

- Zelatina a/nebo kolagen neobsahuji specifikovany
rizikovy materidl, jak je definovan OIE, ani strojné
oddélené maso ziskané z kosti skotu, ovci nebo koz, ani z
tohoto materidlu nebo masa nepochéazi.]

Part II: Certification

2) o nebo [pochéazi ze zemé nebo oblasti zarazené mezi zemé nebo oblasti s
neurcéenym rizikem vyskytu BSE v souladu s OIE;

- pochéazi ze zvirat, ktera nebyla krmena masokostni
mouckou ani skvarky ziskanymi z pirezvykavcia a prosla
prohlidkami pfed porazkou a po porazce,

- pochazi zezvirat, kterd nebyla po omraceni usmrcena
laceraci:centralni nervové tkdné pomoci podlouhlého
tyCovitého nastroje zavedeného do dutiny lebe¢ni nebo
prostrednictvim plynové injekce do dutiny lebecni,

- zelatina a/nebo kolagen neobsahuji specifikovany
rizikovy materidl, jak je definovan OIE, ani nervové a
lymfatické tkané odhalené béhem vykostovani, ani
strojné oddélené maso ziskané z kosti skotu, ovci nebo
koz, ani z tohoto materidlu nebo masa nepochazi,

- suroviny (jiné nez kiiZe a kozky) byly ziskany ze skotu,
ovci a koz (jinych nez mladsich 12 mésict) a byly
testovany na BSE za pouZiti metod urcenych OIE
s negativnimi vysledky,

- patere skotu starsiho 30 mésicti v dobé porazky a lebky
byly vylouceny.]
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EVROPSKA UNIE

(UA) COL/GEL Zelatina (1)(2) a/nebo kolagen (1)(2) uréené k lidské
spotfebé v2

Part II: Certification

Poznamky

Cast I:

Cast II:
@

2
3)

II. Informace tykajici se zdravi

Kolonka
1.11:

Kolonka
1.15:

Kolonka
1.19:

Kolonka
1.21:

Kolonka
1.25:

Zelatinou*“ se rozumi prirodni rozpustnd bilkovina, Zelirujici nebo neZelirujici, ziskana ¢aste¢nou
hydrolyzou kolagenu vyrabéného z kosti, kiizi a kozek, Slach awvaziv zvirat.

»Kolagenem® se rozumi bilkovinny vyrobek z kosti, kGizi, koZek a §lach zvirat.To zahrnuje jedla
kolagenova sttivka a kolagenové obaly, které pfrichdzeji do kontaktu's potravinami.

Podle situace

Podpis a razitko musi byt v jiné barveé, nez je barva tisku.

Toto osvédceni musi byt vystaveno v ukrajinském jazyce a v jazyce ¢lenského statu EU ptivodu.

Misto ptivodu: nazev, adresa, ¢islo schvaleni expedi¢niho zarizeni.

Registracni ¢islo (Zelezni¢nich vagonti nebo kontejneru a nakladnich automobilt), ¢islo letu
(letadla) nebo nazev (plavidla). V pripadé vykladky a opétovného naloZeni je nutno uvést
samostatné informace.

Uvedte celkovou hrubou a celkovou ¢istou hmotnost.

Oznaceni kontejneru a ¢islo plomby: pouze v prislusnych pripadech.

PouZijte prislusny k6d harmonizovaného systému (HS) néasledujicich ¢isel: 35.03, 35.04 nebo
39.17.

Razitko

Certifying Officer

Name (in capital letters)
Datum podpisu

Qualification and title
Podpis

en/cs/uk
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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
KimnaaTHa

1.17. CymipoBifiHi JOKyMeHTH

0 KOHTpOJIBOBaII{__al oxonomxere L] Frozen [] 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

CIo’KMBaHHs JIIOIUHOI0 O Other []

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. 3araysbHa KiJIbKiCTh YyIaKOBOK |I.24. 3arasbHa KiIbKiCTh

1.25. 3arajibHa Bara HeTTO 1.25. 3araspHa Bara 6pyTTo

1.28. Ommc BaHTaXXy

1. 35 AJILBYMIHOIIHI PEUOBUHU; MOJIUGIKOBAHUY KPOXMAJLKJIEN;@EPMEHTHU

3503 Gelatin (including gelatin in rectangular (including square) sheets, whether or not surface-worked or coloured) and gelatin derivatives;
isinglass; other glues of animal origin, excluding casein glues of heading|3501

350300 Gelatin (including gelatin in rectangular (including square) sheets, whether or not surface-worked or coloured) and gelatin derivatives;
isinglass; other glues of animal origin, excluding casein glues of heading | 3501

ToBap Bupu KinpkicTb HoMep maprii Bupo6HUUe IiAIPHUEMCTBO
XoJsioguIbHa KaMepa IIOTY>KHiCTh HapisKu JlaTa 3aMOpO>KyBaHHS JlaTa BUpOOGHHIITBA JlaTa 3a6010

Bara HeTTO OIuc NPoAyKTY KiZIbKiCTh yIIaKOBOK InenTHudikariliHa Io3HaYKa
en/cs/uk 13/ 18




(UA) COL/GEL XKesatuH (1)(2) Ta/a60 xosareH (1)(2) , mpusHadeHR

€BporeticbKuit Cor03 JUIsL CIIO)KMBAHHS JIIOJHHOIO

Certification

PartII

II. InpopMaris 110710 3/[0pOB’s

2. S, 110 HIDKYe IifmncaBcs oQiliiHu BeTepruHap a60 0QiI[iiHUN IHCIIEKTOP 3aCBiAYYI0 HACTYIIHE:

2.1. JKesaTuH Ta/ab0 KojiareH MOXOASTE i3 IIOTY)KHOCTEH, Jie 3aIIpoBaPKEHO ITOCTiMHO Ait0ui
IIpOIIefypH, 3aCHOBaHI Ha MPUHITUIIaX CUCTEMU aHaIi3y He6e3meuyHUX GaKTopiB Ta
KOHTPOJIK Y KpUTUYHUX Toukax (HACCP) ;

2.2. JKeslaTuH Ta/ab0 KoJ1areH BiJIIOBiZat0Th BUMOramM Mikpo6ioJIoTiuHUX KpUTepilB [
BCTaHOBJIEHH II0Ka3HUKIB 6e3I1eYHOCTi XapuOBUX IIPOAYKTIB, 3aTBeP/KeHUX HaKa3oM
MiHicTepcTBa OXOPOHU 37,0poB’d YKpainu Ne 548 Bix 19.07.2012

2.3. CupoBUHa /11 BUPOOHUIITBA JKeJIaTUHY Ta/abo KoJlareHy IIOXOAUTH 3 TEPUTOPil KpaiH-
yyeHiB €C a60 3 TepUTOPiN KpaiH 11o3a MexaMu €C, 5IKi € 0Qil[iiHO BITLHUMU Bif Aypy
BIiZITIOBiAHO 10 BcecBiTHBLOI opraHisarlii 0XopoHHU 37j0poB’sa TBapuH (MEB), i oTpuMaHa
BUKJIIOYHO i3:

a) KiCTOK, 3a BUHITKOM PU3UKOBOr0 MaTepiany, BusHadueHUX MEE;
b) Ta/abo mIKyp Ta MIKip CBIACHKUX )KYWHUX TBAapUH;

€) Ta/abo IIKip CBUHEH;

d) Ta/ab0 IKip CBiCHKOI IITHIL];

e) Ta/abo CyX0XUJIb Ta M’SI3iB;

f) Ta/abo mKyp Ta MIKip, OTPUMaHUX i3 AUKHUX TBaPUH;

g) Ta/abo LIKip Ta KiCTOK pHOH.

002.3.1. CupoBUHa /JI1 BUPOOHUIITBA )KeJIaTUHY Ta/a60 KoJlareHy, 110 BU3HaueHa
MiIIyHKTaMHU a)-e) IIYHKTY 2.3, 0TprMaHa Bifi TBapHH, sIKi 6y 3a6uTi Ha 6itiHi,
Ta Ty SKHUX 3a pe3yJibTaTaMU Ilepe/i3abiiiHoro Ta I1icI93abiiHOr0 oIy
BU3HAaHIi IPUAATHUMH /I CIIOXKUBAHHS JIIOJUHO0.

O Ta/a6o

CupoBUHaA /IS BUPOOHHUIITBA JKeJIaTHUHY Ta/abo KoJiareHy, 1[0 BU3HaUeHa IiAITYHKTOM f)
IIYHKTY 2.3 OTpUMaHa Bifi IUKUX TBapUH, IKi 0y/IU IepepobJieHi Ha MUCIUBCHKOMY
MiATIPUEMCTBI, CXBajleHOMY KOMIIeTeHTHUM OpraHoM KpaiHU-eKCIIOpTepa, Ta TYIIi SKUX 3a
pesyabTaTaMu IIicI13a01HOTO OIJISIAY BU3HaHI IPUAATHUMU AJIS CII0KUBaHHS JIIOJUHOI0.

2.3.2. CupoBHHA /I BUPOOHUIITBA JKeJIaTUHY Ta/abo KoJiareHy, sIKa He OyJia ImifgaHa
>KOJIHIN 06PO06ITi, OKpiM 0X0JI0/PKEHHS, 3aMOPO’KEHHS Ta IIIBUIKOTO
3aMOpO0>KeHHs, TIOBUHHA ITI0XO0/IUTH i3 IOTY>KHOCTeH, yXBaJeHUX abo
3aTBEP/PKeHUX BiITIOBIIHO 0 BUMOT 3aKOHO/[aBCTBa KpalHU-eKCIIopTepa.

2.3.3. Jli1d BUpOOHUIITBA JKeJIaTUHY Ta/abo KoJlareHy JOITyCKa€eThCd BUKOPUCTaHHA
TaKol 06p06JIeHOI CUPOBUHU:

1) KICTKH, BifMiHHI Bifi pU3UKOBOT0 MaTepiay, aKi IOXOAATh i3
IIOTY>KHOCTEH, 1110 3HAXOJATHCA ITiJ KOHTPOJIeEM KOMIIETEHTHOTO
opraHy KpalHU II0XO/pKEeHH Ta SIKIi IMijaHi TaAKUM BUAM 00po6OKU:

a) o/pibHeH] Ha YaCTKHU, IIPUOIU3HUN PO3MIp IKUX
CTaHOBUTH 15 MM, Ta 3HEKUPeHi raps4or0 BOJ00 IIpU
TeMIlepaTypi He MeHire 70 ° C IIpoTaroM He MeHiIte 30
XB, a60 He MeHIIIe 80 ° C IPOTAroM He MeHIle 15
XBUJINH, ab60 He MeHIIIe 90 ° C mpoTarom He MeHite 10
XBWJIMH, Ta IIOTIM BiJOKpeMJIEH] 3 II0AIbIITUM
IIPOMHUBAHHAM Ta CYIIIHHAM IIPOTAIOM IIJOHalMeHIIIe
20 XBUJIMH B IOTOIIi TapsIU0ro IIOBIiTPS IIPU ITI0YaTKOBIH
TeMIiepaTypi He MeHIte 350 °C, abo mpoTsarom 15
XBWJIMH B IIOTOLIi Taps4Y0ro IIOBITPs IIPU ITI0YaTKOBIH
TeMIlepaTypi moHazg 700 °C;

b) CYIIIiHHS Ha COHIII IPOTATOM IIJOHaMeHIIle 42 THiB, IpU
cepeHil TeMIlepaTypi IfoHarMeHIe 20 °C;

c) 00pobKa KHCIIOTOIO, 1110 3abe3Ieuye MifTpPUMaHHS PiBHA

PH y TOBIIi MeHIIIe 6 IIPOTATOM IJ0OHaNMeHIIIe OHiel
TOAVHU IIepe], CYIIiHHIM.
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Certification

PartII

II. InpopMaris 110710 3/[0pOB’s

2) LIKIpY Ta IIKYPH CBIMCBKUX KYWHUX TBAPUH, IIIKipH CBUHEHN Ta
CBIMCHKOI IITHUIT], IIKIpY Ta IIKYPHU JUKUX TBapPHH, 1110 IIOXOJATH i3
TIOTY>KHOCTEH, sIKi 3HaX0AAThCA i/l KOHTPOJIeM KOMIIETEHTHOTO
opraHy KpalHU II0XO0/pKeHH Ta SIKIi IMi[laHi TaAKUM BUAM 00po6OKU:

a) 00pobKa JIyrom, 1o 3abesneuye qocarHeHHs piBH4g pH >
12 y TOBII 3 TOAIBIIINM COJIIHHAM IIPOTITOM
IIoHaMMeHIIe CeMU AHIB (TepMiH 06p0OKH MOYKe
BKJIOYATH Yac, HeOOXiIHUM /I TPaHCIIOPTYBaHHA);

b) CYIIIIHHA IIPOTATOM IJOHAUMeHIIle 42 THIB IIpU
TeMIlepaTypi He MeHire 20 °C (TepMiH 06POOKU MOXKe
BKJIIOYATH Yac, HeOOXiIHUI 11 TPaHCIIOPTYBaHH:A);

c) 06pobKa KHCIIOTOIO, 1110 3abe3Ieuye MiTpPUMaHH PiBHA
pH i MeHIIIe 5 y TOBIIi IIPOTATOM IIIOHAaWMeHIIIe OHi€el
TOAVHY;

d) 0b6pobKa JIyrom, 1o 3abesneuye qocarHeHHs piBH4g pH >
12 mipoTsroM IjoHa¥MeHIlle BOCbMU I'OJHUHU.

3) KICTKY, BifMiHHI Bifi p3MKOBOro MaTepiajy, IIKipU Ta IIKypH
CBIiMICHKUX )KYWMHUX TBapUH, WIKipHU CBUHEH Ta CBiMCHKOI IITHULT],
IIKipHU Ta MIKYPU JUKUX TBapHH, SIKi MiilaHi 06poIli, BiTMiHHIM Bift
BU/IiB 06p0OKH, 1110 BU3HAUEHI IMANYHKTaMH 1) — 2) TyHKTY 2.3.3, Ta
SIKI IIOXOAATD 13 TIOTY>KHOCTEH, 1110 3HaXOAATHCA Il KOHTPOJIeM
KOMIIeTeHTHOT0 OpraHy KpaiHU II0XO0/KeHHS.

2.4. JesnaTyH Ta/ab0 KosareH, 1110 IpU3HAYeHHI I CII0KUBaHHS JIFOJUHOI0, Ta YKeJIaTHH i
KoJIareH, He IpU3HaYeHUH /751 JIFOICHKOT0 CII0KUBaHHS, MOYKYTh BUPOOJIATUCE Ta
30epiraTuCh OAHOYACHO HA OHIN M Ti¥ caMill IIOTY>KHOCTI 3a YMOBH, II[0 CHPOBHHA Ta
BHUPOOHWYMY NIPOIIeC BiAIOBIAAI0TE BUMOTaM, II[0 BCTAaHOBJIEHI IJ1d sKeJIaTUHY Ta/abo
KOJIaTeHYy, 1110 IpHU3HaveHi [ CHOKUBaHHSI JIFOTHHOIO.

2.5. JKenaTmH Ta/ab0 KosiaTeH IIOBHHHI BiJIIIOBiflaTH TaKMM BUMOTaM II[0/[0 MaKCHMaJIbHO-
JOIIyCTUMMX PiBHIB 3a/IMIIKIB:
- As - piBeHBb 1 ppm;
- Pb - piBeHb 5 ppm;
- Cd - piBens 0,5 ppm;
- Hg - piBeHE 0,15 ppm;
- Cr -piBeHb 10 ppm;
- Cu - piBeHb 30 ppm;
- Zn - piBeHb 50 ppm;
- SO2 (Espomeiicbka PapMakories (ocTaHHE BUAaHH4)) piBeHBb 50 ppm;
- H202 (EBpomneiickka ®apMakories (OCTaHHE BUaHH4)) piBeHb 10 ppm.
2) 1 [2.6. IIporec 11 BUpOOHUIITBA JKeJIaTHUHY BiilIOBilae TAKUM BHMOTaM:

2) o um [a) cupoBUHA, OTpUMaHa 3 KiCTOK )KYWMHUX TBapUH, HAPO/PKEHUX,
BUPOIIIeHUX ab0 3a6UTUX Y KpaiHi abo perioHi i3 HesHaAUHUM
PHU3UKOM 110710 TY6KO0MII0/Ii6HO1 eHIlepasonaTii BPX BifmoBigHO K0
BUMOT MEF]

2) 0 abo [(2) O a) cupoBHuHa, OTpHMaHa 3 KiCTOK >KYHHHX TBapHH,
HapoIyKeHUX, BUPOIeHNUX ab0 3abUTUX y KpaiHi abo perioHi i3
KOHTPOJIbOBaHUM ab60 HEBU3HAUEHUM PU3HUKOM (3 IKUX IMIIOPT B
VKpaiHy 03BOJIeHUH) 11070 I'y6Komo1i6Hoi eHITedastonaTii BPX
BifmIoBiZgHO 10 BUMor MEB, moBHHHA MiflaBaTHUCh IIPOIIeCy, 110
3abes3Ieuye peTesbHe IIOAPiOHEHHS yCHOr0 KiCTKOBOTO MaTepiary
Ta MOT0 3He)KUPEeHH raps40i0 BOZ010 Ta 06p0o061ii pO3YHHOM
COJISHOI KHUCJIOTH (3 KOHIIeHTpallielo He MeHIIle 4% Ta pH < 1,5)
IIPOTSATOM He MeHIIe ABOX Aib. ITic/sa iboro MaTepiaiu DigfgarnThHCI
HaCTYIIHiM 06po6ITi:
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- JIy>KHa 06po06Ka HaCMYeHUM PO3YMHOM BamHa (pH >
12,5) mpoTarom 1joHariMeHIe 20 IHIB 3 HarpiBaHHAM [0
TeMmIiepaTypy 138°C IIpOoTATOM He MeHIIe 4 CeKyH,

- abo xucsaoTHa obpobka (pH < 3,5) mpoTarom
IoHarMeH11e 10 TOLWH 3 HarpiBaHHAM JI0
TeMIrepaTypu 138°C mpoTAroM He MeHIlle 4 CeKYH[I,

- abo 06pobKa 0[HOYACHO BUCOKOIO TeMIIePaTyporo i
THUCKOM — HaCU4EeHOI0 I1apolo IIpHU TeMItepaTypi 133°C
abo BuIlle i TUCKY 3 6apu — IPOTATOM IIfoHaMMeHIIe 20
XB,

Certification

- a60 i3 3acTOCYBaHHSIM OYABL-IKOTO iHITIOTO
eKBiBaJIEHTHOTO 3a e(peKTOM CXBaJIEHOIO IIPOIeccy.

PartII

2) O b) CUPOBUHA, Bi]MiHHA Bijj CHDOBUHU, BU3HaYeHOL
HigIIYHKTOM 2.6 (a) IIbOr0 IIYHKTY, IIOBUHHA
HifaBaTUCh 06PO6LI KHCIOTOX0 ab0 JIyTOM, IIiCJIS Y00
OyTH IiJIaHOoI0 IpoMHUBaHHIO. [Ioka3sHUK pH Mae 6yTH
BIIIOBiTHUM YHHOM CKOPUTOBaHUM. JKesaTuH
eKCTparyeTbcsa OZHO- ab0 6araTOKpaTHHUM HarpiBaHHAM
3 IO/la/IbIUMM OUHIIeHHAIM NJISX0M QLabTpariii Ta
00pOOKH TeILJIOM. ]

2) I [2.6. IIporec g BUpOOHUIITBA KOJIaTeHy BifIlIOBilae TAKUM BUMOI'aM:

2) O um [a) cupoBHHA, OTpUMaHa 3 KiCTOK )KYWMHUX TBapHUH, HAPO[PKEHUX,
BUPOLIIEHUX a00 3a6UTHX Y KpaiHi abo perioHi i3 HesHaUHUM
PU3UKOM 1010 ry6Komnoi6Hoi eHledasonaTii BPX BifIoBigHO K0
BuMoOTr MEF]

) o abo [@) cupoBuHA, 0OTpHUMaHa 3 KiCTOK )KYWMHUX TBapUH, HapO[PKEHUX,
BUPOIIIeHUX a60 3a6UTHX Y KpaiHi ab0o perioHi i3 KOHTPOJILOBAHUM
a60 HeBU3HaUeHUM PU3UKOM (3 AKUX IMIIOPT B YKpaiHy
JI03BOJIeHUH) 11070 T'ybKomoi6HoI eHIledastonarii BPX BinmoBigHO
o BuMmor MEB, Ta ITOBUHHA IIi/jlaBaTUCh IIPOIIEeCY, 110 3abesmeuye
peTesibHe ITOAPiOHEeHHS yChOro KiCTKOBOTO MaTepiaJy Ta Moro
3HE)KUPEHHS TapsIu0i0 BOJIOI0 Ta 06POOIli pOSUMHOM COJISTHOL
KHUCJIOTH (3 KOHLeHTpalliero He MeHIIe 4% Ta pH < 1,5) ripoTsaroM He
MeHIIle ABOX [Ai6. ITicjg 11boro MaTepiaiu Mia0ThCA HACTYIIHIN
06poobi1ii:

- KOPUTYBaHHSAM ITOKa3HUKa pH 3 BUKOpHUCTaHHSAIM
KUCJIOTH ab0 JIyTy, Iic/Is Y0T0 MaTepiaJl HifaeThCs
0HOMY ab0 KiTbKOMa IIPOMUBAaHHIMU Ta GLIbTpaLiii
a60 excTpysii abo moIpi6HEHHIO;

- a60 6yIb-IKOMY IHIIIOMY CXBaJIEHOMY €KBiBaJIEHTHOMY
3a e eKTOM IIpOIleCy;

b) TIicsIs1 3aBepIIIeHHS IIPOIieciB, BUSHAUEHUX
HigIIyHKTaMU 2.6 (a) IbOT0 IIYHKTY, KOJIaTeH MOJKe
HifiaBaTUCh IIPOIleCy CYIIiHHS. ]

(2) O [2.7. SIK1I10 sKeJsIaTHH Ta/abo KoJlareH OTpHUMaHi i3 MaTepiasry, 110 TOXOUTH i3 )KYMHHUX TBapHH,
3a BUHATKOM >KeJIaTHHY Ta/ab0 KojiareHy, OTpPUMaHOTI0 i3 IIKIp Ta IIKYp KYHHUX — HOT0
BUPOOJIEHO BiJIIOBIZHO 10 HACTYIIHUX BUMOT:

) o abo -frioxouTE 3 KpaiHu ab0 periony, SKuUi KaacuikyeThbCs K KpaiHa
ab0 perioH, 1110 IIpe/icTaBJIsIe He3SHAYHUM pUsUK 11070 ['E BPX
BimmoBimgHO 10 MEB;
- -TBapPUHU BiJf SKUX OTPUMAaHO >KeJJaTHH Ta/abo KoJier
OyJIx BUPOIIEH], HApO/KeHHI Ta 3a0UTi y KpaiHi i3
He3HauYHUMU pU3UKOM Inozo I'E BPX, Ta mpoinum
Iepej- Ta IMic/1sa3abiliHy BeTCaHeKCIIEPTU3Y;
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(UA) COL/GEL XKesatuH (1)(2) Ta/a60 xosareH (1)(2) , mpusHadeHR
€BporeiicbKui Coros JJIS1 CIIO>KWBAHHS JIFOAMHOKO

II. InpopMaris 110710 3/[0pOB’s

- SIKITI0 B KpaiHi ab0 perioHi peeCcTpyoOThCs KOPiHHI
Bunazgxku I'E BPX:

(01)] IIOXOJIUTH BiJf TBAPUH, SIKI HAPOAMJINCA IIiCJIS AT
BCTaHOBJIEHHS 3a00pPOHU Ha 3T0/J0BYBaHHS )XYUHUM
TBapUHAM M'CO-KiCTKOBOTO O0pOIIIHA Ta IIIKBAPOK,
OTPHUMAaHUX BiJ )KyHHHUX TBapHH, ab60

(ii) IPOAYKTU TBAPUHHOTIO II0X0)KeHHS OTpUMaHi Bif BPX,
OBeIlb Ta Ki3 He MIiCTSATh Ta He OTpHMaHi Bif pU3UKOBOTO
MaTepiaiy, K BU3HaUeHO BifqmoBigHo 10 MEB, a6o i3
M’sica MeXaHIYHOro 06BaIl0BaHHS, OTPUMAHOTO i3
kicTok BPX, oBeIlb a60 Ki3.]

Certification

2) o abo -frioxomuUTE 3 KpaiHu ab0 periony, SKUi KaacuQiKyeThbCd K KpaiHa
ab0 perioH, 1110 IIpe/icTaBJIsIe KOHTPOJIbOBAaHUM pUsUK 110 ['E BPX
BimmoBigHO 10 MEB;

PartII

- -6yB OTPUMAaHUU BiJf TBapUH, SIKi IIPOUIILIN IIepes- Ta
nicasa3abifiHy BeTCaHeKCIIepTU3y;

- -TBapUHUY, BiJ| IKUX 6YB OTPUMaHUM KeJlaTUH Ta/abo
KoJIareH, He Oy/Ir 3a0UTi ITiCJId OIJIYIIeHHS [IUITX0M
BBeJIeHHI Ta3y B UepeITHy II0POKHUHY ab0 BOUTL
e aHAJIOTIYHUM CII0CO00M, UM 3a0UTi IIITXOM
po3pHUBaHHA TKaHWH I[eHTPaJIbHOI HEPBOBOI CHCTEMHU
TiCJIg OTJIYIIIEHHS 3a JOIIOMOTOX0 II0/I0BKeHOT0
IHCTpyMeHTY B GOpMi CTPHOIKHS, IIJ0 BBOJUTHCS B
JepelHy II0OPOKHUHY, 38 BUHITKOM TBapHH, 1110
HapOIUIICS, IOCTIMHO BUPOIIyBaIUCh i 6ysIM 3a6UTi B
KpaiHi 4u perioHi, 1110 IIpe/icTaBJIse HeSHAYHUU PU3UK
oo I'E BPX BigmoBigHOo 10 MEB;

- —“IPOYKTU TBAPUHHOIO II0X0/PKeHHsI 0OTpUMaHi Bif BPX,
OBeIlb Ta Ki3 He MICTSATH Ta He OTpHUMaHi Bifi pU3UKOBOTO
MaTepiaiy, SK BU3HaUeHO BiqoBigHo 10 MEB, a6o i3
M’sica MeXaHIgHOTO 06BaIF0BaHHS, OTPUMAaHOIO i3
kicTok BPX, oBeIb a60 Ki3.]

(2) 0 abo -frroxomuTE 3 KpaiHu abo perioHy, IKUN K1acHQiKyeThCS SIK KpaiHa
abo perioH, 1110 IIpe/icTaBJIsie HEBU3HaUeHUM pu3uK 1o I'E BPX
BimmioBimHO 10 MEB;

- TOXOJATH BiJf TBApUH, IKUM He 3T0J[J0BYBaJIHCS M'SICO-
KICTKOBe GOPOIITHO Ta IIKBapKU, OTPUMaHI Bifl )KyHHUX
TBAapHH, Ta SIKi IIPOUIILIH Iepe]- Ta IicII3abiliHy
BeTCaHeKCIIEePTH3Y;

- OTPHUMAaHO Biff TBApUH, fKi He 6y/IH 3a6UTUMH ITiCJII
OIJIyIIeHHS IIJIIX0OM PO3pPUBaHHS TKaHUH IeHTpaIbHOl
HEepBOBOI CUCTEMH i3 BUKOPUCTaHHIM J0BTacToro
iHCTpyMeHTa y $OpMi CTep>KH, BBELEHOIO B
TIOPOKHUHY Yepelia, abo 3a J0IIOMOTOI0 ra3y, BBeZeHOTO
B IIOPOKHUHY Ueperia;

- JKeJIaTHH Ta/abo KojiareH He MICTSATh Ta He €
OTPUMAaHUMHU i3 pUSUKOBOT0 MaTepiasy, IK BU3HAaUeHO
MEB, a60 HepBOBY Ta JiMQaTUYHY TKaHUHU BiIiIeHUX
y IIpoIfeci 06Bar0BaHHA abo i3 M’sica MeXaHiYHOro
obOBaJIt0BaHHS, OTPUMAHOTO i3 KicTok BPX, oBe1lb a60
Kis;

- BPX, BiBIIi Ta K03H (KpiM TBapuH, SKi He J0ocAriIu 12
MICSAYHOIO BiKY), 3 IKMX OTPHUMaHa CUPOBHHA (OKpiM
IKip i MIKyp) O6y/IU JOCIIiKeH] Ha I'y64acTONoIi6HY
eHredasonarivo BPX metogamu, BusHaueHumMu MEF, 3
HeTaTUBHUM pe3yJIbTaToM;
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(UA) COL/GEL XKesatuH (1)(2) Ta/a60 xosareH (1)(2) , mpusHadeHR
€BporeiicbKui Coros JJIS1 CIIO>KWBAHHS JIFOAMHOKO

II. InpopMaris 110710 3/[0pOB’s

- BepTeOpasbHi KOJIOHU Ta Uepell Bifi TBapUH, AKUM 0yJI0
6ispie 30 MicAIliB Ha MOMEHT 3a6010, OyJIM BUZaJIeHi. ]

IIpuMmiTKH
YactuHa I:
o [IIyHKT Micrie TOX0omKeHHS: Ha3Ba, afipeca, HOMep yXBaJIeHHs IIOTY>KHOCTI BifilTpaBIeHHSA
-8 1.11.
©
O |IIyHKT PeecTpariitinuii HoMmep (3a/IisHUYHI BaTOHU, KOHTeHHep ab0 BaHTa>KHUU aBTOMOOL/IB), HOMep peucy
:E 1.15. (sriTak) abo HasBa (cyxHO). OKpeMO 3a3Ha4YaeThCA iHGOpPMAIlisi CTOCOBHO Y BUIIAZKy PO3BaHTaKeHHS Ta
3 TIOBTOPHOTO 3aBaHTa>KeHHs.
= (TTyHKT Bka’kiTh 3arajJibHy Bary 6pyTTO Ta 3arajbHy Bary HETTO
g(1.19.
&
ITlyHKT Bxka’xiTb HOMep KOHTelHepa i HoMep I710M6H (Y BiATIOBIIHHUX BUIIaIKaX)
1.21.
IIyHKT 3asHaurTe BifiTIOBiTHUN KoJ 'apMOHiI30BaHOI CHCTEMU OITHCY Ta KoAyBaHHS ToBapiB (I'C) B paMKax
1.25. HaCTYyIIHUX TOBapHUX no3unii: 35.03, 35.04 a6o 39.17.
YactuHa II:
@ JKeslaTUH — HaTypaJbHUN PO3SUMHHUM OLIOK, reJIeyTBOPIOIYHI ab0 HereJleyTBOPHIOUNY, OTPUMaHUHI
IIIJITXOM YaCTKOBOTO TiIpoJIi3y KoJIareHy, SKUM BUPOOJIIeTHCS 3 KICTOK, IIIKIp Ta IIKYP, CYX0KUJIb Ta
M’g3iB TBapUH
KoJiareH - IpoTeIHOBUH NIPOAYKT, OTPUMAaHUM 3 KiCTOK, IIKip, IIKYP Ta CYX0KUJIb TBapHUH. Ie
BKJII0Ya€ Xap4yoBi KostareHoB1 000JI0HKH, TaK CaMOo SIK 1 KoJIareHOBi 000JI0HKY, SIKi KOHTaKTYIOTb 3
Xap4oBHUM IIPOAYKTOM
2) Bubpatu nnorpioHe
3) Iligmuc Ta mevyaTKa [IOBUHHI BiZIpi3HATUCS KOJIBOPOM Bil HAIPYKOBAaHOTO TEKCTY.

Ileit cepTUdiKaT MIOBUHEH BUIaBATHUCh YKPAIHCHKOI MOBOK Ta MOBOIO /lep>kaBU-uyieHa €C
Ceprudikyrouuii iHCIIEKTOp

HasBa Ksamigikartis i mocaga
JlaTa migmnucy ITigmuc
ITeuaTka
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