Priloga 2 / Annex 2 / IIpunoacenue 2

Priloga k veterinarskemu spri¢evalu za proizvode prasi¢ev, namenjene izvozu iz Evropske unije v Rusko federacijo / Annex
to the veterinary certificate for pig products exported from the European Union to the Russian Federation /
Ipunoscenue Kk eemepunapuomy cepmudukamy na 3xcnopmupyemyto u3z Eeponeiickomo coiwsa e Poccuiickyio
Deoepanyuio c6uH0B8004ECKYI0 NPOOYKUUIO

Spri¢evalo §t. / Certificate No. / Cepmugpuxam Ne:.......................

Proizvodi prasi¢ev, namenjeni izvozu v Rusko federacijo, so bili obdelani po enem od naslednjih postopkov obdelave, glede
na vrsto proizvoda: / Pig products exported to the Russian Federation were subjected to one of the following treatments
based on the product type: / 3xcnopmupyemasn ¢ Poccuiickyro Dedepayuto ceunogodueckas npooyKyus oviia
nooseepzHyma 00OHOMY U3 Cle0YIOUUX 61008 0OPAOOMKI COOMEEM CMEEHHO 8UOY NPOOYKUUU:

Meso (gotovi izdelki): / Meat (finished products): / Maco (zomosaa npodykuus):

1. Toplotna obdelava / Heat treatment / Tepmuueckas o6paéomka

a. toplotna obdelava v hermeti¢no zaprti posodi z vrednostjo Fo = 3,00 ali ve¢ (Fo— izracunani uni¢evalni uc¢inek
spor bakterij. VVrednost Fo = 3,00 pomeni, da je bila najhladnejSa tocka proizvoda dovolj segreta, da se doseZe
enak unicevalni u¢inek kot pri 121 °C (250 °F) v treh minutah trenutnega segrevanja in ohlajanja); ali / heat
treatment in a hermetically sealed container with Fo value of 3:00.0or more (Fo - calculated damaging effect on
bacterial spores. Fo = 3,00 means that the coldest point of the product was sufficiently heated to achieve the
same damaging effect as that would be achieved by instantaneous heating and cooling (121°C (250°F) in three
minutes)); or / mepmuueckas obpabomra ¢ epmemutecki. 3aKpbemom Konmeiinepe npu nokasamene Fo 3,00
unu 6onee (FO - noocuumannoe nopadxcarowee 6ozdeticmeue Ha bakmepuaivime cnopu. 3navenue Fo pasnoe
3,00 o3nauaem, umo camas Xo100HAs MOYKA NPOOYKMa 6bL1a O0OCMAMOYHO NPozpema, ymoosvl 00OUMbCs
MAK020 JHce NOPANCArWe20 6030eliCmsus, Komopoe 00CMU2aemces ¢ NOMOWbI0 MCHOBEHHO20 HASPEBAHUSA U
oxnascoenus (121°C (250°F) 3a mpu murymsr)); unu

b. toplotna obdelava vsaj 30 minut pri temperaturi vsaj 70 °C, ki mora biti doseZena po celotni notranjosti mesa. /
heat treatment for at least 30 minutes at a minimum temperature of 70°C which should be reached throughout
the meat. / mepmuueckas obpabomra ¢ meuenue ne menee yem 30 MUHym npu MUHUMATbHOU meMnepamype
70°C, komopyio Heobx00uMo 0becneuums no 6cell moauje Miacd.

2. Suho zorenje / Dry curing / Baaenue:

Zorenje v soli ter suienje vsaj 6 mesecev. / Curing with salt and drying for at least 6 months. / 3acanusanue u
BLICYUIUBAHUE 8 MEUEHUe He MeHee YeM UeCU MeCAyes.

Creva prasicev: / Pig casings:/ Ceunvme Kuuiku;

Obdelava vsaj30 dni bodisi s suho soljo (NaCl) ali v nasicenem razsolu (Av < 0.80), ali s suho soljo z dodatkom fosfatov, ki
vsebuje 86,5 % NaCl, 10,7 % dinatrijevega fosfata (NazHPOa) in 2,8 % trinatrijevega fosfata (NasPOa) (po tezi) pri
temperaturi 12 °C ali veé. / Treating for at least 30 days either with dry salt (NaCl) or with saturated brine (Aw < 0.80), or
with phosphate supplemented dry salt containing 86.5% NacCl, 10.7% Na2HPO4 and 2.8% NasPO4 (weight/weight/weight) at
a temperature of 12°C or above. / Buoepacusanue ¢ meuenue ne menee wem 30 oueti 6 cyxoii conu (NaCl) wmu naceiyennom
paccone (AW < 0.80), unu 6 cyxoii conu ¢ dobasnenuem gocghamos, cooepacaweii 86,5% NaCl, 10,7% NazHPOs u 2,8%
NasPOu (no secy) npu memnepamype ne menee 12°C.

Uradni zig: / Official stamp: / Oguyuanvnas nevams:

Podpis drzavnega/uradnega veterinarja: / State/Official Veterinary Officer’s Signature: / IToonucws 2ocyoapcmeennozo |
OPUYUATLHOSO 6EMEPUHAPHOMO 8PAUA

Datum: / Date: / Jama:







