REPUBLIKA SLOVENIJA / REPUBLIC OF SLOVENIA
MINISTRSTVO ZA KMETIJSTVO, GOZDARSTVO IN PREHRANO /
MINISTRY OF AGRICULTURE, FORESTRY AND FOOD

Uprava Republike Slovenije za varno hrano, veterinarstvo in varstvo rastlin /
The Administration of the Republic of Slovenia for Food Safety, Veterinary Sector and Plant Protection

VETERINARSKO (ZDRAVSTVENO) SPRICEVALO za uvoz v Ukrajino prehranskih rib, morskih

sadezev ter z njihovo predelavo pridobljenih gotovih toplotno obdelanih izdelkov

BETEPUHAPHUI (CAHITAPHUI) CEPTU®IKAT mono iMnopty B Ykpainy xapuoBoi puéu,
MOPEIPOAYKTIB 1 TOTOBUX BHUPOOIB 3 HUX, II0 MPOHUIILIH TEPMIUYHY 0OpOOKY
VETERINARY (SANITARY) CERTIFICATE for import into Ukraine of food fish, seafood and finished
products of their processing subjected to heat treatment

Drzava posiljanja:
Kpaina BiampaBiaeHHs:
Country of dispatch:
Pristojni organ:
Kommnerentnwuii opras:
Competent authority:
Inspekcijski organ:
Incnekuiiina ciyxoa:
Inspection body:

Referencna Stevilka:
Howmep juis nocunaup

Reference number:

IME INSPEKCIJSKEGA ORGANA / NAME OF INSPECTION BODY / HA3BA THCTIEKIII

I. Identifikacija ribiskih proizvodov/[deraui, mo xapakrepusywts pudonponykru/Details identifying the fishery products

Opis - Zivalska vrsta (znanstveno ime). |Stanje ali vrsta obdelave: Datum proizvodnje |Vrsta pakiranja: Stevilo pakiranj: /  |Neto teza:
Omuc - Buz (HaykoBa Ha3Ba): Crymiap abo THIl (zamrzovanja): / lata |Tun ynakoBKH: Kinpkicts makeris: |Bara nerro:
Description - Species (scientific name): |nepepodku: / State or type BHPOOHHLITBA Typeof packaging: .| /INumber of Net weight:
of processing: (3amopoXxyBaHHs1): / packages:
Date of production
(freezing):

Zahtevana temperatura med skladiscenjem in prevozom: /QO060B'si3koBa TeMIepaTypa rnpu 30epiraiHi ta TpaHcnopTyBauHi: / Temperature required during storage

and transport: °C

Skupaj: / Pazom:

/ Sum:

I1. Drzava izvora ribiskih proizvodov / Kpaina noxom:xenns pudonpoaykris / County of origin of fishery products
Naslov(i) in Stevilka(e) obdelovalnega(ih) ali predelovalnega(ih)-obrata(ov), ki ga(jih) je za izvoz odobril pristojni organ:
Anpeca (1) Ta HoMep (¥) iANPUEMCTB, SIKITOTYIOTh 200 MepepoOIIIIOTh pUOOIPOAYKTH 1 yIIOBHOBAXKEHI KOMIIETEHTHUM OPraHOM 31 CHIOBATH €KCIIOPT
Address(es) and number(s) of preparation or processing establishment(s) authorized for exports by the competent authority:

II1. Namembnost ribi§kih proizvodov / Micue npusnauenns / Destination of fishery products

Ribiski proizvodi se posiljajo iz:
Puba i pubONpPOayKTH BUBO3ATHCS 3:
The fishery products are to be dispatched from:

v./no./to:

(Kraj posiljanja / Kpaina Binnpasnenns / place of dispatch)

z naslednjim prevoznim sredstvom:
Bupn tpancniopry:
by the following means of transport:

(Namembni kraj / Kpaina npusnauenns / place of destination)

, Ukrajina, Yxpainy / Ukraine

Ime in naslov posiljatelja:
Hasga i anpeca BinnpaBHuKa:
Name and address of consignor:

Ime in naslov prejemnika v namembnem kraju:

Hasga oneprkyBava BaHTaXy i agpeca y Micii MPU3HAYCHHS:

Name of consignee and address at place of destination:




IV. Potrdilo / 3acBinuenns / Attestation

Podpisani uradni inspektor potrjujem,
da:

1) so bili zive, ohlajene in zamrznjene
ribe, morski sadezi ter z njihovo
predelavo pridobljeni gotovi toplotno
obdelani izdelki, ki se izvazajo v
Ukrajino za prehrano ljudi, proizvedeni
v obratih, ki jih je odobril osrednji
drzavni veterinarski pristojni organ
drzave  izvoznice za  posiljanje
proizvodov v izvoz, in so pod njegovim
stalnim nadzorom.

2) ribe, morski sadezi ter z njihovo
predelavo pridobljeni gotovi toplotno
obdelani izdelki izvirajo iz obratov
(vkljucno s predelovalnimi ladjami), ki
se nahajajo v upravnih obmodjih,
prostih naslednjih bolezni:

spomladanske viremije krapov (SVC),

infekciozne hematopoetske nekroze
postrvi  (IHN),  virusne  bolezni
Oncorhynchus ~ masu, epizootske

hematopoetske nekroze (EHN).

spremnih  veterinarskih
dokumentih specificirani podatki o
proizvodnji  (zamrzovanju) rib in
morskih sadezev.

4) je komercialne morske in
sladkovodne ribe ter morske sadeze
pregledal drzavni veterinarski inSpektor
drzave izvoznice glede prisotnosti
helmintov (vklju¢no z nematodi iz rodu
Anisakis spp.) ter bakterijskih in
virusnih infekcij, po metodah, sprejetih
v drzavi izvoznici.

3) so v

5) so sladkovodne ribe proste
patogenov opistorhiaze, difilobotriaze
in drugih ljudem nevarnih. patogenov
helmintoz.

6) zamrznjene ribe in morski sadezi:

- niso okuzeni s salmonelo ali‘patogeni
drugih bakterijskih infekeij;

- ne kazejo sprememb; znacilnih za
kuzne bolezni;

- so wvisoko  kakovostni  glede
organolepti¢nih znacilnosti;

- niso bili odmrznjeni med
skladis¢enjem;

- niso bili obdelani z barvili in

aromami, ionizirajo¢im sevanjem ali
ultravijoli¢nimi zarki.

7) so zive, ohlajene in zamrznjene ribe,
morski sadezi ter z njihovo predelavo
pridobljeni gotovi toplotno obdelani
izdelki ustrezni za prehrano ljudi.

Mikrobioloske, kemijsko-toksikoloske
in radioloske znacilnosti so skladne z
veljavnimi  higienskimi ~ zahtevami
glede kakovosti in varnosti Zzivilskih

JlepkaBHUIA IHCTIEKTOP, IO ITiAMHACABCS
HIKYE, IIUM 3aCBiTUYeE, II0:

1) XwuBa, oxomomkeHa i MOpOXKEHa
puba, MOpEnpOaYKTH i TOTOBI BUpOOH 3
HUX, IO NPOWILIN TepMiuHy 00poOKy,
NpU3HAYEH] IS eKCHOpTY B YKpaiHy
JUIL  CHOXKMBAHHS JIIOAMHOKO, Oyin
BUPOOJICHI Ha MIANPUEMCTBAX, IO
MAarOTh J03BiJ IIEHTPAIBHOT JIEPIKABHOT
BETEpUHAPHOT CIry)0ou KpaiHu-
eKCIIopTepa Ha MOCTAYaHHS IMPOIYKIIi{
Ha eKkcnopTr 1 mepeOyBaroTh mim ii
MOCTIfHUM KOHTPOJIEM.

2) Puba, MopenmpomykTd 1 TOTOBI
BUPOOU 3 HUX, IO MPOMIUIN TEPMIUHY
00poOKy, BUXOAATH 3 MiANPUEMCTB (Y
TOMY YHCHI TUIaBOa3), sIKi pO3TAIIOBaHi

B aAMIHICTPaTHBHHX  TEPHUTOPIAX,
BUILHMX BiJI:
BipycHa  Bipemis kapma (SVC),

iHQEKIIMHUI TEeMONMaTUYHUI HEKpOo3
(IHN), pakoBi BipyCHI 3aXBOpPIOBaHHI
IIKipH, CH300THYHUH reMaTonaTHYHUN
Hekpo3 (EHN).

3) VYV CynpoBimHHX BeTCpUHAPHHX
JIOKYMEHTax BKa3aHa Jara
BUPOOHUIITBA (3aMOPO3KH) pHOH . Ta
MOPEIPOIYKTIB.

4) IIpomuciosa MOpCBbKa i
IpiCHOBOIHAa  puoa, a  TaKkoxX
MOPENpPOAYKTH  Oynu  JOCIHimKeHi

JIEPKABHOIO BETEPUHAPHOIO CIIykKOO0I0
KpaiHH-eKcIopTepa HA  HAsBHICTH
TENBMIHTIB (y TOMY YHCII aHi3aKin),
OakTepiaibHUX 1 BipycHHX iH(DeKIiit
METOAaMH, NPUHHATAMH B KpaiHi-
EKCIIOPTepi.

5) HpicHoBomHa puba BiTbHA Big

30y THHKIB OIICTOPXO03Y,
nudinoboTpioly W iHMHUX 30yAHUKIB
rejabMIHTO31B, HeOe3MeYHnx IS
JIFOJTHHYL.

6) MopoxeHa pubda i MOpenpoOIyKTH

- He Oynm oOCiMEeHEHi calbMOHEIaMH
abo 30y IHUKaAMH 10110704
GakTepianbHUX iH(EKIi;

- HE MAaloTh 3MiH, XapakTePHHUX UL
3apa3HuX XBOPOO;

- IOOpOSKICHI 3a OpraHOJENTHYHHUMHU
MOKa3HUKaMH;

- He Oymu migmani nedpocramii B
nepiox 30epiraHHs;

- He Oymu oOpobneni OapBHUKaMH 1
Maxy4uMu pPEYOBHUHAMH,
IOHI3yIOUNM  OINpPOMIHEHHAM  abo
yIBTPadiogeTOBUMH MTPOMEHIMH.

7) JKuBa, oXxomomKeHa i MOpOXKeHa
puda, MOpEnpPOIYKTH i TOTOBI BUPOOH 3
HUX, [0 IPOWIIIN TepMiuHy 0OpoOKy,

OynM  BH3HAHI NPUIATHUMH  JIJISI
CIIOXKMBaHHS JFOJISIM.

Mikpo6ioorivHi, XIMiKO-
TOKCHKOJIOTI9H1 i panionoriuni

MOKA3HUKHK BIANOBIAAOTH [iIOYUM B

The undersigned official
certifies that:

inspector

1) Live, chilled and frozen fish, seafood
and finished products of their
processing subjected to heat treatment,
exported to Ukraine for human food
consumption, were manufactured at the
enterprises, approved by central state
veterinary service of the exporting
country for delivery of products for
export and stay under its permanent
control.

2) The fish, seafood and finished
products of their processing subjected
to heat treatment, originate from
establishments (including factory ships)
located in administrative territories,
which are free from the following
diseases:

Spring. viraemia of carp (SVC),
Infectious. haematopoietic  necrosis
(IHN), Oncorhynchus masu virus
discase, Epizootic  haematopoietic
necrosis (EHN).

3)" In the covering veterinary
documents the data of production
(freezing) of fish and of seafood is
specified.

4)  Commercial sea and fresh-water
fish, as well as seafood were examined
by the state veterinary service of the
exporting country for presence of

helminths  (including  Anisakides),
bacterial and viral infections by
methods, adopted in the exporting
country.

5) Fresh-water fish is free from
pathogens of opisthorchiasis,

diphyllobothriasis and other pathogens
of helminthoses dangerous for humans.

6) Frozen fish and seafood:
- aren’t contaminated with Salmonella

or pathogens of other bacterial
infections;
- don’t show changes typical for

contagious diseases;

- are of high quality for organoleptical
indicators;

- weren’t defrosted during the storage;

- weren’t treated with colouring and
odouring substances, ionizing
radiation or UV-light.

7) Live, chilled and frozen fish, seafood
and finished products of their
processing subjected to heat treatment,
are fit for human consumption.

Microbiological, chemical-
toxicological and radiological
indicators comply to actual hygienic
requirements concerning quality and



izdelkov in prehranskih surovin, v
skladu z zadevnimi tehnoloskimi
predpisi, ki veljajo v Ukrajini.

8) v primeru zamrznjenih oceanskih rib
in morskih sadezev temperatura v jedru
misi¢ja ne presega minus 18 stopinj
Celzija.

9) se embalazni material uporablja
prvi¢ in izpolnjuje sanitarno-higienske
zahteve drzave izvoznice.

10) je bilo prevozno sredstvo tretirano
in pripravljeno v skladu s pravili,
sprejetimi v drzavi izvoznici.

V' / Cknaneno y / Done at

VYxkpaiHi Tiri€eHiYHUM BHUMOTaM SIKOCTI 1
Oe3NeKH  Xap4yoBHX  IPOAYKTIB i
MIPOJIOBOJIBEYO] CHPOBHHH  BiJIIOBITHO
0 [JiI0YdX HOPMATHBHO-TEXHIYHUX
aKTiB.

8) MopoxkeHa puba i MOPENPOIYKTH
MaloTh TEMIIEPaTypy B TOBILI HE BHIIE
MiHyc 18 rpanycis 3a Llenbciem.

9) Tapa i marepian s yIakoBYBaHH
BUKOPHUCTOBYIOTBCS BIIEpILE i
BiJNOBIAIOTE  CaHITAPHO-TITIEHIYHUM
BUMOTaM KpaiHU-eKCropTepa.

10) TpancnoptHi 3aco0u Oy
00poOJCHI 1 MiArOTOBICHI BiIIOBITHO
0 TPUHHATHX Yy KpaiHi-eKcrmoprepi
MPaBHJL.

safety of food products and food raw
materials according to the effective
engineering regulations acting in
Ukraine.

8) For frozen oceanic fish and seafood
the temperature inside the muscles is
not higher than minus 18 degrees
Celsius.

9) Packaging material is used for the
first time and complies with the
sanitary-hygienic requirements of the
exporting country.

10) Means of transport were processed
and prepared according to the rules
adopted in the exporting country.

(Kraj /Micue / place)

Zig
Ileuarka
Seal

Podpis uradnega inSpektorja
[Tigmuc nep:kaBHOTO i1HCIEKTOpa
Signature of official Inspector

(Datum/ ara / date)

Ime z velikimi tiskanimi ¢rkami, funkcija in kvalifikacija
[Ipi3BumIe BeMMKUMH JiTepaMH, ITocaa i KBarigikaris
Namedn capitals, capacity and qualification

Podpis in zig morata biti druge barve kot tisk spricevala / Ilinnuc i me4aTka Bipi3HATUMYTECS 3a0apBICHHAM Bi IIPUQTY,
sikuM Habpano teket Ceprudikara / The signature and the seal must be.in a different colour to that of the printing



