EAAHNIKH AHMOKPATIA/ PEMYBJTMKA TPUNJA/ HELLENIC REPUBLIC

MoTtotmoinTiké Yyeiog/ BETEPUHAPHO 30PABCTBEH CEPTU®UKAT/ Health Certificate

Mo KIPG Kal PNXavikwg dlaxwpIoPéVo KPEAG TTOUAEPIKWY Yia eioaywyn otnv M.M.A.M./
3a UCUMHemo Meco U MexaHuU4Ku 0080eHO Meco 00 XueuHa 3a yeo3 eo F.Y.R.O.M.
For minced meat and mechanically separated meat of poultry for import to the F.Y.R.O.M.
(POU-MI/MSM)

XQPA/ 3EMJA/ COUNTRY

Ktnviatpiké MiotomroinTikoé yia Tnv MN.I.A.M. /BeTepuHapHo 3apaBcTBeH cepTudmkar 3a F.Y.R.O.M. /Veterinary certificate to F.Y.R.O.M.

1.1. AtrooToAéag/ cnpakay/ Consignor

‘Ovopal/ ime/ Name

1.2. ApiBudg avagopdg TTiaToTToiNTIKou/ PedepeHTeH 6poj Ha l.2.a

cepTudukaToT/ Certificate reference number

1.3. Kevtpikr) Apuddia Apxry/ LUentpanen Hagnexen Oprax/ Central Competent

AievBuvon/ Agpecal Address Authority
1.4. Tomrikr) Appddia Apxry/ NlokaneH HagnexeHn Opran/ Local Competent Authority

§ TnA,/ Ten./ Tel.
e 1.5. MapaAiTTng/ Mpumay/ Consignee 1.6.
g‘é ‘Ovopal/ ime/ Name
g Aig0Buvon/ Agpecal/ Address
3
3 T.K./ MowTteHcku 6poj/ Postal code
R
< TnA./ Ten./ Tel.
= 1.7. Xwpa MpoéAeuong/ Kwdikdg 1.8. Mepioxn MpoéAeuong/ Kwdikdég/ | 1.9. Xwpa Mpoopiopou/ Kwdikég | 1.10. Mepioxn Kwdikég/
IQ‘_ 3emja Ha noTekno/ 1SO/ Moppavje Ha noTekno/ Koa/ | 3ewmja Ha gectuHaumja/ ISO/ | TMpoopiopol/
S Country of origin WNCO kop/ Region of origin Code | Country of destination NCO | Moapavje Ha Code
5_ ISO code xon/ | mecTuHaumja/
= ISO Region of destination
e code
8 GREECE | GrR |

1.11. Témog MpoéAeuong/ Mecto Ha noTekno/ Place of origin

XTovyE

‘Ovopal ime/ Name Ap1Budg éykpiong/ Bpoj Ha

opobpeHwe/ Approval number

AietBuvon/ Agpeca/ Address

Mépog I
eTajm 3a uenpartenara npartka/ Part |: Details of dispatched consignment|

‘Ovopal/ ime/ Name ApIBu6s £ykpiong/bpoj Ha
opobpeHwe/A pproval number

Aig0Buvon/ Appecal/ Address

1.12. Tétog TrpoopIouol/
MecTo Ha pectuHauwja/
Place of destination

E@odiactrg TAoiou/
TeAwveio/ LiapuHcko cknapuwTe/ Bpoacku noctaByBay/ I:l
Custom warehouse I:l Ship supplier
‘Ovopal/ me/ Name Ap1Buog £ykpiong/

AigvBuvon/ Aopecal/ Address
Tay. Kwd./ MowTeHckn 6poj/
Postal code

Bpoj Ha ogobpeHune/
Approval number

1.13. Témog gopTwaong/ MecTo Ha HaToBap/ Place of loading

1:

AieuBuvon/ Agpeca/ Address

eJ1

Approval number

Ap1Buog €ykpiong /Bpoj Ha ofobpeHne/

1.14.Huepopnvia avaxwpnong/
[ara Ha noarawe/ Date of departure

Qpa avaxwpnong/ Bpeme Ha
noarate/ Time of departure

1.15. Méoa petagopag/ Cpeactaa 3a TpaHcnopT/ Means of transport

Tautotroinon/ MaeHtudukauwja:/ Identification:

Ap1Budg Avagopdg Eyypdgou/ [lokyMeHT Ha Kkoj ce nosukyBa:/ Documentary
references:

AepotTAavo/ AsvioH/ MAoio/ Bpoa/ Bayévi 1paivou/ XKenesHnuku
Aeroplane Ship BaroH/ Railway wagon
Oxnpua/ Cpe,qcmg nateH cooGpakaJ; Load AMNo/ Other/ Opyro

vehicle

[
L]

F.Y.R.O.M./ Entry BIP in F.Y.R.O.M.

1.16. Zuvoplakég Z1abupdg EmBewpnong otnv M.M.A.M./ Bnesno BUM Ha IT1 Bo

1.17. ApiBudg(oi) CITES/ bp Ha LIUTEC/ No(s) of CITES

1.18. Mepiypa@n eptropeuparog/ Onuc Ha ctokata/ Description of commodity

[ 1.19. Kwdikég eptropeupaTog/ Koa Ha ctokata (XC koa)/ Commodity code (HS code)

1.21. ©¢ppokpacia TPoidVTOG/
TemnepaTypa Ha Nnpou3sogoT/
Temperature of the product

WYoén/ PasnapgeHo/

MepiBaAAovTog/
CobHa/ AmbienD Chilled

Karayugn/ Cmpanato/ Frozen 1.22. Ap1Bu6¢ KIBwTiwv/ Bpoj Ha

1.20. Noodtnta/ Konnyecteo/ Quantity
I:l I:l nakyBawa/ Number of packages

container/seal number

1.23. ApiBu6g eptropeupatokiBwriou/ apiBuég oppayidag/ MaeHTudrkaumja Ha koHTejHepoT/6poj Ha nnomba/ Identification of

1.24. Eidog ouokeuaaiag/ Bua Ha
nakysan-e/ Type of packaging

1.25. MioToTronpéva eutropevpatal MpaTtkute ce HameHeTn 3a/ Commaodities certified for:

AvBpw1ivn katavaAwaon/ Mcxpana Ha nyfe/ Human consumption I:l

I 1.27. Ta eicaywyn 1 gicodo otnv M.I.A.M./ 3a Bne3 unu yeo3 Bo F.Y.R.O.M./ For import or admission into F.Y.R.O.M.

L1

1.28. Tautotoinon Twv gptropeupdTwy/ NoeHtudumkaumja Ha ctokute/ Identification of the commodities:

Eidog (emioTnpovikd
Svopa)/

Buposu (HayuHo nme)/
Species (Scientific name)

Eidog eumropeupatog/
Mpupoaa Ha cTokatal

Nature

ApIBu6S £yKPIONG TWV EYKOATAOTAOEWY/
OpobpeH 6poj Ha objekToT/

of commodity Approval number of the establishment

Zpayeio/ Movada petatroinong/ WukTik atroBnikn/
Knanuua/ MoroH 3a pacekyBare/ Nagunuuk/
Abattoir  Manufacturing plant Cold store

Ap1Bu6G povadwy ouokeuaaoiag/
Bpoj Ha nakyBatba/
Number of packages

KaBapd Bapog/
HeTto TexunHa/
Net weight
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ApiBudg avagopdg maToTroinTikou/ PedhepeHTeH 6poj Ha cepTudmkartot/ Certificate reference number
Krnviatpiké MigTomoinTiké yia tnv MN.I.A.M./ BeTepuHapHo 3apaBcTBeH cepTudmkar 3a F.Y.R.0.M./ Veterinary certificate to F.Y.R.O.M.

Mépog Il: MoTotroinon/
Len II: Ceptudmkauumja/ Part II: Certification

I1.1.

.11

1.1.2

11.1.3

11.1.4

1.1.5

11.1.6

.17

11.1.8

1.1.9

11.1.10

11.11.11

11.1.12

Yyeiovopikég TTAnpogopieg/ MopgaToum 3a 3gpaBcTBeHaTa coctoj6al Health information

BeBaiwon dnuooiag uvyeiag/ MoTBpAa 3a 3apaBcTBeHaTa ucnpaBHocT/ Public health attestation

O uTroyeypappévog ETTIONUOG KTNVIaTPog BERaIVW OTI O KIPAG KAl TO PNXAVIKWG OIOXWPIOHEVO KPEAG TWV TTOUAEPIKWY, TTOU TTEPIYPAPOVTAl OTO
TTapOV TTOTOTTOINTIKG:/

Jac, gony noTnuwaHnoT odulmjaneH BeTepuHap, Co 0Ba NoTBpAyBaM [eKka, UICUTHETOTO MECO W MeXaHW4K/N OBOEHOTO MECO Of XUBMHA OnuLLIaHU
co 0BOj cepTudpumkar:/

1, the undersigned official veterinarian, hereby certify that the minced meat and mechanically separated meat of poultry, described in this certificate:
TIPOEPXETAI OTTO TPITN XWPA, €dagpog, Jwvn 1 dlauépiopa oUPPWVA PE TO VOHO yia Tnv KTnviatpikh uyeia (Emionun E@nuepida tng M.M.AM. ap.
113/2007) kai/fj 1Ic0dUvapn vopobeaia pe 1o Mépog 1 Tou Mapaptrpatog | Tou kavoviopou (EK) apiB. 798/2008 kai/

noTekHyBaaT oA TpeTa 3eMja, Teputopuja, obnact unu oaden ondarteH co 3akoHOT 3a BeTepuHapHo 3gpaBcTBo (CnyxbeH BecHuk Ha F.Y.R.O.M.
Bp. 113/2007) ogHocHo eksuBaneHTHWOT flen 1 of AHekc | op Perynatusata (E3) Bp. 798/2008, n/

comes from the third country, territory, zone or compartment according Law on veterinary health (Official journal of F.Y.R.O.M. No. 113/2007) and/or
equivalent Part 1 of Annex | to Regulation (EC) No 798/2008, and

OUPHOPPWVETAI JE TOUG OXETIKOUG UYEIOVOUIKOUG Opoug Trou TTpoPAETTovTal oTn BeBaiwan uyeiag Twy JWwV TwV UTTOSEIYPATWY TTIOTOTTOINTIKWY GTO
VOO IO TNV KTNVIATPIKA Uyeia Kai/f IoodUvapn vopoBeaia pe To Tapdptnua | Tou kavoviopou (EK) apid 798/2008/

e BO COIMAacHOCT CO perieBaHTHWUTE 3[PaBCTBEHW YCMOBW W3NOXEHW BO MOTBpAaTa 3a 3ApaBCcTBEHaTa coCTojba Ha XMBOTHUTE BO Mogen
cepTudukaTuTe of 3aKOHOT 3a BETepMHApPHO 34PaBCTBO OAHOCHO ekBMBaneHTHWOT AHekc | Ha Perynatueata (E3) Bp. 798/2008/

complies with the relevant animal health conditions laid down in the animal health attestation in the model certificates in Law on veterinary health
and/or equivalent Annex | to Regulation (EC) No 798/2008.

0 TOTTOG KATAYWYAG TWV TTOUAEPIKWYV dev €XEI avakoIVwBEi wg {wvn TTpooTaadiag A fwvn mMTAPNONG, Adyw TNG uwnAng TTaBoyovikeTnTag ypitTng Twv
TITNVWV KAl TNG YEUSOTTAVWANG TWV TITNVWV/

MEeCTOTO Ha MOTEKII0TO Ha XWBMHATa He e NPOrfaceHo Kako 3alUTUTHA 30Ha UMK 30Ha MOJ, HaA30p 3apaau KOHTpona Ha ABWjapHa UHGIyeHUa 1
Hbykacrtencka 6onect/

the place of origin of the poultry is not announced as protection zone or as surveillance zone because of Highly pathogenic avian influenza and New
castle disease control;

Ta Wa TTpoépxovTal atrd Treploxég 61Tou ae akTiva 10 XIANopETpwy Kai Katd Tn Sidpkeia Twv TeAguTaiwy 30 NUEPWV TTPIV TN o@ayn Toug, 8¢
onpEIWONKE Kavéva KpoUoua XoAépag/

BO MECTOTO Ha NOTEKINO Ha XWBOTHUTE Kako 1 BO KpyroT oA 10 kunomeTpu, Bo nocnegHunte 30 AeHa Kako 1 3a BpeMe Ha KOMeHeTo, Hemano nojasa
Ha Konepa Kaj xxuBuHara/

animals originates from locations within 10 km radius as during past 30 days their is, no case of cholera disease has been occurred during their
slaughter

TO Kpéag atd To o1roio AAUBAVETAl TO PNXAVIKG OTTOOTEWHEVO KPEQG TTPOEPXETAI ATTO TTOUAEPIKG KAl TTEPIOXEG OTTOU SeV UTTAPXOUV WETADOTIKESG
aoBéveieg, dnAadh Sev £xel oUPBE PETABOTIKF) ACOEVEIR TTPIV KAl KATA TN 0@ayr TOUG, i} TTOU VO PETAdIDETAI JE TO EPTTOPEUND/

MECOTO O/} koe e A0BNEeHO MexaHUUKn 0GECKOCTEHO MeCO NOTEeKHYBaaT Of XWUBOTHU U 0 MecTa kon Gune cnobogHu o 3apasHu Gonectn, oAHOCHO
BO KOW HeMario criyqau Ha rojaBa Ha 3apa3Hu GonecTu npej v 3a BpeMe Ha KoneweTo Ha UCTUTe, a kom 61 Moxene fa ce npeHecart co npaTkaTa/
meat from which obtain mechanically deboned meat come from poultry and from locations free of contagious diseases, that is, no case of any
contagious disease has been occurred prior to and during their slaughter, likely to be transmitted by consignment;

TO Kpéag amod TO OTToi0 AAUBAVETAI TO PNXOVIKA OTTOOTEWNEVO KPEQAG TTPOEPXETAl OTTO TTOUAEPIKA XwpPiG aoBéveieg TIPIV Kal Katd Tn dIGpKEIa TNG
OQaynG Kal TNV ETTIBEWPNTT) TOUG KAl ATAV OE KOAK KATdoTaon uyeiag/

MecoTO 0f} koe e J06MeHO MexaHUuKi 06eCKOCTEHO MECo NOTeKHyBaaT Off XUBOTHU KOW Ce NperneaHu npeg v Nocrie KonekeTo npu WTo e
YTBPAEHO AeKa XUBOTHUTE ce 3apaBu/

meat from which obtain mechanically deboned meat come from poultry free of disease occurred prior to and during their slaughter ante-mortem and
post-mortem inspected and were in good state of health;

N TTOPACKEUN, N CUOKEUATIA, N KATAWUEN Kal N OPTWAON TWV KPEATWY TwV TTOUAEPIKWY, Ta EVTOOBIO Kal Tal GAAG TTPOIOVTA OQAYNG TWV TTOUAEPIKWY
TEAOUV UTTO ouveXH KTNVIATPIKG EAeyXO Kal ETTOTTTEIR Kal BpiokovTal uTTd KatdAANAeg ouvBrkeg uyielvg Kai gival kataAAnAa yia kaTavaAwaon atéd Tov
AvBpwTTo XWPIg Kavévav TTepIopITPS/

NPOU3BOACTBOTO, MakKyBakeTO, 3aMP3HYBaH-ETO U HAaTOBapyBakeTO Ha MEeXaHW4YKM 0BECKOCTEHOTO Meco e Nof MoCTojaH BeTepUHapHO-CaHUTapeH
HafA30p, a NCTUTe Ce XUTMEHCKM UCTpaBHU 1 ynoTpebnnBm 3a YoBeyka ncxpaHa 6e3 orpaHundyBarse/

manufacturing, wrapping, freezing and loading of poultry meat, offal and other slaughter products of poultry are under permanent veterinary control
and supervision and these are suitable hygienically and fit for human consumption without any restriction whatsoever;

TO KPEAG TWV TTOUAEPIKWY, KABWG ETTIONG Ta VTOTOIa KAl Ta TTPOIGVTA OPAYAG TTPOEPXOVTal ATTO oPayeio TTou BpioKeTal a€ TTEPIOXN aTraAAaypévn atrd
aoBEvEIEG Kal Eival UTTG OUVEXT KTNVIGTPIKG EAEYXO Kal ETTOTITEIR Kal EXEI KAaTaypapei Katé Tnv e€aywyry/

KnaHvLaTa of Koja NoTekHyBaaT MECOTO 0f, koe e A06/MeHO MexaHN4Kk1 06eCKOCTEHO Meco, OGJEKTOT 3a pacekyBak-e,MPOVN3BOACTBO U NakyBatbe Kako
M NapunHuKoT Ce NOLMpaHW BO HEeWHMEKTUBHO mofpadje, UCTUTE ce Mof NOCTojaH BeTepuHapHO-CaHUTapeH Haa30p M Ce PEerucTpupaHn  Kako
13B0O3HM 06jekTn/

poultry meat, as well as offal and slaughter products obtained by it come from slaughterhouse located in uninfected region, and this is establishment
under continuous veterinary control and supervision, and export registered;

TO TTPOIGV €iVal TAXUKOTAYUYHEVO GTOV TOTTO TTOPACTKEUNG/

NPOW3BOAOT € 3aMp3HaT Ha MECTOTO Ha NPOU3BOACTBO/

the product is freezed on the place of manufacturing;

oTa TTaKETa £XOuV TOTTOBETNOEI oPpayideg Kal pépouv aAPavon oUPPWVa PE To JIKAIO TNG AOPAAEIAg TPOPIHWY, OTIWG Ta TTPOIOVTA KAl Ta UAIKG TToU
£pxovTal o€ eaQr pe Ta TpoINa (Eenuepida Tng MN.M.A.M pe apiBuéd 54/2002 kai ue nuepopnvia didipkeiag Tou dev utrepBaivel Tig 90 Nuépeg)/
nakyBaH-eTO € 0GeNexeHo Co MAeHTUMUKALMOHA O3HaKa U € COOABETHO 03HAYeHO cnopes 3akoHOT 3a 6e36eAHOCT Ha XpaHaTa U Ha Npou3BoAUTeE U
maTtepujanuTe Kou goaraaT BO KOHTaKT co xpaHata (Cnyx6eH BecHuk Ha F.Y.R.O.M. 6poj 54/2002), n co pok Ha Tpaetbe He nogonr o 90 geHa/
packages have seals and it's appropriate marked according the law of food safety and the products and materials who come in contact with the food
(Journal newsletter of F.Y.R.O.M. number 54/2002 and with duration date no longer than 90 days;

TO PNXavIKG atrooTewpévo Kpéag dev Trepiéxel emBAABEIS ouaieg (PuToPApUaKa, avTIBIOTIKA, GOUAPOVOMIDEG, OPUOVEG KTA.) OTa PEYIOTA ETTITPETITA
emimeda otnv M.r.AM./

MexaHU4K1 0B6ECKOCTEHOTO MECO He COAPXM LUTETHU MaTepuu (pesnpyn Ha necTUuMaW, TEeWKU MeTanu, NeKoBW, XOPMOHU U Ap.), BO KOJNIMYMHU
noronemwu og fo3sonexuTe Bo F.Y.R.O.M. /

mechanically deboned meat do not contain levels of any harmful substances (pesticides, antibiotics, sulphonamides, hormones etc.) maximum
permitted levels in the F.Y.R.O.M.;

0 €£1I0aYWYEQG TOU EPTTOPEUPATOG EIVAI UTTOXPEWHEVOG VA HEPINVA WOTE TO HNXAVIKWG OTTOOTEWNEVO KPEAG Ba XpnoIuoTToiNBei povo yia TNV TTapaywyn
BEPPIKWIG ETTEEEPYAOHEVWV TTPOIOVTWY KPEATOG O EYKEKPIMEVN EYKATAOTAGCT YIO TNV TTApaTTdvw Siadikaagia TTapackeung atd Tnv apuodia apxr/
YBO3HWKOT Ha npaTkaTa € AOMKeH fJa 06e36ean , MexaHWykn 06eckoCTEHOTO Meco Aa ce ynoTpebn camo Bo n3paboTka Ha TEPMUYKU TpeTUpaHu
npou3Boav of Meco Bo ofjo6peH 0BjekT 3a HaBeeHaTa akTUBHOCT O/ CTpaHa Ha YrnpasaTa 3a BeTepuHapcTao/

consignment importer is obligated to ensure that mechanically deboned meat will be use only for production of thermal treated meat products in
establishment approved for the above munched manufacturing process by competent authority .

Napartnpioeig/ 3abenewwku/ Notes

Avagéparte Tov kwdIKG TNG {uWvng Kataywyng fi TNV ovouaacia Tou dIaPEPIcHATOG KATAYWYNAG, EQpOooV XpelddeTal, OTIWG opifeTal oTov KwdIKG TN OTAANG 2 Tou
Hépoug 1 Tou TTapapTApaTog | Tou kavoviopou (EK) api® 798/2008/

HaBegeTe ro kofoT Ha 30HaTa UNM MMETO Ha OAAENIOT Ha MOTeKIT0, JOKOJIKY € MoTpebHO, Kako LUTO e YTBPAEHO CO KofoT BO koroHa 2, flen 1 o AHekc | of
Perynatueata (EL|) Bp 798/2008/

Provide the code for the zone or the name of the compartment of origin, if necessary, as defined under code in column 2, Part 1 of Annex | to Regulation (EC)
No 798/2008.

Emrwvupia, dietBuvon kai apiBudg £ykpiong TNG yKATAOTAONG ATTOGTOARG/

Wwme, appeca n ogobpeH 6poj Ha 06jekToT Koj ncnpaka/

Name, address and approval number of establishment of dispatch
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ApiBuég avagopdg TioToTroiNTikou/ PedepeHTeH 6poj Ha cepTudmkatoT/ Certificate reference number
Ktnviatpiké MioTtomroinTiké yia Tnv MN.I.A.M./ BeTepuHapHo 3apaBcTBeH cepTudmkar 3a F.Y.R.O.M./ Veterinary certificate to F.Y.R.O.M.

Avogépare Tov apiBud KUKAo@opiag Tou/Twv o1dNPOoSPOUIKWY Bayoviwy Kal TOU/TWV QOPTNYWY, TIG OVOPOCIEG Twv TTAOIWV Kal, €AV gival yvwaToi, Toug
apIBUoUg TITAONG TWV OEPOOKAPUWYV. ZE TTEPITITWON HETAPOPAG OF EUTTOPEUHATOKIBWTIA 1) KIBWTIO, TTPETTEI VA ava@EéPovTal 0 OUVOAIKOG apIBudg Toug, o
apIBdG KataypaPrg Toug Kail o apiBUSg TNG oPpayidag Toug, EQOCOV UTTAPXEI, TIPETTEI VO ONHEIWVETAN

HaBepneTe ro peructpaumuckmoT 6poj(esi) Ha enes3HUYKUTE BaroHM U KaM1OHU, UMUHaTa Ha 6poaoBMTE 1, ako e No3HaTo, 6PojoT Ha aBMOHCKUTe neTosu. Bo
cryyaj Ha NMpeBO3 BO KOHTEJHEpW WIM KyTUM, BKYMHUOT GOpj Ha UCTUTE U HUBHUTE pervcTpauuckm GpOeBM U kape LUTO MMa cepucku 6poj Ha nrombata .
Indicate the registration number(s) of railway wagons and lorries, the names of ships and, if known, the flight numbers of aircraft. In the case of transport in

containers or boxes, the total number of these and their registration and where there is a serial number of the seal it has to be indicated.
- XPrion Tou evappoviopévou ouoTApaTog (EX) Tou kwdikou Tou Maykéapiou Opyaviopol TeAwveiwv/

Ynotpebysajte ro coonseTHWoT HS koa Ha CeeTckaTa LlapuHcka Opranusaumja/

Use the appropriate HS code of the World Customs Organization.

Emionpog ktnviatpog/ Ocduumjaner setepuHap/ Official veterinarian:

OvopaTeTTwvupo (Pe kKepahaia)/
Mme (co nevatHu 6yksun)/ Name (in capitals):

Hpepopunvia/
Oatym/ Date:

Zepayidal/
Mevat/ Stamp:

1516TNTa K TiTAOG/
Keanudukauum n Tutynal/ Qualification and title:

Ytroypaery/
MoTnuc/ Signature:
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