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VETERINARY (SANITARY)
CERTIFICATE

covering fish and fishery products for
export to Ukraina

Country of dispatch:

Competent authority:

Reference number:

Inspection bady: NAME OF INSPECTION BODY
Detail sidentifying the fishery products

Description - Species (scientific name): Sate or type of processng: Type of packaging|Number of packages: |Net weight:

Date of production

(freezing):

Temperature required during storage and transport: °C
Addresges) and number (s) of preparation or processing establishment(s) authorized for exports by the cmmpetent authority:
The fishery products are to be dispatched from:
( I placeof dispatch)
:to: Ukraine

by the following means of transport:

/ place of destination)

Name and addressof consigna':

Name of consignee and addressat place of destination:




The undersigned official inspector hereby certifies that:

1) The fish and fishery products originate from establishments
(including fadory ships) locaed in administrative territories, which
are free from the following diseases in fish and molluscs (OIE-list of

Fish: Spring viraemia of carp (SVC), Infedious haamatopoietic
neaosis (IHN), Oncor hynchus masu virus disease, Epizoctic
haematopoietic necrosis (EHN)

Molluscs: Bonamiosis (Bonamia ostreae, Bonamia  spp.),
Haplosporidiosis (Haplosporidium nelsoni), Microcytosis (Microcytos
mackini, Microcytos roughleyi), Marteiliosis (Marteilia refringens,
Marteilia sydney), Iridovirosis Perkinsosis (Perkinsus marinus, P.

2) This consignment has been found to med in every resped the
requirements on quality and safety, stipulated under the official
authorities of the country of origin relating to Fish and Fishery
Products, with regard to healthy and wholesome fish, fit for human
consumption, destinated for export and mormal time of transport

3) Fish and fish products covered by this certificate originate from
officially approved establishments.

4) Frozen fish was not defrosted during storing, has the temperature
in the muscle thickness not higher than -18°C, does not contain
means of preserving, is not contaminated by microorganisms and
parasites of species or in numbers which cannot be acepted in
foodstuffs, was not treged by colouring substances, ionizing or
ultraviolet rays. Nematodes of the family Anisakidee have been
inadivated by the way of freezing to a temperature in the muscle
thicknessnot higher than - 18°C for at least 24 hours.

5) Packing material is used for the first time and satisfies the
necessary sanitary-hygienical requirements.

5) Means of transport are treated and prepared in accordance with the
rules approved in the producing country
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Seal Sgnature of official Inspector

The signature and the seal must bein a dfferent colour to that of the printing

Name in capitals, capacity and qualifications



