Department of Agriculture, Food and the Marine.

Trader Notice: MH 6/2014

To: Operators of all approved meat establishments

Subject: Additional requirements for the export of certain pork products
to the Russian Federation/Customs Union

Background

Following the discovery of two cases of African Swine Fever in Wild Boar in Lithuania
(borders of Belarus), the Russian Federation imposed a ban on the export of pigs, pork,
pork products and pork reproductive material certified from the European Union.

The ban applied to any pigs, pork, pork product & pork reproductive material certified after
26™ January 2014 until further notice.

New developments

However, agreement has now been reached between the Russian authorities and the
European Commission on the wording of additional declarations (in the form of annexes) to
accompany the export of pork products covered by the following certificates:

1. Certificate for finished food products containing raw material of animal origin (EU to
RF)

2. Certificate for tinned meat, salamis and other ready for consumption meat products
(EU to RF)

3. Certificate for raw materials for pet food and feed for fur animals (EU to CU)

The wording of the annexes is included in this trader notice.

FBO responsibilities

Food Business Operators and Feed Business Operators intent on exporting products
covered by the above-mentioned certificates to the Russian Federation or Customs Union
should ensure that the consignment fully meets the additional requirements of the
appropriate annex prior to requesting certification by the official veterinarian.



Copies of the annexes, printed on the special secure stationery, may be obtained by
certifying officers from Meat Hygiene and Animal By-products Division, through the usual
channels.

Danielle Coll,
Meat Hygiene Section

13th February 2014



Annex to
the Veterinary certificate for finished food products, containing raw material

of animal origin, exported from the EU into the Russian Federation / lMpunoxeHue k
eemepuHapHoOMy cepmughukamy Ha sKcnopmupyemytio u3 Eeponelickoz2o coto3a e PocculicKyro
®Pedepayuto 20mosyro NuUw,esyro NPoOYKYUIo, COOepHauyIo Cbipbe ¥UBOMHO20
npoucxoxcoeHus

Certificate/Cepmugpurkam Ne

Exported finished pork products were subjected to one of the following treatments /
Oxcnopmupyemasn 6 Poccuiickyto @edepayuto 2comoeas nuwjedas npooOyKyus,
CcooepaHcauas Colpbe IHCUBOMHO20 NPOUCXONHCOeHUS, Oblld NOO0BEPSHYMA OOHOMY U3
CRe0YIOUUX U008 0OPAOOMKU:

- thermal treatment in a hermetically sealed container with index Fy, 3,00 or more (Fy -
calculated damaging effect on bacterial spores. Fg = 3 means that the coldest point of the
product was heated enough to get the same damaging effect achieved with the help of
immediate heating and cooling (121°C (250F) in 3 minutes) / mepmuuecxas obpabomka 6
2cepmemuyecku 3axkpvimom koumetnepe npu noxazamene Fq 3,00 wiu 6onee (Fo —
noocuumanHoe nopasxsxcaioujee 8ozoelicmaue Ha bakmepuaivbivle cnopsl. 3navenue Fy
pasnoe 3.00, o3nauaem, umo camas X0a00HAsE MOYKA NPOOYKMA Oblid 0OCMAMOUHO
npoepema, umoosl 00OUMbBCS MAKO20 JAHCe NOPANCAue2o 6030eUcmeus, KOmopoe
00CMU2aemcst ¢ NOMOUWbIO MeHOBEHH020 Hazpesanus u oxaaxcoenus (121 °C (250 °F)
3a mpu MuHymul);

- thermal treatment at a minimum temperature 80°C which should be provided over the
entire layer of the meat / mepmuueckas obpabomka npu MUHUMATLHOU Memnepamype
80 °C, komopyio neobxooumo obecneuums no éceli Moaue MACA;

- thermal treatment in a hermetically sealed container at 60°C during minimum of 4 hours,
while the temperature in the center should be kept during 30 minutes at a minimum of 70°C
|/ mepmuueckas obpabomka 6 2epMemuyecKu 3aKpblmoM —KOHmeliHepe Nnpu
memnepamype 60 °C ¢ meuenue munumym 4 uacos, 6 meuenue KOMOPbIX
memnepamypy 8 yeumpe ciedyem noooepicueams ¢ mevenue 30 munym uma yposme
munumym 70 °C;

- natural fermentation and maturation within the time of not less than 9 months for
boneless meat, thereby achieving the following indicators: Aw not more than 0,93 or pH not
more than 6,0 / ecmecmeennas hepmenmayusi u cospesanue 8 meueHue He menee 9
Mecsayes 0ns1 OeCKOCMHO20 MACA, 8 pe3yibmame KOMOPbIX 00CMUcarom caeoyioujux
noxazameneti. AW ne bonee 0,93 uiu pH ne 6onee 6,0;

- ham and fillets: treatment using natural fermentation and maturing during minimum 190
days for ham and 140 days for fillets / oxopox u ¢une: obpabomrka ¢ npumereruem


http://www.fsvps.ru/fsvps-docs/ru/importExport/crt/es/25.pdf
http://www.fsvps.ru/fsvps-docs/ru/importExport/crt/es/25.pdf
http://www.fsvps.ru/fsvps-docs/ru/importExport/crt/es/25.pdf
http://www.fsvps.ru/fsvps-docs/ru/importExport/crt/es/25.pdf

ecmecmeeHHoU epmenmayuu u cozpeganusi 8 meyenue munumym 190 owueii ons
oxopoka u 140 oueti ons gune.

Official stamp / OpuumanbHas neyats:

Signature of state/official veterinarian/ Moanuck rocyaapcreeHHoro/odpuLmanbHOro BETEPUHAPHOIO BpaYa:

Date / aTa:



Annex to
the Veterinary certificate for tinned meat, salamis and other ready for
consumption meat products, exported from the EU into the Russian

Federation / lMpunoxceHue K eéemepuHapHoOMy cepmucgbuKamy Ha SKCMOpMUpPyemMyio U3
Esponelickozo coro3a e Pocculickyto Pedepayuto 20moeyro npodyKyuro U3 CBUHUHbI Unu
codepxcawieli CBUHUHY.

Certificate/Cepmugpurkam Ne

Exported finished products containing pork were subjected to one of the following
treatments / Oxcnopmupyemas 6 Poccutickyto @edepayuro eomosas npooyKyus
U3 CBUHUHbL UIU COOepPHCAWAs CEUHUHY, OblIA NOOBEPSHYMA OOHOMY U3
CRe0YIOUUX BUO08 0OPAOOMKU:

- thermal treatment in a hermetically sealed container with index Fy 3,00 or more (Fy
- calculated damaging effect on bacterial spores. F; = 3 means that the coldest point
of the product was heated enough to get the same damaging effect achieved with
the help of immediate heating and cooling (121°C (250F) in 3 minutes) /
mepmudeckas obpabomka 6 2epmemuyeckKu 3aKpulmom KoHumelHnepe npu
nokazamene Fo 3,00 wm 6oree (Fo — nodcuumannoe nopadxcarowee
8030eticmsue Ha bakmepuanbHvle cnopbel. 3navenue Fy pasnoe 3.00, oznauaem,
Umo camas Xon00HAsk MOYKA NPOOYKmMa Ovlia 00CMAmo4yHO npozpema, 4moowl
000UMbCsL MAKO20 JHce NOPANCAIOULe20 8030elUCMEUsl, KOMOopoe 00CMUcAemcsl ¢
HOMOWBIO M2HOB8eHH020 Hazpesanus u oxaadxcoenus (121 °C (250 °F) za mpu
MUHYmul);

- thermal treatment at a minimum temperature 80°C which should be provided over
the entire layer of the meat / mepmuueckas obpabomka npu MUHUMATLHOU
memnepamype 80 °C, xomopyio neobxooumo obecnheuumv no 6ceil mosuje
msca,

- thermal treatment in a hermetically sealed container at 60°C during minimum of 4
hours, while the temperature in the center should be kept during 30 minutes at a
minimum of 70°C / mepmuueckas obpabomka 8 cepmemudecKku 3aKpblmoM
xoumeiinepe npu memnepamype 60 °C ¢ meuenue munumym 4 uacos, 6 meuenue
KOMOpwIX memnepamypy 6 uyeumpe ciedyem nooodepicusamsv ¢ meyenue 30
munym na ypoeue munumym 10 °C;

- natural fermentation and maturation within the time of not less than 9 months for
boneless meat, thereby achieving the following indicators: Aw not more than 0,93 or



pH not more than 6,0 / ecmecmeennasn hepmenmayusi u co3pesanue 8 medeHue
He Mmenee 9 mecayee 051 OECKOCMHO20 MAcA, 6 pe3yibmame KOmopwulx
docmuearom caedyrouux nokazamenei:. AW ne donee 0,93 unu pH ne 6onee 6,0;
- ham and fillets: treatment using natural fermentation and maturing during
minimum 190 days for ham and 140 days for fillets / okopok u ¢une: obpabomrka c
NpUMeHeHUueM eCmeCmeeHHOU (epmenmayuu U CO3PeBaHus 6 medeHue
munumym 190 oueti ons oxopoxa u 140 owueii ons gune.

Official stamp / OduumanbHan neyatnb:

Signature of state/official veterinarian/ Moanuck rocyaapcreeHHoro/opuLmManbHOro BETEPUHAPHOIO BpaYa:

Date / faTa:



Annex to
the Veterinary certificate for raw materials of animal origin meant for
manufacturing of non-productive animals (petfood) and feed for fur animals,

exported from the EU into the Customs Union / lMpunoxceHue k eemepuHapHomy
cepmughukamy Ha aKcrnopmupyemoe u3 Eeponelickoz2o coro3a e TamoxeHHbIl coro3

CbIPbE HUBOMHO20 NpoucxoxoeHus (U3 cBUHUHbI), NPedHA3Ha4YeHHOo20 014
npou3eodcmea Kopmoe 0715 HernpooOyKmMUEBHbIX HUBOMHbIX U NMyWHbIx 38epeli

Certificate/Cepmudpukam Ne

Exported raw materials of animal origin (pork) meant for manufacturing of non-
productive animals (petfood) and feed for fur animals were subjected to one of the
following treatments / Oxkcnopmupyemoe 6 Poccutickyro ®edepayuro covipve
HCUBOMHO20 — NPOUCXONCOeHUsT (U3 CBUHUHDBL), NPeOHA3HAYeHHOoe Ol
npouU3800CM8a KOPMO8 OJisi HeNPOOYKMUBHBIX HCUBOMHBIX U NYUIHLIX 38epell,
ObLIO NOOBEPSHYIMO OOHOMY U3 CILEOVIOWUX 8UO08 0OPADOMKLU:

- thermal treatment in a hermetically sealed container with index Fy 3,00 or more (Fy
- calculated damaging effect on bacterial spores. F; = 3 means that the coldest point
of the product was heated enough to get the same damaging effect achieved with
the help of immediate heating and cooling (121°C (250F) in 3 minutes) /
mepmudeckas obpabomka 6 2epMemudecKu 3aKpulmom KoHumelnepe npu
noxkazamene Fo 3,00 wmwm 6onee (Fo — noocuumannoe nopasicarowee
8030eticmsue Ha bakmepuanbHvle cnopwl. 3navenue Fy pasnoe 3.00, oznauaem,
Umo camas XoJn00HAsk MOYKA NPOOYKmMa Ovlia 00CMAmMo4YHO npozpema, 4moowl
000UMbCsL MAKO20 JHce NOPANCAIOUe20 8030elUCMEUsl, KOMOpoe 00CMUcAemcs ¢
HOMOWBIO M2HOB8eHH020 Hazpesanus u oxaadxcoenus (121 °C (250 °F) za mpu
MUHYmMBL);

- thermal treatment at a minimum temperature 80°C which should be provided over
the entire layer of the meat / mepmuueckas obpabomka npu MUHUMATLHOU
memnepamype 80 °C, xomopyio neobxooumo obecneuumv no 6ceil mosuje
msca;

- thermal treatment in a hermetically sealed container at 60°C during minimum of 4
hours, while the temperature in the center should be kept during 30 minutes at a
minimum of 70°C / mepmuueckas obpabomka 6 cepmemudecku 3aKpblmom
xoumeiinepe npu memnepamype 60 °C ¢ meuenue munumym 4 uacos, 6 meuenue



KOMopbwIX memnepamypy 6 yenmpe ciedyem nooodepicusamsv 6 meyenue 30
munym na ypoene munumym 70 °C;

- natural fermentation and maturation within the time of not less than 9 months for
boneless meat, thereby achieving the following indicators: Aw not more than 0,93 or
pH not more than 6,0 / ecmecmeennas hepmenmayusi u co3pesanue 8 medeHue
He wMmenee 9 mecayed 051 OeCKOCMHO20 MAcA, 6 pe3yibmame KOmopwvlx
docmuearom caedyrouux nokazamenei. AW ne bonee 0,93 unu pH ne 6onee 6,0;
- ham and fillets: treatment using natural fermentation and maturing during
minimum 190 days for ham and 140 days for fillets / okopok u ¢une: obpabomrka c
NpUMeHeHUueM eCmeCmeeHHOU gepmenmayuu U CO3PeBaHus 6 medeHue
munumym 190 oueti ons oxopoxa u 140 oneii ons gune.

Official stamp / OduumanbHan neyatnb:

Signature of state/official veterinarian/ Moanuck rocyaapcreeHHoro/opuLmManbHOro BETEPUHAPHOIO BpaYa:

Date / faTa:



