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Oggetto: Canada — Certificazions aggiuntiva pet Pesportazions di prodottl 4 base di carne bovina in.
seatols, ottenui de materia prima di origine brasiliana.

e



Bi fa seguito alla nota ne 3389 del 28/07/2008, con la quale si informavano { Servizl Veterinari
in indirizzo ¢ le Associazioni di cateposia in merito ai requisiti sanifari ¢ ["adozione def nuovi
certificati sanitard wtild ai fini dell’ssportazione in Canada dei prodotei a base di came di suino, &
coniglio ¢ di pollame.

Bl informane gli Enti in indirizzo che, in seguito alla richiesta di chiatimenti da parte di guesto
Ufficlo, I Agenzm Canadese per 1'lspezions del prodotti alimentari (CFIA) ha confermato che
dall'ltalia sard possibile esportarc verso il Canada 1 prodotti 4 base di catne hovina, cotti o in
seatols, se ottenut] da materia prima di origine brasiliena.

Pertanto, si inviano in allegato 1 cerfificati sanitarl, comprensivi della nuova certificazions
addizionale (all. 1) utile ai fini dellesportazione di tali tipologie di prodotto, e della modifica
telativa al riquadro 3 del frontespizio dove & stato mqeriw, su richiesta del CFIA, il codice

internaziotale dj wiferisfiento per 1 nostro Passe |

St informano, inolite, oli Entl e le Assoclagioni di categoria in indirizzo che Ja nuova
modulistica sard reperibile, a breve, anche sul sito istituzionale di gquesto Ministero, presso la
sezione Attivita Intemazionale — Certificazioni per I"export.

8§ ringrazia per la collaborazions,

All. pag: 9
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Canagin
Carttfleal officied o ingpeathon des vigndng et den prodiits de viands powr
, {expariation par D'italiy gu Canade
Cortifiears uificinle d) tspesfane gor Peapeartaxions delle aomd & dof pradott earnet
- dalt tinta vorse 8 Canada

4~ Slaughicred at (caedlishmont sumber, name and eoontry) |
Al & (N° raigon sostale of prye de Udtohlissemeny)
Maeclistn 8 (M2, n0me ¢ Pese dello stabitimanio)
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Praparato 2 (N7, nortte o Paase dello stabithmento)

7= Date of departire
Pt d epddidon
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B-Port of landing / Part de AR araaenOans dt SuRrag

16 xporting cREREhren: NC 7 N0 di | Grablissaeent cxporieigin!
N® sinlsilimanto capariatre

reminirierionc dofl'ctichatin {se sppiticabilc)

1 !»’ﬁhipﬂiﬂg markg 12+ N" 40 kind of packages | 13- Resaription of mat prodeols and Lavel feag, MT | 14 Net welght / Pofde net / Paso netto
Margues & ‘gepédition Nombre of momye ths colis | (Fapplleadle) / Desaription dex prodints de viands of “
Conirasragni df spedizions Numero o rmturs daf eoll 1 snregistranent de V'éniguette (le aak dehbant) Top/liveas 8

) Crantizione def prodott eaensi ¢ pumers &
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Certifioate N N° du certiflee/V® del eertificato ...,

R R R R R R R e G

15~ Coméainat mamiice / Nimire el comtaitai/Nnmart del agriatner V8- Sl No{s) / Mhamirots) dhafiies) plombls) | Nmerss delfl) grambors)

 —
17 Additlonal Certification (if requasted)' / dffestation complimenioire 5 feanise)
Certtfionzione aggitntiva (g rickiesty ' }

18- I hercby certify that the ment and (he meat products spesificd qbove DAve hoth Breparsd 15 an SSTADTISHMENL coreried for | 10- OTRal Statap?
axport o Cangdt and are derlyed from anjemads Gint have bean examined and found, hy stitemortam and postmortom fnspaction | Casher affeall

t the time of glanghtor, t6 bo froe from dissase snd Ui mont produess are sulisble in every way for humon consumption and | Contrassuino wifeilc
are giherwise in complinmug with rquircmonts at least sgual Lo thege in the Canadlan Mot Inapaction Ast and Repufations, doll'japeriona

Je certifln pav I préseiiie que la viande of les prochrs e viande spéeffiie ci-dessus ot 4k preivards dane des Sablissements
agrids powr | ‘exporiation o Comgsl of gir'iis previemnei o i exomivds ef frowvds, love de L'ingpostion entemortam &t
postmartam ay Moment de Deduitege, sxompls de malagie of gue Jes prodisls de vande sont & fows deords propres & o
aonsoitmation fustaine af kant & toug bes poinis dg v cpnfories aie sidgenaay di maing deales & nelles sfiptides dang li Lot
ol Réglamesit conaelienn sur [ Tspreation dos viongss.

1o, sottosoriito, cortifien ghe i prodotti cemod aopra deanvittt sono stafi preparat in siebiHmentd rlsohosclut fdome! per
Pasportarions in Canudn @ che provergono dz anlell roved csend da malattin o) isperione ante o post martem, & che !
prodotti a baso di 6oz sonn stati tieonasafut, sotto sgat aspotts, M &l conpumo umans 8 rlsuliane, sotto fett § penit di visin,
sanfarei alle csigonse richieste dalla fegge o dat regolamentn sanadese syl ispezlons sentiavia dellc camt,

Dot st/ Faif ¢/ Fatto n on® 1 1 111

Signanwes of The Offizial Vetevinarian® Printed Name? ,
Sterratura i Widringire affietel Nom i feitres imm‘!fgié&:‘
Firmn dol vefarinario wificiale’ Muma i1 shatpadolio

F e ORAIC, W o nrmhes of the rolevims sdditional soriifiontian for the cxperiad intat product, Mo gdditfonal eatiilication fs
%’»cgﬁg ;;:gvgxx fmck;;cg‘i;h;mmqnm!y penied c(?l:\min'.sm (aans oF rethrintile pouehar) and shelf Malis tired soop mi«jvmdumg. bmmz‘em
s i et awiam, unless Jicne are oF eaf meigh { Loy aiteidiions complimeiaiees Pt o passs sutverites v cortifiear saniteli Incfiqrer 12 ﬁfﬁfﬂt{ﬂti et ﬂf!f’r.?;l;r; m;
complistatee mlorssatre o fasdtion th SN exprr, Al arestation eompliidntaine n it regyine ponf s prodits do wand It ﬁﬂ"’.’;’”é”’%‘;ﬂ”’"ﬁ": ;,:;;:g; gf’;ﬂfﬂf;
smbeTids dame #ax eORETaNE harwiligues foonseror, sachels splriisotinsd, uf fek mélmgns & wape efelpdrants fes caiies do hmlin of tee (*;drail{c cia e af rm,;g ;‘m; e o
el ot & Buzsu oo viemels hersie Voders 1 eifienziond aggiuative nefl paping pementt del Cortifiagty UiTiclale, indisare 1 oumers daltz ecttifioteions ;fl’éﬁ i ‘!? o o ; iﬁ!"c'?mwum
prndatts che af Intende exporken, Man sana raiients sertifenntont nddinfonnl] per pre ‘alti eprneratslmento steelll, & lunpy :«Tgtzr«)&:‘zﬁqrﬁzﬁa c‘gﬁ&mﬁr 1H Qi gling ar
g&mﬁmg aneahertd pteriifambilly o per lo zampe dsidratat, { dndt 08 fade ¢ gl extontt di anrmer tinpm somvervaions, con eneline se o arigl . i e it o]

The staing, sigrmme and printed weme of (hg offeint veteelnarinn, tnd fnfo aF simatyes wosh ppROAT on ongh separate ahost / An eachel, i &i}xﬁmfr;n; a?z; fe rm; q’m A L
wllnst que T At de slgmatnrg dehiits o nifaiate, « fa g

s ogni sinpnlo fogho del cerifianta,
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Certifivate N/ N* du aariifloat/N® del CorEFOID .. ovviicricreerisireereerersseesren .

ADDITIONAL CERT#PIC{}\TSC}WS I ATTESTATIONS COMPLEMENTAIRES / CERTIFICAZIONE AGGIUNTIVA
Beef meat and meat produets’ / Viemde ot produits & base de viande de bawf™/ Coeni e prodotti @ base df camne boving

LL /\d’ﬁitf?nni ct‘;rciﬂmﬁt;n silemens for besf oomted meat products manufastured from Beef of Brazillan origin [ Arestation
a‘anwz,’me_n!mw pour ley pzfﬁdzeim e viende Doving en comsmve, fabriguds & partiv de wands bovime orighne hrdeilienne!
Certifleazions aggiuntiva por | prodott) 1 base i carme boving in seatela, ottenutl Jda sarne boving di origing Beasittana,

! hevaby oertify that /Jo certifia par lo prdsente qua/ 11 soltosoritte certifien she:

LLL A wdpy of the Broallian cortiflente under which the boef was mposted &0 the BU member state from Brosil (s atimehed to this
coritfisate / Una eopie du eertificat senilalre brdsiling sous couvert duguel In viande havive o §i8 pmporids dans D't memire de
PUE ap provengnoe du Brdeit esi folnte & co comtifieet/ Unn oopla del emificat sonitarie brasiliane, utilizets por importars In
mitfie bovina dal Brostle in Buropa, ¢ allegate & questo certificatn. '

L2 The Brazlilan certifioate attests that the beef meat product i derivad from ondmals that / Le cortifiont sondinire brésifien anteste
que le produil de viande boving provient o wnintany guil T aertificate brasifiane attesta ehe § prodettt a bage di cama boving
derivano da animali ohe .

Lh21, Wars bors end rafsed in Hrasil and not from sny imporisd sources of beef and, / sont mix ef ot did dlevds aw Brési er
non & ‘gucsme souren de viande de oy tmporider of. / Bono natd ed allevett in Bragile ¢ non da carni i hovind
fmpaottatl,

F1.2.2. ‘Wears born allee July 3, 1996, when the raminatmsto-ruminent foed ban was engeted: and, / Sonf més apris fe 3 publied
1906, dtwe & ioqushle Uinterdintion de nowrriy des pumingnts aves des aliments issvs de Puminarts ¢ €08 propsulgnde.
et/ Somo nati dopo {1 3 Yaglio 1994, quande il divieto i nutriro gl saimall eon farlne & origlne snimale & aiato
adotate,

11,23, Werp exslusively grags=fiad and nof foil any animal derived protein exeept for milke / Ont & nonrtty exclusivement &
{"herbe, ot ron de toute protéing animale sauf le lak, 7 Sono statl alimentat! eselusivamente con erbe ¢ nob con mangimi
derivati da profelne animall, exgpzion fatta par 17 latte,

$

"

{ssuadt by thie Termantrial Antnal Fontily £3jvinfon of the Conndiny Pand Thapcotion Amaney, eiar r fhe arrival of the beal pradusts in
ditsord por b dWIsIon de fa sald dex anime 1Bt du IACTA ovant f’aifmvéa e witidas havims st Canadol
arainty dlls Divisions datle Saniia Anfmnle dolf’ Ayengis Canadego () Inpesiore deghi Almentt, prima deli"artive def

¥ Thy importor Tt ahiRn an Tper! Pénmit,
Coannda 7 L Dprspisting doit ohtoty am parmilt J imporienion,
L impevintone dovrd nitenas il permenea wlf impertastona, il
prodost a pase di swme 0 feving In Gaoada .
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Certificate N/ N° d camtifica/N® del COPETIIG nvirans et

ADDITIONAL ﬁERTW!CATIONS?/ ATTESTATIONS COMPLEMENTAIRES / CERT IFICAZIONE AGGIUNTIVA
Pork meat and meat produsts’ / Fiandg et produits & base di viande de pores/ Carnd o prodotti 2 base & came sning®

2.1, Addi}%mnm cedtifioation statements for all pork meat and moat produets derfved fFom swine born and raised in 2 Member Slats ofthe BO
aﬁ‘?egﬂ!iy maogm'mﬁ as free from swine vesleular disense (SVD) or from mwine fmported and ralsed in & Member State of the i‘.ﬂ:f:
oﬁ?cmﬂy‘ repegtized as froe from swine vemieular disonss SV} for at leask 90 days prior to staughtor, other than shelf stoblo
aemmersially sterile pork meat produets, packaged in hermotfealty sealed eomtainers (vung or retoriabie poushes) and shelf stable deled
soup mix produsts, bouillon rubeg and mcat exiracts / Attesiation complémentare pour fe viands ef {eg prodults & basa de vignde i,s;ms
da pures nek e dlevis dans un Eff’ memthre we la CF reconny afficicllnment fidempe do meladie vésiculense oy pare (M) ey de
POVES importds of dlevds dans un Etar mombre dt la CF recommn afficiellement indamme de malzeiie véstenlema di pore (MVF) darang
av. mofy les 8 derniers jours précddant Dabattugs, autrex gue los produlls de vignde longue eonservarion, cosrersialement Sedrtley ot
emballds dans des cantenarnts hermétiques (ponserve, sachats sedrilisables), of les mélanges & yonpe déshpdrandy, Tes cubes de doulllon
ef fes axlradls de viandl de Tongue vonsarvation/ Certifieszions aggluntiva par fo ogni e | prodor! a basc df corne otternt) da suint nati @
aitevatl in uno Stato Mesmbro della O ufficialments riconoseiuts come indenne dalle. Matatthn Vescleolare dal suino {MV3) o ta suini
importati ed allevadi in uno Stato Membro della CB uffieinimente riconoscitto some inderme dalta Malatia Vescizolare def sunG
{MV3) elmene B0 glori primp della magcliszione, coectto | produlti di earnc & tunga sunsarvazions, sommersiulmente sterfll, o
senfezionati in contenftor] sigilinti ermctisaments (latting o sacohetti steriltzzablly) ¢ le zuppe disidratate, § doedl da bredo ¢ £ estran di
onrne a lengs consetvazions, )

T hereby aortify that / Je certlfle par I présenre gue/ 1 gotioserittt cortifisa che

1. The pork mest and/or meat product is derived from animals whish / Ze viands erou ley produity & base de viends de pore st

derive o ‘animeux gui/Le earni ofo | prodottl a base di garne derivany da enlmali che:

f.1, Have been i & Member Stwie of the EC offictally tocognized as Pree from swine vesioulpe discass (SVIH aince bisth or for
the Ingt 30 days prior to slaughter / Sont demenrds dems nn Krat memibre de la CF vecomm, officiellement indemne de mealadis
vésiculanse di poro (MVP) depeis lany natssance o durant los 90 devrters jours préeédant [abarrage/ Manno vissio In uno
deto Membro CT ufficlalments riconossiute Indetne dafle malstia vesicolars del suitio (MVE) dalfa naseitz o almeng 90
glosni prima della mageliazione;

1.2, Have ot been i contyet Within the last 90 days with any anjmal from » sountry, zons or damestic compartment nat offinially
recognized as frue of Poot and Mouth Discase (FMD), clagslsal swing fover (C8F), African swing fover (ASF) and swine
vesicular diseasc (VD) / N'ownd pos 68 an contacl, dams low 90 dorviars jours, avar tott animgl provenass & ur pave on. zone
on compariiment dometigue not reconry pificlellement indemne de fidvee aphivuse (FA), peste porcine elassique (PPC),
peste poreive qiviecine (PRA} ot de maladic wislewlense b pore (MVPY Non song stati in contatto, naglt ulBmi 90 glormi
son anifmali che provanivano da paesi, zons o compartimeny! domestiol, non rlsencseiut! indennt dall' Afn Epizootiss, Peste
Buina Classien {PBC) Peste Sulpn Africans (PSA) & Malattin Vescicolars del sulne (MVE):

1.3, Were kept on a premises which was not located in o C3F wild plg control area ; of ware kept iv & C8F wild pig control aren
which had undergone surveillance to verlfy ghsence of CBF in accordance with Gomisslon Declslon A008/855/EC. as
armerded / Ont dté maintenus dans w levige gul 1 'Siol pas siteé dans un plriméire de lutte eontre la PPC cher lew puidés
seuvagen o ot Hi mairenyy dans wn dlevege situd damy un périmétrs de Tugta contre lg PPC oy g faisalr D'olifet d'uie
purveillanee gfin de 5 'axgerer de | 'absence de FPC confirmément & I dépizion 2008/855/CE elie gus modifée / Sone stet]
ricoveratt o un allevamenta che non era Iocalizzath in una, zotis posta soto condrolle sanftavo por 1p Peste Suing Classion per
U guind selvafiel oppure sone steri rleoveratl In wn allovamento che & siato dggetio dt sorveglianza al fine di nastourare
Vassenge dslla Peste Suina Clagsicg, in asooedo con quanto previste defla Declsione Comunitaria 2008/855/BC, come da
ultime modificata ;

1.4, Hove been Slaughtered tn an apgraved esteblishment and were found to be free of any sipna sugesstive of C8F, FMD, ASF
ard SVD on antc-mortam and pogl-mortem {nspection, / Oni did abatins dins un dlablissement agrdd et ne préseriaient
auoiin signe saggdrant la PPC, Jn FA, la FPA ef lo MEP & examen ante gt past meriern/ Somn steli macellat! in uno
stabiltroento autarizzato & non presontavana soeni ¢lindel seonducibil & PRC, PRA. Afts, ¢ MVE nells visita ame ¢ post
movig.

Bvery precanion was takey o prevant dineet or indiroot eontact during the slaughter, prosegsing and piekaging of the pork ment

with niry animal product or by-product derived from animals of # lesser zoossmitary stetus / Tostes las pricautions ont §ié prises

&fin da prévenir fowl contact direst on indires! durent [abeniage, la iransformation e Uembaliage de la viande de pore avee 1o

progult ou sous-produit anipel dérivé d'arimany de statwt sovsaniialre muindre/ Sono stato adotiats tulte e preomuzioni per

pravenire 11 pontatte dirstto o indirelto darante [n mecellazione, 1o trasformazions ed 1 eonfexionamento delle carnd off sufno. eon
prodoiti o sotfoprodott! derhvami da animali che pressntsveno une stalus samitario inferiore,

i

2.2. Addisional corfiffomion simomients for all pork mest products, other than commercially sterilized shelf stablz pork medt produste
packaged by hormeteatly sonled somtainers (cans, rotorteble pouchss) and shelf stable deied soupemix products, bouillon cubes aud ment
stract, menufactured o pork mesd imported ip the BC [ Antestation complénieniaire powr les produtis & base de vionde dp pore
importée dans I CF, antres gue les produtls de viemde fongus somservgiton, commearciclement stésies ot emballéy dang des cortanans
hermdtignes (conmparve, saohets siérilisables), ot ley mdlonges & soupe déshudraés, loe enkes de bontlion of Jey extralis oy viande de
longus congervation/ Cortificaziona agiriontive por it | prodottd, & base di earne soina, esclust quell commersisimente glerili,
confezionati In conenitor! sigifat ermetieatente (Jatdne o repshott! slorilizzabili) o je zuppe disidratate, § dadi da brogo o gli estrattf @
enrne 8 lunga conparvasione, ottenut da ool 6f sulpo importate netla CE.

i Frar it nnennkad purk moat prvinets from cowiviss nat oo of SV, the importer mest abinin in Fmport Poanlt, Sed by {io Tarrentein! Asitend Hoalth THvision of the Giindian
Poud fpastion Axenay, pilor ta the aerdval af the pork proshsts in Cannde £ Fonr fone [08 frrodrdes 8908 de viarndy porolae e provakaner dg pens Bon frdeppis oo MY,
{importarenr dulf offenie up s & appnriaton, deled pav bo division da (g B0 deg QRGNS frrairiag g TACTA avan Parrivie des vicndae qi ComeelaPar [t prodort] »
taze o darme 0 nnine ered! provoniond da Paos! pon eorshlerst! Indend dnltn Matattla voseieslnre del suing, Pirposistare dovt oitanere ] pormesan Al istportanione, discinto
tlstin Dvisinne por Ja Sanjtd Acfmale wrrotre doli” Agstizin Candges of tpezione dapdl slihmentt, pritn dellarviva def prodotti o bare & anme suing in Crmsda
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2.4,

Certificnte N N° du certiffent/N® del certificats |

1 hereby certify that / Je cortifie par la présants quel 1| soutonseritto eertifica che

i 3;1;3 y;(;\;icﬂfatmf;r%:?;? am;;cfed rby i:h;s cm&ﬁc-nlm were procesged ‘ﬁ“gm nig ment impoted ‘ﬁom gountrles or xongy offfsially
2 ¥ a5 frec of classival pwine fover, Afrioar swine Rever, swine vesieular discase and fout and mouth diseass /
Leg ;:md:.zi:s & base de viarnds de pore converss par or certificnt ol did tronsformés & partiv de viende de pore mporte da mys o
209?6 5 affietsllement revanms par I'ACIA conuma indemnce de peste poreine classigue, peste porcine afFioaine, maladie véstenleusa
o dn poet o nahe aTmimen Heanoscivts e 40 BRVA 3o o b i e ot i srepre T

o st § Ny 3 & < 31O - g5
ot vostioolars ol s ¢ 'afm eprction per la pemie suing classion, o peste muing afionne, Ia

2. The pig mant was imported in the BC under the same zoomnitary and public howlth conditiong wa if the ment wore to be imported
divectly to Canada / L viande de pore « étd limporide dans To CF sous lep méutes conditions poesaniiaives of de sendé pabligue z;;zze'
#f ells auait &1 fpporide Qirectement o Canadey e carnt df sulng sono mete importte nells CE rispotiando le stegse c:mdi:elmi
rovsanitarie ¢ df sefute pubblics che aviebbero rispettato 5s importats direttarnerie in Canada | ‘

3, The pigs from which the mest products were derlved hive heen in the countries or zones of origin for at Joast 20 days prior to
slavghtor or since bieth / Lax porer desquels lov produfs de vignde sont dérivés sont demaurés ans les pays on gones dopigine
pendant au muofns 90 forrs preotdent labattage ow depafs lewr naizseves/ 1 suind, dal quali somo sttt ofteruld | prodott, sona stati
risgverati nel poese o zona d"origine por almeng $6 giomi prinea delin maccllazione o dalla nascity

4, Bvery precantion was taken to mrevent direat o indireot contaet during the hendling, peocessing and packaging of the pork meat
produets with any anfmal praduct or by=produel dertvad from animals of a lesger zoosanilory stats / Touters ley prévautions ont did
prises ofin de préverly, durant fa manipulation, ln trongformotion ot Uemballage des produits de vlands porelng, tont aoniget
direct ou tndirect oves towt produst ou sous produll arimal devivé d ‘animaux de satit gopsanitaive inférieyr/ Sono stele adetiate
tutte le precavziont per pravenirs 11 contatte ditetto o Inditero durente Ja mecellazione, Is trasformazions ed 1l conferipnamento
dolie earni a7 guine, son prodott] o sotioprodord devvany da animali ohe presentavand no stato 700 sanitarlo Inforiore.

. Additional certification zlatements for cooked hongloss or pastourized gonned cursd pork mest products when they cannot satisfy

zenditions spesifisd undsr 2,1 or 2. / Avestalinn complémentaire pawr lns provuds & base de vignds de porc cults of désessés. on saids
of pasicurisdr en semi-conservas, qul e peuven! satlsfiva an exigences dey attestations .7, ef 2, 2./ Cevtificazions aggluttiva per
prodord n bass oi carne df sufap sotti ¢ disossat], o salati ¢ pastorizvati in semisconscrve, che non soddisfano le condizloni gpectficate
wel prd 2.0 0 2.2

1 horely captify tint / Je cartifie par e présente que 1] sottoscritt dertifica ohel

1. The honeluss pork tmeat products covered iy this cerdficate have been heated xo that ar internal core temperature af 70°C or
greater wag mainieined for & minimum of 30 mintes / Ley produifs @ base de viemde de pore disossés visds par Ie présent
certificat ont 846 sowls & un traltemant par le chelouy de fagon & en que fewr tempdpatire fnicrie atleigne ad moing 70°C pandan
it moins 50 mimges/ 1 prodotth 8 hase &f camnc mwinn disossatl, sosompagnatt dal prosche certificats, soto statd tanat
terictmento in mode wie che fa fomperaturs & cuore del prodetiy abbia ragghnte § 70 °C per altmeny 30 minut,

.2.  Bvery precavtion was taken fo prévert diree or inditeet contaet during the handling, pracessiag and pockaging of the potk meat

products with any antinel produet o ty product derbved from animaly of » Tesser zooRantiary status. / Touias s précamions eny
&t prises afin da prévenin, durant I manipulation, la trangformation et | ‘raballage des produtts de viamdz, o contael diree( ou
indivrect ovec toute produtl on Sous-produll derivé d'antmany ds shiut cooseriigive inférienr / Song state adotiate futte ie
precayzioni per prevenire il comtato diretto o indirctio, durante la manipolazione, la. trasformazions od i confezionamento del
prodettl a base o came suing, con carnt o prodoul di ovigine sntmale ottenatd da antmali con une state sotsanitario inferirore,

Additional certification statements fot pork meat products epming from a country aut officlally roangnized os frec from swits vegicular
discase (SVDY when they cannot satisfy conditions specified vnder 2.3 / Attestation consplémantaive pour (68 produlis & hase de viatide
poreine proverant d ' pays now reeonmu offieiellemant indemme de maladie vésivulense du pore (MVF), qui e pewvent selisfiire aux
exigencas des attestations 2.8/ Centficazione aggiuntiva per | prodotti & hase di came suina provenienti da un Pacse non uffisialmente
riconssehite fndennc dafla malattie veseleolare del suino (MVS), che non saddisfang le vondizioni indleate wel punto 2.3

{ horeby centify that / Je certifie par la préserte qus/ 1 gottoseritto sertifisn che

1. The pork ment produst is derfved from anlmaly which / Les produits o base de viende de porc sont issus o'nrfieauz qui/ T prodottl o
base o) earne di suine sone siat etlemit da anjmedt che;

11, Have not boen in contect within the Inst 90 days with any saimal frot a counity, zoht or domastic compartraent not officially
socopmized as free of Foot and Mouth Digease (FMD). classieal swine fover (C'SFY and African swine fover (ARF) / N ot pas
M€ e contact, dans les D0 dersines jours, aves rowl animal provenant o i pays oi zome gi sompartinient domagiigue 1on
pasontiy offictellament indamne de flévee aphitause (T4, peste poralng slassigue (PPC) of peste poreine afticrine (PP A)/ Nori
oo sofi in contatto, negh witimi 90 giomi con anbmall che provenivano da paesi, zohe 0 sompartiment! domastiel, now
riconoselut] tdenni dall’ Afta Epizontien, Peste Suina Classiea (PSC) Peste Suina Africana (P8AY:

13, Werc kept on a premiges whish was not loeated it o CBF wild plg sonieol arce; or were kept tn 2 COF wild pig cordrel sres
which hed undergone surveillance to vorify absenoe of C8F in accordance with Commission Docision 2008/835/EC, a8
amended / Ot dié maimtenus dans wn dlevage qui n'dtall pag situd dans wn pdrimétre de it contre la PPC ches Ins suidds
sayvage: ou ont étd maintenns dane un flevage situd dans wn périmétre e Ture conte g PPC ef qul feisoi Dobjet o e
survatflanee et de s aszurer de ['aheance de FPC conformdiment & lo déelston 2008/855/C . talle que modifide / Sono stak
Watverati in af allevaments ehe han era localizzato in wha zoma posta satte oontroflo sanktarie pet 1a Peste Suina Clamsios per
i suini selvatiol oppure sono sl vieoverati in un altevamento che & stato oggetio di sorverlianza 8l fing di assleyrare
PPasacnza delln, Pests Suina Classion, in wopotde con quante previsto dalfte Dealstone Comuniterls FOOR/RSYEC. come dn
uliime modifcata;
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1.3. Have heen slaughtersd it an approved cstablishment and were found to be frow of any signs sugzestive of USF, FMTD, ASE
and SVD on ante-tiortens snd post-mortem inspaction / Ont ¢86 alatius dans un Stgbiissenton aEres el ne présmét;zf.‘em Y]
signe suggdrare o PPC, la FA, lo PPA a1 la MVF & [ 'oxaman onte of post morend Sono stall macellatt 7 wio stablBmentg
fiutorlzgato & non presentavane sean slinish deonducibill a PSC. PRA, Afln, ¢ MVS nella visita atite € pogt martom,

Ba

The park ment produet is derived from animals which / Lex produits & buse de viasdé de pere somt issus d'animanx guif 1 prodott a
base df earne df suino derlvane da animalt che:
21, “Bither  Swic's &

311 *Mave been in n rogion roeognized as frea of SVIY according 1o the Commission Deelsion 2005/779/B0 s last
amanded, sinee bitth / Sort damenrds dows une réplon reconpie indemie da MVP conjormdmant & e décision
modifide de la Commission Burgpdenng 00S/TT0E depots lewr naissenes/ anne vissuto in una roplone
risonosciuth indenne della MYS gin dalla naselte, in sceordo con fa Dectsowc della Comnisstons Z005/77S/CE comg
da ultimo modificata

202, "Or have bean Imported from a e country /O onr &id inteoduins po provemence 4w paye tndemne/' O soto st
importatt da un passe Indenng

213, “Or have bewn maved from an infocted region i feast 90 days prioe to slaughter and the herd of otigin was tosted
negative prior 1 movemedt and they have beon algughtored of loagt 9 months after the oosurrence of the fast VD
autbeask In tho repian, and / “Ou omt 6 déplacés depuis wre #égion infeotée plus de 90 fowrs avans I'abelioge ot le
iroupear d ‘origine 4 81 testd vt le mowvement ovee réeuftat négotil of v ont ik ahattun ey moing § s aprds
Vapparition du derniar fayer dg MVP dans la rdgton, e/ 0 sono sinti movimentat! do una reglons nen jndenng
slmano 90 glomi prima delfs macellazione @ Paliovemento d'rigine & stato testato negativamente prima della
m:gfmr:nmmne ¢ aone stet] moceiatt almeno 9 mesi dopoe ultime focolado 3 MVE varlficatost nelia reglone.

And? ot

2.1.4. The pork ment products devived from these anitals have been eured oy not loss than 90 daysy where naturel easings
gre uied i the preparation of the product, they were dorlvad from animals fhom counlries or reglons snd provinees
fres of BVD, and / Ler produity & base de wiande de porc lsews de o attinawx ont &ré salés pendant att moing 90
Joups; lorsgue des hayoux naturels ont ¢ witlisds por la priparation dy ees produtts, ds provensient o ‘arimans de
pris oy régions ef previncas Sudenmes de MPP a¢f T prodotti » base df carne di suino aenuti . questi antmali hanno
withito un processe f siagionatura non feiore al 90 giornl, ¢ nel caso in ouf slano stete utilizzate budelia animali
nolla preparazions 4 tal prodotil, quests derivang do animall cho provengans dy Paesi, regioni o provingic indent
daMVSe:

20,5 Thews were ne positive serofogleal or viralogionl tests for SV in the province from which the nrimals were dertved
For at least 30 days afer stawphiter / Aucuss tast sérologigns ou virplugigue de MV 1'g doind un véenliar posity dans
la province deoni proviesnent les asimes: dupant qu moing fes 30 derniers Jours aprés Pabuattaga/ fon st sone
togintrate positivitd sieroiogiohe o virolegiehe at tost per 1a MVS nella provinela dalln quale provengono gh aximali
aimeno niei 30 glomn] gitecessivi alls maccliazione.

2.2, OO0
The animals come from a region within the BC not recopnized ng free of BVD or from g provinco suspetded within a fres
region aeeording to the Comrdssion Diesision 2005/779%/E0 18 last arssnded, and / Les armaus provierment o e réglon
da lg CF non regortus indemne de MVR oy d'uns provirce au siaiue suspahdu situds & U'intévieur & 'wie réglon tadeire,
confrrmdmert & la dieision modifide de la Commission 3005/779/CE , er/ GY animali provengono da una fégione dells
R non fiaonoscivta ndenne datla MYS, in aceordo con I8 Decksons della Cesnmissione 2005/779/CE da ultimo
modificie s ;

2.2.1. The pork meat products sre dry cured-/ salted hamg whish wers prossssed §n only one fyocessing eginbiishrent for a
period of not Jess than 400 days i accordanee with the following conditions: after alavghter the hem wag held at a
temperoture of 1°- 3°C for ¢ minkmwm of 72 howes during which time the “aitci™ bone and the foot were romavad and
the blood vessele a1 the ond of the femur wore massaged to romove any retuaining blood: thereafter the ham was
covered with an smount of salt aqual 1o 46 percent of the sveight of the ham, with u suffietent amount of water added
10 engure that the #alt had adhered to the ham; thereafier the ham was placed for 5-7 days on tacks in o ehamber
mainteingd 2t n tempertute of 02 4% £ and at o relative humidity of 70-85 percont; thereafter the ham was covered
with & amoupt of skt egual 10 4-6 percent of the woight of the ham, with a sifficient amount of water added to onsure
that the selt had gdlerad to the harm ereafier the ham was plaged for 21 days in a chamber mamtzair}m atn
femperatute of 0°- 4% € amd &t o relstive humidity of 70-85 pereont, thersafter the xelt was brushed off the ham:
thersafier the ham was placed In a ehambay mainttined of o temperature of 1°- 2 C gnd & relative humvidity of 65-80
percent for between 52 and 72 days; thereafier the hiam was brushed and ringed with the watet; therenfier the ham was
placed in a chatber for 547 days at & tempereture of 15%23° C and a reletive humidity of 55485 porest; thereafioy
the ham was plaged for cating iy 8 chamber maintalned for o minimum of 314 days mt o wemperattre of 135200 C and
at.a robasive humidity of 65-80 poraent at the bepinning and Increased by § parcent cvery 24 months gt n mim:fye
umidity of 85 parcent wis reached: and during all of the procedures described alyove the hem had no contast with
sy ment or anitmal product otfier than pork fat that was treated to al lopst 76° C that may have been placed aver the
hat during cuelng ¢ Les produfty de vandy de pore sont des jambons, owds av sec / saldr, qul ont e trangftrmds
dams w sawl Stablissernt de ronsformerion pendant upe piriede den moing 400 jours commd suil o opris
Pahatage, fo jambon o 16 gordd & tne tempdratire de 0n3 °C pendant an motns 73 houres. période durant lagtelle
P08 de In croupe et le pleg ot Er8 erlavds, o lzs welsseaus sanguins & 1'extpeonind dn flmur ont dtd maowds afin de tos
Vider du sang risiducl: Je jambon o spswite &8 reavonvert d'une guanité de sl dquivalant & 4-0 9% e poids du
Jambon, & laquelle o 6 cjoutde une quontitd d ‘e suffleamie pour assurer 'adhdsion du el ay Jambon; te fatbian a
ensita ¢ place pendant § & 7 jours sur des elayettes dans wne chambre maintenue & 0-4 °C ot & ure humidilé
velnitve de SOnSS D; I jambon o uustita G recnmers d vma puaniitd de aol dquivalond & 4=6 94 du pafds du fambon,

4 Toalute As ncoussary / iy e pavamraphe it / [amcatfera sie Reexslo
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é lagualle o &t qjouids une quantitd d 'cau syfisame potr sxsurer {adlission dn sel ay fambon: le jambon & ansuite
did prlacd pendent 31 jours sur deos clayetes dnans une chambre matnienug & 0-4 o1 & wre humidid rolagive de 70-
RE W e ja“mbo_n a ghsulte éé brosed pour Sire débarvassé dy sel: paes In jambon g d placd daps wne chambpe
waimanie & 146 °C af & e nntdiid relarive de 63«80 % pendant une périods de 52 & 72 Jours: la_jamben a éié ds
fedtvea brossd ar rincd & Uean : puls I jambon a 8t ploed dans wie chambre pemdort 3 & 7 jonurs & 1528 C et &
tpe Famibdditd relative de S5-35 81 puis, le jambon o i¢ plecd pov la salaison dane ke chambre matienns pendar
aw oy B14 jours & 15-20 °C et & ung hemidité relagive d'abord fixée & 65-80 9% powr paster & 88 % & g suits

o ‘augmentpltons guecessives de 5 9% tous fas deiss mois of demit, Pendant rout e procddé, le jembon »w'ast enmtrd
COMIACT (oec QUCTn auire produit de viavda on produff animal, sauf avec dy gras de porc it & au motns TE°C gul
peut avelr £1¢ plack sur lo Wande da pore duront lg salaisen,

I progcivml sono statt lavorat! in un solo stabifimento di trasformenions per un periodo di almeno 400 giorni come
segue; dopo fa macellazlony, § proseiutt] sono stati tenutl ad oma temperstura df 0-3°C per almeno 72 ote, perindy
duiante il quale sona seal simossi Posso dell"anca od il piede, ed | vasi sanguien! rono stali massagpim dall'inizia
dal femorc al fine di rithitovars it sangue residue: il prossiuity & stato po! ricopito di wna quanti dk sale equivalente
ot 4-8% del suo peso, gon N'otilizzo di woa quantich i vequa tale da permctiare Uadesions del sale af prozciutio: i
prosehdio & stato quind] posio qu une vasteeflera it una cmmera mantenatn ad uen tempereiure 4 0=4°C con
wi'ummigith relotiva det 70-85% per un pertodo 4 57 ghomit; 11 prosciutiy & stafe suecessivamente Fisoperta di ung
auartith di salo eqnivalente ol 446% de suo peso, son Putilizes df i Guantiid di acqua tale da permetters Madestune
del sale al progeiutto; & slato quindf posto su wn, eastrelliery in wia camera mantehuta ad yun, lomperstura 8f 0.45€
sof un‘umidisd relativa del 70-85% per un periods di 21 glomi; 8l terming df wle porfodo i prosehmtte & stao
spazzslato prima di essere messo Iy unp camory. mantenuly ad wg temperatura & 1-6°C sop un’umidit relntiva del
65-80% per un paviado di 5272 glorni. Al termine di tale perfodo 1l proschutte ¢ stars salate & selacqualo con aequs
quindi posto, per 57 glomi, & 1523 °C con umidith relativa def 55-85 %; sucoessivaments & stato posto, par slmeng
414 giord In von camars & 15-20°C con un’umiditt nfziale def 65-80% che pol viene clevate ded 5% ognl 2 mesi o
mepzs fino ad wivare all'85% . Durante hutto 1] procedimento, 1 proseiwito non & mad stalo o contatto con nessun
altro prodotte o base di germe o dF origing animale peookto il prasze sulne tratteto & 76°C wiitizzele durente In
stagionatura,

282, When deboned, the hamg in the ponsignient wors deboped fn a plast approved in aeecrdanag with the BT smndard,
The whole hams have heen inspeated hefore deboning snd /or slicing by a full-time salarled vetoriaasion employed by
the national govarnment of the MS ot the deboning/sticing/packaging facility. This indlvidual kas cortified that ho or
she hras parsonaily superviscd ihe entire yrocess of dehontng, sifelng and packaging of gach Jot of dry-cured hama #)
the deboning/slaing/peckeging fanility: that erelt lot of dry-ctired hames was dobomed, sliced and packaged in
gecordenes with Cadadian saquiternents, Beeh ot hae been doboned sliced and pockased in sccordance with
paragraph 2 (see below) of this additional vertiflention. The dry oured hams that have been deboned sliced snd
packaged have heen labelled with the dete of salting and with the dute the me was shiced and packaged / B car de
dérasgage. tows 63 Jambong de 'expdelition ont 8t dipossts dans wne using agréde conformdment awx normes de la
CE. Chagne lot de fambons salée & vee & 8¢ Inspreerd avant Te dézopsiige ox/on le trovehege par we viléringire salarid
employd & lenps platn par le Gouvernement de |'fotat membre of en posie & [ Installation de déessvags de ranehage
et d'emballags, Ce vétdrinaire ¢ vortifid avoir pareotmellpment supaivisé la fotalitd dy procédé dn désessage, de
tratichage of d'wmballage de chacun dos lows de Jambers salés & see & D'insteflation o désorsage. de tranchage oy
o embailage, o que chague lot de jumbons salds & sec a Gt ddsossd, tranché of smballd confirmement auy exigenses
canediennes, Chague lof de fambons saléds & ser a &6 dfenssd, tranohd el smballde conformdment ax poragrapie 3
fei-dassous) e lo prdsente anestation complimeniaive, Ler jorabons 3lds & so¢ désossdy, tranchty g emballls
portent suyr laur dguetfe [t daie de solaison of la dare ot ln viande a &1d tronchds of emballéel Tulti | progeiuttt del
presente cortifisam sona mat disogsatt in stabiliment) approvat! in accords con gl standerd sanitari delia YE. 1
proguilitt fmter! gone stati igperionat! prima del Jisosso ofo effettaturs. o queste operazioni sono state supervigionate
da un Vetwrinarlo Ufficiale a tompe piono nel luogo df disosse/affotisture/confarionamants, Quostl certifica che ha
sipervisionate, nelle siabilimento. Uinmtere processs i disesso, affetintvrn ¢ conforionamento di ognd Toun i
progeivito crude ¢ che opnl fotto & stnte disosants, affenais & confozionato sesondo Ie siahiests canadest, Ognl lotta &
stato dispgsato, affstinto ¢ conferionaty In conformmith al paragrado 3 (vadi solto) def presente eertificato, T prosofuty
crudi stagionati, che sone steti dinossali, affettat] o confezionnt sono stati ctichsitati con Vindieasione delly date
d*lpdzio selaglone & con la date in cul 1§ prosciutio ¢ state affstieto ¢ confezionate,

3, Hvery precantion was taken o prevent ditect or ingirect sontact during the slayghier, proecssing and peckaging of the pork meat
produs with any srimal proguet or by-praduet derived from nnimels of o tesser zoosanitary status / Toules los prdeautions ol dié
priees oftn oy ordvenie waut contael diveet ou Indirect dupent Dabattege, 1o irangformation et D'ambaliage de In viande prreine avee
tond Broduit o shws-prodult animal dirivg Janiineiy de statud sonsaritaire metndre / Sono state adottate g le precanzions por
prevanire i1 contatte divetto o indiretto, duraste Pabbattiments, Ta trasformuzions ef {1 confeslonsmends def prodott] a base df earne
suina , 0on prodoti o sottopradettd df origine animale otrerut] da animall com uno status zovsanitatio infaritore.
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ADDITIONAL CERTIFICATIONS / ATTESTATIONS COMPLEMENTAIRES/CERTIFICAZIONE AGGIUNTIVA

illes “Aarmi'e prodotti a basoe & came (i ‘poﬂmmg

5.1, Additlonal corifeatlon statements for 1l pouliry meat and mest producss, other than shelf stable commerelally sterfle poultry meat
nroducts, packaged In hepmetically scaled contaitets (cans of retorinble pouches) and shelf stable dried soup mix prediicts, bouillon
oubes and ment axtracts / Attestarion complémentatre pour la viande el fos produlls & base de viande de volatile, antres gue fes prodults

12,

de vianee longue conservation, commeveialement siériles 21 emballds dans des o
ot les milanges & soupe déslgrivatés, les cubss de houltion et les exgraite da i
per In sarne od | prodotti a brse & curne di pollitne ccectty | prodotti
sonmmorolalmente sterill, ¢ confegionat! in comenitor? sipilatl srmeticamente (|
daei da brodo o gl estrawd df came » himge conseryazione.

T hercly partily that / Jy sertifie por ba prévents gue/ [ sotingorito cortifon che

1, The poultry meat snd/or mest protucts were dertved Trem birds which haw,

jeaet the last 21 days prior o thely slavghter / Le vinnde etfow las prodults
oonp agfournd dang 1o CE depris levr Selotion ou aw molns pendent lex 81
protoi o bese df carme df volntill sono stall ottenti da enimal e banmmo v
21 glomi prima dell alsbattimento.
The poultry meas andéor ment produet is derlved from birds whlah have not
fratn & country o zane that was undep restriction, at the ime of shaughier,
Diseass in domestlc bitds / La viande at/ait log prodults & bese de viande
contaet, dany les 21 derpters Joirs, auea lot animal provemst d'un pays
a tire de {'infteange avialre hawtamerr pothpgiie on de Te maladic de
pradedti 8 base di cavng i volatill sone stati ottenut] da animali ghe aon so
pravenienti diup prese o zonk che era posts fotte controlle sanitatio, al m
paiogenicith o Malaitia i Neweasthe nel volatill domestict,
Rvery pracation was tgke to provenst any divect or indireet contact dusing

>

stanants hermdtignes (oonserve, spnhets stérifisables),
e de longre conservatioy/ Cortificazione agpiuttiva

base &1 carne di pollame a lungh conservazions
iine o snochett sterliizzabili) ¢ ko cuppe distdeatnte, |

tazen kept in the BU ainge they ware hatohed or for at
& hase de viande de volaille proviennent d'olsesis gui
derniers fors préeddant lewr ebattage/ La corne o/o |
asuto nella CF dal momento dalln sehinse o por almeno

been in contagt within the last 21 days with omy antmat
for Highly Pathogenie Avian Influensa and Neweastle
de volaflle proviemment & otseasx gul 1n'ont pos 88 on
iz ZONE SOUMES & vewtrletion, au mament de [abatioge,
aweastle ohag bwe olteaus domestigues./La came oft |
no enteati in comtatty neplf ultiml 21 gioent con apimnli
menty dell abbmtiments, per Influenzn, Aviaris ad alta

he slanghier, handlipp, processing and packaging of the

poultry ment products with any snimal product or by-product derfved fyom animale of lesser Zoosanitery swatus. / Trudes les

préseutions on &8 prises affe de préventr fout coniaet direet p intfirect

huremt 'abeitage, le rmpulation, la irangformation et

Yemballage des produlis de viende de volaille twee tout produit ou sousyprodult anisial dérteg o ‘aniviaux de siaig soosanitairg

moindre/ Bong state adoftate it lo preeaugioni per preverirn it eg
trasPorinazions ed { conferionamento dei prodotit & buse dl came i pol
ottenuii da animali con uso status zoosanitarle infericors,

ntatte divetie o indivette, duranto Pabbettimento, fa
Tarmg . con prodoti o soitoprodattd & ovigine anitmale

Additlang! cortification statements for all cocked poultry meat preducts whan they canmot satlsly conditions specified wnder 3.1/

Atiestation cowplémentairg pysr los produils autts & base de viande os voluilly

gul He pewvet savisfiire aux exigericer de Uotletation

3,1/ Cortiflenzione agpiuntiva por wtt | prodost] a base di eame i pollame toti che non soddisfans le condizioni spacificate nel punto

3.1,
T heraby gortify that / Je aartifle par o présente gne/ 1 sotoscritte vertifica ohe:
1, The poultry meat products were dectved from birds which have boco kapt
2% duys prior to their slaughter / Ley prodults & base de viande de voli

depuie leur dclogion ou ow moins pondont les 21 Jowrs préoddent lewr el
ottenti da anfmel chie hanvo vissuto rella CE dal momento della sehiusa ¢

7, The poultry mest producis were cooked to an infertel tamperature of 72°C
température interne de 72°C./ 1 prodotti 2 base di earne di pollime hanno s
cuors dal prodotiv.

3. ‘Phe poultty mest products wore handled in a way thal sny possibility of

raw poultsy moat produgts, cither direstly or indiractly, was proventad /
Jhgon & prévenir ure recomssivarion, direote on indirecte, des pragiin
vigide de volaille crus/ 1 prodetil & base Jf corne di pollame sone &
ricontaminazions dei prodoit] couf con i prodottd orudi,

n the BC sinee they wers hatahed or for o Teast the legt
e proviennert & olsequn gui ont sifourné dene ln CE
attege/ T prodottt a base &l camne Of pollame sono stefl
par altmeno 27 glornt primn, dells macellazions

1 Lex produits de viende de volailly ont ¢1¢ cutly & une
ulito un tratisrnento wrmico she ba rapglunto § 72°C of

euontamination of the opoked poultry mest products by
Las produits de wande de volaille wmt &id manipulés de
& base de vtande dg volaille culls par des produlls de
¢ manipolat in maniers tele cho & steln evitate ogal

% .
Grihes aallon nad olf othier biede, tcluding metres / (aline galles of youtn los auivee gupiess J'olaums,
compreal | rRHd,
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Conificate NV N? oy cartificat/N® del eertifioato . ouvnen ... S iveserriraaeens Ceereres .

ADDITIONAL CERTIFICATION / ATTESTATION COMPLEMENTAIRE CERTIFICAZIONE AGGIUNTIVA,

Rabbit meat and meat products / Viande et produlls & base de vianda de laping/ Carni ¢ prodot o base di carne di eoniglio

4.1, Additional eertificaiion stmtaments Tor Al rabbit mear ond mewt produgts other than pastousized rabhit meat products or shelf siable
sommeraially serile rabbit meat producty, packaged it hermetically sealed eantainers (cang oF retortable pouches) and shelf stable driad
soup mix products, bowillon subes and moat sxtracts / Axestation compidmenteire pour In viande of lne produifs & hose db viards de
{oph qutres gue ler prodults pesteurisds ou de hngue consoritition, epmmerofglement stériles of emballés dung des contenws
hermdtiguns (conserve. sachors stdritisablas), et leo mélangns & soupe dévhydronds, les cubas de bontton ei loy sxtralty de viends de
fongue conserentiony Cottificarione aggiuntive per la cathe od § ptodett) a bese & carne df coniglio conetio § prodott! a base di came o

. conighe a lunga copgervazions, commerctalmemte stortll, o confezionaf in contenttori siziliatl cimeticaments (Iotting o saccher
sherilizzabili) ¢ le 2uppe disideatate, § dadt ds brods ¢ gif estealti 07 carne a lungs conrervazion.

Vherely corttly that /.Je anrtifin par lo prisesie gue/ U sotinserito certfics alw -

3

ie

2‘

The rabblt meat sndfor meat product fs derived from animals which were' kept in cstablishments whers no onse of rabbit
haemorfagle disease was reported during the 60 doys prior to tansport to the approved shatiolr / Le wiande evor e produfty é
base de viande de Iapin soi Issug & animans qud ont séjowrnd domg des explofiations dons Fesquelfes auenn pus de maladie
hdmoreagigue dir lapin #'a &€ déelard pandant ley (50 jours eyant précédé lnwr iramsport vers Uabattelr agréd/ae cami ed | prodowi
& base o carne i coniglio gone smtl otterut] de animali che hanno visweto In allevamenti che non anne soglstrao casi df Malastia
ergrragion del conlglin duranie § &0 gorni prima del tragporio verse i martatolo aprovate |

Bvery preoaution was taken t pravent diraet or inditect sontact duting the slanghter, processing and packaging of the moat with
any animal produet or by-product derived from animals of o leeter zonganitary states, / Toutes les préometions ont 6¢ prives afin de
prévents font confact direst o indirect dirant | 'abeattage, Lo transformetion et Demballage dx la viands avec lous prodidl oy soug-
produis antmel dirtvé d animaux de stetut zossanitalre oindre / Sana sate adotiate flle le precauziont per pravenire il eomtatto
diratte o indiratio, durgite abbattimento, fa wasfermerlone od § confeztonumento def prodowd a base 4 earne di eoniglio |, ton
prodolti o sottoprodoit! df otigine animale oftenut! du animall con unn sratus zoosanisrio nferlrare.
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