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DIPARTIMENT( PER LA SANITA PUBBLICA VETERINARIA,
LA NUTRIZIONE E LA SICUREZZA DEGLI ALIMENTT
UFFICIO 111

Al Servizi Veterinari,
Assessorati alla Sanita
delle Regioni

All’ Asseszorato alla Sanita
della Provincia Autonoma
di Trento

All’ Assessorato all’ Agricoltura della
Provincia Autonoma di Bolzano

e.p.c. Ufficio IX
DGSAN
SEDE

FEDERALIMENTARE
Fax: 06/5903342

ASS.I1CA
Fax: 02/57510607

UNICEB
Fax: 06/5921478

ASSOCARNI
Fax: 06/69925101

Oggetto: Esportazione di bresaola, ottenuta da materia prima australiana, dall’Italia verso il Canada

8i informano gli Enti in indirizzo che, a seguito degli intercorsi accordi con le competenti Autorita
Sanitaric canadesi, si ¢ provveduto a modificare il certificato sanitario utile all’esportazione di carni e
prodotti a base di carne dall'ltalia verso il Canada, al fine di consentire I’esportazione dal nostro Paese
della bresaola, se ottenuta da materia prima di origine australiana e proveniente da uno stabilimento
abilitato dal CFTA (I° elenco degli stabilimenti australiani autorizzati verra inviato via e-mail).

L’obbligo dell’utilizzo delle sole carni avstraliane deriva dal riconoscimento, da parte delle Autorita
canadesi, della classificazione OIE per il rischio BSE dell” Australia.

Sata dunque possibile esportare la bresacla dall’ltalia, previa approvazione delle etichette del
prodotto ¢ rilascio del permesso d'importazione, da parte delle competenti awtoritd canadesi,



solo dopo aver ottenuto la dosumentarionc sopra indicata, le Aziende intcressate potranno
praceders all’esportazione def prodotti in oggetto, atiraverso 1 utilizzo del certificato sanitario (allegato 2)
che sard & breve disponibile anche sul sito istiuzionale di questo Ministeto, presso la Sezione Veterinaria
Internazionale,

81 prega di voler dare ampia e sollecita informativa di guanto sopra alle Aziende Sanitarie Locali ed
agh operatort interessati.

51 ringrazia per la collaborazione.

Referamge: D Giaseppe Dyl
emmafls g usaldsanita. i
tel: Q6750946061



Original

Vv Exporter / Exporseter Bsporialor

2- importer / fmportatemy imporisor

3e Certifleate N/ M di cerfificor N° dol certifiamin -

ITA

Offictal Inspection Cerlifioate for Expotting Meat and Moni Produsts fom fraly to
Canada
Ceretfleatt offictel d inspaciton des viandes of das produits de viamds powr
{exporiation poy | Healie au Canada
Uertificate uffiotale df ispexione per 'eapontasionc defic carni ¢ def prodotti eams
daii*Halin verse i} Conada

A= Blaughtered at {establishmant runther, name snd country}
Abatts & (N, roisan soolelt of pays de Ldtoblizsemanty
Macellnto o (M nome @ Passc delio stakilitmanic)

3= Cartier / Y eangporfenr! Trasportators

& Part of Ioading
Part d embarquerment

Pore 4 imbaren

8- Provessed af {establishment number, name and eruntry)
Transfurmd & (N°, vaison soclele of pavs de Dénhlissement)
Preparato 8 (M, nome ¢ Passe deffe stabflimemo)

#- Date of departute
Dare o ‘expédition
IDuie ot spedizione

9 Tt of ianding / Pt de dfharguementPortn i sharen

10~ BXporling establistancnt M ¢ 70 g 1 Grat e Exparialeuy
N* stabiiments seportators

Desorizione doi prodotti 2omel ¢ numers di
registrazione defl clichetts {se appicabils)

H- 'Etihippirzg marks 12 N® g kind of packuges | 13- Desoription of west products and Labed Reg, 17 | 14s Nt winhRE7 Frigs sor/ DEsny note
Morgues o axpdaition Nombee gt patiere des oofis (i applicoble) / Desoription des produtic de viends of
Contrisegnl 41 spedizinne Namero ¢ natyes del Sollt 1" o anregisirament e Détfguoite (e soz dchdany) fosiimres kg

CA VP MAR DS - harmoniaé




Certificate N%/ N° du cartificat/N° del ceritficato ...

R R T T I T

[T5= Contamer number / Mmére comtenmaumers del comirngr 18- Seal Nofs) 7 Mumirogs) dufezs) plomb(s]  Nurmere GE1 pinmborr)

- Additionad Certifieation (i requestedy 7 Avactaiion complimumiade {3t reguiser” .
Crstifionrione smmiostiva (e richiesta)® ]

18- 1 horghy certiy that the moat =nd e redt produgts apecificd ahove liave beek preparcd in an catshiishesent corrified for | 18- Oficial Stasp
export ta Crnnda and are derived from animads that have teer cxamined and found, by antomoriem and postmarten inspection | Dapfe afficiel

at the tme of staughrer, 10 Bie free from diseass and that meat reoducts are soifable in overy way for human consumption md Contrassegna ufficials
are otherwise iy cumplinnes with requirements ot loast cqual to these in the Coanadian Mt Ingpection Aot and Regufations. el iapezione

J eertiffe por fu présente que la viaswde of Jes produits de viende pddeifide chwlisstes ot &l priparde dana ds dablsrementy
sgride paner L esparigtion au Canado et qu e proviemsant d animaur sxaminds af fowvds, fovs de Vinspection satemorten &t
posmariem i moment du [ ebotage, exempis 2o mioladie of que les produds de viands somi & lows dgords propras & fy
SORSSETEion fumaite of sant i tou les polnlx de e confirmes me AXIRERCES QU BAINS dpaies & cafls slinulies duns la Lo

# Regloment eenadions sur Ulinspeciion dis viandes.

W, sottoseritte, corfifico clie | prodotit oamef sopen deserit sonn st propaeati w stabilimontd riconcsoiuti idongi pes
Fespartazione in Canada ¢ ehe provengene di asimali frovali csernti da melsttiz ll tapezinne ante o post mortem, ¢ chz | {
prodatti 2 base 81 eame sono statl ecnascien, soito ogni aspeito, alti al consume umano & risuftans, somw tult | punti & viata, |
somfrmi afle wsigonee dichicsto datia Jogee ¢ dal rogoiamento canadese sull"tsperions saniterin delle carni,

Dune =t 7 Foir & Fatto & ot i fet /2

Slghatore of The Offictal Veternarion® Printed Name?

Stgtiertura dy vavdringive affciel Nowr en laltres imprimies’
Tiema del veteritasia afioinle® Nomz in stampatalie?

Hao the additionnl cexigations o following prges of the OMIC. FIE in tha number of e ralevint siditional eortifioniian Tor the axpm"m:l maal produet, M additons] wrﬁﬁcam‘m is
rednired for shell stable commsraially sterfle pork ment prodests packaged i hermeieally sanlod contatuees (anse ar votarinble poushis) snd ahell stade drind soup mi:-;‘mmimt:zi b.n'n_:_n‘?u
sibor pn ment extacts, unlei there arg of heel ofgin / Lex aresime complipenaiiee JHINKET QNN PR SN dy corpifices sanitoine Snchigu fe muadro did {qh’#ﬁﬂg;fm.ﬁ}
contplimniinire RACCNSRIFG o0 TOMCHOR dn prodil SEORE. Avouse adestolion complindntaire 5Y8 remifsa e fow p,aw.@l}m@ iy 13,!47”;&"," }um‘:-;gL‘- coPrErwsELa, -L‘J‘in$n7{fl'¢‘f{}[{;!ﬁ?j"fﬂ<#ﬂt{‘}‘r";ﬂ:‘ .‘j
vty deny gow confonmity lermétgues feomserve, soehen ddvilisatiesg, ot fax métanges & soupe désiadeatiy, fan ,-s;:h?x,u o bg;‘;[fﬂ(;,ﬂ. 07 Jo exrenits oy vionda de i'un,s:m;.' f_-t:n;w!,:s-(:f.f.‘ﬂ: v ‘{i
Cok datives yand & base do viande Bovine S Yedere le sertificuziont aeglunlive nollg pagine soptenti dal Cf:riiﬁmi;ﬂ!ﬁmnin, Jndianre z; Mo c{clig ce-m ‘!'mazswnc-‘a{h‘%m{t&fm.g_ m’“'m:jtmnn ds
prodotin ebe =i imends exporiare. Mon sono richieste coriificaziont addizionalt per pradett] commersinlmente aﬁ‘min & lungn m‘h:‘«m‘m#zic‘sﬂv‘c pegfer:rpnnn in contenitor sigilinti ehnericamanic
{intting, sncabadii sesitizanbili) o por le aupnc disidrniate,  dadi de brodo o gl astani of carae o lungn conzervazisne, eon cocetiong 5o .d[ ariging borvireg o y it
¥ The atawp, shmaters and printed name of the affisinl viterinarian, ang dois x\:’s:’gsmi:@ ¥TUES APPEN 6 each sCpurar hant f La cachn, it _ﬁfﬂ,@mw: of do peen fHIpHinG dit v [(_i‘.‘?'_ff}f.‘"{_ﬂ (g‘c];(:.g;:
el qwe Re e ol sighattirn chaivesst dw reportic sue chacse dos fiiiec dipesdy 1 timbee, [t foma o i) nowe in stampatello dad vaterinario wificinls, ¢ I deta deln Arma deveno apparive
&% pEnd singolo Toglin del contiRealo.
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Certificate N°/ N du vertificat/N% dol e o O

FADDITIONAL CERT?FI(EAWDNS {ATTESTATHONS COMPLEMENTAIRES / CERTIFICAZIONE ABGIUNTIVA
Besf meat and meat products / Fiande o produils & base de viosde di Boouf "/ Carni & pradotti a base di cagne bovina®

It Additongl certifieation statements for heof conned meat products menufactured from beef of Brazilian origin / Arteration
complémentaire pour fes produils de viande hovine on conserve, Jubrigués & partir de viende bovine d'origine brisiiomer
Certificazione agghuntiva per i prodotti a base di care boving in scatole, ottenuti da carns bovina di origine Brasiliana,

thareby certify that / Je cortifie par lo présente gual H sottoseritto certifes che;

LILL A copy of the Reagilion cortificate usder which the oot was Imporied 10 the EU) member siate from Brazil is skached to this
cerlificate / Une copie du certifeet sanitaire brésilien sous coyvert duguwel In viande bovire o éd Inportée ders §Elat mepbre g
PUE en provengres du Brési! est joime & e cartifioat/ Una copiz del ceftifisato sanitario brasifiano. utilizzato pet Bnpartars (%
aprne bovina dal Brasile in Europa. & allepata 2 quasto certificats,

- The Brazilian cortifieate attests tha the boef maal product i detived from animals that / Le cartflear santtaire brdsilizn ameste
gue fe produil da viends bovine provient o ‘animenx guil 1 cevtifisnto brasifiane aticsta che | prodotti 2 lsage df came hovina
darivano da animali che
LLZL Were born and ralsed in Brazil and not from any impotted sources of hooft and. / somt nés of ol 408 dlevds an Brdsif or

mm o ‘qusune Source o viande de bog impovider o, / Sono nati o allevadi in Brasile & nan da carnd dl bovini
importati.

L1232 Were bom after July 3, 1996, when the ruminast-to-mmisant Food han was enacted: and. / Sont mdy aprie e 3 juiller
1996, daie & laguelle Pinterdintion de nourir des ruminents avee des alisents fssus de ruminants o 416 prommignde;
el./ Bono nati dopo i 3 fuplio 1996, quards {1 divisto di nutrire gl animall con fasine 41 ortgine animale & stato
oty

LA Wers exelusively grass-foed and not fod any animal derived protetn gxcept Tor milk / Ont &6 nourrls exclusivement 3
I'arbe, el non de toute prowéine animale sauT Je lait. / Sono stati elimentat! esclusivamente con erba & non con mangissi
derivind du projeine animall, eceezion fatta per il latte.

-
[&]

L2 Addiional certification statements for dried beef meat product *Bresania® manufactured from beef of Australian arigin/
Atastation complémentaive pour fe produit de viande bovine séohé « Bresaola . Jabriguds &t partir de vignds bovine d origing
qustraltennes Cettificazione aggiuntiva per 'osportazione dells Bresaola, otlemintg da came boving di origine austrafiana

120 The ment in the produst of Austrelian arigin, originates Fom eatablishiments approved for export o Canads/ La weosde
dans fe produit d'origine austrelienne, est oviginaive d'drablissements agréds pour | ‘exportation au Cangdal La
carne di ovigine Australiang utilizzate per la preduzions proviene da wan stahilimento abilitato all’esportazione verss
il Canada

122 The meat inspection vertificate with which the meat was imported into the BU {Italy) is kept on file at the Ialian
processing establishment for verifivation pumosss/ Le ceriificar dinspeciion des viandes dort la viende o éré
imporide dows I'UE (iralie) est coporvde an dosster & Fétablissement italien de la ransformarion des fins dr
verification 1t certificato d*isperione delle carni con il quals fa carne & stata Impostata nells UB(Haliz) & stato
archiviato presso o stabilimento italianc di trasformantone ai fini di verifica,

P

F g imparter wst obiniie an lrport Pevmit, isaned by the Tervestrlal Animal Health Division of he Caadlin Food Tnspeetinn Agency, prior to the n.rrivn) of ﬂ‘._c hcci‘gr:admis in
Crmvandn 7 £, imtporeeteny doif ahieste v peemiz 2 Tnporiaiinn, d6iwes par fu divisio o o sanid des animeny iopresives de 14018 avert :"r‘,:r_rfwﬁsr r!_r:“\- v_;:-z;.\r.?_r.-‘\'. hm:mr_a.vm; (' Aoy
L importatass ot oitensre 1 ponmosss all impodasions, dlisciate dolln Divisions delfs Sanitd Animale doll” A gonzia Cnadese of Tsperione dephl Aliment, prima dell' arrive deb
wrodatt a bare 4i came 4 Bovine in Snnndo . . /
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Certificate N N® dy cortifioq/N® del certifleato oo,

4 ADDIPIOMAL CERTY FICATIONS / s7TESTATIONS COMPLEMENTAIRES / CERTIFICAZIONE ATGIUNTIVA
Pork meat and most products” / Fiande ef produiss & base de viande i pores’/ Cami ¢ prodott] a base di carme auina®

2.1, Additionsl comrification statements for ol) pork meat snd ment products dortved from swing born and raised in 8 Momber Stare of ihe B
officialty recognized s fee fFom swine vesinular discase (VD) or Fom swing impotiad gand rissd in o Member State of the EC
officially recognized as free from swine vesicular discase (8VD) for atlesst 90 days prior to sinughter, ather than shelf sable
commaercinily sterile pork meat produsts, packaged in hermetically sealed comainers {cans or refortablo povehes) and shelf stable drisd
soup mix products, houillon euhes and meat extracts / Aestation complémentaire pour Iz viende ot les produits & bowe de viands iggus
ae pores nés ef flevds done un fdpt membre de la CE reconmn affiviciloment indemme de meladic vistoultuse du pore (MVPI ou de
DOFCS importds ef flevdy dont un Btat membre de lo CF reconms officicliement indemne de maladic vésiontonse dn pore (MVFP) durant
W n1eds Jes B deeniers fours précédan ! abartege, quires gue les produits de vignde longue conservation, sommersialement ériles
ershallds dans des conienants hermétiques (conserve, sacheis stdvilisables), ot les mélamges & soupe dériparaiis, fos oubes de Bowilfon
ef les axtralls de vignde 2z longue comervations Certificarione rggiuntiva per le carnl @ ¢ prodetti & base &i carne oftenuti da suint nati ¢
allevati In uno Stato Mombro delfa OF wfficiaimente riconosciuta eome indenne dalls Malattia Vescizolare del suing IMYS) 6 de suini
importati ed allevatt in uno Stato Membro della OF wifisalmente riconaseiuto come indenne dalls Mafaria Vescicolare del Suing
{MVE) almena 90 giorni prima delln macellnzionc, ccestto | prodotil & came a lungs consesvazions, commercialmente steriil, ¢
conifezionati in comtenitort sigiflat ermeticamente (lattine o sacchetti steritizaabill) ¢ le zonpe disideamte, | dadi da brodo e gl estrom
Latne p fungs conservazione,

Vherehy certify that 7 Je certifte par la présente qued 1 sottoscritio certifics che

241 The pork meat and/nr mest produoet is derived from animals Which / La vignde et/ou les prodults & base de viands s pore est
depivee d enimany qui/ Le el /o § prodotti 2 base di carne derjvano da animali o

201% HMave basn In a Metmber State of the BOY officially recognized as fres from swine vesicuiar discase {5V since hirth or
for the last 90 days priot to stavphtar / Sorr demaurds dans un Fiar membre de fz OF resonny afficielfement indere do
maladiz vésicnleuse du pore (MVP} depuis Inur sgissanan oy drani leg 90 dernigrs frurs précédant Pabairage! Hesno
vissutn it une Stato Membro CE ufficlalmente Heonoscivto fndenna dslla malastia vescicolare del suing {IMVE) dofla
rascita o almene %0 giorni prima dela macclinziong; .

2112 Have not beon in contact within the last Of) days with any animal fom a eountry, zone or domastic COMmpaArtmant fot
afficially recognized as free of Foot and Mouth Dissase (FMID), cinssicn! swine fover (LSF), African swing fover (ARF)
and swine vesienlar disease (SVIY) / N'owt pas dtd en contoot, dans les 90 derniars jours, aveo fowt onimal provengm
dur payt on cons ou compartiman demestique ron reconmy mficielionent tndemme do fidvre aphieuse (FAL pesta
porcine olmssigue (PPC), peste porcine ofvfeaine (PPA) et d= maladie véstonleuse du pore (MVYFY Naon sono smt in
confatto. negli ultimi 90 giomi con anfmali che provenivano da pacsi, zone o compartimentt domesticl. non riconoseiug
indenni dall’Afia Epizontica. Peate Suins Classica (PSC) Paste Suina Africann {PEA) & Malattia Vescivolare del suing
(MVEY

2103 Were kept on u premises which was not lacated i 2 CSF wild pig control aren | or ware fapt in a C8F wild pig control
arsa which had undergone surveillance to varify abssnoe of ST in accordanee with Comission Declsion 2008/835/80,
as amended / Ont &d matntenus dans an dlavage qui n'dait pas situd dans un pdrimdire do butte comre Ju PPU sher loy
SUTdES sauvages ov omt é4d mainterus dans w élzvage siné dans un perimitee de hotte contre la PPC chen fos wuidds
sawvages of gui faisait fobjel d'wne surveillancs afin de & ‘nssurer de absence de PEE confarmdment & (o déeision
2008/855/CE telle que modifide / Sonc stati ricoverati In un alievamento sk non ere localizzats I He Zona posta sotio
centeotlo sanitario per ta Poste Suina Clessica por | suind selvatisd appbte sono stad ricoverad i un allevaments she &
sinje ogpenio df sotveglionza a! fine di assicurare Massenze della Peste Suina Classica, in accorda bon qUARLS prévisto
dalla Decisione Comunitaria 2008/855/EC, come da uftimo modificatn

2004 Mave been slaughtered i an approved sstablishment and ware found 1o b foe of any signs suggestive of C8F. FMD,
ASE and BYD on amie-monam amd postemortem inspection, / O éré abanus dans un drabbivsement agréd o re
prasenggiont et digne suggdrant Ja PPC la A, Ja PPA of Jn MVP & {'cxomen ante of po¥t mariem’ Song statf
macellat} in uno stabilimento sutorizzato e nen presertavans segni clinicl risonducibili 4 PEC, PRA, AT, ©c MVS noile
Visia ante ¢ post mortam, _

202 Hvary procsution wog 1aken to provent diroot sr indircet contact during the slaughter, processing and packaging of the pork
real with any animal produst or by-product derived from animals of n losser roogatitary status / Towies les précansions ot
#td prises a¥in de prdveniv tous contant divest o indiveot durant {'abattage, la ransformation of Pembalicge de lo viands gz
POFC GVEE tout produit ou Sous-produit aninel dérivd & arimans de Slaivt Foosanitaive meinde) Sono staty adottate tuite Io
prscauzioni per provenire il sontatto direttn o indirctto dutante b macellazione, la trasformazione ed il confezionamento
delle carni di suino, con prodott o sottoprodotii derivanti da animali che presentavane uoo status sanitarls nferfors,

2.2, Additiansl cortification statoments for all pork ment products. sther than commgrelally serilized shelf stabde pork meat products
packaged in bermatically sealed containers (cans, retortable pouches) and shelf stable dricd soup-mix products, bouillon cubes and meat
exteact, wmanufacired from pork meat impatted In the BC / deestazion complémeniaire pour los produlls & hase de viende de pore
fporide dans la CE autres que les procuits de viends longwe consereation, eommercialanent sidriles ot embaliis dans des anteRants
hovmétigues (comserve, sachets srérilisanles), of fus mdlanges & vouge déshydratds, Jes cubus de boulilon ef fes axiraits de viende de
fangue conservatinn/ Certificarione apgivntiva per wil | prodotti. n base di corhe suing, sschisi quelll commercialtmente starild,

¥ Fec i wasnoked ek weat phadiiet frows snunteies net e of BVTY. the imporar st obimin s Ines Premds, issies by the Torromelal Aninsl Fegih I3
Fand tngpestion Apency, prior to the srebvnd of 1he pode procdusts & Caaadn £ P rons ey PRI (IS che vinn JOPSTG OF prreve ; ; ‘
Dtuspraristesy dad shionir wy premis d tmpsrtation, ddtived por 17 divition de f oonsd : ? i it! § pEsdatii 5
bz ¢ sarne di stlo tendi provenionts de Pavsi nod considerati indewni daltn Malattia vessinalsre det suina, Finportatore dours straness 1 penteaso Al imertnadona, rinsings
daila Divizions per I Sanitd Animaic tasvestre dell* Apshmia Cradose A hapazione degli althmonti, priwn delfardvo dei prodofti 1 nse 4 serne enina i Canadn .
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Certificate N/ N° du cortifieat/N® del SEHIfICan

-

santezionatl in contenitor sigiliati ermeticamente tiattine o saccheni stenliazabill) ¢ o zuppe disidrataie, § dadi d brade e gl esteatt] df
carne 8 lunga conservazione, ottennti da cornd di sulno importate aells ¢F.

Vhereby certify that / Je corsifin par fu présenta que 1 soltosarito certifica ohe «

221 The potk meat praducts covared by this certificate wes procsssed fram g men impatied from countrics or zones officially
recognized by the CFTA as frec of classieal swine I ever, Afvican swine fover, swine vosizalar disoase and foat and mouth disenss
{ Les produits & bose de vignds 4z pore converts par g certificat ont & frarsfarmis & partic dz viands A pore importés de pays
aw sonss officicllentent reconnus par VACIA comme indetings de pesic parcie classique, pesie porcing africaing, maladis
visieniense du pore et fidvre aphieuse/ 1 prodott! o base off carme di suins saperti da quesio certifieato sono stat} ottenyt da carnt
suing importate da paesi o xono uificiatmente riconoscivic indenni dat CR1A per la. peste suina classica, 1a pests snina africany, Ia
realattia voseloolare del suino & afn epiznotica;
The pig meat was imported in the A andr the same zoosanitary and pulslis health conditions as if the mest were 1o he imported
directly tn Cinaca / La winde e POV @ 8d Importde dons I OF sous fes mémes corditions sopsonitaires ef de scomd Publigue
que §7 eile avait drd importde direcioment ay Canacdss Le carnt di suino sono stde importate nolfa OF rispetiando lo stesss
candizioni zoosanitaric 2 4l salute pubblica che avichbery rispettato se importate direttamente in Coanada
The pigs Rom which the meat products were derived have Been in the countrics or zones of arigin for at least 50 days pripr ty
slaughtor or sinee birth / Las pores dasgunis fes nroduils de wiande sons dirivis sont dentsurds dans los RAVE o zones dloriging
perdant au maing 90 fowrs préeddans Fabaitage au depuis lowr naissances 1 suini, dal quall sone statl ottenut | prodofti, sono
stati ricoveratt nel passe o zona dorigine per alsneno 90 gieernt prima deta macellazione o dalin naacita;
224 Bvery srecaution was taken fa prevent dircet or indirect eontact during the handling, processing and packaging of the pork meat
products with any animal product or by-produst derived fromn animals of @ lesser Zoosanitary status / Touras fos prcawiions ol
&1é prises afin de préventr, durant e mardputation, la transformation g | ‘embaliage des produtts de viande poreine, le contact
direct pu indiveer sver tout Progult ow sews produit amtmal derivd o wRimany de ol zossanitaire inférigur! Sono ste adotiaie
tutte Je pracauzioni per prevenire if contatio diretin o indirctto durante Ta macellazione, Ia tragformazione ot il zonfezionamento
defie carnd di swino. con prodetti o sottoprodotti darivanti da animali che prosentavaro eho stato zoo sanitario infariore,

o=
[
e

3
e
L

2.3, Additionsl certification statements for cooked boncless or pestourized canned cured pork mear products when they cannot satisfy
conditions specified under 2.1 or 2.2 £ Affessation complémentaire pour les produits # base de viande de pore oxils of désossds, ou salés
ef pasteurisds en semi-conserves, gui ne poevent sollyfaive daux aeigencos des altestations 21w 22/ Cemifizazione agpiuntiva per §
prodotti ¢ base di carne i suino cotd & digossati, 9 salali ¢ pastorizeat in semiroanserve, ehe non saddisfane fe condizion] specifients
neipunti 2.1 6 2.2,

Uherehy corlify that / e seredfle pir la prdsente que’ 1l sotnsoritto ortific che:

2.3.1 The bonetess pork meat produsts covered Py this certifieate have bean heated so that an internal care refnperatire of 7090 or
groatar was maitained Tor 2 minimuty of 30 minutes / Las oroduits & bave de viandz de pore désossds visds el ppdeent
coriffizar on did soumis 5 un raltement poe la ehalour de fagon & oo que feur tempdramre interne alteigne i brofng PO
penddant au moing 30 mimies! | prodotti & bose db carne swina d isossati, accompagnati dal presente cemificate. song sl trattat
rmicamente in modo e che s emperatum g cuore del prodetto abbia raggiunto | 76 °C per almens 30 minut,

237 Bvery preshution was teken to prevent dirogt or Indivaot eontace during the handling, processing and packaging of the pork mest
proditcts with any nrimal product or by product derivest from ani rais of a jesser zoosanitary sfatus, / Towtar fos Bréceutions st
&t prises afin de prévenir. duront la manipuivtion, o mangforiation & {'emballage des produlty de viande, le contact direct

o indirect avee towt produll ow sous-produst derivd o ‘animany d statut soosanitaire infévienr / Sone state adoltaic tutte jo
precauzioni per provenive i contatio ditctto o fndivetto, durants la manipolazione, Ia trasfarmazions ed il confezinmemaone dei
pradotii a base di carne mtina, con carn o prodati di origine animale otignui da animali eon uno SIAIn zoesatitario inferirore,

2.4, Additional-cenification statcments for park meat produets coming from 4 sounery not officially recognized 2s froe from swine vesicular
disease (3VD} when they cannot satisfy conditions spectfied under 2.3 / Anteviotion complémentaire Do les produils & bese de viande
poreine pravenont o nn pays son reocemy officicllentent indemne de melpdie wivioulouse dn pore (MVP), gui ne pewvent satlsfiire aux
exigences dos sttestarions 2,3/ Centificazione aggiuntiva per | prodottt a bage dif eatre suina proveniand da un Passc nan ufficialmente
ricoroseiuto indennc dalia malattia vescicolare del suno (MVS), che non soddisfans lo condizion! indiente nal ponto 2.3

1 herchy certifv that / Ja certific par Iz présente gue/ 1) sottoscritio cotiifica che

2.4 The pork meat product is derived from raimals which / Les produits 3 bese de vionds do parc somt Issus d ‘animeux quir 1
prodotit a base di corne di suino sono stati ottenut! de animati ohe ¢
4.1 THave not hean in contact within the last o0 days with any animal from 2 country, zone or domestic eompartment not
offteially recognized as free of Foot and Mowh Discase {(FMD) chussical swing fover {CSF) and African swine fover {AZFY/
N'ont pus é16 e contact, dens les 90 derwiers Jours, avee tour amimal provenent d'un pavs ou fong on Compariimen
domastigue now recomst offfslellement indewmng de Fevee aphieuse (FA)L peste poroine classlgue (PPC) ot peste porcipe
giticaine (PPAY Non sono stabl in contatee, negli ultimi 90 giorni con animali che provenivane da paesi. zomc o
campartiment] domosticl, nos ricomoseivt] indonni dali*Afta Epizootica, Peste Suing Classton (PBC)Y Peste Sulne Africana
{PSAY: ] i -
2.4.1.2. Wore kept on a promises which was not lacated in o CSF wild pig control area: ar ware kent in o C8F witd pig ool ares,
which had undergone survelifince w0 verify sbsenice of CSF in acoordance with Commission Degislan 008/83WEC, as
amended / Owr $78 mrointenms dans un dievage qui 5 it pas sitad dans ur pépimdire de e eantrr lg PPE chee les suddds
Famvage on ont 4Y sheinterus dans wn glevage siud dans uw périmbtre de litle contre ln PPE chax foy Fuldg Seevage of gui
Juisait lohjet d une survesiance afin de s ‘asexrer de Pabseace de PPC confbrmsdment & lg décision FODEGISATE, relle gup
modifide / Seno statt tleoveratl in un sllovamento chie non cra loeslizzato in ina zona posta sorin condrollo sanitario per 1s
Peste Buina Ciassica per 1 sulsi selvatied opnure sone stati rieoverati in un allevamento che & stato opgatty df sorveglianzs af
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fing assfeerare assenza dellg Poale Sying Classioa, in accords com quante previste daila Desisione Comunirria
2008/835/E0. come da tkimo modificata; - o
2.4.1.2 Have hegn slaughtered in an approved sstablishment ang were found to be froe of #0Y gns suggostive of CSF, FMD, ARF
and SVD on apte-morem and PORt-moHent inspection / Gl g abattus dong un drabiiseament aprdé ot pe Présentaient ouw
signe sugadrgrt ia PPC, Ju FA, jn PPA et lo MVP & avamen AR &F post mertem/ Sona stali maeeliati in ungd stabifimente
Aulrrzzalo ¢ non presentvang segni eliic! Hoondueibili » PRC. PSA, Aftg, & MyE nefla visits znte ¢ post morem,

242 The nork ment praduc is detived from animals whial / Les produits & bage de viarar de pove son fsiug o @l gui 1
prodoti g base o carne df swino derivane dn animali che:
24.3.1 "Bither / Sarrl/ &)

ELZE A(Have been in A fres hniding (premises) within g regien recognized as free of §VD aceording ‘to the Commission
Decision 2005/779/8¢ as Jast Amended. since birth * Sonz domerd dans wne expipitation (Eadlissement) libra dons
Uz région reconnng indemme de MVP conformément & g ddeision de la Commission HH3TTIEC tette qite mediide,
drpis b natssance “Fanna visauro in un allevamento indenng siin all'interne Qi vaa regions rieenasciutg indepne
dalla MV sin dalls nascita, in accordo con |a Diectsone della Commissiong 2005/779/0F tome da ultimo madificats;

24202000040 thave heen imported from a free COUNYY O ont 8 tntdits en provenance d'wn pays indemne’ O sono
statl imperat du un racse indenne)

24.2.1.3%m000 {have bezn moved fram an Infected region af teast 00 days prior tn Haughter snd the mavemeant of snimals
seeurred fr nocordance with conditions u to h of Article § of Cammission Deeision 2005/ TR,
Ont &¢ déplacss depiis une tégion infeetée plus de 90 Jours pvam Pabattage ef Ie mouvement des antmany 2 da¢
effoctué conformément les conditions & 4 h de 'ariighs 8 de la décision de la Commission 20037779 B 0 senn Stati
mevimentati da unn regions nop indenne almens 9p piorni prima detla maceltazione ¢ la movimentazione degli
avimal & avvenula in accordn con le condizioni sicneate e pumti da o ad A deff'articolo 8 delin Dresisione
H005/779/0E), ‘
Andd Ei/E

24214 The pork meat products detived from these animals have been eured for not fess than 30 days; where naturs) casings
are used in the preparation of the product, they were derived from animals from countriss o regions and provinees
ftee of SVILL Los proujis base de viende e POTC issus de cer animanx ont ¢té salds pendant gy sioing 30 fours:
lorsgue des bovan HAfurEls ont dé wrifisds [Our i préparation de ces Produits, iy provenaizng 4 Animais dz pays
O FEGIONS & proviness Itdomnes de MVP. 21 pradotti 4 hase di carne df suino otonuti da guesti animali  hanno
subito un processs of stagionatura non ifolore ai 20 o, ¢ nel enzo In cul siang store wtilizzate budeln arimalj
aelts preparazione di el prodottl quests derivang da antimali ehe provengong da Pacsi, rogiont o provingis indanni
da MVS,

LALE Ot o,

The animals come From g region within the EC amt recogrized as free of SVIY o fam 5 provinee suspendsd witlhin a
free region according to the Cnmimission Desigion 2ONSITTHEL ax lost amended, and / Les ontman PrOVINTenE
& 'wne Pégion e la OF non reconrime ivdemng de MVP sy d'une PROVINCE G SEGINF Susperely Siwde & Hintdeioup
e végion indemne, ooufermdment & la dicision modifide de la Commission 200527HCE welle aue modifice -
Gl animali provengono da una reginne della CF non riconosciuta Indenne dalla MVS. in seoorde con Iz Deoisone
delta Commissione 2003/77%/CE da Wttmo  modifieatn ¢

24221 ke park meat sroducts ars dry oured / salted hams which were processed in only one processin ¥ egtablishment for g
perind of not tess thay 400 days in sccardance with the following conditions: after slaughter the ham was held a1 a
femperature of 0% 3°C for a minimum of 12 hours during which tima the “aitzh” bong and the foot were removed and
the dlaod vessels af the end of the fornir werg massnged to remove any remaining blond; thercafter the ham was
covered with an armount of salt equal to 4-5 pereatt of the weight of the ham, wiih a sufficicnt amaunt of water added
to ensurs that the salt lud sdhored to the hamy thereafer the ham was placed for 5.7 davs on racks in 2 chamber
maintained ot 2 temperature of 00, 4° C and 5t a relative humidity of 70.85 peteent; thereafier the hamy was onvercd
with & amount of salt cqiaal fo 4-5 percent of the weight of fhe hum, with & suffioiont amount of water added 1 ensure
that the sslt had ndhered to the ham: therenftor the ham wag nlaced for 21 days fn » chamber maintained 9t a
temperature of 07 4° £ and at a relative homidhy of 70-85 percent, thercafter the salt was brushed off the ham;
thersafter the ham was placed in 2 chamber maintrined ¢ a temnpersiure of 1% 6% C and o relative hamidity of 45-80
pereent for betwesn 52 and 72 days: thercafter the ham was itushed and rinsed with the water; thereafler the am was
piaced I a chamber for 5.7 days at a temperaturs of 132230 and a relative humidity of 55-85 percent: thereafror
the ham was pisced for curing in n chamber maintainad for riniram of 314 days ata temperature of T3%20% ¢ ang
at & relaiive himidity of 85.50 perRent at the baginning and increased by 5 perecnt every 2V months ungit g relative
hurmidity of 85 pereent was reashas; ang suring o1) of e provedures deseribed above the ham had no contast with
any meat or anbmat product sther than pork fat that was treatnd 50 8l leag 767 C thot may have heon pisced over the
hans during eniving . Las produits de viande dy porc sont des jambons, eurds au sor 7 salds, qui ont é¢ transforinds
dans wn pesd drablissement de Dansformaton pendant wne périnde d'an meoins 400 JOWFE comme suit | goeds
Pabatiage, Je Jonbon o ¢ gardé & ura tempdrampe de 0.3 T pendant au motng 72 hewrgs, peirleds cherant laqueile
Pos de la croupe ef te pied om éid enlevds, at fos vaisseaur SaAngVing & Laurimird oy fmur ot 68 massds afin de lzg
Wder dy sang rdviducl e Jambon @ ensutte ¢ recomwvert g W queniel de gel dgrivalant & 4-6 % dy poids du
Jambon, & lganetie g 41 afulds wne guantid d'ean sffisante pour eivurer {adindsion oy sef du jombon, be jombonr o
chsuite e plaed pendant 8 & 7 tours sur des slapeties dans wne chomive maintenue & Dok et & wne hemiding
relative de 785 %; le jambon a ensuite étf recowvert @ WHe GHORKIE de sl équtvalont & 4-8 9 o FOtds the jambon,
& loquelle 2 d1¢ ajourée une quontité &'ean suffivante powr assurer ! adbésion duy sel an pamben Ie fambon o ensyite
d1¢ placd pandant 21 joure s des clayeites dans une chambre muintme & -4 °C et & yne honidiic relusive de 70
85 % de fembon o ensulte 61 brossd pour dtre dibarrgssd gy sel: puin ls fambor g dis plocd dang une chambee

4 ; T .
Delete o nocossary £ rener o pagranhe fncite Cancalluse pve sveisar
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Certificate N/ Ve 4y, certifleatie det certificata |,

.......... u.-“.”;...x..-s”a-.su,

MEtenne & 16 T ot & wig humidite refative gy (55=80 % perdont wne Periads de 52 4 77 imaen e fembon g &g de
RRMYe brose? &l ringd § B ! gt o Jamban o dg Blecs dumg ung ehambra pandany 54 7 Jours & ) F2X T p
e Buidits retative de 33 -85 %, puis, le fambon o s bloed poup lo Selation dans une elgmbre maintenme Pehdant
aw mobes 314 josrs i 15,70 et & wpe humigig relative o nberd Side & 55.80 % PORE Possel & 58 % 4 18 sulie
= ‘eugmeniations Successives gz 5 % sous fey dae OIS L dami. Pendant tour % providd, le jamban R es entrd gn
COMRACT Qv GULHE Qittry proguir de Vieorde o grodut animer Seuf aver o gprog gy Pare Ieaitd & au motng 1540 qut
Fout qveir &td place sy 2 vIGnaE de pore durans I Saiaison,

! prosciuti sono siali favarar in R dolo stwbiitmento df trastormazione per un Petieda di almena 460 piorm} come
feghie: dopo fa macaliazionc, § Proseiutt sono stati tenyt al na temperatura di 0-3°C per alreng 73 ("_H‘%;.‘; perindso
durante i quale song mat rimossi I'oss0 dell*angs =d 1 piede, od | vas sanguipni sone stay THISRREAiat duilinizin
ded femare af fing o rimuevere i BANEUE rosiduo; I praschiso o 8U0 pol Heoperto o unf quantitd di sals £quivalenig
fl A% det e pess, oon Mutilizze di upa qQUBALIA & aoqun tale da permettory adesione dol sgle o prodcivite; i
proseintto & statn quindi POSID SU una rastrelliorg in UnE CAMRTR mantenuta ad upa emporateen di 0e4°C opn
unurmiditd relativa del T0-85% por yn periodo di 57 giomi: it nresciutle & staip Sugeessivamente Heoperto di yna
quantita. di saic eguivalente al 4% del sun PR&. com Putilizzo di una suantith di acqua mic dy permetiore adesions
del sale sl prosciutto: & statg quindi posto su uan astrailiara in ung camarn manienula ad una temperature, 4 fe4er
CON un umiditd relaiva doi T0-35% per un pericde & 21 giomi; o terming di taly perioda i proscivito & smin
fpazzolam prira df ceser 80 in and samarg maniehuts ad una temparatuey d 16°C con en'umiait telativa det
G5-80% per un poricdo di 32-72 giomi. Al termine di tnie perioda i PrOSOINTD & state salats o sciscquato son angua
quindi nesto, per 547 B 8 1523 9 pop umidith relativy det 55-85 o4, successivamente ¢ statn poste, Per almene
314 glornd in vma camers 8 13-20°C eng un umicity inizinly dol A3-80% che poi viens elevatn daf 594 0gii 2 meg o
Mezzo fing ad arrivare all*gse; | Durante twtto i progeciments, i proseiuto non & gl slaty a contatio oon nessun
alro prodotte & base of came o di origine animale eoectio il grasso suing teatia o T80 utilizeato durante 1
Stagivnatirn,

242232 Whes debonted, the hams in the consignment were deboned in g plent approved in accardance withh the B€ standard,
The whole hams have hoen inspacted heforg deboning and Jov slicing by a fil-time salaried veterinarian employed by
the national government of the MS at the x%chr)nfﬂgfsiic?ng/;aackaging Tacltity, Thin individial has eertifiad that ho ar
she las persomally supervised the entire process of deboning, slicing ang packaging of cach lot of dry=cuired hasms at
the L‘Iebsning;’slicingipackaging facility: that cauh lot of dry=ciired hams wag deboned, sfived ang packaged in
aceordance with Canadian requirements, Each lot has besn deboned shiced ang peckaged in accordance with
paragraph 3 (see belaw) of this adifittoral certificaton, The dry curcd harms that have beey deboned slived angd
rackaged have oo thatied with the date of saiting and with the date e meat was sHoed and packaged. Tn cog oo
dEsanEage, fous fes janibons de expddition ont dis ALSBEIET dony une yeine o BFEGE confirmtdinent eux normps o f

i

B Chague for de JOMBINT 5aidn & seo & de ispacts gvan fe désossage effon fe Hanchage par un vétdrinatre salars
ermplo & remps plein P le Sowvernement de Uit membre o1 e pagte a4 !ingtallaiion de ddsessegs, de tranchape
of dembullago. Ce vérdrmmie o Ceriific avoir persommellemens SUPRIVISE [ totalité du procédd e désossage, oy
iranehoge m o emballnga de chamm das Iots de jambons salds 3 soe & instatlation da adsossage, da iranshage on
dembutiagn, eor gus ehague (o1 de janbons valis 3 See o e désassd, tranche of embails corforminent gy exigesces
canadiennes. Chague loy de fambons seldn & seo g did Hesossd, trapehd of embalids Sonfdrmément an Peragraphe 3
(oltossons) de fo prisenle effextation compidmentaive, Las Jambons ralds & sep CEsOsSds, Ingrehds o embaifds
HOREHT sur lewr diguntie la dote op Salaizon ¢t la date oit Ig viande @ &1 tranchis of embailde. Turi 1 prosciutt del
presenic certifieato sono stati disogaat in stubilimentt spprovati in accords con gl standard sanitari dells UE, |
prosciutti interi sono stai Iapezionati peime dol disnsso s/o affeanira o questc operaziont sono state RUpCrvisionate
da un Vaterinarlo Ufficiale a tempn pleng nel fuogo i :iﬁsosscsf’m‘!"e’ttamrafcc:,nfe:zinmmenm, Quest! cetmificn che ha
supervisionato, pslip stabilimento, ]fatero processt ol deosso, affettatuen o confozionamento di ogni Jotto di
progeiuifo crudo e che ouni lofto & site disossate, affetinn o confezionato seconds le richisste canades), Ogni lotto &
stata disossato, affettato o confazionsto in comformitg, af paragrafe 3 (vedi soito) def presenic corfificalo. T prosciuty
crudi stagionati, che sono s disossati, affettatil o conforion §0m0 sl eticheltatl con 1'indicazione detla datn

]

d'inizio salagione ¢ con fa dats in eyt i Proseiutio & stato affettats o sonfezionato,

2.4.3 Fvery precavtion was taken 80 provent dircet or indirsct comtact during the staghrer, processing and packaging of the pork mest
product with any ehimal product or hy=produst derived from animals of a foaser zoosan Hary stamis / Toutes jos présautions ow
i prises afin de préveniy fe conteet direct o indiree! duram z"aécr.i{age, la tiersfovmetion n Pambeliage de Jo vignds Rercing
FVRC TNt produls au Seuseprodugt srEitmal dévivd animany de satel gooraniioire moirdie £ Sono Ainto acf_aﬁ'af:e; tmite le
precauziont per provesive i contattn direlio o inditsttn, durante abbantisents, la trasformazione ed i confezionamenty d_et
prodetti & hase di came suing » 808 prodalii o sotioprodost o origine animale otteruti da animali con uno status Zonsanitario
tnferirare,
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ak dtre ae Linfluemes guinies Botitemans pethogdne
prodott & base di came i vointill sono statt stranuy;
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