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NOTE BY THE DEPARTMENT OF STATE

Pursuant to Public Law 89—497, approved July 8, 1966
(80 Stat. 271; 1 U.S.C. 113)—

“. . .the Treaties and Other International Acts Series issued

under the authority of the Secretary of State shall be competent
evidence . . . of the treaties, international agreements other than
treaties, and proclamations by the President of such treaties and
international agreements other than treaties, as the case may be,
therein contained, in all the courts of law and equity and of maritime
jurisdiction, and in all the tribunals and public offices of the

United States, and of the several States, without any further proof
or authentication thereof.”



RUSSIAN FEDERATION
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Xano#, «17» Hoa6psa 2006 roxa

YBaxaemas ITocon 111Ba6!

Amero 4ecTs NOATBEpAMTE Clelyioliee NOHMMAHUE, NOCTHIHYTOE MEXY
IlpaButensctBoM  Poccumiickolt  ®enepaunu  (Poccusi) u IIpaBHTENBCTBOM
Cocnunennpix 1lltatoB Amepukn (CILA) mo Bompocy HMIOpPTa TOBAIMHEI H
rOBSXKBHMX CYyONpPOAYKTOB B paMKaX JIBYCTOPOHHHX NEPErOBOPOB 110 MPHCOETHHEHHIO
Poccun x BeemupHoit Toprosoit opraumzaimu (BTO):

Poccumiickas Cropona paspemaer wumnopr mn3 CIIA B Poccuifckyio
Qenepanuio roBaOuHBl M TOBSDKBAX CyONpPOAYKTOB, IONYyYEHHBIX mnocie y6os
’HUBOTHBIX, NPH YCJIOBHM, YTO 3TH TIOBSJHUHA H TOBKBU CyONPOIAYKTHI OBLIH
IIOJy4YeHbI OT KPYITHOI'O POTraToro CKOTa, He NOABEpTIIerocs:

- OMNyILEHHIO C MOMOINBIO MEXaHM3Ma, BBOJALIErO CXKAaTblii BO3AYX B
YepernHyio KopoOKy XKHBOTHOTO; HITH

- NPUMEHEHHIO KpaHHO-LEPBUKAJILHOH MUCIOKalMK IIyTEM IPOKaBIBaHMA
CIIHHHOrO MO3Ta B LIeifHOM oTxaene (IUTTHHT).

JIONONHUTENBHO, TIOBAJWHA M TOBDKBH CYyONpPOAYKTHI HAOJDKHBI OBITH
npou3BeZieHs! H 06paboTaHsl cOCOO0M, KOTOPBIH FAPaHTUPYET, YTO STH FOBALUHA H -
roBSDKbH CyONpOAYKTBI HE CONEp)XaT M He KOHTAaMHHHMPOBAaHBI CIEXYIOLMMH
TKAHSAMHM KPYIHOrO pOraToro CKOTa: FONOBHOH MO3r, CIIMHHOM MO3T, IJasa, deperr,
MO3BOHOYHHK, MMHIAIHHBEI M NOAB3AOINHAA KUIIKA, U IPUMEHSIOTCH Cleaylouue
ycioBus, Kacaromuecs ['yGkooGpasHoit sHiedanonaTii KpynHOro poraTtoro CKorta

(I3 KPC):

Tocny Csiozen K. 111Ba6
ToproBoMy npeCTaBHTEIIO
Coenunennsix 11ITaroB AMepHKH

S

NOTE: At present, we do not have an official translation of this letter. Once the official translation is obtained, it will be added to this publication.



1. BeckocTHoe' MSCO (MCKTIOUA! MeXaHHYECKH OTMENEHHOE MJCO) TOJIy4€HO
ot Beipamendoro B CIIIA xpynHoro poratoro ckora B Bo3pacte no 30 Mecsues
(onpenensercs myteM AEeHTAMH WIH Ha OCHOBE MHIMBHIYAJBHOM WM IPYMIOBOI
MIEHTU(HKALHH) ITyTeM Y0Os Ha aTTECTOBaHHBIX MPEATIPUATHSAX.

2. T'oBamHa Ha KOCTH, TOBAIMHA, MEXaHWYECKM OTAENEHHAs OT KOCTH
(ucxmodas OTAEEHHYIO OT 4epena H INO3BOHOYHHMKA), H TOBSKBHM CyOIIPONYKTHI
nony4eHs! oT BeIpameHsoro B CIIIA xpynmHoro poratoro ckora B Bospacte o 30
MecsleB (onpenensercs IyTeM ACHTAUMH MIH Ha OCHOBE WHIWBHAYAIBHOW HIH
IPyNIoBOH HICHTU(UKALUKMH) MyTeM YOOs Ha aTTeCTOBAHHBIX NPEANPUATHAX, IIPH
YCIOBHH, 4TO:

- KOPDMJIEHHE J>KBAYHbIX MICOKOCTHOM MykoH H OenxoBeIMH OpHKeTaMu
[IPOMCXOXKAEHHS OT KBayHBIX 3alpenieHo;

- TOBAJMHA W TOBSXKbU CYONPOIYKTHI NMOJXY4YEeHBI OT XKHBOTHBIX, O KOTOPBIX
HEH3BECTHO, YTO OHH SBJIOTCA I[IOTOMKaMH HIH SBISIOTCS MNPEACTaBUTENIMH
KOTOpPTBl IO KOpMIIeHHIO (kak 3To ompeneneHo B MDOB), y kotopsix Oslna
nuarHoctupoBana I'D KPC.

Ilocne momnucanusa, Poccuiickas CTOpoHa paspelaeT MMIIOPT TOBSAWUHEI U
FOBSDKBUX CYONpONYKTOB KAaK YCTAaHOBJEHO BBINIE, €CITH TaKoH HMIOPT
conpopoxpaercs: Dopmoit Ne FSIS 9450-5 MunncrepcTBa cenpcKoro Xo3sicrsa
CIIA (npunaraercs K JaHHOMY IIHCBMY).

B oTHOIeHMH TpeanpuATHd 1o Y600 CKOTa, HaMepeBAIOIIUXCH
SKCIIOPTHPOBAaTh FOBSIMHY M TOBSDKBH CyONpomykTel B Poccuiickyio ®enepaumio,
MenepansHas ciayxba 10 BeTepMHapHOMY M (GHTOCAHMTapHOMY Hal30py
(Poccensxo3namzop) ¥ Ciyxba 6e30N1aCHOCTH M MHCIEKIMH MPOAYKTOB NHTaHHSA
Munncrepctsa censckoro xossiictea CHIA  (Cnyx6a) 6ymyr coBMeCTHO
MHCIIEKTHPOBaTh KaXJA0e MpeApusTye no ybol ckoTa. B Teuenue maru paboumx

IlHeﬁ nocje HHCNCKINH Poccenbxo:mamop ONnpesieINT, OCHOBBIBasiCb Ha

! [IpHCYTCTBHE KOMMEDHUECKH pHEMIEMOro YPOBHS (parMeHTOB KocTeH (32 HCKHOIEHHEM wepenHo# KopobkH H
T103BOHOYHOTO CTONGA) HE MOXET GLITh OCHOBOH [ OTKa3a OT MMIIOPTa FOBAAMHE! H FOBXKbUX CyGRpOXYKTOB

Jh


http:Ka:>K.D.Oe
http:rrpHJiaraeTc.si
http:conpoao:>K,n;aeTc.si

3

pe3ynbTaTax HMHCIECKUMH, HMEeT JH TNpPEANpHATHE NpaBO OBITh BKIIOYEHHEIM B
CIIUCOK MNpEANpPUSTUH, ONOOPEHHBIX [UI1 3KCIOPTa TFOBSAMUHBI H TOBDKBHX
cybnponyxtos B Poccuiickyio ®enepanmio. Kaxnoe opoGpennoe mpemnpustie B

TeYCHHE MIATH pabounx JHei OyAeT BKIOYEHO B CIUCOK ONOOPEHHBIX IIPENIPHATH.

OTH COBMECTHBIE HHCIEKUMH OyayT INpOBeleHBl He3aMENJIMUTENbHO M B
00yciioBIEHHOE BpeMs TakuM o6pa3oM, YTOOB! He NOCTpanaya TOProBis roBAAMHOM
¥ TOBDKbMMH  cybmpopyktamu. Ilocie  nposemenus  CrnyxGoit
Poccenpx03Han3opoM COBMECTHOM MHCIEKIMH NpeAUpUsTHsS mo ybow CcKota
cornamienne Mmexay Poccueit u CIIA 06 uHCNEKUMAX MNpPeUPHATHH 10
NpOM3BOJACTBY Msca NTHOB K CBHHHHBI, TNOANHCaHHOE B 3TOT Je€Hb, Oyner
NPUMEHSTBCA mutatis mutandis K aTTECTOBaHHLIM IPENNPHUATHSAM MO YOOIO CKOTa,
SKCIIOPTHUPYIOWIMM MM HAMEPEBalOIMMCs 3KCTIOPTHPOBATH TOBIOMHY H TOBSXBH
cybnponyxtsl B Poccuiickyro @enepaumro.

Ecnmun Mexaysapoadoe snusootHueckoe Oopo (MOB) npushaer (T.e. korza
yneHsl MOB npuMyT peleHHe o 3ToMy Bonpocy Ha ['eHepanbHoO# accambiaee MOb,
yro CIIA sBnsieTcs CTpaHOH ¢ KOHTPONHPYEMBIM HJIM HE3HAUUTEIBHBIM PHCKOM),
Poccuiickad CTOpOHa pa3peilluT MMIIOPT BCeH MOBSAHHBI B T'OBSDKBUX CyONpPORYKTOB
u3 CUIA, 3a MCKIIOYEHHEM CIEIYIOIIMX MAaTepHalloB CIELU(HUYECKOTO pHCKa:
TOJIOBHOM MO3r, CHMHHOM MO3r, I7lasa, 4epen M INO3BOHOYHHK U TOBSJMHA,
MEXaHWYECKH OTAENEHHas% OT YEPEHMHOH KOpoOKH M NO3BOHOYHOTO CTOI0a KPYITHOIO
poraroro cxota crapiie 30 MecsAueB, B MUHJQIAHEI H MOJAB3MOLIHAY KHIIKa IS
KPYIHOTr'0 poraTtoro CKoTa BCEX BO3PacTOB, €CIIH:

- TOBAA¥HA M TOBKbH CyONPOXYKTHI MONY4EHBI OT XKHMBOTHBIX, O KOTOPBIX
HEH3BECTHO, YTO OHH SBJIAIOTCS TMOTOMKAaMH HIH ABISIOTCS IPENCTaBUTEISIMHU
KOropThl 10 KOpMieHHIO (Kak 3TO onpeaeneHo B MDOB), vy KOTome
nuarnoctupoBana I'D KPC; u

- KOpMJIEHME >XBAYHBIX MSCOKOCTHOH MyKo#l H OenKoBbIMH OpHKeTaMH

TIPOHCXOXK/IEHUEM OT XkBayHbIX 3anpemeHo B CIUA, u

I
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Poccuiickas cTopoHa He3aMeAJIMTENEHO IPOBEIET MEPErOBOPHI H COTIIACYET CO
croponoit CILIA cepTu(HKaT Ha MMIOPT IOBSAHHBI U FOBSXBHUX CYOIIPOIYKTOB M3
CUIA xax omHcaHO B HacTosleM aparpade, KOTOpbIi He BBOAUT NONONTHHTENLHEIE
BeTepuHapHbIe TpeboBanus, cBazaHHbie ¢ ['O KPC, u cooTBeTcTByeT TpeGoBaHUSIM
MDOB B otHowmenu# npuzHanHoro MOb cratyca CIIA no pucky I'D KPC.

Wmero yects npocuTk Bac noareepauts, uro Baue IlpaButenscrBo pasgenseT
3TO MOoHMMaHHe. Takke HME 4YeCTh NPEIOKHTh, YTOOB 3TO NMMCHMO K Bare
OTBETHOE MOATBEPKIAtOIEe MHCHMO COCTaBUIIM COIJIaIEHHE MEXAY NBYMs HAlUMH
HpPaBHTENBCTBAMH.

IMpumute, yBaxaemas [loconm IllBab, ysepenus B Moem riybokom k Bam

YBa)KeHHH.

I'. I'ped
— Munuctp
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EXFPORTING COUNTRY /
Croaka-arnopTes

THE UNITED STATZS OF AMERICA {USA}/
CoefunenHne Livare Ameprsy (CLUA)

LERTIFICATE NO. 7 Cepruchurar Ng

COMPETENT MINISTRY /
KOMMETZHTHOE MUHKCTEPCTBO

L S DEPARMENT OF AGRICULTURE /
MyHZCTRECTRO CenbCKAre xgasmeTea CLUA

DISTRICT GFFICE /
PernonancHbil OTSEN

Veterinary certificate for heef and beef by-products exported
from the USA to the Russian Federation /

ZSTARLISHMENT NUMEBER WHERE THIS CERTIFICATE WAS 1ISSUZD/
HOMEP IPEANPART AR A LOTOPOM Soln Biadn CEPTUIDMKAT

BeTepuHapHbiv cepTudukaT Ha akcnopTupyemeie u3 ClUA B
Poccnickyw deaepauunio rosfianHy i roBRXby
cybnpoaykTbl

1. PRODUCT IDENTIFICATION / UaenTudukauma npoaykuum

NANE OF DATE (CR NUMBER OF KIND OF
PRODUCT/ RANGE OF PACKAGES/ PACKAGING/
SEPILLELTEP DATES) OF ROMUUECTBO Tun ynaxkesrm
FPOLSYRdnu PRODUCTION/ ¥MAKOBOK

fara {am

A8Tol}

8eipatoTn

CERTIFICATE EST/RLANT NET STORAGE AND

NUMBER CN NUMBER ON WEIGHT/ TRANSPORT

PACKAGEIHoMep PACKAGE/ Bec CONDITIONS (INDICATE

cepTvdukaTa na Homep Hetro IN DEGREES CELSIUS)

YNAKCBKE NPBANPUATUR HA YenoBus xpaHerua u
ynaxoexe TPAHCNOPTVPOBXY (y4a3aTe

TeMTeparypy @ rpanycax
no Uenscwo)

2. ORIGIN OF PRODUCT / lNpoucxoxaetine npoayKLmun

FSIS APPROVED ESTABLISHVENT NUMBER/Homep npegnpusitue, 3aperacTpuposannos F SIS

SLAUGHTERING/PROCESSING
ESTABLISHMENT NUMBER/HCMep
SCAHMNECEPala THIBRIOWSTO
NPCLNPURTHS

PROCESSING ESTABLISHMENT
NUMBER/Homep
nepecalarstBatuero NPeANPARTUA

PROCESSING/COLD STCRAGE COLD STORAGE FACILITY NUMBER
ESTABLISHMENT NUMBER/Homep JHoMED XONCANNBLHYKA
nepepabarisaoLiero

NPeANPARTHUR/XONOL U TbHNKD

NAME AND ADDRESS OF EXPORTER/ Haaeanue u agp2ca 2kenoptepa

3. PRODUCT'S POINT OF DESTINATION / KoHeuYrbil NYHKT 4OCTaBKM NPOAYKURYN

TRANSIT COUNTRIES / CvpaHu Tpanauta

PCINT OF CROSSING BORDER 7 MyMKT fepeceseninn rpatmyss

NAME AND ADDRESS OF CONSIGNEE / Ha2saune w aapec rpysoncnyuatesra

TRANSPORT (CONTAINER #, FLIGHT # NAME CF VESSEL) / TPaHCnopTupoaxa (HOMEp KONTEAHEPA. HOMBP 3BUaponCa, HAlBaH#e CyaHa)




4. Fit for human consumption certificate / CBuaeTe 15CTB0O 0 NPHIOAHOCTH
NPOAYKUHH K ynmpeﬁnemﬂo B MAHY JH0ASAM

1, the undersigned state/official veterinarian certify that:
S RUNCEROONUCUBIMMICA LOCYOAPCINGENRSIT/VPRUR ALY GCMEPUHAPHBIN GPAY, HACTORHIUM YOOCRIOSEPRID CICOVIOINLE;

4.1.Beel and becf by-products exported 1o the Russian Federation are oblained from slaughter and processing ot animals in
establishments licensed by the central veterinary service of the country for supplying products for export, which fulfill the
necessary veterinary-sanitary requirements and are under permanent control of the state veterinary service. / Dxenopnipyemsic
Poceriicryio Deaepaiting roBsina 1 roBsusH CyGnpoayKTLL NONYIEHE 0T Y005 H nepepaboTKH RHBOTHBIN Ha
MACONCPEPABATLIZANOUEX NPEATIPHATHAX, KOTOPHIZ UMCIOT PAIPCUICHHE USHTPAILHONK BETEPHHAPHON CyKObI CTPAHL!
HOCTABART S BPOAYKLUHIY HA IRCHOPT. COOTBCTCTBYIOT HCOOXOAHMbIM BETEPHHAPHO-CAHATAPHLIM TPeOOBAHNAM, H HAXOAATCH NV
HOCTORHIHLIM KOHTPOICM FOCYASPETBEHHON BCTCPHIAPHOH CAYHKOBI.

Beet does not contain harmful residues of the following compounds: natural or synthetic estrogenic or hormonal substances.
thyreostatics. antibiotics or tranquilizers. / I'OBRARHA HE COACPHRHUT BPEAHBIX OCTATROB CACAVIOUHN COCTHHEHUH HATYPAIIHBIX MK
CHRTETHUCCKHX ICTPOICHHBIN, FOPMOHIABHDBIX BEIMECTE, THPCOCTATHAICCKHX 1IPEN3PATOR, HTHOMOTHKOB, HAH YCHOKAHBAIOUINX
cpeacTs

42 Beefand beef by-products were received from the slaughter and processing of clinically healthy cattle, which originute from
premises and administrative localities free from infectious bovine diseases inchuding: / IoBsaHBA 1 rosaxbH CYONPOAYKTH
HOAYHEHBE 0T YOOR H HEPEpPadoTKH KiHIHHHECKH 30POBOIO KPYTHOTO POraToro CXOTa, 3ar0TOBICHHOI0 8 XO3HIHCTRAX H
WIMMHHCTPATHBHBIX TEDPHTOPHAX, CBOSOAHDLIX OT 32Pa3HbIX G01CIHEH KPYITHOrO POraToro CKOTA, BKIAKMIN:

-« Foot and mouth discase — during the last 12 menths in the territory of the country or zone recognized by OIE, / sinypa - B reuesne
HOCACAHMN 12 MECRUEB HA TEPPHTOPUKH CTPIHBI WM 30HbI, NpHU3narHOR MDOB,

-- Rinderpest — during the last 12 months in the territory of the country, in case of stamping out — 6 months, / 4yMul KPYHIHOTO
POraToro cKOTA ~- B TCHEHIE NOCACIRIX 12 MECRLEE HA TEPPHTOPHH CIPAHBL, @ B CAYHAC NOrON0BHOrO YH0s ~ 6 Mecsues,

-- Contagious bovine pleuropneumonia ~ during the last 12 months in the territory of the country, / KOHTarH03HO#H 1L1ICBPOIHEBMOHHA
KPC -+ B TeHeisMe nocaenny 12 MECsIEB Ha TePPHIOPUH CTPaHbl,

-- Peste des petits rummants — during the last 12 months in the territory of the country, in case of stamping out — 6 months, / 4ymbi
MENKHX WBAHEBIX - B TCYCHHE NOCASAHHX 12 MeCsLeB Ha TCPPRTOPHE CTPAKEL, & B CAYHAC NOroA0BHOrO Yo0s — 6 Mecaues.

-- Anthrax — during the last 20 days in the establishment, / cuGupekol 93851 -- B TeueHue NocaeAHHX 20 auck B xo3a¥HcTBE.

-- Tuberculosis and brucellosis - Beet and beet by-products are derived only from herds not under official quarantine for wberculosis
or brucellosis. / TyOepryaesa 1 Opyueniesa — FOBALHHE H ropsiibH CyOHPOIYKTH NPOKCXOAAT 10/16KO OT CTal. HE HAXOARMMXCH 1104
OIPHUMANbHBIM KAPAHTHHOM 010 TYOCPKYAE3Y Hay Opyue.1nesy

4.3, Animals, meat of which is exported to the Russian Federation. have been subjected to veterinary inspection at the official
slaughter establishment prior to slaughter, their carcasses and internal organs - to post-mortem inspection, made by the official
Veterinary Service. 7 JKnBoTusie, MACO 0T KOTOPLIX dKCHOPTHPYCTEA B Poccuiickyio (e iepatinio, noasepriyTel npsayboRHoMy
BCTCPHHAPHOMY OCMOTPY, & TYLH H BHYTPEHHUE OPratibl - NOCACYBORHON DRCIICPTHIT, NponeAcHHON onunansHoH seTepHHaphHOil
CAYRO0H.

Beef was examined for eycticercosis with negative results, / Tossaannra HCCICNA0BARA HA HMCTHUCPKOI ¢ OTPHUATEALHBIM
pk‘.’}).’lb'[‘dT()M,

Beef und beel by-products do not contain any visible abscesses, hematomas, larvae, mechanical contamination, unusual
smell or taste (fish, medicinal herbs, medicines, ¢te.). / T'oBSAMHA B FoBSKbH CYGNPOAYKTH! HE HMEIOT BUAHMBIN afcueccos,
FEMATOM. JIAUHHOK. MEXAHMUCCKHX 3AIPA3HCHIHN, HCCBONCTBCHHOIO MSCY 3aNaNa W NPUBKYC (PhiObl, JIeKapCTBCHHBIX TPRB,
JCRAPCTBCHHBIX TPEACTS 1 1p.).

The beef ard beef by-products show no evidence of infection with Salmonella or other bacterial infections. / I'osaauna u
TOBAARLK CYOIPOAYKTHE 11C HMCIOT (IPHIHAKOB OGCCMCHCHUA CAABMOHENAAMH HAW APYIHMH BO3OYANTENSMH BAKTEPARILHMIX
ureKiImnit.

4.4 Caule. from which beet'and beef by-products were derived, were not subjected to a stunning process. prior 10
slaughter, with a device injecting compressed air or gas into the cranial cavity, or to a pithing process, and were subject to
ante-mortem and post-mortem inspections and were not suspected or confirmed cases of Bovine Spongiform
Encephalopathy (BSE). / Kpynusiii porateiif CKOT. 0T KOTOPOro nOIyHCHS! FOBUIMNA B IOBAXKBY CYOIPOAYKTbI, He Obia NEpei
yO0eM MOABEPIHVT OLAYIICHHIO ¢ [IOMONLIO MCXAHHIMA, BBOISICIO CHATHIT BO3AYX HAM a3 B HCPLNRYIO KOPOOKY, HaK
IPOKAABIBAHHIO CTTHHEOTO MO31a (THTTHAHTY), 1t Obit noasepruy™ npeaybofinoi v nocTyGoitHoi sxcneprise, B xoae
KOTOPOIE e ObLI0 VCTAKORICHO AHATHO3A WK 110203PpeHNs Ha ryG4aTo0o0pasnyio muedanonaTrid KPynHoro poratoroe
exora {1 KPC).

‘I'he beel and beef by-products were produced and handled in a manner which ensures that such beef and beef by-products
do not contain and are not contaminated with the following tissues of cattle: brains, spinal cord. eyes, skull, vertebral
column, tonsils and distal tleum of the small intestine. / Toss)una ¥ rosakby CyONpOAYKTH GLUIH NOAYHCHBI H
0fpadoTalbl CNOCOBOM, KOTOPLIR FAPAHTHPYET, MTO OTH FOBAJHHA U TOBAXKLH CYONPOLYKTbl HE COAEPIKAT H He


http:fOUMlK!.11
http:roa�;i<i.11
http:ipyrn.\.IH
http:BH,1HM1.1x
http:Ko-ropi.1x
http:bruccllo;.is

KOUTAMHHWPOBAH bl CACAVIOMUHMIT TRAKIMH KPYIHOTO POrATOIO CROTE: MO3E FOIOBHOM. MO3f CHMIIBON, raasa. Hepen,
TO3BOHOYHHE, MU 3HIHAS WEIe3d, NOARLAMEHIS KNIIKY

De-boned meat (excluding mechanically separated meat) is derived from cattle raised in the United Siates that are less than
30 months of age (determined by dentition or on the basis of individual or group identification) which are slaughtered at
certified facilities./ BEcKOTINOE MACO (HOKAOMAR MEXAHHYSCAN DTACICHHOC MACO) 10ayuens oT supaticynoro s CIIIA
KPYILHOTO POTATOro CROTA B BO3PACHe 40 30 MecHuen (ONPEACIICTCH NYTEM JACHTALMM 1AW HI OCHOBE HHANBHAVAIBHOTN
WIS PPYHNOROIN HACHTHPHRAIMMN) MYTeM YOOR HI u4TTCCTOBAHRBIX NPEATIPHITHAK.

Bone-in beef. mechanically separated beef (not derived from the skull and vertebral column), and beef by-products are
derived from cattle raised in the United States that are fess then 30 months of age (determined by dentition or on the basis
o individual or group identification). under condition that: / "oBSAHHA HA KOCTH, TOBAIMHA, MEXBHHYCCKH OTIACACHHAN OT
ROCTH (MCKIHOUA OTACACHHYIO OT HCPCN ¥ NIO3BONOYHHKAY. H FOBSXKbEH CYGNPOAYKTH TOAYUeHEl 0T Boipauickroro s CHIA
KPYIHOro poravoro ¢kotd s sospacre 20 30 Mecsues (ONPCACARCTCS NYTEM ACHTALUAN UAH HA OCHORE MHINBHAYRALHOM
WM CPYHNOBOH MASHTHHUKIULBH), NP YCAOBHHA, 4TO!

-~ the feeding of ruminants with ruminant-origin meat-and-bone meal and greaves is prohibited, / xopmaciine wsauuwx
MACOKOCTHON MYKOH 1 GeKOBRMI BPUKETIMH HPORCNOMICTHS OT KBAUHBIN 3ANPELICHO,

- the beet and beef by-products arc derived from an animal which is rot known to be: / rosinna 1 ronskn# CyOnpoayKTbi
THIYHMCHB OT SKHBOTHBIX, O KOTOPBIN HCH3BECTHO, 4TO.

(A) the offspring of an animal diagnosed with BSE. or / oH# SBSIOTCA TIOTOMKAMHU KRBOTHOTO, ¥ KOTOPOro Gbina
amarsoetuposana I'D KPC. wan

(B) a member of a feed cohort (as described in the OIE) of an animal diagnosed with BSE /7 aBasi0tes npeAcTaBHTEASME KOTOPTH
110 KOPMACH MK (KaK 310 onpeaeiacso 8 MDB) kusoTHOrO, ¥ Koroporo Gouiia asarsoctyposaua D KPC.

4.5, The temperature of the product has been maintained at a constant temperature of not higher than minus 8 degrees
Celsius (frozen product) during the freczing cycle and 4 degrees Celsius (for chilled product) during the chilling cycle 7
TemncpaTypa NpoAYKTA NOLACPKUBACTEH MOCTOSHHO HE BLIUC MHNYC 8 TPatycon Lleabcus (211 3aMOPOKCHRONO
APOAYKTa) M mitoc 4 rpajayea Llesisens (418 OXAQKICHROIO NPOAYKTA) B TCUCHHE UKKIA OXNAKACHHS.

Beef and beef by-products have not been treated with colorings. 1onizing or ultraviolet irradiation. / "'opsanua v ross#by
CyONPOAYKTB HE OOPABATHIBANBICH KPACKLUKMHE BCLICCTBAMM, HOHHSHPYIOWUM RINYHCHHCM HIIH YALTPAGHOICTOBLIMY
aydamu

4.0. The meat is recognized as fit for human consumption. / MACO pH3HHO TIPHIOARBIM JL1A YHOTPCOACHNA B ITHLLY AROAAM.

4.7. Packing material is previously unused and satistics necessary sanitary-hygiene requirements. / Tapa 1 ynakoBouHbli
MRTEPHA OAHOPA3OBLIC H COOTACTCTRYIOT CAHHTAPHBIM-THIHEHHHECKNAM TPCOOBARHAM.

4.8. The means of transport are treated and prepared in accordance with the rules approved in the USA. / Tpancroprupi¢ cpeactsa
0GpaGOTABL M HOAIOTOBIACHD! B COOTBCTCTBHH ¢ npHusTbiMu 8 CHIA npasnsavu.

OFFICIAL F$IS DOCTOR OF VETERINARY MEDICINE / O bi# BETEPUHAPHLIM BPaY FSIS
INITIALED FSIS EXPCRT SIGNATURE (ORIGINAL REQUIRED) / MADE ON/ Cocraenero
STAMP Moanuce {opnmnan)
Otpuuymansnoi wramn FSIS N " 200___
LNA IKCNOPTE C MHLLIMBNAMK
BETBPAYS

FIRST NAME, MIDDLE NAME, LAST NAME: POSITION /
D.1.0., ADNKHOCTL

E.A. Henox:10H08

3amectnress Pykoronutens
PenepanbHoii cykObI 110 BeTePUHAPHOMY U
(hurocannTapHOMY HAN3OPY

Karen Stuck /éﬁ(&?’ Viik.
Assistant Administrator
ffice of Internation Affairs

Date: &é‘] //){::"-/f’/?'?Ag?b /,)'
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EXECUTIVE OFFICE OF THE PRESIDENT
THE UNITED STATES TRADE REPRESENTATIVE
WASHINGTON, D.C. 20508

NOV 1 9 2006

H.E. German Gref

Minister

‘Ministry of Economic Development
and Trade of the Russian Federation

Dear Minister Gref:

I have the honor to acknowledge receipt of your letter of this date which reads as follows:
“I have the honor to confirm the following understandings reached between the
Government of the Russian Federation (Russia) and the Government of the United States
of America (United States) on importation of beef and beef by-products in the course of

bilateral negotiations on Russia’s Accession to the World Trade Organization (WTO):

The Russian side shall allow imports from the United States to the Russian Federation of
beef and beef by-products, derived from animals after slaughtering, provided that these
beef and beef by-products were derived from cattle not subject to:
-- a stunning process, prior to slaughter, using a device injecting compressed air or
gas into the cranial cavity; or
- a pithing process.
In addition, the beef and beef by-products were produced and handled in a manner which
ensures that such beef and beef by-products do not contain and are not contaminated with
the following tissues of cattle: brains, spiﬁal cord, eyes, skull, vertebral column, tonsils
and distal ileum of the small intestine, and the following requirements relating to Bovine
Spongiform Encephalopathy (BSE) are implemented:
1. De-boned' meat (excluding mechanically separated meat) is derived from
cattle fed in the United States that are less then 30 months of age (determined by
dentition or on the basis of individual or group identification) which are

slaughtered at certified facilities.

! The presence of commercially accepted levels of bone fragments, other than from the skull and vertebral column,
will not be a basis for rejecting imports of beef and beef by-products.

\\\ -19-0b



H.E. German Gref
Page Two
2. Bone-in beef, mechanically separated beef (not derived from the skull and

vertebral column), and beef by-products are derived from cattle raised in the

United States that are less then 30 months of age (determined by dentition or on

the basis of individual or group identification) which are slaughtered at certified

facilities, under condition that:

- The feeding of ruminants with ruminant origin meat-and bone-meal and
greaves is prohibited,;

-- the beef and beef by-products are derived from an animal which is not
known to be the offspring or known to be a member of a feed cohort (as
described in the OIE) of an animal diagnosed with BSE.

Upon signature, the Russian side shall permit the importation of beef and beef by-
products as specified above if such imports are accompanied by the United States

Department of Agriculture Form No. FSIS 9450-5 attached to this letter.

For slaughter facilities intending to export beef and beef by-products to the Russian
Federation, the Federal Service for Veterinary and Phytosanitary Supervision
(Rosselhoznadzor) and the U.S. Department of Agriculture Food Safety Inspection
Service (FSIS) will jointly inspect each slaughter facility. Within five working days after
an inspection, Rosselhoznadzor will determine, based on that inspection, if the facility is
eligible to be added to the list of facilities approved to export beef and beef by-products
to the Russian Federation. Each approved facility will be added within five working days

to the list of approved facilities.

These joint inspections will be conducted expeditiously and on a timely basis so that
trade in beef and beef by-products is not impeded. After FSIS and Rosselhoznadzor
conduct a joint inspection of a slaughter facility, the agreement between Russia and the
United States on inspection of poultry and pork facilities signed on this date shall apply
mutatis mutandis to certified slaughter facilities exporting or intending to export beef and

beef by-products to the Russian Federation.

[
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If the World Organization for Animal Health (OIE) recognizes, i.e., when the members of
the OIE take a decision on the matter at the OIE General Assembly, that the United States
is a controlled-risk or negligible risk country, the Russian side will permit importation
from the United States of all beef and beef by-products, except for the following
specified risk materials: brains, spinal cord, eyes, skull, and vertebral column and
mechanically separated beef derived from the skull and vertebral column of cattle over 30
months of age, and tonsils and distal ileum of the small intestine of all cattle, if:
(1) the beef and beef by-products are derived from an animal which is not known
to be the offspring or known to be a member of a feed cohort (as described in the
OIE) of an animal diagnosed with BSE; and
(i1) the feeding of ruminants with ruminant origin meat-and bone-meal and
greaves is prohibited in the United States, and
the Russian side will immediately negotiate and agree with the U.S. side on a certificate
for the importation from the United States of beef and beef by-products, as described in
this paragraph, that imposes no additional BSE-related sanitary requirements and is
consistent with OIE requirements for the OIE- recognized BSE-risk status of the United
States.
I have the honor to request that you confirm that your government shares these
understandings. I have the further honor to propose that this letter and your letter of

confirmation in reply shall constitute an agreement between our two governments.*

I have the honor to confirm that my government shares these understandings and that your letter

and this letter of confirmation in reply constitute an agreement between our two governments.

Please accept the assurances of my deepest respect.

an T 4 ,«"; S ( \x‘.
Susan C. Schwab
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Coegurernoe Ltate: Amesnu (CLUIA)

COMPETENT MINISTRY /
KOWMNCTENTHOR MYHUCTEPCTEO

U S DEPARTMENT OF AGRICULTURE /
NMHHUZTEpCTIo cenuekoro xoasncrea ClLA

CERTIFICATE NO / Ceprugukar Ne

DISTRICT OFFICE /
PervoHanorii 6TReN

£STABLISHMENT NUMBER WHERE THiS CERTIFICATE WAS ISSUED /

~DMEP NPEANRAITYE . H3 XOTOROM Bwili Boigas CepTrdnkat

Veterinary certificate for beef and beef by-products exported
from the USA to the Russian Federation /
BeTepuHapHbil cepTrdKaT Ha 3KCnopTupyemole u3 CLIA 8
Poccuiickyio ®eaepauuio roBagnHy 1 roBfXbu

cybnpoaykrii

1. PRODUCT IDENTIFICATION / iseHTndukauus apoaykunm

NUMBER OF KIND OF
PACKAGES! PACKAGING!
KONWYECTRO Tian ynaxoakn
YNaKoBOK

NET STORAGE AND
WEIGHT/ TRANSPORT

Bec CONDITIONS (INDICATE
Herro IN DEGREES CELSIUS)

YCNOBUA XPAHEHHR v

NAME OF DATE (OR
PRODUCT! RANGE OF
Hanmenoeanue DATES) OF
PDAYKUAM PRODUCTION/
L87T3 (whn
LaTs!)
BLpadborTku

CERTIFICATE EST/PLANT
NUMBER OM NUMBER ON
PACKAGE/Homep PACKAGE!
ceprudpkara Ha Homen
ynaxosxe NPEANPURTIR 13
ynaxkoake

TPAHCNOPTUPOBKY (YK333Th
TemNeparypy 8 reanycax
no Uenscuo)

2. ORIGIN OF PRODUCT / lpoucxomaenne npoaykummn

FSIS APPROVED ESTABLISHMENT NUMBER/Homep npeanpusTtve, 3apemctprposartoe FSIS

SLAUGHTERING/PROCESSING
ESTABLISHMENT NUMBER/Homep
Sonrn/nevesalbaTeinanuerd
npennpnaTHg

PROCESSING ESTABLISHMENT
NUMBER/Homep
nepepataTuiBaoiLero NPeRNPUATAR

PROCESSING/COLD STORAGE
ESTABLISHMENT NUMBER/Homep
repepabareisawerc
NPEANPUATURIXONOANNBHUKE

COLD STORAGE FACILITY NUMBER
/HoMeR XONoANILHAKE

NAME AND ADDRESS OF EXPORTER/ Halaarune 1 anpeca 3kenopTesa

3. PRODUCT’S POINT OF DESTINATION / KoHe4YHbIM NYHKT B[OCTAaBKM NPOAYKUNNK

1 TRANSIT COUNTRIES / CTEaHp TPanadTa

i POINT OF CROSSING BORDER / NyHAT N@pecesern rpanmiips

NAME AND ADDRESS CF CONSIGNEE / Haspanue » aaped rpy3ononysarens

TRANSPCORT (CONTAINER #. FLIGHT #, NAME OF VESSEL) / TpanCnepTDOBKa (HOMBD KOHTEHHapa, Homep ACa, b

cyana)




4. Fit for human consumption certificate / CBu1cTe1bCTBO 0 IPHIOANOCTH
NPOAYKUIH K YHOTPESICHHIO B IHIULY 110AAM

1, the undersigned state/vfficial veterinarian certify that:
A, HUHCCROORUCUCIUUICR 20CYOapCNECHNBI/OPUILEILIU I 8eMEPURADH UL BPAY, HACINORIKUM JOOCMOSEPAIY CACOYIBIREC:

< | Beef and beef by-products exported to the Russian Federation are ebtained from slaughter and processing of animals in
estublishmenss licersed by the central veterinary service of the country for supplying products tor export, which fulfill the
necessary veterinary-sanitary requirements and are under permanent control of the state veterinary service. / DKCNOPTHPYEMbIC B
PoceHiteryio (e IepainIo FOBRAKBIHA ¥ FOBRALH CYONPOAYKTH! N0AYHEHE! 0T Y00  NEPepadoTky KUBOTHLIX HR
MACONEPEPATHIBEOWHX APEHIPHATHAN, KOTOPSIC HMCIOT PAIPCIICHHE HERTPLILNOH BETEPHHARION CiyKGb CTpatbl
NOCTARIATH APOAVKHIIO Ha IKCNOPT, COOTBLTCTBYIOT HCOGXOANMBIM BCTCPHHAPHO-CAHUTAPHLIM TPCOOBRHHAM, 1l HANOLTCS 1101
HOCTUHHIBIM KOHTPOIEM FOCYAUPCTEE HHOH BETEPHRAPHOH Cy &G h.

Beet does not contain harmiul residues of the following compounds: natural or synthetic ¢strogenic or hormonal substances,
ihyreostatics, antibiotics or irunquilizers. / T08s,IMHA HE COACPRBT BPLAHLIX CCTATKOY CICIYIOUMX COSAHHEHNN HATYPLIb:HbIX Wi
CHUTCTHYCCKHN 3CTPOICHHBIX, TOPMOHLTLHBIX BEILCCTH, THPCOCTATHUYECKUX NIPCNAPATOB, AHTHOHOTAKOB, HIH YCITOKAHBAIOIHX
CPEICTH.

4.2, Beeland beef by-products were received from the slaughter and processing of clinically healthy cattle, which originate frem
premises and administrative locelities free from infectious bovine discases including: / ToBaaina 1 ronsxbi cyOnpo;ty ksl
FIOAYMCHA 0 YOOR K 1ICPCPABOTKH IIHHHMECKH L10POBOFO KPYIHOL O POraTora ¢KoTa, 3aTOTORICHHOr0 b X03MICTBAX 1
AIMHHHACTPATABHBIX TWCPPHTOPHAX, CHOOOAHBIX OT JEPAIHBIN BOIC3HEH KPYITHOIO POraTONO CKOTA, BRAKMAN:

-- Foot and mouth discase ~ during the last 12 months ir: the territory of the country or zone recognized by OLE, / autypa - 8 TeucHne
HOCACABHMX |2 MCCALCH HA TEPPUTOPHH CTPAHBI HIH I0MbI, NPR3RANI0OH MDB,

- Rinderpest - during the last 12 months in the territory of the country, in case of stamping out — 6 months, / uyMbt KpyIIHOTo
POraToro ¢KOTA ~- B TEHEHHE NOCALIHKY | 2 MECHIICH Ha TCPPHTOPHH CTPAHDL, & B CAYHAC NON'010BHOTO Y60s — 6 MCCRUCE.

-- Contagious bovine pleuropneumonia ~ during the last 12 months in the territory of the country, / KOHTArHOIHOI N1EBPONHEBMONHK
KPC -- B Teqc1ne nocieanns 12 MCCAUCE Ra TEPPHTOPUH CTPaHB!,

-- Peste des petits ruminants - during the last 12 months in the territory of the country, in case of stamping out — 6 months, / wysibt
MEIKHX JKRAMHBIX == B TCUCHHC HOCHEAHUN |2 MCCALICE HA TEPPHTOPHH CTPAtiLl, A B CAY4ae NOTOJOBHOTO Y504 — 6 Mecaues,

-- Anthrax — during the last 20 days ir the establishment. / cuSupoxol 838161 -~ b Tedenne nocaeaunx 20 auei B xo3siicrae,

-- Tuberculosis and brucellosis — Beef and beef by-products are derived only from herds not under official quarantine for tubereulosis
or brucellosis. / TyGepkyiesa ¥ Spyuesaesa — Fossa1Ha ¥ fOBAKLH CYONPOAYKTHI NPOHCXOAAT TOALKO OT G111, HE HAXOALUHNCS 1101
OB UHATERBIM KAPAHTHHOM MO TYSCPRYICIY Hity Opyuenacsy.

4.3. Animals, meat of which is exported to the Russian Federation, have been subjected to veterinary inspection at the official
slaughter establishment prior to slaughter. their carcasses and internal organs - 1o post-mortem inspection, made by the official
Veterinary Service. / K HBOTHBIE, MSCO OT KOTOPBIX 3kcnopispycres B Poccuiickyio ®eacpatinio, noaBCpruyThi npeayioiHomy
BETCPHIAPHOMY OCMOTPY, 2 TYUIH H BHYTPEHHHE Opraubl - 1oc1ey0oHHON skeaepuae, NposeacH ol oPHUHAARHON BETCPHHAPHOH
caywooit.

Beef was examined for cycticercosis with negative results. / FoBsauna HCCACI0BAHE KA UHCTHUCPKOSZ ¢ OTPHULTEIbHBIM
Pe3YSIbTATOM,

Beef und beel by-products do not contain any visible abscesses, hematomas, larvae, mechanical contamination, unusual
smell or taste (fish, medicinal herbs. medicines. ete.). / TOBLAMHE 1 rOBS#bH CYONIPOAYKTH HE HMCIOT BHAWMBIX aGCileccos,
PEMATOM, JIUMBHOK, MEXAHHYECCKUN 33T PA3HEHNN, HCCBOHCTBCHHOIO MACY 3anaxa ¥ npUBKyca (puilbl, JeKapcTBCHHBIX TPaB.
JIEKAPCTBEHILIX CPEACTE W iap.)

The beef and beef by-products show no evidence of infection with Salmonella or other bacterial infections. / Tosaauua u
FOBRMRRBH C)’Gﬂpﬂ;’.l)'KTbl HY HMCHOT npmuaxon 0(’)ccucuemm CANBMOHC/LIAMHU KM ADYTUMM BO'}ﬁ)’}IHTCHXMH GaKTL‘pHa.’le biX
WHACKUNHA,

4.4 Cattle, from which beef and beel by-products were derived., were not subjected to a stunning process, prior to
slunghter, with & device injecting compressed air or gas into the cranjal cavity, or to a pithing process. and were subject 10
ante-mortem and post-mortem inspections and were not suspected or confirmed cases of Bovine Spongiform
tncephalopathy (BSE). / Kpynnuifi porathifi o, 0T KOTOPOTro NOAYUCHLI MOBATANA K FOBSKEH CYGIPORYKTDI, He Obia nepen
YOOCM MOABCPURYT OFAYIWICHIIO € TOMOULLIO MEXAHH3MA, BBOAALLETO CAATLIA BO3AYX HAN 1A3 B YEPEIIHYIO KOPOOKY, K
IIPOKAABIBAHMIO CNHHAROFO MO3I'a (MWTTHRTY), H G611 NOABEPTHYT NpeaySoinof U nocTyDoiiROR JKCIePTHIC, B X0
KOTOPON Re OLIIO YCTAHOBICHO AHAIHO33 HIN 1N10.103PCHHS HA FYOUaTOOOPa3HYI0 dHUHAIONATHIO KPYIHOIO POratoroe
crora (I KIC).

The beef and beef by-products were produced and handled in a manner which ensures that such beet and beef by-products
do not contain and are not contaminated with the foliowing tissues of cattle: brains, spinal cord, eyes, skull, vertebral
column, tonsils and distal ileun of the small intesune. / TOBALHKA K roBAXBN CYONPOAYRTLI ObUIH OJYUCH H
00paGoTaNL: CIHOCOOOM, KOTOPHI FapaHTHPYCT. 4TO ITH I'OBAAHHA H FOBAXKBH CYOIPOAYKTH HE COACPKAT B HE
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KOHTBMHHIPORAH B CICTY KHITHEM A TREHEME RPYIIIOTO pPOTaToro CROTa: MO3r rOIOBHON, MO3T CIIMHHON, 11333, Hepelt.
FO3BOHOYEHK, MHBRICBHIRGA K138, TOABZAOW LS KHLIKA.

De-boned meat (excluding mechanically separated meat) is derived from cattle raised in the United States that are fess than
30 months of age (determined by dentition or on the basts of individual or group identification) which are slaughtered at
certified facilitios./ BeekocT 40U MACO (HORADMAA MEXUBHUCCKH OTACICHHOE MICO) NOAYHRHO 0T Bhipaienioro 8 CUHIA
KPYIHOTO POIATOrO CKOTA B B03PAcTe 40 30 MeCALCH (ONPEACIRCTCS NYTCM JACHTARMN AW HA OCHOBE HHAHBHAYANBHON
HAH PPYHIOROT G THGNKaA) uyTes Y008 Ha 27 TECTOBAKUDBIX HDCANPHATHAX

Bonc-in beel, mechanically separated beef (not derived from the skull and vertebral column), and beef by-products are
derived rom catile raised in the United States that are less then 30 months of age (determined by centition or on the basis
of individual or group identification), under condition that: / ToBaanna Ha KOCTH, rOBILHHA, MEXAHHYECKH OTACaRINNAN OT
KOUTH (HCKAMOUIA OTACACHHYIO O1 HCPEna H NNO3BOHOUHHKAE). H TOBRAHH CYSNPOAYKTH HORYHEHB OT BhpaieHtoro 8 CLUA
KPYIHOFO POrAToro ¢xoTa 6 Bo3pacic 10 30 MecAuch (ONPe/icineTes HYTes ACHTALNN UTH Hd OCIOBE MILIHBILYANbHOR
WIH PPYINOBO HaeuTROUKILNI), PR YCI0BHH, 410,

-+ the feeding of ruminants with ruminant-origin meat-and-bone meal and greaves is prohibited, / xopaieHne KBaURLIX
MHECOKOCTHOM MYKOI 4 GEAXOBLMI OPHKCTaMH NPOHCXOKACHHS OT KBAHBIX 330 PCLULHO,

- the beef and beef by-products are derived from an animal which is not known to be: / rossauna & ropsxbm CyBNpOaYKT b
HOIIYHEHIR OT KHBOTHLIX, O KOTOPHIX HEH3hLCTEO, 470!

{A) the ofispring of an animal diagnosed with BSE. or / oy #838101C8 NOTOMKanMH AHBOTHOrO, Y KOTOPOro 6b:1a
Jmarnoctuposana 179 KPC, wan

(B) a member of u feed cohort (as described in the OIE) of an animal diagnosed with BSE. / 185107 NpeCTaBHTEIIMH KOIOPTH
IO KOPMICIEIO (KaK 3T0 onpescicho B MDbB) snsorHoro. y xotoporo 8132 aarnocrdposana '3 KPC.

4.5. The temperature of the product has been maintained at a constant temperature of not higher than minus 8 degrees
Celsius (frozen product) during the freezing cycle and 4 degrees Celsius (for chilled product) during the chilling cycele. /
TeMmnepatypa NPOAYKTa NOLACPHKHBACTCA OCTOAHHO HE BHIWIC MHHYC 8 rpaaycos Lleancus (15 32MOpoRneHHOro
npoaykra) uoLtoc 4 rpaiayca Lleancns (AU1% OXIAAUIENIHOTO NPOAYKTA) B TCUEHHE LUK OXAAKACHHMY,

Beet and beet by-products have not been treated with colorings, ionizing or ultraviolet irradiation. / I'osaanua v rosg®sn
CYONPOAYKTL He 00padarTeiBaibich KPACHIWAME BEUWECTBIMH, HOHITHDYIOUIHM HAIY YEHHEM WM YilbTPagHOICTCHBLIMM
AYHEMH.

4.6. The meat is recogn:zed as [it for human consumption. / MSco NPHIHAHO NPHIOZHBIM JNA YIOTPESICHUS B THILY JOA9M.

4.7. Packing material is previously unused and satisfies necessary sanitary-hygiene requirements. / Tapa # ynaxoBosHbiii
MATCPHA QIIHOPUTOBLIC H COOTBETCTRYIOT CAHHTAPHBIM -THI HEIHUCCKHM TPeOOBAUHIM.

4.8, The means of transport are treated and prepared in accordance with the rules approved in the USA, / Tpancnopribie cpeacisa
00padoTat bl H NOITOTORICHB! B COOTBCTCTHHY © HPHHNTLIMH B CLUTA npasunamu,

OFFICIAL FSIS DOCTOR OF VETERINARY MEDICINE / Ocp IbHLIR BOTEP PHLIA BRpad FSIS
INITIALED FSIS EXPORT SIGNATURE (ORIGINAL REQUIRED) / MADE ON/ Cocraanero
STAMP Noanuce {oprruMan)
OprumansHbim wrami F SIS Y .
ANK 3KCIAVPTA £ urruMaNaMA
serapasa FIRST NAME, MIDDLE NAME, LAST NAME, POSITION /
@ A.0., LOMHHCCTe
i/ .
4 /9/,_
' ) ,” ’ 7 //
E.A. Henoksionos Karen Stucﬁxf (AL !/"(““

Assistant Administrator
Office of International Affair

3amecruTeas Pykopoanrens

Mepepaibnoit cyRObI BO BETEPHHAPHOMY H

bUTOCARNTAPHOMY HAAZOPY :

Date: 06/7(7/64475’5‘74 /Pl
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