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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.”
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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' MACO (MCKTIOUA! MeXaHHYECKH OTHENEHHOE MJICO) TOJIy4E€HO
ot BeipamenHoro B CIIIA kpynHoro poratoro ckora B Bo3pacte no 30 Mecsues
(onpenensercs myteM AEHTALMH WIH Ha OCHOBE MHIMBHAYAIBHONW MM IPYMIOBOI
MIEHTUHKALHH) ITyTeM Y0Os Ha aTTECTOBaHHBIX MPEATIPHATHAX.

2. ToBanMHa Ha KOCTH, TOBAIMHA, MEXaHWYECKH OTHENCHHAs OT KOCTH
(ucxmogas OTHAEEHHYIO OT 4epena H INO3BOHOYHHMKA), H TOBSXXBH CyOIIPOMYKTHI
nony4eHs! oT BeIpameHsoro B CIIIA xpynmHoro poraroro ckota B Bospacte o 30
MecsneB (onpenenseTcs IyTeM ACHTAUMH MIH Ha OCHOBE MHIAMBHAYAIBHOW HIH
IpyNnoBOH HICHTU(UKALUHMH) MyTeM YOOs Ha aTTeCTOBAHHBIX NPEANPUATHAX, IIPH
YCIOBMH, YTO:

- KOpPMJIEHHE O>KBAYHBIX MICOKOCTHOM MykoH M OenxoBeIMH OpHKeTaMu
[IPOMCXOXEHHS OT KBayHBIX 3alpenieHo;

- TOBAJMHA W TOBSXKbU CYONPOIYKTHI NMOJXY4YEHBI OT JXHBOTHBIX, O KOTOPBIX
HEH3BECTHO, YTO OHH SBIIOTCA I[IOTOMKaMH HIH SBISIOTCA IPEACTaBUTENSIMH
KOTOpTBl IO KOpMIIEHHIO (kak 3To ompeneneHo B MOB), y kotopsix Oslna
nuarHoctupoBana I'D KPC.

[Tocne moxmnucanusa, Poccuiickasgs cTOopoHa paspeliaer MMIOpPT TOBSAWHEI U
FOBSDKBUX CYONpPONYKTOB KAaK YCTAQHOBJEHO BBINIE, €CIOM TakoH HMIOPT
conpopoxpaercs: Popmoit Ne FSIS 9450-5 Munncrepcrsa cenbckoro Xo3siicrsa
CIIA (npunaraercs K JAHHOMY IIHCBMY).

B oTHOIleHMH TpeaAnpuATHd 1o Y600 CKOTa, HaMepeBAIOIIUXCH
SKCIIOPTHPOBaTh FOBSAMHY M TOBSDKBH CyOnpomykTel B Poccuiickyro Penepaumio,
MenepansHas ciayxba 10 BeTepMHapHOMY M (GHTOCAHMTApHOMY Hal30py
(Poccenbxo3Hamzop) ¥ Ciyxba 6e30N1aCHOCTH M MHCIEKIMH NPOAYKTOB NHTaHHSA
Munncrepctsa censckoro xossiictea CHIA  (Cmyx6a) O6ymyT CoBMECTHO
MHCIIEKTHPOBaTh KaXJA0e MpeMIpusTye no ybol ckoTa. B Teuenue maru paboumx

IlHeﬁ nocje HHCICKIUHA Poccenbxo:mamop OnpeaenanuT, OCHOBBIBasiCb Ha

! [IpHCyTCTBHE KOMMEDHECKH MpreMEMoro YpoBHs ¢parMeHToB kocTel (32 HCKIOUSHHEM wepenHol KOpoOkH H
T103BOHOYHOTO CTONGA) HE MOXET GLITh OCHOBOH [ OTKa3a OT MMIIOPTa FOBAAMHEI M MOBXbUX CyONPOXYKTOB

Jh



3

pe3ynbTaTaX HHCIECKUMH, HMEeT JH TNpPEANpPHATHE NpaBO GHITh BKNIOYEHHEIM B
CIIUCOK NPEANpPUSTUH, ONOOPEHHBIX [UI1 3KCIOPTAa TFOBANMHBEI H TOBDKBHX
cybnponyxtos B Poccuiickyio ®enepanmio. Kaxnoe onoGpennoe npemnpustie B

TeYCHHE [ATH pabounx JHei OyAeT BKIOYEHO B CIHCOK ONOOPEHHBIX IPEIPHATHI.

OTH COBMECTHBIE HHCIEKUMH OyayT INpOBEleHHl He3aMEemIHUTENbHO M B
00yciioBNEHHOE BpeMs TakuM o6pa3oM, YTOOB! He NOCTpajaia TOProBis FOBIAMHOM
¥ TOBXbMMH  cybmpopykramu. Ilocie  nposemenus  CnyxGoit  u
Poccensx03Han3opoM COBMECTHOM MHCIEKIMH NpedupusTHs mo yboro ckota
cornamienne Mmexay Poccueit u CIIA 06 uHCNEKUMSAX MpeIUPHATHH 10
NpoM3BOJACTBY Msca NTHOB K CBHHHHBI, TNOANHCaHHOE B JTOT Je€Hb, OyHer
NPUMEHATBCA mutatis mutandis K aTTECTOBaHHBIM IPENNPHATHSIM IO YOOIO CKOTa,
SKCIOPTUPYIOWIMM MM HAMEpEBalOIMMCs 3KCTIOPTHPOBAaTh TOBSIMHY H TOBSXBH
cybnponyktsl B Poccuiickyro @enepaumro.

Ecin Mexaysapoadoe snm3ootHueckoe Oopo (MOB) npusHaer (T.e. Korza
yneHsl MOB npuMyT peleHHe o 3ToMy Bornpocy Ha ['eHepanpHoit accambiaee MOBb,
yro CIIA sBnseTcs CTpaHOH ¢ KOHTPOIHPYEMBIM HJIM HE3HAYUTENIBHBIM PHCKOM),
Poccuiickas CTOpOHa pa3peilluT MMIIOPT BCeH MOBSAHHEI U TOBSXKBUX CyONpPORYKTOB
u3 CUIA, 3a MCKIIOYEHHEM CIEIYIOIIMX MAaTepHalloB CIELU(HYECKOTO pHCKa:
TOJIOBHOM MO3r, CHMHHOM MO3r, I7lasa, 4epen M INO3BOHOYHHUK U TOBSJMHA,
MEXAHHMYECKH OTAENEHHas% OT YEPENHOH KOpoOKH M O3BOHOYHOrO CTOJI0a KPYITHOIO
poraroro cxota crapiie 30 MecsdueB, B MUHJAIAHEI H HOJAB3MOWIHASY KHILKa IS
KPYIHOIr'0 poraTtoro CKoTa BCeX BO3PacTOB, €CIIH:

- TOBAAYHA M TOBKbH CyONPOXYKTHI MOJYYEHBI OT XHBOTHBIX, O KOTOPBIX
HEH3BECTHO, YTO OHH SBJIAIOTCS TMOTOMKAaMH HIH ABISIOTCA IIPEICTaBUTEISIMH
KOropThl 1O KOpMieHHio (kak 3T0 onpeaeneHo B MD3B), vy KOTome
auarnoctupoBana I'D KPC; u

- KOpMJIEHME >XBAYHBIX MSCOKOCTHOH Myko#l H 6enKoBbIMH OpHKeTaMH

TIPOHCXO0X/IEHUEM OT XXBayHbIX 3anpemeHo B CIUA, u

I
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Poccuiickas cTopoHa He3aMeAJIMTENEHO IPOBENIET MEPETOBOPHI K COTIIACYET CO
croporoift CILIA cepTu(HKaT Ha MMIOPT IOBSAHHBI U FOBSKbUX CYOIIPOIYKTOB M3
CUIA xax omHcaHO B HacTosleM Maparpade, KOTOpbIi He BBOOUT XONONTHHTENLHEIE
BeTepuHapHble TpeboBanus, cBazaHHbie ¢ ['O KPC, u cooTBeTcTByeT TpeGoBaHHSIM
MDOB B otHowmenu# npusHanHoro MOb cratyca CIUIA no pucky I'D KPC.

Hmero yects npocuTk Bac noareepauts, uro Baue IIpaBurenscTBo pasgenseT
3TO MOHMMaHHe. Takke HME 4YeCTh NPEeIOKHTh, YTOOB! 3TO MUCHEMO K Bare
OTBETHOE MOATBEPKIAOIEE MHCHMO COCTaBUIIM COIJIalIEHHE MEXAY NABYMs HAlUMH
HpPaBHTEIECTBAMH.

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

YBa)KeHHH.

I'. I'ped
— Munuctp



EXFORTING COUNTRY
Crpana-axnopTes

THE UNITED STATES OF AMERICA {USA)/

CERTIFICATE NO., 7 Cepruturar Ng
Coennnennze LitaTe Ameprav (CLUA)

COMPETENT MINISTRY /
KOMIMET2HTHOE MUHKCTEPCTEO

L S DEPARMENT OF AGRICULTURE /
MUuHACTEECTRO CeNBCKIre XcasucTea CLUA

DISTRICT GFFICE /
PernonaneHbil 0TSEN

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

BetepuHapHbii cepTudmMkar Ha akcnopTupyemiie u3 ClA 8
Poceniticky o Peaepauuio rosRANHY U roBAXbY
cybnpoayKrhb!

ESTARLISHMENT NUMBER WHERE THIS CERTIFICATE WAS ISSUED/
HOMEP IPELNPAAT AR R KOTOPOM Soi B3R CEPTUDUKAT

1. PRODUCT IDENTIFICATION / UaenTudmkaunsa npoayKunum

NANE OF DATE (CR NUMBER OF KIND OF CERTIFICATE ESTAPLANT NET STORAGE AND

PRODUCT/ RANGE OF PACKAGES/ PACKAGING/ NUMBER ON NUMBER ON WEIGHT/ TRANSPORT

- aaMERSBaH AR DATES) OF ROMUUECTBO Tun ynaxkoexu PACKAGEIHoMep PACKAGE! Bec CONDITIONS {(INDICATE

FPOLSYRdnu PRODUCTION/ YMAKOBOK cepTvdunxaTa na Homep HeTro IN DEGREES CELSIUS)
fara {am YNaKkoeke NPBANPUSTUR HA YEnoBus xpaHeHWa W
FEY) ynakoese TPEHCNOPTVPOBKHA (y433aTe
seipatotkm TeMTepaTypy 8 rpanycax

no Uenscuo)

2. ORIGIN OF PRODUCT / MNpoucxoxasHne npoayKunn

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

SLAUGHTERING/PROCESSING PROCESSING ESTABLISHMENT PROCESSING/COLD STCRAGE COLD STORAGE FACILITY NUMBER
ESTABLISHMENT NUMBER/HeMep NUMBER/Homep ESTABLISHMENT NUMBER/Homep JHOMED XONCANNLHYKA
Scunmninecepala THBaIomero nepecalarstBauero NPeANPARTHA nepepabarisaoLiero

NPEANPURTHS FIPEARPHATHA/XONOL M ToHIED

TAME AND ADDRESS OF EXPORTER/ HaiaaHwe 1 aspaca akenoptepa 1

3. PRODUCT'S POINT OF DESTINATION / KOHEUHRLIA NYHKT QOCTAaBKW NPOAYKURN

TRANSIT COUNTRIES / CvpaHu Tpanauta

PCINT OF CROSSING BORDER 7 NyKT fiepecesennn rpaunyp

NAWME AND ADDRESS OF CONSIGNEE / Ha2sanme v agpec rpyioncnyvaresrs

TRANSPORT (CONTAINER #, FLIGHT #. NAME CF VESSEL) / TRaHCNOPTUPOaKa (HOMED KOKTEAHEPA. HOMEP aBUAPOICA, HA3RaHYe Cyana)




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

1, the undersigned state/official veterinarian certify that:
S RUNCEROONUCUBIMMILCA ¢OCYOUPCINGENRSIT/VPRUR ALY GCMEPUHAPHBIN GPAY, HACTORHIUM YOOCIIOEEPRIO CIe0VIOIRCe;

4.1.Beel and beef by-products exported 10 the Russian Federation are obtained from slaughter and processing of 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. / Dxenopmipyemsic
Poceriickyio Deaepailing roBsuina 1 roBsasbH CyGnPoaYKTLL NONYICHE 0T Y005 H nepepaboTKH RHBOTHBIX Ha
MACONCPEPABATLIZAOUKX NPEATIPHATHAX, KOTOPHIC HMCIOT PAIPCUICHHE USHTPAILHONR BETEPHHAPHON i1y kG bl CTPaHL
HOCTABART S BPOAYKLMI) HA IRCHOPT. COOTBCTCTBYIOT HCOOXOAHMBIM BETEPHHAPHO-CAHATAPHLIM TPeOOBAHUAM, B HAXOANTCH 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 COACPHHUT BPEAHBIX OCTATROB CACAVIOIUHN COCAHHCHAR HATYPAIBHBIX HIK
CHRTETHUCCKHX ICTPOTCHHBIN, FOPMOHIABHDBIX BEIMECTS, THPCOCTATHUICCKHX 1IPEN3PATOR, HTHOMOTHKROB, HAH YCHOKAHBAKOUIHX
cpeacTs

42 Beefand beef by-products were received from the slaughter and processing of clinically healthy cattle, which originate from
premises and administrative localities free from infectious bovine diseases inchuding: / IOBAIHHA W TOBRABH CYONPOAYKTH
HOAYHEHBE 01 YOOR K NEPEPatoTKH KIHHHHECKH 30POBOIO KPYTHOIO poraroro CXOTa, 3arQTORNICHHOO B NOBHIHCTBAX 1
WIMMHHCTPATHBIBIX TCDPHTOPHAX, CBOSOAHDIX OT 3apasbiX G0CIHEH KPYIHOrO POraToro CKOTA, BKIKMIA:

-« 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 CTPIHB! WM 30HbI, NpU3narHoi MOB,

-- Rinderpest — during the last 12 months in the territory of the country, in case of stamping out — 6 months, / YyMb KPY1HOTO
POraToro cKOTA -« B TCHCHIE NOCACARIX 12 MECRLEE HA TCPPHTOPHH CIPAHBL, @ B CYHAC MOFOI0BHONO YH0s — 6 Mecsues,

-- Contagious bovine pleuropneumonia ~ during the last 12 months in the territory of the country, / KOHTarHO3HOH ILICBPONHEBMOHHA
KPC -+ B TeHenre noCIe MmN 12 MECHIEB 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 TCPPHTOPHU CTPAKEL, A B CAYHAC NOrOA0BHOID Y00A — 6 MeCIUes.

-- Anthrax — during the last 20 days in the establishment, / cuGupekol 93851 -- B TeueHBE NoCAEAHHX 20 Anch B x03a¥CTRC.

-- Tuberculosis and brucellosis - Beet and beet by-products are derived only from herds not under official quarantine for wberculosis
or brucellosis. 7 TyGepryaesa 1 Opyueniesa — FOBALHHE 4 ropsiibH CyOHPOIYKTB NPOKCXOAAT 10/16KO 0T CTRIA. HE HAXOARILHUXCH 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, noasepriyThl npeaySoiHoMy
BCTCPHHAPHOMY OCMOTPY, & TYLIH H BHYTPEHHUE OPratibl - NOCACYBORHON DKCTICPTHIT, NPORCACHHON oninanhHOH peTepHHaphoil
CAYRO0H.

Beef was examined for eycticercosis with negative results, / TossaanRra HCCICNA0BARA HA HMCTHUCPKOI ¢ OTPHUATEbHLIM
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 FossKbH CYGNPOAYKTH! HE HMEOT BUAHMBIN a0ci1eccon,
FEMATOM. JIAUHHOR. MEXAHMUCCKHX 3AIPA3HCHIHN, HCCBONCTBCHHOIO MSCY 3aNaNa W NPUBKYC (PuiObl, JACKAPCTEEHHBIX TPAB,
JCRAPCTBCHHBIX CPCACTB 1 1p.).

The beef ard beef by-products show no evidence of infection with Salmonella or other bacterial infections. / Fopaauna u
TOBAARLK CYOIPOAYKTHE 11C HMCIOT (IPHIHAKOB OGCCMCHCHUA CAABMOHENAAMH HAK APYUHAMH BO3OYANTENAMH GAKTCPHLILHMIX
ureKiImnit.

4.4 Caule. from which beet'and beef by-products were derived, were not subjected to a stunning process. prior to
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 CYBNPOAYKTb, He Obia nepei
yO0eM MOABEPIHVT OLAYIICHHIO ¢ [IOMOILIO MCXAHHIMA, BBOISICIO CHATHIT BO3AYX HAM a3 B HCPENHYIO KOPOOKY, BN
[IPOKAABIBAHHIO CTTHHEOTO MO3ra (THTTHAHTY), 1t Obit noasepruy™ npeaybofinoi v nocTyGoitoi sxenepruse, B Xoae
KOTOPOIE e HbLIO VCTAKORICHO AHATHO3A WK 110203PpeHNs Ha ryG4aTo0o0pasnyio 2uedanonaTrio KPYrnHOro poratoroe
exora {17 KPC).

‘I'he beel and beef by-products were produced and handled in a manner which ensures that such beef and beet 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 ¥ rosRkbH CyONPOAYKTH GLUIN TONYHCHB! K
0fpadoTatbl CNOCOGOM, KOTOPLIR FAPAHTHPYET, MTO BTH FOBAJMHNA 1 TOBRKEH CYGNPORYKTH e COAEPIRAT H He



KOUTAMHHWPOBAR B CACAVIOMHMIT TRAKIMH KPYITHOTO POTATOIO CROTE MO3T FOIOBHOM. MO3F CIHINOI, ra3a. Hepen,
TO3BOHOYHHE, ML 3H1HAS WEIe3d, HOARLAMEHIS KNIIKY

De-boned meat (excluding mechanically separated meat) is derived fram 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 supauiciioro 8 CIIIA
KPYILHOTO POTatoro CROTa B BO3pacte 40 30 MecHuen (ONPeACIseTCs Y TEM JACHTALMY AW HE OCHOBE HH INBUAVAIBHOTN
WIS PPYHNOROH HACHTHPHRAIMHN) MYTeM YOOR HI u4TTCCTOBAHRBIX NPEATIPHITHAX.

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
of individual or group ident:fication). under condition that: / "oBSAHHA HA KOCTH, TOBAIMHA, MEXBHHYCCKH OTICACHHAN OT
ROCTH (MCKIHOHAs OTACACHHYIO OT HCPCNA ¥ NIO3BONOYHHKAY. H FOBSXKEH CYGNPOAYKTH NOAYUeHb 0T Bolpauicuroro s CHIA
KPYIHOro poratoro ¢kotd s nospacre 20 30 Mecsues (ONPCACARCTCS NYTEM ACHTALUAN HAH HA OCHOBE HHINBHAYAALHOMN
WA CPYNNoBoil naenTnduKaUsH), NPKH YCIOBUHA, 4TO!

-~ the feeding of ruminants with ruminant-origin meat-and-bone meal and greaves is prohibited, / xopmaciue msaunwx
MACOKOCTHONH MYKOH 1 GeKOBRMI BPUKETIMH PORCNOMICTHS OT KBAUHBIN 3ANPELICHO,

- the beet and beef by-products are derived from an animal which is rot known to be: / ropsinsa H rons#by CYSTIPOAYKTbI
THIYHCHB OT AKHBOTHBIX, O KOTOPBIN HCH3BECTHO, 4TO.

(A) the offspring of an animal diagnosed with BSE. or / OH# SBISKTCA TIOTOMKAMHU XRBOTHOTO, ¥ KOTOpOro Obina
amnarsoetuposana I'D KPC. wan

(B) a member of a feed cohort (as described in the OIE) of an animal diagnosed with BSE 7 apasiores npeacTaBuTeasMe KOropTot
{10 KOPMICHHIO (KaK 310 onpeaeicio 8 MOB) suBotHOrO, ¥ xoTOpOro Gbiia auarsocruposana 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 HpOAYKTA NOLICPRUBACTEH MOCTOSHHO HE BLIUC MHNYC 8 rpatycon Lleabcus (211 3aMOPOKCHROMO
APOAYKTA) M 110C 4 rpajyea Liesisens (418 OXAQKICHROTO NPOAYKTA) B TCUCHHE UKKIA OXNAKACHHS.

Beef and beef by-products have not been treated with colorings. 1onizing or ultraviolet irradiation. / 'oBsianna u ross#by
CyONPOAYKTb He 05PAdaTHIBAABICH KPACKLUKMHE BCUICCTBAMM, HOHHSHPYIOWNM RINAYHCHHCM HIIH YILTPAPHOICTOBLIMU
aydamu

4.0. The meat is recognized as fit for human consumption. / MACO tpH3HIHO TIPHIOARBIM JL18 YHOTPEBACHHS B IILLY AFOAAM.

4.7. Packing material is previously unused and satistics necessary sanitary-hygiene requirements. / Tapa # ynakoBousiit
MRTEPHA OAHOPA3OBLIC H COOTACTCTRYIOT CAHHTAPHBIM-THIHEHHHECKNAM TPCOOBIRHAM.

4.8. The means of transport are treated and prepared in accordance with the rules approved in the USA. / TpancnoprHaie cpeactsa
OGpaGOTABL M ITOAIOTOBIACHD! B COOTBCTCTBHH ¢ npHusTbiMy 8 CHIA npasnsavu.

OFFICIAL F$IS DOCTOR OF VETERINARY MEDICINE / O bif BETEPUHAPHLIK BPay FSIS
INITIALED FSIS EXPCRT SIGNATURE (ORIGINAL REQUIRED) / MADE ON/ Cocraeneno
STAMP Moanuce {opnmnan)
Otpuuymansnom wramn FSIS N " 200___
LNA IKCNOPTE € MHKLABNAMK
BETBPAYS

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

E.A. Henox:1oHon

3amecTaress Pykoronutenst
PenepanbHoil cyk0bI 110 BeTePUHAPHOMY U
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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.
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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 ( \ 1
Susan C. Schwab



TiE UNITED STATES OF AMERICA (USA] /

XPORTING COUNTRY ( ,
3~ TE i Coeaunerinae LLTate: Amesin {CLWA)

COMPETENT MINISTRY /
KOMMCTENTHOE MEAHUCTEPCTEO

U S CEPARTMENT OF AGRICULTURE /
MUHUZTEECTE0 CenpbeKoro xoasncTea CllA

CERTIFICATE NO / Ceprngmxar he

DISTRICT OFFICE /
PervoHancraiid oTZen

ZSTABLISHMENT NUMBER WHERE TH!S CERTIFICATE WAS ISSUED /
~DMEP NPEANPASTIE. H3 XOTOROM Owill Boigar CapTrdnKaT

from the USA to the Russian Federation /

cy6npoayxret

Veterinary certificate for beef and beef by-products exported

BeTtepuHapHbiii cepTudhukaT Ha skcnopTupyemole n3 CUIA 8
Poccuickylo Peaepannio roBAAWHY 4 FrOBAXbLYU

1. PRODUCT IDENTIFICATION / ineHTnhukaumus apoayKuun

NAME OF DATE (OR NUMBER OF KIND OF
PRODUCT! RANGE OF PACKAGES! PACKAGING!
HaUMErHIBANUE DAYES) OF KONWECTBO Tun ynaxoskin
ALIAYRUAM PRODUCTION/ YNaKoBOK

Lata (W

LaTe!)

BLpaboTem

CERTIFICATE
NUMBER OM
PACKAGE/Homee
ceprmnkara Ha
ynaxosxe

EST/PLANT
NUMBER ON
PACKAGE!
Homeg

ynakoae

NPEANPUATAS Ha

NET STORAGE AND
WEIGHT/ TRANSPORT

Bec CONDITIONS (INDICATE
Herro IN DEGREES CELSIUS)/

YCNoBus XPaHEHWA v
TPEHCNOPTUPOBKY (YX33aTh
Temneparypy 8 reagycax
no Uenscwo)

2. ORIGIN OF PRODUCT / lpoucxomaenne npoaykumu

FSIS APPROVED ESTABLISHMENT NUMBER/Homep npeanpusTve, 3apemcTprposannoe FSIS

SLAUGHTERING/PROCESSING
ESTABLISHMENT NUMBER/Hemep
Soann/nepealba reinanuerd
npennpuaTna

PROCESSING ESTABLISHMENT
NUMBER/Homep
nepepabaTuiBa0Lero NPeRNPYATUR

PROCESSING/COLD STORAGE
ESTABLISHMENT NUMBER/Homep
repepabareisawerc
NPEANPUATUR/XONOANNBHUKE

COLD STORAGE FACILITY NUMBER
iHomep xonoanNLHAKE

NAME AND ADDRESS OF EXPORTER/ Hazearve 1 aapeca akenopTesa

3. PRODUCT’S POINT OF DESTINATION / KoHoYHbIM NYRKT AOCTABKM NPOAYKUKNK

1 TRANSIT COUNTRIES 1 CTpaHp TpandaTa

i POINT OF CROSSING EORDER / NyHKT N2peceseryR rpanuibt

NAME AND ADDRESS CF CONSIGNEE / Maspanue v aapec rpy3ononysarens

TRANSPORT (CONTAINER #. FLIGHT #, NAME OF VESSEL) / TPaHCNCPTADOBKE (HOMBD KOHTEI

pa. HOMEp 3,

cyana)




4, Fit for human consumption certificate / CBHICTENBCTBO 0 NPHIOANOCTH
HPOAYKUHH K YROTPeOICHUIO B ITHULY JTI0A%M

1, the undersigned state/ufficial veterinarian certify that:
S, HUMHCCROOBUCACUIIICR 20CYOAPCMECHNUITOPUIIILILN bIT SCIMEPUHAPH LT 6D, HACMIOAIKUM POOCHIOSEPAN CACOYIOIEL:

4 | Beef and beef by-products exported to the Russian Federasion are ebtained from slaughter and processing of animals in
estublishmenis licensed by the central veterinary service of the country for supplying products tor export, which fultill the
necessary veterinary-sanitary requirements and are under permanent control of the state veterinary service. / DRCNOpTHpYeMbIC B
PoceriekyIo (DeAepaiio FOBSIRHA 1 FOBRARLH € ONPOAYRTH NORYHEHI 0T YOOH # EpepadoThy KYBOTHBIX HA
MACONCPEPABATBIBEIOIHX APEHIPHATHAN, KOTOPHIE MMEIOT PAIPSUICHHE HEHTPATLION BETEPHHAPIOH Ciiy k1l CTpatinl
NOCTARARTH NPOAVKITEKY Hi IRCNOPT, COOTBLTCTBYXOT HCOﬁXOHH\(bI.\I BCTCPHHAPHO-CAHUTAPHLIM TPCGOB(\HHﬁM, H HANOJIRTCS 1101
HOUTOSEbIM KOHTPOIEM [OCY AUPCTBEHNON BETEPANRPHOH Cy b

Beef does not contain harmiul residues of the following compounds: natural or synthetic estrogenic or hormonal substances.
thyreostaties. antibiotics or trunquitizers. / ToB%I1HA HC COAEPRMT BPCIHHIX CCTATROY CACIYIOWHX COCAHHEHNHA HATYPLILHBIX Wi
CHUTCTHYCCRMY JCTPOICHALIX, TOPMONLILHBIX BEHICCTH, THPCOCTUTHUECKHX IPCNAPATOB, AHTHOHOTHAKOB, KN YCTIOKAHBAIOIMNX
CPEICTH.

4.2 Beef and beef by-products were received from the slaughter and processing of clinically healthy catle, which originate from
premises and administrative locelities free from infectious bovine diseases including: / Topaauna u ronsxsi cyGnpoty Kbl
FIOYMCHRE 0T Y005 1 HCPCPABOTKH IIHHHMECKH L10POBOFD KPYIHOL O POraTora CKoTa, 33roTORICHHOr0 B Xa34iiCTBaX U
WWIMHHHETPATABHBIX TCPPHTOPUSAX, CHOGOAHBIX OT 38pa3HbIX BOJICIHEH KPYNHOTO POraToro CKOTa, BRIKMAY:

-- Foot and mouth discasc ~ during the ast 12 months ir. the territory of the country or zone recognized by OLE, / sutypa - 8 Teucune
[OCACIRMX 12 MCCAUSH HE TEPPHTOPHHU CTPAHBI HIH 30KbI, NPH3KaHN0H MDB,

-- Rinderpest - during the last 12 months in the territory of the country, in case of stamping out — 6 months, / 4ysb KpynHero
POraToOro ¢KOTA =+ B TEMEHHE NOCAEHEX | 2 MCHLCS Ha TCPPHTOPHH CTPAHBL, & B CAYHAC [TOF00BHOTO Y605 — 6 MCCRUCE.

-- Contagious bovine pleuropneumonia ~ during the last 12 months in the territory of the country, / KOHTArHO3HOI NIEBPOTHEBMONHH
KPC -- B Tedenne nocieanns |2 MCCRUCB Ka TEPPHTOPHH CTPAHD,

-~ Peste des petits ruminants - during the last 12 months in the territory of the country, in case of stamping out - 6 months, / Mysbt
MEJIKHX JKRAWHLIX -« B FCUCHHC HOCHCANNN |2 MCCALICE A TEPPHIOPUM CTPAtD, 3 B C/lyUae NOTOOBHOTO Y{0s — 6 Mecaues,

-~ Anthrax - during the last 20 days ir the establishment. / cuSHpCKol 43Bbi == B TEYCHHE HOTILIHHK 20 ameit b xo3sicrae,

-- Tuberculosis and brucellosis — Beef and beef by-products are derived only from herds not under official quarantine for tuberculosis
or bruceilosis. / ySepkynesa o Spyuentesa — Io8sIuHa W COBAXKLH CYONPOAYKTHI NPOHCXOAAT TOABKO OT CTL HE HAXOUALLANCS 1O
OBBUHLTEHBIM KAPAHTHHOM 110 TYSCHRYICIY Hity OpyLenicsy.

4.3. Animals, meat of which is exported to the Russian Federation, have been subjected to veterinary inspection at the official
staughter esteblishment prior to slaughter. their carcasses and internal organs - to post-mortem inspection, made by the official
Veterinary Service. 7 JKHBOTHBIE, MSCO OT KOTOPBIX IKCNOpTHpycTes B Poccuiickyio Bencpatnio, noABSpruyTH npeaydoinosy
BETCPRIAPROMY OCMOTPY, 3 TYLIH W BHYTPEHHHE OPranbl - nocaeySoHHOR skenepiuae, NposeacHION 0duimaibHOB BetepriapHoi
caywooit.

Beef was examined for cyveticercosis with negative results. / UoBs avua HCCACI0BAHE HA UHCTHUCPKOS ¢ OTPHUATEABHbIM
PE3YIbTATOM.

Beef und beel by-products do not contain any visible abscesses, hematomas, larvae, mechanical contamination, unusual
smell or taste (fish. medicinal herbs. medicines. ¢tc.) / TOBLAMHR # rOBRKbH CYONPOAYKTH HE HMEIOT BHHMBIX a0CiIECCOB,
PEMATOM, JIHMHAOK, MEXAHHUYCCKUX JArpA3HeH I, HECBOHCTBCHHONO MACY 3a11AXa ¥ NPUBKYCE (PLiDbl, JCKAPCTBENHbLIX TPAB,
JIERAPCTBEHILIN CPEACTE 1 1p.)

The beef and beef by-products show no evidence of infection with Salmonelia or other bacterial infections. / Fosaauna u
FOBSKRH CYSITPOIYKTB! HE HMEIOT TIPH3HAKOB OGCCMCHEHHA CAIIbMOHEIIAMH KM JAPYFAMA BOZOYAUTEAAMU GAKTCPHATLH LIX
W CRUNHA.

4.4 Cattle, from which beef and beel by-products were derived. were not subjected to a stunning process, prior to
sluughter, with & device injecting compressed air or gas into the cranjal cavily, or to a pithing process. and were subject 1o
ante-mortem and post-mortemn inspections and were not suspected or confirmed cases of Bovine Spongiform
Encephalopathy (BSE). 7 Kpynuniit poratiifi ¢KOT. 0T KOTOPOFO DOAYUCHLL FOBLTMHA W FOBLKBY CYBIPOAYKTLI, He DL nepea
YI0CM MIOABCPURYT OTAVWEHIIO € TOMOULLIO MEXAHH3MA, BBOJALLETO CRATBIH BOIAYX HAN FA3 B HEPENHYIO KOPOSKY. 1K
IPOKAABIBANMIO CNBKHOTO MO3Ia (MATTHHTY), B G611 NOABEPTHYT NpeayOoRHOH U nOCTYOOAROHA JKCIEPTHIC, B X0
KOTOPOH HC BLLIO YCTAHOBICHO AHATHO3 KN N0103PCHNS Ha rYGuaT00Spasny 10 3HUL(PBIONATHIO KPYHHOIO POFATOro
crora {I'D) KPPC).

The beef and beet 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 foliowing tissues of cattle: brains, spinal cord, eyes, skull, vertebral
column, tonsils and distal ileuin of the small intesunc. / ToBAZIMHA K roBAKLA CYONPOAYKTH SLIIH MOAYHCH B H
06puGOTaIL CHOTODOM, KOTOPLI FAPAHTUPYCT, 4TO TH I'OBRIHHA H TOBAKLH CYOIPOAYKTS HE COACPKAT i HC



KOHTBMHHIPORAH B CICTY KHITHEM A TREHEME RPYIIIOTO pOTaToro CROTa: MO3r rOIOBHON, MO3T CIIUHHOM, raa3a, ~Mepelt.
FO3BOHOME MK, MHEJRICBHIRGA K138, TOABZAOW LS KHLIKA.

De-boned meat (excluding mechanically separated meat) is derived from cattle raised in the United States that are less than
30 months of age (determined by dentition or on the basts of individual or group identification) which are slaughtered at
certified facilities./ BeekocTH0e MACO (HORADMAA MEXUBHUCCKH OTACICHHOE MICO) NOAYUeHO 0T Baipaitehioro 8 CUIA
KPYIHOTO POIATOrO CKOTA B 503pacte 40 30 MeCALCH (ONPEACIRCTCS NYTCM JACHTARMA HIX HA OCHOBC HHAHBHAYAIBLHOMN
HAH PPYHIOROR ierTHgnKarn) uyres Y008 Ha 27 TECTOBAKUBIX HDCANPHATHAX

Bonc-in beel, mechanically separated beef (not derived from the skull and vertebral column), and beef by-products are
derived rom cattle 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, FOBILHHA, MEXAHHYECCKH OTIeCARNHNAN OT
KOUTH (HCKAKIMIA OTACICHHYIO O1 HCPEna H NNO3BOHOUHHKAE). H TOBRAHLH CYSNPOAYKTH HORYHEHB OT Buipainenhoro 8 CLUA
KPYIHOFO POraroro ¢xota & Bo3pacic 40 30 Mecauch (ONPe/icineTes HYTes ACHTALNN UTH N OCIOBE HILINBHIAYaNbHOR
WIH PPYINOsOil M TROUKILNI), PR YCI0BHH, 410,

-+ the feeding of ruminants with ruminant-origin meat-and-bone meal and greaves is prohibited, / xopyieHe KBaURLIX
MHECOKOCTHONH MyKOI 4 GEAXOBLMI OPHKCTaMH NPOHCXOKACHHI OT KBAHBIX 330 PCLULHO,

- the beef and beef by-products are derived from an animal which is not known to be: / rossauna & rossbi CyBNpOaYKT b
TOIIYHEHIR OT KHBOTHLIX, O KOTOPHIX HEH3HLCTEO, 470!

{A) the ofspring of an animal diagnosed with BSE. or / o1y #838101C8 NOTOMKanMH AHBOTHOTO, Y KOTOPOro 6614
smarnoctuposana 17 KPC, uan

(B) a member of a feed cohort (as described in the OIE) of an animal diagnosed with BSE. / $8As10TCA 1PEACTABUTEIIMH KOIOPTH
IO KOPMICIEIO (KOK 3T0 onpescicho B MDB) snsorHoro. y xotoporo Sl aarnocriposana '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 cycle. /
TeMnepaTypa NPoAYKTa NOLACPHKHBACTCA NOCTOAHHO HE BHIWC MHKYC 8 rpaaycos Lleancus (15 3aMOpOKeHHOro
npoaykra) uiaLuoc 4 rpaiayca Lleancna (1% OXIANUIENHOTO NPOAYKTA) B TCUEHHE LUK OXAAKALHHA,

Beet and beet by-products have not been treated with colorings, ionizing or ultraviolet irradiation. / I'osaausa u rong®sn
CYONPOAYKTL He 00padareBaibich KPACHLWAMH BEUWECTBIMH, NOHITHDYIOUIHM HAIY YEHHEM WM VibTPUGHOIETCBLIMM
AYHEMH.

4.6. The meat is recogn:zed as [it for human consumption. / MSCo NPHIHAHO NPHIOZHBIM MR YIOTPEGACHUS B LY JI0AsM.

4.7. Packing material is previously unused and satisfies necessary sanitary-hygiene requirements. / Tapa # ynaxoBousbifi
MATCPHA QIIHOPUBOBLIC H COOTBETCTRYIOT CAHHTAPHBIM -THI HEIHYECKHM TPeOOBAUHIM.

4.8, The means of traasport are treated and prepared in accordance with the rules approved in the USA, / TpancnopThbie cpeacisa
00padoTat bl 4 NOITOTORICHB! B COOTBCTCTHHE © HPHHNTLIMH B CLUTA npasunamu,

@ A.0., LOMHHCCTe

OFFICIAL FSIS DOCTOR OF VETERINARY MEDICINE / Ocp IbHLIR BOTEP PHLIA Bpad FSIS
INITIALED FSIS EXPORT SIGNATURE (ORIGINAL REQUIRED) / MADE ON/ Cocraaneno
STAMP Noanuce {oprruMan)
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