In real life, certificate would have VS Seal over certificate number and signature, be on area office letterhead, and may be multilingual

CHAPTER 3(B}

Health certificate

For processed pelfood clher than canned patfocd, intended lor dispalch to or for transil throwgh (2)
thie European Comimunity

COUNTRY

Veterinary ceriificata te EU

FPart |: Details of dispatched consignment

1. Consignor BEAGLE SHIDDING INTERNATIONAL | |2
Mame 1200 GULF STREET

Carlificaie referencs ]
AUMbEr TR 05 (S5 S

Adoress  HOUSTON TX

1.3,  Central Cempeatent Authority AFHLE=NS
Tel. Mo DL12-535-5555 1.4 Local Compslent Autharity WS -TX
15 Consignes I¥aNTs Doy Treats |, Parson responsibie for e consignnant in ELI

Narne 2224 Siberia Lane
Adoress Moscow, REussia

Postal code

mame Seke Frenchie

Address 1200 Brcker Lahe
Paris, France
752532 Paris Cedex 08

Postal ol 33-1) 4552-2222

Tel Mo  T-492-665-8777 Tal. Mo
LT, Gountry of 150 coda | 1.8, Reglon of origin 1% Country of 150 coda | 1110, Region of ada
ergin - LS TIS-0 gestination ’
| | FEANCE | FR |

111, Place af origin 112
FID» MUNCHIES TIIEC.

48001 FEE FEE LANE

Plage of destinalion

Custom warehouse
FREHCHIE' S WHRE

Marmz Approval number Mame PRroval numise
1200 FROKER LANE
Address FICHMOMD . TX LSG5GL TX-FF0 -0059 Address prpTs . FRANCE FRT 5547
T5322 PARIS CEDEX 0%
Postal cods
.13, Place of loading  HOTTS TOMN |14 Dateof departores JTIMNE 1R, Z00E
115, Means of fransport |.16. Eniry BIFin EL
paroplans ] Ship ] Railway wagsn [] FR 16293
Road mzlaa Olner
|dentification: BOEC CH = L £ (R F

Documentary references, BL43ELLE 6656

.18, Description of commodity
DEIED FET FOQOD

.18, Commodity code (HS code)
2:.09.10

|20, kil
Sh00na " Skoss /2800 Ke
HET

.21, Temperatura of product

|.22. Mumber of packages
L

Ambraent Eﬁ Chited [] Frazen []
1.3, |dentificstion of conainenSeal number |.24. Type of packagi
BAG bDﬁPElgM M'aLn%I -WALL,
WATER EECTH ANT
LS, Cunmoaities wen il fu
Animal m"ﬂ““"@i Tochnical use [ ] Cther []

.26, For transit to thitd counlry vis-a-vis EU [ 127,

Jired wull;%:) 150 code
EUS STAM EF A TTICN EU

Far g ar admission wio EL

L28. ldentfication of the commaoaoitias

Appronal number of estabishments

Spacies Manudacturing plant Nat weight Batch numbar
{Bzientfic name)
AVIAN/BOVINE TX-FPFO-00393 2800 H& E487E65,
E48TE 6,
54877
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COUNTRY Processed petfood other than canned petfood

] Cerificaie reference number [[H]
TX0050959

Ii, Haalth attestation

|, the undersgned official welennanan, declars thal | have read and undersiood Regulation {EC) No 1774/2002 ('} and in particular
Article & and Annex VHI Chapter |1 {hereof and cedify that the petfood descoibed abowve:

_E 1. has been prepared and siored in a plant approved and supervised by the competent authority in accordance with Articke 18 and
| where approprate Aricle 11 of Reguiation [EC) Mo 177402008,

o

=

E 2. has bean prapared exclussvaly with the follewing animal by-products:

= {%) aithar

E

Lol

o

{*) andor [— parts of slaughterad animals. which wese regecied as unfit for human consumption but are not affacted by any signs of
dizeases communicable 1o humans of animals and derive rom carcases ihal weara fit [or human consumplon in accordanca
with Community |egésiaton,]

" {T1andior |— hides and skins, hoowves and homs, pig bristles and feathers onginaling from animals that were slaughlered in a slaughte
urdgnwent antg-morem inspection and ware fil, as a resull of such inspeclion, Tor slaughber in accordance with Ca
legislaton,]

{*jandior |[— Biood oblamed from animals other than ruminants that were slaughltered in a8 slaughterhowsd] underwent anbe-mortem
inspection and were fit, a5 a resull of such inspection, for slaughier in accordance with Gos nity begeslation,]

*landior [— animal by-products derivad from the producbon of products intended for b
greaves,]

Tonsumption, including degreased bones and

(2 andir  [— former faodstulls of anemal arigin, or fermer Toodstulls coptathing products of animal arigin, elher than catering wasbe, which
ara na longer iInmended for human consumption for.edl rcial reasons or dise to problems of manfacturing or packaging
dafects or othar defects which do not prosa ¥ risk i humans or animals,]

Flandiay  [—  maw milk sriginating Srom animals it do not show clinecal signs of any disease commanicable through that product to humans

or animatz,|

{*iand'or [— fish or other geerBnimals, except sea mammals, caught in the open esa for the purpoaes of fishmeal production, ]

sh by-products from fish from plants manufaciuring fish products for human consumgtion.

criginating from animals which did not show clinical signs of any
riRals !
J.D.
{*) andior [— matenal from animads which have bean treated with certain substances which are prohibited pursuant 1o Diractive BR22/EC,
the import of the matensl being permillesd in accordance with Article 28 of Regulation (EC) No 1774/2002;]
1.3.

{7} gdther  [was subjected fo & heat freatment of af keast B0 *C throughout its substance;)

T [was produced 85 regards mgreaiants af Bnimal ongin Using BRCiUENery progucts which nad Deen

[a) i e case of meat or mesd products subjested to a heat treadrment of ol Isast 30 G throughout -8

(b} in the case of milk and mik based products,

{iy i hey are from third counldes or pards aof third o 8% lisled in column B of Annex | o Decision 2D04M438/EC (7]
gubmitted to a pasteurisalion meatment s emil o produce @ negathe phosphatase tesl;

(i} with a pH reduced to lags-AEn 6 from third countries or parts of third cowntries listed in colurmn © of Annex 1 to Decision
2004/438/EC,_ first-sUbmitied o 3 pasleunsabion reatmeant sufficient to produce a negative phosphalase test

they are from fhird countries or parts of thid countnes lisbed in column C of Annex | to Decision 2004438/EC,
submitted o a sleiEsation process of & double heal reatment where sach reatment was sufficient 1o produce a negative

B J.D.
Pagc.?nfE_ Jﬂﬂh D‘M. DMH




TEOOE0RGEE

lhere has been an outbreak of foot-and-mouth disesss in the last 12 months or u;here vaccinatlon against fool-an
mauth disaase has been carried out in the last 12 montns submitted to:

wither
— A skenfisabion process whereby an Fo valug egqual of greater than 3 is achisved,
ar

= an inilial ezl reatmen) wilh a heating effect al lezast equal 1o that achieved by & pasleurisation pfocess of ai leasl
72 °C for ai least 15 seconds and sufficient to produce a negative reaction to & phoephatase fdet, followed by

allher

— 8 second hasat reatment with 8 haating effect at least aqual to that achieved by the mitigd heat treatrment, and which
would be sufficient 1o produce a negative reaction b a phosphatase lest followed, in e case of dried milk, or dried
milk-hased products by a drying process,

ar
— an acidification process such that the pH has besa mantained at less thand for a1 kesst one hour,

{£)  Inihe case ol galatine, praduced using & process that enaures that unprocessed Capdnory 3 matarial s subjected 10 a iraatrmen
with acid or alkali, fobowed by one or more ringas with subseguent adpestmenit of the pH and subsaquent, i necassany
repealed, extraction by hes, foliowed by purification by means of Atration andSlenilisation;

(d) in he case of hydrolysed prolein produced wsing a produciion proceds involing appropriate measures I minimise
contamination of raw Category 3 materal, using only matanal with a makcular welght bestow 10 000 Dallon and, in the casa
of hydrolyeed protein entirely or partly daerived from ruminant hides and skins produced in & processing plant dedicated only
1o hydrodysed protein produdiion, using a process involving the prepgfation of e Category 3 material by brining, liming and
imensive washing followed by

[y exposure of the matenal 1o a pH of more than 11 for mogh than fhree hours al a temperaiure of mane than 80 *C and
subsequeanthy by heat treatment at mora than 140 °C 240 minutas at more than 3,5 har or

[#) exposura of the mataerial to a pH of 1 1o 2, followed by 8 pH of morae than 11, followed by haat treatmant at 140° G for
30 minutes al 3 bar;

{a) in the case of egy products submitted 1o any of the processing metheds 1 to 5 or 7, as referred to in Annex W Chapter 11|
o Reguiation (EC) Mo 17742002, o treated in decordance wilh Chapler 11 of Section X of Aanex 11| o Regulation [EC)
Mo BE3/2004 (')

(fl i the case of colagen submited fo 8 progéss ensunng that unprocessed Categony 3 material is subjacted to A treatment
imyalving washing, pH adjustment using atid or a&ali followed by one or more rinses, filration and extrusion, the use of
preserdalives ather than those permiltegby Community legiskation beng prohisied;

{g) in v case of Mood products, produghd using any of the processing methods 1 to 5o 7, &8 refemed 10 in Annex W Chapler 11|
1o Requlation (EC) Mo 17742002,

(h) inthe case of mammaian proggssed animal protein submitied %o any of the processing meathods 1 to 5or 7 and, in the case of
parcing blood, submified to gy of the processing methods 1 to 5 or 7 provided thalin the case of method T a heat reatment
threughout Be gubatance a¥a minimoam temperatune of 30 “C has been appled;

(1) inthe case of non-manfalian proceasad protein with the sxclusion of fishmeal submitted 1o amy of the processing methods 1
10 5 or T aa referrad 3 in Annes Y Chapder 1l to Reguiation (EC) Mo 17742002,

(k) in the case of fghmeal submitied to any of the processing methods or to @ method and parametars which ensura tha
lhe products cfmplies with the micobological standards set in Annex VI Chapter | paragraph 10 o Regulation (EC)
Mo ATTAR00E;

M in the capd of rendered Fal, Including fish oils, submitted o processing methods 1 o § or 7 {and method 8 in the case of
fish ofl) A5 referred bo n Annes W Chapbes 11 1o Regulalion (EC) Mo 17772002 or produced in accordance with Chapler 1 ol
Sectiph X of Annew [l 40 Regulation (EC) Ko 8532004 {*) rendered fats from ruminant animats must be purified in such a
waydhat the maximum level of remaining iotal insaluble impuribes does nol excess 0,15 % o weighl;

fm} Jiihe case of dicalchem phosphate preduced by & process that

iy ensuwes that all Category 3 bone-malerial i finely erushed and degreased with hol waler and lreated with dilute
hydrochloric acid (&1 & minimum concentration of 4 % and a pH of less than 1,6) over a period of at keast two days,

(i) following the procedurs undar (1), applies 3 freatmeant of the cbiained phosphonic lgeor with lime, resuliing in a precipitats
of dicabcium phosphate at pH 4 o 7 ond

(iii] finaly, air dres the pracipitate of dicalcium phosphate with inlet temperature of 85 C 10 325 "C and and jemparabies

BabRaREaEp R
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wias anaysed by a randam sampling of 81 leas! live samplas fom each processed balch taken during or aller slorage al he
procassing plant and complies with the following standards (*):

Salmoneala: Bbsanca in25g:n=5c=0 m=0, M=10,

Enferobactenaceas: n=8c=2 m=10, M = 300 in 1 gram;

has undergone all precaultions o avokd contaminaton with pathogenic sgents after reatment

wias packed in pew packagng, which, i the pafsad & aot dispalched n resdy-20.2a0 packages on whieh i i eleary indleted that
the content is destined far feading to pets only, bear labsls indicating "NOT FOR HUMAN CONSUMPTION"

Box reterence 16 Person responsible for the consignment in EL: this box is 1o be Alled in only 0 0 18 8 certificate for transi
commadity; it may be filled in # the cariificate is for import commodity.

Box referance |.12: Placa of destination: this box is to be fillad in only if it is a cartificate for fransit commodity. The products in transd
can only be stored In free zones, free warehouses and custom warehouses.

Box reference 115 Registration number (raihway wapgons o contamer and lormes), fiight number {aircraft) or nams (ship); information
5 o he provided n the avent of unloading and reloading

Box relarence |23 for bulk containess, the containes number and (he seal number (i applicable) should be given,
Box reference |26 and |27 Wl In according o whether A 5 & transit or an impad certificale.

OJL 273 10.10.2002, p, 1,

Delets as appropriate.

UL 139 304 2004, p. 55, Corrected by OJ L 228, 2562004, p. 22,
OJ L 226 25 62004, p. 22,

Where:

n= pumberof samples Lo be tesbed,

m = threshold value for the number of bacteria; the resulf = considered satisfactory i the number of bacteria in all samples doas
not excesd m;

M= maximum value lor e number of bacleria; (he resull is considersd unsalislaciory if the number of bacleria in one of more
sampdas i2 M or more; and

o= numberof semples the bacterial count of which may be betwesn m and M, the sample still baing considered accaptabla if the
bacterial count of the other sampkes is m or less,

The signalure and the stamp musi be in a different colour to that of the printing.

Note for the parson responsibla for the consignment in EU: This certificate s only for vaterinany purposas and has fo accompany
the congigriment walil il reaches the border nspection past.

Officksl velarinarian

Name (in capitals): Qualification and title:
Johti Do, D.V.M Veterinary Medical Officer
Selsie 13, zoos, Slansture:

e Jolsn Dee, DVM
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Health Certificate No. 120050999
Valid only if the USDA Veterinary

Seal Appears Over the Certificate No.

Specified Risk Materials Certification
EITHER 1.  The animal by-product does not contain and is not derived from:('}

{(a} as regards bovine animals:

i. the skull excluding the mandible and including the brain and eyes,
and the spinal cord of animals aged over 12 months;

ii. the vertebral column excluding the vertebrae of the tail, the
spinous and transverse processes of the cervical, thoracic and
lumbar vertebrae and the median sacral crest and wings of the
sacrum, but including the dorsal root ganglia of animals aged over
24 months; and

iii. (iii) the tonsils, the intestines from the duodenum to the rectum and
the mesentery of animals of all ages.

(b) as regards ovine and caprine animals

i. the skull including the brain and eyes, the tonsils and the spinal
cord of animals aged over 12 months or which have a permanent
incisor erupted through the gum, and

ii. the spleen and ileum of animals of all ages.

{c) or mechanically separated meat obtained from bones of bovine, ovine
or caprine animals;

(d) the animals from which this animal by-product is derived, have not
been slanghtered after stunning by means of gas injected into the
cranial cavity or killed by the same method or slaughtered by
laceration of central nervous tissue by means of an elongated rod-
shaped instrument infroduced into the cranial cavity,

Pat o W S s u] :: 11 3 PR | 4 o Ao st Aoy e
UR 2 TICamimar Oy=prottic oo 1T Contanana s30T derived-from: ( )

1. the animal by-product does not contai ot derived from bovine,
ovine and caprine materi er than those derived from animals
borm, conti Iy reared and slaughtered in a country or region

assified in accordance with Article 5(2) of Regulation (EC) No

990/2001 as a country or region-posinganesheible BSH risle J.D.
Official Veterinarian
Name (in capitals): Qualification and title:
JOHN DOE, DVM Veterinary Medical Officer
Date:
JUNE 13, 2005
Stamp:
‘ M Delete as appropriate

Jobin Dee, DVM
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