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L 153/23 OQULVATIEH BECTHUK HA EBPOIIEVICKUTE OBLLIHOCTU 21.6.1980

PE[TIAMEHT (EMO) Ne 1552/80 HA KOMMCHSATA
ot 20 rouu 1980 romuua

OTHOCHO ONpeIeNsiHe Ha MOAPOOHM MpaBUIIa 33 OCUIYpPsIBAHE HAa ATMMHMCTPAaTHBHA IOMOIL BBB BPb3Ka C
M3HOCA Ha HAKOM CHpPEeHa, OTTOBAPSILY HA YCIOBUATA 32 CIIELMATIHO TPeTUpaHe MPU BHOC B ABCTpanus

KOMMCYSITA HA EBPOIEMCKUTE OBLIHOCTH,

Kato B3e npempuy [Joropopa 3a ch3nasane Ha EBporieiickata MKOHOM-
yecka 0OLIHOCT,

karo B3e mpensun Permament (EVO) Ne 2931/79 ma Cobsera or
20 pmexemspy 1979 r. OTHOCHO OKa3BaHe Ha IOMOLI PV M3HOCA Ha
CETICKOCTOMIAHCKM ITPOIYKTH, KOMTO MOTaT JIa Ce MOJI3BaT OT CTIEUMATTHO
TpeTMpaHe NPV BHOC B TpeTa CTpaHa (), M Mo-creuyanHo wieH 1,
naparpad 2 ot Hero,

KaTo ¥Ma TpedBuI, e ABCTPAIIMICKUAT ChIO3 Ce ChITIACH B PAMKUTE Ha
TATT ma mo3sonu BHOC Ha MeKH y3penu cupeHa, Roquefort, Stilton,
¥ CUpEHa OT KO3e MILSIKO, 0e3 KOMMUECTBEHN OTPaHIUEHNST; KaTo MMa
TIPEIBNUII, e TOBa CriopasymMeHue ce npuiara ot 1 romm 1980 r,;

Kato 1ma npeasug, e OGLUIHOCTTA ce aHTaXMpa [Ja OCUTYPH aIMIHIC-
TpaTMBHA MOMOLI Ha aBCTPAIIMIICKMTE OPIaHM, 3a J1a TapaHTupa npa-
BUJIHO NIPUJIaraHe Ha CIIOPa3yMEHMETO; KaTo MMa IIPEABI, ue BBIPOC-
HUTE CUpEHa CrlelBa 1a GbIAT IPULPYKEHN OT cepTUUKAT, M3IaleH
OT KOMIIETeHTHIsI OpraH B OBIIHOCTTa;

KaTo MMa IpenBui, Y€ MEpKUTE, IIPEIBUIECHN B HACTOALLMS PETIIAMEHT,
Ca B CbOTBETCTBME CHC CTAHOBUILETO Ha y}'[paBI/[TeHHI/IH KOMUTET IO
MIIIKOTO M MJICUHUTE ITPOOYKTH,

[TPUE HACTOSLLMA PETTIAMEHT:

Ynen 1

3a M3HOC 32 ABCTPANMiiCKNsA CHIO3 Ha:

— MEeKM Y3peny CUpeHa IUII0C CUPeHa, IPOU3BENIeHM eMHCTBEHO OT
Ko3e MILIKO (c uskimouenme Ha Feta, Telemes u Kaseri), noma-
mauy B nomnosuums 04.04 E na OOmara MutHIYecka Tapuga,

— cupena Roquefort u Stilton, nonamamy 8 nognosumst 04.04 C
Ha Ofmara MuTHIYeCKa Tapuda,

npoy3seneHn B OOIIHOCTTA 1 OTIOBAPSILY Ha OMPEENEHNETO B IIPH-
noxeHue I, ce u3nasa cepTMUKat, CHOTBETCTBALL HA 0Opasela, Ipef-
cTaBeH B npunoxenue II, mo 3asBnenne Ha ChOTBETHATA CTpaHa.

() OBL 334,28.12.1979r., ctp. 8.

Ynen 2

1. Ceprudukature ce ormeyarar Ha Osma XapTisi, Ha AHITIMICKM
eauk. Texumsr pasmep e 210 x 297 mm. Beekn ceprudurar mma
CepyeH HOMep, ONpeferieH OT areHUMATa, KOATO T0 M3[aBa.

[Ibp2kaBaTa-usiecHKa M3HOCUTENKA MOZKe 11 M3MCKBA, 3 1 Gbie M3ION-
3BAH HA HeJlHA TEPUTOPIsI, OCBEH HA aHINIMIICKM €3UK, CepTUQUKATET
ma Obre M3HAmeH Ha eIMH OT OPUIMATHUTE I e3ULAL.

2. CepruukarsT censa na Obe B eMH OPUIMHAT Y HAl-MAJIKO [BE
Komys. Tesy KOIMS HOCAT ChUIMS CEPUEH HOMEpP KaTO OpUTMHAIa.
OpurnHAITBT ¥ KONMSITA Ce MOIB/IBAT IIEYaTHO WM PBUHO; B MOCIIE-
HUS CTTyyall ce MOITBJIBAT € IeyaTHM GYKBY M C MaCTHIIO.

Ynen 3

1. CeprudukaTbT 1 KOMMSITA Ce M3[IABAT OT AreHIIVs, OMpeMerieHa OT
BCSIKA Tbp2KaBa-usleHKa.

2. V3naBamara areHuys 3agbpKa €IHO KOMME OT CepTUQUKATA.
OpUIMHAITBT U IPYTOTO KOIME Ce IPECTABST B MUTHIUYECKATa CITyK0a,
KbIETO Ce M3BBPIIBAT MUTHMYECKUTE (OPMATHOCTM 3a M3HOC 3a
ABCTpaIitcKus Chlo3.

3. MurHuyeckara ciyx0a, mocoueHa B maparpad 2, cara cBosi euat
Ha OPUTMHAIIA, B TIOJIETO, IPEIIHA3HAYEHO 32 Ta3y LEJl, ¥ TO BPbLIA Ha
CHOTBETHOTO JLie. KommeTo ce 3ambpaka B MUTHMYECKATa CIIyK0a.

Ynen 4

CepruMKaTh?T € BaMIEH CAMO CIell HaUleXHAa 3aBepKa OT
KOMIICTEHTHATa MUTHMYecKa ciyx6a. Toll 0OXBaia KOIMYecTBOTo
CTOKH, [I0COYEHY B HETO. BBIpeky TOBa, KOIMUYECTBO, IPEBMILIABALLO C
He T0Beve OT 5 % IEKIIAPUPAHOTO KOMMUECTBO, Ce CMsITa 34 00XBAHATO
OT TO3M CepTUMKAT.

Ynen 5

HBp}KaBI/ITC-‘{HGHKI/I npedrnpueMar BCMYKN HCO6X0[II/!MI/I MEpKUY, 3a 11a
NIpOBEPAT Mpou3xofda, Tuia, ¢bCTaBa ¥ KavyeCTBOTO Ha CMpEHaTa, 1o
OTHOLIEHME Ha KOUTO Ca U3OAICHI CCpTI/I(l)I/[KaTI/I.

Ynen 6

Hacrosmmsar pernamenT prmsa B cuia Ha 1 1omm 1980 T.



202 Oduumarnen BecTHUK Ha EBporeiickust cbio3 03/r. 3

Hacrosiumsit permamMeHT € 3ambIIKUTENIEH B CBOATA ISIOCT M C€ Ipuiara IpsAKO BBB BCUYKA
Tbp2KaBn-UJIICHKHN.

Cncraseno B bprokcen Ha 20 1onm 1980 rommna.

3a Komucuama
Finn GUNDELACH

3amecmuur-npedcedamen
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TTPUTTIO2KEHME 1

Ol'[pCI[eJ'leHM}l Ha CcpeHaTa NMoCoOYeHU B YJIEH 1

Mexkute y3permu cupeHa ca 06paboTBaHu ¢ GMONOTMYHM AreHTH KAToO IJICCEHM, 3aKBACU UM JPYTM OPraHM3MU, KOUTO
npyuMHABaT 06PA3yBaHETO HA BYIMMA KOPA HA MOBBPXHOCTTA Ha cupeHeto. OGpaboTKaTa July y3psIBAHETO CTIENBA TAKa
Jia ce TIOMTOTBM, Ye CUPEHETO BMIMMO Ce KOHCEPBMPA MM Y3PsBa OT MOBBPXHOCTTA KbM IeHTHhpa. CHIbpKaHMETO Ha
Ma3HJMHA CbIIACHO TEINIOTO Ha CYXOTO BELIECTBO He TpsiOBa fa Obiie mo-Majko or 50 %. ChIbpXKaHMETO Ha BIIAXHOCT,
M3YMCIIeHa 110 TErIOTO Ha HEMa3HOTO BELIECTBO, He Tp;{6sa ma Obae mo-Majnko oT 65 %.

TepMUHDT ,MEKO Y3psI0 CUpEHe" He BKIIOUBA CUPEHA C IJIECEHM, 3aKBACH M JIPYTH OPTaHM3MM 110 KOPATa, KOUTO ChLIO
CBIIbPKAT CUHS WIIM JIPYTa IIeCEH, PABHOMEPHO pasnpefiesieHa BbB BBTPEIIHOCTTA HA CUPEHETO.

Cuperero Roquefort Tps6Ba ma Obe HAIPABEHO B CHOTBETCTBUE ChC CTAHIAPTUTE, ONPENENCHN B 3aKOHA OT
29 1o 1925 r., ny6nukysan B ,Oduunare Bectyk Ha PenyOruka Qpanumsa® va 30 tomn 1925 1. u tpsaGea a Gbie
etnkerupano kato ,Roquefort” or ,Confédération générale des producteures de lait de brebis et des industriels de
Roquefort*.

Cupenara Stilton TpsiOBa 1a GbIAT HAIPaBeHY CHIMACHO M3NMCKBAHIIATA 32 M3IOM3BAHETO HA CEPTUQMIMPAHA THPIOBCKA
mapka 831407 u 831408 1 na OTroBapsAT CHOTBETHO Ha M3MCKBAHMATA 3a CHIBPKAHMETO HA MACIIEHOCT B MIIAKOTO U
ChIIbPXKAHNMETO Ha BOIA ChIacHO [paduk 1 kbM Hapenbute 3a cuperero Ha OGemyHeHOTO Kpasctso o 1970 r.

CupeHarta oT K03¢ MIISIKO TPsiOBa [1a GbIIaT HAIpaBeH  ,eIMHCTBEHO OT K03e MIIKO” (¢ m3kiioueHye Ha Feta, Telemes un
Kasseri) 1 Te3ut mymyt Tpsi6Ba ma ObOAT M3IICAHN HA OMAKOBKATA M[VITM Ha ETVKETA.
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EUROPEAN COMMUNITIES

1. Exporter 2. Certificate No
ORIGINAL

3. Consignee CERTIFICATE

of identity and origin for export of sort ripened cheeses, Roquefort
cheese, Stilton cheese and goats’ milk cheeses

NOTES
A. This certificate must be made out in one original and at least two copies.

B. The description of the cheeses must include the type in addition to any brand or trade name.

C. The original and one copy must be produced for certification to the customs office at which customs export formalities are completed.

D. The original must be produced to the customs authorities of the Commonwealth of Australia.

4. Marks, number and kind of packages; description of goods 5. Grossweight | 6. Invoice Nos
1
7. Net weight
4. Marks, number and kind of packages; description of goods 5. Grossweight | 6. Invoice Nos
2
7. Net weight

THE UNDERSIGNED COMPETENT AUTHORITY hereby certifies that the cheeses described above:
— were produced in the Community,

— are of sound and fair marketable quality, and

— conform to the definition shown overleaf.
(Place) (Date)

9. Issuing authority

(Signature) (Stamp)

10. CERTIFICATION BY THE COMPETENT AUTHORITY CUSTOMS OFFICE

Customs formalities for export to the Commonwealth of Australia of the cheeses covered by this certificate have been completed.

(Place) (Date)

(Signature) (Stamp}
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(Back of certificate)

DEFINITION OF SOFT RIPENED CHEESES

Soft ripened cheese is cured or ripened by biological curing agents, such as moulds, yeasts and other organisms which
have formed a crust on the surface of the cheese. The curing or ripening is conducted so that the cheese visibly cures
or ripens from the surface towards the centre. Fat content in the dry matter is not less than 50%. Moisture content
calculated by weight of the non-fatty matter is not less than 65%.

The term 'soft tipened cheese’ does not include cheeses with moulds, yeasts and other organisms on the sutface
which also contain mould, blue or otherwise, distributed throughout the interior of the cheese.

DEFINITION OF ROQUEFORT CHEESE

Roquefort cheese is made in accordance with the regulation of 29 July 1925 published in Journal officiel de la
République francaise’ of 30 July 1925 and labelled as 'Roquefort’ by the *Confédération générale des producteurs de
lait de brebis et des industriels de Roquefort’.

DEFINITION OF STILTON CHEESE

Stilton cheese made in accordance with the regulations governing the use of certification trademarks 831407 and
831408 and complying with the appropriate requirements for content of milk fat and water as set out in Schedule 1
to the 1970 cheese regulations of the United Kingdom.

DEFINITION OF GOATS’ MILK CHEESES

Goats' milk cheese is cheese made with milk solely from goats and labelled as having been made with milk solely
from goats (excluding Feta, Telemes and Kasseri cheeses).



