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1. Hazea xapu06020 npodykmy ma ioenmudpikayinni oznaxu/ Apmuxyn/ Topzosa mapka/
1. Product name and identification attributes Product code Trade mark
@ine Bemuke KypuaTu-Opoitnepa 290-310 r 3amopoxere IQF (momimepHuil makeT 5 Xr, ToppoI0TOK

10 xr, TM «Qualiko», €C) / Frozen chicken breast fillet boneless & skinless 290-310 g IQF (poly 11573 Qualiko

bag 5 kg, corrugated box 10 kg, TM «Qualiko», EU)

®ine Bemuke KypuaTu-Opoitnepa 310-330 r 3amopoxere IQF (momimepHuiil makeT 5 Xr, ToppoI0TOK
10 xr, TM «Qualiko», €C) / Frozen chicken breast fillet boneless & skinless 310-330 g IQF (poly 11574 Qualiko
bag 5 kg, corrugated box 10 kg, TM «Qualiko», EU)

®ine Bemuke KypuaTu-Opoitnepa 330-350 r 3amopoxere IQF (momimepHuiil makeT 5 Xr, ToppoI0TOK
10 xr, TM «Qualiko», €C) / Frozen chicken breast fillet boneless & skinless 330-350 g IQF (poly 11575 Qualiko
bag 5 kg, corrugated box 10 kg, TM «Qualikoy, EU)

2. 3axkonoodasui ma nopmamueni OoKymenmu, AKi 6CIMano6IoONy sumou uodo dezneunocmi npodykmyl2. Legislation requirements for product safety

Regulation (EC) No 2073/2005 of 15 November 2005 on microbiological criteria for foodstuffs;

Regulation (EC) Ne1881/2006 of 19 December 2006 setting maximum levels for certain contaminants in foodstaffs. Comission
Regulation (EU) No 1259/2011 of 2 December 2011 amending Regulation (EC) No 1881/2006 as regards maximum levels for dioxins,
dioxin-like PCBs and non dioxin-like PCBs in foodstuffs;

Regulation (EC) No 543/2008 of 16 June 2008 laying down detailed rules for the application of Council Regulation (EC) No 1234/2007
as regards the marketing standards for poultrymeat;

Regulation (EC) No 1169/2011 OF THE EUROPEAN PARLIAMENT AND OF THE COUNCIL on the provision of food information
to consumers;

DIRECTIVE 2011/91/EU OF THE EUROPEAN PARLIAMENT AND OF THE COUNCIL on indications or marks identifying the
lot to which a foodstuff belongs.

3. Onuc npodyxmy/3. Product description

I'pynni M’s3u, BifiIeH] BiJ IpyqHOT KiCTKHM (BenuKuil M’s13 — Besuke ¢ine). Bigainennit rianbokuit M’s3 (rimbokuit M’s3 —
mare ¢ine). / Breast muscles separated from breast bone (big muscle - breast fillet). Separated deep muscle (deep muscle — inner fillet).

HJonyckaernes / Allowed:

®  3QNWINKK BUAUMOTO XHUPY <5% Bin Baru 1 mt. dine / residues of visible fat <5% of weight 1 pc. of fillet;

e  sanuiku Kictok / residues of bones;

mauti kictku / small bones <7 mm/mm 8 mwrr/pes / 100 kr/kg
Benuki kictku / big bones >7 MM/ mm 2 wrr/pes / 100 kr/kg
mani xpsiui / small cartilages <5wmM/mm 10 wrr/pes / 100 xr/kg
Benuki xpsui / big cartilages 5-12 mm/ mm 6 wr/pes / 100 kr/kg
kpuTruHi xpsiuii / critical cartilages >12 MM / mm 2 wrr/pes / 100kr/kg
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e  JesKi NOIIKO/DKEHHs, CHHIN Ta sMu / sSome damages, bruises and spots;

mani csitii kpososunuew / small light blood spots <10 MM/ mm 100 mrr/pces / 100 kr/kg
Benuki cBiTimi kpososuiueH / big light blood spots >10 MM / mm 60 mrr/pes / 100 kr/kg
mauti remui kpososuiusu / small dark blood spots <20 MM/ mm 40 mrr/pes / 100 kr/kg
Benuki Temui kpososuusH / big dark blood spots >20 MM / mm 20 mrr/pes / 100 xr/kg

2t

e BincyrtHicTh 1/3 wactunu ine 3a ymoBH 30epexeHHs anatomiunoi hopmu / absence of 1/3 of fillet provided retaining the

anatomical form;
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®  Ha 3aMOPOXKEHOMY M’SCi HECYTTEBi Ta He3HAuHi ciimy Mopo3Hux omikie / insignificant and minor traces of frost burns on
frozen meat.

He nonyckaernes / Not allowed:
e HasBHICTH BesuKoro i Masoro dine / presence of breast and inner fillet;

®  3HAYHI 3aJHLIKA BUIUMOTO Xupy >5% Bix Baru | mrt. dine ta wipu / significant residues of visible fat >5% of weight 1 pc.
of fillet and skin;

®  3AIMIIKK XPAIIOBOI TKAHWHM, KicTOK Ginbine gomycrumoro pisus / residues of cartilage tissue, bones more than allowable
level;

MacoBa yacTka M’sica IITHIL 3 HEAOMYCTUMHUMHE BiIXHJICHHAMH MOXe CKiIanaTu He Oinbiue 2,5% Bix maprii. / Mass fraction
of poultry meat with unacceptable deviations may not exceed 2,5% of the batch.

290,0 - 310,0, apruxysn / product code 11573
310,0 - 330,0, apruxysn / product code 11574
330,0 - 350,0, apruxyn / product code 11575

Maca oani€l mryku, r* /
Weight of one piece, g*
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Honyctume Bimxunenns =10 r Bix Hijp0BOro Aiana3oHy y kinekocti 20%. / Permissible variation
+10 g from the target range in the amount of 20%.

Tun 3amopoxyBanHs* /

Freezing type* [Isuzke inauBimxyansHe 3amoposxysannst. / Individual quick freezing (IQF).

Tak / Yes
KonTposs mMetanogerekropom™ / | TIpoayKilist IpoXoauTh KOHTPOIs MeTanoaeTekTopoM. YyTmusicts: Fe 3 mm/mum ; nonFe/ueFe
Metal detector control* 3,5 mm/mmM; SS 4 mm/mm. / Products are monitored by a metal detector. Sensitivity: Fe 3
mm/mm; nonFe / nonFe 3,5 mm/mm; SS 4 mm/mm.
— <
KoHTposs HassBHOCTI KicTOK™ / Tax | Yes

Presence of bones control*

* 3a neobxionocmi/if necessary

4. Opzanonenmuuni xapaxmepucmuxul4. Organoleptic attributes

Koumip ta 3amax /

XapaxkrepHi U1 cBizkoro mooposikicHoro m'saca. / Typical for fresh benign meat.
Colour and odour PAKTCpHL 1 A00p yp g

Koncuctentis / XapakrepHa Uit 100posikicHOi cupoBuHH, M's3u TpykHi. / Typical for benign raw material, elastic
Texture muscles.
Iosepxus / Surface XapakTepHa Ul M’sica OTHLI B 3aMopoxkeHomy crani. / Typical for poultry meat in frozen condition.

5. @omo npodyxmy/5. Product photo

6. Cknad npodykmy™* | 6. Ingredients**

Cknad npodykmy ona 3aznauenns npu mapkysanni npodyxmy/List of ingredients for product labeling

dise Benuke Kypuaru-opoitnepa / Chicken-broiler breast fillet

**[Toxo0dcenns inepedicnmis 3azHauero 6 cneyuikayii na cuposury ma mamepianu/Origin of ingredients is indicated in a specification of raw materials and materials

7. Xapaxkmepucmuxu npodykmy/7. Product characteristics

Dizuko-ximiuni xapaxkmepucmuxu /Physical and chemical characteristics

TMoxastuk/Criteria O,HI/II—_II/II_I}I BUMIPIOBaHH;1/ 3HaueHHSA
Unit of measurement nokasHuka/Value
Temneparypa B TOBII mpoaykry, He Bumie / Product core temperature, not oC winyc 18 / minus 18
exceeding
Bona TexHosoriuHa (ximiunuid Ttect), He Oimbme / Technological water i 34
(chemical test), not more '
Bmicm nimposaminis, ne 6invwel The content of nitrosamines, not more
Cyma HIIMA ta HIIEA / Sum of NDMA and NDEA g;ﬁ; 0,002
Bmicm mikomokcunis, ne 6insue/ The content of mycotoxins, not more
] me/ke

A B1/ Aflatoxin B1 0,005

¢dotoxcun B1/ ma/kg
Bmicm mokcuunux enemenmis, ne 6invuie | The content of toxic elements, not more
Csunens / Lead 0,1
Kammiii / Cadmium me/ke 0,05
Munr’sik / Arsenic mg/kg 0,1
PryTh / Mercury 0,03
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Bmicm padionyxniois, ne dinvue | The content of radionuclides, not more

Cs-137 bxlxe 200,0
Sr-90 Bg/kg 20,0
Bmicm necmuyudis, ne ginvwe / The content of pesticides, not more

['XIII (ansda-, 6era-, ramma-izomepn) / HCCH (alfa-, beta-, gamma-isomers) me/ke 0,01
JT Ta oro metabouita / DDT and its metabolites mg/kg 0,1

Bmicm anmuoiomuxis, ne 6invwe | The content of antibiotics, not more

Terpauukninosa rpymna / Terpauumksiin / Tetracycline group / Tetracycline

unak6auutpanus / Zynchacitracin

Jlesominerun / Chloramphenicol

Mixpooionoziuni noxaznuxu™** | Microbiological characteristics***
IMoka3uuk/Criteria 3nauenHs nokasHuka/Value

n=5, c=0, ue BusBieno B 25,0/

n=5, ¢=0, not detected in 25,0 g

*** Mixkpo6iono2iuni nOKAsHUKY HOPMYIOMbCSL Y 8I0N0GIOHOCE 00 HOPMAMUBHO20 DOKYMennty, wo Oie 6 Kpaini npuznauenns mosapyl Microbiological characteristics are

standardized in accordance with the regulations in force in the country of destination

00/2 He nonyckaerbcsi/
unit/g Not accepted

Salmonella Typhimurium, Salmonella Enteritidis

8. Enepzemuuna ma noycusna yinnicmo na 100 2 npodyxmy/8. Nutrition declaration per 100 g
Enepreruuna minxicTh, Kkaa (kJx) / Energy value, kcal (kJ) -
Kupu, r/ Fat, g -
3 sikux / of which
— HacuyeHi, r* / saturates, g* -
Byraesoau, r / Carbohydrate, g -
3 sikux / of which
— mykpu, r* / sugars, g* -
Binku, r / Protein, g -
Cins, r* / Salt, g* -
* 3a HeobXiOHOCmI/if necessary
9. Inghopmauisn w000 emicmy anepzenisl9. Allergen information
, , Moscnusicmep
Ak inzpedienm
Hasenicms y npooykmi abo moxcnugicms nepexpectnozo 3a0pyoHeHHA . npooykmy/ nepexpectoco
Presence in product as an ingredient or possible cross-contamination As an ingredient sabpyonennn/Possible
with: Tar/Hi cross-contam!natlon
Yes/No Tar/Hi
Yes/No
3maku, Mo MicTsITh pociuHHi Oiku Ta Bupobu 3 Hux / Cereals containing Hi/No Hi/No
gluten and products thereof
Paxononi6Hi Ta Bupobu 3 Hux / Crustaceans and products thereof Hi/No Hi/No
Sliiust Ta Bupo6u 3 Hux / Eggs and products thereof Hi/No Hi/No
Puba ta Bupo6wu 3 Hei / Fish and products thereof Hi/No Hi/No
Apaxic Ta Bupobu 3 Hporo / Peanuts and products thereof Hi/No Hi/No
Coesi 6061 Ta Bupo6u 3 Hux / Soybeans and products thereof Hi/No Hi/No
Mounoko Ta BI/I_p06I/I 3 Hporo (Bkimovaroun yaktosy) / Milk and products Hi/No Hi/No
thereof (including lactose)
TCopixu Ta Bupo6u 3 Hux / Nuts and products thereof Hi/No Hi/No
Cenepa Ta Bupo6u 3 nei / Celery and products thereof Hi/No Hi/No
[ipuwmipst Ta BUpoOu 3 Hei / Mustard and products thereof Hi/No Hi/No
Hacinns kyHxyTy Ta BUpoOu 3 Hporo / Sesame seeds and products thereof Hi/No Hi/No
JlBookuc cipku Ta cyibditi 3 KoHIeHTparieo nonan 10 mr/kr / Sulphur Hi/No Hi/No
dioxide, sulphites at concentrations of more than 10 mg/kg
JlronuH Ta BUpobu 3 Hhoro / Lupin and products thereof Hi/No Hi/No
Moumrocku Ta Bupo6u 3 Hux / Molluscs and products thereof Hi/No Hi/No
10. Ymosu 36epicanna ma uacosi xapaxmepucmuxu npudamnocmil/10. Storage conditions and shelf life
36epiraTu pu Temneparypi, He uiie,°C / Storage at temperature, not exceeding,°C minyc 18 / minus 18
Temneparypa tpancnoprysanss, He suiie,’C / Shipping temperature, not exceeding,°C Minyc 18 / minus 18
Crpok npumaTHOCTI 1o criokuBanHs, He Oiabmie / Shelf life, no more than 24 wmicsd / 24 months
1L Incmpyxyii w000 onepysanns, npuzomysanns ma euxopucmanna npodyxkmy/11. Instructions on handling, preparation and use of the product
Po3Mopo3uti i migaaTi noBHii TepMiuHiit 06po6wi. / Defrost and subject to complete heat treatment.
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12. Haxysannall2. Packing
Tun Kinvkicmo Maca Maca Po3smipu
Apmuxkyn/ nakyseanns/ ynakoeok/awjuxie / | nemmo, k2/ | opymmo, ko/ | (AxLxB), mm/ Mamepian/ Konip/
Article Type of Number of Net weight, | Gross weight, Size Material Colour
packaging packages/boxes kg kg (LXWxH), mm
IamuBinyaneHe/ 5,000 - 5,030 + 360550 TTomieTunen / Ipo3sopa /
Primary 0,075 0,005 polyethylene transparent
B / 10,000 10,800 + Todpoproa | EZEKO/I)T:P\I?
TOPHUHHE , - s
11573 Secondary 2 0,150 0,100 >80x390x110 Cor:j“t?atej T —
11574 cardboar coloured branded
11575 [epen’suuii Csitito-
Tperunne/ II1J10H / Ko_quHeBm?I /
. 48 480,000 - 1200x800x1470 | wooden pallet, light brown,
Tertiary .
CTpeTY-TITiBKa / npo3opa /
stretch film transparent

13. Mapkysanns/13. Labelling

MapkyBaHHsT HAHOCHUTBCSI JICPIKABHOIO MOBOI YKpaiHH, P IMOCTaBI[ Ha €KCIOPT — MOBOIO, 10 OOyMOBJICHA B JIOTOBOpi (KOHTPAaKTi) HA MOCTABKY HPOJIYKIIi.
JlomycKa€eThCst HAHOCHTH JOJAaTKOBY iH(MOpMAILio, 10 He CyIepeurTh 3aKkoHoaBcTBY Ykpainu. / Marking is applied in the state language of Ukraine, in case of export
- language which is due in the agreement (contract) for supply of products. Putting additional information that does not contradict the legislation of Ukraine is allowed.

Heooxiona ingpopmauia/ Inousioyanvne/ Bmopunne/ Tpemunne/
Required information Individual Secondary Tertiary

Hasga npoxykry / Product name X X X
Maca uerto nmpoaykry / Net weight X X X
HaiimenyBaHHA Ta MiCIIe3HAXOKCHHS 1 HOMep TeleOHy BHpPOOHUKA,
¢daxTruny aapecy notysxkHocrteit / Name, address and telephone number of X X X
the producer and address of its production facilities
HaiimeHnyBaHHsI Ta MiCIIE3HAXOKCHHS 1 HOMEp Telae(oHy MiANPHEMCTRA,
sIKe 3/IIHCHIOE (QYHKITT 11010 MPUHHSTTS MpeTeHsiit Big croxxusaya / Name,
address and telephone number of the company which performs the functions i i i
for a claim acceptance from the consumers
Kpaina moxomxenns / Country of origin X X -
CkJaJ TPOAYKTY i3 3a3HAYSHHSM KUIBKOCTI IHIPENIEHTIB B TOPSAKY
smenmenns / List of ingredients in descending order i i i
Yacosi xapaxmepucmuku npudamnocmi npodykmy/Information about durability:
- Jlara 3a6ot0 Ta/abo BupoGHuirra / Date of slaughter and/or production - - X
- Jlara 3amopoxkysanust / Date of freezing - - -
- Jlara BupobHuiTBa Ta 3amMopoxxyBants / Date of production and freezing X X -
- Jlara BupobHuiTBa Ta nakysauss / Date of production and packaging - - -
- Jlara «Boxutu no» / «Best before» date X X -
- Tepmin npunarnocti / Shelf life - - X
Howmep naprii / Batch number X X X
Maxysansuuk / Packager - - X
YmoBu 36epirannst / Storage conditions X X X
Pexomenianii Bukopuctanus / Recommendations for consumption X X -
Eneprernyna 1iHHICTB (KaJIOpiHHICTB) Ta XapuoBa (TI0KMBHA) IIHHICTH Ha
100 r mpoaykry / Nutrition declaration per 100 g i i
Itpuxosuii-kox / Bar code X X -
3nak ceprudikarii Halal / Sign of Halal certification X X -

14. Ymoeu mpancnopmyesannsl/14. Transportation conditions

TpaHcnopTyIoTh B i30TEpMIUYHHMX TPAHCHOPTHHX 3aco0ax, sIKi 3a0e31euyroTh 30epeXeHHs SKOCTI NPOIYKIIil, 3riJHO NMpaBWII i HOPM
nepeBe3eHHs MIBUAKONICYBHHUX BaHTAXKIB, SIKi AilOTh Ha JJaHOMY BUIi TpaHcmopty. / Transportation in isothermal vehicles, ensuring the
preservation of product quality in accordance with the rules and norms for the transportation of perishable goods, operating on this

type of transport.

15. Cnocobu posnodinannalls5. Methods of distribution

OnroBa Ta/abo po3apidHa Toprisms. / Wholesale and/or retail.
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16. Bukopucmannsa 3a npuznauennam/ouiKysane onepysanna Kinuesum npodykmom/16. Intended use/expected handling

BoxuTH B DXy micis moBHOI TepMidHOi 0OpOOKH 3a YMOBH JOTPHUMAHHS YMOB 30epiraHss, TepMiHIB IPHUAATHOCTI 1 TepMETHIHOCTI
ymakoBku. / Eat after complete heat treatment subject to storage conditions, shelf life and tightness of the package.

17. Byov-ske nenaemucHe, ajie 06rpyHmMo8ano ouiKysane UKOPUCMAHHS He 3a NPUSHAYEHHAM A00 HeHAle)CcHe onepyeanns i ix nebesneuni nacniokul
17. Any unintended but reasonably expected use or improper handling and dangerous consequences thereof

Po3MoposkeHHii MPOAYKT HE MiAJIArae 306epiraHHio i MIOBTOPHOMY 3aMOPOKyBaHHI0. He mpu3HaueHO /U1 BKHUBAaHHS B CHPOMY BUIIIsiAL./
Once defrosted do not refreeze or store. Not intended for consumption in raw state.

18. Iomenuyiini cnoxcusaui/18. Potential customers

Bci Bepcteu Hacenennst. / All segments of the population.

19. O6merncenns y cnoscusanni npodyKmy, 30Kpema oKpemumu (Lymaueumus) Zpynamu cnoxcusayis/
19. Limits of the consumption of the product, including specific (sensitive ) consumer groups

Biacyrni. / None.

Iocana / ILLE./ Iigmmc / Jara /
Position Name, Surname Signature Date

Dinis «Ilepepoonuii kommiexke» TOB «BinHunbka nraxogadpukay /
Branch ‘Pererobniy Compleks’ of Limited Liability
Company 'Vinnytska Ptahofabryka’

IMpoBigHuii TexHOJIOT 3 BUpoOHUITBAa Ta  IHHa KpuBoporenko / / 13.07.2022
nepepoOKy MPOAYKILii TBAPHHHHIITBA / Inna Kryvorotenko ’
Leading technologist for production ;
and processing livestock products
MpAT «MuponiBcbka ntaxopadpuxay /
PrJSC ‘Myronivska Ptakhofabryka’

HauansHuK TeXHOJIOTIYHOTO Bimminy / Onexcaunp bepexuuii / ¢ / 13.07.2022

Head of Technology Department Oleksandr Berezhnyy Ve o
3arsepmxeno / Approved I1.1.6. / Name, Surname Iiamwc / Signature Mara / Date
T'onoBHMIA TeXHOJOT, Bigaia po3BUTKY I'anna Cysona / 13.07.2022
npoxaykris / Chief Technologist, Product  Hanna Suzova
Development Department

Bix imeni / On behalf of :

Hassa kommanii / Name IMocana / Position IL.1LB./ [igmuc / Signature Jara

of the Company Name, Surname / Date
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