IIpAT «MXII»

Penaxuist popmu: 1

®-02-02 Cnenudikaniss Ha NPOAYKT
wpikcar pory ®dopma gie 3: 19.01.2024

Cnaiicu 3 kypsiuoeo @ine pizani 5 mm 3aneueni 3amopooiceni IQF

(nonimepruii naxkem 2,5 ke, eogpponomox 10 ke, TM "Qualiko Cropinka 136
Mxn Professional”, €C)

1. Hazea xapuo6020 npodykmy ma idenmupikayiiini o3naxu Apmuxyn Topzoea mapxa
Cnaiicu 3 Kypsiaoro ¢ine pizani 5 MM 3anederi 3amopoxeni IQF (monmimepHuii maker 2,5 kr, 14301 Qualiko
rogppornorok 10 kr, TM "Qualiko Professional", €C) Professional
2. 3a oagui ma Hop UBHI OOKYMEHMU, AKi 6CIAHOGIIOI0Mb 6UMO2U {000 De3neuHocmi npooyKmy

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

Commission Regulation (EU) 2023/915 of 25 April 2023 on maximum levels for certain contaminants in food,

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 npodykmy

®ine Kypuaru-Opoiinepa, 06pobieHe po3conoMm, JoBeIeHe 10 KyTiHapHOI TOTOBHOCTI, Hapi3aHe Ha CIaficH Ta 3aMOPOXKCHE.

Gl
g

Jlomyckaerbes:
* 3yumI BUpoOu (craiicu, npukiiag Ha GoTo) 10 25 % 10 Macu | ymakoBKH FOTOBOTO MPOAYKTY;




Craiicu 3 kypsnwozo ¢ine pizani 5 mm 3aneueni samopooiceni IQF (nonimepruil
naxem 2,5 ke, 2ogpporomox 10 ke, TM "Qualiko Professional”, €C)

Cropinka 2 3 6
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* HasgBHICTH MTOJOMaHMUX IIMATOYKIB (ApiOHOI Ppakii, 3rigqHo ¢oto) - 10 5 % /10 MacH | yImakoBKH TOTOBOTO MPOAYKTY.
[ l_h"l.'"'t" i 1 & § 1 %

KouTposp HasBHOCTI KicTok* | Hi

Kontpons
% Tax
METaJI0eTEeKTOPOM
Tun 3amopoxxyBaHHs* InnuBinyansHe mBuake 3amopoxysanns (IQF).

(B cepenHbOMY Bif 8-16)

Maca onHiei mryku, *

* 3a neobxionocmi



®@-02-02 Cnenmdikanis Ha NPOAYKT

Craiicu 3 kypswozo ¢ine pizani 5 mm 3aneueni samopooiceni IQF (nonimepruil
naxem 2,5 ke, 2ogpporomox 10 ke, TM "Qualiko Professional”, €C)

Penaxuist popmu: 1 Dopwma nie 3: 19.01.2024

| Cropinka 3 3 6

4. Opzanonenmuyni xapaxKmepucmuxku

IToBepxHs XapakTepHa /15l TOTOBOTO 3aIlI€YCHOT0 KypsIoro (ise.

Koncucrenist HixHa, coxoBHTA.

Kosip xapakrepHuii 1jisi BAKOPHCTAHUX CIIelil a00 MapuHay. 3amax BIaCTUBHHA JaHii

Kouip Ta 3amax MPOIYKIII B CTaHI TOTOBOMY /10 BYKHBAHH 3 apOMaTOM BHKOPHUCTAHUX 3TIHO 3 PEICITYPOIO

crienliif abo MapHHaIIB Ta KOMIIOHEHTIB, 0€3 CTOPOHHBOI'O 3araxy.

5. @omo npodyxkmy

6. Ck1ao npodykmy**

CK1a0 npodyKmy 01 3a3HAYeHHA NPU MAPKYBAHHI

dine kypku-Opoitnepa 74 %, Boga nmutHa, cTabinizatopu: mipodocdar Harpiro, Tpunomidocdar HATPiro; TEKCTPO3a, MiJACUITIOBAY CMaKy:

DIyTaMaT HaTpilo, aHTHOKCUIAHT: 130aCKOpOiHaT HaTpilo, 3aryIlyBadi: KapariHaH, KCAaHTAaHOBA KaMelb; eKCTPaKTH Oyl Ta iMOHpY, Clib
KyXOHHa, NIeHUYHA xiritkoBuHa. [IOPAJIA AJIEPTTKAM: o0 aneprexiB, AUB. iHTPEIiEHTH, BUALICHI :KUPHUAM HprdToM. Moke MiCTHTH

IHIII 3JIAKH, [0 MIiCTSTH TJIKOTEH, TiPYHIN0, Ceepy, Aiilsi, MOJIOKO, COEBi H00H.

**[oxooxcenns iHepedicHmi8 3a3HaA4eHO 8 Cneyu@ikayii Ha CUposuUHy ma mamepianu.

7. Xapakmepucmuxu npodykmy

OnuHuLst
IToxazuuk . 3HaueHHs TIOKa3HUKA
BUMIPIOBAHHS
Dizuko-ximiuni xapakmepucmuxu
Temmeparypa B TOBILI NPOAYKTY, HE BHIIE °C minyc 18
MacoBa yacTKa KyXOHHOI COJi, He OibIIe % 2,0
®ocdarn, HE OinbIIe MT/KT 5000
['myramar Harpito, He Oinblie MI/KT 10000
Bmicm mikomoxcunis, ne oinvuie
Adnarokcun Bl MI/KT 0,005
Bmicm nimposaminie, ne dinvue
Cyma H/IMA ta HIIEA MI/KT 0,002
Bmicm moxcuunux enemenmis, ne oinvume
CBHHEID MI/KT 0,5
Kanmiit MI/KTD 0,05
Mumn’ stk MT/KT 0,1
Pryts MI/KT 0,03
Bmicm noniyukniuHux apomamuiHux 6y2ne600nis, He oinvuie
Benzanipen MI/KT 0,002
Bmicm padionykniois, ne dinvuie
Cs-137 Bx/kr 200,0
Sr-90 Bx/kr 20,0
Bmicm necmuyudis, ne oinvuie
I'XUr (ambda-, bera-, raMMa-i3oMepn) MT/KT 0,1
JJIT ta ¥ioro merabomitu MI/KT 0,1
Bmicm anmubiomuxie, ne oinvwe
[uHaKOGaruTpanux on/t He nomyckaetbes
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TerpanukininoBa rpyma/TeTpaunukiia on/r He nomyckaerscs
JleBoMinieTHH oxn/r He nonyckaerscs
Mikpobionoziuni nokaznuku***

L. monocytogenes KYO/r n=5, c=0, m=M=100

Salmonella spp.

n=5, c=0, m=M= He
jomyckaetses y 25,0 r

**% Mikpo6ionoziyHi NOKA3HUKU HOPMYIOMbCA Y 8I0N08IOHOCHI 00 HOPMAMUBHO20 OOKYMEHNY, W0 Oi€ 8 KpAiHi NPUSHAYEHHS MOo8apy.

8. Enepzemuuna ma noyxcusna yinnicms na 100 2 npodyxmy

Eneprernyna niHHiCTh, KK (K/IX) 106 (447)
Kupu, r 1,3

3 SIKHX

— HacHdJeHi, I'* 0,4
Byrmesoau, r 1,1

3 SIKHX

— IyKpH, r* 0
Binku, r 22
Cinb, T* 0,76

* 3a HeoOXiOHOCMI

9. Ingpopmauia w000 emicmy anepzenie

Hasagnicmo y npodykmi abo moicaugicme nepexpectnozo Ak inzpedienm npooyxkmy Moo:cnu:;g:;;:z i);p ecroco
3a0pyonennsn: Tax/Hi Tax/Hi
3naKH, 1110 MICTSITh POCIMHHI OLIKK Ta BUPOOH 3 HUX Tax Tax
PakoroniOHi Ta BHpOOH 3 HUX Hi Hi
Slig Ta BUpoOU 3 HUX Hi Tak
Pu6a ta BupoOu 3 Hei Hi Hi
Apaxic Ta BUpOOH 3 HHOTO Hi Hi
CoeBi 600u Ta BUPOOH 3 HUX Hi Tak
Mostoko Ta BUpoOH 3 HOTO (BKITFOUAIOYH JIAKTO3Y ) Hi Tak
Topixu Ta BUpOOH 3 HUX Hi Hi
Cenepa ta Bupobu 3 Hel Hi Tax
lNpunns Ta BupoOu 3 Hei Hi Tax
HaciHHs KyHXYTY Ta BUPOOU 3 HHOTO Hi Hi
JIBOOKHC CipkH Ta Cynb(iTH 3 KOHIIEHTpatlieto moHaz 10 mr/kr Hi Hi
JlronvH Ta BUPOOH 3 HHOTO Hi Hi
Morocku Ta BUPOOH 3 HUX Hi Hi
10. Ymoesu 36epicanna ma uacogi xapakmepucmuku npudamnocmi
CTpOK MPpUIATHOCTI 10 CTIOKUBAHHS, HE OLTbIIIe 18 MicsriB
Temneparypa TpaHcniopTyBaHHs, He Bule, °C MiHyc 18
30epiraru npu Temieparypi, He Buiie, °C minyc 18

11. Incmpykuyii w000 onepysanus, NPU2OMYBGAHHA MA GUKOPUCIMAHHA RPOOYKHLY

PosmoporxyBanHs

BuiiHaTH HEOOXiJHY KUIBKICTb IPOIYKTY, BUKJIACTH Ha TapiJIKy, HAKPUTH KPHUIIKOIO,
po3mopo3uTh mpu Temreparypi Big +2 °C o +5 °C. Leit npoayKT MOBHICTIO IPUTOTOBAHUH 1
Horo MokHa BXHMBaTu 0e3 I0AATKOBOT TEPMIUYHOT 0OPOOKH.




Cnaticu 3 Kypauoeo ¢hine pizani 5 mm 3aneueni samopodceri IQF (nonimepruil
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12. Ilakysanna

Kinvkicmo Maca Maca Posmipu
Apmuxkyn Tun naxkyeanna Ynakoeok/ Hemmo, opymmo, (IxIIlx lz o Mamepian Konip
AWUKIG K2 K2 ’
. 2,500 + 2,524 + . .
InauBinyanbHe - 0.0375 0.0375 360x385x80 TTomerunen brnakutHU
10 + 10,938+ .
14301 Bropunsne 471 0.150 0.150 579x388x130 | Todpoxapron Bypuit
Tperunne (BigMOBiTHO 480 + 545,02+ 1200x800x
JI0 3aMOBJICHHS1) 192/48/12 7.2 7.2 1710 Aepeso )

13. Mapxyeanna

MapKyBaHHSI HAHOCHTBCSI IepKaBHOIO MOBOKO YKpaiHH, IIPH IIOCTABL Ha EKCIIOPT — MOBOIO, 1[0 00YMOBJICHA B IOrOBOPi (KOHTPAKTi) Ha MOCTaBKY MPOAYKII.
JlonycKaeThCsl HAHOCHTH JOAATKOBY 1H(OpPMAILIIO, 1110 HE CYNIEePeYNTh 3aKOHOIABCTBY YKpAlHH.

Heooxiona ingpopmaujin Inougioyansue Bmopunne Tpemunne

3Hak ceprudikarii Halal + + -

14. Ymoeu mpancnopmyeannsn

TpaHCTIOPTYIOTH B 130T€PMIUYHMX TPAHCIIOPTHUX 3ac00aX, sIKi 3a0e31edyroTh 30epeKeHHS SIKOCTI MPOMYKii, 3TiAHO MPaBMI 1 HOPM
TIepeBE3CHHS IIBUKOIICYBHUX BaHTaXIB, SIKi AilOTh HA JAHOMY BHUJIi TPAHCHIOPTY.

15. Cnocoou po3nodinennsn

OnroBa Ta/abo po3npiOHA TOPTiBIsL.

16. Buxopucmannsa 3a npuzHaueHHAM/04IKy6ane onepysanHs KiHyesum npooyKmom

OnepyBanHs 3rifHO iH(OpMaIil Ha MapKyBaHHI.

17. Byov-axe nenasmucue, ajie 06TpyHmMo6ano o4iKyeane GUKOpUCMAnH He 34 RPUSHAYCHHAM A00 HEeHANe)HCHe Onepyeants i ix nebesneuni nacnioku

Po3MoposkeHn MPOIyKT HE MiJIsrae 30epiraHHio Ta IOBTOPHOMY 3aMOPOXKYBaHHIO.

18. Ilomenuiini cnoxcusaui

Bci BepcTBH HaceneHHsI.

19. Obmercenns y cnoxcueanni npooyKmy, 30Kpema okpemumu (Uymaueumu) 2pynamu CROHCUeaie

Oco0wu, 9yTiIMBI 10 aNEpreHiB.

Pozpobneno ILLB ITigmac JHara

«MuponiBcbkuii M’siconepepo6umii 3aBoj «JIerko» Bizoxpemiaenuii migpo3aia AT « M3BKK)

o <
ol
Texuosor Harans Kobepuuk /MT 01.11.2024
/
:“_;.,-r""
3aTBepaKEeHO ILLB Migmuc Hara
HauanpHuK ynipaBiiHHS po3poOKH Ta IIPOCYBaHHS Tnma UepHsschka 01.11.2024

KyJTiHapHUX ITPOIYKTIB

Bix imeni:

Hazssa xommanii TTocama I1.I.b. ITigmuc Jara
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Frozen Sliced Chicken Breast 5 mm Roasted IQF (poly bag 2,5 kg,

P 1of6
M H p corrugated box 10 kg, TM "Qualiko Professional", EU) age o
1. Product name and identification attributes Prcolziuect Trade mark
Frozen Sliced Chicken Breast 5 mm Roasted IQF (poly bag 2,5 kg, corrugated box 10 kg, TM 14301 Qualiko
"Qualiko Professional", EU) Professional

2. Legislation requirements for product safety

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

Commission Regulation (EU) 2023/915 of 25 April 2023 on maximum levels for certain contaminants in food;

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. Product description

Chicken-broiler fillet, treated with brine, brought to the culinary readiness, sliced and frozen.

_—
N

Allowed:
+ stuck products (slices, example on the photo) up to 25 % by weight of 1 pack of the finished product;
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f 1 pack of the finished product.
.- . !

» presence of broken pieces (small fraction, according to the photo) - up to 5 % by wei
sy " i A

Presence of bones control* No

Metal detector control* Yes

Freezing type* Individual quick freezing (IQF).
Weight of one piece, g* on average 8-16

* if necessary

4. Organoleptic attributes

Surface Characteristic of ready-made roasted chicken meat.




F-02-02 Product Specification
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Texture Tender, juicy

Colour is characteristic of the spices or marinade used. Odour typical for this product in a ready-
Colour and Odour to-cat state with the aroma of the ingredients and spices or marinades used according to the
recipe, without any foreign smell.

5. Product photo

6. Ingredients**

List of ingredients for product labeling

soybeans.

Chicken-broiler fillet 74%, water, stabilisers: diphosphates, triphosphates; dextrose, flavour enhancer: monosodium glutamate,
antioxidant: sodium erythorbate, thickeners: carrageenan, xanthan gum; onion and ginger extracts, salt, wheat fiber. ALLERGY
ADVISE: for allergens, see ingredients in bold. May contain other cereals containing gluten, mustard, celery, eggs, milk,

**Origin of ingredients is indicated in a specification of raw materials and materials.

7. Product characteristics

Criteria Unit of measurement Value
Physical and chemical characteristics
Product core temperature, not exceeding °C minus 18
Mass fraction of salt, not more than % 2,0
Phosphates, not more mg/kg 5000
Sodium glutamate, not more mg/kg 10000
The content of mycotoxins, not more
Aflatoxin B1 | mg/kg 0,005
The c t of nitr ines, not more
Sum NDMA and NDEA | mg/kg 0,002
The c t of toxic elements, not more
Lead mg/kg 0,5
Cadmium mg/kg 0,05
Arsenic mg/kg 0,1
Mercury mg/kg 0,03
The content of polycyclic aromatic hydrocarbons, not more
Benzapyrene mg/kg 0,002
The content of radionuclides, not more
Cs-137 Bg/kg 200,0
Sr-90 Bq/kg 20,0
The content of pesticides, not more
HCCH (alfa-, beta-, gamma- isomers) mg/kg 0,1
DDT and its metabolites mg/kg 0,1
The content of antibiotics, not more
Zincbacitracin unit/g Not accepted
Tetracycline group/Tetracycline unit/g Not accepted
Chloramphenicol unit/g Not accepted
Microbiological characteristics
L. monocytogenes CFU/g n=5, ¢=0, m=M=100
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Salmonella spp.

n=5, c=0, m=M=not
detected in 25,0 g

*** Microbiological characteristics are standardized in accordance with the regulations in force in the country of destination.

8. Nutrition declaration per 100 g

Energy value, kcal (kJ) 106 (447)
Fat, g 1,3

of which

saturates, g * 0,4
Carbohydrate, g 1,1

of which

sugars, g * 0
Protein, g 22
Salt, g* 0,76

* if necessary

9. Allergen information

Presence in product as an ingredient or possible cross-

As an ingredient

Possible cross-

contamination with: Yes/No contamination
Yes/No

Cereals containing gluten and products thereof Yes Yes
Crustaceans and products thereof No No
Eggs and products thereof No Yes
Fish and products thereof No No
Peanuts and products thereof No No
Soybeans and products thereof No Yes
Milk and products thereof (including lactose) No Yes
Nuts and products thereof No No
Celery and products thereof No Yes
Mustard and products thereof No Yes
Sesame seeds and products thereof No No
Sulphur dioxide, sulphites at concentrations of more than 10
mg/ke No No
Lupin and products thereof No No
Molluscs and products thereof No No
10. Storage conditions and shelf life
Shelf life, no more than 18 months
Shipping temperature, not exceeding, °C minus 18
Storage at temperatures, not exceeding, °C minus 18

11. Instructions on handling, preparation and use of the product

Take out the required amount of product, place on a plate, cover with a lid, defrost at
Defrosting atemperature from +2 °C to +5 °C. This product is fully cooked and can be consumed
withoutadditional heat treatment.
12. Packing
Net Gross .
Article Type of packaging Number of weight, weight, Size (LxWxH), Material Colour
packages/boxes mm
kg kg
. 2,500 £ 2,524+
Primary - 0.0375 0.0375 360x385x80 Polyethylene Blue
10+ 10,938+ Corrugated
14301 Secondary 4/1 0.150 0.150 579x388x130 box Brown
Tertiary (according to the 480 + 545,02+ 1200x800x 1
order) 192/48/12 72 72 710 Wood -
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13. Labelling

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.

Required information Individual Secondary Tertiary

Sign of Halal certification + + -

14. Transportation conditions

Transportation in isothermal vehicles, ensuring the preservation of quality in accordance with the rules and norms for the
transportation of perishable goods, operating on this type of transport.

15. Methods of distribution

Wholesale and/or retail.

16. Intended use/expected handling

Operation according to labeling information.

17. Any unintended but reasonably expected use or improper handling and dangerous consequences thereof

Once defrosted do not refreeze or store.

18. Potential customers

All segments of the population.

19. Limits of the consumption of the product, including specific (sensitive ) consumer groups

Allergen-sensitive individuals.

Developed by Name,Surname Signature Date

"Myronivskyi Meat -processing Plant "Legko", Separate Division of PJSC Myronivskyi Plant of Manufacturing Feed and

Groats"
ok
s {.rf/ ¥ {-‘";; 7.
Technologist Natalia Kobernyk Pad L o 01.11.2024
?_._{.f
Approved by Name, Surname Signature Date
Head of Culinary Product Development and Inna Chernyavska 01.11.2024

Promotion Department

On behalf of:

Name of the Company Position Name, Surname Signature Date
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