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PRODUCT NAME

[Whole chicken grillers without giblets without neck grade A

PRODUCT PICTURE

e

INTENDED USE

intended for retail trade or for further processing. Food product is intended for consumption only after heat treatment (in
the thickest piece of the raw material, the minimal temperature shall reach +72.1°C). The product is not intended for direct|
[consumption. Thus, the appropriate storage conditions are required.

RAW MATERIAL

The raw material consists of broilers - chickens of selected meat breeds, with a flexible (not ossified) tip of the sternum |
approved for slaughter by the Veterinary Inspection. For the production of a deep frozen whole chicken without giblets|
grade A, only fresh raw material should be used.

GENERAL DESCRIPTION OF
THE PRODUCT

A whole chicken without giblets means the entire carcass of the Gallus domesticus species (domestic fowl) after bleeding|
plucking feathers and gutting, from which the head, trachea and crop were removed, and feet cut of, without giblets, i.e.
heart, liver, gizzard and neck, assessed by the Veterinary Inspection as fit for consumption without any reservations and|
subjected to a cooling process. Appropriately formed carcasses (wings folded on the back, legs tied with an elastic band|
or tied through the skin) or without additional forming. Furthermore, chicken carcasses may be individually packed into
bags.

QUALITY REQUIREMENTS

Typical: clean carcasses, free of physical impurities and blood, without signs of bile flooding. Good body condition: fulll
[muscle tissue, breast well-developed, wide, long and muscular, muscular legs, form of presentation intact, without
[protruding broken bones. Breast, back and legs covered with a thin, even layer of fat. Without feathers. Redness of thel
skin, small red spots - subcutaneous bleeding and slight skin discolouration are possible. The tip of the wing may bel
[missing. Feet are removed at or below the ankle joint

Permissible: Some damage, contusions, discolourations and haemorrhages in the muscles are acceptable if they are
[small (up to 2 cm), not blatant and are not on breasts and thighs. Remnants of yellow epidermis on the ankle joint are
permissible. There may occur single small feathers, remnants (stems) and hair feathers (filoplumes) on the breasts, legs,
rump, leg joints, abdomens and wing tips. Small losses and tears of the skin of up to 3 cm that do not damage the muscle
tissue are permissible. Small spots of skin lesions and scratches, especially on the legs and the back around the rump are
[permissible. A slightly curved and concave stemum and a thicker layer of fat around the abdomen are permissible. In
frozen carcasses, individually packaged into bags, plasma leaks in a single unit packaging, forming a thin sheet of ice on
the surface and around the carcass, ranging from colourless to pink, are possible. Redness of the wing tip and joint
capsule is permissible. A missing rump is permissible. It is permissible for part of the skin to be left on the neck. Small
remnants of yellow epidermis on the back, abdomen, legs and breasts are permissible. The neck is removed at the height
of two vertebrae above the breast.
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Other quality deviations, which were not provided in the specification, are in accordance with Commission Regulation (EC)

QUALITY DEVIATIONS  [No 54372008 of 16 June 2008, Article 8 point 1,2,3. grade B, the permissible number of efective units is doubled, in
compliance with point 4.
Appearance of the surface | Fresh: slightly moist surface, Deep frozen: dry surface, frosted packaging is permissible.
Natural, characteristc of chicken carcasses; The colour of the skin is light-creamy to
sighly pink; The colour of meat from light-creamy to brown depending on the
& ool Colour anatomical location of the muscle tissue. The colour of the surface within one carcass
may vary depends on the colour of the underlying muscle fissue; no signs of freezer-
lbum; darkening of the skin due to the freezing technology is permissible.
Characteristic smell of poullry meat, a sour and mouldy odour or any ofher foreign one,
Smell
e.g. rancid odour, is unacceptable.
Maximum permissible level of lead 00T mg/kg of Tresh weight
[Maximum permissible level of cadmium 0,05 mg/kg of fresh weight
[WHO-PCDDIF-
1.75 plg of fat
& PHYSICOCHEMICAL Maximum permissible levels for [ Surié dioksyn’ - |req py/g o
REQUIREMENTS certain pollutants pol Yeh  WHO-PCDDIF-
bifenyfio  [RHOCE 3.0 pgig of fat
whasciwosciach
podobnych do dioksyn|ICES - 6 40 ngig of fat
= TICROBIOLOGICAL Type of microorganisms. W T m
REQUIREMENTS Salmonella Typhimurium 1 Salmonel Enferidis nicobecne w25
Allergens The product does nol contaim allergenc ingredients
10.|  OTHER REQUIREMENTS
Mechanical impuriies Absence of foreign materials - pieces of mefal, plasic, wood, etc
" R OO [2) Fresh - cooled to a temperature ranging from -2°C 10 +4°C.

[b) Deep frozen - frozen 1o a temperature not higher than -18°C

[ The weight of one chicken carcass ranges from 0.7 kg to 1.4 kg. In the case of chicken carcasses packaged individually
into bags, permissible weight deviation for chicken carcasses of up to 1.1 kg is up to +25g, and for chicken carcasses of

12 ERIRECTINEICHT over 1.1 kg permissible deviation is  50g. In the case when a single unit packaging is a carton or a container, permissible
weigh deviation is +100g. The declaration refers o the condition in which the product s introduced onto the market.
13. | STORAGE CONDITIONS  |According to the thermal conditon, at temperatures specified in point 11.
T Fresh
- BULK - 7 days tolerance®) +1 day (based on food storage fests)
1o | USEBYDATE/DATE OF  [*)”atthe request of an employee of the Trade and Logitics Department. it i possible to extend the use by date.
MINIMUM DURABILITY  |However, it only applies to products atthe marking stage, before labelling and passing them on to the Distrbution
Warehouse.
b) Deep frozen - 24 months
i accordance with appendix number I
5 PACKING METHOD

[All single unit packages should have a Declaration of Conformity for articles that come into contact with food.
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WHOLE CHICKEN GRILLERS WITHOUT GIBLETS GRADE A Date: | 05.01.2021

Froduct name, thermal condition, qualy class, batch number, net weight, use by date or minmum durability date i case
of deep frozen products, storage temperature, country of origin, veterinary check mark, name and address of the

16 BAG / LABEL
Producer, note: "For consumption after heat treating.” Additional notes for deep frozen product: the date of freezing, do no
re-freeze after defrosting.

7. TRANSPORT [The goods shall be transported in the vehicles that protect keeping the temperature indicated n the point 11

Type Trequency
] Condiion of a single unit packaging
b) Organoleptic requirements ) = ) - for each batch of the product
) Specification of temperature
6) Maximum permissible levels for certain YR

18, TESTS poliutants?) ¥
) Microbiological tests according to the requirements _|&) - samples collected once a week, in such a way that the day of
<pecified in point 9.7) collection changes every week
5 ok chiken caroees o sent o eaing, from whh ampls o vartus o ae colecid.

)% clictive =ampies of e 2k on e neck vecolested fr ting

19. COUNTRY OF ORIGIN  |Reared in: Poland

| St v Poland




