Cnenudukanus Ha npoaykuuio / Product Specification

CyOonpoaykThl NTHLBI IHIIEBbIe 00pa00TAHHBIE 3AMOPOKEHHbIE
Horu upimasar-0poiisepos/ frozen broiler chicken feet

YTBepxkaarw/Approved by:

JHara co3manus/ Date

Usrorosurens /Manufacturer

3AO0 Iltunedadpuka «OKTAOpbCKAs»

HaumenoBanwue npoaykra/product
name

CYBIIPOAYKTHI ITULLI IMINEBBIE ObPABOTAHHBIE 3AMOPOXXEHHBIE
HOT'Y UBITLJISIT-EPOMJIEPOB / frozen broiler chicken feet

O603HaueHNe HOPMATUBHOTO
nokymenTa/Regulatory document
identification

CTO 52298291-001-2020

XapaKTepUCTUKH KOHEYHOI'0
npoaykrta/ Product characteristics

3HavyeHus (MHTepPBaAJ 3HAYEHHUI 1J1s1 JaHHOTO nMpoaykTa)/ Values (range of values for the

specified product)

Metona anaamn3a / Method of
analysis

Buemanii Bun/ Visual appearance

O0OpaboTaHHbIe HOTH 03 OpOroBeBIIEr0 CJIOS JSMHIEPMUCA, HAMHHOB, OCTATKOB OINEpPeHHs U
3arpsizHeHuii. Processed legs should not have the keratinous layer of epidermis, blisters, remnants of
feathers and dirt.

OporoBeBumii cj10ii JMHAepMUca (AMMHAYHBIH o0xo0r) He Oojsee 16MM2, (TOMOJHUTEIBLHO,
J0MycKaeTcsl pa3dpocaHHble MO Beeil MOBEPXHOCTH TouyeuHblid ’muaepmmuc). Keratinous layer of
epidermis (ammonia burn) should not be more than 16mm2, (in addition, pieces of epidermis all over
the surface of the legs are allowed).

Cpennnii Bec Hor — 40 r. OTK/IOHeHMe Beca HOT B napTuu Aonmyctumo 10 %. Average weight of legs —
40 g. The deviation of legs’ weight in a batch is allowed within 10% range.

Pa3mep aan He persiamentupoBa. The size of chicken feet is not regulated.

CKpBITBIH JIOM KOCTH He perjiaMeHTHpYeTcsl (OTKPBITHIN NepejioM (0TCYTCTBHE CYCTaBa HA MAJTbLAX)
gomyckaercs He 0oJiee 3% ot Maccebl roToBoro npoaykra). Hidden bone scrap is not regulated (open
fracture (fingers without knuckles) is not allowed more than 3% of the ready-made product total
weight).

Ko:ka 6e3 moBpe:xaenuii (monyckaercsi pa3poiB koxu 10 8 mm). The skin should be without damage
(skin disruptions of up to 8 mm are allowed).

Be3 cHIbHBIX KPOBONOJATEKOB (A0MycKaeTcsl, BeT MPOAYKTAa MOCJe Pa3MOpa:KUBaHUs OT Oeoro,
PO30BOro 10 KPAaCHOI0; YePHBIH H TEMHO CHHUI 1IBeT He nqomyckaercs). No severe bruising (the color
of the product after defrosting is allowed from white and pink to red; black and dark blue is not
allowed).

Opranonentudeckuii/ organoleptic

3amax/ Smell

3anax cyOnpoayKTOB — ClieHU(HIESCKHI, CBOHCTBEHHBIH CYOIPOIYKTaM ONPEACICHHOTO BUA IITULBI, O3
noctoponHero 3amaxa / Smell of by-products — specific, typical for by-products of a certain poultry
species, without foreign smells

Opranonentudeckuii/ organoleptic

Koncucrenmms/ Consistency

He onpenensiercsi / Not defined

Opranonentudeckuii/ organoleptic




et mprreunoit Tkanu/ The color of
muscle tissue

I[Ber cyOnmpoaykToB — crienu)uuecKuii, CBONCTBEHHBIH CyOMpPOIyKTaM OMpEIEIEHHOr0 BUIa NTUIBI, 0e3
mocroporHero 1Bera / Color of by-products — specific, typical for by-products of a certain poultry species,
without foreign colors

Opranonentudeckuii/ organoleptic

MaccoBas nois 6enka (cpegaue 3Hadenust)/ | 9
Mass fraction of protein (average values)
MaccoBasi_nouist skupa (cpennue 3Hadenus)/ | 8

DHepreTuyeckas IIeHHOCTh (pacueTHbIE
3nauenus)/ Energy value

108 xkan/ 451 xJlx

[MocTopoHHUE BKITIOUSHHUS (CTEKIIO, PE3UHa,
metai u z1p.)/ Foreign inclusions (glass,
rubber, metal, etc.)

He nonyckaercs/ Not allowed

Busyansno/ visually

IToxa3zaTtenu 6e3omacHocTH/ Safety
indicators

CootserctBue TP TC 021/2011. / According to TR TS 021/2011

KMA®AHM, KOE/Tr, ve 6omee/ TVC CFU/g
not more

1x108

rocr P
50396.1-2010

50396.1-2010/GOST R

[laToreHHBIE MHMKpPOOPTAaHM3MBI, B TOM
YHciIe CajJbMOHEIBI B 25 T IPOXyKIWH/
Pathogenic  microorganisms,  including
Salmonella in 25 g of product

He pomyckaercs/ not allowed

I'OCT 31468-2012/ GOST 31468-2012

L.monocytogenes B 25 r mpoxykuun/ L.
monocytogenes in 25 g of product

He nomyckaercs/ not allowed

I'OCT 32031-2012/ GOST 32031-2012

Toxcuunsle dieMenTsl/ Toxic elements:

Ceumner 0,6 mr/kr, Memmbsk 1,0 mr/xr, Kagmuii 0,3 mr/kr, PtyTs 0,1 mr/kr/
Lead 0.6 mg/kg Arsenic 1,0 mg/kg Cadmium 0.3 mg/kg, Mercury 0.1 mg/kg

I'OCT 33824-2016, T'OCT 26930-86,
I'OCT 26927-86/ GOST 33824-2016,
GOST 26930-86, GOST 26927-86

Anrnbuornku/ Antibiotics

JleBomu1ieTHH He omycKaercsi, TeTpalKIMHOBas TPyIIa He JI0IycKaeTcs, | pusuH
HE JIOMyCKaeTcsl, OalluTpaliH He A0ITycKaeTcs/

Chloramphenicol not allowed Tetracycline group not allowed, Grisin

not allowed, Bacitracin not allowed

rocr 31903-2012, N IIBH-1-
4.6/01921 / 32308-2013/ GOST 31903-
2012, N PVN-1-4.6/01921 / 32308-
2013

ITectunuasl/ Pesticides

I'excaxnoprukiorekcat (anbda-, 6era-, raMmma-nzomepsl) He 6omee 0,1 mMr/kr.
JJT u ero merabomutst 0,1 mr/kr/

Hexachlorocyclohexane (alpha-, beta-, gamma-isomers) not more than 0.1 mg/kg
DDT and its metabolites 0.1 mg/kg

I'OCT 32308-2013/ GOST 32308-2013

Tepmuueckoe cocrossnue/ Thermal status

3amopo:xkennbie / frozen

MeTprdeckuil KOHTPOJIb TEMIEPaTyphl
B mnpoaykre/ Metric temperature
control in the product

Cpoxk roagnoctu/Shelf life

3aMOpOKEeHHBIN - He Ooree 12 mecAnes.
frozen - not more than 12 months

Ycaosus xpanenunst/ Storage conditions

[Tpu Temrieparype XpaHeHus He Boie MUnyc 18 °C
frozen at storage temperature not higher than minus 18 ° C

MeTpudeckuii KOHTPOJIb TEMIIEpaTyphl
B momemeHnn/ Metric temperature
control in the room




YnakoBka/ Packaging:

IpoaykT yrakoBaH MOHOJHMTOM B MAKET-BKJIABIII [T YIAKOBKH MUINEBON MpoayKiuu. [laker-BKIIaIbIII
pa3MelleH B TPaHCIOPTHYTO Tapy u3 kapToHa/The product is packed as a block in a liner package for
edible products. The liner package is put in a transportation package from carton.

[MotpebuTensckas/ consumer

Het/no

BusyanbHsrit koHTpOB/ Visual
inspection.

TpancnoptHast/ transportation

I'/s cocTosiuii 13 THA M KPBIIKH, pa3Mepbl: AHO 578%*375%118 / kpeimka 590%394*118, Oypsrii ¢ 2
LEIUTIONIO3HBIMU CIIOSIME — BeC HETTO 15 Kr B KopoOke. ['odposinyk nepessi3ad 2 CTPENIUHT JICHTaMH. .
The brown corrugated box 570x380x126, S-989.4 T24 B is used with 2 cellulose layers. The weight of the
product is 15 kg per box. The corrugated box is sealed with scotch tape 48 mm*150 m.

BusyanbHsrii koHTpOB/ Visual
inspection.

Mapxkuposka/ Marking

Wudopmanns coorsercrByer TpedoBanusim TP TC 022/2011, TOCT P 51074-2003.

HanmMenoBanue rmpoiykra, HaUMEHOBaHNE ¥ MECTOHAXOXKICHUE U3TOTOBUTEIIS,, Macca HETTO, Macca
OpYTTO, TEPMUIECKOE COCTOSIHUE, 1aTa U3TOTOBJICHUS M YIIaKOBBIBAHHS, CPOK TOJTHOCTU H YCIIOBHS
XpaHeHWs, MUIIEeBast IEHHOCTh, YHEpreTHYecKas IIEHHOCTh, 0003HaYeHHEe JOKYMEHTa, B COOTBETCTBHH C
KOTOPBIM M3TOTOBJIEH ITPOIYKT.

The information complies with the requirements of TR TS 022/2011, GOST R 51074-2003.

The marking contains the following information: name of the product, name and location of the
manufacturer, net weight, thermal condition, date of manufacture and packaging, shelf life and storage
conditions, nutritional value, energy value, document identification, in accordance with which the product
is made.

Busyanbusiii koHTpOIIb. / Visual
inspection.

PexoMenaauuu no ynorpedieHuo/
Recommendations for use

[Moce TepMudecKoil 00PabOTKH 70 KYJIUHAPHOH TOTOBHOCTH.
After heat treatment until cooked.

Auuteprennl/ Allergens:

He comepxut: apaxuc U MpoayKThl U3 HEro, acapTaM M aclapraM-alecyibhama colb, FOpYrIa 1
TPOJYKTHI Hee, AUOKCH]] CEPhI U CYIb(UTBI, 371aKU, COACPIKAILIE MIIFOTEH, U IPOAYKTHI U3 HUX, KYHXKYT U
TPOJYKTHI U3 HETO, JIFONHH U MPOIYKTHI U3 HET0, MOJUTFOCKH U MPOIYKTHI U3 HUX, MOJIOKO U MTPOIYKTHI U3
Hero (B T.4. JIAKTO3a), OPEXU H IPOAYKTHI M3 HUX, PAKOOOpa3HbIe U IPOAYKTHI M3 HUX, PbIOa U MPOIYKTHI
U3 Hee, cellbliepeil M POAYKTHI M3 HEro, Cos M MPOAYKTHI U3 Hee, Ao ¥ NpOAyKThl 13 Hero./ Does not
contain: peanuts and products therefrom, aspartame and aspartame-Acesulfame salt, mustard and products
of it, sulphur dioxide and sulphites, cereals containing gluten and products therefrom, sesame seeds and
products therefrom, Lupin and products therefrom, mollusks and products of them, milk and products
therefrom (including lactose), nuts and products therefrom, crustacean and products of it, fish and products
of'it, celery and products of it, soybeans and products therefrom, eggs and products therefrom.

Tpancnopruposka/ Transportation

Bcemu BUIaMu TpaHCIIOPTa B COOTBETCTBHH C MIPABUIIAMHU TIEPEBO30K CKOPOMOPTSIUXCst rpy308/ By all
means of transportation in accordance with the rules of transportation of perishable goods.




®oto rTason/Reference samples photo

BusyanbHsrit KoHTpOINB. / Visual
inspection.




®oto HenpuemJieMbIx 00pa3nos/ Out of
specs samples photo
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BusyanbHsrit KoHTpOINB. / Visual
inspection.




:"-/HammeHOBaHme 9 Tun ynakosku: \
!| npopykra HOFI/I ublirieH Ka—6p0|/|nepa, 3dMOPOPKEHHDIE | 580 4 4 |:
Iir_oduct name L Q F h . k f d A Packafgqu
mman |12 HIBHE], AZR Frozen chicken feet, grade A | Spciafon
oussoautenb: 3AO Nt lOpnanyeckuin agpec: Poccniickan Oepepauua, Cpok rogHoctu: 12 MECALIEB
: 8KTH r')quKaﬂ» ue¢a6pMKa 630126, r. HoBocn6upck, yn. BoibopHas, 211. 7{) H ’flzﬁ " HIOJMe_%_'?’aBOAa
| osiE Ten: +7(383)2696560. ) Shelf life: 12 months
ITHKETKA 06])33611/ Label sample : MJalr?uﬁfactl:lr—e)rE]ﬁ% «Frlﬂfé@ AB ICA EEML: BB HBRH A AR T4 RN R Temne aTypa X| aHeHI/Iﬂ -18C Plant No.
E OKTYABRSKAYA 2115, EPEFD: 630126, HIESH: #,m £
% +7(383)2696560 Storage Temperature -18C 054/PF13794
pOVI3B%eHO B POCCVMCKOM ‘DeﬂeanfV'V' Registered address: 211 Vybornaia st., Novosibirsk, degrees
rﬁk L 630126, Russian Federation. Tel.: +7(383)2696560 Muuiesan usee"'ﬂom’gs 100 "PaMMﬂxo
roduced in Russian Federation CranpapT opranyaauun CTO 52298291-001-2020 £16¥;‘£‘En§"” gy ~807
A%)S maBo CTBa: Poccmmct(an (De epaLys, % B HrE% B4R STO 52298291-001-2020 B-90%, FER-8.0%
Bexto Ho‘e"?u"é?ce“ pCKa;é,? +”§’§ T Organization Standard STO 52298291-001-2020 N’uotgggr_' vale i 100 gams of s
ir % Hﬁﬁﬂg {Eﬂ%m'zﬁﬂﬁ'il Mecro HaaHaquvm Kuraiickaa HapogHaa gﬂepmvﬂecm uwgﬂhﬂ 100 tpomax
Pec”ﬁ" BT TR T k08 keal.
Manuf9 re address 3055)9 Russaﬁ Federation, ':P -ﬁk Eﬂ:* . . Energy value per 100 grams of
Novosi |rs region, Koltsovo, Vector highway, 40 Destination: The Peoples Repubhc of China| product: 451 kJ / 108 kcal
[ata nponssopctsa (I/M/[]) %a%ca P;fe__%o Kr
EFE/HE(E—/H/H) Net Weight kg
Data of production (Y/M/D) 15.000
Homep naptuu: Gross Weight kg
#orme: Yeg2Opymowr |
Batch Ne /
Pazpaboran/Prepared by JomxaocTts/Position [Jara/date [oamucs/ signature

/ Texnomor/Production engineer




