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1. PRODUCT INFORMATION

1.1. Product name

2106141-01 Frozen chicken breast fillet

1.2. Weight, kg / weight caliber (if necessary)

0,900 kg

1.3. Photograph

Product

Packed product

1.4. Product ingredients

Chicken breast fillet, skin off, without inner fillet, natural.

1.5. Storage, transportations conditions

-18°C and lower temperature

1.6. Shelf life

1.7. Shelf life minimum delivery 1.8. Use after opening (if applicable)

545 days

2/3 of total shelf life

Do not refreeze after defrosting.

1.9. Instruction for use (if applicable)

Before use well heat treated.

1.10 Appearance

Clean, free from any visible foreign matter, bones, dirt or blood.
Without major concussions, bruises. It may be small and barely
noticeable (blood stains). Natural fat left be visible. Chicken breast
fillet without inner fillet, skin off. Could be residue of fascia, where
wings joint with fillet. Pieces have to be of the natural shape, not less
than 4 (four) pieces per 900g bag, but could be 5 (five) pieces per 900g
bag.

1.11 Taste and smell

Characteristic of fresh frozen meat, free from foreign smell.

1.12 Colour

Characteristic of frozen chicken meat, colour must be yellow — rosy.

1.13 Texture/ consistency

Characteristic of frozen chicken meat, the muscles are firm.

1.14 Incision appearance

1.15. Defect (if any)

Defects per 10 kg Specification, Tolerance, pieces
pieces
Bone >12 mm: 0 2
Bone <12 mm: 0 1
Bloodspots 3-10 mm: <10 15
Bloodspots >10 mm: 2 5
Bruising 2 cm?: <1 5
Skin > 20 mm: <1 2
Damaged: <10 10
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1.16. Damaged

Damage caused by fillet skinning machine:
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2. FOOD SAFETY PARAMETERS

2.1. Microbiological risks factors

Do not exceed regulations (EC) No. 2073/2005 with consolidated amendments the maximum permitted microbiological levels.

Microorganisms Limit of contamination

Salmonella, 25 g Absentin25g

2.2. Physical risks factors

Not should be.

2.3. Chemical risks factors

Pollutant concentrations do not exceed Regulations (EU) 2023/915 and (EC) No. 839/2008 the maximum permitted levels.

2.4. Allergens

Allergens in the product Yes/No/Traces Allergens in the product Yes/No/Traces
Cereals containing gluten and No Crustaceans and products thereof No
their products
Milk and milk products No Sesame seeds and products No
Nuts and product thereof: No Eggs and products thereof No
- Almonds No Fish and products thereof No
- Hazelnuts No Peanuts and products thereof No
- Walnuts No Soybeans and products No
- Cashews No Celery and products thereof No
- Pecans No Sulphur dioxide and sulphites No
- Brazil nuts No Mustard and products thereof No
- Macadamia No Clams and products thereof No
- Pistachios No Lupine and products thereof No

2.5 Genetically modified No

organisms

2.6 lonization No

3. NUTRITION INFORMATION G /100 G

Energetic value 100 g, KJ 420 Carbohydrates, g <0,5
Energetic value 100 g, kcal 99 Sugar, g <0,5
Fat, g 1,8 Protein, g 21
Saturated fatty acids, g 0,6 Salt, g 0,20
4. PRODUCT PACKAGING
4.1 Type of packaging Polyethylene bag
4.2. Fix weight (if are) 0,900 kg
4.3. Excipients -
4.4 Primary packaging 4.5 Secondary packaging

Type Polyethylene bag Carton box

7\

&

LDPE
Weight, g 20 712
Length x width x height, mm 590x300 582x387x120
Color (if need) Colorful Brown
Number of packages/units (if | 4 and more 13
need)
Palletization Euro pallet; 4 boxes in layer, 8 layers in pallet, total 32 boxes.

5. PRODUCT LABELLING

5.1 Label of package (Informacion on bag)

5.2 Label of box

Product name

X

Product category/grade (if any)

X
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Packaged in a protective atmosphere - -
Treatment (defrosted, frozen, deep-
frozen, etc.) x x
Freezing date
Weigh declaration kg or g
Special storage and (or) conditions of
use x x
,Use by ... (date) X
Production date X
Identification mark X
Batch number - X
Product code - X
The manufacturer's name, address and
logo (if any) x X
Packer name and address (if any) - -
Country of origin - X
Ingredients -
Additional information (if any) -
Product instructions for use (if any) - -
Nutritional value X -
EAN barcode 8717775817475 5717775817482
81'717775"817475">
Production date: o Chicken Breast
Fillets (5
i i L
e P i,
e Net weight: 1309 kg = 11,7 kg e
02.03.2025 i e e e
Pt Origin: 1 ithuaria, Class: A
A IR I
Label 8717775817482

Producer: Lithuania, AB ,Vilniaus
paukstynas”, Gamyklos g. 27,
Rudamina, LT-13249 Vilniaus raj.

Kodas: 210614101

05.08.2023

11,700

1Tl
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- Guick-Frozen
IRL|GB Chicken Breast Fillets.
‘Quick-Frozen.

between 72-
4 Wum
] >
‘Production date: 26.04.2023

presingane: 26.04.2023

Bestbetor: 21102024

21.10.2024

Full bag

h» e
Chicken Breast ) et el
Fillets N —

: Cruckcen breast filets.
oo v Cie . ook
| chicken breast filiets first fo: (2 best Do not give bacteria a chance and do
results. Preferably 1 day In adverc< in the -
 rofrigerator in » closed on s 4 v
plate. Defrost thoroughly in C - Jreatest
amc?;‘«'rgm ) M ‘oultry meat and remove

i~ all thawing liquid.

Scspe

. SPECIFICATION COMPATIBILITY AND APPROVAL

VENDOR

BUYER

Company name
Address

Phone number
E-mail

District, Lithuania

VILNIAUS PAUKSTYNAS AB
Gamyklos St. 27, Rudamina Village, LT-13249, Vilnius

(+370 5) 268 7331, +370 650 10136
vilniaus.paukstynas@kggroup.cu

Name Surname Viktorija Brukstiené Reda Kupritiniené
Phone number +37064074106 +37063815886
E-mail v.brukstiene@kggroup.eu r.kupriuniene@kggroup.cu
Position Quality manager Technologist
.) o

i/ R _5/
Signature %/ L %ﬁ/%
Date 11-09-2023




