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Guven veren kocaman
ve koklii bir aile; Aspilic

Kurulusu 1998'e dayanan Aspilic;

2009 yilinda teknolojisini yenilemekle beraber kapasite
artinnmi yapti. O zamandan bu yana da her yil kendini
yenileyerek, teknolojisiyle ve urun kalitesiyle adindan
sOz ettiren bir marka olmay basardi.
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A big and deep-rooted family that
is trustworthy; Aspilic

Aspili¢, which was founded in 1998, renewed its technology
together with increasing its capacity in 2009. Since then, it
has become a brand that has been renewing itself every year
and became successful in making a name for itself with its
technology and product quality.
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Tavuk bizim isimiz!

Aspilic olarak Sakarya-Kaynarca’ da 12,500 adet/saat kesim kapasitemiz,

22.5 Ton/Saat et Uretimimiz, Bilecik/Osmaneli Kesimhanemizde 11,500 adet/saat
kesim kapasitemiz, 22.5 Ton/Saat et Uretimimiz ile Turkiye'de sayili tavuk
ureticilerinden biri olduk.

130 Beyaz Yaka ve 1400 Mavi Yaka istihdamimiz ile gelecek vaad ediyoruz.
Profesyonel yetkinliklerini her glin gelistiren calisanlarimiz ile tlketicilerimiz icin
saglikli, yuksek kaliteli, guvenilir drinler sunan Turkiye'nin sayili sirketlerinden
biriyiz.

Sakarya'da ve Bilecik'de faaliyet gosteren kesimhanelerimiz ve Bilecik'de bulunan
ileri islem Fabrikamiz, yem fabrikamizda, Ankara'da bulunan damizlik kiimeslerimiz
ve Karabuk'teki kulugckahanemizde tuketicilerimizin takdirine layik olmak icin var
gUcumuzle calisiyoruz.

Chicken is our business!

As Aspilic, we have become one of the few chicken producers in Turkey with our 12,500 pieces/hour
slaughter capacity and 22.5 tons/hour meat production in Sakarya-Kaynarca and 11,500 pieces/hour
slaughter capacity and 22.5 tons/hour meat production in Bilecik/Osmaneli Slaughterhouse.

With 130 White Collar and 1400 Blue Collar employees, we are promising for the future.
We are one of the few companies in Turkey that offers healthy, high quality, reliable products for our
consumers with our employees who improve their professional competencies every day.

We are working hard to be worthy of the appreciation of our consumers in our slaughterhouses
operating in Sakarya and Bilecik, our Advanced Processing Factory in Bilecik, our feed factory,
our breeding hen houses in Ankara and our hatchery in Karabuk.






Tavuk eti Uretiminde
Turkiye’'de ilk 10’dayiz!

We are among the top10 chicken
producers in Turkey!
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Tavuklarimizin Seriiveni
Our Chicken’s Adventure

TESISLERIMIiZ
OUR FACILITIES

Damizluk Kumesler
Breeding Houses

Ankara - Kazan, Ankara - Kizilcahamam, Sakarya - Kaynarca'da bulunan damizlik
tesislerimiz; aylik 8.000.000 adet/ay damizlik yumurta Uretme kapasitesine sahiptir.
Tavuklar 1 yil stre ile burada misafirimiz olur, bakimlari yapilir.

Damizlik kimeslerimizde, tavuk ve horozlar bir arada bulunur. Tavuklardan elde
edilen yumurtalar gunluk olarak toplanir ve icinden civciv ¢cikarmak maksadiyla
kuluckahaneye gonderilir.

Damizlik kimeslerimizde bulunan tavuklarimizin olasi hastaliklardan ari olabilmeleri
adina, kimesler sehirlerden uzak bolgelere yapilmistir. iceri girmesi gereken
sorumlular, hijyen tedbirlerini (dus, dezenfektan, kiyafet degdisimi) aldiktan sonra
girebilirler.

Our breeding facilities located in Ankara - Kazan, Ankara - Kizilcahamam, Sakarya - Kaynarca have a
monthly breeding egg production capacity of 8.000.000 pcs/month. The hens are our guests here for
1 year and their care is carried out.

In our breeding poultry houses, hens and roosters are kept together. The eggs obtained from the hens are
collected daily and sent to the hatchery to hatch chicks.

In order to ensure that the chickens in our breeding hen houses are free from possible diseases, the hen
houses are located far away from the cities. The responsible persons who need to enter can enter after
taking hygiene measures (shower, disinfectant, change of clothes).

Kuluckahane
Hatchery

Damizlik kimeslerde elde edilen yumurtalar buraya getirilerek, kulucka makinelerine
koyulur. Toplamda 10.000.000 adet/ay kapasiteye sahip bu makinelerde yumurta 21
gun gegirir. 21 gun sonunda civciv yumurtanin kabugunu kirarak dunyaya gelir.
Kulucka makinesinden cikarilir, viicut direnclerini hastaliklara karsi artirmak adina her
birine tek tek asi yapilir. Asilari yapilan civcivlerimiz araglarla buyuyecekleri broiler
kUmeslerine goturuldr.

The eggs obtained in the breeder poultry houses are brought here and put into incubators. In these
machines, which have a total capacity of 10.000.000 pieces/month, the eggs spend 21 days. At the end
of 21 days, the chick breaks the shell of the egg and comes into the world. They are taken out of the
incubator and vaccinated one by one to increase their body resistance against diseases. Our vaccinated
chicks are taken by vehicles to the broiler houses where they will grow up.






Broiler Yetistirme Kiimesleri
Broiler Breeding Houses

Kuluckahaneden cikan civcivler, buylmelerini tamamlayabilmek adina sézlesmeli
yetistiricilere teslim edilir. Toplamda 400 adet s6zlesmeli Ureticimiz, 800.000 m?2
kapall kUmesleriyle firmamiz adina calismaktadir.

The chicks coming out of the hatchery are delivered to the contracted breeders in order to
complete their growth. 400 contracted producers in total work on behalf of our company in their
indoor coops of a total surface area of 800.000 m? .

Yem Fabrikamiz
Our Feed Factory

Sakarya-Kaynarca ilcesinde bulunan yem fabrikamizda gunlik 1000 ton broiler
yemi Uretilerek broiler kimeslerine sevk edilmektedir.

Bolu yem fabrikamizdan bio guvenlik unsurlarini en Ust dizeyde tutarak damizlik
yemi Uretilerek Ankara, KarabUk ve Kaynarca’ da bulunan damizlik kiimeslerine
sevk edilmektedir.

In our feed factory located in Sakarya-Kaynarca district, 1000 tons of broiler feed is produced daily
and shipped to broiler houses.

Breeder feed is produced from our Bolu feed factory by keeping bio-security elements at the
highest level and shipped to breeder poultry houses in Ankara, Karablk and Kaynarca.

Kesimhane
Slaughterhouse

Helal kesim prensibiyle ¢calisan Sakarya-Kaynarca ilgesinde ve Bilecik-Osmaneli’ de
bulunan kesimhanelerimiz gunlik 255.000 adet/gun tavuk kesim kapasitesine
sahiptir. ileri teknoloji Grtnlerinin kullanildigi kesimhanemizde tavuk insan eliyle
kesim hattina takilir ve helal kesim islemi yapilir.

Bu noktadan sonra insan eli degmeden hat vesilesiyle sirasiyla, tly yolma, i¢ alma,
sogutma, parcalama ve paketleme islemlerine tabi tutulur. Paketlenen tavuklar
sevk edilmek Uzere araclara yuklenir.

Our slaughterhouses in Sakarya-Kaynarca district and Bilecik-Osmaneli, which work with the principle
of halal slaughter, have a daily chicken slaughter capacity of 255,000 pieces/day. In our slaughterhouse,
where advanced technology products are used, the chicken is attached to the slaughter line by
human hands and halal slaughter is performed.

After this point, the chicken is subjected to feather plucking, evisceration, cooling, shredding and
packaging processes respectively. The packaged chickens are loaded onto vehicles for shipment.
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Gida Miihendislerimizden Bilgiler
Information From Our Food Engineers

e Taze pilic Grln gruplari icin, 0°C / 4°C arasinda muhafazasi ve soguk zincirin
kirllmamasi kosulu ile Uretim glininden itibaren 9 gline kadar raf 6mru
verilmektedir.

e Donuk pili¢c Grtin gruplari icin, -18°C veya daha sodukta muhafazasi ve soguk
zincirin kirllmamasi kosulu ile Gretim gunUnden itibaren 1 seneye kadar
raf dmru verilmektedir.

e For fresh chicken product groups, a shelf life of up to 9 days is given from the day of production,
provided that it is kept between 0°C / 4 °C and the cold chain is not broken.

e For frozen chicken product groups, a shelf life of up to 1 year is given from the day of production,
provided that it is kept at -18°C or colder and the cold chain is not broken.
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Tavuk ile ilgili Gercekler

e Pilicler 45. gunde kendiliklerinden 6lmezler ve etlik piligler ticari kosullardaki
omurlerinden ¢ok daha uzun bir sure yasayabilirler.

o Etlik pilicler, kimes icinde serbestce hareket edebilecek sekilde yetistirilmektedir.

« Piliclerin kemikleri ince ve dayaniksiz degildir. Ozellikle ilerleyen yasla birlikte
daha da agirlasan govdeyi tasiyabilecek guctedir.

e Civcivler kuluckadan 21. gluinde cikarlar.

e Yumurtaci tavuklar giinde en fazla bir adet yumurta verir. Hatta bir kimes
genelinde tavuk basina ortalama yumurtlama sayisi genelde gunde bir adedin
altindadir.

o Dogal yasamlarinda tavuklarin omurleri 5 ila 11 yil arasinda degisebilir.
e Bir tavuk ortalama 24. haftaya ulastiginda yumurta vermeye baslar.

e Dunya Uzerinde 27,61 milyar tavuk vardir. Bu diger kus turlerinden oldukca
fazladir. Ayrica dinyada 7 milyar insan yasadigi kabul edilirse, insandan daha
cok tavuk vardir diyebiliriz.

o Bilim adamlar tavuklarin yaklasik 8000 yil once evcillestirildigini dusunuyor.

e Tavuklarin orijinleri yagmur ormanlarinin oldugu tropikal boélgelerdir. Tavuklar
dinozorlar ile en yakin iliskisi olan turlerdir.

o Tavuklar gunesi kullanarak yonlerini, yemeklerini bulabilirler. Hatta saatle ilgili
bilgiye sahiptirler.

The Facts About Chicken

» Broiler chickens do not die on their own at 45 days and broiler chickens can live much longer
than under commercial conditions.

» Broiler chickens are raised so that they can move freely within the poultry house.

e The bones of broiler chickens are not thin and flimsy. They are strong enough to carry the body,
which gets heavier especially with advancing age.

e Chicks hatch on the 21st day of incubation.

« Laying hens lay at most one egg per day. In fact, the average number of eggs laid per hen in a
hen house is usually less than one per day.

e In their natural habitat, hens can live between 5 and 11 years.

» On average, a hen starts laying eggs when she reaches 24 weeks of age.

e There are 27.61 billion chickens in the world. This is considerably more than any other bird
species. Also, if it is accepted that 7 billion people live in the world, we can say that there are
more chickens than people.

» Scientists think that chickens were domesticated about 8000 years ago.

o Chickens originated in tropical regions with rainforests. Chickens are the species most closely
related to dinosaurs.

» Chickens can use the sun to navigate and find their food. They even have knowledge of clocks.

|17
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We Continue to Grow

/L with Confident Steps!
>

We reach the world with export. We export 10%
of our total production.

11 || China, Macedonia, Bosnia and Herzegovina, Iraq,
Syria, Qatar, Kuwait and Libya are among the
countries where our trade is intense.
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Aspilic ileri islem Tesisleri

Aspilic Osmaneli ileri islem Uretim Tesisimizde, kesimhanelerimizden gelen pilic
etleri 6zenle secilmis baharatlarla harmanlanmakta ve sekillendirilmektedir.

Aspilic’e 6zel kaliplarda sekillendirilen hazir GrUnler sirasiyla pisirme, sogutma
sUrecleri sonrasinda, 6zenle paketlenerek, tlketicilere ulastirilmak Uzere soguk
hava depolarimiza alinmakta ve buradan da soguk zincir tasima araclarimizla
dagitim noktalarina ulastirilmaktadir..

En yuUksek teknolojinin kullanildigi ve en Ust hijyen standartlarinin uygulandigi
hazir Grlnler tesisimizde hem taze hem de donuk UrUnler Uretilmektedir.

Tesislerimizde Uretilen Urlnler arasinda salam, sosis, sucuk gibi sarkuteri Urtnleri,
kofteler, burgerler, kebaplar ile, schnitzel, nugget, citir kanat, citir fleto, citir lokma
gibi leziz kaplamali Grdnlerimiz yer almaktadir.

10.000 m? alanda kurulu bulunan ileri islem tesislerimiz glinlik 50 Ton Uretim
kapasitesi ile Ulkemizin en modern Uretim tesislerinden biridir.

Aspili¢, gida Urunlerini guvenli, saglikli ve hijyenik kosullarda Uretmek ve
tuketicilere ulastirabilmek icin calismaktadir.

Bu dogrultuda, tum sureclerdeki kritik noktalar kontrol altinda tutulur ve strekli
izlenir. Uretim ve diger tum sUreclerimiz, dinya capinda gUvenli gida tedarik
edilmesini saglama amaciyla ve HACCP sistemini de kapsayan ISO 22000 Gida
Guvenligi Yonetim Sistemi, FSSC 22000 Gida Guvenligi Sistemi kosullarina gére
yUrutmektedir. Bununla beraber Helal Sertifikasyonuna sahip olan Aspilic tesisleri,
tum girdilerin takibinden, tasima ve depolama prosedurleri dahil edilerek, dagitim
zinciri ve perakendecilere kadar ortak gida guvenligi gerekliliklerini saglayan bir
yonetim sistemine sahiptir. Aspili¢, ISO 9001 Toplam Kalite Yonetimi prensibini
tum isletmelerinde uygularken ISO 14001 Cevre Yonetim Sistemi gerekliliklerini de
saglamaktadir.
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Aspilic Further Processed Products Facilities

In Aspilic Osmaneli Advanced Processing Production Facility, chicken meat from our slaughterhouses
is blended with carefully selected spices and shaped.

The ready-to-eat products shaped in Aspili¢-specific molds are carefully packaged after the cooking
and cooling processes, respectively, and taken to our cold storages to be delivered to consumers, and
from there they are delivered to distribution points with our cold chain transportation vehicles.

Both fresh and frozen products are produced in our further processed products facility, where the
highest technology is used and the highest hygiene standards are applied. The products produced in
our facilities include delicatessen products such as salami, sausages, Sudjuk, meatballs, burgers, kebabs
and delicious coated products such as schnitzel, nuggets, crispy wings, crispy fleto, crispy bites.

Our advanced processing facilities established on an area of 10.000 m2 is one of the most modern
production facilities of our country with a daily production capacity of 50 tons.

Aspilic strives to produce food products under safe, healthy and hygienic conditions and to deliver
them to consumers.

Accordingly, critical points in all processes are kept under control and continuously monitored. Our
production and all other processes are carried out in accordance with the requirements of ISO 22000
Food Safety Management System, FSSC 22000 Food Safety System, including the HACCP system, in
order to ensure the supply of safe food worldwide. In addition, Aspili¢ facilities, which have Halal
Certification, have a management system that ensures common food safety requirements from the
tracking of all inputs, including transportation and storage procedures, to the distribution chain and
retailers. Aspilic implements the ISO 9001 Total Quality Management principle in all its facilities and
meets the requirements of ISO 14001 Environmental Management System.

As Aspilic, we always aim to offer new, delicious and practical products to our consumers by analyzing
their eating habits. In our comprehensive R&D kitchen, we continue to work continuously for flavors
suitable for different tastes.







Suirduriilebilir Gelecek

Aspilic, bolge ve bayiliklerinde satis ekibinin yani sira konusunda uzman teknik
destek ekibi ile her bolgede satis ve satis sonrasi hizmetlerini yuritmektedir.

Tecrubeli uzman veteriner hekim kadrosu geleneksel hayvanciligin yani sira,
Ulkemizde degisen kosullar ve ekonomik beklentilere gére organize olmakta,
hayvan bakimi ve beslenmesi, is yonetimi, hayvan sagligi, ciftlik bazli dogru analiz
ve verimli besi yontemleri konularinda denetim ve egitimler vererek yetistiricilere
teknik destek saglamaktadir.

Aspilic cevre degerlerine olan sorumlulugunun bilincinde olarak yenilenebilir
enerji kaynaklari ile karbon ayak izini azaltmayi basarmistir. Aspili¢, toplam 34.23
Megawatt/Kurulu Guc kapasitesi ile %100 yenilenebilir enerji kullanarak gelecek
nesillere daha iyi bir dunya birakmak icin 6nemli adimlar atmaya devam
etmektedir.

Sustainable Future

Aspilic carries out sales and after-sales services in every region with its expert technical support team
as well as its sales team in its regions and dealerships.

In addition to traditional animal husbandry, the experienced veterinary staff is organized according
to the changing conditions and economic expectations in our country and provides technical
support to breeders by providing inspections and trainings on animal care and nutrition, business
management, animal health, farm-based accurate analysis and efficient fattening methods.

Being aware of its responsibility for environmental values, Aspilic has succeeded in reducing its
carbon footprint with renewable energy sources. Aspilic continues to take important steps to leave a
better world to future generations by using 100% renewable energy with a total installed power
capacity of 34.23 Megawatts.

Asofis Karalar Cati GES
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« BUTON PiLi¢ URUNLERI
WHOLE CHICKEN PRODUCTS
- POSETLi BUTUN PiLic
WHOLE CHICKEN WRAPPED

- ROASTER
ROASTER

- TABAKLI BUTUN PiLi¢
WHOLE CHICKEN TRAYED

- DOKME BUTUN PiLic
WHOLE CHICKEN BULK

« PiLi¢C BUT URUNLERI
LEG PRODUCTS
- KALCALI BUT
LEG QUARTER

- IZGARA BUT
SPC LEG QUARTER

- SIRTLI UST BUT
THIGH WITH BACKBONE

- SIRTSIZ UST BUT
HIGH

- BAGET
DRUMSTICK

- IZGARA BAGET
GRILL DRUMSTICK

- TALEKS
THIGH W/O SKIN

- KEMIKSiZ DERiSiz BUT
LEG QUARTER W/O SKIN W/O BONES

- BUT PiRZOLA DERISiz
CUTLET W/O SKIN

- BUT PIRZOLA DERILi
CUTLET WITH SKIN

- KEMIKSiZ DERILi BUT
LEG QUARTER WITH SKIN W/O BONES

- IZGARA TAVA
CHICKEN THIGH FOR GRILL
- BUT COP SiS
THIGH SHISH KEBAB

- BUT KUSBASI
THIGH CUBES

URUNLERIMIZz
OUR PRODUCTS

« PiLic GOGUS URUNLERI

BREAST PRODUCTS
- SIRTLI GOGUS
BREAST WITH BACKBONES

- SIRTSIZ GOGUS
BREAST

- DERISiZ PARCA FiLETO
FILLET (HALF PIECES)

- DERILi BUTUN FiLETO
FILLET WITH SKIN

- DERISiz BUTUN FiLETO
FILLET

- GOGUS cOP sis
FILLET SHISH KEBAB

- GOGUS KUSBASI
FILLET CUBES

- KELEBEK PiRZOLA
BUTTERFLY CUTLET

- BONFILE BABY Si$
INNER FILLET

WING PRODUCTS

- BUTUN KANAT / UCLU KANAT

CHICKEN WHOLE WINGS

- UST KANAT / UCLU KANAT

CHICKEN UPPER WINGS

- YAPRAK KANAT
MIDDLE WING

- IZGARA KANAT
2 JOINT WING GRILLER

- KOK KANAT
CHICKEN ROOT WINGS

+ SOSLU PiLi¢ URUNLERI
MARINATED CHICKEN PRODUCTS

- SOSLU IZGARA KANAT

MARINATED CHICKEN WINGS

- SOSLU BUT PiRZOLA

MARINATED CHICKEN LEG CHOP

- SOSLU KALGA Sis
MARINATED THIGH SHISH

PiLiC KANAT URUNLERI

« PiLiC SAKATAT VE

DIGER URUNLERI

CHICKEN GIBLET AND
OTHER PRODUCTS

- YOREK
HEART

- GIGER - YUREK
LIVER - HEART

- TASLIK
GIZZARD

- MAE
MDM

- PiLiC DERisSi
CHICKEN SKINS

- DERIiSiZ BOYUN
NECK

- ARKA SIRT
BACKBONES

- ON SIRT
UPPER BACKS

- TAVUK AYAGI
CHICKEN PAWS
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BUTUN PIiLiC URUNLERI
WHOLE CHICKEN PRODUCTS

POSETLi BUTUN PiLiC
WHOLE CHICKEN WRAPPED

ROASTER
ROASTER

TABAKLI BUTUN PiLi¢
WHOLE CHICKEN TRAYED

DOKME BUTUN PiLiC
WHOLE CHICKEN BULK
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BUTUN PiLiC URUNLERI
WHOLE CHICKEN PRODUCTS

POSETLi BUTUN PiLi¢
WHOLE CHICKEN WRAPPED

TUKETIM $EKLi Enetji ve Besin Ogeleri 100g'da

Isil islem uygulayarak tuketilmelidir Nutritive Value For 1009
(merkez sicaklik min. 72°C olmalidir). E::g;/ ({:j//ktgzl) +/220
CONSUMPTION METHOD Yesla 15
It should be consumed by applying heat treatment Protein (g) 20
(central temperature should be min. 72°C). Protein (g)
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Uriin Adi Gramaj Koli igi Adet Sayisi Muhafaza Tiirii
Product Name Weight Pieces in Cartons Storage Type
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Posetli Biitiin Pilig Taze / Donuk
Whole Chicken Wrapped 900-1250gr Fresh / Frozen
Posetli Biitiin Pili¢ ) Taze / Donuk
Whole Chicken Wrapped 12511650 gr 10 Fresh / Frozen
Posetli Biitiin Pili¢ ) Taze / Donuk
Whole Chicken Wrapped 1651-2400gr 8 Fresh / Frozen
ROASTER
ROASTER
TUKETIM $EKLi Enetji ve Besin Ogeleri 100g'da
sl .. . s Nutritive Value For 100g
sil islem uygulayarak tuketilmelidir
(merkez sicaklik min. 72°C olmalidir). E:;g;/ ({:j//ktgzl) /220
CONSUMPTION METHOD Yesla 15
It should be consumed by applying heat treatment Protein (g) 20
(central temperature should be min. 72°C). Protein (g)
He
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Uriin Adi Gramaj Koli igi Adet Sayisi Muhafaza Tiirii
Product Name Weight Pieces in Cartons Storage Type

Roaster Taze
Roaster 2000gr> Fresh
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BUTUN PiLiC URUNLERI

-,
e
WHOLE CHICKEN PRODUCTS asp

TABAKLI BUTUN PiLi¢
WHOLE CHICKEN TRAYED

TUKETIM SEKLI

Isil islem uygulayarak tuketilmelidir

(merkez sicaklik min. 72°C olmalidir).

CONSUMPTION METHOD

It should be consumed by applying heat treatment
(central temperature should be min. 72°C).

3.

Eneriji ve Besin Ogeleri 100g’da
Nutritive Value For 100g

Enerji (kJ/ kcal) -/220
Energy (kJ/ kcal)

Yag (9) 15
Fat (g)

Protein (g) 20
Protein (g)

Uriin Adi Gramaj Koli igi Adet Sayisi Muhafaza Tiirii
Product Name Weight Pieces in Cartons Storage Type

Tabakl Biitiin Pilic Taze / Donuk
Whole Chicken Trayed 900-1200r Fresh / Frozen
Tabakl Biitiin Pili¢ Taze / Donuk
Whole Chicken Trayed 1200-1600or 5 Fresh / Frozen
Tabakl Biitiin Pili Taze / Donuk
Whole Chicken Trayed 1600-2400r S Fresh / Frozen

DOKME BUTUN PiLiC
WHOLE CHICKEN BULK

TUKETIM SEKLI
Isil islem uygulayarak tuketilmelidir

(merkez sicaklik min. 72°C olmalidir).

CONSUMPTION METHOD

It should be consumed by applying heat treatment
(central temperature should be min. 72°C).

Dokme Bitiin Pilig Dokme
Whole Chicken Bulk Bulk

Eneriji ve Besin Ogeleri 100g’da
Nutritive Value For 100g

Enerji (kJ/ kcal) -/220
Energy (kJ/ kcal)

Yag (9) 15
Fat (g)

Protein (g) 20
Protein (g)

¢
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Uriin Adi Ambalaj Tiirii Koli ici Adet Sayisi Muhafaza Tiirii
Product Name Packaging Type Pieces in Cartons Storage Type

Taze / Donuk
Fresh / Frozen







PiLiC BUT URUNLERI
LEG PRODUCTS

KALCALI BUT
LEG QUARTER

IZGARA BUT
SPC LEG QUARTER

SIRTLI UST BUT
THIGH WITH BACKBONE

SIRTSIZ UST BUT
HIGH

BAGET
DRUMSTICK

IZGARA BAGET
GRILL DRUMSTICK

TALEKS
THIGH W/O SKIN

KEMIKSiz DERISiz BUT
LEG QUARTER W/O SKIN W/O BONES

BUT PiRZOLA DERISiz
CUTLET W/O SKIN

BUT PiRZOLA DERILi
CUTLET WITH SKIN

KEMIKSiz DERILi BUT
LEG QUARTER WITH SKIN W/O BONES

IZGARA TAVA
CHICKEN THIGH FOR GRILL

BUT COP SiS
THIGH SHISH KEBAB

BUT KUSBASI
THIGH CUBES
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PiLiC BUT URUNLERI
LEG PRODUCTS

KALCALI BUT
LEG QUARTER

T(jKETiM $EKLi Enerji ve Besin Ogeleri 100g'da

Isil islem uygulayarak tuketilmelidir Nutritive Value For 1009

. B Enerji (kJ/ kcal) -/172
(merkez sicaklik min. 72°C olmalidir). Energy (kJf keal)
CONSUMPTION METHOD Yag k) °
It should be consumed by applying heat treatment Protein (g) 28
(central temperature should be min. 72°C). Protein (g)

Muhafaza Tiirii
Storage Type

Uriin Adi Ambalaj Tiirii Koli i¢i Tabak Sayisi
Product Name Packaging Type Quantity of Trays in Cartons
8

Kalgali But Bilyiik Tabakh Taze / Donuk
Leg Quarter Large Tray Fresh / Frozen
Kalgali But Kiigiik Tabakh 12 Taze / Donuk
Leg Quarter Small Tray Fresh / Frozen
Kalgali But Dokme i Taze / Donuk
Leg Quarter Bulk Fresh/ Frozen

(y4cy.\7.§:103)

SPC LEG QUARTER

TUKETIM $EKLi Enetji ve Besin Ogeleri 100g'da

. .. . . Nutritive Value For 100g

Isil islem uygulayarak tuketilmelidir

(merkez sicaklik min. 72°C olmalidir). E::;J;/ f:j//ktgzu 72

CONSUMPTION METHOD Yesla 6

It should be consumed by applying heat treatment Protein (g) 28

(central temperature should be min. 72°C). Protein (g)

Uriin Adi j Tiirii Koli ici Tabak Sayisi Muhafaza Tiirii
Product Name Packaging Type Quantity of Trays in Cartons Storage Type

Izgara But Biiyiik Tabakh 8 Taze / Donuk
Spc Leg Quarter Large Tray Fresh / Frozen
Izgara But Kiigiik Tabakh 12 Taze / Donuk
Spe Leg Quarter Small Tray Fresh / Frozen
Izgara But Dokme Taze / Donuk

Spc Leg Quarter Bulk Fresh/ Frozen




PiLic BUT GRUNLERI [R5
LEG PRODUCTS pdl@

SIRTLI UST BUT
THIGH WITH BACKBONE

TUKETIM $EKLi Enetji ve Besin Ogeleri 100g'da

Isil islem uygulayarak tuketilmelidir Nutritive Value For 1009
(merkez sicaklik min. 72°C olmalidir). E::;J;/ ({:j//ktgzl) /239
CONSUMPTION METHOD fesla 13
It should be consumed by applying heat treatment Protein (g) 28
(central temperature should be min. 72°C). Protein (g)

Uriin Adi Ambalaj Tiirii Koli igi Tabak Sayisi Muhafaza Tiirii
Product Name Packaging Type Quantity of Trays in Cartons Storage Type

Sirth Ust But Bilyiik Tabakh Taze / Donuk
Thigh With Backbone Large Tray Fresh/ Frozen
Sirth Ust But Kiigiik Tabakh 12 Taze / Donuk
Thigh With Backbone Small Tray Fresh / Frozen
Sirtl Ust But Dékme Taze / Donuk

Thigh With Backbone Butk Fresh / Frozen

SIRTSIZ UST BUT
THIGH

TUKETIM $EKLi Enetji ve Besin Ogeleri 100g'da

Isil islem uygulayarak tuketilmelidir Nutritive Value For 1009
(merkez sicaklik min. 72°C olmalidir). E::;J;/ ftj//ktgzu 172
CONSUMPTION METHOD Yesla 6
It should be consumed by applying heat treatment Protein (g) 28
(central temperature should be min. 72°C). Protein (g)

P

Uriin Adi Ambalaj Tiirii Koli igi Tabak Sayisi Muhafaza Tiirii
Product Name Packaging Type Quantity of Trays in Cartons Storage Type

Sirtsiz Ust But Biiyiik Tabakli Taze / Donuk
Thigh Large Tray Fresh/ Frozen
Sirtsiz Ust But Kiigiik Tabakl 1 Taze / Donuk
Thigh Small Tray Fresh / Frozen
Sirtsiz Ust But Dékme ) Taze / Donuk
Thigh Bulk Fresh / Frozen
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PiLiC BUT URUNLERI
LEG PRODUCTS

BAGET
DRUMSTICK

TUKETIM $EKLi Enetji ve Besin Ogeleri 100g'da

Isil islem uygulayarak tuketilmelidir Nutritive Value For 1009
(merkez sicaklik min. 72°C olmalidir). E::;J;/ ({:j//ktgzl) /209
CONSUMPTION METHOD fesla 1
It should be consumed by applying heat treatment Protein (g) 26
(central temperature should be min. 72°C). Protein (g)

Uriin Adi Ambalaj Tiirii Koli igi Tabak Sayisi Muhafaza Tiirii
Product Name Packaging Type Quantity of Trays in Cartons Storage Type

Baget Bilyiik Tabakh Taze / Donuk
Drumstick Large Tray Fresh / Frozen
Baget Kiigiik Tabakh 12 Taze / Donuk
Drumstick Small Tray Fresh / Frozen
Baget Dokme i Taze / Donuk
Drumstick Butk Fresh/ Frozen

IZGARA BAGET
GRILL DRUMSTICK

TUKETIM $EKLi Enetji ve Besin Ogeleri 100g'da

Isil islem uygulayarak tuketilmelidir Nutritive Value For 1009
(merkez sicaklik min. 72°C olmalidir). E::;J;/ ftj//kt:zu +/209
CONSUMPTION METHOD Yesla 1
It should be consumed by applying heat treatment Protein (g) 26
(central temperature should be min. 72°C). Protein (g)

Uriin Adi Ambalaj Tiirii Koli igi Tabak Sayisi Muhafaza Tiirii
Product Name Packaging Type Quantity of Trays in Cartons Storage Type

Izgara Baget Biiyiik Tabakh Taze / Donuk
Grill Drumstick Large Tray Fresh/ Frozen
Izgara Baget Kiiglik Tabakh 12 Taze / Donuk
Grill Drumstick Small Tray Fresh / Frozen
Izgara Baget Dokme Taze / Donuk

Grill Drumstick Bulk Fresh/ Frozen




PiLiC BUT URUNLERI
LEG PRODUCTS

TALEKS
THIGH W/O SKIN

TUKETIM SEKLI Enetji ve Besin Ogeleri 100g'da
Nutritive Value For 100g

Enerji (kJ/ kcal) -/239
Energy (kJ/ kcal)

Isil islem uygulayarak tuketilmelidir
(merkez sicaklik min. 72°C olmalidir).

13

CONSUMPTION METHOD Yesla

It should be consumed by applying heat treatment Protein (g) 28
(central temperature should be min. 72°C). Protein (g)

\ }"'ﬂi‘- ﬂ“"; .

Uriin Adi Ambalaj Tiirii Koli igi Tabak Sayisi Muhafaza Tiirii
Product Name Packaging Type Quantity of Trays in Cartons Storage Type

Taleks Bilyiik Tabakh Taze / Donuk
Thigh W/0 Skin Large Tray Fresh / Frozen

Taleks Kiigiik Tabakl Taze / Donuk
Thigh W/0 Skin Small Tray Fresh / Frozen

Taleks Dokme Taze / Donuk
Thigh W/0 Skin Bulk Fresh/ Frozen

KEMIKSIiZ DERISiz BUT
LEG QUARTER W/O SKIN W/O BONES

TUKETIM SEKLI Enetji ve Besin Ogeleri 100g'da
Nutritive Value For 100g

Enerji (kJ/ kcal) -/172
Energy (kJ/ kcal)

Isil islem uygulayarak tuketilmelidir
(merkez sicaklik min. 72°C olmalidir).

6

CONSUMPTION METHOD Yesla

It should be consumed by applying heat treatment Protein (g) 28
(central temperature should be min. 72°C). Protein (g)

Uriin Adi Ambalaj Tiirii Koli ici Tabak Sayisi Muhafaza Tiirii
Product Name Packaging Type Quantity of Trays in Cartons Storage Type

Kemiksiz Derisiz But Biiyiik Tabakli Taze / Donuk
Leg Quarter W/0 Skin W/0 Bones Large Tray Fresh / Frozen

Kemiksiz Derisiz But Kiiglik Tabakh Taze / Donuk
Leg Quarter W/0 Skin W/0 Bones Small Tray Fresh / Frozen

Kemiksiz Derisiz But Dokme Taze / Donuk
Leg Quarter W/0 Skin W/0 Bones Bulk Fresh / Frozen




PiLiC BUT URUNLERI
LEG PRODUCTS

BUT PiRZOLA DERISiz
CUTLET W/O SKIN

TUKETIM SEKLI
Isil islem uygulayarak tuketilmelidir

(merkez sicaklik min. 72°C olmalidir).

CONSUMPTION METHOD

It should be consumed by applying heat treatment
(central temperature should be min. 72°C).

Eneriji ve Besin Ogeleri 100g’da

Nutritive Value For 100g

Enerji (kJ/ kcal) -/172

Energy (kJ/ kcal)

Yag (9) 6

Fat (g)

Protein (g) 28

Protein (g)

Uriin Adi Ambalaj Tiirii Koli igi Tabak Sayisi Muhafaza Tiirii
Product Name Packaging Type Quantity of Trays in Cartons Storage Type

But Pirzola Derisiz Biiyiik Tabakli

_Cuetw/OSkn  lagelny

But Pirzola Derisiz Kiiglik Tabakh

Cutlet W/0 Skin Small Tray

But Pirzola Derisiz Dokme

Cutlet W/0 Skin Butk

BUT PIiRZOLA DERILi
CUTLET WITH SKIN

TUKETIM SEKLI
Isil islem uygulayarak tuketilmelidir

(merkez sicaklik min. 72°C olmalidir).

CONSUMPTION METHOD

It should be consumed by applying heat treatment
(central temperature should be min. 72°C).

Taze / Donuk
Fresh / Frozen

Taze / Donuk
Fresh / Frozen

Taze / Donuk
Fresh/ Frozen

Eneriji ve Besin Ogeleri 100g’da

Nutritive Value For 100g

Enerji (kJ/ kcal) -/172

Energy (kJ/ kcal)

Yag (9) 6

Fat (g)

Protein (g) 28

Protein (g)

Uriin Adi Ambalaj Tiirii Koli igi Tabak Sayisi Muhafaza Tiirii
Product Name Packaging Type Quantity of Trays in Cartons Storage Type

But Pirzola Derili Biiyiik Tabakli

_CutetwinSin  lagelny

But Pirzola Derili Kiiglik Tabakh

Cutlet With Skin Small Tray

But Pirzola Derili Dokme

Cutlet With Skin Butk

Taze / Donuk
Fresh / Frozen

Taze / Donuk
Fresh / Frozen

Taze / Donuk
Fresh/ Frozen




PiLic BUT GRUNLERi [R5
LEG PRODUCTS pdl@

KEMIKSIiZ DERILi BUT
LEG QUARTER WITH SKIN W/O BONES

TUKETIM $EKLi Enetji ve Besin Ogeleri 100g'da

Isil islem uygulayarak tuketilmelidir Nutritive Value For 1009
(merkez sicaklik min. 72°C olmalidir). E::g;/ ({:j//ktgzl) 172
CONSUMPTION METHOD Yesla 6
It should be consumed by applying heat treatment Protein (g) 28
(central temperature should be min. 72°C). Protein (g)

Uriin Adi Ambalaj Tiirii Koli igi Tabak Sayisi Muhafaza Tiirii
Product Name Packaging Type Quantity of Trays in Cartons Storage Type

d

s

Kemiksiz Derili But Biiyiik Tabakh 8 Taze / Donuk
Leg Quarter W/0 Skin W/0 Bones Large Tray Fresh/ Frozen
Kemiksiz Derili But Kiiglik Tabakh 12 Taze / Donuk
Leg Quarter W/0 Skin W/0 Bones Small Tray Fresh / Frozen
Kemiksiz Derili But Dokme i Taze / Donuk
Leg Quarter W/0 Skin W/0 Bones Bulk Fresh/ Frozen
IZGARA TAVA
CHICKEN THIGH FOR GRILL
TﬁKETiM $EKLi Enerji ve Besin Ogeleri 100g'da
Isil islem uygulayarak tuketilmelidir Nutritive Value For 100g
(merkez sicaklik min. 72°C olmalidir). E:;g;?:j/kgzu -172
CONSUMPTION METHOD ‘Ffjg;f” 6
It should be consumed by applying heat treatment Protein (g) 28
(central temperature should be min. 72°C). Protein (g)

Uriin Adi Ambalaj Tiirii Koli igi Tabak Sayisi Muhafaza Tiirii
Product Name Packaging Type Quantity of Trays in Cartons Storage Type

Izgara Tava Biiyiik Tabakh 8 Taze / Donuk
Chicken Thigh for Grill Large Tray Fresh/ Frozen
Kalga Sis Kiiglik Tabakh 12 Taze / Donuk
Chicken Thigh for Grill Small Tray Fresh / Frozen
Kalca Sis Dokme Taze / Donuk
Chicken Thigh for Grill Bulk i Fresh/ Frozen
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PiLiC BUT URUNLERI

LEG PRODUCTS

BUT COP SiS
THIGH SHISH KEBAB

TUKETIM SEKLI

Isil islem uygulayarak tuketilmelidir

(merkez sicaklik min. 72°C olmalidir).

CONSUMPTION METHOD
It should be consumed by applying heat treatment

(central temperature should be min. 72°C).

Eneriji ve Besin Ogeleri 100g’da

Nutritive Value For 100g

Enerji (kJ/ kcal) -/172

Energy (kJ/ kcal)

Yag (9) 6

Fat (g)

Protein (g) 28

Protein (g)

Uriin Adi Ambalaj Tiirii Koli ii Tabak Sayisi Muhafaza Tiirii
Product Name Packaging Type Quantity of Trays in Cartons Storage Type

But Cop Sis
Thigh Shish Kebab

But Cop Sis
Thigh Shish Kebab

But Cop Sis
Thigh Shish Kebab

BUT KUSBASI
THIGH CUBES

TUKETIM SEKLI

Biiyiik Tabakli
Large Tray

Kiigiik Tabakh
Small Tray

Dokme
Bulk

Isil islem uygulayarak tuketilmelidir

(merkez sicaklik min. 72°C olmalidir).

CONSUMPTION METHOD
It should be consumed by applying heat treatment

(central temperature should be min. 72°C).

Taze / Donuk
Fresh/ Frozen
Taze / Donuk
Fresh / Frozen
Taze / Donuk
Fresh/ Frozen

Eneriji ve Besin Ogeleri 100g’da

Nutritive Value For 100g

Enerji (kJ/ kcal) -/172

Energy (kJ/ kcal)

Yag (9) 6

Fat (g)

Protein (g) 28

Protein (g)

Uriin Adi Ambalaj Tiirii Koli ici Tabak Sayisi Muhafaza Tiirii
Product Name Packaging Type Quantity of Trays in Cartons Storage Type

But Kusbasi
Thigh Cubes
But Kusbasi
Thigh Cubes

But Kusbasi
Thigh Cubes

Biiyiik Tabakli
Large Tray

Kiiglik Tabakh
Small Tray

Dokme
Bulk

Taze / Donuk
Fresh / Frozen
Taze / Donuk

Fresh/ Frozen

Taze / Donuk
Fresh/ Frozen










0 w oo o0

PiLiC GOGUS URUNLERI
BREAST PRODUCTS

SIRTLI GOGUS
BREAST WITH BACKBONES

SIRTSIZ GOGUS
BREAST

DERISiZ PARCA FILETO
FILLET (HALF PIECES)

DERILi BUTUN FiLETO
FILLET WITH SKIN

DERIiSiz BUTUN FiLETO
FILLET

GOGUS cOP sis

FILLET SHISH KEBAB
GOGUS KUSBASI

FILLET CUBES

KELEBEK PIiRZOLA
BUTTERFLY CUTLET

BONFILE BABY Si$
INNER FILLET
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PiLIC GOGUS URUNLERI
BREAST PRODUCTS

SIRTLI GOGUS
BREAST WITH BACKBONES

Tl”]KETiM $EKLi Eneriji ve Besin Ogeleri 100g’da

Isil islem uygulayarak tuketilmelidir Nutritive Value For 1009

. o Enerji (kJ/ kcal) -/165
(merkez sicaklik min. 72°C olmalidir). Energy (kJ/ keal)
CONSUMPTION METHOD fesla ¢
It should be consumed by applying heat treatment Protein (g) 31
(central temperature should be min. 72°C). Protein (g)

Uriin Adi Ambalaj Tiirii Koli ici Tabak Sayisi Muhafaza Tiirii
Product Name Packaging Type Quantity of Trays in Cartons Storage Type

Sirth Gogiis Biiyiik Tabakh Taze / Donuk
Breast With Backbones Large Tray Fresh / Frozen
Sirth Gogiis Kiigiik Tabakh 6 Taze / Donuk
Breast With Backbones Small Tray Fresh / Frozen
Sirth Gogiis Dokme Taze / Donuk
Breast With Backbones Butk i Fresh/ Frozen

SIRTSIZ GOGUS
BREAST

TUKETIM $EKLi Enetji ve Besin Ogeleri 100g'da
Isil islem uygulayarak tuketilmelidir Nutritive Value For 100g

) o Enerji (kJ/ kcal) -/165
(merkez sicaklik min. 72°C olmalidir). Energy (kJf keal)
CONSUMPTION METHOD Yesla ¢
It should be consumed by applying heat treatment Protein (g) 31
(central temperature should be min. 72°C). Protein (g)

Uriin Adi Ambalaj Koli ici Tabak Sayisi Muhafaza Tiirii
Product Name Packaging Type Quantity of Trays in Cartons Storage Type

Sirtsiz Gogis Biliyiik Tabakh Taze / Donuk
Breast Large Tray Fresh/ Frozen
Sirtsiz Gogis Kiigiik Tabakh 12 Taze / Donuk
Breast Small Tray Fresh / Frozen
Sirtsiz Gogis Dokme Taze / Donuk

Breast Bulk Fresh/ Frozen




PiLIC GOGUS URUNLERI

P
v
BREAST PRODUCTS asp

DERISiZ PARCA FiLETO

FILLET (HALF PIECES)

TUKETIM SEKLI

CONSUMPTION METHOD

Isil islem uygulayarak tuketilmelidir

(merkez sicaklik min. 72°C olmalidir).

It should be consumed by applying heat treatment
(central temperature should be min. 72°C).

3.

Eneriji ve Besin Ogeleri 100g’da
Nutritive Value For 100g

Enerji (kJ/ kcal) -/165
Energy (kJ/ kcal)

Yag (9) 4
Fat (g)

Protein (g) 31
Protein (g)

Uriin Adi Ambalaj Tiirii Koli igi Tabak Sayisi Muhafaza Tiirii
Product Name Packaging Type Quantity of Trays in Cartons Storage Type

Derisiz Parca Fileto Bilyiik Tabakh Taze / Donuk
Fiflet (Half Pieces) Large Tray Fresh/ Frozen
Derisiz Parca Fileto Kiigiik Tabakl 12 Taze / Donuk
Fillet (Half Pieces) Small Tray Fresh / Frozen
Derisiz Parca Fileto Dokme Taze / Donuk
Fillet (Half Pieces) Bulk | Fresh/ Frozen

DERILi BUTUN FiLETO
FILLET WITH SKIN

TUKETIM SEKLI

CONSUMPTION METHOD

Isil islem uygulayarak tuketilmelidir

(merkez sicaklik min. 72°C olmalidir).

It should be consumed by applying heat treatment
(central temperature should be min. 72°C).

Eneriji ve Besin Ogeleri 100g’da
Nutritive Value For 100g

Enerji (kJ/ kcal) -/165
Energy (kJ/ kcal)

Yag (9) 4
Fat (g)

Protein (g) 31
Protein (g)

Uriin Adi Ambalaj Tiirii Koli igi Tabak Sayisi Muhafaza Tiirii
Product Name Packaging Type Quantity of Trays in Cartons Storage Type

Derili Biitiin Fileto Bilyiik Tabakh Taze / Donuk
Fillet with Skin Large Tray Fresh/ Frozen
Derili Biitiin Fileto Kiiglik Tabakh 12 Taze / Donuk
Fillet with Skin Small Tray Fresh/ Frozen
Derili Biittin Fileto Dokme i Taze / Donuk
Fillet with Skin Bulk Fresh/ Frozen
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PiLIC GOGUS URUNLERI
BREAST PRODUCTS

DERISiZz BUTUN FILETO
FILLET

TUKETIM SEKLI
Isil islem uygulayarak tuketilmelidir

(merkez sicaklik min. 72°C olmalidir).

CONSUMPTION METHOD

It should be consumed by applying heat treatment
(central temperature should be min. 72°C).

Eneriji ve Besin Ogeleri 100g’da

Nutritive Value For 100g

Enerji (kJ/ kcal) -/165

Energy (kJ/ kcal)

Yag (9) 4

Fat (g)

Protein (g)
Protein (g)

Uriin Adi Ambalaj Tiirii Koli igi Tabak Sayisi Muhafaza Tiirii
Product Name Packaging Type Quantity of Trays in Cartons Storage Type

Derisiz Biitin Fileto Biiyiik Tabakli

Fillet Large Tray

Derisiz Biitiin Fileto Kiigiik Tabakl

Fillet Small Tray

Derisiz Biitiin Fileto Dokme

Fillet Bulk

GOGUS cOP sis
FILLET SHISH KEBAB

TUKETIM SEKLI
Isil islem uygulayarak tuketilmelidir

(merkez sicaklik min. 72°C olmalidir).

CONSUMPTION METHOD

It should be consumed by applying heat treatment
(central temperature should be min. 72°C).

Taze / Donuk
Fresh/ Frozen
Taze / Donuk
Fresh/ Frozen
Taze / Donuk
Fresh / Frozen

Eneriji ve Besin Ogeleri 100g’da

Nutritive Value For 100g

Enerji (kJ/ kcal) -/165
Energy (kJ/ kcal)

Yag (9) 4

Fat (g)

Protein (g) 31

Protein (g)

Uriin Adi Ambalaj Tiirii Koli igi Tabak Sayisi Muhafaza Tiirii
Product Name Packaging Type Quantity of Trays in Cartons Storage Type

Gogiis Gop Sis Biiyiik Tabakli

_ Filetshishkebab LargeTry

Gogiis Gop Sis Kiiglik Tabakh

Fiflet Shish Kebab Small Tray

Gogiis Gop Sis Dokme

Fillet Shish Kebab Bulk

Taze / Donuk
Fresh/ Frozen
Taze / Donuk
Fresh/ Frozen
Taze / Donuk
Fresh/ Frozen




PiLIC GOGUS URUNLERI
BREAST PRODUCTS

GOGUS KUSBASI
FILLET CUBES

TUKETIM SEKLI
Isil islem uygulayarak tuketilmelidir

(merkez sicaklik min. 72°C olmalidir).

CONSUMPTION METHOD

It should be consumed by applying heat treatment
(central temperature should be min. 72°C).

Eneriji ve Besin Ogeleri 100g’da

Nutritive Value For 100g

Enerji (kJ/ kcal) -/165

Energy (kJ/ kcal)

Yag (9) 4

Fat (g)

Protein (g)
Protein (g)

Uriin Adi Ambalaj Tiirii Koli igi Tabak Sayisi Muhafaza Tiirii
Product Name Packaging Type Quantity of Trays in Cartons Storage Type

Gogs Kusbas! Bilyiik Tabakh

Fillet Cubes Large Tray

Gogs Kusbasi Kiigiik Tabakl

Fiflet Cubes Small Tray

Gogus Kusbasi Dokme

Fillet Cubes Butk

KELEBEK PiRZOLA
BUTTERFLY CUTLET

TUKETIM SEKLI
Isil islem uygulayarak tuketilmelidir

(merkez sicaklik min. 72°C olmalidir).

CONSUMPTION METHOD

It should be consumed by applying heat treatment
(central temperature should be min. 72°C).

Taze / Donuk
Fresh / Frozen
Taze / Donuk
Fresh/ Frozen

Taze / Donuk
Fresh / Frozen

Eneriji ve Besin Ogeleri 100g’da

Nutritive Value For 100g

Enerji (kJ/ kcal) -/165

Energy (kJ/ kcal)

Yag (9) 4

Fat (g)

Protein (g) 31

Protein (g)

Uriin Adi Ambalaj Tiirii Koli i¢i Tabak Sayisi Muhafaza Tiirii
Product Name Packaging Type Quantity of Trays in Cartons Storage Type

Kelebek Pirzola Biiyiik Tabakh

Butterfly Cutlet Large Tray

Kelebek Pirzola Kiiglik Tabakh

Butterfly Cutlet Small Tray

Kelebek Pirzola Dokme

Butterfly Cutlet Bulk

Taze / Donuk
Fresh/ Frozen

Taze / Donuk
Fresh/ Frozen

Taze / Donuk
Fresh/ Frozen




PiLIC GOGUS URUNLERI
BREAST PRODUCTS

BONFILE BABY Si$
INNER FILLET

TUKETIM $EKLi Enetji ve Besin Ogeleri 100g'da

Isil islem uygulayarak tuketilmelidir Nutritive Value For 1009
(merkez sicaklik min. 72°C olmalidir). E::;J;/ ({:j//ktgzl) /165
CONSUMPTION METHOD Yesla 4
It should be consumed by applying heat treatment Protein (g) 31
(central temperature should be min. 72°C). Protein (g)

Uriin Adi Ambalaj Tiirii Koli igi Tabak Sayisi Muhafaza Tiirii
Product Name Packaging Type Quantity of Trays in Cartons Storage Type

Bonfile Baby Sis Bilyiik Tabakh Taze / Donuk
Inner Fillet Large Tray Fresh / Frozen
Bonfile Baby Sis Kiiclik Tabakh 12 Taze / Donuk
Inner Fiflet Small Tray Fresh / Frozen
Bonfile Baby Sis Dokme i Taze / Donuk
Inner Fiflet Bulk Fresh / Frozen

50









PiLiC KANAT URUNLERI
WING PRODUCTS

BUTUN KANAT / UGCLU KANAT
CHICKEN WHOLE WINGS

UST KANAT / UGSUZ KANAT
CHICKEN UPPER WINGS

YAPRAK KANAT
MIDDLE WING

IZGARA KANAT
2 JOINT WING GRILLER

KOK KANAT
CHICKEN ROOT WINGS
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PiLIC KANAT URUNLERI
WING PRODUCTS

BUTUN KANAT /UGCLU KANAT
CHICKEN WHOLE WINGS

TUKETIM $EKLi Enetji ve Besin Ogeleri 100g'da

Isil islem uygulayarak tuketilmelidir Nutritive Value For 1009
(merkez sicaklik min. 72°C olmalidir). E::g;/ ({:j//ktgzl) +/203
CONSUMPTION METHOD Yesla 8
It should be consumed by applying heat treatment Protein (g) 30
(central temperature should be min. 72°C). Protein (g)

P

Uriin Adi Ambalaj Tiirii Koli igi Tabak Sayisi Muhafaza Tiirii
Product Name Packaging Type Quantity of Trays in Cartons Storage Type

Biitiin Kanat / Uglu Kanat Biiyiik Tabakli Taze / Donuk
Chicken Whole Wings Large Tray Fresh/ Frozen
Biitiin Kanat / Uglu Kanat Kiicik Tabakh 12 Taze / Donuk
Chicken Whole Wings Small Tray Fresh / Frozen
Biitiin Kanat / Uglu Kanat Dokme Taze / Donuk
Chicken Whole Wings Butk i Fresh/ Frozen

UST KANAT / UCSUZ KANAT
CHICKEN UPPER WINGS

TUKETIM $EKLi Enetji ve Besin Ogeleri 100g'da

Isil islem uygulayarak tuketilmelidir Nutritive Value For 1009
(merkez sicaklik min. 72°C olmalidir). E::;J;/ ftj//ktgzu +/203
CONSUMPTION METHOD Yesla 8
It should be consumed by applying heat treatment Protein (g) 30
(central temperature should be min. 72°C). Protein (g)

P

Uriin Adi Ambalaj Tiirii Koli igi Tabak Sayisi Muhafaza Tiirii
Product Name Packaging Type Quantity of Trays in Cartons Storage Type

Ust Kanat / Ugsuz Kanat Biiyiik Tabakli Taze / Donuk
Chicken Upper Wings Large Tray Fresh/ Frozen
Ust Kanat / Ugsuz Kanat Kiiciik Tabakh 12 Taze / Donuk
Chicken Upper Wings Small Tray Fresh / Frozen
Ust Kanat / Ugsuz Kanat Dékme Taze / Donuk

Chicken Upper Wings Bulk Fresh/ Frozen




PiLIC KANAT URUNLERI

3.

P
P‘ C
WING PRODUCTS asp

YAPRAK KANAT
MIDDLE WING

TUKETIM $EKLi Enetji ve Besin Ogeleri 100g'da

Isil islem uygulayarak tuketilmelidir Nutritive Value For 1009
(merkez sicaklik min. 72°C olmalidir). E::g;/ ({:j//ktgzl) +/203
CONSUMPTION METHOD Yesla 8
It should be consumed by applying heat treatment Protein (g) 30
(central temperature should be min. 72°C). Protein (g)

ﬂ:u\ir ,H '-I;_"
\ i
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Product Name Packaging Type Quantity of Trays in Cartons Storage Type

Yaprak Kanat Bilyiik Tabakh Taze / Donuk
Middle Wing Large Tray Fresh/ Frozen
Yaprak Kanat Kiigiik Tabakl 12 Taze / Donuk
Middle Wing Small Tray Fresh / Frozen
Yaprak Kanat Dokme Taze / Donuk

Middle Wing Bulk Fresh/ Frozen

IZGARA KANAT
2 JOINT WING GRILLER

TUKETIM $EKLi Enetji ve Besin Ogeleri 100g'da

Isil islem uygulayarak tuketilmelidir Nutritive Value For 1009

. B Enerji (kJ/ kcal) -/203
(merkez sicaklik min. 72°C olmalidir). Energy (k)] keal)
CONSUMPTION METHOD Yesla 8
It should be consumed by applying heat treatment Protein (g) 30
(central temperature should be min. 72°C). Protein (g)

¢
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Uriin Adi Ambalaj Tiirii Koli ici Tabak Sayisi Muhafaza Tiirii
Product Name Packaging Type Quantity of Trays in Cartons Storage Type

| He

Izgara Kanat Biiyiik Tabakh 8 Taze / Donuk
2 Joint Wing Griller Large Tray Fresh / Frozen
Izgara Kanat Kiigiik Tabakh 12 Taze / Donuk
2 Joint Wing Griler Small Tray Fresh / Frozen
Izgara Kanat Dokme Taze / Donuk
2 Joint Wing Grifler Bulk i Fresh/ Frozen




PiLIC KANAT URUNLERI
WING PRODUCTS

KOK KANAT
CHICKEN ROOT WINGS

TUKETIM $EKLi Enetji ve Besin Ogeleri 100g'da

Isil islem uygulayarak tuketilmelidir Nutritive Value For 1009
(merkez sicaklik min. 72°C olmalidir). E::;J;/ ({:j//ktgzl) +/203
CONSUMPTION METHOD Yesla 8
It should be consumed by applying heat treatment Protein (g) 30
(central temperature should be min. 72°C). Protein (g)

Uriin Adi Ambalaj Tiirii Koli igi Tabak Sayisi Muhafaza Tiirii
Product Name Packaging Type Quantity of Trays in Cartons Storage Type

Kok Kanat Biiyiik Tabakli Taze / Donuk
Chicken Root Wings Large Tray Fresh / Frozen
Kok Kanat Kiiglik Tabakh 12 Taze / Donuk
Chicken Root Wings Small Tray Fresh / Frozen
Kok Kanat Dokme Taze / Donuk
Chicken Root Wings Bulk | Fresh / Frozen
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SOSLU PiLi¢ URUNLERI
MARINATED CHICKEN PRODUCTS

SOSLU IZGARA KANAT
MARINATED CHICKEN WINGS

SOSLU BUT PiRZOLA
MARINATED CHICKEN LEG CHOP

SOSLU KALCA SiS
MARINATED THIGH SHISH
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SOSLU PiLi¢ URUNLERI
MARINATED CHICKEN PRODUCTS

SOSLU IZGARA KANAT
MARINATED CHICKEN WINGS

T(jKETiM $EKLi Enerji ve Besin Ogeleri 100g’da

Nutritive Value For 100g

Enerji (kJ// keal) /236,34
. ° Energy (kJ/ kcal)

(merkez sicaklik min. 72°C olmalidir). Yag (9) 17.7
Fat (g)

Isil islem uygulayarak tuketilmelidir

-DoymusYag (9) 23
CONSUMPTION METHOD Trans Fat (g)
Karbonhidrat (g) 0,3

. Carbohydrate (g)
It should be consumed by applying heat treatment sekerler (q)

(central temperature should be min. 72°C). Sugars (g)
Protein (g) 19,2
Protein (g)
Tuz (9) 0,2
Salt (g)

Uriin Adi Ambalaj Tiirii Koli ii Tabak Sayisi Muhafaza Tiirii
Product Name Packaging Type Quantity of Trays in Cartons Storage Type

Soslu Izgara Kanat Biliyiik Tabakh Taze / Donuk
Marinated Chicken Wings Large Tray Fresh / Frozen
Soslu Izgara Kanat Kiigiik Tabakh 12 Taze / Donuk

Marinated Chicken Wings Small Tray Fresh / Frozen

SOSLU BUT PiRZOLA
MARINATED CHICKEN LEG CHOP

TUKETIM sEKLi Enerji ve Besin Ogeleri 100g'da

Nutritive Value For 100g

Enetji (kJ// keal) -/295,6
. o Energy (kJ/ kcal)

(merkez sicaklik min. 72°C olmalidir). Yag (9) 24,7
Fat (9)

Isil islem uygulayarak tuketilmelidir

-DoymusYag (g) 35
CONSUMPTION METHOD Trans Fat (g)
Karbonhidrat (g) 0,2

. Carbohydrate (g)
It should be consumed by applying heat treatment sekerler (g)

(central temperature should be min. 72°C). Sugars ()
Protein (g) 18,3
Protein (g)
Tuz (9) 02
Salt (g)

iin Adi Ambalaj Tiirii Koli igi Tabak Sayisi Muhafaza Tiirii
Product Name Packaging Type Quantity of Trays in Cartons Storage Type

Soslu But Pirzola Bilyiik Tabakh Taze / Donuk
Marinated Chicken Leg Chop Large Tray Fresh / Frozen
Soslu But Pirzola Kiigiik Tabakh 12 Taze / Donuk

Marinated Chicken Leg Chop Small Tray Fresh / Frozen




SOSLU PiLi¢ URUNLERI
MARINATED CHICKEN PRODUCTS

SOSLU IZGARA TAVA
MARINATED CHICKEN THIGH FOR GRILL

T(jKETiM $EKLi Enerji ve Besin Ogeleri 100g’da
. . X - Nutritive Value For 100g
Isil islem uygulayarak tuketilmelidir Eneri %J/kkcsl) 2643
. o Ener J/ keal
(merkez sicaklik min. 72°C olmalidir). \F/atg{g(]);) 19,7
at (g)
-DoymusYag (g) 2,5
CONSUMPTION METHOD Trans Fat (g)
Karbonhidrat (g) 0,2
It should be consumed by applying heat treatment _C;;’T(‘;hr{:f(i:)@)
(central temperature should be min. 72°C). Sugars ()
Protein (9) 18,7
Protein (g)
Tuz (g) 0,2
Salt (g)
Do

Uriin Adi Ambalaj Tiirii Koli igi Tabak Sayisi Muhafaza Tiirii
Product Name Packaging Type Quantity of Trays in Cartons Storage Type

Soslu Izgara Tava Biliyiik Tabakh Taze / Donuk
Marinated Chicken Thigh For Grill Large Tray Fresh/ Frozen
Soslu Izgara Tava Kiiglik Tabakh 12 Taze / Donuk
Marinated Chicken Thigh For Grill Small Tray Fresh / Frozen
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PiLIC SAKATAT VE DIiGER URUNLERI
CHICKEN GIBLET AND OTHER PRODUCTS

YUREK
HEART

TUKETIM SEKLI
Isil islem uygulayarak tuketilmelidir

(merkez sicaklik min. 72°C olmalidir).

CONSUMPTION METHOD

It should be consumed by applying heat treatment
(central temperature should be min. 72°C).

4 ,31
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Product Name Packaging Type Quantity of Trays in Cartons

Yiirek Biiyiik Tabakh Taze / Donuk
Heart Large Tray Fresh/ Frozen
Yiirek Kiigiik Tabakh Taze / Donuk
Heart Small Tray Fresh / Frozen
Yiirek Dokme Taze / Donuk
Heart Bulk Fresh/ Frozen

CiGER -YUREK
LIVER - HEART

TUKETIM SEKLI Enetji ve Besin Ogeleri 100g'da
Nutritive Value For 100g

Enerji (kJ/ kcal) -/147
Energy (kJ/ kcal)

Isil islem uygulayarak tuketilmelidir
(merkez sicaklik min. 72°C olmalidir).

5

CONSUMPTION METHOD Yesla

It should be consumed by applying heat treatment Protein (g) 22
(central temperature should be min. 72°C). Protein (g)

Uriin Adi Ambalaj Tiirii Koli ici Tabak Sayisi Muhafaza Tiirii
Product Name Packaging Type Quantity of Trays in Cartons Storage Type
Ciger - Yiirek Biliyiik Tabakh Taze / Donuk
Liver - Heart Large Tray Fresh/ Frozen
Ciger - Yiirek Kiigiik Tabakh Taze / Donuk
Liver - Heart Small Tray Fresh / Frozen

Ciger - Yiirek Dokme Taze / Donuk
Liver - Heart Bulk Fresh/ Frozen




PiLIC SAKATAT VE DIiGER URUNLERI
CHICKEN GIBLET AND OTHER PRODUCTS

TASLIK
GIZZARD

TUKETIM SEKLI Enetji ve Besin Ogeleri 100g'da
Nutritive Value For 100g

Enerji (kJ/ kcal) -/148
Energy (kJ/ kcal)

CONSUMPTION METHOD fesla ®
It should be consumed by applying heat treatment Protein (g) 30

(central temperature should be min. 72°C). Protein (g)

Isil islem uygulayarak tuketilmelidir

(merkez sicaklik min. 72°C olmalidir).

Product Name Packaging Type Quantity of Trays in Cartons Storage Type

Taslk Biiyiik Tabakh 8 Taze / Donuk
Gizzard Large Tray Fresh/ Frozen
Taslk Kiigiik Tabakh 12 Taze / Donuk
Gizzard Small Tray Fresh / Frozen

Taslk Dokme Taze / Donuk
Gizzard Bulk Fresh/ Frozen

MAE
MDM

TUKETIM SEKLI
Isil islem uygulayarak tuketilmelidir

(merkez sicaklik min. 72°C olmalidir).

CONSUMPTION METHOD

It should be consumed by applying heat treatment
(central temperature should be min. 72°C).

f
%,V S
Lanws>

Uriin Adi Ambalaj Tiirii Koli ici Tabak Sayisi Muhafaza Tiirii
Product Name Packaging Type Quantity of Trays in Cartons Storage Type

Boyun /MAE Dokme Donuk
Neck / MDM Butk Frozen
Sirt /MAE Dokme Donuk
Backbonem / MDM Bulk Frozen

Gogiis /MAE Dokme Donuk
Breast/ MDM Bulk Frozen




PiLIC SAKATAT VE DIiGER URUNLERI
CHICKEN GIBLET AND OTHER PRODUCTS

PiLiC DERISIi
CHICKEN SKINS

TUKETIM SEKLI

Isil islem uygulayarak tuketilmelidir

(merkez sicaklik min. 72°C olmalidir).

CONSUMPTION METHOD

It should be consumed by applying heat treatment
(central temperature should be min. 72°C).

xxxxxx

Uriin Adi Ambalaj Tiirii Koli igi Tabak Sayisi Muhafaza Tiirii
Product Name Packaging Type Quantity of Trays in Cartons Storage Type

Pilig Derisi Dokme Donuk
Chicken Skins Bulk Frozen

DERISiZ BOYUN
NECK

TUKETIM SEKLI
Isil islem uygulayarak tuketilmelidir

(merkez sicaklik min. 72°C olmalidir).

CONSUMPTION METHOD

It should be consumed by applying heat treatment
(central temperature should be min. 72°C).

Uriin Adi Ambalaj Koli ici Tabak Sayisi Muhafaza Tiirii
Product Name Packaging Type Quantity of Trays in Cartons Storage Type

Derisiz Boyun Dokme Taze / Donuk
Neck Bulk Fresh / Frozen




PiLIC SAKATAT VE DIiGER URUNLERI
CHICKEN GIBLET AND OTHER PRODUCTS

ARKA SIRT
BACKBONES

TUKETIM SEKLI
Isil islem uygulayarak tuketilmelidir

(merkez sicaklik min. 72°C olmalidir).

CONSUMPTION METHOD

It should be consumed by applying heat treatment
(central temperature should be min. 72°C).

Uriin Adi Ambalaj Tiirii
Product Name Packaging Type
Arka Sirt Biiyiik Tabakh
Backbones Large Tray

Arka Sirt Kiigiik Tabakh
Backbones Small Tray

Arka Sirt Dokme
Backbones Butk

ON SIRT
UPPER BACKS

TUKETIM SEKLI
Isil islem uygulayarak tuketilmelidir

(merkez sicaklik min. 72°C olmalidir).

CONSUMPTION METHOD

It should be consumed by applying heat treatment
(central temperature should be min. 72°C).

Uriin Adi Ambalaj Tiirii Koli ici Tabak Sayisi Muhafaza Tiirii
Product Name Packaging Type Quantity of Trays in Cartons Storage Type
8

OnSirt Bilyiik Tabakli
Upper Backs Large Tray
On Sirt Kiigiik Tabakl
Upper Backs Small Tray
On Sirt Dékme
Upper Backs Bulk

Koli ici Tabak Sayisi Muhafaza Tiirii
Quantity of Trays in Cartons Storage Type
8

Eneriji ve Besin Ogeleri 100g’da

Nutritive Value For 100g

Enerji (kJ/ kcal) -/220

Energy (kJ/ kcal)

Yag (9) 15

Fat (g)

Protein (g) 20

Protein (g)

Taze / Donuk
Fresh / Frozen

Taze / Donuk
Fresh / Frozen

Taze / Donuk
Fresh/ Frozen

12

Eneriji ve Besin Ogeleri 100g’da

Nutritive Value For 100g

Enerji (kJ/ kcal) -/220

Energy (kJ/ kcal)

Yag (9) 15

Fat (g)

Protein (g) 20

Protein (g)

Lanns
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Taze / Donuk
Fresh / Frozen
Taze / Donuk
Fresh / Frozen
Taze / Donuk
Fresh/ Frozen

12




PiLIC SAKATAT VE DIiGER URUNLERI
CHICKEN GIBLET AND OTHER PRODUCTS

TAVUK AYAGI
CHICKEN PAWS

Uriin Adi Ambalaj Tiirii Koli ici Tabak Sayisi Muhafaza Tiirii
Product Name Packaging Type Quantity of Trays in Cartons Storage Type

Tavuk Ayagi A Large Dokme Donuk
Chicken Paws A Large Bulk Frozen
Tavuk Ayagi A Small Dokme Donuk
Chicken Paws A Small Bulk | Frozen
Tavuk Ayagi B Dokme Donuk
Chicken Paws B Bulk i Frozen
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