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ANNEX |

Names of poultry carcases referred to in Article 2, point (1)

bg es cs da de et el en fr hr it Iv
1. Iue, Pollo Kufe, Kylling, | Hahnch | Tibud, Kotomo | Chicken | Poulet Pile, Pollo, Calis,
opoiiiep | (de brojler slagteky | en broiler | vio , broiler | (de brojler ‘Broiler | broilers
carne) lling Masthuh I[Metetvo chair) ’
n i Ko
KOTES
(xpeato
TOPUY®
Y16)
2. Ierexn, Gallo, Kohout, | Hane, Suppenh | Kuked, | ITetewoi | Cock, Coq, Pijetao, | Gallo, Gailis,
kokomk | gallina | slepice, | hane, uhn kanad, Ko hen, poule (a | kokos, gallina | vista
a dribez | suppehg hautami | koteg casserol | bouillir) | kokos za | pgllame | (sautesa
na ne seks vOi | (yw e, or pecenje | da brodo | Nai  vai
peceni, keetmis | Bpdowo | boiling ili variSana
nebo eks ) fowl kuhanje i)
vareni mdeldud
kodulin
nud
3. IeTen Capon Kapoun | Kapun Kapaun | Kohikuk | Kamovie | Capon Chapon Kopun | Cappon | Kapauns
(yroeH, k e
CKOIICH)
4, Spxa, Picanton | Kuratko, | Poussin, | Stubenk | Kana- ja | Neoood | Poussin, | Poussin, | Mlado | Galletto | Calitis
meTie : kohoute | Coquele | liken kukepoj | , Coquele | coquelet | pile i
coquelet | k t ad netewdp | t mladi
1 pijetao
5. Muan Gallo Mlady Unghan | Junger Noor IMetewa | Brother | Jeune Mladi | Giovane | Jauns
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neren joven kohout |e Hahn kukk pL cock cog pijetao | gallo gailis
1. (Mnagma) | Pavo (Mladd) | (Mini) (Junge) | (Noor) (Neapoi | (Young) | Dindonn | (Mladi) | (Giovan | (Jauns)
nyika (joven) | krita kalkun Pute, kalkun ) ydlot | turkey eau, puran e) titars
(Junger) Ko (jeune) tacchino
Truthah YOAOTOV dinde
n Aeg
2. ITyiixa Pavo Krita Avlskal | Pute, Kalkun | T'éAot Turkey | Dinde (@ | = Puran | Tacchin | Titars
kun Truthah Ko bouillir) o/a
n YOAOTTOV
Aeg
1. (Mnapa) | Pato (Mlada) | (Ung) Frihmas | (Noor) (Neapég | (Young) | (Jeune) (Mlada) | (Giovan | (Jauna)
nmaruia, | (joven o | kachna, | and tente, part, ) mémeg | duck, canard, | patka, e) anatra | pile,
mare anadino) | kachné, | (Ung) Jungent | pardipoe | 7 duckling | caneton, | (mlada) | (Giovan | piléns,
(mmama) |, pato de | (mladd) | berberia | e, g. (noor) | momaxkio | , (jeune) | moSusna | €) (jauna)
MmyckycH | Barbaria | Pizmova | nd (Junge) | muskus |, (Young) | canard patka, Anatra | muskus
a (joven), | kachna, (Ung) Flugente | part, (veapéc) | Muscov | de (mlada) | muta pile,
maruia, | pato (mladd) | mularda | Qunge (noor) TOTIEG y duck | Barbarie | patka (Giovan | (jauna)
(mmag) | cruzado | kachna | pq Mularde | mullard | Boappapi | (Young) |, (jeune) | mulard | e) Mulard
mronap | (joven) | Mulard nte) ag, Mulard | canard Anatra | pile
(veapéc) | duck mulard ‘mulard
TIOLTTLEG ’
mulard
2. IMatuua, | Pato, Kachna, | Avlsand | Ente, Part, IMatieg, | Duck, Canard, | Patka, Anatra Pile,
myckycH | pato de | Pizmova | Avisber | Flugente | muskus | mdtieg Muscov | canard | moSusna | Anatra | muskus
a Barbaria | kachna, | beriand | Mularde | part, BopBapi | y duck, | de patka, muta pile, Mu
naruma, |,  pato | kachna | Avismul | nte mullard | ag Mulard | Barbarie | patka Anatra lard pile
mronap | cruzado | Mulard | ardand TATLES duck (a mulard | ‘mulard
mulard bouillir), ’
canard
mulard
(a
bouillir)
EN 2
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1. (Mnama) | Oca Mlada (Ung) Frihmas | (Noor) (Neapég | (Young) | (Jeune) (Mlada) | (Giovan | (Jauna)
rbCKa, (joven), | husa, gas tgans, hani, ) yMveg | goose, oie ou | guska e) oca Z0ss,
rbCe ansarén | house (Junge) | hanepoe | 1 gosling | oison zosléns

Gans, g ANvaKio
Jungmas
tgans

2. I'bcka Oca Husa Avlsgas | Gans Hani X1veg Goose Oie Guska Oca Z0ss

1. (Mnaga) | Pintada | Mlada (Ung) (Junges) | (Noor) (Neapég | (Young) | (Jeune) (Mlada) | (Giovan | (Jauna)
tokauka | (joven) | perlicka | perlehgn | Perlhuh | parlkana | ) guinea | pintade | biserka | e) pérlu

e n opoykd | fowl Pintadea faraona | vistina
KOTEG u
2. Tokauka | Pintada | Perlicka | Avisperl | Perlhuh | Pérlkana | ®payk6 | Guinea | Pintade | Biserka | Faraona | Pérlu
ehgne n KOTEG fowl vistina
It hu mt nl pl pt ro sk sl fi sV

1. Visc¢iuka | Csirke, Fellus, Kuiken, Kurcze, Frango Pui  de | Kurca, Pitovni Broileri Kyckling
S, brojlercsi | brojler braadkui | broiler carne, brojler pisc¢anec ,
viS¢iukas | rke ken broiler — brojler slaktkyck
broileris ling

(broiler)

2. Gaidys, Kakas, Serduk, Haan, Kura Galo, Cocos, Kohdt, Petelin, Kukko, Tupp,
vista, tyuk, tigiega hen soep- | rosotowa | galinha gdina sau | sliepka kokos, kana hona,
gaidys stésre (tal- of carne de perutnina gryt-,

(arba vagy brodu) stoofkip pasare za eller

vista) f6zésre pentru pecenje kokhona

troskinti | szant fiert ali

arbavirti | szarnyas kuhanje

3. Kapltnas | Kappan | Hasi Kapoen Kapton Capéo Clapon Kapun Kopun Chapon Kapun
(syottoku
kko)
EN 3
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4. Visciuka Csibe Ghattuqa | Piepkuik | Kurczatk | Franguito | Pui tineri | Kur¢iatk | Mlad Kananpoi | Poussin,
s tabaka , coquelet | en 0 S 0 pis€anec, | ka, Coquelet
(arba pou mlad kukonpoi
ssin (coq petelin ka
uelet) (kokelet)
tipo
vis¢iukas
)
5. Gaidziuk | Fiatal Serduk Jonge Mtody Galo Cocos Mlady Mlad Nuori Ung tupp
as kakas zghir fl- | haan kogut jovem tanar kohut petelin kukko
eta
1. Kalaku¢i | (Fiatal) Dundjan | (Jonge) (Mtody) | Peru Curcan Mlada (Mlada) | (Nuori) (Ung)
ukas pulyka (zghir fl- | kalkoen indyk (tanar) morka pura kalkkuna | kalkon
eta)
2. Kalakuta Pulyka | Dundjan | Kalkoen | Indyk Peru Curcan Morka Pura Kalkkuna | Kalkon
S adulto
1. Anciukas | Fiatal Papra (Jonge) (Mtoda) | Pato, Rata (Mlada (Mlada) (Nuori) (Ung)
, kacsa, (zghira eend, kaczka Pato Bar | (tdnard), | kacica), raca, ankka, anka,
muskusin | (fiatal) fl-eta), (Jonge) tuczona, | bary, rata kaca, racka, (Nuori) ankunge
is pézsmak | papra Barbarijs | (Mtoda) | Pato Mul | (tanara) (Mlada) (mlada) myskiank | (ung)
ancCiukas, | acsa, zghira e eend | kaczka ard din pizmova | muSkatna | ka mulardan
mulardini | (fiatal) (fellus ta’ | (Jonge) pizmova, specia kacica, raca, d (ung)
S Mulard- | papra) m | ,,Mulard” | (Mtoda) Cairina (Mlady) | (mlada) myskand
antiukas | kacsa uskovy (z | -eend kaczka moschata | mulard mulard
ghira fl- mulard , rata raca
eta), (tAnara)
papra Mulard
mulard
2. Antis, Kacsa, Papra, Eend Kaczka, Pato Rata, rata | Kacica, Raca, Ankka, Anka,
muskusin | pézsmak | papramu | Barbarijs | Kaczka adulto, din Pyzmova | muskatna | myskiank | mulardan
¢ antis, | acsa, scovy, e eend | pizmowa | pato specia kacica, raca, ka d,
mulardin | Mulard- | papramu | ,,Mulard” | , Kaczka | adulto Ba | Cairina Mulard mulard myskand
¢ antis kacsa lard -eend mulard rbary, moschata raca
pato , rata
adulto M | Mulard
EN 4
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ulard
1. Zasiukas | (Fiatal) Wizza (Jonge) Mtoda Ganso Gasca (Mladd) | (Mlada) | (Nuori) (Ung)
liba (zghira gans ges$ (tandrd) | hus, hisa | gos, hanhi gas,
fl-eta), goska gasunge
fellusa
ta’ wizza
2. Zasis Liba Wizza Gans Ge$ Ganso Gasca Hus Gos Hanhi Gas
adulto
1. Perlinis (Fiatal) Farghuna | (Jonge) (Mtoda) | Pintada Bibilica (Mladd) (Mlada) | (Nuori) (Ung)
vis¢iukas | gyongyty | (zghira parelhoe | perliczka adulta perlicka | pegatka helmikan | pérlhdna
ak fl-eta) n a
2. Perliné Gyongyt | Farghuna | Parelhoe | Perlica Pintada Bibilica | Perlicka | Pegatka Helmika | Pérlhona
vista yik n adulta na
Names of poultry cuts referred to in Article 2, point (2)
bg es cs da de et el en fr hr it Iv
€) Monosun | Medio Pulka Halvt Hélfte Pool Micd Half Demi ou | polovica | Meta Puse
Ka oder moitié
Halbes
(b) Yereepr | Cuarto Ctvrtka Kvart (Vorder-, | Veerand | Tetoptn | Quarter Quart Cetvrt Quarto Ceturtdal
WHKa Hinter-) Hoplo a
Viertel
(© Hepasne | Cuartos Neoddéle | Sammen | Hintervie | Lahtildik | Adwydpt | Unsepara | Quarts Neodvoje | Cosciotto | Nesadalit
JIEHU traseros nd zadni | heengend | rtel am | amata ot ted leg | postérieu | ne as  kaju
4eTBBPTH | UNIdOS ¢tvrtka e Stiick koivad teTopTNU | quarters | rs  non | straZnje ceturtdal
HKH ¢ larstykke opio séparés Setvrti as
OyTuerar r OOV
a
(d) I'epau, Pechuga | Prsa Bryst Brust, Rind >t0og Breast Poitrine, Prsa Petto con | Kritina
0110 halbe blanc ou
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MECcOo HIH Brust, filet sur 0SS0
bune ¢ halbierte 0S
KOCT Brust
(e) Byrtue Muslo y | Stehno Helt lar Schenkel | Koib 166 Leg Cuisse Batak sa | Coscia Kaja
contramu , Keule zabatkom
slo
(j] byrue ¢ | Cuarto Stehno Kyllingel | Hahnche | Koib I1681 o6 | Chicken | Cuisse de | Pileci Coscetta | Cala kaja
gact OT | trasero kufete s | & med | nschenke | koos kotomovA | leg with | poulet batak sa ar
rep0a, de pollo | ¢astizad | en del af | I mit | seljaosag | o pe éva | a portion | avec une | zabatkom muguras
TPHUKpPeT ryggen Rickenst | a koppdt | of  the | portion s dijelom dalu
€H KbM lck, ™me back du dos leda
HEro Hihnerk payMS
eule mit
Rickenst
tck
) benpo Contram | Horni Overlar Obersche | Kints Mnpdg Thigh Haut de | zabatak | Sovracco | ciska jeb
uslo stehno nkel, (umov) cuisse scia Skinkis
Oberkeul
e
(h) Bone-in
thigh
with a
portion
of  the
back
Q) Ioxoenp | Muslo Dolni Underlar | Untersch | poolkoib | Kviun Drumstic | Pilon Batak Fuso Stilbs
ura stehno enkel, k
(Palicka) Unterkeu
le
() Kpwuio Ala Kiidlo Vinge Flugel Tiib dtepovy | Wing Aile Krilo Ala Sparns
o
(k) Hepazne | Alas Neoddéle | Sammen | Beide Lahtildik | Adwyopt | Unsepara | Ailes non | Neodvoj | Ali  non | Nesadalit
JIeHU unidas na kiidla | hengend | Flugel, amata OTEG ted wings | séparées | ena krila | Separate | isparni
KpHia evinger | ungetren | tiivad (QTEPOVYE
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nt

S

(N

dune or
TBPIUTE,
051710
MECO

Filete de
pechuga

Prsni
fizek

Brystfilet

Brustfilet
, Filet
aus  der
Brust,
Filet

Rinnafile
e

duréto
otBovg

Breast
fillet

Filet de
poitrine,
blanc,
filet, noix

File od

prsa

Filetto,
fesa
(tacchino

)

Kriitinas
fileja

(m)

dune ot
I'bpIUTE
C

RE:91 (D160

Filete de
pechuga
con
clavicula

Filety z
prsou
(Kli¢ni
kost S
chrupavk
ou prsni
kosti
véetné
svaloviny
v
ptirozené
souvislos
ti,  kli¢.
kost a
chrupavk
a max. 3
% z cel.
hmotnost

i)

Brystfilet
med
gnskeben

Brustfilet
mit
Schlissel
bein

Rinnafile
e koos
harkluug
a

DdAéto
otBovg
ue
KAELO0KO
KOAO

Breast
fillet
with
wishbone

Filet de
poitrine
avec
clavicule

File od

prsa
prsnom

kosti

S

Petto
(con
forcella),
fesa (con
forcella)

Kriitinas
fileja ar
atslegas
kaulu

(n)

Hetnecr
o ure

Magret,
maigret

Magret,
maigret
(Filety z
prsou
kachen a
hus S
ktzi a
podkozni
m tukem
pokryvaji
cim prsni

Magret,
maigret

Magret,
Maigret

Rinnaliha
(«magret
» vOi
«maigret

»)

Maigret,
magret

Magret,
maigret

Magret,
maigret

Magret

Magret,
maigret

Magret,
maigret
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sval, bez
hlubokéh
0 svalu
prsniho)
(0) Inner
fillet
(p) Feet
(@) Paws
(r Neck
() Head
(®) Supreme
() Wishbon
e
(v) Scapula
It hu mt nl pl pt ro sk sl fi sV
@ Pusé Fél Nofs Helft Potéwka | Metade Jumatati | Polena Polovica | Puolikas | Halva
hydina
(b) Ketvirtis | Negyed | Kwart Kwart Cwiartka | Quarto Sferturi | Stvrtka | Cetrt Neljanne | Kvart
hydiny S
(© Neatskirt | Osszefiig | Il-kwarti | Niet- Cwiartka | Quartos Sferturi Neoddele | Nelocene | Takanelj | Bakdelsp
i 26 ta’ wara | gescheid |tylna w | da coxa | posterioa | né Cetrti nog | annes art
ketviréiai | combneg | tas- en calo$ci nao re hydinové
su yedek saqajn, achterkw separado | neseparat | stehna
Slaunelé mhux arten S e
mis separati
(d) Kratinéle | Mell Sidra Borst Piers, Peito Piept Prsia Prsi Rinta Brost
potowka
EN :
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piersi
(e Kulgelé Comb Koxxa Hele Noga Perna Pulpa Hydinov | Bedro Koipireis | Klubba
poot, inteira é stehno i
hele dij
()] Vis¢iuko | Csirkeco | Koxxa Poot/dij Noga Perna Pulpa de | Kuracie | Pis¢ancja | Koipireis | Kyckling
kulgelé mb a hat | tat- met kurczgeca | inteira de | pui cu o | stehno s | bedra z | i, jossa | klubba
su egy tigiega rugdeel z czescig | frango portiune | panvou delom selkédosa | med del
nugarélés | részével | b’porzjon | (bout) grzbietu | com uma | din spate hrbta av
dalimi tad-dahar porgéo atagata ryggben
do dorso
(9) Slaunel¢ | Felsécom | ll-bicca Bovenpo | Udo Coxa Pulpa Horné Stegno Reisi Lar
b ta’  fuq | o, superioar | hydinové
tal-koxxa | bovendij a stehno
(h)
M Blauzdel | Alsécom | ll-bi¢ca Onderpo | Podudzie | Perna Pulpa Dolné Kraca Koipi Ben
& b t’isfel ot, inferioara | hydinové
tal-koxxa | onderdij stehno
(drumstic | (Drumsti
k) ck)
() Sparnelis | Szarny Gewnah | Vleugel Skrzydto | Asa Aripi Hydinov | Peruti Siipi Vinge
é
kridelko
(k) Neatskirt | Osszefig | Gwienah | Niet- Skrzydta | Asas ndo | Aripi Neoddele | Nelo¢ene | Siivet Samman
i 26 mhux gescheid | w catosci | separadas | neseparat | né peruti kiinni héngande
sparneliai | szarnyak | separate | en e hydinové toisissaan | vingar
vleugels kridla
M Kratinéle | Mellfilé Flett tas- | Borstfilet | Filet z | Carne de | Piept Hydinov | Prsni file | Rintafile | Brostfilé
s file sidra piersi peito dezosat y rezen e
(m) Kratinele | Mellfilé Flett tas- | Borstfilet | Filet z | Carne de | Piept Hydinov | Prsni file | Rintafile | Brostfilé
s filé su | villacsont | sidra bil- | met piersi  z | peito dezosat yrezen s |S prsno | e med
raktikauli | ta] wishbone | vorkbeen | obojczyk | com cu osul | kostou kostjo solisluine | nyckelbe
u iem farcula iades en n
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(n)

Magret,
maigret t
ipo anties
(arba
73sies)
kratinélé
s filé

Boros
kacsamel
Ifilé vagy
boéros
libamellfi
lé
(magret,
maigret)

Magret,
maigret

Magret

Magret

Magret,
maigret

Tacam
de
pasdre,
Spinari
de pasare

Magret

Magret

Magret,
maigret

Magret,
maigret

(0)

()

(@)

(s)

(t)

(u)

(v)

EN
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ANNEX I

Cut separating thigh/leg and back referred to in Article 2, point 2, second subparagraph
— delineation of hip joint

Cut separating thigh and drumstick
- delineation of knee joint

Zﬁ\“

7
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ANNEX 111
Description of freezer burn as referred to in Article 8(3), point (a)

Freezer-burn: (in the sense of a reduction in quality) is the local or area-type irreversible
drying up of skin and/or flesh which may produce changes:

— in the original colour (mostly getting paler), or
- in flavour and smell (flavourless or rancid), or

— in texture (dry, spongy).

12
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ANNEX IV

Chilling methods referred to in Article 9

EN

13

bg es cs da de et el en fr hr it [\

1. Branymn | Refrigera | Vzduche | Luftkelin | Luftkiihl | Ohkjahut | Wo&n pe | Air Refroidis Hladen | Raffredd | Dzesé$an
0 ciéon por | m g ung us agpo. chilling sement a | je amento aar gaisu
oxmaxnma | aire (Chlazeni l'air strujanje | ad aria
HE vzduche m zraka

m)

2. Bw3nymn | Refrigera | Vychlaze | Luftspray | Luft- Ohkpiser | WOén ue | Air spray | Refroidis | Hladenje | Raffredd | Dzesesan
o- cién por | nym kaling Spruhkih | dusjahutu | wexaopd | chilling sement rasprsiva | amento a ar gaisu
IymoBo | aspersion | proudem lung S par njem per un
oxmaxnaa | ventilada | vzduchu aspersion | zraka aspersion | smidzina
HE S ventilée e e | Sanu

postiike ventilazi
m one

3. Oxnaxnma | Refrigera | Ve vodni | Neddypn | Gegenstr | Sukeljah | Wo&n upe | Immersio | Refroidis | Hladenj | Raffredd | Dzesé$an
He u4pe3 | cion por | lazni ingskalin | om- utus BvOon n chilling | sement e amento a
norarnsiHe | immersié | ponofeni | g Tauchk par uranjanje | per iegremdé

n m hlung immersio | muvodu | immersio | jot
n ne
It hu mt nl pl pt ro sk sl fi sV

1. AtSaldym | Levegés | Tkessih Luchtkoe | Owiewo | Refrigera | Refrigera | Chladené | Zra¢no llmajaah | Luftkylni

asoru hiités bl-arja ling wa cdo por | reinaer | vzducho | hlajenje | dytys ng
ventilaca m
0

2. AtSaldym | Permetez | Tkessih Lucht- Owiewo | Refrigera | Refrigera | Chladené | Hlajenje | llmaspra | Evaporati

as drégnu | éses bair sproeikoe | wo- ¢cdo por | re  prin | sprejovan | s yjaéhdyt | v kylning

EN
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oru

hiités

EN

spray ling natrysko | aspersdo | dusare cu | im préenjem | ys
wa e aer
ventilaca
0
3. AtSaldym | Bemerité | Tkessih Dompelk | Zanurzen | Refrigera | Refrigera | Chladené | Hlajenje | Vesijadh | Vattenky
as ses hiités | b’immers | oeling iowa cdo por | re prin | vovode S dytys |
panardin joni imersao imersiun potapljan
ant e jem
14
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ANNEX V

Types of farming referred to in Article 10(1)

bg es CcsS da de et el en fr it Iv
(a) Xpanena c ... % Alimentado |Krmena Fodret med ... Mast mit ... %[So6detud ...,  mis/Exet tpogsei pe ... Fed with ...|Alimenté  |Alimentato Bariba ar ...
con ... % de/(¢im) ... %% ... . sisaldab ... % ... % ... % of ... avec ... %con il ... %% ...
I'bCKa, XpaHeHa c| - (Ceho) ... Havrefodret |Hafermastgans |Kaeraga toidetud hani Xvvo nov|Oats fedde ... di... ar auzam
oBeC Oca Husa gas moyaiveral UE/goose Oie nourrieOca barotas zosis
engordada  krmend Bpodun al’avoine (ingrassata
conavena  |ovsem con avena
(b) [ ExcTeH3uBHO Extensivo en|Extenzivni v|Ekstensivt Extensive Ekstensiivne Extatikng Extensive Elevé a[Estensivo al Turésana
3aKpPHUTO interior hale staldopdraet  |Bodenhaltung seespidamine EKTPOPTG indoor I’intérieur: coperto galvenokart
(oTrnenan Ha (skrabe ...) (lindlas pidamine) (barnreared) |systeme telpas
3aKpHTO) extensif (“Audzeti
katt”)
(c)CroGomen waumu/Campero Volny vyb&hFritgdende  |[Freilandhaltung |Vabapidamine EAe00epng Freerange Sortant  aAll’aperto Briva
Ha OTIJICXKIaHE Booxng I’extérieur turésana
(d) Tpaguumonen Campero Tradi¢ni Frilands ...  |Béuerliche Traditsiooniline ITtnvotpopeio  [Traditional |[Fermier-  |Rurale Tradicionala
cBoOomen HaumHtradicional  [volny vybéh Freilandhaltung |vabapidamine ToPASOGLOKE. free range éleve enall’aperto  |briva turé$ana
Ha OTIJICHKIAHE e evBepnC plein air
Pooxkng
(e)/CroGomen waumu/Campero Volny vybéhFrilands ... Bduerliche Taieliku [Ttnvotpogeio  |Free-range — Fermier-  Rurale in/Pilniga
Ha OTrjexaaHe —(criado en— Uplnaopdreettet i|Freilandhaltung (lilkumisvabadusega amEPLOPIOTIG total freedom élevé enliberta briviba
nbiHa cBoboza  [total libertad |volnost fuld frihed  \ynpegrenzter ~ traditsiooniline TPOPNg liberté
Auslauf vabapidamine
It hu mt nl pl pt ro sk sl fi Y
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https://eur-lex.europa.eu/legal-content/EN/AUTO/?uri=celex:32012R0652R%2801%29
https://eur-lex.europa.eu/legal-content/EN/AUTO/?uri=celex:32012R0652R%2801%29

(@) Lesinta ... %-ban | Mitmugh | Gevoed Zywione | Alimenta | Furajate | Kfmené | Krmljeno | Ruokittu | Utfodrad
L% ] abi...% |met...% |z do com|cu..%|..%.. |z..% rehulla, med
Avizomis | val/vel ta’ ... udziatem | ... % de | de ... husi gos, joka % ...
penétos | Etetve Wizza Met Yo | Gaste kfmené | krmljena | SiSaIta& | Hayreutf
73sys Zabbal mitmugh | haver tucz Ganso furajate ovsom z ovsom % odrad gas
etetett a bilhafur | vetgemes | owsiany | engordad | cuoviz Kauralla
liba te gans (gesi) 0 com ruokittu
aveia hanhi

(b) Ekstensy | Istalloba | Imrobbij | Scharrel | Ekstensy | Producdo | Crescute | Chované | Ekstenzi | Laajaper | Extensivt
vus n a gewwa: | ... wny extensiva | in spatii | na vna ainen uppfodd
pauksciy | kulterjese | sistema binnenge | chéw em inchise — | hlbokej zaprta sisdkasva | inomhus
auginima | n tartott estensiva | houden Scidtkow | interior sistem podstielk | reja tus
S y extensiv | e (chov v
patalpose hale)

(tvartuos
e)

(© Laisvai Szabadta | Trobbija | Scharrel | Chow Producdo | Crestere | Vybehov | Prosta Vapaa Tillgéng
auginami | rtas fil-berah | ... met | wybiego | em libera y chov | reja laidun till
pauksciai (free uitloop wy semiliber (chov v utomhus

range) dade exterieri) vistelse

(d) Tradicis8k | Hagyoma | Trobbija | Boerensc | Tradycyj | Produgdo | Crestere | Chované | Tradicion | Vapaa Tradition
ai laisvai | nyos fil-berah | harrel ... | ny chéw | ao ar | libera navolno | alna laidun — | ell
auginami | szabadtar | tradizzjo | met wybiego | livre traditiona prosta perintein | utomhus
paukséiai | t&s nali uitloop wy 1a reja en vistelse

Hoeve ... kasvatust
met apa
uitloop

(e) Visiskoje | Teljes Trobbija | Boerensc | Chéw Produgio | Crestere | Uplne Prosta Vapaa Uppfodd
laisvéje szabadtar | fil-berah | harrel ... | wybiego | em libera vol'ny reja — | laidun —|i full
auginami | téas — libertd | met vrije | wy bez | liberdade | totala chov neomejen | tdydellin | frihet
pauksciai totali uitloop ogranicze izpust en

Hoeve ... | 1 liikkkuma
met vrije vapaus
uitloop
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ANNEX VI

Conditions referred to in Article 10(1)

@ Fed with ...% of ...
Reference to the following particular feed ingredients presumes:

(i) in the case of cereals, they account for at least 65% by weight of the feed formula
given during the greater part of the fattening period, which may not include more
than 15 % of cereal by-products; however, where reference is made to one specific
cereal, it shall account for at least 35% of the feed formula used, and for at least 50
% in the case of maize;

(i) in the case of pulses or green vegetables they account for at least 5% by weight
of the feed formula given during most of the fattening period;

(iii) in the case of dairy products, they account for at least 5% by weight of the feed
formula given during the finishing stage.

The term ‘Oats-fed goose’ may however be used where the geese are fed during the finishing
stage of 3 weeks not less than 500 g of oats per day.

(b) Extensive indoor (barn-reared)
Use of this term implies:
(i)  the stocking rate per m? floor space does not exceed, in the case of:

—  chickens, young cocks, capons: 15 birds but not more than 25 kg
liveweight,

—  ducks, guinea fowl, turkeys: 25 kg liveweight,
—  geese: 15 kg liveweight,
(i)  the birds are slaughtered, in the case of:
—  chickens at 56 days or later,
—  turkeys at 70 days or later,
—  geese at 112 days or later,
— Peking ducks: 49 days or later,
— Muscovy ducks: 70 days or later for females, 84 days or later for males,
— female Mulard ducks: 65 days or later,
—  guinea fowl: 82 days or later,
— young geese (goslings): 60 days or later,
— young cocks: 90 days or later,
— capons: 140 days or later.
(© Free range
Use of this term implies:
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(i) the stocking rate in the house and the age of slaughter are in accordance with the
limits fixed under point (b), except for chickens, for which the stocking rate may be
increased to 27,5 kg liveweight per m?, but not more than 13 birds, and for capons,
for which the stocking rate shall not exceed 7,5 and not more than 27,5 kg liveweight
per m?;

(ii) the birds have had during at least half their lifetime continuous daytime access to
open-air runs comprising an area mainly covered by vegetation of not less than:

- 1 m? per chicken or guinea fowl,
2 m? per duck or per capon,
— 4 m? per turkey or goose.

In the case of guinea fowls, open-air runs may be replaced by a perchery
having a floor surface of at least that of the house and a height of at least 2 m.
Perches of at least 10 cm length are available per bird in total (house and
perchery),

(iii) the feed formula used in the fattening stage contains at least 70 % of cereals;

(iv) the poultryhouse is provided with popholes of a combined length at least equal
to 4 m per 100 m? surface of the house. Each pophole for goose has to be at least 4
m.

(d) Traditional free range
Use of this term implies:
(i) the indoor stocking rate per m? does not exceed in the case of:

—  chickens: 12 but not more than 25 kg liveweight; however, in the case of
mobile houses not exceeding 150 m? floor space and which remain open
at night, the stocking rate may be increased to 20, but not more than 40
kg liveweight per m?,

—  capons: 6,25 (up to 91 days of age: 12) but not more than 35 kg
liveweight,

— Muscovy and Peking ducks: 8 males but not more than 35 kg liveweight,
10 females but not more than 25 kg liveweight,

— Mulard ducks: 8 but not more than 35 kg liveweight,
— guinea fowl: 13 but not more than 25 kg liveweight,

—  turkeys: 6,25 (up to 7 weeks of age: 10) but not more than 35 kg
liveweight,

—  geese: 5 (up to 6 weeks of age: 10), 3 during last 3 weeks of fattening if
kept in claustration, but not more than 30 kg liveweight;

(ii) the total usable area of poultryhouses at any single production site does not
exceed 1 600 m?;

(iii) each poultryhouse does not contain more than:
— 4 800 chickens,
- 5 200 guinea fowl,
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— 4 000 female Muscovy or Peking ducks or 3 200 male Muscovy or
Peking ducks or 3 200 Mulard ducks,

- 2 500 capons, geese and turkeys;

(iv) the poultryhouse is provided with popholes of a combined length at least equal to
4 m per 100 m? surface of the house;

(v) there is continuous daytime access to open-air runs at least as from the age of:
- 6 weeks in the case of chickens, and capons,
— 8 weeks in the case of ducks, geese, guinea fowl and turkeys;

(vi) open-air runs comprise an area mainly covered by vegetation amounting to at
least:

- 2 m? per chicken or Muscovy or Peking duck or guinea fowl,
— 3 m? per Mulard duck,

— 4 m? per capon, as from 92 days (2 m? up to 91st day),

— 6 m? per turkey,

— 10 m? per goose.

In the case of guinea fowls, open-air runs may be replaced by a perchery
having a floor surface of at least double that of the house and a height of at
least 2 m. Perches of at least 10 cm length are available per bird in total (house
and perchery),

(vii) the birds fattened are of a slow growing strain,
(viii) the feed formula used in the fattening stage contains at least 70 % of cereals,
(ix) the minimum age at slaughter is:
- 81 days for chickens,
— 150 days for capons,
— 49 days for Peking ducks,
— 70 days for female Muscovy ducks,
- 84 days for male Muscovy ducks,
— 92 days for Mulard ducks,
— 94 days for guinea fowl,
— 140 days for turkeys and geese marketed whole for roasting,
— 98 days for female turkeys intended for cutting up,
— 126 days for male turkeys intended for cutting up,
— 95 days for geese intended for the production of foie gras and magret,
— 60 days for young geese (goslings),
(x) finition in claustration does not exceed:
— or chickens after 90 days of age: 15 days,
—  for capons: 4 weeks,
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—  for geese and Mulard ducks intended for the production of foie gras and
magret, after 70 days of age: 4 weeks.

(e) Free range — total freedom

The use of this term implies conformity with the criteria set out under point (d), except that
the birds shall have continuous daytime access to open-air runs of unlimited area.

In the event of restrictions, including veterinary restrictions adopted under Union law to
protect public and animal health, having the effect of restricting the access of poultry to open-
air runs, poultry reared in accordance with the production methods described in the first
subparagraph, points (c), (d) and (e), with the exception of guinea fowls reared in percheries,
may continue to be marketed with a special reference to the method of rearing for the duration
of the restriction.
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ANNEX V11

Maximum water content in chicken carcasses referred to in Article 14(1)

The total water content in chickens, determined by the method of analysis described in Annex
| to Implementing Regulation (EU) 2023/XXX [PLAN/2022/1905, to be completed by OP], is
compared with the limit value given by the following formulae:

(@)

(b)

(©)

(d)

Air chilling

Assuming that the minimum technically unavoidable water content absorbed during
preparation amounts to 2%?, the highest permissible limit for the total water content
(Wg) in grams as determined by this method is given by the following formula
(including confidence interval):

chickens: Wg=3,65 X RPa + 42.

Air-spray chilling

Assuming that the minimum technically unavoidable water content absorbed during
preparation amounts to 4,5%?, the highest permissible limit for the total water

content (Wg) in grams as determined by this method is given by the following
formula (including confidence interval):

chickens: Wg=3,79 x RPa + 42,
Immersion chilling

Assuming a technically unavoidable water absorption during preparation of 7%? the
highest permissible limit for the total water content (Wg) in grams as determined by
this method is given by the following formula (including confidence interval):

chickens: W=3,93 x RPa + 42.

Other chilling methods or a combination of two or more of the methods defined in
Article 9

Assuming that the minimum technically unavoidable water content absorbed during
preparation amounts to 2%?, the highest permissible limit for the total water content
(Wg) in grams as determined by this method is given by the following formula
(including confidence interval):

chickens: Wg=3,65 x RPa + 42.

If the average water content (Wa) of the seven carcases as calculated under point 6.2 of
Annex | to Implementing Regulation (EU) 2023/XXX [PLAN/2022/1905, to be completed by
OP] does not exceed the value given in point 1 (Wg), the quantity of poultry subjected to the
check shall be considered up to standard.

1

Calculated on the basis of the carcase, exclusive of absorbed extraneous water.
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ANNEX VI

Maximum water content in poultrymeat cuts referred to in Article 14(2)

The total water content in poutrymeat cuts, determined by the method of analysis described in
Annex Il to Implementing Regulation (EU) 2023/XXX[PLAN/2022/1905, to be completed by
OP], is compared with the limit values as follows:

Assuming that the minimum technically unavoidable water content absorbed during
preparation amounts to 2%, 4% or 6% (?) depending on the type of products and chilling
methods applied, the highest permissible W/RP (ratio between the total water and protein
content) ratios as determined by this method are as follows:

Air chilled Air-spray Immersion
chilled chilled

Chicken 3,40 3,40 3,40
breast fillet;
without skin

Chicken 3,40 3,50 3,60
breast; with
skin

Chicken 4,05 4,15 4,30
thighs,
drumsticks,
legs, legs
with a
portion  of
the back, leg
quarters,
with skin

Turkey 3,40 3,40 3,40
breast fillet;
without skin

Turkey 3,40 3,50 3,60
breast, with
skin

Turkey 3,80 3,90 4,05
thighs,
drumsticks,
legs, with
skin

In case of other chilling methods or a combination of two or more of the methods defined in
Article 9, the unavoidable water content is assumed to amount to 2% and the highest
permissible W/PR ratios are those fixed for the air chilling method in the table above.

If the average Wa/RPa ratio of the five cuts as calculated from the values under point 6.2 of
Annex Il to Implementing Regulation (EU) 2023/XXX[PLAN/2022/1905, to be completed by

2 Calculated on the basis of the cut, exclusive of absorbed extraneous water. For (skinless)
fillet and deboned turkey leg meat, the percentage is 2 % for each of the chilling methods.
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OP] does not exceed the ratio given in this Annex, the quantity of poultry cuts subjected to the
check is considered up to standard.
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ANNEX IX

Maximum levels of water absorbed in chicken carcasses referred to in Article 14(3)

The total water absorbed in chicken carcasses, determined by the method described in Annex
I11 to Implementing Regulation (EU) 2023/XXX[PLAN/2022/1905, to be completed by OP]
is compared with the limit values as follows:

1.

The result must not exceed the following percentages of the initial weight of the
carcase or any other figure allowing compliance with the maximum total extraneous
water content:

— air chilling: 0%,
— air-spray chilling: 2,0%,
- immersion chilling: 4,5%.

In cases where carcases are chilled with another chilling method or a combination of
two or more of the methods defined in Article 9, the maximum percentage of water
content shall not exceed 0 % of the original weight of the carcase.
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ANNEX X

INDICATIONS REFERRED TO IN ARTICLE 14(4)
— in Bulgarian: Cpappskanuero Ha Boja rnpesuiaBa HopMute Ha EC
- in Spanish: Contenido en agua superior al limite UE
— in Czech: Obsah vody ptekracuje limit EU
- in Danish: Vandindhold overstiger EU-Normen
— in German: Wassergehalt tiber dem EU-Hb6chstwert
— in Estonian: Veesisaldus tletab EL normi
— in Greek: IMepektikdmra o€ vepod avatepn tov opiov EE
- in English: Water content exceeds EU limit
- in French: Teneur en eau supérieure a la limite UE
— in Croatian: SadrZaj vode prelazi ogranic¢enje EU
— in Italian: Tenore d’acqua superiore al limite UE
— in Latvian: Udens saturs parsniedz ES noteikto normu
— in Lithuanian: Vandens kiekis virSija ES nustatytg ribg
— in Hungarian: Viztartalom meghaladja az EU altal el6irt hatarértéket
— in Maltese: Il-kontenut ta’ I-ilma superjuri ghal-limitu UE
- in Dutch: Watergehalte hoger dan het EU-maximum
— in Polish: Zawarto$¢ wody przekracza norme¢ UE
- in Portuguese: Teor de dgua superior ao limite UE
— in Romanian: Continutul de apa depaseste limita UE
- in Slovak: Obsah vody presahuje limit EU
— in Slovenian: Vsebnost vode presega EU omejitev
- in Finnish: Vesipitoisuus ylittad EU-normin
— in Swedish: Vattenhalten 6verstiger den halt som ér tillaten inom EU
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ANNEX Xl

Tasks and organisational structure of the board of experts in monitoring water content

in poultrymeat referred to in Article 16

The board of experts shall be responsible for the following tasks:

(@)
(b)

(©)
(d)

(€)

supplying information on analytical methods and comparative testing regarding the
water content of poultrymeat to the national reference laboratories;

coordinating the application by the national reference laboratories of the methods
referred to in point (a), by organising comparative testing, and proficiency testing in
particular;

supporting the national reference laboratories in proficiency testing by providing
scientific support for statistical data evaluation and reporting;

coordinating the development of new analytical methods and informing the national
reference laboratories of progress made in this area;

providing scientific and technical assistance to the Commission, especially in cases
where the results of analyses are contested between Member States.

The board of experts shall be organised as follows:

The board of experts in monitoring water content in poultrymeat shall consist of
representatives of the Directorate-General Joint Research Centre (JRC) — Institute
for Reference Materials and Measurements (IRMM), of the Directorate-General for
Agriculture and Rural Development and of three national reference laboratories. The
representative of IRMM shall act as the chairperson of the board and shall appoint
the national reference laboratories on a rotational basis. The Member State authority
responsible for the national reference laboratory selected shall subsequently appoint
individual experts in monitoring water content in food to serve on the board.
Through annual rotation, one participating national reference laboratory shall be
replaced at a time, so as to ensure a degree of continuity on the board. Expenses
incurred by the Member States’ experts and/or the national reference laboratories in
the exercise of their functions referred to in the first paragraph shall be borne by the
respective Member States.
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ANNEX X1l

Correlation table referred to in Article 17

Regulation (EC) No This Regulation Implementing Regulation
543/2008 (EV)
2023/...[PLAN/2022/1905,
to be completed by OP]
Article 1 Article 2 -
Article 2 Article 3 Article 3(1)
Article 3 Article 4 -
Article 4 Article 5 -
Article 5 Article 6 -
Article 6 Article 7 -
Article 7 Article 8 -
Article 8 - Article 3
Article 9 - -
Article 10 Article 9 -
Article 11 Article 10 -
Article 12 Article 11 Article 4
Article 13 Article 12 -
Article 14 Article 13 -
Article 15 Article 14 Article 5
Avrticle 16 Article 14(4) Avrticle 6
Article 17 - Article 7
Article 18 Article 15 -
Article 19 Article 16 -
Article 20 Article 14 Article 8
27

EN



