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Despiec

>=< Chicken Cuts

Bl Découpe de Poulet



CONTROL INTEGRAL DE LA CADENA DE VALOR
SEGURIDAD ALIMENTARIA

E= COMPLETE VALUE CHAIN MANAGEMENT Il /o[ | STANDIGE KONTROLLE DER WERTSCHOPFUNGSKETTE

FOOD SAFETY LEBENSMITTELSICHERHEIT
B B MAITRISE COMPLETE DE LA CHAINE DE VALEUR CONTROLO INTEGRAL DA CADEIA DE VALOR
SECURITE ALIMENTAIRE SEGURANCA ALIMENTAR
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PRINCIPALES CORTES DEL POLLO

== MAIN CHICKEN CUTS B \VICHTIGSTE HAHNCHENTEILE
B § DECOUPES PRINCIPALES DU POULET PRINCIPAIS CORTES DO FRANGO
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Ef= TP == £ JGELSPITZE W B FOUET PONTA DA ASA
) Ao
= MID WING == \\ITTELFLUGEL W N AILERON MEIO DA ASA
) BLANQUETA
Ef€ PRMEWING == OBERFLUGEL [l B BLANQUETTE PERNINHAS DE ASA
() ALAENTERA
EfZ WHOLE CHICKEN WING ™= GANZERFLUGEL W W AILE ENTIERE ASA INTEIRA
) conTRAMUSLO
=kE THIGH == OBERSCHENKEL W W HAUT DE CUISSE COXA
@ musLo
=i LEG == SCHENKEL W N CUISSE PERNA E COXA
€) 1amonciTo
=l= DRUMSTICKS === UNTERSCHENKEL N N PILON PERNA
(©) CUARTO TRASERO

Sl LEG QUARTER == HINTERVIERTEL W M CUISSE AVEC PARTIE DU DOS QUARTO TRASEIRO

(©) SOLOMILLO DE PECHUGA

EfZ TENDERLOIN == LAHNCHENBRUST-INNENFILET W B AIGUILLETTE LOMBINHO DE PEITO

(%) FILETE DE PECHUGA

EiE BREASTFILLET ™= HAHNCHENBRUSTFILET [l W FILET DE BLANC CARNE DE PEITO

(%) PECHUGA
Ef€ BREAST == HAHNCHENBRUST W B BLANC PEITO



" PACKAGING
FRESCO

=k= FRESH B FRISCH B B FRAIS FRESCO

GRANEL

S BULK
E= SCHUTTGUT

B B EN VRAC
M A GRANEL

VACIO
SI= VACUUM-PACKED
B \VAKUUM
B § SOUS VIDE
A VACUO
BANDEJA ATM
EiE MAP TRAY
B \|AP-SCHALE
H B BARQUETTE MAP
Bl EMBALAGEM ATM
ULTRACONGELADO
== DEEP-FROZEN B T|EFGEFROREN B B SURGELE ULTRACONGELADO
IQF
= 1oF
B OF
[ | Qlelz
Bl IoF
INTERFOLIADO
EfE LAYER-PACKED
B \\|T TRENNFOLIEN
B N INTERFOLIE
EM INTERFOLIADO
BLOQUE
Ef= BLOCK
B |\| BLOCK
l B BLOC

El EM BLOCO




