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HAWA | OUR
OABPUKA | FACTORY

AO «Yanuyckas nmuyegabpuka» — 00HO U3 cambIX KPYNHbIX ce/lbcKoxo3alicmeeHHbix npednpuamuti Poccuu. 3aHumaemcs
npouseodcmeom u nocsedyroujeli nepepabomkou nepeneuHbIX AUy U Mmsca nepenesos. [Ipouzeodum 6osee 220 MUITUOHO8
nepenesnuHozo Atiya u 6osee 1500 moHH nepeneluHo20 MAcd 8 200.

Yrnunuckan ’

Exxe200Has moOepHU3ayus npou3godcmea U hepepabomku no3gosigem nmuuyegpabpuke cogepuleHCMBo8aMsb Kayecmeo
8bINycKaeMo20 mog8apa u pacluupsms accopmumeHm. Yxe cetivac AO «Yenuuckas nmuuegpabpuka» npouzgooum 6osiee 50 8uoos
npoodykyuu.

Aliyo u mMAco nepenenos YpesswlualiHo nosie3Hble Npodykmel. Msaco nepenesios no 8bICOKOMY codepxaHus 6eska e mywke 0o 19%,
HU3KOMY coOepxaHuto xupa MeHee 10%, xapakmepu3syem e20 Kak ouemuyeckuli npodykm, udeasabHo nooxodum 071 0emcko20
U 300po8o20 numarus. B HacmoAwee epems sedemcs Kax00OHesHAs paboma No ysesUYeHUId No20J108bA hepenesios,
No NoBbIWEHUI SKOHOMUYECKO U SheKmUBHOCMU U Kayecmay npou3so0UMoli NpoOyKUuU.

[pednpusmue cepmupuyUpOBAHO Mex0yHAapOOHLIMU U pOCcUlicKUMU CMaHdapmamu Kayecmaa:
-1SO 22000:2005

Beicokoe kayecmeao npodyKyuu NoOmMeepx0eHo MHO204YUC/IeHHbIMU MeOdanamu u OuUNIOMAamu pas/iuyHbIX 8bICMABOK U KOHKYPCOB:
«30/10mas oceHb», «KypuHell koponey, «[TIPOLIKCIIO», «WorldFood», Juniomam mexdyHapodHo20 ghopyma: «300posbe HaceneHus
— 0CHosa npoysemaxus cmpaH Coopyxecmea Heaagucumeblx 20cyoapcma CHI».

lpodykyua Yenuuckoli nmuuyegpabpuku — nobedumens npozpamMmel «KoHmMposbHas 3akynka 2017 2» 8 08yX Kamez2opusx:
nepenesiuHoe ALUYO U MACO nepenesos.

Mbl pezynapHo eHeOpsem Hogble 8UObl NpOOYKUUU, yTy4waeM YnakoeKky U OCyujecmesiseM NOCMOsHHbIU KOHMpO/b 3a
kayecmsom mosapa. baazodaps smomy nmuyegpabpuka cmaa 20pdocmeto Apocnasckoli 061acmu U 80WJ1A 8 YUCIIO TYYUWUX
npednpuamuti Poccuu.
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Uglich poultry farm JSC is one of the largest agricultural enterprises in Russia. The enterprise is engaged in the production and
subsequent processing of quail eggs and quail meat. It produces more than 220 million quail eggs and 1500 tons of quail meat
per year.

Annual modernization of production and processing allows the poultry farm to improve the quality of the goods and expand the range.
Now JSC «Uglich poultry farm» produces more than 50 types of products.

Egg and quail meat are extremely useful products. Quail meat with high protein content in the carcass up to 19%, low fat content less
than 10%, characterizes it as a dietary product, ideal for baby and healthy food.

At present, daily work is being carried out to increase the number of quails, to improve the economic efficiency and quality of products.
The company is certified international and Russian quality standards: - ISO 22000:2005

High quality of products is confirmed by numerous medals and diplomas of various exhibitions and competitions: «Golden autumn»,
«Chicken king», «<PRODEXPO», «WorldFood», Diplomat of the international forum: «Public health is the basis of prosperity of the CIS
countries.».

Uglich poultry farm products-winner of the program «Control purchase 2017» in two categories: quail egg and quail meat.

We regularly introduce new types of products, improve packaging and carry out constant quality control. Thanks to this, the poultry
farm became the pride of the Yaroslavl region and was among the We regularly introduce new types of production, we improve packing
and we exercise constant control behind quality of goods. Thanks to it the poultry farm became pride of the Yaroslavl region and was
among the best enterprises of Russia.




Yrnnuckaa
ntnuedabpuika y e www.rukko.ru
nepenenutas 4 WwWWw.gegg.ru

Quail Production

HALL | OUR *
MATA3H STORE

OUPMEHHbIV MATA3UH «QEGG»
Adpeca mazasuHa:

2. Yenuy, YcneHckaa nnowaob
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BRAND STORE «QEGG»
Address of the store:
Uglich, Uspenskaya Square
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AL QUAIL
EPENENINHOE

ANLO NMEPEMNENNHOE

wv
3
ANLO NEPEMNENAHOE 10 wr./ ANLIO MEPEMENVHOE 20 wr./ j
QUAIL EGG 10 PCs QUAIL EGG 20 PCs =
Cpok 200HOCMU U YCI08USA XPAHEHUS: Cpok 200HOCMU U YCI08UA XPAHEHUS: 8
40 cymok npu memnepamype om 0°C 0o +20°C 40 cymok npu memnepamype om 0°C o +20°
npu omHocumesnbHol 81axHocmu 8030yxa (80+5%) npu omHocumesbHol 8iaxHocmu 8o3dyxa (80+5%) :
Shelf life and storage conditions: 40 days Shelf life and storage conditions:
at a temperature of 0°C to +20°C 40 days at a temperature of 0°C to +20°C

at a relative humidity of (80+5%)

ANLIO MEPEMEJVHOE 18 wr./
QUAIL EGG 18 PCs
CpoK 200HOCMU U YCII08US XPAHEHUS:

60 cymok npu memnepamype om 0°C 9o +15°C
npu omHocumesbHol 8naxHocmu 8030yxa (80+5%)

Shelf life and storage conditions:
60 days at a temperature of 0°C to +15°C
at a relative humidity of (80+5%)
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ANLIO NEPEMESIMHOE 20 LuT. NYKOLKO
QUAIL EGG 20 PCs LUKOSHKO

Cpok 200HOCMU U YCI08US XPAHEHUS:
60 cymok npu memnepamype om 0°C 9o +15°C
npu omHocumesneHol eaxHocmu 8o30yxa (80+5%)

Shelf life and storage conditions: 60 days
at a temperature of 0°C to +15°C
at a relative humidity of (80+5%)
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ANLIO NEPEMENVHOE 20 wr.
ANA JETCKOTO NMUTAHWA JETEN CTAPLLE 3-X JIET

QUAIL EGG 20 PCs
FORKIDS OVER 3 YEARS OLD

Cpok 200HOCMU U Yc/I08US XPAHEHUS:
45 cymok npu memnepamype om 0°C do +15°C
npu omHocumeneHol 8naxHocmu eo30yxa (80+5%)

Shelflife and storage conditions: 45 days
at a temperature of 0°C to +15°C
at a relative humidity of (80+5%)

ANLIO MEPEMEJIMHOE 20 wr.
QUAIL EGG 20 PCs
Cpok 200HOCMU U YC108US XPaHEHUS:

60 cymok npu memnepamype om 0°C 0o +15°C
npu omHocumesneHou 8/1axHocmu e030yxa (80+5%)

Shelflife and storage conditions: 60 days
at a temperature of 0°C to +15°C
at a relative humidity of (80+5%)

ANLIO NEPEMENAHOE 10 w.
ANA JETCKOTO MUTAHWA JETEN CTAPLUE 3-X JIET

QUAIL EGG 10 PCs
FOR KIDS OVER 3 YEARS OLD

Cpok 200HOCMU U YC/I08US XPAHEHUS:
45 cymok npu memnepamype om 0°C 9o +15°C
npu omHocumesneHou 8axHocmu 8030yxa (80+5%)

Shelflife and storage conditions: 45 days
at a temperature of 0°C to +15°C
at a relative humidity of (80+5%)

AVILIO MEPEMEIMHOE 20 wr.
QUAIL EGG 20 PCs
Cpok 200HOCMU U YC/I08USA XPAHEHUS:

60 cymok npu memnepamype om 0°C 0o +15°C
npu omHocumeseHol e1axHocmu eo30yxa (80+5%)

Shelflife and storage conditions: 60 days
at a temperature of 0°C to +15°C
at a relative humidity of (80+5%)
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AALIO MEPEMENVHOE 20 wr.
ANA JETCKOrO MUTAHWA JETEN CTAPLLE 3-X JIET

QUAIL EGG 20 PCs
FOR KIDS OVER 3 YEARS OLD

Cpok 200HOCMU U YC/I08USA XPAHEHUS:
45 cymok npu memnepamype om 0°C 9o +15°C
npu omHocumeneHol 81axHocmu 8030yxa (80+5%)

Shelf life and storage conditions: 45 days
at a temperature of 0°C to +15°C
at a relative humidity of (80+5%)

AVILIO MEPEMENMHOE 20 wr.
QUAIL EGG 20 PCs
Cpok 200HOCMU U yCI08USA XPAHEHUS:

60 cymok npu memnepamype om 0°C 9o +15°C
npu omHocumesneHol 8naxHocmu eo3dyxa (80+5%)

Shelf life and storage conditions: 60 days
at a temperature of 0°C to +15°C
at a relative humidity of (80+5%)

L
O
T
=
=,
[
=
i
o
)
=
@)
=
N
[CS

wn
U}
U}
e}
=
<<
=)
(@}







www.rukko.ru
www.qegg.ru

MACO

[TEPEITEJTIOB

NOGEAMTEND
Konmponsha

TYLUKA MEPETEJIOB «NPEMMYM>»
CARCASS QUAIL «PREMIUM»

Cpok 200Hocmu u ycnoeus xpaHeHus: OxnaxdeHKa.

Mpu memnepamype om 0°C do +2°C 8 2azogol
ModupuyuposaHHol cpede U OMHOCUMebHOU 8/1aXHOCMU
8030yxa 80-85% He bosee 10 cymok. 3amopo3ka.

[pu memnepamype -18°C He 6osee 12 mecAyes.

Shelf life and storage conditions: Chilled. At a temperature
of 0°C to +2°C in the gas modified environment and relative
humidity 80-85% no more than 10 days. Freezing.

At a temperature of -18°C no more 12 months.

YETBEPTMHA (3AHAA).
TONYOABPUKATI 43 MACA MEPEME/IOB

QUAIL LEG

Cpok 200HOCMU U ycosus xpaHeHus: OxnaxoeHKa.

Mpu memnepamype om 0°C do +2°C 8 2azogol
ModupuyUposaHHoU cpede U OMHocUMesbHoOU 81aXHOCMU
8030yxa 80-85% He 6osee 10 cymok. 3amopo3Ka.

Mpu memnepamype -18°C He 6onee 6 Mecsiyes.

Shelf life and storage conditions: Chilled. At a temperature
of 0°C to +2°C in the gas modified environment and relative
humidity 80-85% no more than 10 days. Freezing.

At a temperature of -18°C no more 6 months.

MACO JOMALLHWX MNEPEMEJIOB ang AETCKOro MATAHMA
MEAT OF DOMESTIC QUAIL FORBABY FOOD

Cpok 200Hocmu u ycnoeus xpaHeHus: OxaaxdeHKa.

Mpu memnepamype om 0°C do +2°C 8 2azogol
ModupuyUposaHHol cpede U OMHOCUMebHOU 8/1aXHOCMU
8030yxa 80-85% He 6osiee 10 cymok. 3amopo3ka.

[Mpu memnepamype -18°C He 6onee 3 Mecsiyes.

Shelf life and storage conditions: Chilled. At a temperature
of 0°C to +2°C in the gas modified environment and relative
humidity 80-85% no more than 10 days. Freezing.

At a temperature of -18°C no more 3 months.

TPYAHAA YACTb.
M#ACO MEPEMEJIOB A1A AETCKOTO NMUTAHWA

BREAST OF QUAIL MEAT FOR BABY FOOD

Cpok 200HOCMU U ycosus xpaHeHus: OxnaxoeHKa.

Mpu memnepamype om 0°C do +2°C 8 2azoeoli
ModupUYUposaHHOU cpede U OMHOCUMesbHOU 8/1aXHOCMU
8030yxa 80-85% He 6osee 10 cymok. 3amopo3Ka.

Mpu memnepamype -18°C He 6onee 3 Mecsyes.

Shelf life and storage conditions: Chilled. At a temperature
of 0°C to +2°C in the gas modified environment and relative
humidity 80-85% no more than 10 days. Freezing.

At a temperature of -18°C no more 3 months.
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IPYOKA 13 MACA MNEPETENIOB
BREAST OF QUAIL MEAT

Cpok 200Hocmu u ycoeus xpaHeHus: Oxaax;oeHKa.

Ipu memnepamype om 0°C do +2°C 8 2azosoti
ModuguyuposarHol cpede U OMHOcUMesbHOU
er1axHocmu eo30yxa 80-85% He 6onee 10 cymok.
3amoposka. [lpu memnepamype -18°C He 6osiee 6 mecayee.

Shelf life and storage conditions: Chilled. At a temperature
of 0°Cto +2°C in the gas modified environment and relative
humidity 80-85% no more than 10 days. Freezing.

At a temperature of -18°C no more 6 months.

OKOPOYOK MEPEMEJIHBIA HA LLUAMITYPAX.
MONYDABPUKATbI 13 MAICA MEPEMEJIOB

QUAIL LEGS ON THE STICKS

Cpok 200Hocmu u ycosus xpaHeHus: OxnaxoeHKa.

Mpu memnepamype om 0°C do +2°C 8 2azosoli
MoOupUYUpoBaHHOU cpede U oMHocUMenbHoU 8/1aXXHOCMU
8030yxa 80-85% He 6onee 10 cymok. 3amopo3Ka.

lpu memnepamype -18°C He 6osiee 6 mecsAes.

Shelf life and storage conditions: Chilled. At a temperature
of 0°C to +2°C in the gas modified environment and relative
humidity 80-85% no more than 10 days. Freezing.

At a temperature of -18°C no more 6 months.

MACO MEPEMENOB
QUAILS MEAT
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[TOJTYOABPUKATDI
B MAPVHAJE | BBQ

TYLUKA-TPUJIb. nony®ABPUKATbI 13 MACA MEPEMENOB
WHOLE BBQ QUAIL

Cpok 200Hocmu u ycrosus xpaHeHus: OxnaxdeHka. [lpu memnepamype om 0°C

LUALLIJTBIK W3 MEPEMEJIA «KNACCUYECKUIA»
CLASSIC BBQ QUAIL

Cpok 200Hocmu U ycriosus xpaHeHus: Oxnaxderka. [Tlpu memnepamype om 0°C

00 +2°C 8 2a3080U MoOUpUYUPOBAHHOU cpede U OMHOCUMENbHOU 8/1aXXHOCMU 8030yXa 00 +2°C 8 2a3080U MOOUpUYUPOBAHHOU cpede U OMHOCUMETbHOU 8IaXHOCMU 8030yXa
80-85% He 6onee 10 cymok. 3amoposka. [lpu memnepamype -18°C He 6osiee 6 Mecsyes. 80-85% He 6onee 10 cymok. 3amopozka. [lpu memnepamype -18°C He 6osiee 6 mecsiyes.

Shelf life and storage conditions: Chilled. At a temperature of 0°C to +2°C in the gas

Shelf life and storage conditions: Chilled. At a temperature of 0°C to +2°C in the gas

modified environment and relative humidity 80-85% no more than 10 days. Freezing. modified environment and relative humidity 80-85% no more than 10 days. Freezing.

At a temperature of -18°C no more 6 months.

LLIALLNBIK A3 MEPEMEJIA «0-KABKA3CKU»
CAUCASIAN BBQ QUAIL

Cpok 200Hocmu u ycrosus xpaHeHus: OxaaxoeHKa.

Mpu memnepamype om 0°C do +2°C & 2az080l MoOUpUYUPOBAHHOU
cpede u omHocumesbHol 8/axHocmu 8030yxa 80-85% He 6osnee

10 cymok. 3amoposka. [lpu memnepamype -18°C He 6osee 6 Mecsyee.

Shelf life and storage conditions: Chilled. At a temperature of 0°C

to +2°Cin the gas modified environment and relative humidity 80-85%
no more than 10 days. Freezing. At a temperature of -18°C

no more than 6 months.

At-18°C not more than 6 months.

MEPETEN TABAKA.
TOJY®ABPVIKATbI 113 MACA MEPEMEJIOB

TAPAKA BBQ QUAIL

Cpok 200Hocmu U ycnosus xpaHeHus: OxnaxdeHKa. @ “
lMpu memnepamype om 0°C do +2°C 8 2a3080l MOOUPUYUPOBAHHOU 8

cpede u omHocumesnbHou 8axxHocmu 803dyxa 80-85% He 6osiee

10 cymok. 3amoposka. [lpu memnepamype -18°C He 6onee 6 mecsiyee.

Shelf life and storage conditions: Chilled. At a temperature of 0°C to +2°C in the
gas modified environment and relative humidity 80-85% no more than 10 days.
Freezing. At a temperature of -18°C no more than 6 months.
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[TONTYOABPUKATBI | SEMIS

PYbJIEHDIE

LUHWLIENb «PASHOCOIT».
MONYDOABPUKAT U3 MACA NMEPEMENOB

SCHNITZEL «<EDEN»

Cpok 200HOoCMU U ycrosus xpaHeHus: OX/axoeHKa.

Mpu memnepamype om 0°C do +2°C 8 2az080li MoOUpUYUPOBAHHOL
cpede u omHocumesnsHol 81axHocmu 8030yxa 80-85% He 6osee

10 cymok. 3amoposka. [lpu memnepamype -18°C He 6osiee 6 mecAyee.

Shelf life and storage conditions: Chilled. At a temperature of 0°C

to +2°C in the gas modified environment and relative humidity 80-85%
no more than 10 days. Freezing. At a temperature of -18°C no more
than 6 months.

KOTJIETbI «AMMETATHBIE».
MONYD®AEPUKAT 13 MACA NEPEMENOB

CUTLET «DELICIOUS»

Cpok 200Hocmu u ycnosus xpaHeHus: Ox/axoeHKa.

Mpu memnepamype om 0°C do +2°C & 2azoe0li MoOUpUYUPOBAHHOU
cpede u omHocumesnsHol 8naxHocmu eo30yxa 80-85% He 6osee

10 cymok. 3amoposka. [lpu memnepamype -18°C He 6os1ee 6 mecAyee.

Shelf life and storage conditions: Chilled. At a temperature of 0°C to +2°C

in the gas modified environment and relative humidity 80-85% no more
than 10 days. Freezing. At a temperature of -18°C no more than 6 months.

CHOPPED

OAPLL «KPECTbAHCKI.
MONYOAEPUKAT 13 MACA MEPEMENOB

MINCED QUAIL MEAT

Cpok 200HocmU U ycosus xpaHeHus: OxnaxoeHka.

Mpu memnepamype om 0°C do +2°C 8 2azoe0li MOOUPUYUPOBAHHOU
cpede u omHocumesbHol eaxHocmu 8o30yxa 80-85% He 6onee

10 cymok. 3amoposka. [lpu memnepamype -18°C He 6os1ee 6 MecAues.

Shelf life and storage conditions: Chilled. At a temperature of 0°C to +2°C

in the gas modified environment and relative humidity 80-85% no more
than 10 days. Freezing. At a temperature of -18°C no more than 6 months.
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CYBMPOOYKTHI \ OFFALS

MEYEHDb MEPEMEJINHAA
QUAIL LIVER

Cpok 200Hocmu u ycnosus xpaHeHus: Ox/axoeHKa.

[Mpu memnepamype om 0°C do +2°C 8 2azoeoli
ModugpuyuposaHHol cpede u omHocUmMesbHoOU 8/1aXHOCMU
8030yxa 80-85% He 6osee 10 cymok. 3amopo3Ka.

lpu memnepamype -18°C He 6osiee 6 Mecsiyes.

Shelf life and storage conditions: Chilled. At a temperature of
0°C to +4°C in gas modified environment and relative humidity
80-85% no more than 10 days. Freezing. At a temperature of
-18°C no more 6 months.

HABOP ON1A CYIA v3 MACA NEPENENOB
QUAIL SOUP SET

Cpok 200Hocmu u ycrosus xpaHeHus: Oxax0eHKa.

Mpu memnepamype om 0°C do +2°C & 2azo8oli
ModupuyUposaHHoUl cpede u omHocumesnbHoU 8/1aXHOCMU
8030yxa 80-85% He 6osiee 10 cymok. 3amopo3ka.

[pu memnepamype -18°C He 6onee 6 Mecsiyes.

Shelf life and storage conditions: Chilled. At a temperature of 0°C
to +2°C in the gas modified environment and relative humidity
80-85% no more than 10 days. Freezing. At a temperature of
-18°C no more 6 months.

LUEMKA MEPEMEJIMHASA
QUAIL NECKS

Cpok 200Hocmu U yciosus xpaHeHus: OxnaxoeHKa.

IMpu memnepamype om 0°C do +2°C 8 2azogol
MoOupUYUposaHHoU cpede U OMHOCUMebHOU 8/1aXHOCMU
8030yxa 80-85% He 6osiee 10 cymok. 3amopo3ka.

[pu memnepamype -18°C He 6osee 6 Mecsiyes.

Shelf life and storage conditions: Chilled. At a temperature of
0°Cto +2°C in the gas modified environment and relative
humidity 80-85% no more than 10 days. Freezing.

At a temperature of -18°C no more.

FONOBbI MEPEMEJIA
QUAIL HEADS

Cpok 200Hocmu u ycnoeus xpaHeHus: OxnaxoeHKa.

lMpu memnepamype om 0°C do +2°C 8 2azosoli
ModupuyuposaHHol cpede U OMHoOcUMenbHoOU e/1aXHOCMU
8030yxa 80-85% He 6osiee 10 cymok. 3amopo3Ka.

[pu memnepamype -18°C He 6osiee 6 Mecsiyes.

Shelf life and storage conditions: Chilled. At a temperature of 0°C
to +2°C in the gas modified environment and relative humidity
80-85% no more than 10 days. Freezing. At a temperature of
-18°Cno more 6 months.

CEPJILIE MEPEMENTVMHOE
QUAIL HEARTS

Cpok 200HOcmU U ycoeus xpaHeHus: OxnaxoeHka.

IMpu memnepamype om 0°C do +2°C 8 2azosoti
ModupuyuposaHHol cpede U OMHoCUMeENbHOU 8/1aXHOCMU
8030yxa 80-85% He 6osee 10 cymok. 3amopo3Ka.

lpu memnepamype -18°C He 6osiee 6 mecayes.

Shelf life and storage conditions: Chilled. At a temperature of
0°Cto +4°Cin gas modified environment and relative humidity
80-85% no more than 10 days. Freezing. At a temperature of
-18°C no more 6 months.

CYBMPOAYKTbI

HOTW MEPEMNENA

QUAIL LEGS

Cpok 200Hocmu u ycosus xpaHeHus: OxnaxoeHKa.

lMpu memnepamype om 0°C do +2°C 8 2azosoli
ModupuyuposaHHou cpede U oMHocumMesbHol 8/1aXHOCMU
8030yxa 80-85% He 6osee 10 cymok. 3amopo3Ka.

lpu memnepamype -18°C He 6osiee 6 mecsAyes.

Shelf life and storage conditions: Chilled. At a temperature of 0°C
to +2°C in the gas modified environment and relative humidity
80-85% no more than 10 days. Freezing. At a temperature of
-18°C no more 6 months.
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SECKOCTHOE
MACO

MACO MEPEMNENA J1A XXAPKOIO ,
BECKOCTHOE

NATURAL QUAIL MEAT
BONELESS

Cpok 200Hocmu u ycrosus xpaHeHus: OxaxoeHKa 8 8aKKyme.

lMpu memnepamype om 0°C 0o +2°C u omHocumesbHoU 8/1aXHOCMU
8030yxa 80-85% He 6osee 10 cymok. 3amopo3Ka & 8akKyme.

[Mpu memnepamype -18°C He bonee 6 mecsiyes.

Shelf life and storage conditions: Chilled in vacuo. At temperatures from
0°C to +2°C and relative humidity 80-85% not more than 10 days.
Freezing in vacuum. At a temperature of -18°C no more than 6 month.

\é§*
MACO MEPEMENA 718 XAPKOIro <[
<UCMAHCK» ‘

«SPANISH» QUAIL MEAT
BONELESS

Cpok 200HoCcmu u ycrosus xpaHeHus: OxsaxdeHKa 8 8aKKyme.

IMpu memnepamype om 0°C 0o +2°C u omHocumesibHoOU 8/1aXHOCMU
8030yxa 80-85% He 6osee 10 cymok. 3amopo3Ka & 8akkyme.

Mpu memnepamype -18°C He 6onee 6 MecAyes.

Shelf life and storage conditions: Chilled in vacuo. At temperatures from
0°C to +2°C and relative humidity 80-85% not more than 10 days.
Freezing in vacuum. At a temperature of -18°C no more than 6 months.
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BONELESS
MEAT

L
PYNET «JOMALLHW/> )

ROLL «<HOME»
BONELESS

Cpok 200Hocmu u ycnogus xpaHeHuA: Ox/ax0eHKa 8 8aKKyme.

pu memnepamype om 0°C do +2°C u omHocumesbHoOU 8/1aXHOCMU
8039yxa 80-85% He bosee 10 cymok. 3aMopo3Ka & 8akKyMme.

Ipu memnepamype -18°C He 6os1ee 6 mecsAyes.

Shelf life and storage conditions: Chilled in vacuo. At temperatures from
0°Cto +2°C and relative humidity 80-85% not more than 10 days.
Freezing in vacuum. At a temperature of -18°C no more than 6 months.

MACO TMEPETEJIA )18 2KAPKOIO
«OUECTA»

«FIESTA» QUAIL MEAT
BONELESS

Cpok 200HOCMU U ycio8us xpaHeHus: OxnaxoeHKa 8 8aKKyme.

pu memnepamype om 0°C do +2°C u omHocumesnbHol enaxHocMu
8030yxa 80-85% He 6osee 10 cymok. 3aMopo3Ka 8 8akkyme.

[pu memnepamype -18°C He b6osee 6 mecayes.

Shelf life and storage conditions: Chilled in vacuo. At temperatures from
0°Cto +2°C and relative humidity 80-85% not more than 10 days.
Freezing in vacuum. At a temperature of -18°C no more than 6 months.
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MACO

[TEPEITEJTOB

MEYEHb MEPEMENMHAA
«DARFRESH>

QUAIL LIVER
«DARFRESH»

Cpok 200Hocmu U ycrosus xpaHeHus: OxnaxdeHka.

Ipu memnepamype om 0°C 0o +2°C u omHocumesnbHoOU
er1axxHocmu 8030yxa 80-85% He 6osiee 10 cymok. 3amopo3Ka.
lpu memnepamype -18°C He 6os1ee 6 Mecsiyes.

Shelf life and storage conditions: Chilled. At a temperature
of 0°C to +2°C and relative humidity 80-85% no more than

10 days. Freezing. At a temperature of -18°C no more 6 months.

«DARFRESH» — UHHOBALIMOHHAA BAKYYMHAA YTNAKOBKA, OBECTIEUMBAIOLLAA TEPMETUYHYIO
M301AUUIO, CMOCOBCTBYOLLYIO AJTUTE/IbBHOMY COXPAHEHWIO KAYECTBA MPOAYKTA.
MPOAOYKLMA B YITAKOBKE «DARFRESH» — 3TO U3blCKAHHbIV BKYC, MPUBJEKATE/TbHbI BHELLHW
B N YHUKAJBHBIE TEXHONIOT W BE3 NMPUMEHEHWA KOHCEPBAHTOB!

YETBEPTUHA (3AAHAA) U3 MACA MNEPEMNEJIOB
«DARFRESH»

QUAIL LEG
«DARFRESH»

Cpok 200HOCMU U ycrious xpaHeHus: OxaxoeHKa.

Mpu memnepamype om 0°C do +2°C u omHocumesbHoU
eaxHocmu 8o30yxa 80-85% He 6osee 10 cymok. 3amopo3ska.
pu memnepamype -18°C He 6os1ee 6 MecAyee.

Shelf life and storage conditions: Chilled. At a temperature
of 0°C to +2°C and relative humidity 80-85% no more than
10 days. Freezing. At a temperature of -18°C no more 6 months.

IPYOKA 13 MACA MNEPEMENOB
«DARFRESH>

BREAST OF QUAIL MEAT
«DARFRESH»

Cpok 200HoCcmu u ycnosus xpaHeHus: Ox1axoeHKa.

lpu memnepamype om 0°C 0o +2°C u omHocumesnbHoU
eraxHocmu eo30yxa 80-85% He 6osiee 10 cymok. 3amopo3Ka.
lMpu memnepamype -18°C He 6osee 6 Mecsiyes.

Shelf life and storage conditions: Chilled. At a temperature
of 0°Cto +2°C and relative humidity 80-85% no more than
10 days. Freezing. At a temperature of -18°C no more 6 months.

Yrnunuckan
ntuuedabpuka {
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Quail Production

CEPJLIE MEPEMNE/TMHOE
«DARFRESH»

QUAIL HEARTS
«DARFRESH>

Cpok 200HOCMU U yco8us XxpaHeHus: Oxa)deHKa.

pu memnepamype om 0°C 9o +2°C u omHocumesbHoU
snaxHocmu eo30yxa 80-85% He 6osee 10 cymok. 3amopo3ka.
lpu memnepamype -18°C He 6osiee 6 mecAyes.

Shelf life and storage conditions: Chilled. At a temperature
of 0°C to +2°C and relative humidity 80-85% no more than
10 days. Freezing. At a temperature of -18°C no more 6 months.

[MEPETTENOB «DARFRESH»
QUAILS MEAT «DARFRESH»

MACO TMEPEMENA ON1A XAPKOIO BECKOCTHOE
«DARFRESH»

NATURAL QUAIL MEAT BONELESS
«DARFRESH»

Cpok 200Hocmu u ycnosus xpaHeHus: Ox/axoeHKa.

lpu memnepamype om 0°C do +2°C u omHocumesnbHol
enaxHocmu eo30yxa 80-85% He 6osiee 10 cymok. 3amopo3sKa.
lpu memnepamype -18°C He 60os1ee 6 mecAiues.

Shelf life and storage conditions: Chilled. At a temperature
of 0°C to +2°C and relative humidity 80-85% no more than
10 days. Freezing. At a temperature of -18°C no more 6 months.
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MACO QUAILS
[EPEMENIOB | MEAT

[MYBOKOW 3AMOPO3KM DEEP FREEZE

OKOM 3AMOPO3KMN

DEEP FREEZE

TYLIKA MNEPEMEJIOB
«MPEMUYM»

CARCASS QUAIL
«PREMIUM>

Cpok 200HOCMU U yc/108Us XPAHEeHUA: 3aMopo3Ka.
IMpu memnepamype -18°C He 6onee 12 mecayes.

MACO MEPENENOB

Shelf life and storage conditions: Freezing.
At a temperature of -18°C no more 12 months.

YETBEPTMHA (3AHAA).
TIONY®ABPUKATbI 13 MACA MEPEMENOB 2,5 KT

QUAIL LEG
25KG

Cpok 200HOCMU U YCII08USA XPAHEHUA: 3aMOpO3Ka.
lpu memnepamype -18°C He 6os1ee 6 mecsiyes.

Shelf life and storage conditions: Freezing.
At a temperature of -18°C no more 6 months.
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[TPOLYKLNA
[TEPEPABOTKN
MEPEMENVHOTO AMLIA

AALIO NEPEMENVNHOE ANLIO MEPEMEJIMHOE MAWOHE3 KITACCUYECKI
B MAPUHAIE (BAHKA) B PACCONIE (BAHKA) BE3 KOHCEPBAHTOB V1 IOBABOK
QUAIL EGG QUAIL EGG MAYONNAISE CLASSIC

IN THE MARINADE (JAR) IN BRINE (JAR) WITHOUT ADDITIVES

Cpok 200HOCMU U YC/I08US XPAHEHUS:
npu memnepamype om 0°C 8o +6°C

u omHocumesbHoU 8/1aXHoOcMu 8030yxa
He ebiwe 75-80% He 6osiee 30 cymok.
Shelf life and storage conditions:

at temperatures from 0°C to +6°C

and relative humidity not more than
75-80% not more than 30 days.

AVLIO MEPEMNEJIMHOE
B MAPUHAJIE (NAKET)
QUAIL EGG

IN MARINADE (PACKAGE)

Cpok 200HOCMU U YC108UA XpaHEHUs: NpU meMnepamype
om 0°C 00 +6°C u omHocumesbHoU 8/1aXXHOCMU 8030yXa He 8bllie
75-80% He 6os1ee 30 cymok.

Shelf life and storage conditions: at temperatures from 0°C to +6°C
and relative humidity no more than 75-80% no more than 30 days.

Cpok 200HOCMU U yC108USA XPAHEHUSA:
npu memnepamype om 0°C 0o +6°C

U OmHocumesnbHoU 81aXHOCMU 8030yxa
He sbiwe 75-80% He 6osiee 20 cymok.

Shelf life and storage conditions:

at temperatures from 0°C to +6°C
and relative humidity no more than
75-80% no more than 20 days.

PRODUCT

PROCESSINGS
QUAIL EGG

ST

memnepamype om 0°C 9o +10°C

He sbiwe 75% He 6osiee 90 cymok.
Shelf life and storage conditions:

75% no more than 90 days.

ANLIO MEPEMNESIMHOE
B PACCOJIE (MAKET)

QUAIL EGG
IN BRINE (PACKAGE)

Cpok 200HOCMU U YC108UA XpaHeHUs: NpU meMnepamype
om 0°C 0o +6°C u omHocumesbHoU 8/1aXXHOCMU 8030yXa He 8bllie
75-80% He 6os1ee 20 cymok.

Shelf life and storage conditions: at temperatures from 0°C to +6°C
and relative humidity no more than 75-80% no more than 20 days.

Cpok 200HOCMU U YCI08UA XPAHeHUs: npu

u omHocumesbHoU 8aaXHOCMU eosayxa

at temperatures from 0°C to +10°C
and relative humidity no more than

Yrnunuckan
ntuuedabpuka
nepenennHas

Quail Production

MAVIOHE3 KNACCUYECKUIA
MAYONNAISE CLASSIC

Cpok 200HOCMU U YC108UA XPaHEHUs:
npu memnepamype om 0°C 8o +10°C

U omHocumestbHoU 8/1aXHOCMU 8030yxa
He sobiwe 75% He 6osiee 180 cymok.

Shelf life and storage conditions:

at temperatures from 0°C to +10°C
and relative humidity no more than
75% no more than 180 days.

MPOAYKLIMA NMEPEPABOTKIM MEPEMEIMHOTO
ALIA / PRODUCT PROCESSINGS QUAIL EGG

MEJTAHX CYXOM

W3 MEPEMENMHOrO ANLA

MELANGE DRY

QUAIL EGG

Cpok 200HOCMU U Yc/I08Us XpAHeHUsA: Npu meMnepamype
He gbiwe +20°C — He 6osiee 6 Mecayes, npu memnepamype
He sblwe +4°C — He 6osiee 24 mecAyes.

Shelf life and storage conditions: at a temperature not
higher than +20°C - no more 6 months, at a temperature
not exceeding +4°C— no more than 24 months.
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PATE

Yrnuuckan ‘

Qegg

A3 MEPEMENMHOW NEYEHW | QUAIL LIVER

I MACA TEPETTENOB

MALUTET U3 MEYEHW M MACA TEPETEJIOB
SJIATHBIA»

LIVER PATE AND QUAIL MEAT

«ELITE»

Cpok 200HOCMU U Yc/I08Us XPAHEHUs: npu
memnepamype om 0°C 9o +6°C He 6os1ee 30 cymok.
Ynakoeka nod eakkymom.

Shelf life and storage conditions: at a temperature of 0°C
to +6°C no more than 30 days. Packaging under vacuum.

AND QUAIL MEAT

MALUTET W3 MEPENENVHOM NEYEHWU
«OYA TYPMAH»

PATE OF QUAIL LIVER

«FOIE GOURMET»

Cpok 200HOCMU U yCTI08UA XPAHEHUS: NPU
memnepamype om 0°C 9o +6°C He 6osiee 30 cymok.
Ynakoeka nod eaxkkymom.

Shelf life and storage conditions: at a temperature of 0°C
to +6°C no more than 30 days. Packaging under vacuum.
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AVILIO NEPEMENIMHOE 18 wr.
«POJHAS MPUPOA>

QUAIL EGG 18 PCs
«NATIVE NATURE>»

Cpok 200HocmU U ycioeus xpaHeHus: 60 cymok npu
memnepamype om 0°C 9o +15°C npu omHocumesnsHou
eaxHocmu 8030yxa (80+5%).

Shelf life and storage conditions: 60 days at a temperature
of 0°Cto +15°C at a relative humidity of (80+5%).

FGG OTM

ANLO NEPEMEJIMHOE 18 wr.
«GLOBUS VITA C BbICOKUM COLEPKAHNEM NOJIA Vi CETEHA»

QUAIL EGG 18 PCS

«GLOBUS VITA ENRICHED WITH IODINE AND SELENIUM»

Cpok 200Hocmu u ycnoeus xpaHeHus: 60 cymok npu memnepamype om 0°C 0o +15°C
npu omHocumesnsHoU enaxHocmu 8030yxa (80+5%), 40 cymok npu memnepamype
om 0°C 9o +20°C npu omHocumeseHol 8/1axHocmu 8030yxa (80+5%).

Shelf life and storage conditions: 60 days at a temperature of 0°C to +15°C at a relative
humidity of (80+5%),40 days at a temperature of 0°C to +20°C at a relative

humidity of (80+5%).

ANLO NEPEMEJINHOE 20 wr.

ALIO NEPEMENVHOE 20 wr. ANLIO MEPEMENVHOE 20 wr.
«GLOBUS» «BKYC BUNIT «MAPKET MEPEKPECTOK»

QUAIL EGG 20 PCs QUAIL EGG 20 PCs QUAIL EGG 20 PCs

«GLOBUS» «VKUS VILL> «MARKET CROSSROADS»

Cpok 200Hocmu u ycioeus xpaHeHus: 60 cymok npu
memnepamype om 0°C do +15°C npu omHocumesneHou
enaxHocmu 8o30yxa (80+5%).

Shelf life and storage conditions: 60 days at a temperature
of 0°Cto +15°C at a relative humidity of (80+5%).

Cpok 200HocmU U yciosus XxpaHeHus: 30 cymok npu
memnepamype om 0°C do +8°C npu omHocumesneHou
sraxHocmu 8030yxa (80+5%).

Shelflife and storage conditions: 30 days at a temperature
of 0°C to +08°C at a relative humidity of (80+5%).

Cpok 200HoCmU U yc/io8us xpaHeHus: 60 cymok npu
memnepamype om 0°C 9o +15°C npu omHocumesbHou
enaxHocmu 8030yxa (80+5%)

Shelflife and storage conditions: 60 days at a temperature
of 0°Cto +15°C at a relative humidity of (80+5%)
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AVLIO MEPEMENMHOE 56 wwr.

«METRO CHEF»

QUAIL EGG 56 PCS
«METRO CHEF»

Cpok 200Hocmu U ycrosus xpaHeHus: 60 cymok npu
memnepamype om 0°C do +15°C npu omHocumesnbHol

s1axxHocmu 8030yxa (80+5%).

Shelflife and storage conditions: 60 days at a temperature
of 0°Cto +15°C at a relative humidity of (80+5%).

ANLIO MEPEMESINHOE 20 wr.
«CENMAHOYKA»

QUAIL EGG 20 PCS
«SELYANOCHKA»

Cpok 200HOCMU U ycriosus xpaHeHus: 60 cymok npu
memnepamype om 0°C do +15°C npu omHocumesibHoL
81axHocmu 6o30yxa (80+5%).

Shelflife and storage conditions: 60 days at a temperature
of 0°Cto +15°C at a relative humidity of (80+5%).

AVLIO NEPEMEJIMHOE 20 wT.
«SPAR»

QUAIL EGG 20 PCs
«SPAR»

Cpok 200Hocmu u ycioeus xpaHeHus: 60 cymok npu
memnepamype om 0°C do +15°C npu omHocumesneHou
enaxHocmu 8030yxa (80+5%).

Shelf life and storage conditions: 60 days at a temperature
of 0°C to +15°C at a relative humidity of (80+5%).

Yrnunuckan
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QUAIL EGG OTM
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AALIO MEPEMEJINHOE 20 wr.
«METRO CHEF» OBOTALLEHHOE VIOZJOM 11 CEJIEHOM»

QUAIL EGG 20 PCS
«METRO CHEF» ENRICHED WITH IODINE AND SELENIUM

Cpok 200HOCMU U yciosus xpaHeHus: 60 cymok npu
memnepamype om 0°C 9o +15°C npu omHocumesbHou
snaxHocmu 6030yxa (80+5%).

Shelflife and storage conditions: 60 days at a temperature
of 0°Cto +15°C at a relative humidity of (80+5%).
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HALLV OUR
NOCTUKEHUA | ACHIEVEMENTS

B koHye 2011 200a 6bin1 nosyyeH Cepmugpukam Ha coomeemcmaue cmaHoapmy I1SO 22000 : 2005.

www.rukko.ru
www.qegg.ru

Hacmoswuli cepmugpukam mex0yHapooHol ammecmayuoHHol komnaHueli DQS Holding Gmbh yoocmosepsem, umo Ha AO «Yenu4ckas
nmuuyegabpuka» HedpeHa u ucnosezyemcs Cucmema MeHedXMeHmMa kayecmea bezonacHocmu nuuwjesbIx NPooyKmMoa.

Monyyue ISO 22000, pabpuka nepeulsia Ha HOBbIU yposeHb cucmeMbl Kayecmed NpoOyKYUU U yciiye, npolios npouedypy npogepKu U nodmeepous
nosyyeHueM cepmugukama Kayecmeda npodykyuu no MexoyHapoOHsbIM cmaHOapmam, cnocobHocmb 2apaHmMuposame NoJiHyio 6e3ondcHocmeo
cgoeli npodykyuu 0719 hompebumened.

In late 2011 we received the Certificate on conformity to ISO 22000 : 2005.

This certificate by the international certification company DQS Holding Gmbh certifies that JSC» Uglich poultry farm « has implemented and is using
the quality Management system of food Safety.

Having received ISO 22000, the factory has moved to a new level of quality system of products and services, having passed the verification
procedure and confirmed the receipt of the certificate of quality of products according to international standards, the ability to guarantee complete
safety of its products to consumers.
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THE INTERNATIONAL CERTIFICATION NETWORK

Uglich Poultry Farm JSC

Moskorskos sy 1 cusl zone
152612

Ugllch Poultry Farm JSC

My s zone
163672 Soomowy setame

CERTIFICATE

Uglendstret Ugieh dn 1QNetand
Yarosiav region 0QS CFS GmbH
e Fasecn SR Fecatcoy hereby centify that the company
has beon assessed and compies wih the requiements of safety Uglich Poultry Farm JSC
Mukwlkm Mm\w- 1, \nmmn.! zone
FSSC 22000 2 Sosnovy setter
Cerificatin scheme for food safty systems incuding ich distic
150 22000:2005, 1SO/TS 22002-112008 and addional FSSC 22000 requirements avi region
Scope: Russian Federaton
Design, product qual g
s coricat i ppicable o § Losepiely e o "
4 melange intended for processing purposes.
Category: 1 e
Category: 1 Design, product . quai meat, semi-
s provid version 32, fulfs the roquiremonts o tho folowing standard
2612015
aonS 00y i h requvements of h t1owing Handard
1SO 22000 : 2005
1SO 22000 : 2005
Date of il cerfication  2015:01-14
Certification decision 2017-12:29 xl:\: Vrvln"l Zg;;:g gg
Date o ausit 20171124 (Datas Corifcata regisration no. 491677 FSMS2013 Sl A
(Rejlissuing date. 2017-1229. e alid ot Alfriae « DAkI(S
This certicate is vald i 2020-1228 SOTREES" Vaiid unti 2001228 e Registration number: DE-491977 FSMS2013
Registration no. 491977 FSSC2013 () FSSC 22000 Date of certfcation 2017-12:29
Frankurtom Main 217-1229 (o :
Alex Stoichitols ‘Sied Shdek
DOS CFS GmbH il
pascrs omk R preh deaein et re g
Goman Rssocistion o Sutanabity R
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| Qegg

HALLA OUR
POAYKUMA | PRODUCT

B MATASMHAX AT THE STORES
BALWEIO TOPOA OF YOUR CITY

1O BOMPOCAM COTPYAHNYECTBA OBPALLANTECH:
AO «Yenuuckaa nmuyegpabpuka» (nepenesuHas),
152612, Poccus, Apocnasckas obacme,

Yenuuckut patioH, nocesiok CoCHoB8blU,

Mockogckoe wocce, 1 npoM30Ha.

Ten: +7 (495) 641-82-69

E-mail: zakaz@rukko.ru

FOR COOPERATION PLEASE CONTACT:

Uglich poultry farm JSC (quail), 152612, Russia, Yaroslavl
region, Uglich district, Sosnovy village, Moscow highway,
1 industrial zone.

Tel: +7 (495) 641-82-69

E-mail: zakaz@rukko.ru

www.rukko.ru
www.qegg.ru
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