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I Kapsam

Bu teknik sartname Et ve Siit Kurumu Genel Miid tirltigiintn ihtivaci icin satm alinacak Sogutulmus
[thal Kemiksiz Sigir Eti'nin fiziksel &zellikleri. etiketleme. ambalajlama. denetim ve sevkivat
esaslarina dair hususlan kapsar.

I Scope

The purpose of this document is to determine the physical. lubeling and packaging properiies and
methods of inspection and transporiation of the Fresh Chilled Boneless Beet Mear which will be
imported for Meat and Milk Authorin

Ozellikler / Specifications
1 Kemiksiz etler en gok 30 ayhk (déhil) ei¢i veva kombine si@ir irklari ile bunlarin melezleri olan
erkek sidirlardan dretilecek. Bu durum hayvanlara ait Pasaport ve Kulak Kiipe Numarasi ile
dogrulanacak.
2.1 The carcasses shall be produced from male cattle which are beef breeds or combined breeds or

[C I AV ]

crossbreeds of the former nvo breeds vwhich shall be miaximum 30 (including) months. This fuct shall

he confirmed with animals’ Fegistiation papers (passporis).

2.2 Her bir karkas en az 250 (ikiyiizelli) kilogram olacak.
2 Luach carcass shall weight minimum 2350 (twohundredandfifty) kilograms.

2.3 Karkaslar. hayvanin kesimi vapilip. kam akiulip. bas ve avaklar avrihp. derisi viiziildiikien sonra
bébrekler. bsbrek yaglari. iireme organlan. pelvis boslugu vaglan. gogiis boslugu vaglari. salkim. 1uk.
kavram vaglari. diyafram kasi (perde eti) ve baglari. idrar kesesi ve bunlarm baglari. soluk borusu
(trachea). yemek borusu (oesaphagus) ve diger i¢ organlar ¢ikartilip kuvruk. sakrum omuru ile birinci
Kuyruk omuru arasindan Kesilerek elde edilecek.

2.3 Carcasses shall be acquired hy curting the neck of the animal. letting the blood oul. removing
head and hoofs. removing kidinevs and swrrounding kidnev far. removing reproductive orgains.
removing all internal far (including pelvic far. intercostal fat. topside [crovwn] far. cod mammairy
[udder] far. flank (bed) fat. brisket fat). removing thin skirt. removing vesica urinaria and it's
ligaments. removing trachea and esophagus. removing all internal organs and their surroundi
tissues. ligaments and removing the tail from benvween the last sacral spine and the first tuil spinc

2.4 Ceyvrek Karkas. karkasin. omurga (columna vertebralis) boyunca 1li esit pargaya bollinlp. clde
edilen her bir varimin. 6n gevrekie i 1 Kaburga. arka ¢exyrekie ise son 2 kaburga Kalacak sekilde 1kl
parcaya béltinmesi ile elde edilecek.

2.4 Quarter carcasses shall be obtained by cuuting the carcass throughow the spinal cord (colimma
vertebralis) into two halt: and then cutting each half carcass in oo such a way that 11 ribs shall b
the front quarier and the last 2 ribs in the hind quarier.

2.5 Kesim ve lretim hijyven kurallarina uygun olarak gergeklestirilecek.

2.5 Al slaughtering and production processes shall be carried out in pursuant of hygiene rules
2.6 Karkaslarda omurilik (spinal cord) alinnus/temizlenmis olacak.

2.6  The spinal cord shall be removed from the carcass.
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2.7 Karkaslar ve karkaslarin par¢alanmasinda elde edilmis kemiksiz etler kendine has renk. gdriiniis
ve kokuda olacak. Istenmeven renk. koku ve goriiniiste olmayacak. Karkaslarn trimingleri vapilnus
olacak. Karkaslar ve kemiksiz etlerin iizerinde kil. deri. iskembe igerigi. kan prhuist vb, vabanci madde
bulunmayvacak.

2.7 Both the carcasses and boneless meats which are acquired from the carcasses shall be in their
own unigue epiphany and smell. Thev shall not have any unpleasani epiphany. color nor smell The
trimming of the carcasses shall be carried our accordingly. There shall not be any foreign subsiance
such as fur, hair. skin. rumen content. blood cloth erc. on the carcasses and honeless meals

2.8 Kemiksiz etler Madde 2.13. 2.14. 2.15. 2.16 ve 2.17 de tarif edilen etlerden iiretilmis olacak. Bu
etler diginda: ligament. bobrek yagi. kavram yagi. salkim fiuk vagi. kontrtile kapag:. bag doku. kemik.
Kikirdak. tendo. fasia. lenf bezleri. kalin sinir gibi kas harici yabaner organ ve doku bulunmavacak.

2.8 Boneless meats shall he acquired from the meats which are described in articles 2.13. 214 215,
216, 217 There shall not be any foreign tissue such as ligaments. kidney fat. channel fai. udder far.
cirown fal. any conneciive lissue. bones. cartifadge. tendo, fascia. [ymph nodes. any thick nerve tissue

el

2.9 Karkaslar kesim sonrasi en fazla 48 saatte. merkez is1s1 0°/=4° C” de olacak sekilde sogutmava
tabi tutulacakur. Sogutulmus karkaslar 0°C ila —4 C'ta ESK™ va tahsisi edilmis ve sadece FSK™ va ait
karkaslarin bulundugu soguk hava depolarinda muhataza edilecek.

2.9 After cutting. the core of the carcass shall be cooled to a temperature of 0° ~4°C for a maximum
of 48 hours. Chilled carcasses shall be stored in cold storuges which are assigned only 1o Mear and
Vilk Authoricy at 0° ~4°C temperature

2.10 Karkasa ait ceyvreklenmis dort parga tizerinde izlenebilirligini saglavan bilgileri (bk. Madde 3.1)
igeren etiket bulunacak.
2.10 Each quarter carcass shall have a label which have the traceability informartion (see Art. 3.1

2.11 Kesim esnasinda hijven Kurallarna azami dikkat gosterilecek. Karkasin lizerinde kil. deri.
iskembe icerigi ve benzeri vabanci maddeler bulunmayacak ve gerekli trimingi vapilmms olacakur.

2.11 During the cunting. hvgiene rules will be given the wimost attention. there will be no hair, leather.
rumen contenls nor similar foreign materials on the carcass and the carcass will be trimmed

accordingly

ianm  vetkili  Veteriner Hekimi tarafindan

2.12 Karkaslar. Kkesimi vapan Kombina’™Mezba
damgalanacakur,
2.12 The carcasses shall be stamped by the comperent 1eterinary Officer of the Slaughterhois.

3

A3 09 ila +4° € ve sogutulmus ve g¢evreklenmig karkaslar 8°C ila 12°C arasinda soguiulmus
parcalama salonunda:

- Degerli etler.

- Kusbasibk etler.

- Kiymalik etler.

- Kivmetli etlerin figiire edilmesi sirasinda ortaya ¢ikan kemiksiz parca etler.
sekilde dort kisim olarak usuliine uygun sekilde kemiksiz hale getirilecek.
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2.13 The guariered carcasses which are chilled down 10 U°C and —4° C shall be dehoned in the
deboning rooms rwhich have their temperature controlled benveen 8°C and 12°C) as follow

- Prime meat tor Prime Cuis).

- Cube meat (or Stew Beef).

- Mincemeat (or Ground Beef)

- Boneless meais which emerged from rrimming of prime medars

2.14 Degerli etler: arka ¢evreklerin pargalanmasindan elde edilen. bonfile. kontrfile. bittek (sokum.
nuar. kontrnuar. yumurta ve trangtan olusan etlere verilecek ortak ad) ve &n gevreklerin
pargalanmasindan elde edilen pirzoladan olusacak. CUriinler degerli etlerin elde edi Idigi vere pore.
Bonfile. Kontrfile. Biftek ve Pirzola adi alunda iiretilecek.

2.14 Prime meats (or Prime cuis) shall be obtained from hind quarter as tenderloin. swiploin. round
(such us Top Sirloin. Eye of Round. Botrom (Owisider Round. Knuckle and Inside Rowsd Capo and
from front quarter as cube roll (or ribeve steak). Prime cuts shall be named as follow : Bonfile =
Tenderloin; Kontrfile = Striploin; Biftek = Round, Pirzola = Cube Roll (or Ribeye Steak).

2.15 Kusbasilik etler: 6n ¢evreklerde kollarin (incik harig) pargalanip kemiksiz hale getirilmesinden
elde edilmis etlerden olacak ve {iriin Kusbasihk adi altinda tiretilecek.

2.15 Cube meats (or Stew Beet): shall be obtained from front quarter texcluding shin-shanky and shall
he named Kusbasithk = Meat for Stew.

2.16 Kiymalbik etler: 6n ve arka incikler. dés. kavram(pengeta). gerdan ve kaburga Kistmlarnmn
par¢alanip kemiksiz hale getirilmesinden elde ediliis etlerden olacak ve iirlin Kiymahk ads alunda
tiretilecek.

2.16 Mince meat (or Ground Beef) shall be obtained from shin-shank of both front and hind guariers.
brisket. neck. plate and flank. also from intercostal muscles and shall be named Ruymaltk
Mincemeat.

2.17 Kivmetli etlerin figlire edilmesi sirasinda ortava ¢ikan kemiksiz parca etlerden olusan triin
Kiymahk K2 adi alunda iiretilecek.
2.17 Boneless meats which emerge from the trimming of the prime cuts shall be named Kiyymaltk K2

= Mincemeat M2.

2.18 Her bir liriiniin toplam kemiksiz ete agirlikga orant tabloda belirtilen miktarlarda olacak.
2.18 The proportion of ecach of the bonelvss meat product io the carcasy shall be as follow.

?;‘ﬁ-n'-': p}'oducf - -~ Oran% (agirhkea) / Proportion®e (in weight)
Bonfile ' Tenderloin e ~ Enaz’ Minimum %140 |
]\nniill‘l Striploin - Enaz ! Minimum 2,30
" Pirzola | Cube roll (Ribeve Steak) _l_ naz / Minimum *o4.0 00 o

' Biftek / Round - _Enaz/ Minimum *° 1619.30 - _
Kusbasi / Stew Meat 7 l, naz ' Minimum °e15.00
Kivma  Mince Meai  Engok/ Maxinum f“"”‘ uw
K2/ K2 En ¢ok ' Maxinum °012,00

2.19 Kurum tarafindan se¢imi \‘l["l lmis karkaslar dmndd lm,hn karkas parcalanmava almmay acak
2.19 Only the carcasses which are chosen by the Mear and Miltk Authority shall be deboned,
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2.20 Sogutulmug kemiksiz sizir etlerden elde edilen iiriinler vakum shrink ambalajlanarak
etiketlenecek (bk. Madde 3.2).

2.20 Boneless mear products shall be vacuumed amd shrink pucked and labeled aceor lingly (sce Ari
2 9
b W

2.21 Ambalajlanmis kemiksiz etler 0°C ila +4°C ta ESK’ va tahsis edilmis ve sadece ESK™ va ait
etlerin bulundugu soguk hava depolarinda muhataza edilecek.
2.21 Packed boneless meat products shall he stored in cold storages which are assigined onlyio Mear
and Milk Awthorin at 0° =4°C temperature
2.22 Uretilen kemiksiz s1gir etlerinin rat 6mrii 15 glintin altinda olmavacakur
2.21 Boneless meat products” shelf life shall not be shorier than 13 davs.

3 Etiketleme ve Ambalajlama / Labeling and Packaging

3.1

(evrek Karkaslar Gizerinde etiket bulunacak ve etikete:
Uriin ad.

Kesim vasi (av olarak. érnek: 12 avhk).
Kesim tarih

Parti numarasi.

Kulak kiipe numaras.

Son Tiiketim Tarihi.

[sletme ad.

[sletme adresi.

Clke adi kisaltmas: (oval cerceve icerisinde).
Isletme numaras: (oval ¢erceve igerisinde),

Agirh@i(kg olarak virgiilden sonra en az bir haneli olacak sekilde. drnek: 126.4 ko).

"Islami usullere uvgun olarak kesilmistir" ibaresi.
Muhafaza sekli ve %\mv lar.

Okunabilecek punto ile vazili olacakur.

3.1 Each quarter carcass will have a label staring:

The name of the product.

The age of the animal slaughtered (in months. for example: 12 Monihs)
Date of siaughier.

Best before date

Parcel Numbher.

The identification manber of the animal tearrine number),

The name of the slaughrerhouse,

The address of the slaughterhouse

Country Code (in elliptic frame).

The registration number of the slaughterhouse tin elliptic frame)

The weight of the carcass (in kilograms with one decimal. for example 126 4 kg,
The state : “Islami usullere uveun olarak kesilmistir ™ ( Meaning Halal Cut)
Reconmmended storage conditions.,
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3.2 Kemiksiz etleri etiketleme: Kemiksiz etlere ait birim ambalajlar ve birim ambalajlarm kondugu
kutu ve/veva koli izerindeki etiketlere asagdaki bilgiler okunakh olarak. silinmevecek ve
bozulmayacak sekilde vazilacak. basilacak veva vapisurilacak: -
~ Uriin ad1 (bonfile. kontrfile. pirzola. biftek. kugbasilik. kiymalik ve kiymalik K2 seklinde )
— Kesim tarthi.
— Uretim (pargalama) tarihi.
— Son kullanma tarihi.
- Parti numarasi.
— Isletme adi.
— Isletme adresi.
— Ulke adi kisaltmasi(oval cergeve igerisinde).
— Isletme numarasi(oval ¢ergeve icerisinde).
— Agirh@n kg (ondalik sayisi bir olacak sekilde Ornek: 5.4 kg) (taruimlarda. kullanilan ambalaj
malzemelerinin daras diisiilecek).
— "Islami usullere uyeun olarak kesilmistir” ibaresi.
— Mubhalaza sekli ve kosullar
3.2 Labeling the boneless meart products: Each boneless mear product and each shipment box shall
he lubeled with the follovwing statements vwritten in a readable fonr and size. inerasabiyv und firnih
- The name of the product (such as Tenderloin. Siriploin. Cube Roll. Round. Stew Mear. \Mfince
Mear and Mince Mear 2/
- Date of slaughrer.
- Production (deboning date).
- Best Before Date (Recommended Shelf Life
- Parcel Date
- The name of the company.,
- The address of the company.,
- Country code (in elliptic frame).
- The registration number of the company (in elliptic frame).
- The weight of the product (in kilograms with one decimal. for example 3.4 kgicexhuding ainy
package material weighi,
- The state: Islaomi usidlere avgun ofarak kesiforistir ™ (meaning Healal Cur)
- Recommended storaee conditions.
4 Ambalajlama / Packaging
4.1 Cevrek karkaslar avni tesis igerisinde par¢alamaya alinacak ise 6n sogutmasi yapilip 07 C ila
~+4 Ci¢ 181 degerine ulastiktan sonra par¢alamaya alinacakur. Farkli bir tesiste parcalama yvapilacak ise
stokinet ile ambalajlanarak i¢ sicakhk degeri 0°C ila 4 C'a ulasuktan sonra soguk zinewr kinlmadan
sevk edilip pargalama vapilacaktir.
4.1 If quarier carcasses shall be deboned in the same abattoir then before deboning guarier
carcasses shall be chilled 1o benveen 0°C and ~4°C. Otherwise if quarier carcasses shall be deboned
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inother facility the carcasses shall be dressedwith stockinette and shall be chilled 1o benveen (1 C and
4°C and then shall be deboned tin cold chain).

4.2 Parcalanmis ve vakum shrinklenmis kemiksiz etler dirlin euruplarma gore avrlarak kutu
ve/veya kolilere konacakur.

4.2 Boneless meais. which have been vacuum and shrink packed. shall be packed into hoxes
according to its production group.

4.3 Birim ambalajlar ve dis ambalajlarda (kutu ve/veva koli). Kurum taratindan verilecek logo ve
bilgilerin bulundugu etiket érnedi kullanilacak.

4.3 The lubel (including the logo and details) which shall be provided by Mear And Milk Awihorin
shall be used on unit and external puckages. '

4.4 Birim ambalajlarda. ESK Shrink Torba Teknik Sartnamesine (Dokiiman No: 168) uvgun
vakum shrink torbalar kullanilacak.

4.4 The vacuum shrink packages shall be convenient 1o the Mear and Milk Authority's 1acum
Shrink Bag Technical Specitication Document ( Doctonenr Number: 168).

4.5 Dis ambalajlarda. ESK Oluklu Mukavva Kutu (ithal etler i¢in) Teknik Sartnamesine (Dokiiman
No: 247) uygun oluklu mukavva kutu kullamilacak. Oluklu Mukavva Kutu Boyutlarr Kurum taratindan
tirtine gre degistirilebilecektir.

4.5 Corrugated board boxes shall be convenient 1o ihe Mear and Milk Authoriny's Corrugated Board
Boxes for hported Meats Technical Specitication Document (Document Number:247). The sizes of the
corrugated bourd boxes could be changed by the Authority according to each product if necessar)

4.6 ESK rtarafindan gerekli gériilmesi halinde soguk zincirin bozulup bozulmadiginin tespit
edilmesi amacivla her bir ambalaj i¢in soguk zincir etiket: kullamlacakur.
4.6 It Mear and Milk Authoriny consider it necessary then for each package cold chain labels shall

he used in order 1o determine whether the cold chain is broken or noi

4.7 Uriinlerin sevkivat sirasinda biitinliigii bozulmavacak sekilde istitfleme vapilacak. sevkivatta
kullanilacak paletler dinamik ve statik olarak viiklenen agirhii tasima mukavemetine sahip olacak.
Palet ve kutu biitiinliiklerinin bozulmamasi ve dis hava Kosullarindan korunmasi amacivla paletler
sekiz kosesine kosebent konarak stre¢ tilm ile kaplanacak. avrica en az 4 adet strap (¢ember kusak)
kullanilacaktir.

4.7 During the transter. the products will be piled without destroving the integritv. Pallets. vwhich
will be used for ransfer. shatl have the ability of carrving the weight dyvnamically and statically. Wiih
the aim of keeping the integrity of the pallets and boxes and also protecting from external weather
conditions. pallets shall have brackers on eight corners. shall be wrapped in siretch films and shall

have at least 4 straps around them
5 Denetim / Supervision

5.1 Kesim islemi. Tarim ve Orman Bakanlhiginca onaylanmus. kombina/mezbahalarda yapilacak.
5.1  Slaughtering shall be executed in the ubattoirs slaughterhouses which have been appre cd

the Minisiry of Agriculture and Forestry
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5.2 Kesimi vapilacak sigirlarin Madde 2.1°de belertilen sartlar sagladigr Tarim ve Orman Bakanhg
ve ithalat vapilan tilkenin gorevlendirmis oldugu resmi Veteriner Hekimler taratindan kontrol edilecek.
Kontrol edilen ve kesimi vapilan havvanlara ait karkaslardan Et ve Siit Kurumunea garevlendirilen
Veteriner Hekimlerce uveun bulunanlara ait Kkesim raporu Tarnm ve Orman BakanhZinca
adreviendirilen Veteriner Hekimler tarafindan diizenlenecek.

3.2 Convenience of the cattle. explained in Article 2.1. shall be controlled by the Ojficial
Veterinarians appointed by the Ministry of Agricultiure and Foresiry and also by the Official
Peterinarians of the countiv of import. Veterinarians. who is appointed by Meat and Milk Board. shall
prepare a Slaughter Report. abou the siaughtered and inspected carcasses. and this report shall be
officially documented by the eterinarians appointed by the Minisiry of Agriculture and Foresiry.

5.3 Karkaslann  sogutulmasi. ¢evreklenmesi. depolanmasi. muhatazasi.  parcalanmasi.
ambalajlanmas: ve sevkivatna iliskin tiim faalivetler Ct ve Siit Kurumunca gérevlendirilen Veteriner
Hekimlerin gézetiminde gergeklestirilerek raporlanacak.

5.3 Al activities that are relaied 10 carcasses. including chilling. guartering, stocking, preservation
deboning. packaging and iransferring shall be done wunder the inspection of the eterinoriains
appointed by the Meai and Mitk Authority

5.4 Kesimler Islami usullere gére Miisliiman kasaplar taratindan TS OIC/SMIIC 1 Helal Gida Genel
Kilavuzu Standardina uygun olarak gergeklestirilecck.

5.4 Slaughtering shall be executed by Muslim butchers according 1o Islamic Methods and
conmvenient 1o Standurd of General Guidance of Hualal Food TS OIC SMIIC 1

5.5 Kurum tarafindan géreviendirilmis olan personelin gerekli gormesi halinde Karkaslar degisik
sekilde isaretlenebilecek (miihiir. etiket. silinmez kalem vs.).
5.5 If the personnel. appointed by Meat and Milk Authoriny consider it is necessary then carcasses

shall be marked in different methods (seal. label. indelible ink. erc.)

6 Sevkivat / Shipment

6.1 Hayvanlann kesim tarihi ile kemiksiz sigir etlerinin VSKN lere gelis tarihleri arasindaki siire 8
(sekiz) giinii gegmeyecek (Ornek: 01.11.2018 tarihinde kesilen sigirlara ait kemiksiz etlerin VSR N"ve
oelis tarihi en geg. 09.11.2018 saat 23:59 olabilecek).

6.1 The period benveen the date of slaughter and the date of arrival of boneless meats 1o Veterinar)
Frontier Control Point (VFCP) shall not exceed 8 teight) days (For Example: The arrival date of
quarier carcasses (o Veterinary Frontier Control Point which slaughtered on 01.11.2018. 5 all be
maxinmum (09.11.2018. 23:39)

6.2 ihracater iilkede. &n muavenesi vapilmig karkaslar ve bu Karkaslardan elde edilen sogutulmus
kemiksiz sigir etlerinin sevkivatlari. dezenfeksivonu vapiimis. 0°C ila ~4°Cta lirlin tagimaya uygun
kendinden sogutuculu araglarla yapilacak. _ _

6.2 The shipment of the chilled boneless meat. which has been pre-inspected in the exporting
chall be made by frigorific vehicles which are disinfected and temperature conrolled

- 1°C

COUnry.
refrigerated containers suitable for carrying products at °C
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6.3 Hava. deniz ve kara volu ile vapilacak sevkivatlar sirasinda paketleme. viikleme ve b

islemleri hizmet arac: kullanilarak gergeklestirilecek.

6.3 During the transporiation of the boneless chilled meats (either by means ot air. sea or la

packaging. loading and wiloading shall be done by appropriaie vehicles

6.4 Sevkivatin tlim asamalarinda etler 0°C ila =4°C'ta (soguk zincirlerinin kirilmamas

muhataza edilecek.

6.4 In all phases of the transportation the chilled boneless meats shall be stored tin unbroken

chain) henveen (1°C and —4°C

Not- Tasuma ve sevkivatta ongorilen sicaklik degerleri icin Hayvvansal Gidalar Icin Ozel

istenmektedir).

Note- The temperature values during ransporiation and shipment can be toleraied according 1o
1

Regudation of The Special Rules Regarding of Food Which Are Animal Origin® Article 17

states that during the ransportation and shipment chilled boneless mears ™ temperature nins

exceed  T°C)

7 Tammlar ve Tarifler / Definitions and Descriptions

7.1 Karkas: Bakiniz Madde 2.4.

?.] ( .Ln'f'l.';f\‘\‘. .\.L’L‘ .jn"fft.'{it' ._w.‘\j.

7.2 Cevrek karkas: Bakimz Madde 2.5.

7.2 Quarter Carcass: See Arricle 2.3.

7.3 Kol: Kiirek kemigi baslangicindan 6n bilek eklemine kadar olan béliimdeki kemiksiz et.
7.3 Biude (Chuckle): Boneless meat originating from the topside of the scapulae. till the s

shin shank

7.4  Gerdan: Atlas-kafa ekleminden bovun omurlarimin sirt omurlarina baglanu verine kada

béliimiin kemiksiz eti.
7.4  Neck: Boneless meai originating from the articulatio atlantooccipitalis tifl the firse th

spine

e

kemikleri hari¢) kaburgalar arast etlerin olusturdugu Kisim,

7.5 Rib tintercostal muscles): Afier obtaining the ribeve steak (or cube roll) from the 1op 15

froni quarter (excluding the rib bones) is the lefiover boneless meat benwveen the ribs

- - . 3% " ; A e 5 “lara
7.6 Kontrfile: Belin iist kismunda bovdan boya sacrum ortalarina kadar uzanan ve omurlara

olan (M. Multifidus dorsi) kaslardan elde edilen kapak yagindan anndirilmis kemiksiz et.
7.6 Striploin: The boneless mear in the hind quarter at the loin which iy at the top. adjucer
spines till the sacrum consisting of the Muscle Multifidus dorsi and stripped from i1s Jal cover.

7.5 Kaburga: On cevrek gdvdenin distten /3 niin pirzola vapimndan sonra arta kalan (ka

waltma

iid) the

icin)

cold

' (HETN
lijven
Nurallarr Yonetmeligi Madde 17°de verilen miktarlarda tolerans uygulanacak (ilgili véneum
nakliye stiresince sogutulmus etler i¢in +7°Chan fazla olmavan bir sicakhgin sagl

C“!\lL’

1masi

[y "F
llﬂh’
Vinen

I nol

uirt of

olan

AU

pured

i the

ip1sik

o the
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7.7 Bontile: Bébrek vataginda. bel omurlarinin altinda ve iki vaninda uzanan (M. [liopsoas. M
minor. M. Quadratus lumborum) i¢ yaglardan ve organ baglantilarindan arindirilns ( Fitilsiz) kem

el.
w S
/!

veriehrae. consisting of the

frona (s fat and connective tissues
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.7 Tenderloin: The boneless meat which lies in the kidney hed, belove und in the course of the
Muscles lipsoas. Psoas minor and Quadratus hanborum” and si

7.8 Pirzola: Gerdan bitiminden baslayvip sirtin iizerinde. omurlarn iki vaninda uzanan( M.
M. Multifidus dorsi) béliimiin kemiksiz eti.

7.8  Ribeve Steak cor Cube Roll): The boneless meat of the front yuarter originaring fram th

the neck. throughoui the thoracic veitebrae consisting of the “Muscle Muliifidus dorsi and Spii

7.9

adi

7.9 Round: In this technical document the commion name given to the honeless mear originatin.

the hind leg such as Top Sirloin. Eve of Round. Bottom (Owisider Round. Knuckle and Inside

C up

7.10

Muscles Gluteus medius. Gluteus profundus. Gluteus superficialis and Gluens accessorius

7.11 Nuar:

Semitendinosus) béliimiin kemiksiz eti.

7.1 Eve Of round

Boneless mear in the hind

‘nlI

Sarting

trom the

tibiofemoral tknee) and to the external of articulutio iliofemoral (hi ip) region, consisting of the

Semitendinosus

7.12
712

ot the Muscle Biceps temoris

7.13  Yumurta: But on kKisminda vumurta geklinde olan (V. Quadriceps femoris). kemiksiz et.
Boneless meat in the front region of the hind leg shaped like an ege consisting

713 Knuckle :
Viuscle Quadriceps femoris.

7.14 lran¢: But
Gracilis) bolimin kemiksiz eti.

7.4 Inside round cap: Boneless meat in the internal side of the hind leg starting from the pelvic

¥ !\L'.’it'

Kontrnuar: Budun arka dis kismindan (M. Biceps temoris) e
Bottom (Outside) round: Boneless meat in the external back region of the hind leg con

Kisminmn i¢ viiziinde tstie legen Kemiginden.

thip. articulatio iliofemoralis) to the articulatio tibiofemoralis (knee) and consisting of the

Grucilis

7.15
kemiksiz eti.

aid consisiing

inside of the arti

Biftek: Bu teknik sartnamede Sokum. Nuar. Kontrnuar. Yumurta ve Tranga verilen ortak

Sokum: But kisminin st tarafindan elde edilen (M. Gluteus medius. M. Gluteus profundu
Gluteus superficialis. M. Gluteus accessorius) kemiksiz et.
7.10  Top Sirloin: Boneless meat originating from the top of the hind leg

But kisminda diz ekleminin i¢ kismundan kalga ekleminin disina dogru uzavai

altta diz eklemine kadar urzana

On ve arka incik: Kolda dirsek ekleminden. butta diz ekleminden kesilmesivle altta kalan ki

Psoas

1”\.\5/

hai

ipped

.-
Spinalis.

I
R

fix’

uriin

Jrom

oM

s. M.

f“flih‘

latio

Vinscle

sling
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7.5 Shin  Shank (front and rear): Boneless mear consisting the muscles of the region helow the
articulatio cubiti (ethow) in the front leg and below the articulatio tibiofemoralis tknee) in the hind
leg
7.16 Kavram (pengeta): Karin boslugunu olusturan kaslarla. 12. ve 13, Kaburgalara ait kemiksiz et
Kismu.
7.16  Flank: Boneless meat consisting of the muscles thai build up the ubdominal cavity and the
muscles which cover the 12" and 13" ribs.
7.17  D&s: On geyrek givdede gerdan bitiminden baglayip sternum bitimine kadar devam eden
(sternumun yagh kismi dahil) kaburga alu bélgesinin kemiksiz eti.
747 Brisket: Boneless meat in the front quarter in the loswer region of ribs originating firom the end
of the neck. throughout stermuom (including the fat cover of sternum) to the end of sterimum,
8 Muayene ve Numune Alma / Examination and Sampling
8.1 Muayene ve Kabul Komisyonlarinca kabul asamasinda gelen iriinlerden ¢n az asagidaki
tabloda belirtilen sayida kutu muavene i¢in avrilacak. Bu miktar toplam tiriinti temsil edecek. Fiziksel
muayenesi. teknik sarthamede belirtilen hususlara gore sonuglanacak.
8.1 In the stage of acceprance. the samples shall be taken from the product by Examination and

Acceptance Committees at least shown in table below. This amownt shall be representing the
product. Physical Examination will be concluded as stated in Technical Specitication.

Parti Biviklagi Numune I¢in Ayvrilacak Ambalaj
(Oluklu Mukavva Kutu Savisi) / Miktan
Party Size (Kutu Adet) /
(Number of Corrugated Curdboard Scmple Amouni
Boxes) (Numbher of Boxes)
T 0-300 . I B 904
S01-1000 +%2
1001 ve u/cn and more ~ %ol

Elde edilen sonug¢lar numunedeki oranlan nispetinde tiim partive oranlanacak. Bu sekilde
muaveneve viiklenicinin itiraz hakki bulunmavacak. Muavene ve Kabul Komisyonu ihtivag d
halinde numune olarak ayrilacak kutu savisim arttira bilecektir.

Resulis. acquired. shall be proportioned based on the rate in the whole party. If the examinai
performed in this way, contractor shall not have any rights of objection. If Examinatio

Acceptance Commitree need more samples. number of boxes for samples shall be increased.

kutusunda uyvgunsuziuk bulundugunu varsayahm:

300x0.04=20 kutu + 300x0.02=10 kutu +1230x0.01=13 kutu olmak tizere toplam 43 Kutu numune

avrilacak. Alman 43 kutu numunenin 3 kutusunda bulunan uyeunsuzluk numunenin %6.97 ini temsil ett
bu uvgunsuziugun 2.250 adetlik partide avm oranda. vani 157 hutuda var oldugu Kabul cdilecch.

Ornek- 2.250 kutudan olusan temsili bir sevkivattan tablova uygun olarak alman 43 kutu numuneden 3

1 ]
VRO

vapilan

\Vimasl

O 1S

ulh‘f

Warak

dnden.



ET VE SUT KURUMU

o - N Ntruriinh ariln B
GENEL MUDURLUG( 1
___ALIM VE URETIM DAiRESi_l_}_.JLSKAM,.[GL N e Sa 50

SOGUTULMUS ITHAL KEMIKSIZ SIGIR ETi N .
TEKNIK SARTNAMESI RevigvoaNo: |10

TECHNICAL SPESIFICATIONS FOR | Revizyon Tarihi: | 251
FRESH/CHILLED BONELESS BEEF MEAT

(IMPORTED)

For Example- Assuming u fictional delivery consisting of 2. 250 hoxes which according 1o the 1able o
individucd boxes shall be taken as samples. And asswining 3 of the boxes of the samples have ineligible p
43 Boxes as SU0x0.04=20 hoxes = 300x().02=10 boxes < 1250x0.01=13. shail he selecied as saunple. Sii

3 hoxes thai coniain ineligible products represents the samples™ “o6.97 percem. this ineligibiliny s/

executed as representing the vwhole delivery’s ineligibility and since 2 25000697 =15 [5~ hoves /i

accepted as ineligible.

8.2 Fiziksel muayene sonucunda laboratuvar tetkiki gerektigi kanaati olustugu takdirde bu k
yurtirliikte bulunan mevzuat ¢ergevesinde numune alimnur. Sonuglar Kesinlesinceve kadar iiriinler. 1
Kosullarda muhataza edilir.

8.2 In the end of phyvsical examination. if laboratory analvsis needed then the samples si

taken according to the regulations which are curremly in force. Products shall he keprt in e

conditions until results are certainly clear.

8.3 Muayene Kabul Komisyonlan gerek g¢drdiigii takdirde birim ve dis ambalajlarin
sartnameye uygunlugu vontinden laboratuvar tetkiki i¢in numune ahp akredite bir labora
gonderebilecektir

8.3 If Examination and Acceprance Commitices need. thev would take samples from unit pac
externul packages and send those samples 10 an accredited laborator: for the inspect)
convenience to technical specification.

Batuhan TARCAN Siilevman ALTIN Mustafa Sami CUCELOG!
Veteriner Hekim Saghk Kontrol ve Laboratuvar Ahm ve Uretim Daire Bask:
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