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HASTAVUK GIDA TARIM VE HAYVANCILIK SAN. TiC. AS

Turkey is located on a wide area of approximately 750 thousand square kilometres that connects Asia and Europe and
where 75 million people live. Both climate and geographical condition of our country are quite convenient for agriculture
and livestock. Poultry sector is among the fastest growing sector in Turkey.

The sector, which has started developing since 1950s, has undergone a significant structural change with the increasing
number of integrated facilities in 1980s. As a result of this change, poultry sector has turned into a sector which can make
production planning and meet the country’s need. In 1990s, large investments have been made and world standards have
been acquired and production has been increased.

Chicken meat and egg production in our country is realized in modern facilities and most of the facilities are twenty
years younger than the facilities in developed countries. Due to the importance given to hygiene, quality and customer
satisfaction, Turkish Poultry Sector has drawn attention of importing countries and a great increase has been achieved in
exports in a short time. Today, in addition to being close to significant buyers in the world, Turkey is able to export to any
part of the world at the time and in standards demanded by the importer.

One of the more important companies of the sector in Turkey, HasTavuk was founded in 1972 in Bursa. Today, it serves
poultry sector with its facilities established on 1.815.000 m* area in different parts of Turkey all of which was established
with its equity capital and with 950 employees.

HasTavuk operates in every field of poultry from hatcher egg to layer and broiler chicken, from pullet to feed and poultry
meat production.

HasTavuk is the largest Turkish hatcher company which imports to numerous countries of the world.

The essential basic principles of HasTavuk that all employees aspired from the lowest level to the highest are quality,
hygiene, productivity, sensitivity to nature and environment and being involved in works to be proud of. Each employee of
HasTavuk carries out his responsibilities in accordance with these principles without compromising.

Choosing its investments in different cities of Turkey, in independent, the most hygienic and clean areas with diligence,
HasTavuk is the leader and determinant of the sector. The employment it creates and its contribution in economy, its
studies forimproving the sector and its cultural activities and social projects, HasTavuk has proven itself with the trust and
support of its customers.

2 www.hastavuk.com.tr
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WHOLE CHICKEN CHICKEN LEG QUARTER CHICKEN ANATOMIC LEG
JalS zlas zlaa dad B NSTNTGENREY

CHICKEN DRUMSTICK WITH SKIN CHICKEN DRUMS WITHOUT SKIN CHICKEN UPPER THIGH WITH SKIN
Gl;aﬂkf\éd\ 2l J:u_mq;s )&Lojqcbdﬂg}\d\ a4l

CHICKEN THIGH WITHOUT SKIN CHICKEN THIGH WITH BACK ATTACHED CHICKEN BONELESS THIGH WITH SKIN
Aa 05 g sle 338 el g s le las 336 Al Ayl Gald sy rlas 335 oal
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CHICKEN BONELESS THIGH WITHOUT SKIN CHICKEN THIGH RIB WITH SKIN CHICKEN THIGH RIB WITHOUT SKIN
LSl 4y 5ill el zlan 228 Aalh zlas dd e L Aall g g e zlas 238

CHICKEN BONELESS ANATOMIC LEG CHICKEN SLICED ANATOMICLEG CHICKEN BONELESS THIGH CUTS WITHOUT SKIN
pbe Osuzlaa dad claall =i ) 4 guall Jaad alaall g Aall g 5 3ia zlaa 338 aal

CHICKEN THIGH SHISH CHICKEN BREAST CHICKEN BREAST WITHOUT BACK
gl ds gl jaa B sl saa
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CHICKEN FILLET WITH SKIN CHICKEN FILLET CHICKEN INNER FILLET
dayglidl C\AJ é‘)ﬁ' CBJ&\ G“‘.)":' C\AJ.“ @LAY‘ 5 pald

CHICKEN FILLET HALVES WITHOUT INNER FILLET CHICKEN BREAST MEAT CUTS CHICKEN BREAST SHISH
gladll s als Zladll 4 s gladl #ld

CHICKEN WISHBONE CHICKEN BACK BONE MEAT CHICKEN 3-JOINT WINGS
gladlis s i gladll il jib ol e O s daial
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CHICKEN 2 JOINT WINGS SPECIAL WINGS FOR GRILL CHICKEN WING MID-JOINT
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DRUMETTE SPECIAL HASWINGSTICK CHICKEN LIVER AND HEART
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CHICKEN GIZZARDS CHICKEN NECK CHICKEN BREAST SKIN
gladllddass el id, Zladl s
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CHICKEN LOWER BACK CHICKEN UPPER BACK CHICKEN BREAST CUP BONE

CHICKEN PAWS CHICKEN WING TIP CHICKEN TAIL ABDOMINAL FAT
zlaall Qi gl s il zlaall dd Ohadl dihie ) 580
MECHANICALLY DEBONED CHICKEN MEAT CHICKEN SOUSAGE
LSS50  pamia glas pal dadtay

FROZEN CHICKEN DONER KEBAB
Lz zlza Ll
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WHOLE CHICKEN PRODUCTS
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KEEPING INSTRUCTIONS: Fresh chicken should be kept in refrigerator of 0/ +4°C. Frozen chicken should be kept at -18°C
L5 da 218 deaadl Clatiall 4 e da 34+ (N0 oo A Ul claiall ;o 5330 da g 55

SHELF LIFE: Fresh products 9 days. Frozen products 1 year.
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WHOLE CHICKEN IN POLYBAG

PRODUCT CODE / el
2824170

Fresh or frozen chicken no giblets with/without neck.
a8y e MJ@WJ\@;N\ ;%Y\wuhACJLLdaﬁc\AJ

WHOLE CHICKEN IN TRAY
Geb A JlS zlan

PRODUCT CODE / zisall 3a
2823886-2824167

Fresh or frozen chicken no giblets with/without neck.

www.hastavuk.com.tr




CHICKEN ROASTER IN POLYBAG
alaa C\A.ﬁ g

PRODUCT CODE/ giall 345
2823830

Fresh or frozen chicken no giblets, no neck, whole chicken in higher weights.
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e | S8
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A

CHICKEN ROASTER IN TRAY
S s zlan Bab

PRODUCT CODE / &iiall 3a)

2823887

Fresh or frozen chicken no giblets, no neck, whole chicken in higher weights.
slial (25 (e O30 baena 5l 4 jla aaall 5 S dalaa
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TRAY PACKED LEG PRODUCTS
S 5 glas 284
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KEEPING INSTRUCTIONS: Fresh chicken should be kept in refrigerator of 0/ +4 °C. Frozen chicken should be kept at -18°C
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SHELF LIFE: Fresh products 9 days. Frozen products 1 year.
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CHICKEN LEG QUARTER

PRODUCT CODE/ cisal! 4
2824025 - 2824026 - 2823964

Neck, breast and wings are removed from whole chicken and the remaining part is devided in two pieces.
il ) L s el e iV s rall s 2850 el o) dhmd ey 30 it 31 g sl s

CHICKEN ANATOMICLEG
BY-FURNTESREL

PRODUCT CODE/ gisall 34
2824027 - 2824946 - 2823965

Chicken leg quarter without back.
Adll e jedll ¢ i Juad e i

www.hastavuk.com.tr




CHICKEN BONELESS ANATOMICLEG
phae sn zlan 2ad

PRODUCT CODE/ @) 3a5
2824047 - 2824048 - 2824048/1

Chicken anatomic leg without bone, with skin.
2l e alaall Jiad e o Alally #lan 238 5

CHICKEN SLICED ANATOMIC LEG
zlaall il i

PRODUCT CODE/ gisall Sa)
2824050 - 2824051 - 2824051/1

Sliced anatomical leg separated from the first joint, with skin and bone.
Bl ) dnglati g 3l Jeaiall Gl 5 Jasd e i
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CHICKEN DRUMSTICK WITH SKIN
laall Ll aadl)

PRODUCT CODE / gl Sa)
2824029 - 2824030 - 2823966

Lower part of the leg is separated from the first joint, with skin.
Lo V) Jeaball (g0 238 adad (e ity (3 24 (e Al ¢ Jall g8

CHICKEN DRUMS WITHOUT SKIN
paaa JA8

PRODUCT CODE / gl Sa)
2824031 - 2824032 - 2824032/1

Lower part of the leg is cut off, without skin.
A3l el ¢ al) ala Juad 5 Joaial) ol y adad (g i) ¢ 3l sa
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CHICKEN THIGH WITH SKIN
e (3 a5 lall 3l

PRODUCT CODE/ gl 3a)
2824033 - 2824034 - 2824010

Upper part of anatomic leg without back, with skin.

324l T 3¥1 Jumiall ol e i s edall e J el 3330 (5 glall & 5all s

CHICKEN THIGH WITHOUT SKIN
ENTSTARERVKEE

PRODUCT CODE / gl 3a)
2824037 - 2824950 - 2823971

Upper part of anatomic leg without back, without skin.
ala (52 058y Al e V) Jasial) ol (e ity 5 elall e J aiall 2340 (5 lall ¢ 3l 5a
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CHICKEN THIGH RIB WITH SKIN
sl 7l 3 g sl

PRODUCT CODE / giel! 4
2824951 - 2824952 - 2824953

Chicken thigh ribs with bone and skin.
e 05 (sslall 2l (e dadal 50 alaal) Aal ) (e i

CHICKEN THIGH RIB WITHOUT SKIN

PRODUCT CODE / gisal) e
2824041 - 2824042 - 2824003

Chicken thigh rib with bone, without skin.
22l (e dndad (5 g0 alaall A ) e il
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CHICKEN BONELESS THIGH WITH SKIN
Al Al 5all s ala #las 33 sl

PRODUCT CODE/ @isall Sa)
2824035 - 2824036 - 2824036/1

Boneless chicken thigh with skin.

phandl e (i (5S5 sek 092 23l e s slall 6 3all 58

CHICKEN BONELESS THIGH WITHOUT SKIN
Al )yl jald rlas 233

PRODUCT CODE / &< <0
2824043 - 2824044 - 2824044/1

Boneless chicken thigh without skin.

Aall g akaall (e Ma (5S05 sedn 092 238l e g slall 6 3all 58
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CHICKEN THIGH SHISH

PRODUCT CODE / ziall 3«
2824045 - 2824046 - 2824954

Pieces of chicken thigh meat on a stick.

L il aad s i e a5y

CHICKEN BONELESS THIGH CUTS WITHOUT SKIN ®
45 gl Jaal aliall g alall ¢ 5 i zlas 328 aal

PRODUCT CODE/ el 3a

2824064 - 2824065 - 2824065/1

Boneless chicken thigh cuts, without skin.

i adad ) 321 b e iy

www.hastavuk.com.tr
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TRAY PACKED BREAST PRODUCTS

Gib A zlad Jra

KEEPING INSTRUCTIONS: Fresh chicken should be kept in refrigerator of 0/ +4°C. Frozen chicken should be kept at -18°C
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SHELF LIFE: Fresh products 9 days. Frozen products 1 year.
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CHICKEN BREAST WITHOUT BACK
B Ol e @

PRODUCT CODE / gisel! e
2824054 - 2824055 - 2823979

Removed neck, wings, legs and back in whole chicken.

CHICKEN BREAST
gl jaa @
PRODUCT CODE/ sl 3ay

2823868 - 2824955 - 2824956

Removed neck, wings and legs from whole chicken.

i 3 /hastavuk 27




CHICKEN FILLET WITH SKIN
Ly el gl iy

PRODUCT CODE/ gisall 3,
2823918 - 2823885 - 2824958

Breast meat with skin, without bone.
e 052 sl e aliall Jusdy dile Jgumsll

: _-.1:_,_ i r
E};,.‘:J..E—':I-":l
et b,

St

CHICKEN FILLET

PRODUCT CODE/ ial! =)
2824056 - 2824057 - 2824217

Breast meat halves without bone and skin.

Ofindal ) Al s el s Haall e aladl g alaall Juady 4dde J seaall 2y
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CHICKEN FILLET HALVES WITHOUT INNER FILLET
C\Aﬂ\ '5‘)...4&

PRODUCT CODE/ gisad) Sa)
2824058 - 2824059 - 2824219

Breast, meat halves without bone, skin and inner fillet.
CBJ\@\)SUA@AY\B)ABMQAQS; d}.a;.‘

HasTavyl
' |':-f

T

CHICKEN INNER FILLET
C\Adﬂ @LAY\ 3);.4&

PRODUCT CODE/ el 3
2824060 - 2824061 - 2824061/1

Soft, tenderless and lean inner pieces part in chicken fillet.
Osaalls Clae V) (e LA (4 oSy 5 zlaall =58 8 3 ga sl A1) (g pal) ol 5a
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CHICKEN BREAST SHISH
zlaall # Ll

PRODUCT CODE/ zisal! 3o,
2823946 - 2824959 - 2823985

Chicken breast fillet halves without inner fillet cuts on a stick.
¥l A zlaall 4 s adad a8 i adle J peasl) o4

CHICKEN BREAST MEAT CUTS
zlaall 43 su

PRODUCT CODE/ !l 4
2824064 - 2824065 - 2824960

Chicken fillet halves without inner fillet cuts, without skin and bone.
pllaall s alall e LIS 558 pum ol ) zlaall =il 5 goladly adle J gaasll oy
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CHICKEN BACK BONE MEAT
zlaall ol aal

PRODUCT CODE/ isal! 3o,
2823948 - 2823066 - 2823994

Meat with bone separated from back piece.

el dilaia b 3 g pall aliall s palll Josd (e sl J guanll S

CHICKEN WISHBONE
zlaall 3 8

PRODUCT CODE/ gisall 3,
2823950 - 2823952 - 2824001

Wishbone with meat separated from breast/ breast bone.

el 55 g oaall padill (e g 55l 58 Al ale 8
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ones who know the real taste
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TRAY PACKED CHICKEN WING PRODUCTS

0,450 kg
iR LY 0,900 kg 10,8kg 12 i T ey
[Faiy 10kg 10kg pihe B
TN 0,450 kg 8,1kg 18 F i
mn.lu' 0,900 kg 10,8kg 12 id Soass
LAl 10kg 10kg E el
i BT 0,450 kg 8,1kg 18 [l R —
:.r.:- Ir||l'|' 0,900 kg 10,8 kg 12 i At
mo 10kg 10kg wumi
B I'!..rr 0,450 kg 81kg 18 H | - -!;n;_
D By 0,900 kg 10,8 kg 12 B ]
[LE 8 10kg 10kg A
iy 0,450 kg 8,1kg 18 ] AT
_“F""lw 0,900 kg 10,8 kg 12 | -;.I'l.'-'l
i 10kg 10kg EEE
TEAY 0,450 kg 81kg 18 L] FRE
B P 0,900 kg 10,8 kg 12 = oL
LA 10kg 10kg L

0,450 kg
0,900 kg 10,8 kg 12 i .r-u-::n__ I
= d
10kg 10kg Bl |
|
0,450 kg 8,1kg 18 P
0,900 kg 10,8 kg 12 E mwe
10kg [ 10kg * .ll.“¥-|-._
0,450 kg 8,1kg 18 ] il
-1 ]
0,900 kg 10,8kg 12 1 I |
10kg 10kg LW
0,450 kg 8,1kg 18 1] A
0,900 kg 10,8 kg 12 -z:- l::l-'l.'l'r- . :
10kg 10kg By
0,450 kg 8,1kg 18 4] EoTRC
0,900 kg 10,8kg 12 4 BN
10kg 10kg * RO
0,450 kg 81kg 18 I.i- H.w-ﬂ :
0,900 kg il 10,8 kg 12 ; : : ;;g_fi |
10kg 10kg b !

@ HasTavuk’

KEEPING INSTRUCTIONS: Fresh chicken should be kept in refrigerator of 0/ +4°C. Frozen chicken should be kept at -18°C
Lseda n18 Aedsall Dlaiiall 4 gie da 34+ N0 e da Ul cilaiall ;o jadll dag 55

SHELF LIFE: Fresh products 9 days. Frozen products 1 year.
_SJ;\J:L'».»] Jmu’eﬁ QCJM : cﬁ\.\d‘s\ﬂah
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CHICKEN 3-JOINT WINGS

PRODUCT CODE/ =iall )
2823954 - 2824075 - 2823983

3 pieces chicken wings

Uil 5 il o et 53 o 5l b 0 83 Lo sl

e e
Ty
SETaVUR
T R et
|

o

CHICKEN 2 JOINT WINGS
ol e 5 e zlan daial @

PRODUCT CODE/ gial! 34
2824961 - 2824068 - 2823981

Upper part of 2 joint wings
gl Zla Gl diald 2ey il anill o8
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SPECIAL HASWINGSTICK
CllSula ¢ sl

PRODUCT CODE/ isall =)
2823984 - 2823999 - 2824083

Trimming of lowerwing from bone, like a lollipop.
plaall (o Fliall Hia Juad (e iy g3l ¢ Jall 58

SPECIAL WINGS FOR GRILL
o) pill mlan daial

PRODUCT CODE/ eVl 3oy
2824069 - 2824070 - 2823977

Two pieces splited wings, tip removed.
Mé\@\%wcﬁ\ﬁuﬁm@hgﬂiﬁj
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CHICKEN MID JOINT WING
8 0S5 e gl D
PRODUCT CODE/ isall

2823955 - 2824072 - 2824087

Upper part of 2 joint wings.
M\chhﬂ\ckgu:Cﬁaﬁgﬂ\chﬂ\wé#‘;)ﬂ‘ﬁj

DRUMETTE
zlaall ~lall 5

PRODUCT CODE/ el 3o,
2823956 - 2824074 - 2824085

Lower part of 2 joint wings
Jadall dalaia (o FUal) adad e il oA Zlall (e Aol ¢ Jall 58
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For the ones who know the real taste
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TRAY PACKED GIBLET PRODUCTS

0,450 kg
[T, TF) 0,900 kg | 10,8kg 12 ] | FLr e H]
il 10kg 10kg * & At
T 0,450 kg 8,1kg 18 L ELEEE T
L T 0,900 kg 10,8 kg 12 | FLEL L
PHS 10kg 10kg * ] ST
x

0,450 kg 4
0900kg  108kg | 12 i sas
10kg | 10kg * T f Al
0,450 kg | 8,1kg 18 J _rg_:l-un
1] 0900kg | 108kg 12 . sEgaaln
kg | 10kg . : | s

KEEPING INSTRUCTIONS: Fresh giblet product should be kept in refrigerator in between 0/ +3 °C. Frozen chicken should be kept at -18°C
L5dn 018 Aedsall cladiall 4y fada 33+ N0 e Al claiiall ;o Al da g

SHELF LIFE: Fresh products 7 days. Frozen products 1 year.
.B.J;\Jz\_'ml M’eﬁ 7CJLEH : E:\.\A\:\,);jua
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CHICKEN LIVER AND HEART
zlaall as

PRODUCT CODE / el 32
2824021 - 2824022 - 2823961

(leaned and ready to use chicken liver and heart
Jlaaiad Sala s Calai zlas A

Has TaVvUK;

[T I':E‘E]:
CHICKEN GIZZARDS
rladll dla pa

PRODUCT CODE/ gisal! )
2824023 - 2824024 - 2823962

(leaned from its membrane and ready to use chicken gizzards.
JlaninD 8 jala g A0k V) (e dddaia rlan dlia

i 5 /hastavuk
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OTHER BULK PRODUCTS
s AY!) daall clamill

2823963
BOX - 10kg - - 2824198
BOX - 10kg - - 2824095
BOX - 10kg - - 2826993
BOX - 10kg
BOX - 10kg - - 2823958
BOX - 10kg - - 2823992
BOX - 10kg - - 2824969
BOX - 10kg - - 2823889
o || —

2823963
—La - 10kg - - 2824198
Cua - 10kg - - 2824095
La - 10kg - - 2826993
e - 10kg

—— - 10kg - - 2823958
— - 10kg - - 2823992
La - 10kg - - 2824969
— - 10kg - - 2823889
N — : e

KEEPING INSTRUCTIONS: Fresh giblet product should be kept in refrigerator in between 0/ +3 °C. Frozen chicken should be kept at -18°C
Bagiedasn 18 Aol clatiall 4y sie dn 33+ (N0 (e Aa )l laiiall : (3830 b g 5

SHELF LIFE: Fresh products 7 days. Frozen products 1 year.
_3;;\;2.'“1 M’aﬁ 7C)Mc_hd\:\:\;h
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CHICKEN NECK
zlaall 48

PRODUCT CODE / ciall 325
2823963

Chicken neck without skin.
Aallde 5 e zlandd )

CHICKEN BREAST SKIN
zlaall ala

PRODUCT CODE / ciall 3o
2824198

Chicken breast skin.
gl ra il

Ei 3 /hastavuk
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CHICKEN LOWER BACK
laall Il ekl
PRODUCT CODE/ &al) Sa)
2824095

Lower back removed from leg quarter.
s e dad ) Jalsl sl gy sat (e AUl Aadadl) 4

CHICKEN UPPER BACK
zlaall ale¥) el

PRODUCT CODE / ciall 325
2823993

Upper back removed from breast.
265 05 s gl jaa Jhsad e Aaslll daadll o

www.hastavuk.com.tr




CHICKEN BREAST CUP BONE
zlall 5l il

Breast bone without fillet.
Db s paall el mil b Juad e Ul galaal) ¢ 5l 8

CHICKEN PAWS
G\;J\ lia

PRODUCT CODE/ gl 325
2823958

Chicken paw without heel, cleaned from its nails and skin, cooled and packed.
Adra g Baana (o 5 xSl 5 ALY Lgie Jiady g alall de 5 il zlaall llas a

Ei 3 /hastavuk 43




CHICKEN WINGTIP
gl Zla Gl

PRODUCT CODE / cial! 325
2823992

First part of the wing separated at the first joint.
Jamiall shaia (g Uil adad (he Ledle Jgamnll o 3l 53 Aadaill

CHICKEN TAIL
zladll 4

PRODUCT CODE/ ial! 3=,
2824969

(leaned and calibrated chicken tail.
Lme il ga g dag i it jeme s abiie g zlaall e dodll 6 52 2
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ABDOMINAL FAT
Ol dsata o 980

PRODUCT CODE/ gl 345
2823889

Abdominal fat

zlaall jaal Wla¥l e all e da il g gaall oo

MECHANICALLY DEBONED CHICKEN MEAT
LSS50 J sumia zlad pal

PRODUCT CODE/ zisall 54
2823959 - 2823960

Mechanically seperated meat.
Al 23 Hlally alaall e zlaall aal Jusd (e &0
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FROZEN CHICKEN DONER KEBAB
J.AG.A CLCJ LQJJL&

PRODUCT CODE/ eVl 325
2821004-2824113

CHICKEN SOUSAGE
G\cd éc.m

PRODUCT CODE / cial! 325
8680313

www.hastavuk.com.tr







For the ones who know the real taste
AN dpa puad Ly (ad (o9l ala

L O i R
ueriEE : A0ELE e Ay gl 0 1)
AR PO e A b

L TP T e N
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