


Wheat
Wheat is a leading grain crop in many countries, including Ukraine. None of cereal has 
as many species and varieties, such as wheat.

Soft wheat is used as a cereal for the preparation of bakery products, as well as for the 
production of malt (wheat beer). A byproduct of threshing wheat is bran which used 
in animal husbandry as fodder.

Hard wheat is characterized by high-quality gluten, which especially appreciated in 
the production of pasta. Today, 99% of hard wheat made for the pasta production. 
Products of flour, produced on hard wheat, have better quality. Pasta is not boiled soft, 
do not contribute to the completeness, and contain more beneficial micronutrients.

Fodder wheat is considered an excellent food for horses and all dairy cattle. Fodder 
wheat also has a relatively high energy value. This grain is widely used in the so-called 
feed industry, as well as for the preparation of feed mixtures in the farms.

Fodder bran is a byproduct of the production of wheat and rye flour, which is obtained 
from grain shells. Wheat and rye bran feed used to feed livestock, as well as for the 
production of mixed feeds.

005



Wheat State Standard 3768-2010
Hard wheat 1 grade

Item Actual Specification for hard wheat 1 grade
Condition Healthy not heated grains
Color Specific for the healthy grains

Smell Specific for the healthy grains, without mold, malt,musty 
or other foreign smells

Protein, %, (on dry basis), min 15,0
Wet gluten, %, min 30,0
Quality of wet gluten, IDK device unit, min: 95-100
Falling number, с, min 250
Vitreousness, %, min 85
Test Weight, g/l, min 770
Moisture, %, min 14,0
Impurity, %, max 2,0
Grain admixture, %, max 1,5
Pest contamination Abs.
W (Alveograph) 320

Maximum permissible level of toxic elements, mycotoxins, radionuclides and pesticides
Item Result
Toxic elements, mg/kg:

lead 0,5
cadmium 0,1
arsenic 0,2
mercury 0,03
cuprum 10,0
zinc 50,0
Mycotoxins, mg/kg:
Aflatoxin B1, mg/kg 0,005
Zearalenone, mg/kg 1,0
Desoxynivalenol (vomitoxin), mg/kg 0,1
T-2 toxin, mg/kg 0,5
ochratoxin A 0,005
Radionuclides, Bk/kg:
strontium-90 20
cesium-137 50
Pesticides Non GMO
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Hard wheat 2 grade

Item Actual Specification for hard wheat 2 grade
Condition Healthy not heated grains
Color Specific for the healthy grains

Smell Specific for the healthy grains, without mold, malt, 
musty or other foreign smells

Protein, %, (on dry basis), min 14,5
Wet gluten, %, min 28,0
Quality of wet gluten, IDK device unit, min: 85-100
Falling number, с, min 220
Vitreousness, %, min 85
Test Weight, g/l, min 760
Moisture, %, min 14,0
Impurity, %, max 2,0
Grain admixture, %, max 2,0
Pest contamination Abs.
W (Alveograph) 300

Maximum permissible level of toxic elements, mycotoxins, radionuclides and pesticides
Item Result
Toxic elements, mg/kg:

lead 0,5
cadmium 0,1
arsenic 0,2
mercury 0,03
cuprum 10,0
zinc 50,0
Mycotoxins, mg/kg:
Aflatoxin B1, mg/kg 0,005
Zearalenone, mg/kg 1,0
Desoxynivalenol (vomitoxin), mg/kg 0,1
T-2 toxin, mg/kg 0,5
ochratoxin A 0,005
Radionuclides, Bk/kg:
strontium-90 20
cesium-137 50
Pesticides Non GMO
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Hard wheat 3 grade

Item Actual Specification for hard wheat 3 grade
Condition Healthy not heated grains
Color Specific for the healthy grains

Smell Specific for the healthy grains, without mold, malt, 
musty or other foreign smells

Protein, %, (on dry basis), min 13,5
Wet gluten, %, min 24,0
Quality of wet gluten, IDK device unit, min: 75-100
Falling number, с, min 200
Vitreousness, %, min 70
Test Weight, g/l, min 750
Moisture, %, min 14,0
Impurity, %, max 2,0
Grain admixture, %, max 3,0
Pest contamination Abs.
W (Alveograph) 280

Maximum permissible level of toxic elements, mycotoxins, radionuclides and pesticides
Item Result
Toxic elements, mg/kg:

lead 0,5
cadmium 0,1
arsenic 0,2
mercury 0,03
cuprum 10,0
zinc 50,0
Mycotoxins, mg/kg:
Aflatoxin B1, mg/kg 0,005
Zearalenone, mg/kg 1,0
Desoxynivalenol (vomitoxin), mg/kg 0,1
T-2 toxin, mg/kg 0,5
ochratoxin A 0,005
Radionuclides, Bk/kg:
strontium-90 20
cesium-137 50
Pesticides Non GMO
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Hard wheat 4 grade

Item Actual Specification for hard wheat 4 grade
Condition Healthy not heated grains
Color Specific for the healthy grains

Smell Specific for the healthy grains, without mold, malt, 
musty or other foreign smells

Protein, %, (on dry basis), min 12,0
Wet gluten, %, min 18,0
Quality of wet gluten, IDK device unit, min: 60-100
Falling number, с, min 150
Vitreousness, %, min 70
Test Weight, g/l, min 710
Moisture, %, min 14,0
Impurity, %, max 2,0
Grain admixture, %, max 5,0
Pest contamination Abs.
W (Alveograph) 250

Maximum permissible level of toxic elements, mycotoxins, radionuclides and pesticides
Item Result
Toxic elements, mg/kg:

lead 0,5
cadmium 0,1
arsenic 0,2
mercury 0,03
cuprum 10,0
zinc 50,0
Mycotoxins, mg/kg:
Aflatoxin B1, mg/kg 0,005
Zearalenone, mg/kg 1,0
Desoxynivalenol (vomitoxin), mg/kg 0,1
T-2 toxin, mg/kg 0,5
ochratoxin A 0,005
Radionuclides, Bk/kg:
strontium-90 20
cesium-137 50
Pesticides Non GMO
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Hard fodder wheat

Item Actual Specification for hard fodder wheat 
Condition Healthy not heated grains
Color Specific for the healthy grains

Smell Specific for the healthy grains, without mold, malt, 
musty or other foreign smells

Protein, %, (on dry basis), min 10,0
Wet gluten, %, min 18,0
Quality of wet gluten, IDK device unit, min: 45-70
Falling number, с, min 80
Vitreousness, %, min 40
Test Weight, g/l, min 690
Moisture, %, min 14,0
Impurity, %, max 2,0
Grain admixture, %, max 3,0
Pest contamination Abs.
TDN 88
ADF 6
NDF 14

Maximum permissible level of toxic elements, mycotoxins, radionuclides and pesticides
Item Result
Toxic elements, mg/kg:

lead 0,5
cadmium 0,1
arsenic 0,2
mercury 0,03
cuprum 10,0
zinc 50,0
Mycotoxins, mg/kg:
Aflatoxin B1, mg/kg 0,005
Zearalenone, mg/kg 1,0
Desoxynivalenol (vomitoxin), mg/kg 0,1
T-2 toxin, mg/kg 0,5
ochratoxin A 0,005
Radionuclides, Bk/kg:
strontium-90 20
cesium-137 50
Pesticides Non GMO
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Soft Wheat 1 grade

Item Actual Specification for soft wheat 1grade
Condition Healthy not heated grains
Color Specific for the healthy grains

Smell Specific for the healthy grains, without mold, malt, 
musty or other foreign smells

Protein, %, (on dry basis), min 14,9
Wet gluten, %, min 32,0
Quality of wet gluten, IDK device unit, min: 65-100
Falling number, с, min 220
Vitreousness, %, min 60
Test Weight, g/l, min 770
Moisture, %, min 14,0
Impurity, %, max 2,0
Grain admixture, %, max 3,0
Pest contamination Abs.
W(alveograph) 280

Maximum permissible level of toxic elements, mycotoxins, radionuclides and pesticides
Item Result
Toxic elements, mg/kg:

lead 0,5
cadmium 0,1
arsenic 0,2
mercury 0,03
cuprum 10,0
zinc 50,0
Mycotoxins, mg/kg:
Aflatoxin B1, mg/kg 0,005
Zearalenone, mg/kg 1,0
Desoxynivalenol (vomitoxin), mg/kg 0,1
T-2 toxin, mg/kg 0,5
ochratoxin A 0,005
Radionuclides, Bk/kg:
strontium-90 20
cesium-137 50
Pesticides Non GMO
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Soft Wheat 2 grade

Item Actual Specification for soft wheat 2 grade 
Condition Healthy not heated grains
Color Specific for the healthy grains

Smell Specific for the healthy grains, without mold, malt, 
musty or other foreign smells

Protein, %, (on dry basis), min 13,5
Wet gluten, %, min 28,0
Quality of wet gluten, IDK device unit, min: 60-95
Falling number, с, min 200
Vitreousness, %, min 60
Test Weight, g/l, min 770
Moisture, %, min 14,0
Impurity, %, max 2,0
Grain admixture, %, max 3,0
Pest contamination Abs.
W(alveograph) 250

Maximum permissible level of toxic elements, mycotoxins, radionuclides and pesticides
Item Result
Toxic elements, mg/kg:

lead 0,5
cadmium 0,1
arsenic 0,2
mercury 0,03
cuprum 10,0
zinc 50,0
Mycotoxins, mg/kg:
Aflatoxin B1, mg/kg 0,005
Zearalenone, mg/kg 1,0
Desoxynivalenol (vomitoxin), mg/kg 0,1
T-2 toxin, mg/kg 0,5
ochratoxin A 0,005
Radionuclides, Bk/kg:
strontium-90 20
cesium-137 50
Pesticides Non GMO
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Soft Wheat 3 grade

Item Actual Specification for soft wheat 3 grade
Condition Healthy not heated grains
Color Specific for the healthy grains

Smell Specific for the healthy grains, without mold, malt, 
musty or other foreign smells

Protein, %, (on dry basis), min 13,5
Wet gluten, %, min 28,0
Quality of wet gluten, IDK device unit, min: 55-100
Falling number, с, min 180
Vitreousness, %, min 40
Test Weight, g/l, min 760
Moisture, %, min 14,0
Impurity, %, max 2,0
Grain admixture, %, max 3,0
Pest contamination Abs.
W(alveograph) 220

Maximum permissible level of toxic elements, mycotoxins, radionuclides and pesticides
Item Result
Toxic elements, mg/kg:

lead 0,5
cadmium 0,1
arsenic 0,2
mercury 0,03
cuprum 10,0
zinc 50,0
Mycotoxins, mg/kg:
Aflatoxin B1, mg/kg 0,005
Zearalenone, mg/kg 1,0
Desoxynivalenol (vomitoxin), mg/kg 0,1
T-2 toxin, mg/kg 0,5
ochratoxin A 0,005
Radionuclides, Bk/kg:
strontium-90 20
cesium-137 50
Pesticides Non GMO
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Soft Wheat 4 grade

Item Actual Specification for soft wheat 4 grade 
Condition Healthy not heated grains
Color Specific for the healthy grains

Smell Specific for the healthy grains, without mold, malt, 
musty or other foreign smells

Protein, %, (on dry basis), min 10,0
Wet gluten, %, min 18,0
Quality of wet gluten, IDK device unit, min: 45-100
Falling number, с, min 130
Vitreousness, %, min 40
Test Weight, g/l, min 750
Moisture, %, min 14,0
Impurity, %, max 2,0
Grain admixture, %, max 3,0
Pest contamination Abs.
W(alveograph) 200

Maximum permissible level of toxic elements, mycotoxins, radionuclides and pesticides
Item Result
Toxic elements, mg/kg:

lead 0,5
cadmium 0,1
arsenic 0,2
mercury 0,03
cuprum 10,0
zinc 50,0
Mycotoxins, mg/kg:
Aflatoxin B1, mg/kg 0,005
Zearalenone, mg/kg 1,0
Desoxynivalenol (vomitoxin), mg/kg 0,1
T-2 toxin, mg/kg 0,5
ochratoxin A 0,005
Radionuclides, Bk/kg:
strontium-90 20
cesium-137 50
Pesticides Non GMO
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Soft fodder wheat

Item Actual Specification for soft fodder wheat
Condition Healthy not heated grains
Color Specific for the healthy grains

Smell Specific for the healthy grains, without mold, malt, 
musty or other foreign smells

Protein, %, (on dry basis), min 10,0
Wet gluten, %, min 18,0
Quality of wet gluten, IDK device unit, min: 45-70
Falling number, с, min 80
Vitreousness, %, min 40
Test Weight, g/l, min 690
Moisture, %, min 14,0
Impurity, %, max 2,0
Grain admixture, %, max 3,0
Pest contamination Abs.
TDN 88
ADF 4
NDF 12

Maximum permissible level of toxic elements, mycotoxins, radionuclides and pesticides
Item Result
Toxic elements, mg/kg:

lead 0,5
cadmium 0,1
arsenic 0,2
mercury 0,03
cuprum 10,0
zinc 50,0
Mycotoxins, mg/kg:
Aflatoxin B1, mg/kg 0,005
Zearalenone, mg/kg 1,0
Desoxynivalenol (vomitoxin), mg/kg 0,1
T-2 toxin, mg/kg 0,5
ochratoxin A 0,005
Radionuclides, Bk/kg:
strontium-90 20
cesium-137 50
Pesticides Non GMO
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Wheat midding State Standard 53496-2009

Item Result 
Visual appaerence Dry bulk product without dense lumps / granules
Color red and yellow with a grayish tinge
Smell Specific for midding, not musty or moldy
Moisture, % 14.0
Crude protein % 15.0
Crude fiber, % 9.0
Fat acidity value, mg КОН 50.0
Metal foreign matter, mg in 1 kg of midding:
Including size pieces to 2 mm 5.0
Infection and Impurity Abs.
Toxic level Abs.
TDN 72
ADF 13
NDF 46

Maximum permissible level of toxic elements, mycotoxins, radionuclides and pesticides
Item Result
Toxic elements, mg/kg:

lead 0,5
cadmium 0,1
arsenic 0,2
mercury 0,03
cuprum 10,0
zinc 50,0
Mycotoxins, mg/kg:
Aflatoxin B1, mg/kg 0,005
Zearalenone, mg/kg 1,0
Desoxynivalenol (vomitoxin), mg/kg 0,1
T-2 toxin, mg/kg 0,5
ochratoxin A 0,005
Radionuclides, Bk/kg:
strontium-90 20
cesium-137 50
Pesticides Non GMO
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Wheat flour top grade State Standard 46.004-99

Item Specification for wheat flour top grade
Color White or white with yellow tone

Smell Specific for wheat flour, without extrane-
ous smells, not fusty, not musty

Taste Specific for wheat flour without other 
flavors, not sour, not bitter

Mineral mixture Chewiness flour should not be a crunch
Moisture, % 12
Ash content on dry basis. % 0,55
Whiteness 62-65
Degree of fineness, % 5
Raw gluten – quantity, % 30
Falling number, с 300
Metal foreign matter mg to 1 kg of flour: 2,0
- size of the individual particles in greatest linear di-
mension max 0.3 mm and (or) the mass max 0.4 mg 3

Contamination and pollution of grain pests Abs.
Quality of wet gluten IDK device unit, min 80-95
Protein on dry basis, % 13-14

Maximum permissible level of toxic elements, mycotoxins, radionuclides and pesticides
Item Result
Toxic elements, mg/kg:

lead 0,5
cadmium 0,1
arsenic 0,2
mercury 0,03
cuprum 10,0
zinc 50,0
Mycotoxins, mg/kg:
Aflatoxin B1, mg/kg 0,005
Zearalenone, mg/kg 1,0
Desoxynivalenol (vomitoxin), mg/kg 0,1
T-2 toxin, mg/kg 0,5
ochratoxin A 0,005
Radionuclides, Bk/kg:
strontium-90 20
cesium-137 50
Pesticides Non GMO
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Wheat flour 1 grade

Item Specification for wheat flour 1 grade 
Color White or white with yellow tone

Smell Specific for wheat flour, without extraneous 
smells, not fusty, not musty

Taste Specific for wheat flour without other fla-
vors, not sour, not bitter

Mineral mixture Chewiness flour should not be a crunch
Moisture, % 13
Ash content on dry basis. % 0,75
Whiteness 36,0-53,0
Degree of fineness, % 2

750
Raw gluten – quantity, % 28
Falling number, с 200
Metal foreign matter mg to 1 kg of flour: 3,0
- size of the individual particles in greatest linear di-
mension max 0.3 mm and (or) the mass max 0.4 mg 3

Contamination and pollution of grain pests Abs.
Quality of wet gluten IDK device unit, min 70-75
Protein on dry basis,% 10-11

Maximum permissible level of toxic elements, mycotoxins, radionuclides and pesticides
Item Result
Toxic elements, mg/kg:

lead 0,5
cadmium 0,1
arsenic 0,2
mercury 0,03
cuprum 10,0
zinc 50,0
Mycotoxins, mg/kg:
Aflatoxin B1, mg/kg 0,005
Zearalenone, mg/kg 1,0
Desoxynivalenol (vomitoxin), mg/kg 0,1
T-2 toxin, mg/kg 0,5
ochratoxin A 0,005
Radionuclides, Bk/kg:
strontium-90 20
cesium-137 50
Pesticides Non GMO
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Wheat Flour 2 grade

Item Specification for wheat flour 2 grade
Color White or white with yellow tone

Smell Specific for wheat flour, without extrane-
ous smells, not fusty, not musty

Taste Specific for wheat flour without other 
flavors, not sour, not bitter

Mineral mixture Chewiness flour should not be a crunch
Moisture, % 15
Ash content on dry basis. % 0,75
Whiteness 12,0-35,0
Degree of fineness, % 2

30
Raw gluten – quantity, % 24
Falling number, с 160
Metal foreign matter mg to 1 kg of flour: 3
- size of the individual particles in greatest linear di-
mension max 0.3 mm and (or) the mass max 0.4 mg 3

Contamination and pollution of grain pests Abs.
Quality of wet gluten IDK device unit, min 70
Protein on dry basis,% 10

Maximum permissible level of toxic elements, mycotoxins, radionuclides and pesticides
Item Result
Toxic elements, mg/kg:

lead 0,5
cadmium 0,1
arsenic 0,2
mercury 0,03
cuprum 10,0
zinc 50,0
Mycotoxins, mg/kg:
Aflatoxin B1, mg/kg 0,005
Zearalenone, mg/kg 1,0
Desoxynivalenol (vomitoxin), mg/kg 0,1
T-2 toxin, mg/kg 0,5
ochratoxin A 0,005
Radionuclides, Bk/kg:
strontium-90 20
cesium-137 50
Pesticides Non GMO
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SOFT WHEAT

HARD WHEAT

Soft wheat field Soft wheat field

Soft wheat 1 grade Soft wheat 2-3 grade Fodder wheat 4-5-6 grade

Hard wheat 1 grade Hard wheat 1-2-3 grade Hard wheat 2 grade

Hard wheat 2 grade Hard wheat 3 grade Hard wheat 4 grade

Hard wheat field Hard wheat Hard wheat goods
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WHEAT MIDDING

Midding granulated 6-8 mm Midding granulated 6-10 mm

Midding in bulk 0,5-1,0 mm Midding in bulk 0,5-1,5 mm Midding granulated 4-10 mm

WHEAT FLOUR

Wheat flour 1-2 grade Wheat flour 1-2 grade

Wheat flour top grade Wheat flour top grade Wheat flour top-1 grade
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Oats
Oat is cereal, which is used for the production of oat groats, oatmeal, flour. Oat flour 
is used in baking and confectionery industry (bread, oatmeal cookies, pancakes, bake 
from it.). Rolled oats (oat flakes) — the main component of muesli. Oat grain is used 
as a raw material for the production of animal feed and as a concentrated animal feed. 
Oat straw is used as roughage and as raw materials for animal feed industry.
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Fodder oat State Standard 53901-2010

Item Specification

Smell
Characteristic of a healthy grain oats; strange 

smell (musty, malty, moldy, putrid)are not 
allowed

Color Characteristic of the normal grain oats
Condition Healthy not heated grain
Pest contamination Abs.
Mineral admixture, %, max 1,0
Injurous additive, %, max: 0,2
Spoiled kernel, %, max 1,0
Mullein pink, %, max 0,5

Item
Specification

1 grade 2 grade 3 grade
Dry matter, g/kg, min 860 860 860

On dry basis, g/kg:

- Crude protein min 120 110-120 max 110
- Crude fiber max 100 100-120 min 120
- Crude Ash max 25 25-35 min 35
Impurity, %, max 3,0 4,0 5,0
Grain admixture, %, max 5,0 10,0 15,0
TDN 40 38 33
ADF 43 40 38

NDF 74 71 67

Maximum permissible level of toxic elements, mycotoxins, radionuclides and pesticides
Item Result
Toxic elements, mg/kg:

lead 0,5
cadmium 0,1
arsenic 0,2
mercury 0,03
cuprum 10,0
zinc 50,0
Mycotoxins, mg/kg:
Aflatoxin B1, mg/kg 0,005
Zearalenone, mg/kg 1,0
Desoxynivalenol (vomitoxin), mg/kg 0,1
T-2 toxin, mg/kg 0,5
ochratoxin A 0,005
Radionuclides, Bk/kg:
strontium-90 20
cesium-137 50
Pesticides Non GMO
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Oats chaff Oats field Oats groats 1 grade

Oats goods Oats goods Oats goods

Fodder oats Fodder oats Clear oats

OATS

OATS GOODS
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Powder milk
Powder milk is a soluble powder produced by drying normalized pasteurized cow milk.

Whole powder milk is mainly used to supply the population, is widely used in cooking 
and confectionery. Usually it’s a part of baby food.

Skimmed powder milk is used to make confectionery, bakery products, sausages and 
meat products as a binder.

1,5% powder milk non-fat Powder milk fat 26-27% Packed powder milk
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Skimmed powder milk State Standard 52791-2007

Item
Skimmed powder milk specification

Sprayed Film

Smell and 
taste

Specific to fresh pasteurized skimmed milk 
without any foreign tastes and odors. Taste 

of pasteurization is allowed

Specific to fresh pasteurized skimmed milk 
without any foreign tastes and odors. Taste of 

pasteurization is allowed

Consistence Small sprayed powder Dry powder of crushed films

The slight lumps, easily crumbling by mechanical action is allowed
Color White with a light cream shade White with a light cream shade

Item
Specification

consumer packaging transport packaging
Moisture,% max

Sprayed powder milk 4,0 5,0
Film powder milk - 5,0
Fat, %, max 1,5 1,5
Protein, %, min 32,0 32,0
Lactose, %, min 50,0 -
Acidity, °Т, max 20 21
Purity, group, min I II
Stannum, %,max 0,01 0,01
Cuprum, %, max 0,0008 0,0008
Lead Abs.

Whole powder milk State Standard 52791-2007

Item
Skimmed powder milk specification

Top grade First grade

Smell and 
taste

Peculiar to fresh pasteurized milk in spray 
drying and perepasterizovannomu (boiled) 

milk at the film drying, without foreign 
tastes and odors

Peculiar to fresh pasteurized milk in spray 
drying and pasteurized (boiled) milk at the 

film drying, without foreign tastes and odors

Consistence Fine dry powder or a powder consisting of particles agglomerated milk powder

The slight lumps, easily crumbling by me-
chanical action is allowed

The slight lumps, easily crumbling by me-
chanical action is allowed

Color White, with a light cream color to spray milk; film-cream milk

Item

Whole powder milk Specification
20%-fat in 
transport 
packaging

25 % fat sprayed 25% fat film
baby food 
producingconsumer 

packaging
transport 
packaging

transport 
packaging

Moisture,% max 4,0 4,0 4,0 5,0 3,0

Fat, %, max 20,0 25,0 25,0 25,0 25,0
Protein, %, min 32,0 32,0 32,0 32,0 25,0
Acidity, °Т, max 21 19** 21 21 18**
Purity, group, min II I II II I
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Corn
Corn is an important food, feed and industrial crop, which is used not only for cooking, 
medicine and animal husbandry, but also used as a biofuel. One of the main purposes 
is the production of fodder corn for animals and birds. This direction is more important 
in relation to other industries, such as starch and groats factories. Different kinds of 
grits are made from corn household flour and puddings, pancakes and other sweet 
pastries – from fine flour. Adding corn flour in wheat flour makes pastries crumbly and 
fragrant. Beer, alcohol, oil, starch and sweet syrup are also made from corn.

Corn oil is used to prepare various bakery products, sauces, baby food. Relatively high 
smoke point makes corn oil applicable for frying. Used in medicine as an anti-sclerotic 
agent. 
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High protein corn meal State Standard 11049-64

Item Result
Moisture and volatile matter, % 6,0-9,0
Crude fat (on dry basis), %, max. 5,0
Crude protein (on dry basis), % min. 60,0
Crude fiber (on dry basis), % max. 12,0
Ash, insoluble in hydrochloric acid, on dry basis, max 1,5
Metallic  contaminant, %, max:

0,01
particles size up to 2 mm
particles size up to 2 mm and particles with sharp cut-
ting edges Abs.

DDT (dichlorodiphenyltrichloroethane, isomers and 
metabolites) 0,05

Heptachlorine Abs.
Foreign matter Abs.
Solvent residue (petrol, petrolium solvent), %, max 0,1
Toxic level Abs.
TDN 59
ADF 44
NDF 70

Maximum permissible level of toxic elements, mycotoxins, radionuclides and pesticides
Item Result
Toxic elements, mg/kg:

lead 0,5
cadmium 0,1
arsenic 0,2
mercury 0,03
cuprum 10,0
zinc 50,0
Mycotoxins, mg/kg:
Aflatoxin B1, mg/kg 0,005
Zearalenone, mg/kg 1,0
Desoxynivalenol (vomitoxin), mg/kg 0,1
T-2 toxin, mg/kg 0,5
ochratoxin A 0,005
Radionuclides, Bk/kg:
strontium-90 20
cesium-137 50
Pesticides Non GMO
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Corn oil State Standard 8808-2000

Item Result
Р For industrial processing with the use of refining and deodorization

СК For administration in formulations hydrogenated fat and cooking oils, and production of 
other food products

Д For the production of baby and dietetic foods

П For delivery to the retail network and public catering establishments, as well as for the 
production of other food products

Item
Specification fo corn oil

Refined
Crude Р grade

deodorized Д and П grades Non deodorized СК grade

Clarity Clear sediment free Over the sediment a slight 
haze is allowed

Flavor Odorless, taste impersonal oil Specific for refined corn oil, with-
out odor, flavor and bitterness

Specific for corn oil, with-
out foreign odor

Item

Specification fo corn oil
Refined

Crude
Deodorized grades Non deodorized grade

Д П СК Р
Color value, mg iodine, max 18 20 20 100

Acid-degree value, mg KОН/g, max 0,35 0,4 0,6 5,0
Phosphorus-containing matters, %, 

max, on primary nutrient basis:
stearo-oleo-lecithin 0,05 0,05 1,0

P2O5 0,005 0,005 0,096
Moisture, %, max 0,10 0,10 0,20

Nonoleaginous impurity, %, max Abs. Abs. 0,10
Soap (qualitative test) Abs. Abs. Abs.

Extraction oil smoking point, °С, min 234 225 225
Peroxide value, mol/kg, max 10 10 10

Fatty acid content
Acid identification mark Fatty acid trivial name Fatty acid mass fraction (% fatty acid total amount)
C 12:0 Lauric acid Max. 0,3

C 14:0 Myristic acid Max. 0,3
C 16:0 Palmic acid 9,0-14,0
C 16:1 Palmitoleic acid Max. 0,5
C 18:0 Stearic acid 0,5-4,0
C 18:1 Oleic acid 24,0-42,0
C 18:2 Linoleic acid 34,0-62,0

C 18:3
γ- Linolenoic acid -
β- Linolenoic acid Max. 2,0

С 20:0 Arachic acid Max. 1,0
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С 20:1 Gondoinic acid Max. 0,5
С 22:0 Behenic acid Max. 0,5
С 24:0 Lignoceric acid Max. 0,5

Corn midding State Standard 52756-99

Item Specification corn midding

Visual appaerence Dry bulk product without dense lumps / 
granules

Color yellow with a grayish tinge
Smell Specific for midding, not musty or moldy
Moisture, % 14.0
Crude protein % 15.0
Crude fiber, % 4.5
Fat acidity value, mg КОН 50.0
Metal foreign matter, mg in 1 kg of midding:
Including size pieces to 2 mm 5.0
Infection and Impurity Abs.
Toxic level Abs.
TDN 76
ADF 17
NDF 51

Maximum permissible level of toxic elements, mycotoxins, radionuclides and pesticides
Item Result
Toxic elements, mg/kg:

lead 0,5
cadmium 0,1
arsenic 0,2
mercury 0,03
cuprum 10,0
zinc 50,0
Mycotoxins, mg/kg:
Aflatoxin B1, mg/kg 0,005
Zearalenone, mg/kg 1,0
Desoxynivalenol (vomitoxin), mg/kg 0,1
T-2 toxin, mg/kg 0,5
ochratoxin A 0,005
Radionuclides, Bk/kg:
strontium-90 20
cesium-137 50
Pesticides Non GMO
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Corn flour State Standard 14176-69

Item
Specification for

low-ground flour coarse-ground flour wholemeal flour
Color White or yellow

Smell Specific for wheat flour, without extraneous smells, not 
fusty, not musty

Taste Specific for wheat flour without other flavors, not sour, not 
bitter

Mineral mixture Chewiness flour should not be a crunch
Moisture, % 15,0 15,0 15,0
Ash content on dry basis. % 0,9 1,3 -
Fat on dry basis, %,max 2,5 3,0 -
Degree of fineness, % 2 2 5
Metal foreign matter mg to 1 kg of flour:
- size of the individual particles in greatest lin-
ear dimension max 0.3 mm and (or) the mass
max 0.4 mg

3 3 3

Contamination and pollution of grain pests Abs.
Impurity Abs.
Quality of wet gluten IDK device unit, min 80-95 70-75 70
Protein on dry basis,% 13-14 10-11 10

Maximum permissible level of toxic elements, mycotoxins, radionuclides and pesticides
Item Result
Toxic elements, mg/kg:

lead 0,5
cadmium 0,1
arsenic 0,2
mercury 0,03
cuprum 10,0
zinc 50,0
Mycotoxins, mg/kg:
Aflatoxin B1, mg/kg 0,005
Zearalenone, mg/kg 1,0
Desoxynivalenol (vomitoxin), mg/kg 0,1
T-2 toxin, mg/kg 0,5
ochratoxin A 0,005
Radionuclides, Bk/kg:
strontium-90 20
cesium-137 50
Pesticides Non GMO

031



Fodder Corn State Standard 53903-2010

Item Result
Color Specific for normal corn grain

Smell
Specific for healthy grain of corn; strange smell 

(musty, malty, moldy, putrid) not allowed
Condition Healthy not heated condition
Mineral admixture 1,0
Impurity, % 0,25
Pest contamination Abs.
Damaged grains consisting trash, % 1,0

Item
Result

1 grade 2 grade 3 grade
Dry matter, g/kg 860 850 850
On dry basis, g/kg:
- crude protein min110,0 100,0-110,0 max 100,0
- crude ash max 18,0 18,0-20,0 Min 20,0
Foreign material, % 3,0 4,0 5,0
Grain admixture, % 5,0 10,0 15,0
TDN 88 88 88
ADF 3 3 3
NDF 9 9 9

Maximum permissible level of toxic elements, mycotoxins, radionuclides and pesticides
Item Result
Toxic elements, mg/kg:

lead 0,5
cadmium 0,1
arsenic 0,2
mercury 0,03
cuprum 10,0
zinc 50,0
Mycotoxins, mg/kg:
Aflatoxin B1, mg/kg 0,005
Zearalenone, mg/kg 1,0
Desoxynivalenol (vomitoxin), mg/kg 0,1
T-2 toxin, mg/kg 0,5
ochratoxin A 0,005
Radionuclides, Bk/kg:
strontium-90 20
cesium-137 50
Pesticides Non GMO
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Food Corn State Standard 13634-90

Item Result
Moisture, % 14,0
Kiln-drying moisture, % 13,0
Impurity, % 1,0
Mineral admixture 0,3
Injurous additive 0,2
Grain admixture, % 7,0
Pest contamination Abs.

Maximum permissible level of toxic elements, mycotoxins, radionuclides and pesticides
Item Result
Toxic elements, mg/kg:

lead 0,5
cadmium 0,1
arsenic 0,2
mercury 0,03
cuprum 10,0
zinc 50,0
Mycotoxins, mg/kg:
Aflatoxin B1, mg/kg 0,005
Zearalenone, mg/kg 1,0
Desoxynivalenol (vomitoxin), mg/kg 0,1
T-2 toxin, mg/kg 0,5
ochratoxin A 0,005
Radionuclides, Bk/kg:
strontium-90 20
cesium-137 50
Pesticides Non GMO

Food corn 1-2 grade Food corn 1 grade Fodder corn 1-2 grade

CORN AND CORN OIL CAKE
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Fodder corn 2-3 grade Corn flour 1 grade Gorn groats top grade

Gorn groats 1 grade Corn midding Corn midding

Corn oil unpurified Corn oil purified Corn oil

Corn oil cake Corn oil cake granulated 6-8 mm Corn oil cake granulated 8-12 mm

Corn oil cake Corn oil cake Corn oil cake
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Rye
Rye - typical grain crops. The rye beer is made from rye. Rye flour is also made from 
rye, which goes mainly on bread, prepared starch, as well as a raw material for the 
production of alcohol.

Rye flour is ideal for bakery products of dietary and therapeutic purposes: it contains 
large amounts of dietary fiber; protein substances of rye flour exceed protein substances 
of wheat flour by the number of essential amino acids for human.

The conditioning grain is used in producing of flour, providing with increasing amounts 
of sugary substances that are the source of energy for the human body along with 
starchy substances. Due to conditioning grain breads of rye flour have high nutritional 
value, improved flavor and aroma.
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Rye 1 grade State Standard 53049-2008

Item Specification for rye 1 grade 
Condition Healthy not heated condition

Color Specific for healthy grain of rye and typical for this 
class

Smell Specific for healthy grain of rye, without mold, malt, 
musty or other extraneous odors

Falling number, с, min 200
Test weight, g/l 700
Moisture, % 14,0
Impurity, % 2,0
Mineral admixture,% 0,3
Fusarium grains 1,0
Grain admixture, % 4,0
Pest contamination Abs.
W (alveograph) 180

Maximum permissible level of toxic elements, mycotoxins, radionuclides and pesticides
Item Result
Toxic elements, mg/kg:

lead 0,5
cadmium 0,1
arsenic 0,2
mercury 0,03
cuprum 10,0
zinc 50,0
Mycotoxins, mg/kg:
Aflatoxin B1, mg/kg 0,005
Zearalenone, mg/kg 1,0
Desoxynivalenol (vomitoxin), mg/kg 0,1
T-2 toxin, mg/kg 0,5
ochratoxin A 0,005
Radionuclides, Bk/kg:
strontium-90 20
cesium-137 50
Pesticides Non GMO
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Rye 2 grade

Item Specification for rye 2 grade 
Condition Healthy not heated condition

Color Specific for healthy grain of rye and typical for this 
class

Smell Specific for healthy grain of rye, without mold, malt, 
musty or other extraneous odors

Falling number, с, min 141-200
Test weight, g/l 680
Moisture, % 14,0
Impurity, % 2,0
Mineral admixture,% 0,3
Fusarium grains 1,0
Grain admixture, % 4,0
Pest contamination Abs.
W (alveograph) 180

Maximum permissible level of toxic elements, mycotoxins, radionuclides and pesticides
Item Result
Toxic elements, mg/kg:

lead 0,5
cadmium 0,1
arsenic 0,2
mercury 0,03
cuprum 10,0
zinc 50,0
Mycotoxins, mg/kg:
Aflatoxin B1, mg/kg 0,005
Zearalenone, mg/kg 1,0
Desoxynivalenol (vomitoxin), mg/kg 0,1
T-2 toxin, mg/kg 0,5
ochratoxin A 0,005
Radionuclides, Bk/kg:
strontium-90 20
cesium-137 50
Pesticides Non GMO
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Fodder rye

Item Specification for fodder rye 
Condition Healthy not heated condition

Color Specific for healthy grain of rye and typical for this 
class

Smell Specific for healthy grain of rye, without mold, malt, 
musty or other extraneous odors

Falling number, с, max 80
Test weight, g/l 620
Moisture, % 14,0
Impurity, % 5,0
Mineral admixture,% 0,3
Fusarium grains 1,0
Grain admixture, % 15,0
Pest contamination Abs.
TDN 82
ADF 9
NDF 19

Maximum permissible level of toxic elements, mycotoxins, radionuclides and pesticides
Item Result
Toxic elements, mg/kg:

lead 0,5
cadmium 0,1
arsenic 0,2
mercury 0,03
cuprum 10,0
zinc 50,0
Mycotoxins, mg/kg:
Aflatoxin B1, mg/kg 0,005
Zearalenone, mg/kg 1,0
Desoxynivalenol (vomitoxin), mg/kg 0,1
T-2 toxin, mg/kg 0,5
ochratoxin A 0,005
Radionuclides, Bk/kg:
strontium-90 20
cesium-137 50
Pesticides Non GMO
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Rye midding State Standard 53496-2009

Item Specification for rye midding
Visual appaerence dry bulk product without dense lumps / granules
Color brown and yellow with a grayish tinge
Smell Specific for midding, not musty or moldy
Moisture, % 14.0
Crude protein % 15.0
Crude fiber, % 4.5
Fat acidity value, mg КОН 50.0
Metal foreign matter, mg in 1 kg of mid-
ding:
Including size pieces to 2 mm 5.0
Infection and Impurity Abs.
Toxic level Abs.
Visual appaerence Abs.
TDN 82
ADF 13
NDF 46

Maximum permissible level of toxic elements, mycotoxins, radionuclides and pesticides
Item Result
Toxic elements, mg/kg:

lead 0,5
cadmium 0,1
arsenic 0,2
mercury 0,03
cuprum 10,0
zinc 50,0
Mycotoxins, mg/kg:
Aflatoxin B1, mg/kg 0,005
Zearalenone, mg/kg 1,0
Desoxynivalenol (vomitoxin), mg/kg 0,1
T-2 toxin, mg/kg 0,5
ochratoxin A 0,005
Radionuclides, Bk/kg:
strontium-90 20
cesium-137 50
Pesticides Non GMO
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Rye flour top grade Rye flour 1 grade Rye field

Rye midding granulated 6-10 mm Rye midding in bulk Rye midding shaped

Food rye 1 grade Food rye 1-2 grade Fodder rye

Rye Flour State Standard 52809-2007

Item
Specification for

White rye flour Medium rye flour

Color White with cream or 
gray White with grey

Smell Specific for rye flour, without extraneous 
smells, not fusty, not musty

Taste Specific for rye flour without other flavors, 
not sour, not bitter

Mineral mixture Chewiness flour should not be a crunch
Metal foreign matter mg to 1 kg of flour:
- size of the individual particles in greatest linear di-
mension max 0.3 mm and (or) the mass max 0.4 mg 3,0

Pest Contamination Abs.
Pest pollution Abs.

Flour grade Ash content on 
dry basis. % Whiteness Falling 

number, c Moisture, %
Grinding coarseness, %
Oversize Undersize

White rye flour 0,75 50 150 15,0 2,0 90,0
Medium rye flour 1,15 21 140 15,0 2,0 75,0
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Barley
Barley - one of the oldest crops cultivated by man.

Barley grain is widely used for food, fodder and technical purposes in the production 
of barley grits, barley flour. The largest consumer of barley - brewing industry.

 Barley is the most important of concentrated feed for animals and birds, as it contains 
a complete protein, rich in starch. 
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Barley for food purposes State Standard 53900-2010

Item Specification for barley food purposes
Color Yellow with different shades
Moisture, %,max 14,5
Test Weight, g/l, min 630
Weight of 1 000 grains,g, min 50,0
Protein, %, min 14,5
Impurity, %, max 2,0
Grain admixture, %, max 3,0
Short grain, % 5,0
Coarseness, % 100,0
Germinating property, % 100,0
Germinating ability, % 100,0
Pest contamination Abs.

Maximum permissible level of toxic elements, mycotoxins, radionuclides and pesticides
Item Result
Toxic elements, mg/kg:

lead 0,5
cadmium 0,1
arsenic 0,2
mercury 0,03
cuprum 10,0
zinc 50,0
Mycotoxins, mg/kg:
Aflatoxin B1, mg/kg 0,005
Zearalenone, mg/kg 1,0
Desoxynivalenol (vomitoxin), mg/kg 0,1
T-2 toxin, mg/kg 0,5
ochratoxin A 0,005
Radionuclides, Bk/kg:
strontium-90 20
cesium-137 50
Pesticides Non GMO
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Barley for brewing

Item Specification for barley brewing
Color Yellow with different shades
Moisture, %,max 14,5
Test Weight, g/l, min 550
Weight of 1 000 grains,g, min 40,0
Protein, %, min 11,5
Impurity, %, max 2,0
Grain admixture, %, max 5,0
Short grain, % 7,0
Coarseness, % 85,0
Germinating property, % 95,0
Germinating ability, % 95,0
Pest contamination Abs.

Maximum permissible level of toxic elements, mycotoxins, radionuclides and pesticides
Item Result
Toxic elements, mg/kg:

lead 0,5
cadmium 0,1
arsenic 0,2
mercury 0,03
cuprum 10,0
zinc 50,0
Mycotoxins, mg/kg:
Aflatoxin B1, mg/kg 0,005
Zearalenone, mg/kg 1,0
Desoxynivalenol (vomitoxin), mg/kg 0,1
T-2 toxin, mg/kg 0,5
ochratoxin A 0,005
Radionuclides, Bk/kg:
strontium-90 20
cesium-137 50
Pesticides Non GMO

Winter barley 1 grade Spring barley Clear barley
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Barley for feed purposes

Item Specification for barley feed purposes
Color Yellow with different shades
Moisture, %,max 15,5
Test Weight, g/l, min 500
Weight of 1 000 grains,g, min 40,0
Protein, %, min 10,0
Impurity, %, max 5,0
Grain admixture, %, max 15,0
Short grain, % 7,0
Coarseness, % 70,0
Germinating property, % 90,0
Germinating ability, % 90,0
Pest contamination Abs.
TDN 85,9
ADF 8,9
NDF 19,4

Maximum permissible level of toxic elements, mycotoxins, radionuclides and pesticides
Item Result
Toxic elements, mg/kg:

lead 0,5
cadmium 0,1
arsenic 0,2
mercury 0,03
cuprum 10,0
zinc 50,0
Mycotoxins, mg/kg:
Aflatoxin B1, mg/kg 0,005
Zearalenone, mg/kg 1,0
Desoxynivalenol (vomitoxin), mg/kg 0,1
T-2 toxin, mg/kg 0,5
ochratoxin A 0,005
Radionuclides, Bk/kg:
strontium-90 20
cesium-137 50
Pesticides Non GMO

Fodder barley 1-2 grade Brewing barley Brewing barley
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Sunflower seeds
Sunflower seeds is a unique and very nutritious product.

The main use of sunflower - getting sunflower oil. Remaining waste after the production 
of sunflower oil - meal and cake are used in animal husbandry as fodder for cattle, and 
cake also used  - in food industry for production of halva. Sunflower seeds husk (hull) 
is used in the manufacture of fuel briquettes - very efficient biofuel.

Flowering oilseed sunflower - a recognized and valued honey beekeepers. It is widely 
used as an ornamental plant and capable to decorate any garden, liven up the landscape.

Finally, sunflower stems contain latex from which rubber is produced.

045



Sunflower State Standard 22391-89

Item Specification
Moisture, %:
min 6,0
max 8,0
Impurity, %, max 2,5
Oil admixture, %, max 7,0
Acid value mg/kg КОН,max 5,0
Pest contamination Abs
Oil content 45

Maximum permissible level of toxic elements, mycotoxins, radionuclides and pesticides
Item Result
Toxic elements, mg/kg:

lead 0,5
cadmium 0,1
arsenic 0,2
mercury 0,03
cuprum 10,0
zinc 50,0
Mycotoxins, mg/kg:
Aflatoxin B1, mg/kg 0,005
Zearalenone, mg/kg 1,0
Desoxynivalenol (vomitoxin), mg/kg 0,1
T-2 toxin, mg/kg 0,5
ochratoxin A 0,005
Radionuclides, Bk/kg:
strontium-90 20
cesium-137 50
Pesticides Non GMO

Sunflower oil State Standard 1129-2013

Sunflower oil grade Purpose

Refined deodorized «Premium» For direct human consumption and for the production of 
infant and dietetic foods

Refined deodorized "Top grade" For direct human consumption and for the production of 
infant and dietetic foodsRefined deodorized "First grade"

Refined not deodorized For the production of food and industrial processing
Crude "Top Grade" For immediate consumption, for food production and 

industrial processingCrude "First grade"
Crude for industrial processing For industrial processing
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Sunflower oil State Standard 22391-89

Item

Specification
Refined Crude

Deodorized Not deo-
dorized Top Grade First Grade For industrial

processingPremium Top Grade First Grade

Limpidity Transparent, without sediment Transparent, without 
sediment

Transparent, 
without sedi-

ment

Transparent, 
without sedi-

ment

Taste and 
odor Odorless, impersonal taste Peculiar to sunflower oil without extraneous odors 

and tastes

Item

Specification
Refined deodorized

Refined 
not 

deo-
dorized

Crude
Pre-
mi-
um

Top Grade First Grade
Top 
Grade

First 
Grade

For indus-
trial pro-
cessing

Winter-
ized

Not win-
terized

Win-
terized

Not win-
terized

Color Value, 
mg iodine 6 10 12 15 25 35

Acid Value, mg 
KOH/g 0,30 0,40 0,40 1,50 4,00 6,00

Nonoleaginous 
Impurity, % Abs 0,05 0,10 0,20

Phosphoric 
Components, %:

AbsStearo-oleo-
lecithin 0,20 0,60 0,80

P2O5 0,018 0,053 0,070
Soap 
(qualitative 
test)

Abs Abs

Moisture 
and volatile 
component, %

0,10 0,15 0,20 0,30

Oil-flash 
Temperature, °С Abs 225 225 225

Peroxide Value, 
active oxygen, 
mol/kg

2,0 4,0 10,0 10,0 7,0 10,0 10,0

Anisidine Index 3,0
Cold Test Stand the test

047



Fatty acid content
Fatty acid name Fatty acid mass fraction (% fatty acid total amount)

C 14:0 Myristic acid max 0,2
C 16:0 Palmitic acid 5,0-7,6

C 16:1 Hexadecenoic acid max 0,3
C 18:0 Octadecanoic acid 2,7-6,5
C 18:1 Octadecenic acid 14,0-39,4

C 18:2 Octadecadienoic acid 48,3-77,0
C 18:3 Octadecatetraenic acid max 0,3

C 20:0 Eicosanic acid max 0,5
C 20:1 Eicosenoic acid max 0,3
C 22:0 Docosanoic acid 0,3-1,5
C 22:1 Docosenoic acid max 0,2
С24:0 Tetracosanic acid max 0,5

High protein sunflower meal 4638-2006

Item
Specification

Ordinary Toasted
Color Grey, of various shades Grey, of various shades

Smell

Characteristic of sun-
flower meal free of 

foreign smell (musty, 
mildew, burned and 

others.)

Characteristic of sun-
flower meal free of 

foreign smell (musty, 
mildew, burned and 

others.)
Moisture and volatile matter, % 7-10 9-11
Ash, insoluble in hydrochloric acid, on dry basis, max 1,0 1,0
Metallic  contaminant, %, max:

particles size up to 2 mm 0,01 0,01
particles size up to 2 mm and particles with sharp 
cutting edges Abs

Solvent residue (petrol, petrolium solvent), max, % Abs. 0,08
Foreign matter (stones, glass, earth) Abs
Pest contamination Abs
Crude protein on dry basis, %, min 46,0 46,0
Soluble proteins in meal to the total protein content, % - 68,0±3
Crude fat in low-fat products, on dry basis, %, max 23 23
Total energy nutritional on dry basis, min 0,968 0,968
Crude fa on dry basis, %, max 1,5 1,5 
Total ash on dry basis, %, max 6,5 6,5
TDN 57 60
ADF 32 30
NDF 40 44
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Maximum permissible level of toxic elements, mycotoxins, radionuclides and pesticides
Item Result
Toxic elements, mg/kg:

lead 0,5
cadmium 0,1
arsenic 0,2
mercury 0,03
cuprum 10,0
zinc 50,0
Mycotoxins, mg/kg:
Aflatoxin B1, mg/kg 0,005
Zearalenone, mg/kg 1,0
Desoxynivalenol (vomitoxin), mg/kg 0,1
T-2 toxin, mg/kg 0,5
ochratoxin A 0,005
Radionuclides, Bk/kg:
strontium-90 20
cesium-137 50
Pesticides Non GMO

049



Seeds of confectioners’ 
sunflower

Seeds of confectioners’ 
sunflower

Sunflower field

Seeds for oil producing Seeds for oil producing Seeds for oil producing

Seeds meal Seeds meal Seeds meal

Seeds cake granulated 4-8 mm Seeds cake granulated 6-12 mm Seeds cake granulated 8-10 mm

Sunflower oil deodorized Sunflower oil purified Seeds meal

SUNFLOWER SEEDS, OIL AND SEEDS MEAL
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Pumpkin seeds
Pumpkin is not only healthy and delicious orange pulp and sweet juice but also 
seeds – universal product that contains numerous elements essential for our body. 
Nutritional value of pumpkin seeds is due to the high content of fat and protein as well 
as carbohydrates and fiber. 

Pumpkin seeds are also rich in such minerals as iron, manganese, copper, zinc, 
phosphorus, selenium, calcium, potassium, magnesium, together with the amino 
acids, resins, essential oils, glycosides, alkaloids, and create a unique composition that 
allows to ease and cure many diseases. Pumpkin seeds proteins strengthen children’s 
bone tissue. In fact, with nothing comparable, pumpkin seed oil is  squeezed out   
from pumpkin seeds - aromatic, with notes of walnut, perfect for making marinades, 
dressings for the second course and fish dishes, pasta, salads and pasta sauces.

The oil from pumpkin seeds contains inexhaustible supplies of vital energy for the 
human body! Pumpkin seed oil is one of the richest sources of zinc. It has a delicate 
taste and fine aroma.
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Pumpkin seedsPumpkin seedsPumpkin seeds

Pumpkin seeds Pumpkin seeds Pumpkin seeds

Pumpkin seeds cake Pumpkin seeds cake Pumpkin seeds cake

Pumpkin oil deodorozed Pumpkin oil purified Pumpkin oil unpurified

PUMPKIN SEEDS

PUMPKIN OIL

PUMPKIN SEEDS CAKE
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Rape
Rape is a famous oilseed and fodder crop, from its seeds the rapeseed oil and unique 
animal feed are produced.

Rapeseed oil is a vegetable oil obtained from high-quality rapeseed is rich in 
polyunsaturated fatty acids such useful and essential  for our body. Rape cake is one 
of the components of cattle feed ration. As rape belongs to the mustard family its cake 
is considered to be a lactiferous fodder.

Fairly high content of protein allows to increase the fat content of milk, and low fiber 
content makes it possible to combine this additive with other animal feed.

053



Rapeseed State Standard 52325-2005

Item Specification
Moisture, % 7,0
Impurity, % 2,0
Oil mixture, % 6,0
Pest contamination Abs.
Oil content 45

Seeds Grade
Mass fraction, %, max

Sound acid in oil Glucosinolates in rape
1st  – for food purposes 5,0 3,0
2 nd – for technical purposes Not rated

Item Specification
Moisture, %: 
max for prepared seeds: 15,0
min for prepared seeds: 6,0
max for supplied seeds: 8,0
min for supplied seeds: 6,0
Impurity and oil mixture (total), %, max 15,0
Impurity 5,0
Pest contamination Abs.

Rapeseed oil 31759-2012

Rape seed oil grade Purpose
Refined, deodorized, top grade For direct use in food and food manufacturing
Refined, deodorized, first grade For direct use in food and food manufacturing
Refined, not deodorized For industrial processing
Crude For industrial processing

Item

Specification
Refined

Crudedeodorized
not deodorized

top grade first grade
Clarity Transparent, without sediment Slight haze is allowed Slight haze is allowed

Flavor Odorless, taste impersonal oil Specific to rapeseed oil, without 
extraneous odors and tastes

Specific to rapeseed oil. Taste 
not determined

Item

Specification
Refined

Crudedeodorized
not deodorized

top grade first grade
Acid Value, mg КОН/g, max 0,30 0,40 0,40 6,0
Nonoleaginous impurity, %, max Abs. 0,20
Phosphorus, mg/kg, max 20 800
- expresses as stearo-oleo-lecithin, %, max 0,05 2,0
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Soap (qualitative test) Abs Abs
Moisture and volatiles, %, max 0,10 0,30
Erucic acid, % to fatty acids sum, max 2 5
Smocking point, °С, min Abs 225
Peroxide value, mmol active oxigen/kg, max 4,0 10,0
Anisidine value, max 3,0 Abs

Fatty acid name Fatty acid mass fraction (% fatty acid total amount)
C 14:0 Myristic acid Max. 0,2
C 16:0 Palmitic acid 2,5-7,0

C 16:1 Hexadecenoic acid Max 0,6
C 18:0 Octadecanoic acid 0,8-3,0
C 18:1 Octadecenic acid 51,0-70,0

C 18:2 Octadecadienoic acid 15,0-30,0
C 18:3 Octadecatetraenic acid 5,0-14,0

C 20:0 Eicosanic acid 0,2-1,2
C 20:1 Eicosenoic acid 0,1-4,3

C 20:2 Eicosadienoic acid Max 0,1
C 22:0 Docosanoic acid Max 0,6
C 22:1 Docosenoic acid Max 5,0

C 22:2 Docosadienoic acid Max 0,1
C 24:0 Tetracosanic acid Max 0,3
C 24:1 Tetracosenic acid Max 0,4

Item Result
α-benzyporene, mkg/kg, max 2,0 [7]

Rapeseed cake State Standard 11048-95

Item Specification
Color From gray to light brown

Smell Characteristic of rapeseed cake, 
without foreign smell

Moisture and volatile substances,% 6-9
Ash insoluble in hydrochloric acid, based on the dry substance,%, max 1,5
Metallic  contaminant, %, max:
- particles size up to 2 mm 0,01
- particles size more than 2 mm and particles with sharp cutting edges Abs.
Mycotoxin content in mg / kg, max:
- aflatoxin B1 0,005
The content of toxic elements, mg / kg, max:
- mercury 0,02
- cadmium 0,1
- lead 0,5
Isothiocyanide, based on the dry and nonfat substance, %, max: 0,8
Impurities (stones, glass, ground) Abs.
Nitrates, million-1 mg / kg, max 450
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Rape seeds Rape seeds Rape flowers field

Rape cake granulated 4-8 mm Rape cake granulated 6-10 mm

Rape meal granulated in bulk Rape meal granulated 6-8 mm Rape meal granulated

Rape oil Rape oil Rape oil

RAPE SEEDS AND OIL

RAPE MEAL AND CAKE

Nitrites, million-1 mg / kg, max 10
Pest contamination Abs
Crude protein, based on dry substance, %, min 37,0
Crude fiber in low-fat products, based on dry substance,%, max 16,0
The total energy density in terms of dry matter, caloricity unit, min 1,15
Crude oil, based on dry substance,%, max 9,0 
Total ash,%, based on dry substance 7,0
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Beet chips
Sugar beet is a root plant, cultivated mainly for obtaining sugar. Sugar beet is also the 
most important industrial crop, giving the raw material for sugar industry, from its 
production beet pulp and molasses occur. Beet pulp - chaff extracted sugar beet side-
product of sugar production; is used as livestock feed.

Beet molasses (treacle) - one of the most valuable waste beet-sugar production, which 
is a thick, opaque liquid from brown to dark brown in color, with a smell peculiar to 
sugar beet molasses, with a sweet-bitter taste. Molasses - carbohydrate feed. It is used 
in feeding farm animals. Comprises 20-25% of water, approximately 9% of the nitrogen 
compounds, preferably amides, carbohydrates - 58-60%, mainly sugar and 10.7% of ash.

Vinasse - the residue after distillation of alcohol from the mash, waste production 
of ethyl alcohol. Distiller’s dried grain with solubles (DDGS) is used in feeding of 
all kinds of animals, birds and fish, has many micro supplements does not contain 
harmful substances, impurities. Regarding to protein content, amino acids, macro and 
micronutrients, which play an important role in metabolism and growth of animals, 
distiller’s dried grain with solubles ahead of most feed products. The product makes 
possible to reduce the cost of feed and achieve savings for fattening.
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Sugar beet molasses State Standard 30561-2013

Item Specification
Visual appearence The thick syrup-like opaque liquid
Color Brown to dark brown

Smell Characteristic of sugar beet molasses, without 
foreign smell

Taste Sweet with bitter taste
Dry matter, % min 75,0
Direct polarization sugar, %, min 50,0
Reducing substances, %, max 1,0
Total fermentable sugars, %, min 54,0
Calcium salt expesses as СаО, %, max 1,5
рН 6,5 through 8,0
TDN 74
ADF 3
NDF 7

Item Result
Toxic elements:
lead 1,0
arsenic 1,0
cadmium 0,2
mercury 0,03
Pesticides:
hexachlorocyclohexanes (α,β , γ -isomers) 0,005
dichlorodiphenyltrichloroethane 0,005
Radionuclides, Bk/kg:
strontium-90 140
cesium-137 100

Sugar beet cake State Standard 54901-2012

Item
Specification

Dried cake without additives Dried molassed cake

Visual appearence The homogeneous friable mass or granules 
of cylindrical shape with a matte surface

The granules of cylindrical 
shape with a glossy surface

Color Grey in various shades Gray with brown tint
Smell Specific, without foreign odors
Moisture, %, max 14,0
Crude protein on dry basis, 
%, min 7,0

Sucrose, %, min - 10,0
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Item Specification
Foreign matter Abs.

Metallic particles size up to 2 mm and particles with sharp cutting edges Abs
Metallic particles size low to 2 mm, million-1 (mg/kg), max 30
TDN 36
ADF 59
NDF 86

059



Chips granulated D 3-4 mm Chips granulated D 5-6 mm Chips granulated D 4-8 mm

Chips granulated D 6-8 mm Chips granulated D 6-10 mm Chips granulated D 8-12 mm

Molasses beet Molasses beet Molasses beet

MOLASSES BEET

BEET CHIPS GRANULATED
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Sugar
Granulated sugar – loose food product which is in the form of separate sucrose crystals 
with sizes ranging from 0.2 to 2.5 mm, intended for sale in shops, industrial processing 
and other purposes.

The raw material for the production of sugar is mostly sugar beet and sugar cane. 
Except direct usage of granulated sugar as food, it is also widely used in the food 
industry for the production of canned milk, baby food, in the biopharmaceutical 
industry and others.

Brown sugar - a cane unrefined sugar. Brown sugar consists of sugar crystals coated 
with cane molasses and has natural aroma and color. It is produced due to the 
special technology of the sugar liquid boiling. Sometimes brown sugar is called “tea” 
or “coffee” sugar. Brown sugar is recognised by producers as luxury eologically-safe 
gourmet product.

Powdered sugar – granulated sugar, milled to dustlike form. It is mainly used for the 
preparation of confectionery products, such as piping sugar.

Sugar cubes (sometimes called sugar lumps) are white or brown granulated sugars 
lightly steamed and pressed together in block shape. They are used to sweeten drinks.

061



Granulated Sugar cane/beet State Standards 21-94.3/5396-2009

Item 
Specification

Granulated Sugar Granulated sugar for indus-
trial processing

Taste and smell Sweet, without foreign taste and odor as dry sugar, and in its 
aqueous solution

Looseness Loose Loose and allowed lumps col-
lapsing when lightly pressed

Colour White White with yellowish tinge

Solution purity The sugar solution should be clear or slightly opalized without 
insoluble residue or other impurities

Sucrose (on dry basis),% min 99,75 99,55
Reducing substance (on dry basis),% max 0,050 0,065
Ash content (on dry basis),% max 0,04 0,05
Colourity, not more: 
Conditional units 0,8 1,5
Optical density units (ICUMSA units) 104 195
Moisture, %, max 0,14 0,15
Iron admixture, %, max 0,0003 0,0003

Item Specification
Number mesophilic aerobic and facultative anaerobic 
microorganisms CFU per 1g, max

1.0 х 103

Moulds CFU in 1g, max 1.0 х 10
Yeasts CFU in 1g, max 1.0 х 10
Coliform bacteria (coliforms) in 1g

Abs.Pathogenic microorganisms, including bacteria of the genus
Salmonella,  in 25 g
The content of heavy metals and arsenic, mg / kg max: Mercury 0.01
Arsenic 0.5
Copper 1.0

Lead 1.0
Cadmium 0.05
Zinc 3.0
Pesticides, mg / kg, max: hexachlorane HCH gamma isomer 0.005
Phostoxin 0.01
DDT 0.005
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Brown lump cane sugar, refined Cane raw sugar Different types of raw-sugar

Beet sugar in 25 kg bags

Sugar cane

Beet sugar in 50 kg bags

Sugar cane plant, raw material

Beet sugar top grade in 50 kg bags

Sugar beet field in Ukraine

Brown sugar Granulated sugar in 5 kg bags Beet sugar in 50 kg bags

Beet sugar, rafined, granulated Beet sugar Lump rafined beet sugar

SUGAR
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Soybean seeds
Soy is one of grain crops. Soybean seeds, also called «soybeans», is a widespread 
product and popular due to its high content of vegetable protein that at an average is 
about 40% of seed weight and in many ways is equivalent to animal fat, it is also popular 
due to relatively high yield capacity. Therefore soy is often used as an inexpensive and 
healthful substitute for meat and dairy products.

Soybean is also a component part of animal feed. Soybaen meal is widely used in the 
dairy industry and is included into many meat products. It promotes high augmentation 
of body weight and carcass meatiness. Can be used effectively at all, including final 
phases of feeding to increase beef yield. Substitutes most of high-protein animal 
sources. Helps to increase growing capacity and reduces the amount of feed used.

Soybean oil is used in food rafined. Soybean oil is widely used in food industry. With its 
use on an industrial scale a lot of different kinds of food as  salads, margarine, bread, 
mayonnaise, non-dairy coffee cream and snacks are produced. The smoke point of 
soybean oil makes it favorable for frying.

064



Soybean seeds State Standard 10856-96

Item Specification
Moisture, %, max 12,0

Impurity and oil mixture (total), %, max: 15,0
Impurity 3,0

Pest contamination Abs
TDN 93
ADF 11
NDF 15

Oil Content 45

Maximum permissible level of toxic elements, mycotoxins, radionuclides and pesticides
Item Result
Toxic elements, mg/kg:

lead 0,5
cadmium 0,1
arsenic 0,2
mercury 0,03
cuprum 10,0
zinc 50,0
Mycotoxins, mg/kg:
Aflatoxin B1, mg/kg 0,005
Zearalenone, mg/kg 1,0
Desoxynivalenol (vomitoxin), mg/kg 0,1
T-2 toxin, mg/kg 0,5
ochratoxin A 0,005
Radionuclides, Bk/kg:
strontium-90 20
cesium-137 50
Pesticides Non GMO

Soybean oil State Standard 31760-2012

Oil grade Purpose

Refined deodorized top grade oil For direct human consumption and for industrial produc-
tion of food products, including baby foods

Refined deodorized first grade oil For direct use in food and food manufacturing
Refined not deodorized oil Industrial food production and industrial processing

Hydrated oil For direct human consumption, industrial production of 
food and industrial processing

Crude top grade oil For direct human consumption, industrial production of 
food and industrial processing

Crude first grade oil For industrial processing for technical purposes
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Item

Specification
Refined

Hydrated

Crude
Deodorized

Not 
deodorized

Top 
Grade

First 
GradeTop 

Grade
First 

Grade
Clarity Transparent, without sediment Slight haze is allowed

Flavor Odorless, taste 
impersonal oil

Specific to soybean oil, without extraneous odors 
and tastes

Acid Value, mg КОН/g, max 0,30 0,40 0,40 4,0 2,0 6,0
Nonoleaginous impurity, %, max Abs. 0,10 0,20
Phosphorus, mg/kg, max 20 200 200 1600
- expresses as stearo-oleo-leci-
thin, %, max 0,05 0,50 0,50 4,0

Soap (qualitative test) Abs. Abs.
Moisture and volatiles, %, max 0,10 0,20 0,15 0,3
Erucic acid, % to fatty acids 
sum, max 225 225 225 225

Smocking point, °С, min 4,0* 10,0 7,0 10,0
Anisidine value, max 3,0

Fatty acid content
Fatty acid name Fatty acid mass fraction (% fatty acid total amount)

C 14:0 Myristic acid Max. 0,2
C 16:0 Palmitic acid 2,5-7,0

C 16:1 Hexadecenoic acid Max 0,6
C 18:0 Octadecanoic acid 0,8-3,0
C 18:1 Octadecenic acid 51,0-70,0

C 18:2 Octadecadienoic acid 15,0-30,0
C 18:3 Octadecatetraenic acid 5,0-14,0

C 20:0 Eicosanic acid 0,2-1,2
C 20:1 Eicosenoic acid 0,1-4,3

C 20:2 Eicosadienoic acid Max 0,1
C 22:0 Docosanoic acid Max 0,6
C 22:1 Docosenoic acid Max 5,0

C 22:2 Docosadienoic acid Max 0,1
C 24:0 Tetracosanic acid Max 0,3
C 24:1 Tetracosenic acid Max 0,4

Item Result
α-benzyporene, mkg/kg, max 2,0 [7]
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Soybean meal State Standard 53799-2010

Item Specification
Color From light yellow to light brown
Smell Characteristic of soybean meal without foreign odors (musty, mold, putrefaction)

Item

Specification
Non-enriched meal Lipid enriched meal

basic Standard 
protein

High 
protein

basic, lipid 
enriched

Standard protein, 
lipid enriched

High protein, 
lipid enriched

Moisture and vola-
tile substances,%, 12,0

Crude protein, on 
dry basis, %, min 42,0 50,0 54,0 41,0 48,0 52,0

Crude fiber, on dry 
basis, %, max 8,0 7,0 4,0 8,0 7,0 4,0

Crude fat, on dry 
basis, % min 0,5 through 2,0 min 2,0 through 4,0

Total ash, on dry 
basis, %, max 7,5

TDN 84 87
ADF 10 6
NDF 15 9

Maximum permissible level of toxic elements, mycotoxins, radionuclides and pesticides
Item Result
Toxic elements, mg/kg:

lead 0,5
cadmium 0,1
arsenic 0,2
mercury 0,03
cuprum 10,0
zinc 50,0
Mycotoxins, mg/kg:
Aflatoxin B1, mg/kg 0,005
Zearalenone, mg/kg 1,0
Desoxynivalenol (vomitoxin), mg/kg 0,1
T-2 toxin, mg/kg 0,5
ochratoxin A 0,005
Radionuclides, Bk/kg:
strontium-90 20
cesium-137 50
Pesticides Non GMO
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Soybean oil Soybean goods Soybean field

Soybean seeds Soybean seeds Soybean seeds

High protein soybean meal

High protein soybean meal 
granulated

High protein soybean meal 
granulated

High protein soybean meal

Soybean cake high protein Soybean cake toasted 
25-30% protein

Soybean meal granulated

SOYBEAN SEEDS, OIL AND GOODS

SOYBEAN CAKE AND MEAL
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DDGS (Distiller’s Dried Grains with Solubles)

DDGS is a source of protein, energy and available phosphorous to swine diets and will 
replace a portion of the grain, protein source(s) and supplemental phosphorous. It is 
important to remember that that DDGS products are still evolving, which emphasizes 
the importance of knowing the source you are using as it is likely a much different 
product than sources produced from older generation plants 3-5 years ago. In corn 
DDGS, the crude protein can range from 22 to 32%, while total lysine ranges from 0.40 
to 0.99%, whereas in the wheat-based DDGS, the crude protein ranges 23 to 37%, 
while total lysine ranges from 0.49 to 0.94% (Payne 2007). Typical levels of the most 
important nutritional components of corn and wheat DDGS are shown in Table 1 and 
compared with the levels in corn and wheat.
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DDGS (wheat, corn, rye, barley) State Standard 31809-2012

Item Specification

Visual appearance Homogeneous product without loose dense lumps 
or pellets

Color From light yellow to brown, uniform throughout the 
mass

Smell
Bread-and-yeast, typical raw material from which 

DDGS is produced, without musty, mildew and other 
foreign odors

Moisture, %, max: 10,0
Crude protein (on dry basis), %, min 20,0
Crude fiber (on dry basis), %, max 20,0
Crude ash (on dry basis), %, max 10,0
Fineness:
In loose form:
- residue on a sieve with holes of 5 mm
diameter 5,0

- residue on a sieve with holes of 2 mm
diameter
%, granulated, max: 5-13
- granules diameter, mm 15
- granules length, mm 5,0
Metal foreign matter:
- particle size up to 2 mm inclusive, mg/kg,
max 30,0

- particles larger than 2 mm and with sharp
cutting edges Abs

Fodder unit in 100 kg, min 86
Metabolic energy, МJ/kg (kkal/100 g), min:
Birds 9,0
Pigs 9,55
Beef cattle 10,76
TDN 99
ADF 16
NDF 40

Maximum permissible level of toxic elements, mycotoxins, radionuclides and pesticides
Item Result
Toxic elements, mg/kg:

lead 0,5
cadmium 0,1
arsenic 0,2
mercury 0,03
cuprum 10,0
zinc 50,0
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Mycotoxins, mg/kg:
Aflatoxin B1, mg/kg 0,005
Zearalenone, mg/kg 1,0
Desoxynivalenol (vomitoxin), mg/kg 0,1
T-2 toxin, mg/kg 0,5
ochratoxin A 0,005
Radionuclides, Bk/kg:
strontium-90 20
cesium-137 50
Pesticides Non GMO
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DDGS in bulk DDGS in bulk DDGS in bulk

DDGS granulated D 8-12 mm DDGS packaged 50 kg

DDGS granulated D 4-6 mm DDGS granulated D 6-8 mm DDGS granulated D 6-8 mm

DDGS DDGS DDGS packaged

DISTILLER’S DRIED GRAINS WITH SOLUBLES
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Meal for animal feed
Meat and bone meal State Standard 17536-82.
Protein 50%, 55%, 60%, 65%.
Meat and bone meal is an important component necessary for the production of a 
balanced exchange of energy, nutrients and bioactive substances rations for animals, 
birds and fish.

Meat and bone meal - is not the only protein component, it contains fats, satisfying 
the energy needs of animals, phosphorus, calcium, trace elements, vitamins B, as 
well as some unidentified extractives useful factors, such as the intestinal growth 
factor Ackermann present in ashes and other growth stimulating and regulating the 
metabolic processes substances.

Adding meat and bone meal in animal feed makes it possible to increase the efficiency 
of feed, enrich its protein, minerals and vitamins, helps to normalize metabolism, 
improves the nutritional value of feed, improves the digestibility of plant feed. Use of 
meat and bone meal can reduce the input in the diet of vegetable feed, animal fats, 
various mineral supplements and amino acids.
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Packing: 50 kg bags, Big Bags 500 1 000 kg.

All products are certified by the ISO-9001, SGS, ISO-22000, in line with state standards 
of Ukraine.

Parameter Result

Visual appaerence: Yellow, loose and without compacted, dense lumps, 
free from mold, close-grained

Odor Without foreign odors (musty , moldy, putrid odors 
and other foreign odors)

Grinding coarseness:
- residue on a sieve with holes of 5,0 mm diameter
- residue on a sieve with holes of 3,2 mm diameter

None/Abs
5

Moisture, % 2,5
Fat,% 16,0
Crude protein, % 55,0
Phosphorus, % 3,3
Sodium chloride, % 5,0
Calcium, % 9,8
Metal foreign matter 2 mm max., mg/kg 200,0
Foreign matter None/Abs
Ash, % 27,8
Pathogenic flora None/Abs
Acid value, mg КОН 1 g 25,0
Toxic elements, mg/kg
Lead 0,31
Cadmium 0,075
Mercury 0,5
Cuprum 80,0
Zinc 100,0
Arsenic 2,0
Salt, % 1,6
Salmonella, shigella, melamine, ecoli, coliform None/Abs
Mycotoxins:
Aflotoxin В1 0,005
Cesium – 137 7,30
Strontium – 90 30,1
TDN (total digestible nutrients) 72
ADF (acid detergent fiber) 5
NDF (neutral detergent fiber) 34
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Meat and bone meal
raw material

Meat and bone meal
raw material

Meat and bone
meal producing

Meat and bone meal Meat and bone meal Meat and bone meal

Meat and bone
meal producing

Meat and bone meal bag Meat and bone meal bag

Meat and bone meal
raw material

Meat and bone meal
raw material

Meat and bone meal
raw material

Meat and bone meal Meat and bone meal Meat and bone meal

075



Fish meal State Standard 2116-2000.
Protein 45%, 50%, 55%, 60%, 65%.
Fish meal is a free-flowing powder of different colors: from yellow to brown. Feed 
product is produced by drying and grinding waste processing fish, marine mammals, 
and crustaceans as well as from the waste from the cutting and processing of food 
products on marine products.

Fish meal is a source of high quality animal protein. Protein fish meal in large quantities 
contains essential amino acids: methionine, lysine, threonine and tryptophan. It 
contains a lot of fat, rich in essential fatty acids. It includes a large number of minerals, 
including phosphorus, calcium, iron, in a convenient form for animal consumption and 
vitamins, including choline, biotin, cyanocobalamin, vitamin A and vitamin D.

Fish meal feed - is a dietary supplement that is used in areas such as poultry farming, 
livestock, fisheries, fattening fur. It is also used to supply the plant protein feed. Due 
to the large amount of protein and amino acids, it is often used to increase the growth 
of animals.

Fish meal is used mainly for the production of fish feed, as well as pigs, poultry and 
other farm animals. It is injected into the animal feed formulations to balance the 
content of crude protein, amino acid and fatty acid composition, the level of calcium 
and phosphorus, as well - the exchange of energy.

Packing: 50 kg bags, Big Bags 500, 1 000 kg.

All products are certified by the ISO-9001, SGS, ISO-22000, and according to the state 
standards of Ukraine.

Meat and bone meal Meat and bone meal Meat and bone meal

Meat and bone meal Meat and bone meal Meat and bone meal
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Parameter Result

Visual appaerence: Yellow, loose and without compacted, dense lumps, 
free from mold, close-grained

Odor Without foreign odors (musty , moldy, putrid odors 
and other foreign odors)

Grinding coarseness:
- residue on a sieve with holes of 5,0 mm diameter
- residue on a sieve with holes of 3,2 mm diameter

None/Abs
5

Moisture, % 8,0
Fat,% 18,0
Crude protein, % 65,0
Phosphorus, % 5,5
Sodium chloride, % 5,0
Calcium, % 13,0
Metal foreign matter 2 mm max., mg/kg 100,0
Antioxygen, %:
Ionol 0,1
Urea 0,15
Foreign matter None/Abs
Ash, % 20
Pathogenic flora None/Abs
Acid value, mg КОН 1 g 55,0
Pesticide, mg/kg:
Hexachlorocyclohexane 0,2
Dichlorodiphenyltrichloroethane 0,4
Toxic elements, mg/kg
Lead 0,31
Cadmium 0,075
Mercury 0,5
Cuprum 80,0
Zinc 100,0
Arsenic 2,0
Salt, % 1,6
Sand, % 2
TVBN (Total Volatile Basic Nitrogen), mg/100g 118

Salmonella, shigella, melamine, ecoli, coliform None/Abs
Mycotoxins:

Aflotoxin В1 0,005

Cesium – 137 7,30

Strontium – 90 30,1

TDN (total digestible nutrients) 74

ADF (acid detergent fiber) 2

NDF (neutral detergent fiber) 12

077



Fish meal raw material

Fish meal bags 25 kg

Different feed

Fish meal bags 50 kg

Fish meal

Fish meal

Fish meal Fish meal Fish meal

Fish meal raw material

Fish meal

Fish meal raw material

Fish meal

Fish meal raw material

Fish meal
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Mutton (lamb) meat
Mutton (lamb) meat State Standard 52843-2007
• Young mutton, lamb-meat of all breeds of sheep (except fat-tailed Romanov sheep)

from 22 kg;
• Young mutton, lamb-meat of fat-tailed breed from 24 kg;
• Young mutton, lamb-meat of Romanov breed from 18 kg.

Specification

Depending on the weight of mutton, lamb carcasses from young sheep are divided 
into grades:
• Extra      •   First      •   Second      •   Third

According to the thermal condition of mutton, lamb, it is divided into:

• Hot      •   Fresh      •   Chilled      •   Subfrozen      •   Frozen
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Young mutton, lamb-meat, depending on the weight of carcases is divided into grades:

Breed
Lamb carcasses weight*

Extra First grade Second grade Third grade
Young lamb-meat of all breeds of sheep 
(except fat-tailed Romanov sheep) more 22,0 18,0 through 

22,0 
14,0 through 

18,0 
11,0 through 

14,0 

Young lamb-meat of fat-tailed breed more 23,0 20,0 through 
23,0 

16,0 through 
20,0 

 12,0 through 
16,0 

Young lamb-meat of Romanov breed more 18,0  15,0 through 
18,0 

 13,0 through 
15,0 

10,0 through 
13,0

* The weight includes the weight of the fatty tail for young sheep of all breeds (except Romanov and fat-
tailed) and the weight of fat tail of young fat-tailed breed.

Lamb is produced in carcasses with tails intact, with separated joints carpal and tarsal, 
with unseparated kidneys and perirenal fat.

Marking
Merchandising marking carcasses is carried out onlythere is the mark or stamp of the 
state veterinary service according to the classification.

Carcasses marks by fatness and weight:
• Lamb of the first grade - a round stamp with a diameter of 40 mm;
• Lamb of the second grade – a square stamp with sides 40 mm;
• The front shank of young lamb - stamp numbers, height 20 mm, appropriate

classes: Extra - “E”, the first - “1”, the second - “2”, the third - “3”;
• Lamb, does not meet the requirements, a triangular stamp size 45-50-50 mm sides;

Carcasses marks by age:
• From young lamb - stamp the letter “M”, 20 mm in height (to the right of the mark);
• Lamb - round stamp with a designation in the letter “Я”;

Transport marking packed carcasses - with the application of manipulation signs 
“Perishable cargo”, “Temperature limitation”.

Packing, acceptance, transportation and storage

Lamb is produced in bulk and packing. 
The document certifying the quality, indicate:
• ID number and date of issue;
• The manufacturer’s name and location (legal address, including country, and,

if not coincide with the legal address, production);
• Name of product;
• Thermal condition;
• The date of manufacture;
• The batch number;
• Shelf life;
• Storage conditions;
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• Storage conditions;
• The results of the monitoring;
• The designation of this standard;
• Information on conformity assessment.

The order and frequency control of microbiological indicators, radionuclides, 
phosphorus, aflatoxins, pesticide, antibiotics, mercury, arsenic, zinc, cadmium, calcium, 
lead sets by producer, according to the state standards for this type of product.
Transportation of mutton, lamb is carried out all means of transport in accordance with 
the rules of transportation of perishable goods, operating in this type of transport.

Storage and shelf life of chilled, subfrozen and frozen mutton, lamb:

Type of thermal condition of 
carcasses

The parameters of air in the storage room Shelf life, including 
transportation, max.Temperature, °С Relative humidity, %

Carcasses chilled mutton* Minus 1 85 12 days
Chilled lamb* 0 85 12 days
Carcasses subfrozen mutton, lamb ** Minus 2 90 20 days

Carcasses frozen mutton, lamb***

Minus 12
Minus 18
Minus 20
Minus 25

95

6 mounth
10 mounth
11 mounth
12 mounth

* In suspension; ** In stack or in suspension; *** In stack.

HALAL LAMB MEAT

081



082



Beef meat
Cow’s carcass halves & quarters. State Standard 779-2007

Beef meat is divided into:
• Chilled - subjected after butchering chilling to a temperature in the thick muscles in
bone from 0 to + 4° C; de-moisturized surface of the meat; elastic muscles;
• Frozen - subjected to freezing temperatures in the thicker muscles near the bones
are not higher than minus 8 ° C;
• Subfrozen - exposed to subfreezing temperatures and having a femur to a depth
of 1 cm minus 3 – minus 5 ° C and a thicker thigh 0 - plus 2 ° C. During storage the
temperature of the entire volume to be a side minus 2 - minus 3 ° C.

By fatness beef meat is divided into:
• Beef meat 1 (first) grade;
• Beef meet 2 (second) grade.

The Beef meat is produced in the implementation of a longitudinal half-carcasses or 
quarters, without cutting (internal iliac lumbar muscles).
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Marking, transportation and storage

Marking of meat is produced in accordance with the rules of marking of meat, duly 
approved. 

Categories of meat fatness represent:
• Beef first grade - round stamp diameter 40 mm;
• Beef second grade - square stamp by party size 40 mm;
• Lean beaf - triangular stamp by parties size 45х50х50 mm.

For beef from young animals I and II grades on the right of the mark of fatness should 
be the letter M 20 mm in height.

For beef bulls from I and II grades to the right of the mark of fatness must be a letter 
B 20 mm in height.

Quarters and meat mark in the chuck and the rear quarters of the femur on one stamp, 
the relevant grades of meat, and the right of themark  put a stamp imprint letters PP 
height of 20 mm.

Frozen meat should be refrigerated at a temperature no higher than minus 8 ° C and 
relative humidity of 90-100%, with stacking on wooden lattices.

Veal meat. State Standard 16867-2013
By fatness veal meat is divided into first (milk) and second grades.
Veal-meat producing  in carcasses or half carcasses as longitudinal, leaving the carcass 
cutting.

In veal-meat for local sale or industrial processing in the field of manufacture and 
storage company issue a certificate of quality or puts a stamp on the bill of lading.

Marking, transportation and storage

Marking of veal meat is produced in accordance with the rules of marking of meat, 
duly approved. Fatness grade of veal-meat denotes: first - round stamp of diameter 40 
mm, the second - a square stamp with the face size of 40 mm, lean veal - a triangular 
stamp (the size of the parties 45x50x50 mm).

Stamp put on each scapular of the carcass. Furthermore, each mark put forward shank 
with the letter “T” 20 mm height.

When the shipment of veal-meat carcass or half-carcasses, each packaged in plastic 
wrap or bags of it. Each packing unit must be applied one or two carcass half-carcasses.

Transportation of meat is carried out all kinds of transport in accordance with the rules 
of transportation of perishable goods, operating in this type of transport.
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HALAL BEEF AND VEAL MEAT
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Pork meat
Pork carcasses & semi-carcasses. State Standard 31476-2012

Specification by thermal treatment of pork are divided into:

• Fresh, subjected to freshing to a temperature not higher than 12 ° C;
• Chilled, subjected to chilling to a temperature of 0 to plus 4.0 ° C;
• Frozen, subjected to freezing at a temperature not higher than minus 8 ° C;
• Subfrozen, and having been subjected to subfreezing temperatures in the femur to
a depth of 1 cm minus3 – minus 5 ° C and a thicker thigh 0 - plus 2 ° C. During storage
the temperature of the entire volume to be a Side minus 2 - minus 3 ° C.
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By quality pork meat is divided into five grades:

Grade Carcasses weight in hot 
condition, kg

The thickness of the bacon over the spinous 
processes between lumbar vertebrae 6-7, 

except for the thickness of the skin, cm
First (bacon) 53 through 72 in skin 1,5 through 3,5

Second
(young meat)

39 through 98 in skin 1,5 through 4,0
34 through 90 without skin 1,5 through 4,0

Second
(young meat)

37 through 91 without hide back  1,5 through 4,0
12 through 39 in skin 1,0 and more

10 through 34 90 without skin 1,0 and more
Third (fat) Not limited 4,1 and more

Fourth (industrial 
processing)

more 90 without skin 1,5 through 4,0
more 98 in skin

more 91 without hide back
Fifth (meat pig) 3  through 6 -
Sixth (swine) in-
dustrial processing Not limited

Pork obtained after removal of the entire length of the cap portion at a side ⅓ of the 
width of the carcase side of the ridge and the top portion of the blade portion, and 
Femoral relates to edging. Edged pork belongs to the second grade. In places separated 
lard allowed to touch the remains of bacon is not thicker than 0.5 cm. Pork first, second, 
third and fourth grades are produced in the form of longitudinal carcasses. Cutting or 
sawing on the longitudinal half-carcasses produced in the middle of the spinal column, 
vertebrae without leaving as much as in any half-carcasses without crushing them.

Pork carcasses, half-carcasses and the first, second, third and fourth grades are 
produced without head, legs, internal organs, internal fat. Determination of pesticide 
residues aflatoxin B1, antibiotics and hormones toxic elements - GOST 26927-86 for 
the GOST 26930-86, in accordance with the procedure established by the Ministry of 
Health of Ukraine.

Marking, transportation and storage

Pork marking applied in accordance with the rules approved in the prescribed manner, 
with the following information:
• first grade (bacon) - a round stamp with a diameter of 40 mm;
• the second grade (young meat) - square stamp size by more than 40 mm;
• the third grade (fat) - an oval stamp with a diameter D1 - 50 mm and D2 - 40 mm;
• the fourth grade (industrial processing) a triangular stamp sized hand 45h50h50 mm;
• the fifth grade (meat pigs) - Round stamp diameter of 40 mm with the letter “M”

20 mm to the right stamp;
• sixth category (swine) industrial processing - a triangular stamp size 45x50x50 mm

side letter “X”.
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Pork fifth category with companies producing packaged in a plank, planed inside boxes 
with lids, boxes made of corrugated cardboard. Boxes shall be lined with parchment 
inside imitation parchment or cellophane. Under the agreement with the consumer 
and public veterinary supervision allowed for the implementation of local produce 
pork fifth category, packaged in returnable containers or bags made of polyethylene 
film used for food packaging.

Net weight of the packaging unit must not exceed 30 kg.

Present in carcasses and semi-carcasses as well as frozen and subfrozen:

1. First grade (bacon) pork
2. Second grade (young meat) pork
3. Third grade (fat) pork
4. Fourth grade (industrial processing) pork
5. Fifth grade pork (meat pig)

PORK MEAT

089



090



Poultry meat
Chicken carcasses, broiler-chicken and their parts.
State Standard 31962-2013.

Specifications

Depending on the age of the poultry meat is divided into the meat of young and adult 
birds. The meat of young birds carry the carcass of chickens, broiler chickens, with 
cartilaginous a keel sternum, with the non-cornified beak, with a gentle elastic skin on 
the carcass. On the feet of carcasses of chickens, broiler chickens, smooth, tight scales 
and undeveloped as tubercles spurs.

It is allowed to produce chicken carcasses gutted weight in the form of 400 to 480 g, 
nutritional and processing of the relevant requirements of this standard, in an amount 
not exceeding 15% of the total number of carcasses in the party. Carcasses broiler 
chickens, from 600 to 640 g. Depending on the temperature in the interior of the 
chest muscles carcass is divided into the chilled (temperature not higher than + 25 
° C), subfrozen (temperature from 0 to + 4 ° C) frozen (temperature not higher than 
minus 8 ° C).
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Weight of hul-gutted cooled carcass of a young bird

Carcasses Weight, g
Chicken сarcasses 1grade 400- 480
Chicken сarcasses 2 grade 400- 480

Hen сarcasses 1 grade 1200-1800
Hen сarcasses 2 grade 900-950

Broiler chicken сarcasses 1 grade 600 - 640
Broiler chicken сarcasses 2 grade 600 - 640

Broiler hen сarcasses 1 grade 1200-2200
Broiler hen сarcasses 2grade 1000-1200

Chicken leg
Chicken wings

For nutritional quality and processing all types of poultry carcass divided into two 
categories: the first and second. The content of toxic elements (mercury, arsenic, 
cadmium, lead), pesticides, antibiotics, radionuclides, aflatoxin B1, hormones, 
nitrosamines and pesticides must not exceed the permissible levels set by the medical-
biological requirements and sanitary norms of quality food raw materials and food 
products Ministry of Health of Ukraine .

In case of negative test results for at least one indicator of the quality of the party 
poultry acceptance is rejected and is not subject to a lower grade. Type of slaughter 
(kosher, halal) indicate the customer’s request.

Marking, packing, transportation and storage

Carcasses of all kinds of birds produce individually packaged in bags of plastic film, 
permission from the Ministry of Health for contact with food, or unpackaged. Gutted 
carcasses are packaged in a package made of polymer film together with the pre-
separated legs. Marking of poultry carcasses, except individually packed in bags of a 
plastic film produced marking. Marking for the first category number 1, for the second 
category of figure 2, is applied to the outer surface of the lower leg: from carcasses of 
chickens, broiler chickens - on one leg. Image stigma should be clear.

Paper marks pink for the first category and the second category of green paste on 
foot half-gutted carcass below tarsal joint and eviscerated - above the tarsal joint. 
Carcasses piled in a box in a row in height. The crate stacked one species of the bird, the 
categories of fatness and processing method. Laying poultry carcasses in corrugated 
containers must be tight, but do not cause deformation of the walls of the boxes. 
Shipping container labeled by the corresponding national standards. The marking is 
applied not smelling paint or glued paper label. On the stencil, or label must contain:
• manufacturer’s name, its subordination and trademark;
• symbols of bird species, category and method for processing poultry carcasses;
• the number of carcasses;
• gross and net weight;
• date development;
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The mark should be on the diagonal stripes: pink for the first category and the green 
for the second category.

Symbols of poultry carcasses by grade and age:
Chicken - Ц;
Broiler chicken - ЦБ;
Hen - К;
Duckling - УМ;
Duck - У;
Gosling - ГМ;
Goose - Г;
Turkey-poult - ИМ;
Turkey - И;
Guinea-chicken - СМ;
Guinea-hen - С.

In the method of treatment (after symbol bird grades):
Semi-gutted - Е;
Gutted - ЕЕ;
Gutted with giblets and neck - Р.

By fatness (after the symbol processing method):
First grade - 1;
Second grade - 2;
Chicken.

The recommended shelf life of chilled chicken meat at a temperature of air in the 
refrigerator compartment from 0 ° C to plus 2 ° C inclusive: carcasses - not more than 
5 days, parts of carcasses - no more than 2 days from the date of manufacture.
The recommended shelf life of subfrozen chicken meat at an air temperature in the 
refrigeration chamber from minus 2 ° C to minus 3 ° C inclusive - no more than 10 days 
from the date of manufacture.

The recommended shelf life of frozen chicken meat from the date of manufacture at 
the temperature of air in the refrigerator:
• not higher than minus 12 ° C - carcasses in consumer packaging - no more than 8
months in the collective package - no more than 4 months; parts of carcasses - not
more than one month;
• not higher than minus 18 ° C - carcasses in consumer packaging - no more than 12
months in the collective package - no more than 8 months; parts of carcasses - less
than 3 months;
• not higher than minus 25 ° C - carcasses in consumer packaging - not more than 14
months in the group packing - not more than 11 months.
Shelf life is specified by the manufacturer.
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Whole frozen chicken without giblets

Grade A
Product description Whole frozen chicken without giblets, head, neck and feet
Calibration Calibrated
Primary packaging Polybag
Net weight per piece, g 900 1 000 1 100 1 200 1 300 1 400 1 500 1 600 1 700 1 800 1 900 2 000 2 100 2 200

Weight per carton, kg 9 10 11 12 13 14 15 16 13,6 14,4 15,2 16 16,8 15,4

Units outer carton 10 10 10 10 10 10 10 10 8 8 8 8 8 7

FCL 20700 23000 25300 27600 28600 28420 28200 28160 27200 28224 27968 28160 28224 27720

FTL 20997 21000 20999 20880 20880 21000 21000 20992 20998 20995 20988 20992 21000 20990

Carton dimensions 
(LxWxH) 600x400x110 mm for 900-1500 size, 600x400x130 mm for 1600-2200 size

Certification Halal, ISO 9001:2008, ISO 22000:2005, FSSC 22000:2010, EU approved
Heat treated (+75o C) No
Freezing type IWP
Storage conditions -18 o C and lower
Shelf life 12 month

Nutrient values per 100 g
Protein - 19,0 g. min.
Fat - 18,0 g. max
Energy value – 238 kcal

Chicken 2-joint wing

Grade A

Product description Frozen chicken 2-joint (prime& mid) wings produced from chicken, without 
wing-tip

Weight range 75-120 g per piece
Calibration Uncalibrated
Primary packaging Tray Polybag Carton with PE inner liner
Net weight per pack 900 g 2500 g 14 kg
Weight per carton 10,8 kg 15 kg 14 kg
Units per carton 12 6 -
FCL/FTL 19 008 kg/20 736 kg 23 220 kg/20 790 kg 24 192 kg/20 916 kg
Carton dimensions (LxWxH) 600x400x150 mm
Certification Halal, ISO 9001:2008, ISO 22000:2005, FSSC 22000:2010, EU approved
Heat treated (+75o C) No
Freezing type IQF
Storage conditions -18 o C and lower
Shelf life 12 month

Nutrient values per 100 g
Protein - 12,0 g. min.
Fat - 10,0 g. max
Energy value – 138 kcal
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Chicken prime wing, Chicken mid wing

Grade A
Product description Frozen chicken prime wings Frozen chicken mid wings
Weight range 55 – 65 g per piece 25 – 35 g per piece
Calibration Uncalibrated Uncalibrated
Primary packaging Carton with PE inner liner Carton with PE inner liner
Net weight per pack 14 kg 14 kg
FCL/FTL 24 192 kg/20 916 kg 24 192 kg/20 916 kg
Carton dimensions (LxWxH) 600x400x150 mm 600x400x150 mm

Certification
Halal, ISO 9001:2008, ISO 
22000:2005, FSSC 22000:2010, EU 
approved

Halal, ISO 9001:2008, ISO 
22000:2005, FSSC 22000:2010, 
EU approved

Heat treated (+75o C) No No
Freezing type IQF IQF
Storage conditions -18 o C and lower -18 o C and lower
Shelf life 12 month 12 month

Nutrient values per 100 g
Protein - 12,0 g. min.
Fat - 10,0 g. max
Energy value – 138 kcal

Chicken paws

Grade A
Product description Frozen Chicken paws
Weight range 25 – 35 g per piece
Calibration Uncalibrated
Primary packaging Carton with PE inner liner
Net weight per pack 15 kg
FCL/FTL 27 000 kg
Carton dimensions (LxWxH) 600x400x130 mm
Certification Halal, ISO 9001:2008, ISO 22000:2005, FSSC 22000:2010, EU approved
Heat treated (+75o C) No
Freezing type IQF
Storage conditions -18 o C and lower
Shelf life 12 month

Nutrient values per 100 g
Protein - 12,0 g. min.
Fat - 10,0 g. max
Energy value – 138 kcal
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POULTRY MEAT
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Geese meat
Geese meat (carcasses and their parts) State Standard 
54675-2011.
Geese liver foi gras Foi gras State Standard 1467-2012.

Whole Goose (Frozen)

Bag net weight: ≈ 3kg
Primary packaging: Tighty sealed PE bag
Transport packaging: Corugated box, 3 PE bags per box ≈ 9 kg weight.
Storage conditions: minus 18 °C up to 12 month.
Nutrition values per 100 g
Protein 15,2 g min
Fat 39 g max
Energy Value 412 kcal
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Goose foi gras (Chilled)

Unit net weight: 0,65 kg
Primary packaging: Chilled liver under the ice
Transport packaging: Corugated box, with polimeric pack material 8 units per box ≈ 
5,2 kg weight.
Storage conditions: minus 0…plus 4 °C up to 7 days
Nutrition values per 100 g
Protein 9 g min
Fat 40 g max
Energy Value 412 kcal

Goose foi gras (Frozen)

Unit net weight: 0,65 kg
Primary packaging: Vacum packaging
Transport packaging: Corugated box, 4 units per box ≈ 2,6 kg weight.
Storage conditions: minus 18 °C up to 12 month.
Nutrition values per 100 g
Protein 9 g min
Fat 40 g max
Energy Value 412 kcal

Goose liver (Frozen)

Unit net weight: 0,185 kg
Primary packaging: Vacum packaging
Transport packaging: Corugated box, 28 units per box ≈ 5,2 kg weight.
Storage conditions: minus 18 °C up to 8 month.
Nutrition values per 100 g
Protein 9 g min
Fat 40 g max
Energy Value 396 kcal
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GEESE MEAT
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