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HasTavUK

HASTAVUK GIDA TARIM VE HAYVANCILIK SAN. TIC. AS

Turkay is located on a wide area of approximately 750 thousand square kilometres that connects Asia and Europe and
where 75 millien people live. Both dimate and geographical condition of eur country are quite convenient for agricufture
and livestock. Poultry sector is among the fastest growing sectar in Turkey.

The sectar, which has started develaping since 1950x, has undergone a significant structural change with the increasing
number of integrated faclities in 19805, As a result of this change, poultry sector has turned into a sector which can make
production planning and me=t the country's need. In 19905, large investments have been made and world standards have
been acquired and production has been increasad.

Chicken meat and eqg production in our country & realized in modern facilities and most of the facilities are twenty
years younger than the facilities in developed countries, Dwe ta the importance given fo hygiene, quality and custorner
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 dose to significant buyers in the world, Turkey is able to export 1o any
part of the wortd at the fime and in standards demanded by the imparter.

One of the more important companies of the sector in Terkey, HasTavuk was founded in 1977 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 1.600 employees,

HasTavuk operates in every field of poultry from hatcher egg to laver 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 enviranment and being involved in works to be proud of. Each employes of
HasTavuk carries out bis respansibifities in accordance with these principles withaut compramising.

Choosing its investments i different cities of Turkey, in independent, the mast hygienic and clean areas with diligence,
HasTavuk s the leader and determinant of the sector, The employment it aeates and its contribution in economy, its
studies for improving the sactor and its cultural activities and social prajects, HasTavuk has proven itselfwith the trust and
support of its customers

wimwns hastavuk.com, b
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PHOLE CHICKEN CRICKEN LE OUARTER CHICKEM RNATOMIC LEG
S i ad ek 7yt plas 384

CHICKEN DRUMSTICK WiTH SEIN CHICHEN DHRETME WITHOUT SHIN CHICKEN UPPER THIGH WITH SKIN
Ehalh il il e 328 e o el g A sl

CHICKEM THIG WITHOUT SKIN CHICKER THIGH WITH 340K ATTACHED CHICHEN BONELESS THIGH WITH SRIM
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CHICKEN BONELESS THIGH WITHOUT SKIN CHICKEN THIGH RTB WITH SKIN CHICKEN THIGH RIB WITHOUT SKIN
A el eals rlas a4 ally mlaed Sk # plin dall g g e x5

CHICKEN BONELESS ANATOMIE LEG CHICKEN SLICED ANATORIC LEG CHICHEN RONELESS THIGH CUTS WITHOUT SKIN
phie 2 pn mlay 22k et Apigend and plially dpall B g e s dind aal

CHICKEN THIGH 3HI5H CHICKEN BREAST CHICKEN BREAST WITHOUT BACK
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CRICKEN FILLET WITH SKIN CHICKEN FILLET CHICKEN INMER FILLET
R B el il pladl ail i pladll pdstls joalis

CHICKEN FILEET HALVES WITHOUT INNER FILLET CHICKEN BREAST MEAT CUTS CHICKEN BRERST SHISH
pleills jals rlaalliag .. rladl =l

LHICKER WISHEONE CHICKEN BACK BONE MERT CHICKEN 3-J0INT WINGS
miashs el S g et e S s Aadal
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CHICKEN 2 JOINT WIKGS
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SPECIAL WINGS FOR GRILL
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CHICKEN NETK
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CHICKEMN LIVER AND HEART
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CHICKEN BREAST SKIN
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CHICKEN LOWER BACK CHICKEN UPPER RACK CHICKEN BREAST CUP ROME
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CHICKEN PAWS CHICKEN WING TIP CHICKEN TAIL ABDOMINAL FAT
slath s Zlad pliady gl S i S

MECHANICALLY DERONED CHICKEN MERT l CHICKEN SOUSAGE
LE L0 J e et ot mlas e

FROZEN CHICKEM GONER KEBAB
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WHOLE CHICKEN PRODUCTS
JelS s

KEEPING INSTRUCTIONS: fresh chicken should be keptin refigerator of 0./+4 °C. frazen chicken should be kept at -12C
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SHELF LIFE: Fresh products 9 days. Frozen produchs T vear,
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WHOLE CHICKEN IN POLYBAG
e JS o

PRODUCT CODE / z2!! 3=
2824170

Fresh ar Trozen chicken no gibleds withwithout nedc
RS ek g AR e deme gl Aadalall LEa Y e calie 2 b LS plas

WHOLE CHICKEN IN TRAY
G S mla

28231886- 2824167

Fresh en fraren chicken no giblets with/without nede

ik ) A s daae R Gt e it ¢ e LS rla
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CHICKEN ROASTER IN POLYBAG
wilas mlag Juy g

PRODUCT CODE, =l 3+
2823830

Freshy ar frozen chicken no gibilerts, ek, whole chicken in higher weights.
Lazia 3 el A dlva ! e ik aaad| i JalS g

CHICKEN ROASTER IN TRAY
& pia zlas s

PRODUCTCODE | el o
2823887

Fresh ur frazem chicken nio gibiets, v meck, whele chickenin higher weights.
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TRAY PACKED LEG PRODUCTS
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MEEFING INSTRUCTIONS: Fregh chicken shoutd be kept in refrigerator of 0./ -+4 °C. Frozen chicken shoulid be kept ar -158°C
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SHELF LIFE: Fresh prodiscts 9 days, Frozen products | year,
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CHICKEN LEG QUARTER

1 0
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PRODUCT CODE/ == 5.
2824025 - 2829026 - 28239049

Meck, hreast and wings ane rernoved from whobe chicken and the remaining partis devided in two pieces.
Claded AN A padli el e Raiatl g stially &8 0 ol Jab Joad san e i gall g ) e g
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CHICKEN ARATOMIC LEG
e (s zlad 248

PRODUCT (ODE/ zo=b b=y
2824027 - 28245946 - 2823905

Chrichen g quarter withaut back,
Sl e ekl e Jead e pliy
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CHICKEN BONELESS ANATOMICLEG
e p rla 254

PRODUCT CODE/ == =
2824047 - 2824048 - 2824048/1

Chicken anatomic leg withoul bone, with shin,
2l e diall load o E‘ii"l':'-‘-'—'-' -5

CHICKEN SLICED ANATOMIC LEG = @
zlaall =3 54

PRODUCT CODE | 2ot s

2824050 - 2824051 - 28240511

Shied angtpmic i leg separated from the first joird, s skinand bone,
ElﬁJlm’ﬂmlalJHj l'__i:l.;l:r!
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CHICKEN ﬂFHMﬁTi_EH WITH SKIN
':Li._"u H’Jd..ali 254])

PRODUCT CODE / zialt e

2824029 - 2824030 - 2823966

Lewser part of the beg is separated from the firsd joink, with sk,
T 1 Jembill i Sl el e i 0 S LA Sl

CHICKEN DRUMS WITHOUT SKIN
piee 348

PRODUCT CODE | zia? a2
2824031 - 2824032 - 28240321

Lirser part od i feg s ot off, wighoul skin.
Sadll e el da el ekl ! aded e midl 2 adl g
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CHICKEN THIGH WITH 5KIN i~
2l 0% pladll g gl 320

PRODUCT CODE / el 5o
2824033 - 2824034 - 2824010

Upper part of anateers |eqg without back, with skin.
Sl e ) il i e iy y el e ] pealall ikl g plalh e ek gh
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CHICKEN THIGH WITHOUT SKIN
Ala s gsle 258

PRODUCT CODE / zal! s
2824037 - 2824950 - 2823971

Upper part of anatomec lzg without back, without sin.
Mo Jyat oSy il b WY Loalad alall e 20y gplall G gemiall 20l g plall o Galh 4
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CHICKEN THIGH RIB WITH SKIN @
Aally rlad 23d 5 ol &

PRODUCT CODE / 22! 3o
2B24951 - 2824952 - 2824953

Chizken thigh ribs with bone and skin,
s g bl S el s piendl il e iy

(S TN

CHICKEN THIGH RIB WITHOUT SKIN & o @
dall g gjin gl 2k =

PRODUCT CODE/ poial! s
2824041 - 2824042 - 2824003

Chickenthigh rbwith boe, withaut skin.
LAm p dadad (g pdaedl dad 1 e iy
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CHICKEN BONELESS THIGH WITH SKIN
A L o200 sty 1 383

PRODUCT CODE/ 22! 5y
2824035 - 2824036 - 2824036/

Eaneless chickan thigs with sk,
kel g i ey e g Sl g el 6 gl

CHICKEN BONELESS THIGH WITHOUT SKIN
ASaE) Al 5l s plas 4

PRODUCT CODE/ 2 .
2824043 - 2824044 - 2824044/

Banelessihicken thigh without skin,
dlpld g panh G Ml 0 Sy e a2l e gl e jadl g8
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CHICKEN THIGH 5HISH
PRODUCT CODE | z2ah 3 s
2824045 - 2824046 - 7824954

Pisces of chicken thigh meat on astick,
£l b A ) ap et Lt o

CHICKEN BONELESS THIGH CUTS WITHOUT SKIN
adi gl Ll alaall g ladl & 5 i zlad 328 aal
PRODUCT CODE/ i) e

2824064 - 2824065 - 282405851

Baneliss cnicken thigh cuts, witout skin.
i s guad 1l wpadi e iy

v astavuk, com. tr
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For the ones whe know the real taste
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TRAY PACKED BREAST PRODUCTS
ole g glad rca

KEEPING INSTRUCTIONS: fresh chicken should be kept in refrigerator of 0/ +4 °C Frozen chicken should be kept of - 18°C
A pang 10| Sacadl Slalialll A g An pd+ A0 e A Fdall SilsSiall - g A3l gl

SHELF LIFE: fresh products 9.days. Frozen Groaucts T year.
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CHICKEN BREAST WITHOUT BACK 50l
B Gszle 2 (& @

PROBUCT CODE / sl 3+
2824054 - JB24055 - 2823000

Reeoved sack, wings, begs and Back in whle duicken,
lal i el S 5 Rt A 31 1t B gl ] el 5y

} K
FASTaAVLINE

CHICKEN BREAST i o
gl jia G—
PRODUCT (DDE/ =<1 5+

2821868 - 2824055 - 284956

Remiored nedk, wings and Begs fom whalechicken,
gladll s el pAaialfl j38 0 o) ol Lali ade puandl o
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CHICKEN FILLET WITH SKIN
T Al s 2

PRODUCT CODE/ 5l o s
2823918 - 2823885 - 2824958

Breast mead with shin, without bene.
en oy peatll G pdial!emay agle | pmad! 2y

CHICKEN FILLET
Zlaall il

PRODUCTCODE/ =il Ja
2824056 - 2824057 - 2624217

PBereast meat halwes withouwt hone ard ki
Jufa bl M daiediy pdn el sdeall Je ol y e bagtdide Jaall o

Wi Rastavuk, cam. tr




CHICKEN FILLET HALVES WITHOUT INNER FILLET
E'._-:..._"Jl 3__}-..:1_';-.

PRODUCTCODE! il 5u.
2824058 - 1824059 - 2824219

Breast, meathalves without bone, skin and inner fillet
el mdl pot ottt W13 il ol i Al pesnind

o Y ALT
HasTavUK
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G

CHICKEN INNER FILLET
{L‘l—"ﬂ EL-:I.‘L” B jeala

PRODUCT CODE/ miiall 3a
2824050 - 2824061 - 2624061/1

Soff, temderiess andllean inner pieces part i chicken fillet,
by cdian®l Jpe Wl S g el ¥ ol 8 S gad) sl g dad all ga
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CHICKEN BREAST SHISH
EL@-&H i'n._:.w'l

PRODUCTCODE,/ il e
2823546 - 2824059 - 2823585

Chicken be=asi fillet habves wethout iomer filef cuts o a stigk,
Sl b mlaall i gl ol e ) peaalt

CHICKEN BREAST MEAT CUTS
7 loall A o

PRODUCT CODE/ 25 s
2824064 - 2824065 - 2824950

Chiken fillet sabes without irmer filed culs, wllbaut tin and bose.
i g gl p i 1S 0 B b a1 =l =l gl alle  paall 2

Wi Rastavulk, com. tr



CHICKEN BACK BONE MEAT
zlaall ol jaé aal

PRODUCT CODE, i) s
2823548 - 2823066 - 28235934

Wizat wath bone sepamted from back piecs
el AR B s e pall adnally andll sk e adde a2y

CHICKEN WISHBONE
gaallad s

PRODUCT CODE/ 2o ju,
28235950 - 2823952 - 28249001

Wishbane with measat separated fram breast” breast hone.
wral bz pall adalh e g g uall 38 il Jdae
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TRAY PACKED CHICKEN WING PRODUCTS
Gib 4 zlao daial

KEEPING INSTRUCTIONS: Ffresh chincken should be kept In refrigerator of 0/ +4 °C. Frozen chicken showld be kept it - 18°C
fagiadin P18 Aadpald Spiiall 4 giada pid - A Ga A Sl Shadiall s o el ey

SHELF LIFE: fresh producis @ days. Fropen products 1 yeqr,
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CHICKEN 3-JOINT WINGS
{n:]ni 2l rlad dadal

PRODUCT CODE / i s
2823054 - 2824075 - 2823583

3 miecies ¢hicken wincs
Sy lialh gy mang 3 e Gl aded e adad Y e | el u

CHICKERN 2 JOINT WINGS - @
ol Ae e mlans daial “F '

PRODUCT (ODE/ zoiad e
2824961 - 2824068 - 2623981

Upper piartof 2 joink wings
st rla ) el 2ey Gl sl g

W hastavuk, com.tr




SPECIAL HASWINGSTICK . @
S g e .
PRODUCT CODE/ s s

2823984 - 2823999 - 2824083

Trimimineg of Betsser wing froen bone, ke a lellipop.
phall Jo plndl jda Lok e ol 230 e 5l 4,

SPECIAL WINGS FOR GRILL
el ‘,..:ﬂ :L‘-J dsial

PRODUCT CODE/ 25t 5a
2824069 - 2824070 - 2823977

oo pinces splited wings, Sip rémoved.
I_[.Lh..ﬁ_,l'_J.ﬂ.l.lS 'ul:u.i._;.l:'..ln:l.]' .h:.uj.-lll'l'._-tl-.liin;::h“ [
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CHICKEN MID JOINT WING , 7
ool S8 e pla Aadal 5 @
PROBUCTCODE/ a1 o

2823955 - 2824072 - 2824087

Upper part of 2 joimt wings,

DRUMETTE =
plaall ~liadl jha ifl =®

PRODUCT CODE/ gfiali 3=
2823956 - 2824074 - 2824085

Lower part of 2 joint wings
byaiall e ,_J-:'I-'-h-'-'tH_:E._ﬁ_—H.j-"—"':u-'ﬁ-l'.J' liicll & jad by
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For the ones m!w know the reui taste
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TRAY PACKED GIBLET PRODUCTS

JJLQJHM ladia

KEEPING INSTRUCTIOMNS: Fresh giblet product showld be kept inrefrigeratar in between 0/ +3°C. Frozen chicken should be kept af -18°C
Tageia 18 Aniol hatiall 3y indin 33 3 oD con T i o ial 1 3580 iy 42

SHELF LIFE: Fresh products 7 dis. Frozen prodiects T pear,
Atalpiia] tasall ap Frosllall: STalliata

ﬂ woren Rastavuk, com. tr
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CHICKEN LIVER AND HEART
=lasil 28

Z il &

PRODUCT CODE / ==
2824021 - 2824022 - 2823951

Cleaned and ready touse chicen liver and heart
B BT AT E N T T

CHICKEN GIZZARDS

PRODUCTCDDE/ =) =
2824003 - 2824024 - 2823962

Clezned from its membrane and reacdy 10 ose chicken gizzards,

[ FIE RGN

39
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OTHER BULK PRODUCTS
A ALealf Siladtal

KEEPING INSTRUCTIONS: Fresh gifiet product shaeld be kept inrefrigeraior in between 0/ +3 °C Frazen chicken should be kep! af - 18
Agtada |8 decgd) Sdaiiall 4 e da g J () S e el Silainall ;s de g gl

SHELF LIFE: fresh products 7 days. Frogen prowdincls T ey,
omd g R | fageall 2y 7 jlall; il M

AD Wi asta vk, caom.tr




CHICKEN NECK
zlaall 43

PRODUCT CODE / =il sas
2823563

Chicken neck without shin.
ot A g e i S

CHICKEN BREAST SKIN
zlaall sls

PRODUCT CODEf =2 Ja
2824198

(hicken breast skin.
platll saada iy

Eiid hastaak a1




CHICKEN LOWER BACK
PRODUCT CODE / 5t e
2824005

Lawwer hack remaved from leg quarter.
gy 5l N S Saaql et e il Sadsall on

CHICKEN UPPER BACK

PRODUCT CODE / =2
2823933

Upper back remaved frorm breast.
Sl G ot ! gt s el e dadlll daddlt oa

Wi Rastavuk.cam.tr




CHICKEN BREAST CUP BONE
zlall 5 jiall il

Breast bonewithaut filkr.
e gy gheal! (o gl ol ey o) pdindl sl gy

CHICKEN PAWS
mlaall Ll

PRODUCTCODE 2! ses
2823958

Chacken paw withaut beet, deaned from isnails amd sk, mooled and packest
Falna g blaze b g ol ) ALY e Limay g dallhe y jall rlach i b5

Wi hastaak
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CHICKEN WING TIP
Fladll #la
PRODUCT CODE/ gl s
2823992

First part of the wing separated ot the first joint
il ilmle p mliall alei e lpe ] gemall G0 00T dadaill a

CHICKEN TAIL

zlaall 15

PRODUCT CODE )/ il s
AA24069

Clezned and calibated chicken sail.
g Tdial pagdag i Tat Gpnay o ilie oy plall e dell o

Wi hastavuk, cam. tr



ABDOMINAL FAT
Crmall dakaie Ciea
PRODUCT CODE | ziial 5a
2823889

Abdomine fat
ol g el el e de S0l sl s

MECHANICALLY DEBONED CHICKEN MEAT
Lt8n Jpomi el

PRODUCT CODE / gl 2y
2823955 - 2823960

Mechanically seperafed meat.
AfiglEgalh 3y el pald o pipl ol e il

B hastaak




FROZEN CHICKEN DONER KEBAB

X ! | &
dd?ﬂiEL?JLﬂJJH&

PRODUCT CODE / z5a) s
2821004-2824113

i s

CHICKEN SOUSAGE
T G

PRODUCT CODE/ 22 -2
8680313

v Rastavuk. cam. tr
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For the ones who kneow the real taste
S da puad iy (el (399 Ll

andymoreidelicious
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	Ürün Kataloğu Eng-AR_dusuk_Sayfa_01
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	Ürün Kataloğu Eng-AR_dusuk_Sayfa_05
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	Ürün Kataloğu Eng-AR_dusuk_Sayfa_07
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	Ürün Kataloğu Eng-AR_dusuk_Sayfa_31
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