Specifikime teknike pér Ushgime Koloniale

Specifikime teknike pér artikullin

“SHEQER”

Bazuar N8 ST A ZH . ..o e e eeeeeeeeeee e e eeeeeeeieaaeeee e e 1413/87

Lloji: Sheger

1. Pamja e jashtme: Pluhur i pérberé nga kristale té imta dhe té njéllojta. Pa copa shegeri té ngjeshura
ose 1éndé té huaja. Té jeté i derdhur i thaté né té prekur dhe té mos ngjitet .

Ngjyra: E bardhé dhe me shkélgim.

Era dhe shija: Shije té émbél. Pa shije dhe eré té huaj dhe kur éshté kristal edhe kur tretet né ujé té

pastér.

Tretshmeria: Tretet plotesisht né ujé. Tretésira éshté e tejdukshme dhe pa ngjyré.

Treguesit fiziko Kimiké:

1. Lagéshtira n€ % jo mé shumé jo mé shumé se ...0.16 (pér efekte ruajtje)

2. Sheger i paster i llogaritur ne lende absolutisht té thate ne % jo me pak se 99.6.

3. Léndé reduktuese (sheger invert) ne % jo me shumé se 0.1.

4. Hiri né % jo mé shumé se 0.07.

5. Pérzierje hekuri me madhési deri ne 0.3 mm,mg/1kg jo me shume se 3.

6. Ngjyra sipas njesive shtamore (llogaritur ne lende absolutisht té thate)ne % jo me shume se 1.

Markérimi:
e Emértimi i prodhuesit.
e Emri i produktit.
e Pesha neto ose véllimi i produktit.
e Data e prodhimit.
e Data e skadimit (Data e jetégjatésisé minimale).
e Kushtet e vecanta té ruajtjes.
e Rekomandime pér pérdorim, nése kéto ndikojné né ményré té ndjeshme mbi afatet e ruajtjes sé

cilésisé ose mbi vlerat e produktit ushgimoré.Kéto té dhéna té jepen mbi amballazh ose mbi
etiketé.

Ambalazhimi: Té béhet né thasé té pastér, té thaté polietileni, té gepur né gryké me masé 25-50 kg.
Etiketa e produktit té ambalazhuar duhet té fiksohet ne menyré gé té mos shképutet nga ambalazhi.

Shénimet e detyrueshme té marketimit duhet té jene té garta, té dukshme mire, té pashlyeshme
dhe lehtesisht té lexueshme ne kushtet normale té blerjes dhe pérdorimit.



e N.g.se éshté i mbuluar me njé material veshés té gjitha informacionet e detyrueshme duhet té
figurojné mbi kété té fundit ose etiketa e ambalazhit duhet té jete lehtésisht e lexueshme dhe jo e
maskuar nga ambalazhi.

e Emri i produktit ushgimor dhe pérmbajtja neto duhet té bjeré né sy qé né pamje té paré.

e N.g.se gjuha né etiketén origjinale nuk éshté e pranueshme pér konsumatorin pér té cilin ajo eshté
e destinuar duhet té pérdoret nje etikete shtese gé pérmban informacionin e detyrueshém né
gjuhén shqipe.

e NE rastin kur etiketa éshté zevendesuar , apo plotésuar me nje tjetér shenimet e detyrueshme
duhet té jene piké pér pikeé si té etiketés orgjinale.

e Malli té shogérohet me certifikaté orgjine dhe raporté analize té laboratorit.

Specifikime teknike pér artikullin

“FASULE”
BazUar NE ST A ZH ... oo eeeeeeeeeeeee e eeeeeeeeeeeeee . 1723/87

Lloji: Fasule té thata té bardha
Pamja e jashtme: Kokrra té shéndosha, té pastra né formé dhe madhési sipas llojit.
Ngjyra: E bardhé

Era dhe shija: Karakteristiké e fasules sé bardhé, té hidhur, pa eré myku dhe eré tjetér té huaj.
Pas zierjes ka ere té kéndshme.

Treguesit fiziko kimiké:

1.Lagéshtira né % jo mé& shumeé ..........cccccoceeveriininninicnicicniceeee .15(pér efekte ruajtje)
2.LENJE t& huaja JO ME SNUIME SE.....ccuiiiiiiiieiieiie e 0.8
3.Kokrra té thyera né % O Me SNUME SE.........ccoveiuieieiieie et 13
5.Kokrra té verdha té pazhvilluara normalisht e té rrudhura né % jo mé shumése ........... 1
6-Perzierje kokrrash ne % jo Me SHUME SE.......c.covveiieiiiiiie i 2.2
T-LENCE MINEIAIE.......eiiiiieeii e nuk lejohen
8-Démtues hambari,demtimet nga insektet...........cccoveveieeii i, nuk lejohen

Amballazhimi: Té béhet né thasé té pastér, té thaté polietileni, té gepur né gryké me masé 25-50 kg.

Markerimi:

Emértimi i prodhuesit

Emri i produktit

Pesha neto ose véllimi i produktit

Data e prodhimit

Data e skadimit (Data e jetégjatésisé minimale)

Kushtet e veganta té ruajtjes

Rekomandime pér pérdorim, nése kéto ndikojné né ményré té ndjeshme mbi afatet e ruajtjes sé cilésisé
ose mbi vlerat e produktit ushgimorg, kéto té dhéna té jepen mbi amballazh ose mbi etiketé.

Ambalazhimi: Etiketa e produktit t&¢ ambalazhuar duhet té fiksohet né menyré gé té mos shképutet nga
ambalazhi.



Shénimet e detyrueshme té marketimit duhet té jene té qarta, t&¢ dukshme mire, té pashlyeshme dhe
lehtésisht té lexueshme ne kushtet normale té blerjes dhe pérdorimit.

N.g.se éshté i mbuluar me njé material veshés té gjitha informacionet e detyrueshme duhet té figurojné
mbi kété té fundit ose etiketa e ambalazhit duhet té jete lehtésisht e lexueshme dhe jo e maskuar nga
ambalazhi.

Emri i produktit ushgimor dhe pérmbajtja neto duhet té bjeré né sy gé né pamje té paré.

N.g.se gjuha né etiketén origjinale nuk éshté e pranueshme pér konsumatorin pér té cilin ajo eshté e
destinuar duhet té pérdoret nje etiketé shtesé gé pérmban informacionin e detyrueshém né gjuhén shqipe.
Né rastin kur etiketa éshté zévendesuar , apo plotésuar me nje tjetér shenimet e detyrueshme duhet té
jene piké pér piké si té etiketés orgjinale.

Malli té shogérohet me certifikaté origjine dhe raporté analize té laboratorit.

Specifikime teknike pér artikullin

“MAKARONA”

Bazuar n€ STAZH. ..o e e eene e 1 170/87
Lloji: Makaroné e thjeshté Spageti

Ngjyra: E bardhé me nuancé té verdhe. Ne thyerje paragiten gelgore né jo me pak se gjysmén e
siperfages sé seksionit.

Era dhe shija: E mire karakteristike e makaronave, pa shije té hidhur té tharté t¢ mykur dhe pa eré
tjetér té huaj.

Pas zierjes ka eré té kéndshme.

Treguesit fiziko kimiké:

1. Lagéshtirané % jo mé shumeé ...........cccooevieiiiiiiie e, 13(pér efekte ruajtje).
2. Aciditeti ne %,acid sulfuric Jo M& SNUME SE .........ccovveerviieiieie e 0.16.
3. Riritja e vellimit pas zierjes jo M& Pak Se........cccccvvviveeiieviiieieere e dy here.
4. Insekte dhe dBMIUES tE LJEIE .......ooviiviiiiieeeee s nuk lejohen.

Amballazhimi: Té béhet né leter ambalazhi té paster ose polietileni me masé 1kg.

Né cdo pako shmangia e [€JUESNIME.............coveiiiiiiice s + 2%.
Markérimi:

o Emeértimi i prodhuesit

e Emrii produktit

e Pesha neto ose Vvéllimi i produktit

e Data e prodhimit

e Data e skadimit (Data e jetégjatésisé minimale)

e Kushtet e vecanta té ruajtjes



e Rekomandime pér pérdorim, nése kéto ndikojné né ményré té ndjeshme mbi afatet e ruajtjes sé
cilésisé ose mbi vlerat e produktit ushgimoré. Kéto té dhéna té jepen mbi amballazh ose mbi
etiketé.

Ambalazhimi: Etiketa e produktit t¢ ambalazhuar duhet té fiksohet ne menyré gé té mos shképutet nga
ambalazhi.

e Shénimet e detyrueshme té marketimit duhet té jené té garta, t¢ dukshme miré, té pashlyeshme
dhe lehtésisht té lexueshme ne kushtet normale té blerjes dhe pérdorimit.

e N.g.se éshté i mbuluar me njé material veshés té gjitha informacionet e detyrueshme duhet té
figurojné mbi kété té fundit ose etiketa e ambalazhit duhet té jete lehtésisht e lexueshme dhe jo e
maskuar nga ambalazhi.

e Emri i produktit ushgimor dhe pérmbajtja neto duhet té bjeré né sy qé né pamje té paré.

e N.g.se gjuha né etiketén origjinale nuk éshté e pranueshme pér konsumatorin pér té cilin ajo eshté
e destinuar duhet té pérdoret nje etikete shtese gé pérmban informacionin e detyrueshém né
gjuhén shqipe.

e Neérastin kur etiketa éshté zévendésuar, apo plotésuar me nje tjetér shénimet e detyrueshme duhet
té jené piké pér pike si té etiketés orgjinale.

e Malli té shogérohet me certifikaté orgjine dhe raporté analize té laboratorit.

Specifikime teknike pér artikullin

“ORIZ”
Bazuar N8 STAZH. ... ..o e o0 L 138287
yAY) e e o0, 145 1-8D, 1738-84
KU Lo e, 004=T T “OT1Z”
Lloji: Oriz i zhveshur cilésia e pareé.
1. Pamja e jashtme: Kokrra té shéndosha, té pastra .té zhveshura téresisht nga lIévozhga

e orizit, pa shénja myku ose prishje.

2. Ngjyra: E bardhé.
3. Era dhe shija :Karakteristike e orizit té shéndoshé, pa shije té tharté, té hidhur, pa eré
4. myku dhe eré tjetér té huaj.

Treguesit fiziko kimiké:

1. Lagéshtira né % jo mé shumé jo mé shumése ............................ 15(pér efekte ruajtje)
2. Léndé té huaja (mel,farna té barnave té kéqgija, byk kashte, kokra boshe,etj % jo mé shumé se 0.2
3. Kokrra jeshile té pazhvilluara né % jo mé Shumeé e ...........ooevveviiiiiiiiniiiniinininnnn, 0.3
4. Kokrra té thyera mé t& vogla se gjysma n€ % jo me shumése.....................oooieiene.n 12
5. Kokrra t& kuge n€ % jo mé& shume S€ .........ooviiiiiiiiiiii e 5
6. Kokrraté verdnané % JOME SNUME SB ..ottt e eee 2



7. Kokrra miellore € %0 .......ovvviviiiiiiiiiiiiiiiciceees e NUK lEJONEN

8. Léndé mineralen€ % ............coiiiiiiiiiiiii it eeeeieeseeeee e enenns.. UK lEJONEN
9. Démtues hambari.............cccoiviiiiiiiii e [UK l€]ONEN
10.Kokrra té prishura nga veténgrohja, té mbira té prishura té nxira..................... nuk lejohen
11.Kokrra t€ zhveshura................ccooiiiiiiiiiiiis e see e NUK l@jOREN

Amballazhimi: Té béhet né thasé té pastér, té thaté polietileni, té gepur né gryké me masé 25-50 kg.

Markérimi:

Emértimi i prodhuesit

Emri i produktit

Pesha neto ose véllimi i produktit

Data e prodhimit

Data e skadencés (Data e jetégjatésisé minimale)

Kushtet e vecanta té ruajtjes

Rekomandime pér pérdorim, nése kéto ndikojné né ményré té ndjeshme mbi afatet e ruajtjes sé

cilésisé ose mbi vlerat e produktitushgimoré.kéto té dhéna té jepen mbi amballazh ose mbi
etiketé.

Aambalazhimi: Etiketa e produktit t¢ ambalazhuar duhet té fiksohet ne menyré gé té mos shképutet nga
ambalazhi.

Shénimet e detyrueshme té marketimit duhet té jene té garta ,té dukshme mire ,té pashlyeshme
dhe lehtesisht té lexueshme ne kushtet normale té blerjes dhe pérdorimit.

N.g.se éshté i mbuluar me njé material veshés té gjitha informacionet e detyrueshme duhet té
figurojné mbi kété té fundit ose etiketa e ambalazhit duhet té jete lehtésisht e lexueshme dhe jo e
maskuar nga ambalazhi.

Emri i produktit ushgimor dhe pérmbajtja neto duhet té bjeré né sy gé né pamje té paré.

N.g.se gjuha né etiketén origjinale nuk éshté e pranueshme pér konsumatorin pér té cilin ajo eshté
e destinuar duhet té pérdoret nje etikete shtese gé pérmban informacionin e detyrueshém né
gjuhén shqipe.

Né rastin kur etiketa éshté zevendesuar , apo plotésuar me nje tjetér shenimet e detyrueshme
duhet té jene piké pér piké si té etiketés orgjinale.

Malli té shogérohet me certifikaté orgjine dhe raporté analize té laboratorit.

Specifikime teknike pér artikullin

“VAJ ULLIRI ;STAZH 102-87”

Treguesit organo leptike: Pamja e jashtme té jeté e kthjellét dhe pa asnjé turbullire .

Ngjyra té jeté e verdhé deri né lehtésisht jeshile. -

Era dhe shija karakteristike té vajit té ullirit.

Nuk duhet té permbajé 1€ndé té huaja, té jeté i rafinuar,aciditeti nuk duhet té kalojé 0.5 %.
Amballazhimi ne shishe 0.5-1 litérshe gelqgi ose plastike transparente me etiketé ku té shénohen
standardet.

Nuk duhet té jeté i perzier me vajra té tjeré dhe konservanté.
Treguesit e tjeré fiziko kimik sipas STAZH.



Markeérimi:
Emértimi i prodhuesit.
e Emrii produktit .
e Pesha neto ose véllimi i produktit.
e Data e prodhimit .
e Data e skadimit.
Kushtet e vecanta té ruajtjes.
Rekomandime pér pérdorim, nése kéto ndikojné né ményré té ndjeshme mbi afatet e ruajtjes sé
cilésisé ose mbi vlerat e produktit ushqimoré kéto té dhéna té jepen mbi amballazh ose mbi
etiketé.
Malli té shogérohet me certifikaté origjine dhe raporté analize té laboratorit

Specifikime teknike pér artikullin
“VAJ LULEDIELLI I RAFINUAR”
Bazuar NE STAZH. ... ..o 203 2003
1. Pamja e jashtme: N¢ gradé Celsius...léng vajor i qarté pa depozitime.

2. Ngjyra: E verdhé e lehté’
3. Eradhe shija: Karakteristiké e vajit té lulediellit, e miré, pa shije dhe pa eré té huaj.

Treguesit fiziko kimiké

1. Aciditeti i shprehur ne acid oleic jo mé shumé se........c.ccceevevvevieennnn. 0.2 g\100g vaj
2. Masa specifike né 20 gradé Celsius .. cerreereeeeneenee. .. 0,918-0,923
3. Lageshtira dhe lendét fluturuese né 105 OC %, JO mé shume €ttt 0,2
4. Numri i sapunifikimitné mg KOH\g vaj............oooeiiiiiiiiii e, 188-194
5. Numri i jodit sipas Hanusit ...........c..cooiiiiiiiiiii... et 118-141
6. Léndét e ptretshme né eter ose benzol, né %, jo mé shumése....................... 0.05
7. Pérmbajtja e sapunve n€ %, jo me Shumeé se ............cooeviiiiiiiiiiiiiiiinenn. 0.005
8. Léndét e pasapunifikueshme né jomé shumé se ...............coeviiniiiiiinnnn... 15g\kg
9. Numri i peroksideve jo me shume se ..............coveviinnnn.. 10 mek O2 aktiv\kg vaj
10. Treguesit € refrakSionit...........ovviiiiiii i 1,461-1,468
11. Pérmbajtja e mikroelementve, mg\kg vaj jo mé shumé se:

e Hekur........... 1,5

e Bakér............ 0,1

e Plumb........... 0,1

e Arsenik ........ 0,1

Treguesit e mésipérm jané té detyrueshém.

Ambalazhi: me kuti metalike té llakuara nga brenda me material té pérshtatshém pér produkt, ushgimor
ose shishe plastike (PET) me mase 1-5 litra me tapa metalike ose plastike me shirit PVC me stampén
perkatése.

Shishet ambalazhohen né kuti kartoni t¢ mbyllura mire ose me material tjetér té pershtatshém .



Shmangia né véllim éshté deri + 1%.
Mbi ¢do amballazh vendoset etiketa.

Ambalazhimi: Etiketa e produktit t¢ ambalazhuar duhet té fiksohet ne menyré gé té mos shképutet nga
ambalazhi.

e Shénimet e detyrueshme té marketimit duhet té jene té garta, té dukshme mire, té pashlyeshme
dhe lehtesisht té lexueshme né kushtet normale té blerjes dhe pérdorimit.

e N.g.se éshté i mbuluar me njé material veshés té gjitha informacionet e detyrueshme duhet té
figurojné mbi kété té fundit ose etiketa e ambalazhit duhet té jete lehtésisht e lexueshme dhe jo
e maskuar nga ambalazhi.

e Emri i produktit ushgimor dhe pérmbajtja neto duhet té bjeré né sy gé né pamje té paré.

e N.g.se gjuha né etiketén origjinale nuk éshté e pranueshme pér konsumatorin pér té cilin ajo
éshté e destinuar duhet té pérdoret nje etiketé shtesé gé pérmban informacionin e detyrueshém
né gjuhén shqipe.

e NEé rastin kur etiketa éshté zévendésuar, apo plotésuar me nje tjetér shénimet e detyrueshme
duhet té jené piké pér pikeé si té etiketés orgjinale.

Markerimi: Né etiketé té pércaktohet emértimi i produktit ushgimor vaj luledielli i rafinuar, emri i
prodhuesit, Iéndén e paré gé pérdoret pér prodhimin e produktit ushgimor, kushtet e vecanta té ruajtjes,
rekomandime.

Malli té shogérohet me certifikaté origjine dhe raporté analize té laboratorit
Né ambalazhim plastik ose metalik té vendoset data e prodhimit.

Data e skadencés (Data e jetégjatésisé minimale)
Cdo parti malli té shogérohet me certifikatat origjine dhe raporté analize té laboratorit
Specifikime teknike pér artikullin

“KRIPE E JODIZUAR”
Bazuar n€ STAZH.... ..ottt e 1437/01.07.1995

Lloji: Kripé ushgimore pérpunuar dhe bluar pér pérdorim né kuzhiné.

Pamja: Masé kokrrizore

Ngjyra: E bardhé



Era dhe shija : E kripur pa shije dhe eré té huaj.

Treguesit fiziko kimiké:

I 1001 (XY = T 0 T RSP PRRSP 02-2
2. Klorur N& 1Endén € thaté Ne 90,.........cccceeieiieiieie e jo me pak se 98

3. Klorur Mg né I1Endén e thaté Ne 90,........cceovereiiiiiiiieeee e jo me shumé se 0.3
4. Sulfat Mg né IEndén e thaté Ne %0,.......ccccveveiieiieceece e jo me shumé se 0.9

5. Sulfat Cané leéndén e thatE ne %o,......ovvvneiiiiii e jo me shumé se 0.2
6. Léndé té patretshme né 1éndén e thaté né %,...........ccceoevvveiiinnn... jo me shumé se 0.3
7. LageShtIrE NE Yo, . n et jo me shumé se 1
8. Jodur Kaliumi MOAKE. ... 50+-3

Kripa té plotésojé té gjithé kérkesat higjeno shéndetsore dhe normat e miratuara nga Ministria e
Shéndetésiseé.

Amballazhimi: Té béhet né gese té paster ose polietileni ushgimore, opak me masé 1 — 25 kg.

Markérimi:
e Emértimi i prodhuesit
e Emri i produktit
e Pesha neto ose véllimi i produktit
e Data e prodhimit
e Data e skadimit (Data e jetégjatésisé minimale)
e Kushtet e vecanta té ruajtjes
e Rekomandime pér pérdorim, nése kéto ndikojné né ményré té ndjeshme mbi afatet e ruajtjes sé

cilésisé ose mbi vlerat e produktit ushgimoré.kéto té dhéna té jepen mbi amballazh ose mbi
etiketé.

Ambalazhimi: Etiketa e produktit t¢ ambalazhuar duhet té fiksohet né menyré gé té mos shképutet nga
ambalazhi.

Shénimet e detyrueshme té marketimit duhet té jené té garta ,t€ dukshme miré ,té pashlyeshme
dhe lehtésisht té lexueshme ne kushtet normale té blerjes dhe pérdorimit.

N.g.se éshté i mbuluar me njé material veshés té gjitha informacionet e detyrueshme duhet té
figurojné mbi kété té fundit ose etiketa e ambalazhit duhet té jete lehtésisht e lexueshme dhe jo e
maskuar nga ambalazhi.

Emri i produktit ushgimor dhe pérmbajtja neto duhet té bjeré né sy gé né pamje té paré.

N.g.se gjuha né etiketén origjinale nuk éshté e pranueshme pér konsumatorin pér té cilin ajo eshté
e destinuar duhet té pérdoret nje etiketé shtesé gé pérmban informacionin e detyrueshém né
gjuhén shqipe.

Né rastin kur etiketa éshté zévendesuar , apo plotésuar me njé tjetér shénimet e detyrueshme
duhet té jené piké pér pikeé si té etiketés orgjinale.

Malli té shogérohet me certifikaté orgjine dhe raporté analizé té laboratorit.



Specifikime teknike pér artikullin

“MIELL GRURI”

Bazuar NE STASH ... 1455\87

Lloji: Miell gruri me rreze 80 %

Treguesit shqisor:

Ngjyra: E bardhé me nuancé té lehté ne té verdhé né varési té llojit té grurit.

Pjesezat e himeve jané té padukshme me rreze 80 %.

Era dhe shija: Karakteristiké e miellit té grurit, pa eré myku, pa shije té hidhur e té tharté dhe paerée
shije té huaj. Nuk lejohen kércitje.

TREGUESIT FIZIKE DHE KIMIKE

Lageshtira ,%6, JO M& SNUME SE.......ccviiieiieii e 14
Aciditeti i shprehur né acid sulfurik né l1éndét absolutisht té thata %, jo mé shumé se.. . 0.115
Hiri i tretshem,né Iéndén absolutisht té thate %0,..........cccccevveveiieieennnn, jo me shumé se 0.9

Hiri i patretshém né acid klorhidrik 10%; né 1éndén absolutisht té thate,%,
................................................................................................................ jo me shume se 0.1
Mbisitja (imtésia e bluarjes ):Pér miellrat e bluar né fabrikat me cilindra:

NE& sitén metalike Nr.54,90,......ccveiiiieiice e jo me shumé se 2

Ne sitén € MENAAFShIE 5 XXX, %0,.....uvveiiiriiieiiiiiie et Jo me shumé se 5
Gluteni i NJOME ,%, JO ME PAK SB.....cccueiieiiiieiieeiteeiteeeeseese et e se e sre e sreeste e sreesraeeesreas 25
LENAE MINEIAIE ... s nuk lejohen
Perzierje metalike.Plumbi, zinku € baKri.........ccccoovveieiiiiiiciic e nuk lejohen
Lejohet permbajtja e hekurit né formé thérmijash nén 0.3 mm, ........... jo mé shumé se 3mg.g
Mikroorganizma patogjene, infestime dhe demtues hambari té gjallé,............... nuk lejohen

Ambalazhimi dhe transportimi.

Ambalazhimi béhet né thasépolietileni té paster té gepur né gryké me masé 25-50kg.
Mbi ambalazh vendoset etiketa ku shénohen té dhénat e méposhtme.

Ndérrmarrja prodhuese.

Lloji i miellit.

Data e prodhimit dhe data e skadimit.

Ambalazhimi: Etiketa e produktit té ambalazhuar duhet té fiksohet né menyré gé té mos shképutet nga
ambalazhi.

Shénimet e detyrueshme té marketimit duhet té jené té garta, té dukshme miré ,té pashlyeshme dhe
lehtésisht té lexueshme né kushtet normale té blerjes dhe pérdorimit.

N.g.se éshté i mbuluar me njé material veshés té gjitha informacionet e detyrueshme duhet té figurojné
mbi kété té fundit ose etiketa e ambalazhit duhet té jeté lehtésisht e lexueshme dhe jo e maskuar nga
ambalazhi.

Transporti té béhet me mjete té pastra té mbrojtura nga faktorét atmosferiké duke zbatuar rregullat
higjeno-sanitre per transportimin e produkteve ushgimore.



Specifikime teknike per artikullin

“BUKA”
BazZUAK NE ST ASH ..ot e e e e e e e as 1411/87

Lloji: Buke gruri me miell rreze 75 %

Treguesit shqisor

Korja: E Iémuar, pa flluska, pa carje e pjesé té djegura dhe pa shképutje té saj nga tuli, me ngjyré té
njellojté mjalti né té kugerremté.

Tuli: Masé e njellojté e pjekur mirgé, jo e ngjitshme me pofre té shpérndara né menyré té njétrajtshme
dhe pa gjurmé mielli t& pa brumosur. Kosinstenca elastike me shtypje té lehté rikthehet né gjendjen e
paré, jo i thérmueshme dhe pa shtresa.

Era dhe shija : E kéndshme e bukés sé pjekur miré, pa eré e shije té hidhur, té tharté, myku ose té huaj.
Nuk lejohet kércitje.

Forma : E rregullt pa shtypje e deformime.

=T oo (=] r= I o [V =V - SRS nuk lejohen.

Treguesit fiziko — Kimik:

s Lagéshtirané % Jo ME SNUMEB S .........ooiiiiiiiiieieee e 45

%%+ POroziteti NE % JO ME PAK SE ...eccveeriiieiieeie ettt re e 70

s Aciditeti né gradé jo Me& SHUME SE.........cccoiiiiiiiiiee s 4.5
Buka dérgohet pér Konsum jO mMe Paré Se........c.coceeveieeirerreneenenennens 3 ore nga koha e pjekjes

Masa e caktuar sipas 1lojit té bukes duhet t’i pergjigjet mases ...3-4 ore pas kohés sé pjekjes
Ambalazhimi: Buka ambalazhohet né kuti plastike té lejuara pér produktet ushgimore.

Transporti i bukes béhet me mjete té pastra té mbrojtura nga démtimet e faktorét e tjeré atmosferik
duke zbatuar rregullat higjeno-sanitare pér transportimin e produkteve ushgimore.

Specifikime teknike pér artikullin

“RECEL”
CILESIAE I-ré
Treguesit cilésoré té recelit:
1.Pamja e jashtme: Jo e shéndritshme, e pashegerosur, me sipérfage té njéllojté, ku shénja myku dhe
fermetimi nuk lejohen, pa pjesé té djegura, fleté fruit, fara dhe pjesé té fermetuara. 2.Ngjyra: E
njéllojté, karakteristike e frutave té pérdorura té ziera me sheqger.
3.Shijadhe era: Me eré té pélqyeshme, karakteristike e frutit gé mbizotéron né pérzierje, pa eré té
huaj. Shija té jeté e pélgyeshme, e émbél pa shije karamalizimi e fermetimi, pa shije té hidhur ose
cfarédo shije tjetér té huaj.
6 Treguesit kimik: 1..Lende reduktuese (sheger invert) jo me shume se 0,1%. 2..Lageshtia jo me
shume se 0,16%. 3..Hiri jo me shume se 0,07%.
Amballazhimi:
-Té jeté i ambalazhuar hermetikisht né kavanoza gelqi , apo plastike me peshé 1-5 kg,me etiketé.
Marketimi:
Emeértimi i prodhuesit.
Emri i produktit .
Pesha neto ose Vvéllimi i produktit.
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Data e prodhimit .

Data e skadimit.

Kushtet e vecanta té ruajtjes.

Malli té shogérohet me certifikaté origjine dhe raporté analize té laboratorit.

Specifikime teknike pér artikullin
”SALCE DOMATE”
Bazuar NE STAZH........coiviiii e sreseene e e e e e e a2 1A29\BT
Lloji: Salcé domate

1.Pamja e jashtme: Masé e njellojté me kosistencé paste, jo fibroze pa fara pa copa lekure pa pjese té
karamelizuara té prishura ose té fermentura.

2.Ngjyra: E kuge intensive karakteristiké e salcés sé domates e njéllojté né té gjithe masén

3.Era dhe shija: Karakteristikeé e domates pa shije dhe eré té huaj pa shije karamelizimi prishje ose
fermetimi .

Treguesit fiziko Kimiké:

e Pérmbajtja e ekstraktit té dobishém sipas refraktometrit né % ..........c..ccocvvuvenees 28-30

e Aciditeti i Pergjithshém né raport me ekstraktin i shprehur ne acid acetic ne% jo me shumé se
0.1.

e Pérmbajtja e sheqgerit té pérgjithshem né % jo Mmé ShumMEé Se.........ccceevvvvevvneriinnnnns 20.

e Kripra té klorurit t& na té veté léndés sé paré né % joméshumése 1.3............ccoiiiiiina...
2

e Pérmbajtja e acidit sorbik né mg\kg jo meé& shumé se .........ccceeveieiiiii e 600.

e Pérmbajtja e metaleve té rénda né mg \kg jo me shumé se

> Zink 20

> Kallaj 250

» Plumb 04

> Baker 30

> Arsenik 0.4

Ngarkesa mikrobike. Brenda kufijve té lejuar nga Ministria e Shendetsisé.
Né salcén e domates nuk lejohen pérmbajtje e Iéndeve té huaja dhe pérdoruesi i ngjuruesve artificial.
Amballazhimi, marketimi dhe etiketimi:

Ambalazhohet né kuti tenegeje té llakuara me masé..... 0.5 —1kg.
Mbi ¢do ambalazh vendoset etiketa e cila duhet té permbajé té dhénat e méposhtme:

» Emértimi i prodhuesit
» Emértimi i produktit masa bruto, neto.

11



> Pérmbajtja e produktit e menyra e perdorimit
» Afati i garancisé (data e prodhimit dhe data e skadimit)

Salca ruhet né mjedise té thata, té pastra, té ajrosura, temperaturé deri ne 28°C, lagéshtiré deri né 75 %
i mbrojtur nga rrezet e diellit.

Transportimi béhet nga mjete té mbuluara, té pastra, té destinuara pér transport té artikujve ushgimoré.

Ambalazhimi: Etiketa e produktit té¢ ambalazhuar duhet té fiksohet ne menyré qé té mos shképutet nga
ambalazhi.

- Shénimet e detyrueshme té marketimit duhet té jene té garta, t€ dukshme mire, té pashlyeshme
dhe lehtesisht té lexueshme ne kushtet normale té blerjes dhe pérdorimit.

- N.g.se éshté i mbuluar me njé material veshés té gjitha informacionet e detyrueshme duhet té
figurojné mbi kété té fundit ose etiketa e ambalazhit duhet té jete lehtésisht e lexueshme dhe jo e
maskuar nga ambalazhi.

- Emri i produktit ushgimor dhe pérmbajtja neto duhet té bjeré né sy gé né pamje té paré.

- N.g.se gjuha né etiketén origjinale nuk éshté e pranueshme pér konsumatorin pér té cilin ajo eshté
e destinuar duhet té pérdoret nje etikete shtese gé pérmban informacionin e detyrueshém né
gjuhén shqipe.

- Nérastin kur etiketa &shté zévendésuar, apo plotésuar me nje tjetér shénimet e detyrueshme duhet
té jene piké pér pike si té etiketés orgjinale.

- Malli té shogérohet me certifikaté orgjine dhe raporté analize té laboratorit.

Specifikime teknike pér artikullin
“BISKOTA”
Biskota: Té jené cilésore, me shije té miré, pa shenja myku ose prishje, té jené sipas standardeve
shtetérore, té amballazhuara, me daté skadence mbi njé vit nga data e furnizimit.
Specifikime teknike pér artikullin
“COKOLLATE”
Artikulli cokollaté té jeté njé produkt industrial, té keté pér bazé kakaon, cilésore, me shije té miré, pa
shenja myku ose prishje, sipas standardeve shtetérore, e amballazhuar, me daté skadence mbi njé vit nga
data e furnizimit.
Specifikime teknike pér artikullin
“CAJ MALI”
Lloji: Caj mali.
Era dhe Shija: Eré dhe shije normale karakteristike e cajit. Cilésia: Té jeté cilésia e paré, e pastér nga

barishtet dhe papastértité, pa lagéshtiré, me ngyrén karakteristike té tij té gjelbér té lehté.
Amballazhimi: Té jeté i amballazhuar
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Specifikime teknike pér Mish, Prodhime Mishi, VVezé.

Pér produkte mishi e té pérpunuara operatorét ekonomik duhet té operojné duke plotésuar
standardet né fugi pér siguriné ushgimore, kushtet gqé duhet té plotésojné ushgimet me origjiné
shtazore té cilat pércaktohen dhe sipas Dokumentit té Agjencisé sé Prokurimit Publik dhe
Autoritetit Kombétar té Ushqimit i datés 19.11.2018 “Rekomandim mbi hartimin e Kkritereve té
vecanta pér kualifikim dhe specifikimet teknike pér prokurimin e produkteve ushqimore” dhe
shtojcés 1, bashkélidhur kétij dokumenti.

Specifikime teknike pér artikullin
“MISH VICI I FRESKET”
Bazuar NE STASH ... e 1441\87
Lloji: Mish vigi i freskét cilésia e paré
Kerkesat cilesore :

Pamja e jashtme: Sipérfagja e mishit éshté e mbuluar me njé cipé té hollé té thaté. Sipérfagja e mishit
pas prerjes éshté e lagur dhe e ndritshme, Iéngu del me veshtiérsi dhe éshté i tejkudshém. Tendinat jane
té shndritshme elastike dhe té forta.

Ngjyra : Mishi i vigit ka ngjyré rozé e ndryshme nga lopa gé ka ngjyré té kuge dhe kau me ngjyré té
kuge t& mbyllur. Né prerje siperfagja éshté e ndritshme, ngjyra e dhjamit éshté e bardhé tek kafshét e
reja, ndérsa tek kafshét e rritura éshté e verdhé.

Era : E kéndshme, karakteristike e llojit.

Ngjyra éshté rozé e verdhé.

Né prerje éshté e ndritshme.

Lengu i mishit pas zierjes : | tejdukshém aromatik, né siperfage duket shtresa ose pika yndyré.
Treguesit kimiko mikrobik :

1. Azot i tretshém, né mg, Amoniak (NH3) pér 100 gr produkt jo me shumé se................. 20.

2. Aciditeti 1 ShPrehur NE Ph ... 5.2 deri né 6.4.

3. Reaksioni per hidrogjenin sulfuror negativ.

4. Ngarkesa mikrobike brenda normave té miratuara nga Ministria e Shéndetésisé.

Treguesit kimik e mikrobik analizohen vetem né ato raste kur dyshohet pér ndryshimet qé ka pésuar
mishi.

Ambalazhimi dhe marketimi;

Cdo parti/karkasé mishi shogérohet me certifikaté veterinare, e cila garanton siguring e produktit “mish”
dhe mé té cilén vértetohet se nga kontrolli i kryer nuk éshté prekur nga sémundje, por gé éshté i sigurt
dhe se lejohet té tregtohet pér konsum publik.

Vula e raportit veterinar té jeté e lexueshme miré dhe ¢do pjesé e karkasés (shpatull, kofshé dhe gjoks)
duhet té jeté e vulosur me vulén e kontrollit veterinar.

Transporti i mishit brenda rrethit behet me mjete t& mbyllura té pastra e té dezinfektuara posagérisht
pér mishin me aparat matés temperature (taograf).

Transportimi jashté rrethit té béhet me autofrigorifer.
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Specifikime teknike pér artikullin

“KONSERVA ME MISH VICTI”

Bazuar N€ STAZH.. ..o .1544-87zv me 1544-79,3211-83

Ky standard pércakton kérkesat kryesore me mish vici té pérgatitura me Iéngun e vet, té ambalazhuara
me kuti metalike (Illamarine) t€ mbyllura hermetikisht dhe té sterilizuara.

Si 1éndé e paré pér prodhimin e konservave me mish vigi cilésia e paré.

Né té gjitha rastet mishi i freskét i therur té pajiset me certifikatén e kontrollit veterinar.

Mishi pér prodhimin e konsrvés pérdoret né gjéndje té freskét (i ftohur) ose i ¢hgriré nga mishi i ruajtur
né gjendje té ngriré.

Mé paré mishi seleksionohet nga té gjitha indet me vleré té pakét.

Léndét ndihmése.

X Kripé gjelle e pastér
X Piper i zi kokérr
X2 Fleté dafine e dizifektuar dhe e tharé
X Kuti llamarine
Nr | Emertimi Treguesit
1 | Shija dhe era Karakteristiké e mishit té vicit
E mbyllur, pa fryrje dhe deforminme
2 | Pamja e jashtme e kutise mekanike,pa njolla oksidimi, pa démtime sé
shtresés sé llakut ,lejohen njnolla ngjyre
Sasia e mishit ndaj masés sé
3 NSRS 72
konservés né % jo mé pak se
4 | Yndyrna né % jo me pak se 13
5 | Kripé né % 1-2
Pérmbajtja e kriprave té
metaleve té renda mg\kg jo mé
6 | shumé se: 200, 10,70, 2,1
Kallaj, bakri,zinku,
plumbi,arseniku
7 | Ngarkesa mikrobike Brenda kufljve té lejuar nga Ministria e
shendreetésisé.
Normalisht té jete elastike dhe té ruaj strukturen
8 | Konsistenca e mishit morfologjike té indit.Ngjyra e lengut kafe e celur
ne krem.

Amballazhimi, marketimi dhe etiketimi:

e Ambalazhohet né kuti tenegeje té kallaisura dhe té llakuara masa e kutise 100 - 500gr
produkt.

e Mbi ¢do kuti vendoset etiketa me mbishkrimin ;
e Emértimi i prodhuesit.
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loji i konservés(konservé me mish vici)
Data e prodhimit, masa neto

Né ¢do kuti vendosen etiketa ku shénohen:

Emeértimi i prodhuesit

Emértimi i produktit masa bruto, neto.
Pérmbajtja e produktit e menyra e perdorimit
Data e prodhimit,

Afati i garancisé (Data e jetégjatésisé minimale)

Aambalazhimi: Etiketa e produktit t¢ ambalazhuar duhet té fiksohet ne menyré gé té mos shképutet
nga ambalazhi.

1.

2.

w

Shénimet e detyrueshme té marketimit duhet té jene té garta ,té dukshme mire ,té pashlyeshme
dhe lehtesisht té lexueshme ne kushtet normale té blerjes dhe pérdorimit.

N.g.se éshté i mbuluar me njé material veshés té gjitha informacionet e detyrueshme duhet té
figurojné mbi kété té fundit ose etiketa e ambalazhit duhet té jete lehtésisht e lexueshme dhe jo e
maskuar nga ambalazhi.

Emri i produktit ushgimor dhe pérmbajtja neto duhet té bjeré né sy gé né pamje té paré.

N.g.se gjuha né etiketén origjinale nuk éshté e pranueshme pér konsumatorin pér té cilin ajo eshté
e destinuar duhet té pérdoret nje etikete shtese gé pérmban informacionin e detyrueshém né
gjuhén shqipe.

Né rastin kur etiketa éshté zevendesuar, apo plotésuar me nje tjetér shenimet e detyrueshme duhet
té jene piké pér pike si té etiketés orgjinale.

Malli té shogérohet me certifikaté orgjine dhe raporté analize té laboratorit.

Specifikime teknike pér artikullin

"KONSERVA SARDELE ME VAJ ULLIRI”

Bazuar 1€ STAZH . .... oot e e e e e eeeeeeeeeeeeeseee e 1517087

Lloji: Konserva me vaj ulliri

Era dhe shija :E kendshme ,specifike per sardelen e konservuar pa shije dhe ere té huaj.
Konsistenca e mishit: Té jete kompakt, i thyeshem jo i qullet kur nxirret me kujdes nga kutia nuk

thermohet.
Madhesia: Sardelet té jene té plota, lejohen diferenca ne gjatesi jo me shume se........ 1.5¢cm
Gjatesia e sardeleve té jete JO ME PAK SE ...ccveviiieiieeiie e 7.cm.

Qartesia e vajit dhe paraqitja e sardeleve ne kuti: Vaji pas dekantimit té jete i kthejllet.

Sardelet té jene té plota té prera drejt pa njolla gjaku dhe zorre.

Copa bishti dhe koka peshku nuk lejohen.

Pamja e jashtme e peshkut té jete e rregullt.

Lejohen plasaritje té lekures se peshkut deri ne 20% té siperfages se dukshme me hapjen e kutise.
Pamja e brendshme e kutise : Lejohen njolla blu violete.

RaAPOrti 1 MASES NE  Y0.....ceiiieiieiiiceiie e sardele me vaj 80 me 20 £5% .
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Lende té huaja e pjese lundruese té biShtit ...........ccccoevveriiieii e nuk lejohen.

Pérmbajtja e kripés sé gjellés né raport me masén Neto..........ccevverereerieeriesieeseeriennens 1-2%
Pérmbajtja e kriprave té metaleve ne mg\kg konserv jo mé shumé se:

e Kallaj 250

e Plumbi 2

e Bakri 5
Amballazhimi, marketimi dhe etiketimi:

e Ambalazhohet né kuti metalike té llakuara té mbyllura hermetikisht me mase 100 — 200 gr.

Mbi ambalazh vendoset etiketa me té dhenat e meposhtme:
e Ndérmarrja (firma) prodhuese
e Emértimi i produktit masa bruto, neto.
e Pérmbajtja e produktit e menyra e perdorimit
Afati i garanciseé data e prodhimit, data e skadimit (Data e jetégjatésisé minimale)
Kutité e tubetat vendosen né arka kartoni .Mbi arké vendoset:
Emértimi i prodhuesit
Lloji i prodhimit
Numri i kutive
Datén e prodhimit, data e skadimit (Data e jetégjatésisé minimale)

Ruajtja e transportimi

Sardele me vaj ulliri ruhet né mjedise té thata, té pastra, té ajrosura, temperaturté deri ne 4 - 14 °C.
Transportimi béhet nga mjete té mbuluara, té pastra ,té destinuara pér transport té artikujve ushgimoré.
Aambalazhimi: Etiketa e produktit té ambalazhuar duhet té fiksohet ne menyré gé té mos shképutet nga
ambalazhi.

X2 Shénimet e detyrueshme té marketimit duhet té jene té garta ,té dukshme mire ,té pashlyeshme
dhe lehtesisht té lexueshme ne kushtet normale té blerjes dhe pérdorimit.
X2 N.g.se éshté i mbuluar me njé material veshés té gjitha informacionet e detyrueshme duhet té

figurojné mbi kété té fundit ose etiketa e ambalazhit duhet té jete lehtésisht e lexueshme dhe jo e maskuar
nga ambalazhi.

X Emri i produktit ushgimor dhe pérmbajtja neto duhet té bjeré né sy gé né pamje té paré.

<> N.g.se gjuha né etiketén origjinale nuk éshté e pranueshme pér konsumatorin pér té cilin ajo
eshté e destinuar duhet té pérdoret nje etikete shtese gé pérmban informacionin e detyrueshém né gjuhén
shqipe.

X Né rastin kur etiketa éshté zevendesuar , apo plotésuar me nje tjetér shenimet e detyrueshme
duhet té jene piké pér piké si té etiketés orgjinale.

Malli té shogérohet me certifikaté orgjine dhe raporté analize té laboratorit.

Specifikime teknike pér artikullin
“SALLAM (SALCICE)”
Me pérberje mish lope, vici ose pule ,i paketuar né pako treshe celefone, nga 250 gr
secila i freskét dhe i pajisur me certifikatén sanitare, t&¢ mos pérmbajé shumé yndyre

dhe furnizimi té béhet me mjete frigoriferike. Mishi te jete ngjyré rozé dhe té keté eré te kéndshme.

Malli té jeté i shogeruar me certifikate cilésie me té gjithé parametrat.
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Specifikime teknike pér artikullin

“VEZE PULE”

BAzZUAr NE STASH. ... e 1515-85
Lloji.Vezé pule

Kérkesat Cilésore

I. Pamja e jashtme. E paster dhe pa plasje. Lejohen ndotje té lehta.
2. Dhoma e ajrit (lartesia ), mm, jO Me SNUME SE........cccvevveiieireie e 9

3. E bardha e vezes. E dendur e kulluar dhe e paster pa njolla gjaku ( té& kontrolluar ne
ovoskop).

4. E verdha e vezés .Kompakte e ndodhur né pozicionin gendror pak e levizshme .Lejohet devijim i
vogel nga pozicioni gendror.

5-Era. Pa eré prishje dhe eré tjeter té huaj.

6-Masa. NE gr, JO ME PAK SB.....eciuiiiiiieiiicie sttt sttt e e e e sae e e re e ens 40.

Ambalazhimi

1. Vezét ambalazhohen né kartona fole me kapacitet 30 vezé secila dhe né ¢do kuti kartoni
vendosen 12 copé kartona fole
2. Mbi ¢do ambalazh vendoset etiketa ku shenohen .

Emri i nderrmarrjes prodhuese,
Sasia,
Data e prodhimit.

Specifikime teknike pér artikullin
“FILETO PULE”
- Pamja e jashtme: Me ngjyre rozé e celur gé anon né té bardhé karakteristika e mishit té pulés sé
freskét, pa shtresa té tepérta dhjami cilési e paré.
- Ndarja anatomike; Mishi i pulés do té pérbéhet vetem nga pjese té kraharorit té pulés; Fileto té jeté
e shogéruar me fleté analize pérkatése,
- Paketimi: Té jeté me kuti ku té jeté shénuar pesha dhe Data e prodhimit.data e skadences Emri
I nderrmarrjes prodhuese sasia.
- Treguesit kimik ; Né pérputhje me Standartin Shtetéror Shqiptar
- Era: E kéndshme, karakteristike e llojit.
e Transporti i filetos brenda rrethit behet me mjete t¢ mbyllura té pastra e té dezinfektuara
posacérisht pér fileton me aparat matés temperature (taograf).

e Transportimi jashté rrethit té béhet me autofrigorifer.
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Specifikime teknike pér Zarzavate (Perime) dhe Fruta

Produktet ushgimore fruta e perime té papérpunuara shogérohen me fleté analiza pér ¢do sasi malli té
I8vruar.

Zarzavatet té jené sipas stinés duke pérfshiré té gjitha llojet si: Domate, qepé, speca, patélixhana,
karrota, presh, lakér, bizele, bamje, etj.

Specifikime teknike pér artikullin

“BIZELE”

BazUuar NE STASH. ... .ottt 1713-88
Lloji. Bizele pér treg cilésia e paré

Kerkesat cilésore té bizeles kokérr

1. Pamja e jashtme.Té njoma, té freskéta, té pastra e té pacara, me ngjyre té kultivarit, me pjekuri
teknike dhe madhesi normale té kultivarit.

2. Padémtime mekanike , njolla ndryshku nga antraknoza, ndezje e kalbje.

Kérkesat cilésore té bizeles bishtajore

1. Pamjae jashtme .Té freskéta, té njoma, té pastra, té pathyera, me ngjyré e madhési té kultivarit.
2. Kokrrat né bishtajé.Me madhési normale té kultivarit, té zhvilluara mire né fazén quméshtore,
me ngjyré jeshile té hapur, me Iékure té hollg, t& njomé e té embel, pa shenja drunjézimi.
3- Démtime mekanike, njolla ndryshku, nga antraknoza, ndezje e kalbje.

LEJONEN T8 VIAIA ..ot ettt bbb 5%.
Nuk lejohen me njolla ndryshku nga antraknoza me ndezje e kalbje .
Ambalazhami dhe etiketimi bazuar né standardin............ccccecceveevieniinienc e 1799\88

Perimet ambalazhohen té ndara sipas kultivaréve né arka té pastra té forta e té thata té prodhuara sipas
standardit ose kushtit teknik perkatés né fuqi.
Cdo parti perimesh shogérohet me etiketé ku shénohet

e Emértimi i prodhuesit

e Lloji i prodhimit

o Cilésia

e Masa bruto dhe neto
Transporti i perimeve té freskta béhet me mjete té pastra té mbrojtura nga démtimet e foktorét e tjeré
atmosferik duke zbatuar rregullat higjeno-sanitare pér transportimin e produkteve ushgimore

Specifikime teknike pér artikullin

“PRESH”

BazZUAE NE ST A SH .o ettt e et a e e e e e e e e e eeaarr e ——————— 1759-88
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Lloji. Presh pér treg cilésia e paré

KERKESAT CILESORE

Pamja e jashtme. | freskét i pastér i njomé, me ngjyré té bardhé né jeshile, i pavyshkur dhe i laré me
ujé té pijshém .

e Diametri né pjesén me t& trashe, CM. ......ccocooviiiiiiiinen e mbi 2.5-3.5
o Gjatésia e KEreellit NE CM.. ..o . 25-45
e Gjatésia e gjethit nga rozeta, CM,.........ccocoviiiieiiecnneeeeee, jo me shumé se 20
®  SISTEMI ITENJOI, CIM, tvviiiieiiie ettt jo me shumé se 1.
o DEMLIME € SEMUNJE ...veevieie e nuk lejohen
Ambalazhami dhe etiketimi. Bazuar né standardin.............ccoccooveieieninininnnnnn, 1799\88

Perimet ambalazhohen té ndara sipas kultivaréve né arka té pastra té forta e té thata té prodhuara sipas
standardit ose kushtit teknik té perkatés né fuqi.

Perimet gjethore té standardizuara né tufa dhe lidhen si me poshté .

Preshi lidhet né tufa né dy vende dhe kéto vendosen né arka tip.

Cdo parti perimesh shogerohet me etikete ku shenohet

Prodhuesi
Lloji i prodhimit
Cilésia
e Masa bruto dhe neto
Transporti i perimeve té freskéta béhet me mjete té pastra té mbrojtura nga démtimet e foktorét e tjeré
atmosferik duke zbatuar rregullat higjeno-sanitare pér transportimin e produkteve ushgimore.

Specifikime teknike pér artikullin

“DOMATE”

BazZUAr NE STASH. ... et 1726-88
Lloji. Domate pér treg cilésia e paré

KERKESAT CILESORE

Pamja e jashtme.Té freskéta, me formé tipike té kultivarit, té plota, té pastra, té pavrara, té pashtypura,
pakalbje dhe pa njolla nga djegia e diellit, té paprekura nga semundjet dhe démtuesit si dhe té palagura.
Pjekuria dhe ngjyra .Me pjekuri normale, me ngjyré té kuge,lehtésisht roze dhe jeshile rreth bishtit.
Nuk lejohen domate té tejpjekura, té zbutura e té vyshkura.

DEMTIME € SEMUNAJE......oiiiiiiiieiee e nuk lejohen.

Té plasura e té vrara lehtésisht. Pér llojet e mesme dhe té vona lejohen deri ne 5% plasaritje rreth
bishtit por pa rrjedhje I1éngu (té kalcifikuara
Madhésia e kokrrés (diametri mé i madh gjerésor ),cm, jo me pak se
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PAE 18 NBISNIMEE .ottt ettt e e e e e e e e e e e e e e e e e 5

Per t8 MESMET ANE T8 VONAL .....oeeeeeeeeeeeeeeeeeeeeeeeeeeee et eee e ee e e et e eeeeeeeeeeeeeeeeeeeeeeeeeeeeneneneees 7
Pér t€ mesmet e té vonat KumbuUllore...........cccoo e (gjatesia 5)
Ambalazhami dhe etiketimi bazuar né standardin ...........c.covvveievieeciieee e 1799\88

Perimet ambalazhohen té ndara sipas kultivaréve né arka té pastra té forta e té thata té prodhuara sipas
standardit ose kushtit teknik té perkatés né fuqi.
Cdo parti perimesh shogérohet me etiketé ku shénohet:

e Prodhuesi

e Lloji i prodhimit

e Cilésia

e Masa bruto dhe neto
Transporti i perimeve té freskéta behet me mjete té pastra té€ mbrojtura nga démtimet e foktorét e tjeré
atmosferik duke zbatuar rregullat higjeno - sanitare pér transportimin e produkteve ushgimore.

Specifikime teknike pér artikullin

“PATELLXHANE”

Bazuar NE STASH. ... .ottt 1730/88
Lloji. Patélixhan pér treg cilésia e paré

Kérkesat cilésore

Pamja e jashtme. Karakteristiké e kultivarit. Té freskéta, té pastra, me sipérfage té lemuar me ngjyré té
zezé manushage me pjekuri normale me fleté jeshile me nuanca té dobéta manushage, té pa vyshkura .

Démtime té ndryshme € SEMUNJE........cccoveiieiiiieiiee e nuk lejohen
té kalbura, t& myKura, t8 NOIITa.........cooeiiiiiieieie e .nuk lejohen

Madhesia ne cm.

a) diametri jo me shume se

<> Pert€ @latat. .. ..o e 5

< Per t€ trumbULIAKEAL. . . .o e e e 12
b) Gjatésia e bishtit né cm jJO M& SHUME SE........cceiviiiiieee e 4

Ambalazhami dhe etiketimi bazuar né standardin.........ccoeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeenns 1799\88

Perimet ambalazhohen té ndara sipas kultivarve ne arka té pastra té forta e té thata té prodhuara sipas
standardit ose kushtit teknik té perkates ne fugi.
Cdo parti perimesh shogérohet me etiketé ku shénohet:

e Prodhuesi

e Lloji i prodhimit

o Cilesia

e Masa bruto dhe neto
Transporti i perimeve té freskéta behet me mjete té pastra té mbrojtura nga demtimet e foktorét e tjeré
atmosferik duke zbatuar rregullat higjeno-sanitare pér transportimin e produkteve ushgimore.
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Specifikime teknike pér artikullin

“TRANGULLI”(KASTRAVECI)

BaZUAE NE ST A S H . ..ot e e e e e e e e e e e e e e e e e e 1754\88

Lloji :Trangull pér treg cilésia e paré.

Kérkesat cilésore :

Pamja e jashtme: Té freskét me ngjyré e formé tipike té kultivarit , me perkulje té lehté .

Pérbérja e brendshme e tulit: Me tul té forté e té Iéngshém. Farat e pa zhvilluara e pa kore té forté.

Madhesité:
e Gjerésiané cm (diametrik mé i madh ).......ccoovviiiniiiei e deri 5
o GJateSIane CM......oueiniiitiii et nuk kérkohet

Démtime mekanike (gérvishtje té lehta né lekuré) né%, té prekura nga insektet té
KAIDUIA. ... nuk lejohen.

Ambalazhami dhe etiketimi bazuar né standardin..........cc.cceveeriieieiieniesiesieennens 1799\88
Perimet ambalazhohen té ndara sipas kultivaréve né arka té pastra té forta e té thata té prodhuara sipas
standardit ose kushtit teknik perkatés né fuqi.

Cdo parti perimesh shogérohet me etiketé ku shénohet:
Prodhuesi

Lloji i prodhimit

Cilésia

Masa bruto dhe neto

Transporti i perimeve té freskta béhet me mjete té pastra té mbrojtura nga démtimet e foktorét e tjeré
atmosferik duke zbatuar rregullat higjeno - sanitare pér transportimin e produkteve ushgimore.

Specifikime teknike pér artikullin
“SPECA”

Bazuar NE STASH ...ttt e 1756\88
Lloji : Spec pér treg cilésia e paré
Kérkesat cilésore :
Pamja e jashtme: Me ngjyré e formé tipike té kultivarit, té freskta, té pastra dhe me pjekuri teknike
Démtime ne % (té shtypura, té gervishtura ) joO Mme SNUME S€ ........ccevvvieervereeresee e 3
Shija. Karakteristiké e kultivarit. Lejohet shije djegése e lehté. Nuk lejohet pérzierje e specave djegés

me ato jo djegés.

Gjatésia,cm
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O PErt€ gjatat. .. oo mbi, 10

o Pértérrumbullaktat............cooiiiiii mbi, 7
Ambalazhami dhe etiketimi bazuar neé standardin................................. 1799\88
Perimet ambalazhohen té ndara sipas kultivaréve né arka té pastra té forta e té thata té prodhuara sipas
standardit ose kushtit teknik pérkatés né fuqi.

Cdo parti perimesh shogérohet me etiketé ku shénohet

e Prodhuesi

e Lloji i prodhimit

e Cilesia

e Masa bruto dhe neto

Transporti i perimeve té freskéta béhet me mjete té pastra té€ mbrojtura nga démtimet e foktorét e tjeré
atmosferik duke zbatuar rregullat higjeno-sanitare pér transportimin e produkteve ushgimore.

Specifikime teknike pér artikullin
“LAKER”
Bazuar NE STASH. ... s 1758-88
Lloji Lakér pér treg cilésia e paré

Kérkesat cilésore

Pamja e jashtme: Té zhvilluara, me mbéshtjellje fletésh, e forté ne prekje.

Lejohen lakra t& pangjeshUura ..........ccoviieieiereicree e deri 5% té parties

Pastrimi dhe gjatesia e kocanit.:Té jené té pastruara dhe me 2-3 gjethe té gjelbéra, té lidhura me
koganin i CIli t8 JEtB ........ooiieee e deri né 3cm.

Démtime té ndryshme mekanike, me SEMUNAje..........cccevvevieiiieieiiieieereee, nuk lejohen.

Lejohen deri ne 5% e partisé me démtime té lehta mekanike, té cara lehtésisht e té shperthyera si dhe té
demtuara lehtesisht nga bryma.
Pesha e kokrrés :

e Per lakrén e hershme, Jo Me Pak SE.......covvieiieieiie e, I kg .
e Per lakren me pjekje té mesme e té vona, ......ccccceeeveeieieciiesnnennn, jo me pak se 1.5 kg.
e Per lakren tip “Drinishti” hibride et] ,........ccccovveeniininiiniincnnne, jo me pak se 0.8 kg.
Ambalazhami dhe etiketimi bazuar ne standartin...........ccccocevevevienininisieieeen, 1799\88

Perimet ambalazhohen té ndara sipas kultivaréve né arka té pastra té forta e té thata té prodhuara sipas
standartit ose kushtit teknik té perkates ne fugi.
Cdo parti perimesh shogerohet me etikete ku shenohet:

e Prodhuesi

e Lloji i prodhimit

e Cilesia

e Masa bruto dhe neto
Transporti i perimeve té freskéta béhet me mjete té pastra té mbrojtura nga démtimet e foktorét e tjeré
atmosferik duke zbatuar rregullat higjeno-sanitare pér transportimin e produkteve ushgimore.
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Specifikime teknike pér artikullin

“QEPE”
BazUar NE ST A SH .o ee e 1755\88

Lloji: Qepé e njomé dhe e thaté cilésia e paré
Kérkesat cilésore :
Qepa e njome:

Pamja e jashtme: té njoma, té freskta, té pastra , té lara me uje té pijshém, me ngjyré jeshile té gjetheve,
té pa cara, té pavyshkura dhe pa karabush.

Gjatesia e tufés né cm: pa kufizim né gjatési dhe me bishta té papreré.

SISTEMI FFENJOF NE CMo.iieceee et e sre e ens derinel
Demtime MEKANTKE NE Y0 .....ocvveie et nuk lejohen
Gjethe té verdha e té lagura ,karabush té médhenj , té gjate e té kalbur........... .nuk lejohen

QEPE E THATE
Pamja e jashtme: Me pjekuri té plote, me cipé e bisht té thaté, té shendosha e té plota. Me ngjyre e

forme tipike té kultivarit dhe me gjatési té bishtit.............c.cccceevivernnn. derine 7 cm.
Diametri ne cm (madhesia e kokrres)
o PBroOValet ... 4-8
O PEIIIOJEL € LT ...ttt 5-10

Démtime mekanike (cifla, bishta, sémundje),

e Me démtime té lehta lejohen jo mé& shumése ..................... 1 % e parties
e Lénde té huaja ( cifla, bishta) lejohen jo mé shumése..................... 1 %).
® Me SEMUNAJE «..ouititi i nuk lejohen.
Té ngrira, Té kalbura e t€ myKura............ocoiiiiiiiiiiiiiiie e, nuk lejohen.

Lejohet furnizimi me gepé té thata té thurura né vargje me gjatési t€ ndryshme. Pesha e materialit qé
pérdoret pér thurje né vargje té mos kalojé 6 % té mases se pergjithshme.

Ambalazhami dhe etiketimi bazuar né standardin.................................. 1799\88

Perimet ambalazhohen té ndara sipas kultivaréve né arka té pastra té forta e té thata té prodhuara sipas
standardit ose kushtit teknik té pérkatés né fuqi.

Patatja dhe gepa e thaté ambalazhohen edhe né thasé.

Perimet gjethore té standardizuara né tufa dhe lidhen si mé poshté.

Qepa e njomé dhe preshi lidhet né tufa né dy vend dhe kéto vendosen né arka tip.

Cdo parti perimesh shogérohet me etiketé ku shénohet:
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Prodhuesi

Lloji i prodhimit

Cilesia

Masa bruto dhe neto

Transporti i perimeve té freskéta béhet me mjete té pastra té mbrojtura nga démtimet e foktorét e tjeré
atmosferik duke zbatuar rregullat higjeno-sanitare pér transportimin e produkteve ushgimore.

Specifikime teknike pér artikullin

“HUDHRA”
Pamja e jashtme:

Me pjekuri té ploté.

Me cipé e bisht té thaté, té shendosha e té plota. Me ngjyré e forme tipike té kultivarit dhe me gjatési té
bishtit deri né 4 cm.

Té lidhura né varg ose me rrjeta deri né 250 gr.

Demtime mekanike cifla, bishta, sémundje,lejohen jo me shume se 1 % e partisé me
démtime té lehta dhe 1 % lende té huaja ( cifla, bishta). Me semundje nuk lejohen.
Té ngrira ,té kalbura e té mykura nuk lejohen.

Ambalazhami dhe etiketimi

bazuar ne standartin 1799\88

Perimet ambalazhohen té ndara sipas kultivarve ne arka té pastra té forta e té thata té
prodhuara sipas standartit ose kushtit teknik té perkates ne fuqi.

Specifikime teknike pér artikullin
“KARROTA”

Lloji :Karrota pér treg cilésia e paré.

Kérkesat cilésore :

Pamja e jashtme:

Té freskét me ngjyré e forme tipike té kultivarit , me perkulje té lehté .

Ambalazhami dhe etiketimi

Bazuar né standardin 1799\88.

Perimet ambalazhohen té ndara sipas kultivarve ne arka té pastra té forta e té thata té
prodhuara sipas standartit ose kushtit teknik perkatés né fuqi.

Cdo parti perimesh shogérohet me etiketé ku shenohet:

Prodhuesi .

Lloji i prodhimit.

Cilésia .

Masa bruto dhe neto.

Transporti i perimeve té freskéta béhet me mjete té pastra té mbrojtura nga démtimet e
faktorét e tjeré atmosferik, duke zbatuar rregullat higjeno - sanitaré pér transportimin e
produkteve ushgimore.

Specifikime teknike pér artikullin
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“PATATE”
BazZUAE NE ST A SH .ottt e ettt e e e e e e e e e e e e e eeaaaaeaaa 1729/88

Lloji: Patate verore e dimérore
Kérkesat cilésore :

Pamja e jashtme: Té plota, té forta, té pastra e té thata, jo jeshile, jo t& mbira me ngjyré dhe me sytha
tipik té kultivarit.

Pjekuria: Kokrra té pjekura.

Madhésia e kokrrés (diametrik mé i madh ) né cm mbi

> pér té rrumbullaktat dimerore, ............ccce.e.e. S verore, 4
X pér vezaket dimErore dhe VEIOre..........ccocviie e 4
<> PEI 8 ZEJALUTAL ..o ettt et 3.5

Lejohen: lehtésisht té gjelbra né % jo mé shumé se
................................ 3 PEr dimeéroret ; ........ccceevvevesieeseeiieseennennn 1 PEr veroret
b) té mbira ne % jo me shumé se 1 per diméroret dhe .nuk lejohen pér veroret
c) lehtésisht té vyshkura né % jo mé shumé se 3 per dimérorét dhe. 2 pér verorét
d) té cara , té prera e té plasura nga goditjet Ne %0 .......ccceoevervrinininnnn nuk lejohen
e) té kalbura nga lagéshtira vetngrohja, fitoftora, bryma, ngrica, nga sémundje e démtues.nuk lejohen.
f) zgjebe me plage deri ne 1/5 e siperfages se kokrres ne % jo me shume se........ 1.
g) njolla bojé hiri e ndryshkur deri né .........1/5 e sipérfages sé€ kokrrés nuk lejohen
h) démtime nga krimbi n€ % jome shume se...............cooiiiiiiiiiiiiiiii i 1
DEMEIME NQA HOSEZA......ccviieveiiicie ettt sre e nuk lejohen.

Bazuar NE STASHL. ... 1789\88

Kokrra té pjekura pér patatet verore 1€JOhen.............ccocvveieieicicncnnnins me I&kuré ge higen.

Per patatet dimerore ..........ccceeeveeveereciie e nuk lejohet ge lekura té ndahet nga tuli.

Té pastra ne siperfage me forme, ngjyre e sytha tipik té kultivarit.

Nuk lejohen........c.ccccoveiviiiiciie kokra me ngjyre jeshile, té vyshkura, t€ mbira, té cara , té
plasaritura ne siperfage dhe té prekura ne pjesen e tulit

Ambalazhami dhe etiketimi bazuar ne standartin 1799/88

Perimet ambalazhohen té ndara sipas kultivaréve né arka té pastra té forta e té thata té prodhuara sipas
standardit ose kushtit teknik té pérkatés né fuqi.

Patatja ambalazhohet edhe né thasé

Cdo parti perimesh shogerohet me etikete ku shenohet:
Prodhuesi

Lloji i prodhimit

Cilésia

Masa bruto dhe neto

Transporti i perimeve té freskéta béhet me mjete té pastra té mbrojtura nga démtimet e foktorét e tjeré
atmosferik duke zbatuar rregullat higjeno-sanitare pér transportimin e produkteve ushgimore.
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Specifikime teknike pér artikullin

“BAMJE”
BazUar NE ST ASH . ...t 1491 —88

30. Lloji. Bamje per treg cilésia e paré

31. Kérkesat cilésore
I. Pamja e jashtme . Té freskéta, té shéndosha té pastra, me fije normale pér kultivarin dhe me fara

gé duken lehté , me formé té drejté, lehtésisht té deformuara .Me formé prizmi shumékendésh qé
ngushtohet né majé, té padrunjézuara e pa fije .
2. Gjatésia né cm

e Bamje frutshkurt€rderi..............oooiiiiiiiiiii e, 6
e Bamje frutgjate deri ..........ooieiiiiiiii 8

3.Démtime té ndryshme (mekanike, semundje nga kimikatet) .

Lejohendering...........coiiiiiiiiiiiiiiiiiiiin 5% té partis€ me vyshkje té lehté
me semundje e démtues nuk lejohen
4. Ngjyra . Tipike pér kultivarin. Lejohen deriné ............ 15% t€ masés me ngjyré tjetér, me

pérjashtim té ngjyrés sé zezé.
5. Ndertimi i frutit. Fruta té buté me fara té vogla né fazén e quméshtit. Lejohen me fruta té
TEJPJEKUNA. ..o deri 2% té masés.

Ambalazhami dhe etiketimi bazuar né standadin...........cccccceveviennieiieinenenn, 1799\88
Perimet ambalazhohen té ndara sipas kultivaréve né arka té pastra té forta e té thata té prodhuara sipas
standardit ose kushtit teknik perkatés né fuqi.
Cdo parti perimesh shogérohet me etiketé ku shénohet

e Prodhuesi

e Lloji i prodhimit

o Cilésia

e Masa bruto dhe neto
Transporti i perimeve té freskéta béhet me mjete té pastra té mbrojtura nga démtimet e foktorét e tjeré
atmosferik duke zbatuar rregullat higjeno-sanitare pér transportimin e produkteve ushgimore.

Specifikime teknike pér artikullin
“BARBUNJE”
Bazuar n€ STASH ... 1760-88
Lloji. Barbunjé pér treg cilésia e paré

Treguesit cilésore

26



Pamja e jashtme dhe ngjyra. Té jené té njoma, té freskéta, pa fijézime, me ngjyré tipike pér
kultivarin. Kokrrat né pjekuri teknike. Lejohen ndotje nga shirat deri né 3% té partisé. Nuk lejohen
té vyshkura.

Kokrra té ndezura, té shtypuraeté mykura. ...............coooviiiiiiiiiininnn, nuk lejohen
Demtime mekanike. Lejohen me démtime té lehta ( té cara ose té thyera) ......deri ne 3% e partisé sé
mallit.

e Njolla ndryshku, né % jo mé Shumé Se..........cccevveiiiiniiiniiieieeeen nuk lejohen
e Ngasemundjet e solucionet KIMIiKe ..........c.ccoovviiiiiiiiiinieeeee, nuk lejohen
Ambalazhami dhe etiketimi bazuar né standardin............cccccevvvreneniininininnieieen, 1799\88

Perimet ambalazhohen té ndara sipas kultivaréve né arka té pastra té forta e té thata té prodhuara sipas
standardit ose kushtit teknik perkatés né fuqi.

Cdo parti perimesh shogérohet me etiketé ku shénohet:

Prodhuesi

Lloji i prodhimit

Cilésia

Masa bruto dhe neto

Transporti i perimeve té freskéta behet me mjete té pastra té mbrojtura nga démtimet e foktorét e tjeré
atmosferik duke zbatuar rregullat higjeno-sanitare pér transportimin e produkteve ushgimore.
Specifikime teknike pér artikullin

“SPINAQ”

Kérkohet cilési e paré, i freskét , i njomé, i pastér me ngjyré jeshile té errét, i pa vyshkur dhe i laré me ujé
té pastér, i lidhur né dengje té vogla deri né njé kg.

* Me rrénjé te prera.

* Gjatésia e kercellit t€ mos jeté me shumé se 5 cm.

* T¢€ mos ket€ prani te barérave te€ tjera.

* Gjethet t€ jené te plota me gjerési deri n€ 10 cm dhe gjatési e gjethes deri n€ 20 cm.

* Gjethet té jené pa njolla t€ ngjyrés s€ ndryshkut, pa démtime nga krimbat, pa démtime mekanike, t&
freskéta dhe té pavyshkuara.

Frutat té jené sipas stinés duke pérfshiré té gjitha llojet si: portokalle, molle, dardha, rrush,
banane etj.

Specifikime teknike pér artikullin

“PORTOKALLE”
BazUar NE STASH. ... 722\88

Lloji: Portokalle pér treg cilésia e paré.
Kérkesat cilésore :
Pamja e jashtme: Té freskét, me zhvillim normal, té shéndoshé e me bisht.

Para dhe pas 15 Janarit lejohen kokrra pa bisht pérkatésisht 5 dhe 20 %, me pjekuri teknike té ploté.
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Ngjyra, shija dhe aroma. Ngjyré karakteristike e kultivarit e verdhé né portokalli me eré karakteristike
dhe shije té Embél né té athét ,pa shije té hidhur.

Madhesia e kokrrés (diametri mé i madh) né mm jo mé pak Se ..........ccevververreennenn. 70.
DEMEIME MEKANTKE ... nuk lejohen

Té prekura nga sémundjet dhe INSEKLEL...........ccccveiiiie i nuk lejohen
Té kalbura, té mykura dhe té fermentuara............ccocoovreiiniinicieie e, nuk lejohen
LENAE 18 NUAJA......cueeieeeie e nuk lejohen
Gérvishtje né siperfage por pa prekur tulin ... nuk lejohen
Zbutje té kokrrave, ngrirje dhe lagie té sipérfages Sé tyre.........cccevveveivvevvevveennenn, nuk lejohen
T& prekura Nga 0l€00Za...........cccvvveiiieiic e, lejohen 2-3 njolla pér kokérr

Pérmbajtja e pesdiciteteve té jeté sipas normve té miratuara nga Ministria e Shéndetesisé.
Ambalazhimi dhe etiketimi:

Frutat ambalazhohen té ndara sipas kultivaréve né arka té prodhuara sipas standardeve dhe kushteve
teknike né fugi per cdo lloj fruti dhe té pastra.

Frutat mund té ambalazhohen edhe né geska plasmasi ushgimore ose rrjeta ushgimore té lidhura té
gepura ose té ngjitura né gryké té cilat té mbushura me fruta vendosen né arka né menyré té tillé, qé té
ruhet freskia dhe konsistenca e frutave.

Mbi ¢do ambalazh vendoset etiketa ku shenohet:

e Prodhuesi

e Lloji i prodhimit

e Cilésia

e Masa neto e bruto
Transporti i frutave té freskéta béhet me mjete té pastra té mbrojtura nga démtimet e foktorét e tjeré
atmosferik duke zbatuar rregullat higjeno-sanitare pér transportimin e produkteve ushgimore.

Specifikime teknike pér artikullin

“MOLLA”
Bazuar NE STASH ... 1752\88
Lloji: Mollé pér treg cilésia e paré.
Kérkesat cilésore :
Pamja e jashtme: (Pjekuria, era dhe shija): té freskéta, me zhvillim normal, té shéndosha e me bisht,
me formé, ngjyre e shije té kultivarit, pa deformime me 3 pjekuri teknike té njéjté. pa eré e shije té huaj.

Madhésia e kokrrés (Preré gjerazi, né diametrin mé té madh).

o Kultivarét me kokérr té zgjatur jo ME Pak Se .......cccvvvvvieeiieiiic e 70 mm
o Kultivarét me kokérr té rrumbullakét jo me pak Se........cccovvvvieiiiiiieiiieiieeiens 80 mm
o Kultivarét me kokérr t& VOgEl Jo me pak S .......cccevviiviiiiiiiie e, 60 mm

Démtime mekanike nuk lejohen
Té prekura nga semundjet dhe iNSEKet..........ccoovviiiiiien nuk lejohen
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Té kalbura, té ngrira, njolla nga Monilia (kalbézimi), 1éndé té huaja ................ nuk lejohen

Nga krimbi(pa galeri Né brendBsi ) ......ccooveiiiiiiii e nuk lejohen
Nga fuzikladi (kroma e pikalorja )......cccooeiieiieiiiic e nuk lejohen
T& gjitha dBMEIMEL € SIPAIME.......iiiiiiiiieee e nuk lejohen
Njolla té shkaktuara nga dielli NE IeKUIE .............ccoveieiieiiee e, nuk lejohen
Gunga (kallo) njolla nB 1eKUIE ..o nuk lejohen
Njolla nga solucionet kimike né sipérfagen e KOKITés...........cccocvevviieivciciiecnnnn, nuk lejohen

Pérmbajtja e pesdicideve té jeté sipas normave té miratuara nga Ministria e Shéndetesisé.
Ambalazhimi dhe etiketimi:

Frutat ambalazhohen té ndara sipas kultivaréve né arka té prodhuara sipas standardeve dhe kushteve
teknike né fuqi pér cdo llojé fruti dhe té pastra.

Frutat mund té ambalazhohen edhe né geska plasmasi ushgimore ose rrjeta ushgimore té lidhura té
gepura ose té ngjitura né gryke té cilat té mbushen me fruta vendosen né arka né ményré té tillé, té cilat
té ruhet freskia dhe kosistenca e frutave.

Mbi ¢do ambalazh vendoset etiketa ku shénohet:

e Prodhuesi

e Lloji i prodhimit

e Cilésia

e Masa neto e bruto
Transporti i perimeve, té freskta béhet me mjete té pastra té mbrojtura nga démtimet e foktorét e tjeré
atmosferik duke zbatuar rregullat higjeno-sanitare pér transportimin e produkteve ushgimore.

Specifikime teknike pér artikullin
“MANDARINA”

Lloji: Mandarina per treg cilesia e pare.

Kérkesat cilésore : Pamja e jashtme: té fresket, me zhvillim normal ,té shendoshe dhe me bisht . Para
dhe pas 15 Janarit lejohen kokrra pa bisht pérkatésisht 5 dhe 20 %.Me pjekuri teknike té plote.
Ngjyra,shija dhe aroma . Ngjyre karakteristike e kultivarit e verdhe ne portokalli me ere karakteristike
dhe shije t& embel ne té athet, pa shije té hidhur. Demtime mekanike nuk lejohen. Té prekura nga
semundjet dhe insektet nuk lejohen. Té kalbura, té mykura dhe té fermentuara nuk lejohen. Léndé té
huaja nuk lejohen. Gervishtje ne siperfage por pa prekur tulin nuk lejohen. Zbutje té kokrrave, ngrirje
dhe lagie té siperfages se tyre nuk lejkohen. Té prekura nga oleooza lejohen 2 - 3 njolla per kokerr.
Permbajtja e pesdiciteteve té jete sipas normave té miratuara nga Ministria e Shendetesise. Ambalazhimi
dhe etiketimi:
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Frutat ambalazhohen té ndara sipas kultivareve ne arka té prodhuara sipas standarteve dhe kushteve
teknike ne fuqi per cdo lloj fruti dhe té pastra. Frutat mund té ambalazhohen edhe ne geska plasmasi
ushgimore, ose rrjeta ushgimore té lidhura, te gepura ose té ngjitura ne gryke té cilat t¢ mbushura me
fruta, vendosen ne arka ne menyre té tille, té cilat té ruhet freskia dhe kosistenca e frutave. Mbi cdo
ambalazh vendoset etiketa ku shenohet: Firma prodhuese. Lloji i prodhimit. Cilesia. Masa neto e bruto.
Transporti i frutave té freskta behet me mjete té pastra té mbrojtura nga demtimet e faktore te tjere
atmosferik duke zbatuar rregullat higjeno — sanitare per transportimin e produkteve ushgimore.
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Specifikime teknike pér artikullin
“BANANE”

Kérkohet cilési e paré , té freskéta , me zhvillim normal , né tufé , me pjekuri teknike té ploté.

* Ngjyra té jeté jeshile n€ t€ verdhé, me eré dhe aromé te kéndshme, karekteristike e
kétij kultivari.

» Madhésia e kokrrés t€ jete mesatare.

» Démtime mekanike nuk lejohen.

* Njolla t& kafta q€ tregojné tejkalimin e pjekurisé nuk lejohen.

* Gervishtje t€ lekurés nuk lejohen.

* Zbutje t& lekurés nuk lejohen.

Amballazhimi té jeté né kuti kartoni standarde tipike per tregétimin e bananes. Malli té jeté i
shogéruar me etiketén e cilésisé.

Specifikime teknike pér Qumésht e Produkte Quméshti

Pér quméshtin dhe produkte té tij operatorét ekonomik duhet té operojné duke plotésuar
standardet né fugi pér siguriné ushgimore, kushtet gqé duhet té plotésojné ushgimet me origjiné
shtazore dhe jo shtazore té cilat pércaktohen dhe sipas Dokumentit té Agjencisé sé Prokurimit
Publik dhe Autoritetit Kombétar té Ushqimit i datés 19.11.2018 “Rekomandim mbi hartimin e
kritereve té vecanta pér kualifikim dhe specifikimet teknike pér prokurimin e produkteve
ushqimore” dhe shtojcés 1, bashkélidhur kétij rekomandimi.

Specifikime teknike pér artikullin
»QUMESHT PER KONSUM, I FRESKET”

Kérkesat cilésore:
Detyrimisht i pasterizuar dhe i sterilizuar.
Gjaté pérpunimit dhe tregétimit té zbatohen rregullat higjeno sanitare e veterinare né fugi.
Nuk duhet té lejohet pérdorimi i Iéndéve konservuese, neutralizuese dhe té huaja.
Té plotésojé treguesit organo-lepitké dhe ato fiziko-kimike.
Pamja e jashtme:
o Té jeté Iéng homogjen, pa Iéndé té huaja gé notojné apo precipitojné.
o Ngjyra e bardhé e njéllojté, nuancé e lehté e verdhé .
e Shija dhe era té kéndshme, lehtésisht e émbél, shije e lehté zierjeje, pa shije ose eréra té huaja.

Treguesit fiziko-kimike:

Dendésia né 20 gradé celsius- jo me pak se 1.029 gram/ml.

-Yndyra jo mé shumé se 2 %.

-Aciditeti né gradé Tjoner.: jo mé shumé se 20 (periudha 1 Tetor-31 Mars) jo mé shumé se 21 (Prill -30
Tetor).

-Léndé té thata (pa yndyra) jo mé pak se 8.5 %.

-Prova e pasterizimit (e fosfatazes dhe peroksidezes) duhet negative.
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-Pastértia pa mbetje me site méndafshi apo merle pambuku dyfishe.
-Ambalazhimi brenda kushteve higjeno-sanitare, né kuti Tetra-Pack, me peshe njé litér ku té jené
vendosur:

e Marketimi: Emértimi i prodhuesit.
e Emrii produktit .

e Pesha neto ose véllimi i produktit.
e Data e prodhimit .

e Data e skadimit.

e Kushtet e vecanta té ruajtjes.

-Ngarkesa mikrobike sipas normave té pércaktuara nga Ministria e Shéndetésiseé.
-Rruajtja e transportimi né temperaturé 2 deri né 8 gradé celsius.
Specifikime teknike pér artikullin

“QUMESHT I KONDENSUAR ME SHEQER”

Bazuar N€ ST A ZH. ... 1461-87
N 4003 -85
5 1 P J-17
K DU o 631 .142\145

Lloji: Qumésht i kondensuar me sheger.

Pamja e jashtme: N&é formén e kremit, né gojé tretet plotésisht, né fund té kutisé nuk lejohet fundérriné.
Ngjyra: E verdhé né krem, e njéjté né té gjithé masén.

Era dhe shija: Karakteristiké e quméshtit té kondensuar, pa shije dhe eré té huaj.

Treguesit fiziko kimikeé:

1-Lagéshtira jo m& ShumMeE S€ .........c.oiuiiiiii i e 27 %
2-Lé&ndé té thaté( mpa yndyré e sheger ) jomeé pak S€.........ccovvviviiiiriiinininiiiiieanens. 21 %
3-Sheqer JO ME PAK SE ... . iiiiiiiiierit ettt 43 %
4-Kripra minerale n€ jo me Shume S€..........o.ovuiiuiiiiiiitiii e 2%
5-Aciditeti i shprehur né gradé Trojner jo m& shumé se .............cooeviiiiiiiiiiiiiininnn... 2
6-Madhésia e kristaleve té lagtozés né milimikron jo mé shumé se..................c..oeenn. 12
Pérmbajtja e metaleve té rénda né mg \kg jo mé& shumé se ..............cooviiiiiiiiiiiin... 3

e Zink 20

e Kallagj 100

e Plumb 05

Ngarkesa mikrobike. Brenda kufijve té lejuar nga Ministria e Shéndetésisé.
Mikroflora e pérgjithshme 000\gr, produkt jo mé shumése.................coooiiiiiiiiniini. 100.
Enteria coli, nuk lejohet.
Ambalazhimi, marketimi dhe etiketimi:
Ambalazhohet né kuti teneqeje té llastuara dhe tubeta alumini
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Cdo kuti tenegeje pérmban 300 gr + 10009 + 2 % produkt
Né ¢do kuti vendosen etiketa ku shénohen:
e Emértimi i prodhuesit
e Emértimi i produktit masa bruto, neto.
e Pérmbajtja e produktit e ményra e pérdorimit
e Data e prodhimit.
e Afati i garancisé
e Data e skadimit, (Data e jetégjatésisé minimale)
Kutité e tubetat vendosen né arka kartoni
Mbi arké vendoset:
Emértimi i prodhuesit
Lloji i prodhimit
Numri i kutive
Data e prodhimit, (Data e jetégjatésisé minimale)
e Data e skadimit.
e Ruajtja e transportimi

Quméshti i kondensuar ruhet né mjedise té thata, té pastra, té ajrosura, temperaturé deri ne 15 °C,
lagéshtiré deri né 75 % i mbrojtur nga rrezet e diellit.

Transportimi béhet nga mjete té mbuluara, té pastra, té destinuara pér transport té artikujve ushgimoré.
Qumeéshti i kondensuar i ambalazhuar né kuti tenegeje dhe tubeta alumini garantohet nga prodhuesi
deri né njé vit nga data e prodhimit.

Ambalazhimi té jeté me kuti tenegeje.

Ambalazhimi: Etiketa e produktit té ambalazhuar duhet té fiksohet né ményré gé té mos shképutet nga
ambalazhi.

Shénimet e detyrueshme té marketimit duhet té jene té garta, t& dukshme miré, té pashlyeshme dhe
lehtésisht té lexueshme né kushtet normale té blerjes dhe pérdorimit.

N.g.se éshté i mbuluar me njé material veshés té gjitha informacionet e detyrueshme duhet té figurojné
mbi kété té fundit ose etiketa e ambalazhit duhet té jete lehtésisht e lexueshme dhe jo e maskuar nga
ambalazhi.

Emri i produktit ushgimor dhe pérmbajtja neto duhet té bjeré né sy gé né pamje té paré.

N.g.se gjuha né etiketén origjinale nuk éshté e pranueshme pér konsumatorin pér té cilin ajo éshté e
destinuar duhet té pérdoret njé etiketé shtesé gé pérmban informacionin e detyrueshém né gjuhén
shqipe.

NEé rastin kur etiketa éshté zévendésuar, apo plotésuar me njé tjetér shénimet e detyrueshme duhet té
jene piké pér piké si té etiketés origjinale.

Malli té shogérohet me certifikaté origjine dhe raport analize té laboratorit.

Specifikime teknike pér artikullin

“DJATHE”
Bazuar NE ST AZH . ... e eeeeeeeeeeeeeeeeeee e a2 1410 \87

Lloji: Djathé fete cilésia e paré
Ngjyra: E bardhé
Forma: Prizém, trekéndésh me njé fage anésore cilindrike.
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Masa e formés né g, 2-3 kg.

Era dhe shija: E kéndshme, specifike e djathit té buté té stazhionuar, pa shije té hidhur dhe djegése,
pa shije e eré té huaj .

Pamja e jashtme dhe e brendshme: E formuar miré, e pastér dhe pa njolla.

Lejohen plasaritje té lehta né sipérfage.

Né prerje éshté e njéllojté e pastér pa I1éndé té huaja me sythe tekniké, me ngjyré té bardhé deri né
krem.

Struktura dhe konsistenca: E Iémuar jo e forté dhe pa dallim shtresash.

Treguesit fiziko kimikeé:

1-Lagéshtira né %, jo mé shumé se

o Pérperiudhén ............ooiiiiiii 1.05- 30.09, jo mé shumé se 52 %
o Pérperiudhén.............ooiiiiiiiii 1.10.- 30.04, jo mé shumé se 56 %

2- Léndét e thata jo mé pak se

o Pérperiudhén..........c.cooiiiiiiii 1.05- 30.09, jo mé pak se 48 %

o Pérperiudhén ............ooiiiiiii 1.10.- 30.04, jo mé pak se 44 %
3-Yndyra né [Endét € thata, ..........cceeieiieiicc e jo me pak se 50 %
] 1TSS TSP TSP TP U PP PR PRURORPPIR deri 4 £1%

5-Ngarkesa mikrobike brenda normave té lejuara nga Ministria e Shéndetésisé.
Ambalazhimi: Né voza plastike me véllim 50 I.

Djathi né vozé géndron i mbuluar me shéllirén fillestare e cila pérmban 10 — 14 % kripé deti.
Mbi ¢do ambalazh me djathé vendoset etiketa né té cilén shénohen:

Emeértimi i prodhuesit

Emri i produktit

Pesha neto ose véllimi i produktit

Data e prodhimit Data e skadimit (Data e jetégjatésisé minimale)

Kushtet e vecanta té ruajtjes

Rekomandime pér pérdorim, nése kéto ndikojné né ményré té ndjeshme mbi afatet e ruajtjes sé
cilésisé ose mbi vlerat e produktit ushgimoré, kéto té dhéna té jepen mbi ambalazh ose mbi
etiketé.

Ambalazhimi: Etiketa e produktit t¢ ambalazhuar duhet té fiksohet né ményré qé té mos shképutet nga
ambalazhi.

e Shénimet e detyrueshme té marketimit duhet té jené té garta, té dukshme miré, té pashlyeshme
dhe lehtésisht té lexueshme né kushtet normale té blerjes dhe pérdorimit.

e N.g.se éshté i mbuluar me njé material veshés té gjitha informacionet e detyrueshme duhet té
figurojné mbi kété té fundit ose etiketa e ambalazhit duhet té jete lehtésisht e lexueshme dhe jo e
maskuar nga ambalazhi.

e Emri i produktit ushgimor dhe pérmbajtja neto duhet té bjeré né sy qé né pamje té paré.
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e N.g.se gjuha né etiketén origjinale nuk éshté e pranueshme pér konsumatorin pér té cilin ajo éshté
e destinuar duhet té pérdoret njé etiketé shtesé gé pérmban informacionin e detyrueshém né
gjuhén shqipe.

e NE rastin kur etiketa éshté zévendésuar, apo plotésuar me njé tjetér, shénimet e detyrueshme
duhet té jené piké pér pikeé si té etiketés origjinale.

e Malli té shogérohet me certifikaté origjine dhe raporte analize té laboratorit.

Ruajtja dhe transportimi: Djathérat e buté ruhen né frigorifer né temperaturé 3-5 °C, dhe lagéshti
relative té ajrit rreth 95%. Koha e ruajtjes né kéto kushte éshté deri né 12 muaj.

Transportimi i djathérave té buté nga njé rreth né tjetrin béhet me mjete frigoriferike. Ndérsa brenda
rrethit lejohet transportimi i tyre me mjete té zakonshme té mbuluara e té pastra té cilat jané té destinuara
pér transportimin e prodhimeve ushgimore.

Specifikime teknike pér artikullin

“GJALPE I FRESKET”

Bazuar n€ STAZH. ... 1445\87

Lloji: Gjalpé i freskét dhe me kripé cilésia e paré

Pamja: E njétrajtshme pa shtresa né prerje me sipérfage té shndritur pa pika uji dhe mbeturina dhalli .
Ngjyra :

e Gjalpi i freskét ngjyra, krem deri né té verdhé té celur.
e Gijalpi i kripur ngjyra e bardhe deri né té verdhé, karakteristiké e kremit nga e cila prodhohet e
njéllojté né té gjithé masén.
[ ]
Konsistenca né temperaturén 10 — 12 °C, gjysmé e forté.

Era dhe shija :

e Gijalpi i freskét, e kéndshme karakteristiké e gjalpit té freskét, pa eré dhe shije té huaj.
e Gijalpi i kripur, era e kéndshme, karakteristiké e gjalpit, lehtésisht e kripur, pa eré dhe shije té
huaj.

Treguesit fiziko kimiké:

1. Lagéshtira né % ,jJo ME SHUME SE.........cccooiiiiiiiiie e 17 %
2. Léndét e thaté pa yndyré né %, jo mé shumé se 2 %.

3. 'Yndyra né %, jo mé pak se 81 %, gjalpi i freskét dhe 79 % gjalpi i kripur.

4. Kripé né % jo mé shumé se 2 %gjalpi i kripur
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5. Aciditeti i shprehur né g Ketshtofer jo mé shumé se 3 % gjalpi i freskét

AN e 5 gjalpi i kripur.

6. Ngarkesa mikrobike brenda normave té lejuara nga Ministria e Shéndetésisé.

Ambalazhimi: Gjalpi i freskét dhe i kripur ambalazhohet né kuti kartoni té valézuar me masé 1- 5 kg,
té veshur nga brenda me letér pergamen.

Mbi ¢do ambalazh me djathé vendoset etiketa né té cilén shénohen:

Emértimi i prodhuesit

Emri i produktit

Pesha neto ose véllimi i produktit

Data e prodhimit Data e skadimit (Data e jetégjatésisé minimale)

Kushtet e vecanta té ruajtjes

Rekomandime pér pérdorim, nése kéto ndikojné né ményré té ndjeshme mbi afatet e ruajtjes sé
cilésisé ose mbi vlerat e produktit ushgimoré. Kéto té dhéna té jepen mbi ambalazh ose mbi
etiketé.

Ambalazhimi: Etiketa e produktit t¢ ambalazhuar duhet té fiksohet né ményré gé té mos shképutet nga
ambalazhi.

Shénimet e detyrueshme té marketimit duhet té jené té garta, t€ dukshme miré, té pashlyeshme
dhe lehtésisht té lexueshme né kushtet normale té blerjes dhe pérdorimit.

N.g.se éshté i mbuluar me njé material veshés té gjitha informacionet e detyrueshme duhet té
figurojné mbi kété té fundit ose etiketa e ambalazhit duhet té jeté lehtésisht e lexueshme dhe jo e
maskuar nga ambalazhi.

Emri i produktit ushgimor dhe pérmbajtja neto duhet té bjeré né sy gé né pamje té paré.

N.qg.se gjuha né etiketén origjinale nuk éshté e pranueshme pér konsumatorin pér té cilin ajo éshté
e destinuar duhet té pérdoret njé etiketé shtesé gé pérmban informacionin e detyrueshém né
gjuhén shqipe.

NEé rastin kur etiketa éshté zévendésuar, apo plotésuar me njé tjetér shénimet e detyrueshme duhet
té jene piké pér pikeé si té etiketés origjinale.

Malli té shogérohet me certifikaté origjine dhe raport analize té laboratorit.

Ruajtja dhe transportimi: Gjalpi ruhet né frigorifer né temperaturé 2-4 °C,

Transportimi i gjalpit nga njé rreth né tjetrin béhet me mjete frigoriferike. Ndérsa brenda rrethit lejohet
transportimi i tyre me mjete t€ zakonshme té mbuluara e té pastra té cilat jané té destinuara pér
transportimin e prodhimeve ushgimore.

Bazuar né STASH 1491 —88

Specifikime teknike pér artikullin

“UJI I PISHEM”
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Amballazhimi: Uji Te jete i amballazhuar ne bidona 1 litér dhe 1.5 Litér, Uji te jete i paster

mikrobiologjikisht. Me etikete ku te shenohen te gjithe perberesit kimike e kimiko-fizike ge duhet te
permbaje.

Marketimi: Emertimi i prodhuesit Emertimi i produktit Pesha neto Data e prodhimit Data e skadimit

Kushtet e veganta te ruajtjes. Malli t& shogérohet me certifikaté origjine dhe raporté analize té
laboratorit.
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Technical Specifications for Colonial Foods

Technical Specifications for the article

"SUGAR"
Based on STAZH. ... e esineeee e e . 141 3/87
Type: Sugar

1. Appearance: Powder composed of fine and uniform crystals. No condensed sugar or foreign matter.
Be dry cast on the touch and do not stick.

Color: White and shiny.

Smell and taste: Sweet taste. No foreign taste and smell and when it is crystal even when dissolved in
clean water.

Solubility: Dissolves completely in water. The solution is translucent and colorless.
Physicochemical indicators:

1. Humidity in% not more than not more than 16 0.16 (for storage effects)

2. Pure sugar calculated in absolutely dry matter at% not less than 99.6.

3. Reducing substance (invert sugar) in% not more than 0.1.

4. Ash in% not more than 0.07.

5. Iron mixture with size up to 0.3 mm, mg / 1kg not more than 3.

6. Color by volume units (calculated in absolutely dry matter) in% not more than 1.

Marking:

* Name of the manufacturer.

* Product name.

* Net weight or volume of the product.

* Date of manufacture.

* Expiration date (Minimum life expectancy date).

* Special storage conditions.

* Recommendations for use, if these significantly affect the shelf life of the quality or the
values of the food product. These data should be given on the packaging or on the label.

Packaging:
To be done in clean, dry polyethylene bags, sewn in the mouth weighing 25-50 kg. The label of the
packaged product must be fixed in such a way that it does not detach from the packaging.
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» Mandatory marketing notes must be clear, clearly visible, indelible and easily readable under normal
conditions of purchase and use.

« If it is covered with a coating material all mandatory information should appear on the latter or the
packaging label should be easily legible and not masked by the packaging.

* The name of the food product and the net content should be noticeable at first sight.

« If the language on the original label is not acceptable to the consumer for whom it is intended, an
additional label containing the mandatory information in the Albanian language must be used.

* In case the label has been replaced, or supplemented with another, the mandatory notes should be
point by point as of the original label.

*» The goods must be accompanied by a certificate of origin and laboratory analysis reports.Specifikime
teknike pér artikullin

GGBEAN”
Based O0n ST AZH. ... e eeeeeee e 1723/87

Type: Dried white beans
Appearance: Healthy grains, clean in shape and size by type.
Colour: White

Smell and taste: Characteristic of white beans, bitter, odorless mold and other foreign odors.
After cooking there is a pleasant smell.

Physicochemical indicators:

1. Humidity in% N0t MOTE .......cceevvieiiieieiieieeiecieeiees ceveeieeeeene 15 (for storage effects)

2. Foreign Subjects NOt MOre than ... e 0.8
3. Broken grains in% not MOre than .............cccooveiieiecie s e 13

5. Normally undeveloped and wrinkled yolks in% not more than ........... 1

6-Grain mixture in% NOt MOTe than .........coviiiiii s e 2.2
T-MINEIAIS ..o et are not allowed
8-Barn damage, INSeCt damage .........ccooererereneninieieiene e are not allowed

Packaging: To be done in clean, dry polyethylene bags, sewn in the mouth weighing 25-50 kg.

Marking:
e Manufacturer's name
e Product name
e Net weight or volume of the product
e date of manufacture
e Expiration date (Minimum life expectancy date)
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e Special storage conditions

e Recommendations for use, if these significantly affect the shelf life of the quality or the values
of the food product, these data should be given on the packaging or on the label.

Packaging:

e The label of the packaged product must be fixed so that it does not detach from the packaging.

e Mandatory marketing records must be clear, clearly visible, indelible and easily readable under
normal conditions of purchase and use.

e N.g.seis covered with a coating material all mandatory information should appear on the latter
or the packaging label should be easily legible and not masked by the packaging.

e The name of the food product and the net content should be noticeable at first sight.

e If the language on the original label is not acceptable to the consumer for whom it is intended,
an additional label containing the mandatory information in the Albanian language must be
used.

e In case the label has been replaced, or supplemented with another one the mandatory notes
should be point by point as of the original label.

e The goods must be accompanied by a certificate of origin and laboratory analysis reports.

Technical specifications for the article
"PASTA"
Base 0N STAZH........ooiiieieiieeeeeeeeeeeeesteeiee e e e e e eeveeeenenneeeeeena . L1TO/8T

Type: Simple Spaghetti Pasta

Color: White with yellow tinge. In fractures appear glassy in not less than half of the surface of the
section.

Smell and taste: Good, characteristic of pasta, without bitter sour sour taste and without other foreign
smell.

After cooking it smells nice.

Physicochemical indicators:

1. Humidity in% NOt MOYe ........ccveveiieiiee e e 13 (for storage effects).

2. Acidity in%, sulfuric acid not more than ............ccccovovevinienieieis v, 0.16.

3. Increase the volume after cooking not less than .............cccoeiiiiiniiis v, twice.
4. InSects and Other PESES .......cceciirireieriiesireee e, are not allowed.

Packaging: To be made on clean wrapping paper or polyethylene weighing 1kg.
Permissible avoidance in €ach Package ..........ccocuviiiiiiiiiiiiiiies e * 2%.
Marking:

e Manufacturer's name
e Product name
e Net weight or volume of the product
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e date of manufacture

e Expiration date (Minimum life expectancy date)

e Special storage conditions

e Recommendations for use, if these significantly affect the shelf life of the quality or the values
of the food product, these data should be given on the packaging or on the label.

Packaging:

e The label of the packaged product must be fixed so that it does not detach from the packaging.

e Mandatory marketing records must be clear, clearly visible, indelible and easily readable under
normal conditions of purchase and use.

e N.g.seis covered with a coating material all mandatory information should appear on the latter
or the packaging label should be easily legible and not masked by the packaging.

e The name of the food product and the net content should be noticeable at first sight.

e If the language on the original label is not acceptable to the consumer for whom it is intended,
an additional label containing the mandatory information in the Albanian language must be
used.

e In case the label has been replaced, or supplemented with another one the mandatory notes
should be point by point as of the original label.

e The goods must be accompanied by a certificate of origin and laboratory analysis reports.

Technical specifications for the article

“RICE”
Based On ST A ZH . .. eeeeeeeenenenenee s - L T3 8-87
yAY) e e ... 1451 -85, 1738-84
GTOUD ettt e e e et see e sneeneen e s e 00 K712
KU e e e 66471 “OriZ”

Type: Bare rice first quality.

1. Appearance: Healthy, clean grains. Completely naked from the husk of rice, without signs of mold
or decay.

2. Color: White.

3. Smell and taste: Characteristic of healthy rice, without sour taste, bitter, odorless mold and other
foreign odors.

Physicochemical indicators:

1. Humidity in% not more than not more than....... 15 (for storage effects)
2. Foreign substances (millet, drugs of bad medicines, straw hull, empty grains, etc.% not more than
0.2
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3. Undeveloped green berries in% not more than ....... ..........co oo viiiiiiiiiiiinna 0.3

4. Broken grains smaller than half in% not more than .............................. 12

5. Berries in% not more than .............o.ooiiiiiiiii i e 5

6. Yellow berries in% not more than ............ ..o e 2

7. Flour grains in%o ........ccovvveriiiirininis ceveiisesens sesesesesneenes senenennene. al€ NOt allowed
8. MINerals IN%0 ......ovvviiiiiiiii i e ceeeree e esree e enns @T€ O allOWed
9.Barn damage ..........ooiiiiiiiiii s e eeeeeens.n. 1€ O allOWed
10. Grains spoiled by self-heating, good spoiled blackened ..................... not allowed
11.Bare Grains .......c.oveviriiiiiiiiiieiiens eerieecieeseesieesieesneenes eeennesnn. NO @llowed

Packaging: To be done in clean, dry polyethylene bags, sewn in the mouth weighing 25-50 kg.

Marking:

e Manufacturer's name

e Product name

e Net weight or volume of the product

e date of manufacture

e Expiration date (Minimum life expectancy date)

e Special storage conditions

e Recommendations for use, if these significantly affect the shelf life of the quality or the values
of the food product, these data should be given on the packaging or on the label.

Packaging:

e The label of the packaged product must be fixed so that it does not detach from the packaging.

e Mandatory marketing records must be clear, clearly visible, indelible and easily readable under
normal conditions of purchase and use.

e N.g.seis covered with a coating material all mandatory information should appear on the latter
or the packaging label should be easily legible and not masked by the packaging.

e The name of the food product and the net content should be noticeable at first sight.

e |f the language on the original label is not acceptable to the consumer for whom it is intended,
an additional label containing the mandatory information in the Albanian language must be
used.

e In case the label has been replaced, or supplemented with another one the mandatory notes
should be point by point as of the original label.

e The goods must be accompanied by a certificate of origin and laboratory analysis reports.

Technical specifications for the article
“OLIVE OIL ;STAZH 102-87”

Organoleptic indicators:
- The appearance should be clear and without any blur.
- The color should be yellow to light green.
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- The characteristic smell and taste of olive oil.
- Must not contain foreign matter, be refined, acidity should not exceed 0.5%.

Packaging in 0.5-1 liter glass or transparent plastic bottles with a label where the standards are
marked.

It should not be mixed with other oils and preservatives.
Other physico-chemical indicators according to EXPERIENCE.

Marking:

Manufacturer's name.

* Product name.

» Net weight or volume of the product.

*Date of manufacture .

*Expiration date.Kushtet e vecanta té ruajtjes.

Recommendations for use, if these significantly affect the shelf life of the quality or the values of the
food product, these data should be given on the packaging or on the label.
The goods must be accompanied by a certificate of origin and laboratory analysis reports

Technical specifications for the article
“REFINED SUNFLOWER OIL”

Based 0n STAZH. ... e e 203 2003

4. 1. Appearance: In degrees Celsius vaj clear oily liquid without deposits.
5. 2. Color: Light yellow *
6. 3. Smell and taste: Characteristic of sunflower oil, good, tasteless and without foreign smell.

Physicochemical indicators

1.Acidity expressed in oleic acid not more than .............ccccoeevveneen. 0.2 g \ 100g il
2. Specific mass at 20 degrees Celsius .. ceen eereeneenneennn .. 0.918-0.923
3.Humidity and flying matter at 105 OC%, not more than ........................ 0.2
4. Number of saponification inmg KOH\ goil ..............oiiiiiiiiiiiien e, .188-194
5. Iodine number according to Hanus ................c.ooiiiiiiiiiiiinnn, y ey 118-141
6. Soluble substances in ether or benzene, in%, not morethan ..................... .. 0.05
7. Soap content in%, not more than .................cooe oo veviiiiiiiiiieans o 0.005
8. Unemployed substances in not more than 15 .15g / kg
9. Number of peroxides not more than ...................c.oeoeeeen. 10 mec active O2 / kg oil
10. Refraction INAICAtOIS .. ..uuviiettt ittt et e e .1,461-1,468
11. Content of trace elements, mg / kg oil not more than:
efron......... .. 1,5
* Copper ...... 0.1

42



*Bullet ......... 0,1
e Arsenic ...... .. 0,1
The above indicators are mandatory.

Packaging: with metal boxes lacquered from the inside with material suitable for the product, food or
plastic bottles (PET) with a size of 1-5 liters with metal caps or plastic with PVC tape with the
appropriate stamp.

The bottles are packed in tightly closed cardboard boxes or with other suitable material.
The deviation in volume is up to = 1%.
Labels are placed on each package.

Packaging: The label of the packaged product must be fixed so that it does not detach from the
packaging.

e Mandatory marketing notes should be clear, clearly visible, indelible and easily readable under
normal conditions of purchase and use.

e Ifitis covered with a coating material all mandatory information should appear on the latter or
the packaging label should be easily legible and not masked by the packaging.

e The name of the food product and the net content should be noticeable at first sight.

o If the language on the original label is not acceptable to the consumer for whom it is intended,
an additional label containing the obligatory information in Albanian should be used.

¢ In case the label has been replaced, or supplemented with another one, the obligatory notes
should be point by point as of the original label.

Marking: Indicate on the label the name of the food product refined sunflower oil, the name of the
manufacturer, the raw material used for the production of the food product, the special storage
conditions, recommendations.

The goods must be accompanied by a certificate of origin and laboratory analysis reports

Place the date of manufacture on plastic or metal packaging.

Expiration date (Minimum life expectancy date)

Each batch of goods must be accompanied by certificates of origin and laboratory analysis
reports

Technical specifications for the article

“IODIZED SALT”

Based ON STAZH. ... e eeeeeeeeeeee e ... 1437/01.07.1995

Type: Processed and ground food salt for use in the kitchen.
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Appearance: Granular mass

Color: White

Smell and taste: Salty without foreign taste and smell.
Physicochemical indicators:

1. FINENESS TN MIM 1ottt e ste et e e et e st e e e s b e e saeaseesreesteeneeane beeneesseenns 02-2
2. Chloride In the dry matter iN%0, ........cceveeieiiieir e ceee e not less than 98

3. Mg chloride in dry matter iN%0, .........ccccceeveevieiiieiieiecees ceeerieesie e not more than 0.3

4. Mg sulfate in dry matter in%0, .........ccccevvveveieiiieneieie e not more than 0.9

5. Sulfate Caindry matter in%, ............ooviiiiiiiiiii e e e not more than 0.2

6. Insoluble matter in dry matter in%, ...............cceeviiiiiinn.. not more than 0.3

T MOISTUTE INY0, .« ettt e e not more than 1

8. Potassium i0dide MG\ Kg ..o 50+-3

Salt to meet all hygienic health requirements and norms approved by the Ministry of Health.
Packaging: To be done in clean bags or food polyethylene, opaque weighing 1 - 25 kg.
Marking:

e Manufacturer's name

e Product name

e Net weight or volume of the product

e Date of manufacture

e Expiration date (Minimum life expectancy date)

e Special storage conditions

e Recommendations for use, if these significantly affect the shelf life of the quality or the values
of the food product, these data should be given on the packaging or on the label.

Packaging:

e The label of the packaged product must be fixed so that it does not detach from the packaging.

e Mandatory marketing records must be clear, clearly visible, indelible and easily readable under
normal conditions of purchase and use.

e Ifis covered with a coating material all mandatory information should appear on the latter or
the packaging label should be easily legible and not masked by the packaging.

e The name of the food product and the net content should be noticeable at first sight.

o If the language on the original label is not acceptable to the consumer for whom it is intended,
an additional label containing the mandatory information in the Albanian language must be
used.

¢ In case the label has been replaced, or supplemented with another one the mandatory notes
should be point by point as of the original label.

The goods must be accompanied by a certificate of origin and laboratory analysis reports
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Technical specifications for the article
“WHEAT FLOUR”

BaSed ON STASH ... e e 1455\87

Type: Wheat flour with 80% radius

Sensory indicators:

Color: White with a slight tinge of yellow depending on the type of grain.

The hymen parts are invisible with 80% radius.

Smell and taste: Characteristic of wheat flour, no mold odor, no bitter and sour taste and no foreign
smell and taste. Cracking is not allowed.

PHYSICAL AND CHEMICAL INDICATORS

Humidity,%, NOt MOre than .........cccoeoiiiiiicec e e 14
Acidity expressed in sulfuric acid in absolutely dry matter%, not more than ... 0.115
Soluble ash, in absolutely dry matter%, .........ccccoevvvevviivesieennenn, not with more than 0.9

Ash insoluble in hydrochloric acid 10%; in absolutely dry matter,%, .........ccccccevveieeie v
...................................................................... not more than 0.1
Overgrowth (fineness of grinding): For flours ground in roller mills:

IN the metal SIEVE N0.54,20, ....ocooiveieiiiee e e not more than 2
IN the SITK SIEVE 5 XXX, 20, wuvvveeiiriieii et cetvieeeseiareee e not more than 5
Liquid gluten,%, NOt 1€SS ThaN .......cccoeiiiieieee e e 25
IMIINEIALS <.t eerie st nte e sree e are not allowed
Metal alloys. Lead, ZinC and COPPET .......ccveieeieiieiieieeie e eereesieeeeas are not allowed
Iron content in the form of particles below 0.3 mm is allowed, ........... not more than 3mg.g
Pathogenic microorganisms, infestations and live barn pests, ............... not allowedAmbalazhimi dhe

transportimi.

Packaging is done in clean polyethylene bags sewn in the mouth weighing 25-50kg.
The label with the following information is placed on the packaging.
Manufacturing enterprise.

Type of flour.

Date of manufacture and expiration date.

Packaging: The label of the packaged product must be fixed so that it does not detach from the
packaging.

Mandatory marketing notes must be clear, clearly visible, indelible and easily readable under normal
conditions of purchase and use.

If is covered with a coating material all mandatory information should appear on the latter or the
packaging label should be easily legible and not masked by the packaging.

Transport to be done with clean vehicles protected from atmospheric factors by applying the hygienic-
sanitary rules for the transportation of food products.

Technical specifications for the article
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“BREAD”
BASEA ON ST ASH ..o ettt ae e 1411/87

Type: Wheat bread with 75% radius flour
Sensory indicators:

The crust of the bread: Smooth, without bubbles, without cracks and burnt parts and without detaching
it from the brick, with the same honey-reddish color.

The soft part of the bread: Evenly baked mass, not sticky with evenly distributed puff pastry and no
trace of un kneaded flour. The elastic consistency with light pressure returns to the first state, non-
crumbly and without layers.

Smell and taste: Pleasant of well-baked bread, odorless and bitter, sour, moldy or foreign in taste. No
cracking is allowed.

Shape: Regular without compression and deformation.

FOrEIgN SUDJECES: ..o ceteerie et re e re e sraenre e are not allowed.

Physico-chemical indicators:

e Humidity in% Not MOre than .........cccooe e e 45

o  POrosity iN% NOt 1SS thaN ......cceeiiiiiiieecieree et e e 70

e |d Acidity in degrees NOt MOre than ...........ccccveieiieiecieccsees e 4.5
Bread is sent for consumption not earlier than ............cccceoeveiinnciiien. 3 hours from baking time

The mass determined according to the type of bread should correspond to the mass ... 3-4 hours after
the baking time
Packaging: Bread is packaged in plastic boxes allowed for food products.

The transport of bread is done with clean means protected from damage and other atmospheric factors
by applying the hygienic-sanitary rules for the transport of food products.

Technical specifications for the article

“JAM”
FIRST QUALITY
Qualitative indicators of jam:
1. Exterior: Not shiny, unsweetened, with uniform surface, where mold marks and fermentation are
not allowed, without burnt parts, fruit leaves, seeds and fermented parts.
2. Color: The same, characteristic of used fruits boiled with sugar.
3. Taste and smell: With a pleasant smell, characteristic of the fruit that predominates in the mixture,
without foreign smell. Taste to be pleasant, sweet without caramelizing and fermenting taste, without
bitter taste or any other foreign taste.
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Chemical indicators:

1.Reducing substances (invert sugar) not more than 0.1%.
2.Humidity not more than 0.16%.

3..Ash no more than 0.07%

Packaging:

To be hermetically packaged in glass or plastic jars weighing 1-5 kg, with a label.

Marketing:
-Manufacturer's name.
-Product name.
-Net weight or volume of the product.
-Date of manufacture .
-Expiration date.
-Special storage conditions.

The goods must be accompanied by a certificate of origin and laboratory analysis reports.

Technical specifications for the article

” TOMATO SAUCE”
Based on STAZH. ... ... e e e 2. 1429\87
Type: Tomato Sauce

Exterior: Same mass with paste consistency, non-fibrous without seeds without pieces of skin without
caramelized parts spoiled or fermented.

Color: Intense red characteristic of tomato sauce the same throughout the mass

Smell and taste: Characteristic of tasteless tomatoes and foreign smell without taste caramelization
spoilage or fermentation.

Chemical indicators:

- Content of the useful extract according to the refractometer in% ..........c.cccceeuenee. 28 - 30
- Total acidity in relation to the extract expressed in acetic acid in% not more than 0.1.
- The content of total sugar in% not more than ..........ccccceeeveiiiinennen 20 .
- Our own raw material chloride salts in% not more than 1.3 ............................... 2
- Sorbic acid content in mg / kg not more than ............ccccovviiicieens v, 600.
- Heavy metal content in mg / kg not more than
» Zinc 20
> Tin 250
> Bullet 0.4
> Baker 30
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> Arsenic 0.4

Microbial load. Within the limits allowed by the Ministry of Health.

The tomato sauce does not allow the content of foreign substances and the user of artificial dyes.

Packaging, marketing and labeling:

Packed in varnished tin cans with mass... .. 0.5 —1kg.

A label must be placed on each package which must contain the following data:

- Name of the manufacturer

- Product name gross, net measures.

- Ja Product content and method of use

- Ati Warranty period (date of manufacture and expiration date)

The sauce is stored in a dry, clean, airy environment, temperature up to 280C, humidity up to 75%
protected from sunlight.

Transportation is done by covered, clean vehicles, intended for transport of food items.

Packaging: The label of the packaged product must be fixed so that it does not detach from the
packaging.

Mandatory marketing notes must be clear, clearly visible, indelible and easily readable under
normal conditions of purchase and use.

If is covered with a coating material all mandatory information should appear on the latter or
the packaging label should be easily readable and not masked by the packaging.

The name of the food product and the net content should be noticeable at first sight.

If the language on the original label is not acceptable to the consumer for whom it is intended,
an additional label containing the obligatory information in the Albanian language must be
used.

In case the label has been replaced, or supplemented with another, the obligatory notes must be
point by point as of the original label.

The goods must be accompanied by a certificate of origin and analysis reports of the laboratory.

Technical specifications for the article

“BISCUITS”

Biscuits: To be of good quality, with good taste, without signs of mold or decay, to be according to
state standards, packaged, with expiration date over one year from the date of supply.

Technical specifications for the article
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“CHOCOLATE”
Chocolate item to be an industrial product, to be based on cocoa, quality, with good taste, without

signs of mold or spoilage, according to state standards, packaged, with expiration date over one year
from the date of supply.

Technical specifications for the article
“MOUNTAIN TEA”
type: Mountain Tea.

Smell and Taste: The normal smell and taste characteristic of tea. Quality: To be the first quality, free
from herbs and impurities, without moisture, with its characteristic light green color.

Packaging::
Should be pasked.

> Technical specifications for Meat, Meat Products, Eqgs.

For meat and processed products, economic operators must operate by meeting the standards in force
for food safety, conditions that must meet foods of animal origin which are defined and according to
the Document of the Public Procurement Agency and the National Food Authority dated 19.11.2018
"Recommendation on the drafting of special qualification criteria and technical specifications for the
procurement of food products” and Annex 1, attached to this document.

Technical specifications for the article
"FRESH BEEF"
BaSed 0N STASH ... 1441\87
Type: Beef First qualitie

Quality requirements:
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Appearance: The surface of the meat is covered with a thin dry membrane. The surface of the meat
after cutting is damp and bright, the liquid comes out with difficulty and is translucent. The tendons are
shiny elastic and strong.

Color: Beef has a pink color different from cow which has red color and beef with dark red color. On
cutting the surface is bright, the fat color is white in young animals, while in adult animals it is yellow.
Era: Pleasant, characteristic of the species.

The color is pinkish yellow.

In the cut it is bright.

Meat juice after cooking: Transparent aromatic, on the surface appear layers or spots of fat.

Microbial chemical indicators:

1. Soluble nitrogen, in mg, Ammonia (NH3) per 100 g of product not more than .............. 20.

2. Acidity eXpressed iN Ph ......ccvieiicie e e 5.2 t0 6.4.

3. Reaction to negative sulfur hydrogen.

4. Microbial load within the norms approved by the Ministry of Health.

Chemical and microbial indicators are analyzed only in those cases when it is suspected that the meat
has undergone changes.

Packaging and marketing;

Each meat party / carcass is accompanied by a veterinary certificate, which guarantees the safety of the
"meat" product and which proves that the control performed is not affected by disease, but that it is
safe and that it is allowed to be traded for public consumption.

The veterinary report stamp should be well legible and every part of the carcass (shoulder, thigh and
chest) should be stamped with the veterinary control stamp.

Meat transport inside the city is done with closed clean and disinfected tools especially for meat with
temperature measuring device (taograph).

Transportation outside the city is done by refrigerator.

"CANNED MEAT (BEEF)"

Based on STAZH.......ccooooiiiiieeeeeeeeseee e e 1544-87zv me 1544-79,3211-83
VAY et eesresaeseesseenesseessesnnesseensennnennes s oo 0 0. 4003 =85
G U ottt et sraeereesreesbeessnesne s s s e e e e 2d 713
KDU o e eeenn e e e a0, 004.93

This standard specifies the basic requirements for beef prepared with its own juice, packed in
hermetically sealed and sterilized metal boxes..

As a raw material for the production of canned beef quality first.

In all cases, fresh slaughtered meat must be provided with a veterinary inspection certificate.

Meat for the production of canned food is used fresh (chilled) or frozen from meat stored in the frozen
state.

First the meat is selected from all tissues of low value.

50



Ingredients.

¢+ Pure table salt

% Grain black pepper

¢+ Disinfected and dried laurel leaf
+»» Metal Container

No

Item

Indicators

Taste and smell

Characteristic of beef

Exterior view of the box

Closed, without swelling and mechanical deformation,

2 without oxidation stains, without damage to the varnish
layer, color stains are allowed
The amount of meat to the canned
3 : 72
mass in% not less than
4 | Fats in% not less than 13
5 | Saltin% 1-2
Content of heavy metal salts mg / kg
6 | not more than: 200, 10, 70,2,1
Tin, copper, zinc, lead, arsenic
7 Microbial load Within the limits allowed by the Ministry of Health.
Meat consistency Normally be elastic and preserve the morphological
8 structure of the tissue. The color of the liquid brown to

cream.

Packaging, marketing and labeling:

Name of the manufacturer.
type of canned food (canned beef)
Date of manufacture, net measure

Packed in tinned and varnished tin cans, box size 100 - 500gr product.
A label with the inscription is placed on each box;

Labels are placed in each box where they are marked:

Manufacturer's name

Date of manufacture,

Product name gross, net measures.
Product content and method of use

Warranty period (Minimum lifetime date)

Packaging: The label of the packaged product must be fixed so that it does not detach from the
packaging.
1. Mandatory marketing records must be clear, clearly visible, indelible and easily legible under
normal conditions of purchase and use.
2. If it is covered with a coating material all mandatory information should appear on the latter or the
packaging label should be easily legible and not masked by the packaging.
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3. The name of the food product and the net content should be noticeable at first sight.

4. If the language on the original label is not acceptable to the consumer for whom it is intended, an
additional label containing the obligatory information in the Albanian language must be used.

5. In case the label has been replaced, or supplemented with another, the obligatory notes should be
point by point as of the original label.

6. The goods must be accompanied by a certificate of origin and analysis reports of the laboratory.

Technical specifications for the article

"CANNED SARDENS WITH OLIVE OIL"

Based on STAZH. ..o et eeeeeiie e e LS TT\BT
Type: Canned with olive oil

Smell and taste: Pleasant, specific to canned sardines without taste and foreign smell.

Meat consistency: To be compact, brittle, not porous when carefully removed from the box, not
crushed.

Size: Sardines to be full, differences in length not more than ........ 1.5 cm are allowed

The length of the sardines should be not less than.............ccccooveiiiies i 7 cm.

Clarity of the oil and the appearance of the sardines in the box: The oil is returned after decantation.
Sardines should be whole cut straight without blood and intestinal stains.

Fish tails and heads are not allowed.

Exterior of the fish to be regular.

Cracks of fish skin up to 20% of the visible surface are allowed with the opening of the box.

Inside view of box: Blue violet stains are allowed.

MaSS FatI0 INYD .ovveveeieieciiceeee e e sardines with oil 80 with 20 £ 5%.

Foreign matter and floating parts of the tail ... e, are not allowed.

The salt content of the dish in relation to the Net Mass ... e, 1-2%
Content of metal salts in mg / kg canned not more than:

e Tin250
e Plumbi 2
e Copper5

Packaging, marketing and labeling:
e Packed in hermetically sealed metal boxes measuring 100 - 200 gr.

The label with the following information is placed on the packaging:
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dérmarrja (firma) prodhuese

Emértimi i produktit masa bruto, neto.

Pérmbajtja e produktit e menyra e perdorimit

Afati i garanciseé data e prodhimit, data e skadimit (Data e jetégjatésisé minimale)
Kutité e tubetat vendosen né arka kartoni .Mbi arké vendoset:

Emértimi i prodhuesit

Lloji i prodhimit

Numri i kutive

Datén e prodhimit, data e skadimit (Data e jetégjatésisé minimale)

Storage and transportation

Sardines with olive oil are stored in dry, clean, ventilated areas, temperature up to 4 - 14 OC.
Transportation is done by covered, clean vehicles, intended for transport of food items.

Packaging: The label of the packaged product must be fixed so that it does not detach from the
packaging.

Mandatory marketing notes must be clear, clearly visible, indelible and easily readable under normal
conditions of purchase and use.

If its covered with a coating material all mandatory information should appear on the latter or the
packaging label should be easily legible and not masked by the packaging.

The name of the food product and the net content should be noticeable at first sight.

If the language on the original label is not acceptable to the consumer for whom it is intended, an
additional label containing the mandatory information in the Albanian language must be used.

In case the label has been replaced, or supplemented with another, the obligatory notes should be point
by point as of the original label.

The goods must be accompanied by a certificate of origin and laboratory analysis reports.

Technical specifications for the article
“Salami (SAUSAGE)”

With beef, veal or chicken composition, packed in triple cellophane packages, from 250 gr

each fresh and equipped with the sanitary certificate, not to contain too much fat

and supply to be made by refrigerated means. The flesh should be pink in color and have a pleasant
smell.

The goods must be accompanied by quality certificates with all parameters.
Technical specifications for the article

“CHICKEN EGGS”

Based 0N ST A SH ... I1515-85
Type. Chicken Eggs

Quality Requirements
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I. Exterior. Clean and without cracking. Light pollution is allowed.
2. Air chamber (height), mm, N0t MOre than ..........ccceiiiiiiieiiet e 9
3. Egg white. Dense drained and clean without blood stains (checked on us
0VOScope).
4. Egg yolk .Compact located in the central position slightly mobile .Small deviation from the central
position is allowed.
5-Era. No smell of decay and no other foreign smell.
6-Mass. IN gr, NOL 1SS TNAN ......coiuiiie it e 40.
PACKING

3. Eggs are packed in nest cartons with a capacity of 30 eggs each and in each carton are placed 12
pieces of nest cartons
4. Labels are placed on each package where they are marked .

Name of manufacturing enterprise
Sasia,
Date of manufacture.

"CHICKEN FILLET"

- Appearance: With a light pink color that leans towards white characteristic of fresh chicken meat,
without excessive layers of fat, first quality.

- Anatomical division; The chicken meat will only consist of chicken breast parts; The fillet must be
accompanied by the corresponding analysis sheet,

- Packaging: To be in a box where the weight and date of production, expiration date, name of the
manufacturing company, quantity have been noted.

- Chemical indicators; In accordance with the Albanian State Standard
- Smell: Pleasant, characteristic of the type.

* The transport of the fillet within the district is done with closed, clean and disinfected tools specially
for the fillet with a temperature measuring device (taograph).

* Transportation outside the district should be done by refrigerator.
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» Technical specifications for Vegetables and Fruits

Food products fruits and vegetables are accompanied by analysis sheets for each quantity of delivered
goods.

Vegetables should be according to the season, including all types such as: Tomatoes, onions, peppers,
eggplants, carrots, leeks, cabbage, peas, okra, etc.

Technical Specifications for the article
“PEAS”

Basea 0N ST ASH . ...ttt 1713-88

Type. Peas to market, quality first
Quialitative requirements of grain peas

1. Exterior. Wet, fresh, clean and unbroken, cultivar color, with technical maturity and normal cultivar
size

2. Without mechanical damage, rust stains from anthracnose, inflammation and rot. Kérkesat cilésore té
bizeles bishtajore

3. Exterior. Fresh, moist, clean, unbroken, color and size of the cultivar.

4. Berries in legumes. With normal cultivar size, well developed in the milky stage, with light green
color, with thin, moist and sweet skin, without signs of wooding.

3- Mechanical damage, rust stains, from anthracnose, ignition and rot.

Killed are @llOWET .........cooviiiiiiiiiice et ettt feenenreeneas 5%.
They are not allowed with rust stains from anthracnose with inflammation and rot.
Packaging and labeling based on the standard ...............ccccooveviiiiiic i e 1799\ 88

The vegetables are packaged separately according to the cultivars in clean, strong and dry crates
produced according to the relevant standard or technical condition in force..

Each vegetable batch is accompanied by a label where it is marked

* Name of the manufacturer

* Type of production

* Quality

 Gross and net measures
The transport of fresh vegetables is done with clean means protected from damage and other atmospheric
factors by applying the hygienic-sanitary rules for the transport of food products.
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Technical Specifications for the article
“LEEK”

BazZUAE NE ST A SH e et 1759-88

Type. Leek for the market quality first
QUALITY REQUIREMENTS

e Exterior. Fresh clean moist, white to green in color, unbleached and washed with drinking water.

e Diameter in the thickest part, CM. ........cccceviiiiiine e e over 2.5-3.5

o Stalk [ength IN CM ..o e 25-45

e Length of the leaf from the rosette, CM, ......ccccovviiiiiiiciccecece e, not more than 20

®  ROOL SYSIEM, CM, .ot eevie e ae s not more than 1.

o INJUIIES aNd AISEASES ......vevveevicieceecie e cereste e are not allowed
Packaging and labeling. Based on the standard ............cccocooeniiiniiiinieicne oo 1799\ 88

Vegetables are packaged separately according to cultivars in clean, strong and dry crates produced
according to the standard or technical condition of the relevant in force.

Leafy vegetables standardized in bunches and tied as follows.

Preshi is tied in bundles in two places and these are placed in tip crates.

Each batch of vegetables is accompanied by a label where it is marked

* Name of the manufacturer

* Type of production

* Quality

* Gross and net measures
The transport of fresh vegetables is done with clean means protected from damage and other atmospheric
factors by applying the hygienic-sanitary rules for the transport of food products.

Technical Specifications for the article

“TOMATO”

Based ON ST A SH . ... 1726-88

Type. Tomatoes for the market quality first
QUALITY REQUIREMENTS

Exterior. Fresh, with the typical shape of the cultivar, complete, clean, undamaged, unprinted, decaying
and free from sunburn, untouched by diseases and pests, and unpolished.
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Maturity and color. With normal maturity, red, slightly pink and green around the tail. Overripe, softened
and withered tomatoes are not allowed.

INJUFIES AN AISEASES ....cvveeveeeieiieeiteeie e ste e s ceteeste e e seesre et e sreesreeseesraenneans are not allowed.
Cracked and easily killed. For medium and late types, up to 5% cracking around the tail is allowed but

without fluid leakage (calcified
Grain size (largest diameter diameter), cm, not less than

FOI the BAITY ... s erere e 5
FOr middle and 12t .........c.ooiiiieie et e e 7

For the middle and late plum ... e (length 5)
Packaging and labeling based on the standard .............cccoveviveveiienicciecce e, 1799\ 88

Vegetables are packaged separately according to cultivars in clean, strong and dry crates produced
according to the standard or technical condition of the relevant in force.

Each vegetable batch is accompanied by a label where it is marked:

Manufacturer

Type of production

Quality
e Gross and net measures
The transport of fresh vegetables is done with clean means protected from damage and other atmospheric

factors by applying the hygienic-sanitary rules for the transport of food products.

Technical specifications for the article
"EGGPLANT"

BaSed 0N STASH.......o e 1730/88
Type. Eggplant for market quality first

Quiality requirements

Exterior view. Characteristic of the cultivar. Fresh, clean, with a smooth surface of black violets with
normal maturity with green leaves with weak shades of violets, not withered.

Various injuries and diSEASES..........ccvcvveiiereere i are not allowed
rotten, moldy, frOZEN ..........cooveii e .not allowed
Sizein cm.

b) diameter not more than

9 FOrthe IoNg ONES ....ouiiii i et 5

% Forthe rounds ONes..........ooouiiriiii e 12

b) Tail length in cm NOt MOre than.............ccocoiiiiiiiii 4
Packaging and labeling based on the standard ............ccooveiiiiniininics e, 1799\ 88
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The vegetables are packaged separately according to the cultivars in clean, strong and dry crates
produced according to the standard or technical condition of the respective force in force.

Each vegetable batch is accompanied by a label where it is marked:

Manufacturer

Type of production

Quality

Gross and net measures

The transport of fresh vegetables is done with clean means protected from damage and other atmospheric

factors by applying the hygienic-sanitary rules for the transport of food products.

Technical specifications for the article
“CUCUMBER”

BASEUA ON STAZH. ... ettt e e et eaa e e 1754\88

Type : Cucumber first quality.

Quality requirements:

Exterior View: Fresh in color and typical cultivar shape, with slight bending.

The internal composition of the brick: With strong and liquid pulp. Undeveloped seeds without strong
bark.

The sizes:
e Width in cm (largest diameter)..........ccocvvvrireeieniiineeeen till 5
o Lengthincm........oooiiiiiiiii e not required

Mechanical damage (light scratches on the skin) in%, affected by rotten inSects .........cccccceevvcvevvreenne.
............................................................................. are not allowed.

Packaging and labeling based on the standard..............ccocooiiinninininne, 1799\88
The vegetables are packaged separately according to the cultivars in clean, strong and dry crates
produced according to the relevant standard or technical condition in force..

Each vegetable batch is accompanied by a label where it is marked:
Manufacturer
Type of production

Quiality
Gross and net measures

The transport of fresh vegetables is done with clean means protected from damage and other atmospheric
factors by applying the hygienic-sanitary rules for the transport of food products.

Technical specifications for the article
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“PEPPERS”

Based 0N STASH ..ot 1756\88
Type : Peppers first quality

Quality requirements:

Exterior View: With typical color and shape of the cultivar, fresh, clean and with technical maturity

Damages in % (presed, scratched) not more than ............ccccoccveve i, 3
The taste. Characteristic of the cultivar. Light spicy taste is allowed. It is not allowed to mix chili
peppers with non-chili.

Length,cm
® FOrlongomnes ......c.ovniiiiiiiii i over, 10
®  FOrroUNdS OMES.....coiiiiii et e over, 7
Packaging and labeling based on the standard............c..ccccoceviveviiiieiiecncene. 1799\88

The vegetables are packaged separately according to the cultivars in clean, strong and dry crates
produced according to the relevant standard or technical condition in force..

Each vegetable batch is accompanied by a label where it is marked:
Manufacturer
Type of production

Quality
Gross and net measures

The transport of fresh vegetables is done with clean means protected from damage and other
atmospheric factors by applying the hygienic-sanitary rules for the transport of food products.

Technical specifications for the article
“CABBAGE”

BaASEA 0N STASH oo 1758-88
Type: CABBAGE first quality

Quality requirements:

Exterior View: Grown, with leaf wrappers, strong to the touch.

Uncompressed cabbage is allowed ..., up to 5% of the party
Cleaning and length of the cocoon: To be cleaned and with 2-3 green leaves, connected with the
COCOON WHICN IS ..iiiiiiiic et e up to 3cm.
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Various mechanical injuries, With diSEaSES .........cccocererriiieniieiiiieieen e are not allowed.
Up to 5% of the party is allowed with minor mechanical damage, easily cracked and exploded as well
as easily damaged by frost.

e Grain weight:

o Forearly cabbage, not [eSSthan .........c.cooveiiiiiiiii s | kg.

e For cabbage with medium and late ripening, ........ccccccceevniniinnnnnn not less than 1.5 kg.

e For cabbage type "Drinishti" hybrids etc,.........cccocevivniiniiinennnne not less than 0.8 kg.
Packaging and labeling based on the standard............c.ccccooceviveviviieiieincee, 1799\88

The vegetables are packaged separately according to the cultivars in clean, strong and dry crates
produced according to the relevant standard or technical condition in force..

Each vegetable batch is accompanied by a label where it is marked:
Manufacturer
Type of production

Quality
Gross and net measures

The transport of fresh vegetables is done with clean means protected from damage and other
atmospheric factors by applying the hygienic-sanitary rules for the transport of food products.

Technical specifications for the article
“ONIONY”

Based 0N STASH ... et 1755\88
Type: Fresh and dried onions first quality

Quiality requirements:

Green onions:

Appearance: moist, fresh, clean, washed with drinking water, green of the leaves, without cracks,
unbleached and without karabush.

A carabiner is allowed in the herd unbroken and not longer than ...........c.ccooeiiiins 5cm.
Stalk diameter IN CIM: ..o e over 1.5
Clutch length in cm: no length limit and with uncut tails.
ROOT SYSEEIM 1N CIM .ot e sre et re e e be et esrne e tol
Mechanical damage INY0 .........cccvviveeiie i are not allowed
Yellow and wet leaves, large, long and rotten corn ............ Not allowed
DRY ONIONS
e Appearance: With full maturity, with dry skin and tail, healthy and full. With typical color and
shape of the cultivar and with the length of the tail.................... up to 7. cm.

e Diameter in cm (grain size)
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@ 0T OVALS et e 4-8
@ fOr Other LY PeS vt 5-10

Mechanical damage (flakes, tails, disease),
e With minor damage no more than. 1% of the party is allowed

e Foreign substances (shards, tails) are allowed no more than .................. 1%).
®  With diSEase .....ouiiiiii i not allowed.
Frozen, Rotten and moldy .............cooiiiiiiiiiiiii e not allowed.

Supplied with dried onions knitted in strings of different lengths. The weight of the material used for
knitting in rows should not exceed 6% of the total mass.

Packaging and labeling based on standard .................................. 1799\ 88

The vegetables are packaged separately according to the cultivars in clean, strong and dry crates
produced according to the relevant standard or technical condition in force.

Potatoes and dried onions are also packed in bags.

Leafy vegetables standardized in bunches and tied as follows.

Green onions and leeks are tied in bunches in two places and these are placed in tip crates.

Each vegetable batch is accompanied by a label stating:

* Manufacturer

* Type of production

* Cilesia

* Gross and net measures

The transport of fresh vegetables is done with clean means protected from damage and other
atmospheric factors by applying the hygienic-sanitary rules for the transport of food products.

Technical specifications for the article

"GARLIC"
With full maturity.
With dry, fat and full membrane and tail. Typical in color and shape of the cultivar and with a tail
length of up to 4 cm.
Bound in strings or with nets up to 250 gr.
Mechanical damage chips, tails, diseases, allowed no more than 1% of the party with
minor damage and 1% foreign matter (flakes, tails). With diseases are not allowed.
Frozen, rotten and moldy are not allowed.
Packaging and labeling
based on standard 1799 \ 88
The vegetables are packaged separately according to the cultivars in clean, strong and dry crates
produced according to the relevant standard or technical condition that are in applicable rules.
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Technical specifications for the article

"CARROTS"
Type: Carrots first quality.
Quality requirements:
Exterior view:
Fresh in color and typical cultivar shape, with slight bending.
Packaging and labeling
Based on the 1799 \ 88 standard.
The vegetables are packaged separately according to the cultivars in clean, strong and dry crates
produced according to the relevant standard or technical condition in force.
Each vegetable batch is accompanied by a label stating:
Manufacturer.
Type of production
Quality.
Gross and net mass.
Transportation of fresh vegetables is done with clean means protected from damage e

other atmospheric factors, applying the hygienic-sanitary rules for the transportation of
food products.

Technical specifications for the article
"POTATO ™

Based 0N STASH .....ooiiiiecc ettt 1729/88
Type: Summer and winter potatoes

Quality requirements:

Appearance: Complete, strong, clean and dry, not green, not colored and with typical cultivar buds.

Maturity: Ripe grains.

Grain size (largest diameter) in cm above

« for winter rounds, .........ccocounn.... B e summer, 4
s for winter and SUMIMET B00S .. ..veoververrerierisieiee e sieeie eeee e 4

*,

% OF EXTEINSIONS oottt ettt et e e e e 3.5

Allowed: light green in% not more than ..............cccccovevveeee. 3

FOr WINLErs; ....oooovveiieecee e 1 for summers

b) good in% not more than 1 for winters and .not allowed for summers

c) slightly wilted in% not more than 3 for winters and. 2 for summers

d) cracks, cuts and cracks from shocks iN% .........ccccccevevevviiveninnnnns are not allowed
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e) rotten by moisture, self-heating, phytophthora, frost, frost, by disease and pests. are not allowed.

f) scabies with wounds up to 1/5 of the surface of the grain in% not more than ...... .. 1.

g) rusty ash stains up to ...... ... 1/5 of the grain surface are not allowed

h) worm damage in% not more than ... 1

Damage from the fOIUer ..........cooe e are not allowed.

Based 0N STASH. ... 1789\88

Roasted grains for summer potatoes are allowed ............cccccooevininiiiniiiinens with skin being
removed.

For winter potatoes .........cccccvevveiveveeiecie e o it is not allowed for the skin to separate from the
brick.

Clean on the surface with the shape, color and buds typical of the cultivar.

Not allowed ........cccooveviiiriiicicc green, withered grains, wells, cracks, cracks on the surface and

affected in the brick part

Packaging and labeling based on standard 1799/88

The vegetables are packaged separately according to the cultivars in clean, strong and dry crates
produced according to the relevant standard or technical condition in force.

Potatoes are also packaged in bags

Each vegetable batch is accompanied by a label stating:

Manufacturer.

Type of production

Quality.

Gross and net mass.

Transportation of fresh vegetables is done with clean means protected from damage e

other atmospheric factors, applying the hygienic-sanitary rules for the transportation of
food products.

Technical specifications for the article

"Okra"
BaSed ON STASH......oci ettt ente e e sreenreeneeas 1491 —88
3. Type. Okra first quality
Quality requirements:

Appearance. Fresh, healthy, clean, with normal thread for the cultivar and with seeds that look light,
in a straight shape, easily deformed. In the shape of a polygonal prism that narrows at the top, unrooted
and without threads.

2. Length in cm

* Short OKra Up t0 ...vvnviiei i 6
*OKIAUP 0 ottt 8
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3. Various damages (mechanical, diseases from chemicals).

UP Ot 5% of the party is allowed with slight wilting

with pest diseases are not allowed

4. Color. Typical of the cultivar. Up to 5 ...... 15% of the mass with another color, except black, is
allowed.

5. Fruit. Soft fruit with small seeds in the milk stage. Allowed with overripe fruits
............................................ up to 2% of the mass.

Packaging and standard based labeling ..........ccccoooeiiiiiiiininicnes 1799\ 88

The vegetables are packaged separately according to the cultivars in clean, strong and dry crates
produced according to the relevant standard or technical condition in force.

Each vegetable batch is accompanied by a label where it is marked

PRODUCER

* Type of production

* Quality

 Gross and net measures

The transport of fresh vegetables is done with clean means protected from damage and other atmospheric
factors by applying the hygienic-sanitary rules for the transport of food products.

Technical specifications for the article

"BEANS"

Based on ST ASH ..o 1760-88
4. Type. BEANS first quality

Quality requirements:

Appearance. To be moist, fresh, without filaments, with color typical for the cultivar. Grains in technical
maturity. Pollution from rains up to 3% of the party is allowed. Withered are not allowed.

Glowing, pressed and moldy grains. .............c.cooviiiiiiiiiinen o not allowed
Mechanical damage. Allowed with minor damage (cracked or broken) ...... up to 3% of the batch of
goods.
e Rust stain, in% not MOre than ..........cccccovvvivininieienens e not allowed
e From diseases and chemical SOIUtIONS ..........cccooeiiieiiiinieniciene, are not allowed
Packaging and labeling based on the standard.............c.ccocooviiiiiininnncnn 1799\88

The vegetables are packaged separately according to the cultivars in clean, strong and dry crates
produced according to the relevant standard or technical condition in force.

Each vegetable batch is accompanied by a label where it is marked:

e Manufacturer
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e Type of production

e Quality
e Gross and net measures
The transport of fresh vegetables is done with clean means protected from damage and other atmospheric

factors by applying the hygienic-sanitary rules for the transport of food products.
Technical specifications for the article

"SPINACH"

Requires first quality, fresh, moist, clean with dark green color, unbleached and washed with clean water,
tied in small bundles up to one kg.

» With cut roots.

* The stalk length should not be more than 5 cm.

* No presence of other drugs.

* The leaves should be full with a width of up to 10 cm and a leaf length of up to 20 cm.

* Leaves are rust-free, worm-free, no mechanical damage, fresh and unshaven.

Fruits should be according to the season, including all types such as: oranges, apples, pears, grapes,
bananas, etc..

Technical specifications for the article
"ORANGE"
Based 0N STASH......oo bbb 722\88
Type: ORANGE first qualities.
Quality requirements:
Appearance: Fresh, with normal development, healthy and with a tail.
Before and after January 15, tailless grains are allowed, respectively 5 and 20%, with full technical

maturity.

Color, taste and aroma. Characteristic color of the cultivar yellow to orange with characteristic odor and
sweet to pungent taste, without bitter taste.

Grain size (largest diameter) in mm not less than .............cc.cccoevenen. 70.

Mechanical damage .........cocooiiiiiiiiee e e are not allowed
Affected by diseases and INSECLS ..........cceevveiiiiiiie i e are not allowed

Rotten, moldy and fermented ............cccoooveiii i e are not allowed

FOIEIGN SUDJECTES ...vviiviiciie ettt e sttt et be e saae e e s o are not allowed
Scratching on the surface but without touching the pulp .......cccooveiiiiiii s e, are not
allowed

Softening of grains, freezing and wetting of their surface ............ccccccevvviveieiinnnn, no allowed
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Affected DY Ol00SIS .......c.coeeiiiiiieiieeee s e 2-3 spots per grain are allowed
The content of the pedicures should be according to the norms approved by the Ministry of Health.
Packaging and labeling:

Fruits are packaged separately according to cultivars in crates produced according to the standards and
technical conditions in force for each type of fruit and clean.

Fruits can also be packaged in food plasma bags or tied food nets sewn or glued to the mouth which are
filled with fruit and placed in crates in such a way as to preserve the freshness and consistency of the
fruit.

A label is placed on each package:

* Manufacturer

* Type of production

* Quality

* Net and gross mass

The transport of fresh fruits is done with clean means protected from damage and other atmospheric
factors by applying the hygienic-sanitary rules for the transport of food products.

Technical specifications for the article
"APPLE"

Based 0N STASH ... 1752\88

Type: Apple first quality.

Quality requirements:

Appearance: (Maturity, smell and taste): fresh, with normal development, healthy and with tail,
shape, color and taste of the cultivar, without deformations with 3 same technical maturity.
without foreign smell and taste.

Grain size (Widely cut, to larger diameter).

e Cultivars with elongated grain not 1ess than ............ccoceveieiiiiiiiines e, 70 mm
e Round grain cultivars not less than ............cccceevevviieicenieiinen oo 80 mm
e Small grain cultivars not 1ess than ..........ccoceviiiiiiiins e, 60 mm
Mechanical damage is not allowed
Affected by diseases and INSECLS .........cevveeerieerreriesieerens creererneeseaneens are not allowed
Rotten, frozen, stains from Monilia (rot), foreign matter ................ not allowed
From the worm (no gallery inSide) ... e are not allowed
From fuzikladi (chrome and pikalorja) .........ccccoviiiiiiiis v, are not allowed
AL UPPET INJUITES .ttt ettt are not allowed
SuN SPOtS 0N the SKIN .....cvvviiiccc e e are not allowed
Lumps (calluses) spots 0N the SKiN .........ccccvviiiiiiiiiicies e not allowed
Stains from chemical solutions on the surface of the grain ...........cccccoveniiienne. .not allowed

Pérmbajtja e pesdicideve té jeté sipas normave té miratuara nga Ministria e Shéndetesisé.
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Packaging and labeling:

Fruits are packaged separately according to cultivars in crates produced according to the standards and
technical conditions in force for each type of fruit and clean.

Fruits can also be packed in food plasma bags or tied food nets sewn or glued to the mouth which to be
filled with fruit are placed in crates in such a way as to preserve the freshness and consistency of the
fruit..

A label is placed on each package:

Manufacturer

Type of production

Quality

Net and gross mass

The transport of fresh vegetables is done with clean means protected from damage and other

atmospheric factors by applying the hygienic-sanitary rules for the transport of food products..

Technical specifications for the article
“TANGERINES”

Type: Tangerines first qualities.

Quality requirements: Appearance: fresh, with normal development, sound and with a tail. Before and
after January 15, tailless grains are allowed, respectively 5 and 20%. With full technical maturity. Color,
taste and aroma. Characteristic color of the cultivar yellow to orange with characteristic odor and sweet
taste in the athe, without bitter taste. Mechanical damage is not allowed. Affected by diseases and insects
are not allowed. Rotten, moldy and fermented are not allowed. Foreign subjects are not allowed.
Scratches on the surface but without touching the brick are not allowed. Grain softening, freezing and
wetting of their surface are not allowed. Affected by oleoosis are allowed 2-3 spots per grain. The content
of the preconditions should be according to the norms approved by the Ministry of Health. Packaging
and labeling:

The fruits are packaged separately according to the cultivars in boxes produced according to the
standards and technical conditions in force for each type of fruit and clean. Fruits can also be packaged
in plastic plasma bags, or food nets tied, sewn or glued to the mouths which are filled with fruit, placed
in crates in such a way as to preserve the freshness and consistency of the fruit. On each package is
placed the label where it is written: Manufacturing company. Type of production. Cilesia. Net and gross
mass. The transport of fresh fruits is done with clean means protected from damage and other
atmospheric factors by applying the hygienic-sanitary rules for the transport of food products.

Technical specifications for the article

“Banana”
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First quality is required, fresh, with normal development, in the herd, with full technical maturity.

* The color should be green to yellow, with a pleasant smell and aroma, characteristic of
this cultivar.

* Grain size to be average.

* Mechanical damage is not allowed.

* Brown spots indicating overripe maturity are not allowed.
» Skin scratches are not allowed.
« Softening of the skin is not allowed.

The packaging should be in standard cardboard boxes typical for banana trade. The goods must be
accompanied by a quality label.

Technical Specifications for Milk and Milk Products

For milk and its products, economic operators must operate by meeting the standards in force for
food safety, conditions that must meet foods of animal and non-animal origin which are defined
and according to the Document of the Public Procurement Agency and the National Food
Authority dated 19.11.2018 "*Recommendation on the drafting of special qualification criteria and
technical specifications for the procurement of food products™ and Annex 1, attached to this
recommendation.

Technical specifications for the article

” MILK FOR CONSUMPTION, FRESH”

Quiality requirements:

Necessarily pasteurized and sterilized.
During processing and marketing to apply the hygienic and sanitary rules in force.
The use of preservatives, neutralizers and foreign substances should not be allowed.
To meet the organoleptic and physico-chemical indicators.
Exterior:

o Beahomogeneous liquid, free of foreign matter that floats or precipitates.

o The same white color, light yellow hue.

Pleasant taste and smell, slightly sweet, light boiling taste, no foreign tastes or smells.

Physico-chemical indicators:

Density at 20 degrees Celsius - not less than 1,029 grams / ml.
-Fat not more than 2%.
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-Acidity in degrees Tjoner .: not more than 20 (period 1 October-31 March) not more than 21 (April -
30 October).

-Dry matter (non-fat) not less than 8.5%.

-The pasteurization test (of phosphatase and peroxidase) should be negative.

Cleanliness without residue with silk sieve or double cotton merle.

-Packaging within hygienic-sanitary conditions, in Tetra-Pack boxes, weighing one liter where they are
placed:

e Marketing: Manufacturer's name.

e Product name.

e Net weight or volume of the product.
e Date of manufacture .

e Expiration date.

e Special storage conditions.

-Microbial load according to the norms set by the Ministry of Health.
-Storage and transportation at a temperature of 2 to 8 degrees Celsius.
Technical specifications for the article

“CONDENSED MILK WITH SUGAR”

Based on STAZH. ... 1461-87

N 4003 -85
5 0] 1 J-17
KU o 631 .142\145

Type: Condensed milk with sugar.

Appearance: In the form of cream, it dissolves completely in the mouth, bottomlessness is not allowed
at the bottom of the box.

Color: Yellow to cream, same throughout the mass.

Smell and taste: Characteristic of condensed milk, without foreign taste and smell.

Physicochemical indicators:

1-Humidity NOtmMore than ..o e et e e 27%
2-Dry matter (mpa fat and sugar) not less than ...t v ool 21%
3-Sugar N0t 1€SS than ...... oot ot et e et e 43%
4-Mineral salts in not more than ..ot e 2%
5-Acidity expressed in Trojner degrees not more than ..., 2
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6-The size of lactose crystals in millimicrons not more than .............................. 12
Heavy metal content in mg / kg not more than ..................... 3, Zink 20, Kallaj 100, Plumb 0.5

Microbial load. Within the limits allowed by the Ministry of Health.
Total microflora 000 \ gr, product not more than 100 .100.
Enteria coli, not allowed.

Packaging, marketing and labeling:
Packed in polished tin cans and aluminum tubes
Each tin box contains 300 gr + 1000g + 2% product
Labels are placed in each box where they are marked:
* Name of the manufacturer
* Product name gross, net measures.
* Product content and usage
* Date of manufacture.
* Warranty period
* Expiration date, (Minimum life expectancy date)Kutité e tubetat vendosen né arka kartoni
Above the crate is placed:
e Name of the manufacturer
e Type of production
e Number of boxes
e Date of manufacture, (Minimum life span)
e Expiration date.
e Storage of transportation

Condensed milk is stored in a dry, clean, airy environment, temperature up to 15 0C, humidity up to 75%
protected from sunlight.

Transportation is done by covered, clean vehicles, intended for transport of food items.

Condensed milk packaged in tin cans and aluminum tubes is guaranteed by the manufacturer for up to
one year from the date of production.

Packaging should be in tin cans.

Packaging: The label of the packaged product must be fixed so that it does not detach from the packaging.
Mandatory marketing notes must be clear, clearly visible, indelible and easily readable under normal
conditions of purchase and use.

N.g.se is covered with a coating material all mandatory information should appear on the latter or the
packaging label should be easily readable and not masked by the packaging.

The name of the food product and the net content should be noticeable at first sight.

If the language on the original label is not acceptable to the consumer for whom it is intended, an
additional label containing the mandatory information in the Albanian language must be used.
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In case the label has been replaced, or supplemented with another the mandatory notes should be point
by point as of the original label.
The goods must be accompanied by a certificate of origin and a laboratory analysis report.

Technical specifications for the article

“CHEESE”
Based 0N ST AZH . ..... e e ... 1410 \87

Type: Slice cheese first quality

White color

Shape: Prism, triangular with a cylindrical side face.

Shape mass in g, 2-3 kg.

Smell and taste: Pleasant, specific to seasoned soft cheese, without bitter and spicy taste, without foreign
taste and smell.

Exterior and interior: Well-formed, clean and spotless.

Slight cracking of the surface is allowed.

In the cut it is the same pure without foreign matter with technical loops, white to cream in color.
Structure and consistency: Smooth not strong and indistinguishable from layers.
Physicochemical indicators:

1-Humidity in%, not more than

e Forthe period ...........ooiiiiiiiii i 1.05-30.09, not more than 52%
sForthe period..........cooiiiiiiii 1.10.- 30.04, not more than 56%

2- Dry matter not less than

e Forthe period .........coovviiiiiiiii e 1.05- 30.09, not less than 48%
« For the period 1. .1.10.- 30.04, not less than 44%

3-Fat in dry MAatter, ......c.ooiiiiiiiee s e not less than 50%

T 1| OSSP upto4 £ 1%

5-Microbial load within the norms allowed by the Ministry of Health.

Packaging: In plastic buckets with a volume of 50 I.

The cheese in the bucket is covered with the initial brine which contains 10 - 14% sea salt.
On each package with cheese is placed the label in which they are marked:

e Name of the manufacturer

e Product name

o Net weight or volume of the product

e Date of manufacture Expiration date (Minimum life span)
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e Special storage conditions
e Recommendations for use, if these significantly affect the shelf life of the quality or the values
of the food product, these data should be given on the packaging or on the label.

Packaging: The label of the packaged product must be fixed so that it does not detach from the
packaging.

e Mandatory marketing notes should be clear, well visible, indelible and easily readable under
normal conditions of purchase and use.

e Ifitis covered with a coating material all mandatory information should appear on the latter or
the packaging label should be easily legible and not masked by the packaging.

e The name of the food product and the net content should be noticeable at first sight.

e If the language on the original label is not acceptable to the consumer for whom it is intended,
an additional label containing the mandatory information in the Albanian language must be used.

e In case the label has been replaced, or supplemented with another, the mandatory entries should
be point by point as of the original label.

e The goods must be accompanied by a certificate of origin and laboratory analysis reports.

Storage and transportation: Soft cheeses are stored in the refrigerator at a temperature of 3-5 0C, and
relative air humidity about 95%. Storage time in these conditions is up to 12 months.

Transportation of soft cheeses from one circle to another is done by refrigerated means. While within
the district it is allowed to transport them with ordinary covered and clean vehicles which are intended
for transporting food products.

Technical specifications for the article
“FRESH BUTTER”

Based on STAZH. ... 1445\87
Type: Fresh butter and salt first quality

Appearance: Uniform without layers in the cut with a shiny surface without water droplets and
buttermilk residue.

Color :

e Fresh colored butter, cream until pale yellow.

e Salty butter white to yellow color, characteristic of the cream from which it is produced uniformly
throughout the mass.

e Consistency at temperature 10 - 12 0C, semi-solid.
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Smell and taste:

Fresh butter, pleasant characteristic of fresh butter, without smell and foreign taste.
Salted butter, pleasant smell, characteristic of butter, lightly salted, odorless and foreign taste.

Physicochemical indicators:

7. Humidity in%, NOt MOre than .........ccccoviieii et e 17%

8. Dry matter without fat in%, not more than 2%.

9. Fatin%, not less than 81%, fresh butter and 79% salted butter.

10. Salt in% not more than 2% salted butter

11. Acidity expressed in g Ketthtofer not more than 3% fresh butter and ..........cccocovviiiienne

................................................................... 5 salted butter.

12. Microbial load within the norms allowed by the Ministry of Health.

Packaging: Fresh and salted butter is packaged in corrugated cardboard boxes weighing 1-5 kg, lined
on the inside with parchment paper.

On each package with cheese is placed the label in which they are marked:

Name of the manufacturer

Product name

Net weight or volume of the product

Date of manufacture Expiration date (Minimum life span)

Special storage conditions

Recommendations for use, if these significantly affect the shelf life of the quality or the values
of the food product. This information should be provided on the packaging or on the label.

Packaging: The label of the packaged product must be fixed so that it does not detach from the
packaging.

Mandatory marketing notes must be clear, clearly visible, indelible and easily readable under
normal conditions of purchase and use.

If is covered with a coating material all mandatory information should appear on the latter or the
packaging label should be easily readable and not masked by the packaging.

The name of the food product and the net content should be noticeable at first sight.

If the language on the original label is not acceptable to the consumer for whom it is intended,
an additional label containing the obligatory information in the Albanian language must be used.
In case the label has been replaced, or supplemented with another, the mandatory notes must be
point by point as of the original label.

The goods must be accompanied by a certificate of origin and analysis report of the laboratory.

Storage and transportation: Butter is stored in the refrigerator at a temperature of 2-4 0C,
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The butter is transported from one circle to another by refrigeration means. While within the district it is
allowed to transport them with ordinary covered and clean vehicles which are intended for transporting
food products. Based on STASH 1491 —-88

DRINKABLE WATER

Packaging: Water must be packaged in 1 liter and 1.5 liter cans, the water must be microbiologically
clean. With labels to mark all the chemical and chemical-physical components it should contain.

Marketing: Name of the manufacturer Name of the product Net weight Production date Expiry date
Special storage conditions. The goods must be accompanied by a certificate of origin and a laboratory
analysis report.
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