CHICKEN EGGS

We always aim to maintain the high food safety standard.

Egg processing plants are equipped with up-to-date automated facilities. The advanced technology
separates an egg into the white and the yolk with high accuracy. Then, egg products are filtered to
remove small particles of the shell.

Aiming to increase marketing opportunities, we can offer tailor-made egg product recipes, as well as
customized packaging, to meet specific needs of a customer.

EGG POWDER
Whole egg powder
Eqgg white powder (Albumen)
Eqg yolk powder

CHICKEN EGGS
Fresh chicken eggs
Washed chicken eqggs

LIQUID EGGS PASTEURIZED
Liquid whole egqg pasteurized
Chilled / Frozen
Liguid egg white pasteurized
Chilled / Frozen
Liguid egqg yolk pasteurized
Chilled / Frozen



https://www.ovostar.global/products/dry-egg-products/
https://www.ovostar.global/products/dry-egg-products/whole-egg/whole-egg-powder/
https://www.ovostar.global/products/dry-egg-products/egg-white/egg-white-powder/
https://www.ovostar.global/products/dry-egg-products/egg-yolk/egg-yolk-powder/
https://www.ovostar.global/ru/products/egg/
https://www.ovostar.global/products/egg/whole-egg/fresh-chicken-eggs/
https://www.ovostar.global/products/egg/whole-egg/washed-chicken-egg/
https://www.ovostar.global/products/liquid-egg-products/
https://www.ovostar.global/products/liquid-egg-products/whole-egg/pasteurized-whole-egg/
https://www.ovostar.global/products/liquid-egg-products/whole-egg/pasteurized-whole-egg/
https://www.ovostar.global/products/liquid-egg-products/white/pasteurized-egg-white/
https://www.ovostar.global/products/liquid-egg-products/white/pasteurized-egg-white/
https://www.ovostar.global/products/liquid-egg-products/yolk/pasteurized-egg-yolk/
https://www.ovostar.global/products/liquid-egg-products/yolk/pasteurized-egg-yolk/

LIQUID EGG TO SHELL EGGSBENEFITS

Food safety. The egg products are pasteurized to reduce Salmonella and other harmful bacteria.

Cost effective ingredient. Liquid egg products enable saving of labor and other material and time resources. You are free
from washing, breaking and separating processes.

No product waste. Separated egg products are the best solution if you need yoke or white product only. You are not
bothered with utilization of the other component, which improves the kitchen or production efficiency.

Convenience. Liquid egg products are ready to use and easy to handle. No preparatory process brings you convenience and
clean manufacturing facilities.

Space effective. Egg products need less storage space then shell eggs.
Long shelf-life. Frozen liquid egg products or special LONG LIFE products can be used to get the longer shelf-life.

Product consistency. The characteristics of liquid egg products can be controlled and analyzed before purchasing.

The food safety and quality assurance management systems based on 1SO 9001 and FSSC 22000
international standards are integrated at our production sites.
Egg products also have the HALAL certificate.
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‘The Halal Food Council of Europe hereby certifies that the products listed below have met the Halal requirements in accordance with Islamic laws.

Date: October 07, 2019
Document #: 9199.12142.1H190003

Company Name & Address: Ovostar LTD 11, Kolgospna str. Krushinka village (Kiev), Kiev 08635 Ukraine

Plant Name & Address: Ovostar LTD 11, Kolgospna str. Krushinka village (Kiev), Kiev 08635 Ukraine
Product Name Product Code Halal-ID Product Certificate #

1. OVOSTAR Egg White Powder Pasteurized - A49045 HC-190V8678

2. OVOSTAR Egg Yolk Powder Pasteurized - A92339 HC-190V8U82

3. OVOSTAR Heatstable Egg Yolk pasteurized - A17435 HC-190V8X77

4. OVOSTAR Liqued Mélange Pasteurized (Frozen) - B14861 HC-190V8183

5. OVOSTAR Liquid Egg White - A16727 HC-190V9B76

6. OVOSTAR Liquid Egg Yolk - A82833 HC-190V8GS80

7. OVOSTAR Liquid Heatstable Egg Yolk - A63320 HC-190V9179

8. OVOSTAR Whole Egg Powder Pasteurized - A86186 HC-190V8V81

: / / / §§5“,“ng%’-’2/@ This certificate is valid until October 31, 2020 and subject to renewal at that time.
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BUREAU VERITAS

Certification

Ovostar LTD

11, Kolhoznaya str., Krushinka village, Vasil’kov region, Kiev district, 08635,
Ukraine

Burean Veritas Certification Holding SAS, UK Branch certifies that the food safety
management system of the above organization has been assessed and complies with the
requirements of:

Standard

FOOD SAFETY SYSTEM CERTIFICATION 22000
(version 4.1 = July 2017)

Certification scheme for food safety management systems, consisting of the following elements:
ISO 22000:2005
ISO TS 22002-1:2009 Prerequisite programmes on food safety
Part 1: Food manufacturing
And additional FSSC 22000 requirements V4.1

This certificate is applicable for the scope of

Production of dry and liquid egg products and mixture, processed
chicken egg food for food industry, packed in polyethylene bags,
aseptic bags, plastic containers, blister packaging and tanks.

Product category: CI - Processing of perishable animal products

Original certification date: 16 July 2013

Expiry date of previous cycle: NA

Date of certification decision: 2 July 2018

Certification cycle start date: 16 July 2016

Subject to the continued satisfactory operation of the organization’s Management System,
this certificate expires on: 15 July 2019

Certificate No./Version: 20180025F /1
Contract No. BVC-UKR 7278/18 KIV /

Issue date: 2 July 2018
‘NJW/
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Signed on behalf of BVCH SAS UK Branch M‘AJ 'K.[ﬁlél’
SYSTEMS
Cemficanon body address: 66 Peesght Steer, London E1 81G, United Kingdom
Local office: Sth floor, 28, Simon Petivura St., Kyrv, 01032, UKRAINE
0008

Further clarifications regarding the scope of this certificate and the applicability of the
management system requirements may be obtained by consulting the organizaton.

“This certificate remains the property of Burcan Veritas Certification Holding SAS — UK Branch ( 500
Validity of this certificate can be verified in the ) FSSC 22000
FSSC 22000 database of certified organizations available on www.§ssc22000,com.

FSSC Template of certificate V4.1 Cat C/K rev 1.2 Page 1/1 May 28, 2018
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