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BASIC SPECIFICATIONS OF THE PROJECT

The plant project is based on the following data:

Species: Chicken

Min. live weight: 1,600 g

Max. live weight: 3,500 ¢g

Remarks: /

Capacity: 500 bph

Daily working hours: 8

Weekly working days: 5

Scalding process: 56/60 °C

Cooling process: Water chiller

Electricity: 230/400 Volt, 3 phases, 50 Hz

VERDERIO

7 MEAT PROCESSING TECHNOLOGY
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June 18, 2024

7 MEAT PROCESSING TECHNOLOGY

Global Poultry Equipments

Romania

F.A.0.: Mr. Adrian Tabuia

RE.: BUDGETARY OFFER All-in-one processing plant 500 bph

ZONE A

CHICKEN ALL-IN-ONE PROCESSING PLANT 500 BPH

Pos. Code

Description Q.ty € per unit €TOT

A.01.01

Chicken all-in-one processing plant 500 bph
e No. 1 Overhead conveyor
Stainless steel track
Chain 6"
Stainless steel shackles for chicken slaughtering
Drive and transmission corners
Automatic tensioner
Drive and transmission wheels
Gearmotor
Shackle guiding set
On-board knife switch for preventive and corrective maintenance operations
Plant stainless steel supporting structure
Voltage 460 V
Frequency 560 Hz
Power installed 1x60.18 kW
. 1 Blood trough
Stainless steel track
. 1 Scalder
Stainless steel and synthetic material
Temperature control system
Water level float
Water electric heaters
On-board knife switch for preventive and corrective maintenance operations
Side channel compressor
Voltage 230-460 V
Frequency 50 hz
Power installed 1x71.5 kW 4x3 kW
0. 1 4-bar Discomatic plucker
Stainless steel and synthetic material
Excellent picking
Low noise
Simple and fast adjusting by means of measuring rods and graduated scales
Ordinary maintenance free
Maximum accessibility for sanitizing and finger replacement
Bank horizontal adjusting mechanical system
Mechanical system for vertical, horizontal, tilt adjusting of each single bar
Stainless steel and synthetic material shackle guiding rails
Lubrication pipe
Feather conveyors
On-board knife switch for preventive and corrective maintenance operations
Voltage 460 V
Frequency 560 Hz
Power installed 4x2.2 kW
0. 2 Manual showers
Stainless steel and synthetic material
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e No. 1 Electric control board to control the all-in-one slaughtering plant
Stainless steel box
Safety device control
Overhead conveyor speed frequency inverter
Scalder temperature control
Plucker start
Ready to integrate the optional item control
1 134.280,00 134.280,00
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ZONE B |OPTIONAL ITEMS

Pos. Code Description Q.ty € per unit €TOT

B.01.01 Waterbath stunning
e Stainless steel frame
e Moplen basin
e Voltage indicator
e Automatic water level control system
e Vertical adjusting mechanical system
1 9.270,00 9.270,00

B.01.02 Stunning electronic control board
e Synthetic material case
e Voltage adjusting
e Frequency adjusting
1 5.495,00 5.495,00

i o

B.01.03 Linear chicken head and trachea puller
e Stainless steel
e Removes head, trachea, and esophagus
e No need for adjusting even in case of flock variance
e No neck skin injury
e Very low maintenance

1 997,00 997,00
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B.01.04 Evisceration trough 5000x500
e Stainless steel and synthetic material

1 3.786,00 3.786,00

B.01.05 Chicken semi-automatic ventor
e Avg. capacity 2500 bph
e Pneumatic drill
e Blade ¢ from 19mm to 44mm
e Vacuum connection

1 8.356,00 8.356,00

e

B.01.06 Chicken neck cutter
e Pneumatically driven
e 11 consumption per cycle
e Average capacity 2500bph

1 3.778,00 3.778,00

B.01.07 Slaughtering knife set
e No. 12 slaughter knives

1 401,00 401,00

=
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B.061.08 Eviscerating forks
e Stainless steel and synthetic material
2 233,00 466,00

B.01.09 Suction system
e No. 1 Lung-gun
Stainless steel and synthetic material
Pneumatic vacuum opening control system
. 1 Autoclave capacity 700 litres
Galvanized steel
8" drain valve
. 1 Protection cyclone
Stainless steel
Door for unloading with counterweight
. Suction system
No. 1 vacuum pump type 266 EU/B
On-board knife switch for preventive and corrective maintenance operations
Voltage 460 V
Frequency 560 Hz
Power installed 1x5.5 kW
e No. 1 Supporting frame
o Galvanized steel
e No. 1 2" suction filter - capacity 36@mc/h
o Aluminium body
o Stainless steel filter
o Condensation discharge valve

o o

OOOOO%OOZOOZOO

1 20.734,00 20.734,00

B.01.10 Chicken hock cutter 10 working units pitch 6"
e Excellent positioning for an excellent cut
e Extremely-precise cut
e Stainless steel and synthetic material
e High safety standard
e On-board knife switch for preventive and corrective maintenance operations
e Hinged guards with safety sensors and locks
e Voltage 480 V
e Frequency 50 Hz
e Power installed 1.1 kW
1 20.143,00 20.143,00
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B.01.11 Hock unloader
e Stainless steel and synthetic material
e Low maintenance
e Voltage 400 V
e Frequency 50 Hz
e Power installed 1x0.37 kW
1 17.911,00 17.911, 00

B.01.12 Chicken storage table
e Stainless steel and synthetic material

1 1.484,00 1.484,00

B.01.13 Shackle washer PD.360 mm L=1 m
e Stainless steel and synthetic material
e Fit for different shackle lengths and types
e Incorporated backwater tank
e Brush length 1600 mm D. 300 mm
e On-board knife switch for preventive and corrective maintenance operations
e Voltage 400 V
e Frequency 50 Hz
e Power installed 2x0.37 kW
e Water requirement 0.1 m3/h

1 10.072,00 10.072,00
B.01.14 Chicken-holder trolley
e Stainless steel and synthetic material
e Capacity 150 chickens
10 1.777,00 17.7760,00

S
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B.01.15 Water chiller 1600 mm x 3000 mm

e Stainless steel and synthetic material
Stainless steel internal screw powered by a gearmotor
Side channel blower
Air distribution pipe for water stirring
Water drain off valve
Automatic chicken expulsion system
Accumulation table for chickens to be shackled to the drying line

1 54.763,00 54.763,00

: L Y Ve Yo Y Y ot i
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B.061.16 Belt weigher
e Stainless steel and synthetic material
e No. 6 unloading stations
e On-board knife switch for preventive and corrective maintenance operations
e Voltage 400 V
e Frequency 50 Hz
e Power installed 2x0.37 kW
1 114.717,00 114.717,00

B.01.17 Cut-up table
e Stainless steel and synthetic material
e Size 2000x900
e No. 4 cones fastened to the table
1 3.477,00 3.477,00
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B.01.18 Circular saw blade cut-up machine
e Stainless steel and synthetic material
Self-braking motor
Voltage 400 V
Frequency 50 Hz
Power installed 1x0.55 kW

1 4.249,00 4.249,00
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ZONE C |SPARE PARTS

Pos. Code Description Q.ty € per unit €TOT

C.01.00 Slaughter line spare parts
C.01.01 Rope pull emergency stop switch, contacts 2NC+1NO

2 236,00 472,00
C.02.00 Scalder spare parts
C.02.01 Thermo-resistance PT100 TE-3-P-M-130 with 3 wires length 130 mm aisi 316 coupling 1/2"

head DIN B code 78880902010

2 488,00 976,00
C.03.00 Discomatic plucker spare parts
C.03.01 Transmission unit

1 567,00 567,00
C.03.02 Drive unit

1 728,00 728,00
Cc.03.03 Sleeve for flexible coupling GIFLEX-28

2 22,00 44,00
C.03.04 Polyester flat tangential belt with double transmission side series TC-35ER width 50

Th. 2.5 length 3386 mm

2 425,00 850,00
C.04.00 Hock cutter spare parts
C.04.01 One-side beveled blade with 4 slots int.d.32 ext.d.350 th.2.5 mm

2 446,00 892,00
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ZONE D |CONSUMABLES

Pos. Code Description Q.ty € per unit €TOT
D.01.01 Yellow rubber finger item 499 SH.45 - 1,000 pcs
2 802,00 1.604,00
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TOTAL AMOUNT

Zone A Chicken all-in-one processing plant 500 bph Eur. 134.280,00
Zone B Optional items Eur. 297.869,00
Zone C Spare parts Eur. 4.529,00
Zone D Consumables Eur. 1.604,00

ANCILLARY COSTS

Project Eur. /

Packing Eur. AT COST

INSTALLATION COSTS

AS PER VERDERIO

Installation, testing, travel, room and board, visas Eur. FARES
0/R freight + insurance for Verderio Workshop-Container Eur. /
TRANSPORT

Freight Ex-works Trezzano Rosa (MI) - ITALY

Insurance Borne by the Buyer
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PAYMENT AND SHIPMENT TERMS

Destination of the goods

Romania

Payment

50% deposit with the order.

50% upon presentation of the Shipment Alert Certificate

to be paid out of an irrevocable Letter of Credit opened with a primary bank.

The L/C shall allow trans-shipment and partial shipments.

The sales prices listed are on a net basis with payment made to Verderio s.r.l. All costs related to

collection, credits, payment guarantees, etc. are consequently charged to the Buyer.
Prices

The sales prices listed are valid for 7 days as from the date of this document and do not include all costs
related to collection, credits, payment guarantees, etc.

If, after the conclusion of the contract, the price for raw materials undergoes an increase, Verderio s.r.l.
shall be authorized to modify sales prices accordingly, prior to goods delivery and disclosure to the Buyer
in writing.

Upon receipt of a signed and stamped order confirmation for acceptance, any request to modify the documents
issued, for any purpose, shall be assessed on the basis of feasibility and, where feasible, shall be subject
to change charges, in variable percentage, borne by the customer.

Delivery and shipment terms

The goods shall be ready for shipment ON A DATE TO BE DEFINED and always after receipt of deposit, definitive
Letter of Credit and approved layout drawing, provided that all necessary technical details are known to
us.

In the event that the Buyer asks for a layout modification after its approval, Verderio s.r.l. shall be
entitled to modify the delivery term and charge extra costs to the Buyer.

Late deliveries shall in no way give rise to order cancellation or compensation for damages.
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INSTALLATION, COMMISSIONING AND TRAINING

Installation

The installation and commissioning of the equipment supplied will be carried out by Verderio s.r.l.
specialists or, where feasible, by the Buyer's technicians supervised by Verderio s.r.l. specialists.

The rooms, where installation and commissioning are to be carried out, shall be partially or wholly
unavailable for production for the overall number of days required for installation and commissioning.
Installation shall be carried out on a single-shift basis.

Commissioning shall be carried out on a single-shift basis.
Buyer's obligations:

During installation the Buyer shall provide the following assistance (including hoisting equipment) and an
adequate number of technicians to Verderio s.r.l. as required by Verderio s.r.l. 15 days prior to
installation, specifically:

e Qualified mechanical engineers.

e Qualified electricians.

e Qualified plumbers.

e General assistants.
Depending on the progress of installation, Verderio s.r.l. reserves the right to adapt the amount of
assistance in consultation with the Buyer.
During installation, commissioning and training activities, the Buyer shall provide to Verderio s.r.l. in
due time and free of charge:

e Washroom and dressing room.

e Lockable room for the storage of tools.

e A room with air conditioning and/or heating, fitted with desk, chairs, power supply and high-speed

internet line.
e An (English/French/Spanish-speaking) external interpreter.
e Sufficient and proper-quality products (for assessment by Verderio s.r.l. specialists) in compliance
with the correct size and weight range.
e Production and maintenance staff for training at a scheduled date and time
e A list of the plant and contractor’s personnel (and corresponding contacts) to be reached in case of

issues
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Project-based installation terms

e Hotel accommodation borne by Verderio s.r.1l.

e Food borne by Verderio s.r.1.

e Installation, commissioning and training and/or supervision, shall be carried out on an ongoing
schedule.

e The price is based on standard working hours (between 08:00 and 19.00 - 10 hours/day). The work carried
out beyond standard working hours, owing to reasons not depending on Verderio s.r.l., shall imply
extra costs charged to the Buyer as per Verderio s.r.l. fare.

Fare-based installation terms

e Suitable hotel accommodation (min. 3 stars) in the immediate vicinity of the workplace (less than 30
minutes travelling time), charged to the customer.

e Food borne by the Buyer as per Verderio s.r.l. fare.

e Travel expense refund (per km) borne by the Customer as per Verderio s.r.l. fare.

e The price shall be calculated on the actual working hours as per Verderio s.r.l. standard fare.

e Installation, commissioning and training or supervision, if required, shall be carried out on an
ongoing schedule and invoiced according to Verderio s.r.l. fare.

e Local transfers (airport - hotel - workplace) arranged and covered by the Buyer.

Verderio s.r.1l. fare

HOURLY RATE PER VERDERIO S.R.L. TECHNICIAN

Monday - Friday (08:00 — 18:00) € 55.00

Monday - Friday (18:00 — ©8:00) € 65.00

Saturday - Sunday (00:00 - 24:00) € 65.00

Monday - Sunday (Trip) € 45.00

HOURLY RATE PER VERDERIO S.R.L. SKILLED TECHNICIAN

Monday - Friday (08:00 — 18:00) € 70.00

Monday - Friday (18:00 — ©8:00) € 90.00

Saturday - Sunday (00:00 — 24:00) € 110.00

Monday - Sunday (Trip) € 65.00

REIMBURSEMENT OF TRAVEL EXPENSES

Vehicle €/Km 1.30
Other means of transport: taxi, car hire, train, flight, etc. € Refund of
expenses

Full day € 120.00

Accommodation expenses Meal € 25.00

Overnight stay € 70.00

We reserve the right to change fares without prior notice.
Hours not worked, for reasons beyond our control, are equivalent to the table above.
NOTES:
e The technical staff choice, as well as the means of transport choice, are Verderio s.r.l.
responsibility.
e Unskilled workers, laborers, tools of any kind and material or spare parts are borne by the Customer.
Should the Customer decide to end the intervention, he shall pay for the work carried out until then by

Verderio s.r.l. technicians.
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General installation conditions

e The Buyer shall be responsible for storing the equipment under shelter in a position priorly determined
in agreement with Verderio s.r.l. avoiding creating obstacles to the work of Verderio s.r.l.
specialists.

e The Buyer shall be responsible for any building activity, such as creating recesses, building
expansions, etc., which shall be completed prior to installation.

e All preparations and connections as per technical data (cables, air and water) shall be carried out
up to the location of the machines and shall be ready for the plant commissioning. In the event that
certain items should be removed from the place of installation, they shall be removed prior to the
installation procedure start.

e Disassembly of obsolete machines is not included and shall be arranged and covered by the Buyer.

e The Buyer shall install and supervise the installation and commissioning of existing machines and/or
machines supplied by third parties.

e The Buyer shall install and remove any equipment not belonging to the agreed specifications.

e The Buyer shall provide a safe work environment.

e If Verderio s.r.l. specialists in charge of the installation or supervision and of commissioning
notice that the work environment is not safe, they shall be authorised to stop installation or
supervision and commissioning until work conditions are made safe.

e In the event of disagreement between the Buyer and the specialists in charge of the plant installation
or supervision, the Italian legislative provisions on safety shall be used for reference.

e Verderio s.r.l. specialists or supervisors shall provide general advice and guidance in English (or
in any other language priorly agreed and chosen among the ones specified in paragraph - Manuals -)
with regard to the installation of the equipment supplied by Verderio s.r.l., but they shall not be
liable for poor workmanship and work not in accordance with the guidelines, the layouts and the
specifications supplied.

e Verderio s.r.l. specialists or supervisors shall not verify if all instructions are properly executed

by the personnel supplied by the Buyer.
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GENERAL CONDITIONS

Use and maintenance manuals and instructions for the assembly

Instruction manuals and Instructions for the assembly shall be issued in one of the following languages:
Italian, English, French or Spanish.

Warranty

The goods and equipment, scope of supply, are covered by warranty against defects in manufacturing and
materials for a period of 12 months (maximum of 8 hours/day, 5 days/week) after commissioning, however not
more than 15 months as from the date of issuance of the Shipment Alert Certificate evidencing that goods
are ready for shipment. The warranty is exclusively valid if plant, machines and equipment have undergone
maintenance and have been used in compliance with the instructions provided by the Manuals.

The warranty obliges Verderio s.r.l. to supply, free of charge, the parts showing manufacturing defects
provided that such parts have not been tampered, altered, uncared by unskilled technicians.

The warranty does not cover electric parts, labour costs, travel costs, room/board costs linked to the
replacement of faulty parts.

The warranty does not cover direct or indirect damages resulting from malfunctioning or breakage of the
goods supplied.

The replacement of faulty parts is always carried out under Ex-works Trezzano Rosa (MI) - ITALY conditions,
therefore any shipping cost shall be borne by the Customer.

Verderio s.r.l. reserves the right to require the Customer faulty components and, upon Verderio s.r.l.
request, the Customer shall ship them to Verderio s.r.l. bearing the corresponding costs, so that Verderio
s.r.1l. will be able to analyse the defects and assess whether the failure was due to lack of maintenance
and/or misuse, or to production and/or design problems, in which case, faulty parts shall be replaced under
warranty.

Remote assistance

Free of charge for the first year (08:00-12:00 13:30-17:30 — Italian time) and subject to a high-speed
internet connection, including software updating to continuously improve the system and/or solve possible

problems (after the first year it will be regulated by a specific contract).
Industrial and intellectual Rights of Property

The Buyer expressly acknowledges the exclusive ownership of the Industrial Property Rights owned by Verderio
s.r.1l. (referring to any and each right of industrial property, protection of trademarks, either registered
or not, and any and each right related to the protection of trademarks and drawings for industrial invention
and intellectual work, either registered or not, such as those contained in graphic works, tables and,
generally speaking, technical files delivered).

The Buyer shall not undertake any action that may infringe any Industrial Right of Property owned by Verderio
s.r.l., even through total or partial reproduction, reconstruction or copying of related drawings and/or
graphic works and/or tables and/or software and/or technical construction files, by any means, thus
compromising the image of Verderio s.r.l. due to the use made of the product and trademark Verderio s.r.l.
Particularly, and without limiting the foregoing, the possible use of products or information materials
supplied by Verderio s.r.l., does not confer to the Buyer, and his collaborators, any right or claim
concerning rights, and the same products and information materials shall exclusively be used in relation

with the activity carried out and connected with this quotation.

Pag. 20/24



T bbb VERDERIO

7 MEAT PROCESSING TECHNOLOGY

Verderio s.r.l. software

Any software developed by Verderio s.r.l. is granted to the Buyer under licence and the Buyer is only
entitled to use it, but has no right to modify it, vary its machine operating parameters, etc.

The Buyer is provided with a software copy in compiled format and ready to be installed. Neither administrator
login credentials nor source software of any kind (PLC, SCADA, .NET, etc.) are given.

Therefore, the Buyer is exclusively granted the opportunity to use the software, which use shall comply with
the use specifications supplied by Verderio s.r.l. and applied to the specific machine and/or installation
for which it was developed.

Software licences are not transferable to third parties.

The software activation by the licensee does not confirm him any right regarding the techniques and procedures
contained therein and which remain the property of the grantor and which cannot therefore be used for
purposes other than those indicated in the service official website.

The licensee agrees not to grant, whether free or against payment, the service in use and not to sublicence
it to third parties (not meaning the employees and collaborators of the licensee) including parent companies
and subsidiaries or companies belonging to the same group as the licensee.

The licensee agrees not to transfer to third parties (as defined in paragraph above), not even partially,
the alphanumeric codes (referred to as username and password) necessary for the use of the service, thus
safeguarding and, specifically, maintaining them with utmost care and confidentiality and being 1liable
towards the grantor and possible third parties in case of breach, even partial, of the obligations imposed
thereon as referred to in this paragraph.

If ancillary services, to be granted by the grantor, require the licensee to load data into the software or
to transfer data by other means (e-mail, fax, etc.), the licensee remains solely responsible and liable for
the truthfulness of the data loaded or transferred.

Competent court / Applicable law

The contractual relationship shall be solely governed in accordance with the Italian Law and the sole
applicable law is the Italian Law.

The execution place of this quotation is the seat of VERDERIO S.R.L. in Trezzano Rosa.

The Parties agree that any dispute, arising out of or in connection with this document, shall be solely

settled by the Court of Milan.
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EXCLUSIONS

Any drawing associated with this document is solely intended for illustration purposes.

Only the machines and /or the equipment listed in the scope of supply are included in this price.
The scope of supply excludes all equipment other than that mentioned and specified in this document.
For instance, it does not include machines and equipment required to install the machines described in this
document, such as:
e Electrical installations, with the exception of the motors, junction boxes and a number of auxiliary
terminal blocks and panels which form part of our equipment.
e Water supply and distribution system with pipelines and connections required for our equipment.
e Complete sewage system, drains and drain connections for our equipment.
e Compressor and pipelines for compressed air.
e Steam boiler and water heating system and connections to scalders (if included in the quotation) as
well as facilities for fuel storage and supply.
e Wiring and cable ducts.
e Lighting.
e Platforms.
e Sound signal system at start-up.
e Electric safeties.
e Electric control boards and electric connections to our motors.
e Treatment plant.
The scope of supply also does not include:
e Civil works.
e Workplace securing.
e High-speed internet line for remote assistance.
e Power supply throughout installation and testing of the equipment scope of this quotation.
e Authorizations, taxes and customs duties.
e Installation, commissioning, testing of the equipment supplied as well as staff training, room and
board, visa application charges, if not specifically mentioned.
e Unloading and storing of the equipment.
e Anything not specifically mentioned in this quotation.
e All constructions, such as foundations, anchor bolts, wall tiling, troughs, bases, grids, covers,
beams and intermediate girders unnecessary to fasten our overhead conveyor to the roof structure.
e All tools, equipment and labour required for installation and commissioning or supervision, customs
clearance duties, Certificate of Origin and legalised documents issuance fees.
e The verification of the cosine phi and the possible compensation caused by the installation of new
machines/motors; specifically, with regard to the high-efficiency motors.
e All cold rooms, technical refrigerating equipment such as compressors and condensers and corresponding
coolants.
e Our scope of supply does not include dumping and disposal of waste materials which shall be entirely

borne by the Buyer.
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We hope our offer will duly meet your requirements and remain at your complete disposal for any further

information you may need.

Best regards

VERDERIO s.r.1.
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