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COMMISSION DELEGATED REGULATION (EU) 2026/343
of 6 October 2025

supplementing Regulation (EU) No 1308/2013 of the European Parliament and of the Council as
regards marketing standards for poultrymeat, and repealing Commission Regulation (EC)
No 543/2008

THE EUROPEAN COMMISSION,
Having regard to the Treaty on the Functioning of the European Union,

Having regard to Regulation (EU) No 1308/2013 of the European Parliament and of the Council of 17 December 2013
establishing a common organisation of the markets in agricultural products and repealing Council Regulations (EEC)
No 922/72, (EEC) No 234/79, (EC) No 1037/2001 and (EC) No 1234/2007 ('), and in particular Article 75(2), Article 79,
Article 86, point (a), and Article 89 thereof,

Whereas:

(1) In its communication of 20 May 2020 entitled ‘A Farm to Fork Strategy for a fair, healthy and environmentally-
friendly food system’ (}), the Commission announced the revision of marketing standards to provide for the uptake
and supply of sustainable agricultural products and to reinforce the role of sustainability criteria taking into account
the possible impact of these standards on food loss and waste. Within this context the existing poultrymeat
marketing standards should also be modified taking into account technical developments and consumer demand
and the evolution of avian influenza as a risk factor for producers of free range poultrymeat.

(2)  Regulation (EU) No 1308/2013 repealed and replaced Council Regulation (EC) No 1234/2007 (). Part II, Title II,
Chapter I, Section 1, of Regulation (EU) No 1308/2013 lays down rules on marketing standards for poultrymeat and
empowers the Commission to adopt delegated and implementing acts in that respect. In order to ensure the smooth
functioning of the poultrymeat market in the new legal framework, certain rules have to be adopted by means of such
acts. This Regulation and Commission Implementing Regulation (EU) 2026/344 () should replace Commission
Regulation (EC) No 543/2008 (), which should therefore be repealed.

(3)  Inorder to allow for the smooth functioning of the poultrymeat market, marketing standards for poultrymeat should
cover the classification criteria, the presentation, marking and packing requirements, the type of farming and
production method, the preservation and handling, the use of optional reserved terms, the tolerance levels and the
conditions for imports. Since all these aspects are closely interlinked, the rules on marketing standards for
poultrymeat should be maintained as a coherent set of rules, and therefore be laid in one delegated act.

(4)  In order to provide for the marketing of poultrymeat in different classes according to conformation and appearance,
it is necessary to lay down definitions relating to species, age and presentation in the case of carcases, and anatomical
conformation and content in the case of poultry cuts. In the case of the product known as ‘foie gras’ the high value
and consequent risk of fraudulent practices make it necessary to lay down especially precise minimum marketing
standards.

OJ L 347,20.12.2013, p. 671, ELL http://data.europa.eu/elijreg/2013/1308/o0j.

COM(2020) 381 final.

() Council Regulation (EC) No 1234/2007 of 22 October 2007 establishing a common organisation of agricultural markets and on
specific provisions for certain agricultural products (Single CMO Regulation) (OJ L 299, 16.11.2007, p. 1, ELL http:|/data.europa.eu/
elifreg/20071234/oj).

(*) Commission Implementing Regulation (EU) 2026/344 of 6 October 2025 laying down rules for the application of Regulation (EU)
No 1308/2013 of the European Parliament and of the Council as regards marketing standards for poultrymeat (O] L, 2026/344,
17.2.2026, ELL http://data.europa.eufelijreg_impl/2026/344/oj).

() Commission Regulation (EC) No 543/2008 of 16 June 2008 laying down detailed rules for the application of Council Regulation (EC)

No 12342007 as regards the marketing standards for poultrymeat (O] L 157, 17.6.2008, p. 46, ELL: http://data.europa.eu/eli/reg/

2008/543/0j).
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(16)

It is not necessary for those standards to be applied to certain products and presentations which are of local or
otherwise limited importance. However, names under which such products are sold should not be such as to mislead
the consumer to a material degree by causing confusion him to confuse these products with products which are
subject to the standards. Similarly, additional descriptive terms used to qualify the names of such products should
also be subject to the standards.

With a view to the uniform application of this Regulation, the terms ‘carcase’, ‘cuts’ and ‘marketing’ should be defined.

Storage and handling temperature is of crucial importance to the maintenance of high standards of quality. Therefore,
it is appropriate to lay down a minimum temperature at which chilled poultrymeat products are to be kept as well as
on tolerances regarding such minimum temperature.

Among the indications which may optionally be used on the labelling are those concerning the method of chilling
and particular types of farming. The use of the latter, in the interest of consumer protection, needs to be subject to
compliance with closely defined criteria concerning husbandry conditions, age at slaughter, length of fattening
period or feed composition.

When ‘free-range farming’ is indicated on the label for meat from ducks and geese kept for foie gras production, it is
necessary also to provide an indication of the latter on the label to ensure that the consumer has full information on
the products’ characteristics.

In the interest of consumer protection, Member States should exercise permanent surveillance of the compatibility of
poultrymeat products sold in their territories with Union law, including the marketing standards and any national
measures adopted pursuant to those provisions. Undertakings using terms referring to particular types of farming
should be inspected and maintain detailed records for this purpose.

In view of the specialised nature of the inspections, the competent authorities of the Member States concerned should
be able to delegate responsibility for them to properly qualified and duly licensed outside bodies, without prejudice to
appropriate supervision and precautions. Rules should be laid down for this purpose.

Operators in third countries may wish to make use of the optional indications concerning chilling methods and types
of farming. In order to ensure that consumers benefit from accurate and reliable information, provision should be
made for them to do so, subject to appropriate certification by the competent authority of the third country
concerned, which appears on a list established by the Commission.

In order to avoid consumer deception, and in view of economic and technological developments in the production of
poultrymeat, the maximum water content of poultrymeat should be fixed and a monitoring system both in
slaughterhouses and at all marketing stages should be defined without violating the principle of the free circulation
of products in the single market.

Water absorption in the production establishment should be verified and reliable methods for the determination of
the content of water added during the preparation of carcases of frozen or quick-frozen poultry should be
established without a distinction being made between physiological liquid and other water originating from the
preparation of the poultry given that such a distinction would entail practical difficulties.

The marketing of non-conforming poultrymeat without a suitable indication on the packaging should be prohibited.
As aresult, it is necessary to adopt rules with regard to the indications to be marked on individual and bulk packaging
depending on their destination so as to facilitate checks and to ensure that they are not used other than for their
intended use.

Union and national reference laboratories should be designated for the harmonisation of requirements concerning
water content,
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HAS ADOPTED THIS REGULATION:

Article 1

Subject matter

This Regulation supplements Regulation (EU) No 1308/2013 with rules on the marketing standards for poultrymeat, in
particular:

(@)  the classification criteria and definitions;

(b)  the presentation, marking and packing requirements;
(c)  the type of farming and production method;

(d)  the preservation and handling;

(e) the use of optional reserved terms;

()  the tolerance levels;

(@ the conditions for imports.

Article 2

Scope

This Regulation applies to the products listed in this Article. Products other than those referred to in this Article may be
marketed in the Union only under names which do not mislead the consumer by allowing confusion with those referred to
in this Article or with indications provided for in Article 10, in compliance with the provisions laid down in Regulation
(EU) No 1169/2011 of the European Parliament and of the Council (¢).

For the purposes of this Regulation the products referred to in Article 75(1), point (g), of Regulation (EU) No 1308/2013
are defined as follows and the corresponding terms in the other official languages of the Union are listed in Annex I:
(1)  Poultry carcasses:
() DOMESTIC FOWL (Gallus domesticus):
(i)  chicken, broiler: fowl in which the tip of the sternum is flexible (not ossified);

(i)  cock, hen, casserole or boiling fowl: fowl in which the tip of the sternum is rigid (ossified);

(iii) capon: male fowl castrated surgically before reaching sexual maturity and slaughtered at a minimum age
of 140 days: after castration the capons must be fattened for at least 77 days;

(iv) poussin, coquelet: chicken of less than 650 g carcase weight (expressed without giblets, head and feet);
chicken of 650 g to 750 g may be called ‘poussin’ if the age at slaughter does not exceed 28 days.
Member States may apply Article 4 of Implementing Regulation (EU) 2026/344 for the checking of this
slaughter age;

(v)  brother rooster: male chicken of laying strains in which the tip of the sternum is rigid but not completely
ossified and of which the age at slaughter is at least 70 days;

(b) TURKEYS (Meleagris gallopavo dom.):
(i)  (young) turkey: bird in which the tip of the sternum is flexible (not ossified);

(i)  turkey: bird in which the tip of the sternum is rigid (ossified);

(®) Regulation (EU) No 1169/2011 of the European Parliament and of the Council of 25 October 2011 on the provision of food
information to consumers, amending Regulations (EC) No 1924/2006 and (EC) No 1925/2006 of the European Parliament and of the
Council, and repealing Commission Directive 87/250/EEC, Council Directive 90/496/EEC, Commission Directive 1999/10/EC,
Directive 2000/13/EC of the European Parliament and of the Council, Commission Directives 2002/67/EC and 2008/5/EC and
Commission Regulation (EC) No 608/2004 (O] L 304, 22.11.2011, p. 18, ELL: http:|/data.europa.eu/elijreg/2011/1169/0j).
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DUCKS (Anas platyrhynchos dom., Cairina moschata), Mulard ducks (Cairina moschata x Anas platyrhynchos):

(i)  young duck or duckling, (young) Muscovy duck, (young) Mulard duck: bird in which the tip of the
sternum is flexible (not ossified);

(i)  duck, Muscovy duck, Mulard duck: bird in which the tip of the sternum is rigid (ossified);

GEESE (Anser anser dom.):

(i)  (young) goose or gosling: bird in which the tip of the sternum is flexible (not ossified). The fat layer all
over the carcase is thin or moderate; the fat of the young goose may have a colour indicative of a special

diet;

(i)  goose: bird in which the tip of the sternum is rigid (ossified); a moderate to thick fat layer is present all
over the carcase;

GUINEA FOWL (Numida meleagris domesticus):
(i)  (young) guinea fowl: bird in which the tip of the sternum is flexible (not ossified);

(i) guinea fowl: bird in which the tip of the sternum is rigid (ossified).

For the purposes of this Regulation, variants of the terms referred to in the first subparagraph, points (a) to (e),
relating to sex shall be construed as equivalent.

Anatomical poultry cuts:

half: half of the carcase, obtained by a longitudinal cut in a plane along the sternum and the backbone;
quarter: leg quarter or breast quarter, obtained by a transversal cut of a half;
unseparated leg quarters: both leg quarters united by a portion of the back, with or without the rump;

breast: the sternum and the ribs, or part thereof, distributed on both sides of it, together with the surrounding
musculature. The breast may be presented as a whole or a half;

leg: the femur, tibia and fibula together with the surrounding musculature. The two cuts shall be made at the
joints;

chicken leg with a portion of the back: the weight of the back does not exceed 25 % of that of the whole cut;
thigh: the femur together with the surrounding musculature. The two cuts shall be made at the joints;

bone-in thigh with a portion of the back: A bone-in thigh with back portion is produced by cutting a leg
quarter at the joint between the tibia and the femur. The weight of the back does not exceed 35 % of that of
the whole cut. The drumstick, patella, and abdominal fat are removed. The thigh with back portion consists of
the thigh, attached back portion, and associated fat. The oil gland, tail, and meat adjacent to the ilium (oyster
meat) may or may not be present;

drumstick: the tibia and fibula together with the surrounding musculature. The two cuts shall be made at the
joints;

wing: the humerus, radius, and ulna, together with the surrounding musculature, humerus or radius/ulna
together with the surrounding musculature may be presented separately. The tip, including the carpal bones,
may or may not have been removed. The cuts shall be made at the joints;

unseparated wings: both wings united by a portion of the back, where the weight of the latter does not exceed
45 % of that of the whole cut;

breast fillet: the whole or half of the inner or outer breast deboned, i.e. without sternum and ribs. In the case of
turkey breast, the fillet may comprise the deep pectoral muscle only;

breast fillet with wishbone: the breast fillet without skin with the clavicle and the cartilaginous point of the
sternum only, the weight of clavicle and cartilage not to exceed 3 % of that of the cut;

ELL http://data.europa.eu/elijreg_del/2026/343oj



OJ L, 17.2.2026

EN

(n)  magret, maigret: breast fillet of ducks and geese referred to in point (3) comprising skin and subcutaneous fat
covering the breast muscle, without the deep pectoral muscle;

(o) inner fillet: A tenderloin is produced by separating the inner pectoral muscle from the breast and the sternum.
The inner fillet consists of a single intact muscle with or without the embedded tendon;

(p) feet: A foot is produced by cutting a carcase leg at the joint between the metatarsus and the tibia. The carcase is
removed. A foot consists of the metatarsus and four digits (phalanges) with attached meat and skin;

(@ paws: A paw is produced by cutting a carcase leg approximately at the metatarsal spur. The carcase is removed.
A paw consists of a portion of the metatarsus and four digits (phalanges), with attached meat and skin;

()  neck: The neck is produced by cutting the neck from the carcase at the shoulder joint and removing the head.
The neck consists of the neck bones with attached meat;

()  head: The head is produced by cutting the carcase at the upper neck and removing the carcase. The head
consists of the skull bones and contents with attached beak, meat, and skin;

(t)  supreme: half of the fillet without the bone, with the first phalanx of the attached wing and with skin;
()  wishbone: clavicle with the surrounding musculature;

(v)  scapula: scapula bones with the surrounding musculature.

For the products referred to in the first subparagraph, points (e), (g) and (i), the wording ‘cuts shall be made at the
joints” is to mean cuts made within the two lines delineating the joints as shown in the graphical presentation in
Annex I

Products referred to in the first subparagraph, points (d) to (l), may be presented with or without skin. The absence of
the skin in the case of products referred to in the first subparagraph, points (d) to (j), or the presence of the skin in the
case of the product referred to in the first subparagraph, point (I), shall be mentioned on the labelling.

Deboning, trimming and portioning shall be performed without damage, for the products referred to in the first
subparagraph, points (d) to (I).

For the products referred to in the first subparagraph, points (1), (m) and (o), the wording ‘fillet’ shall be used where
those products have undergone cutting processes (like trimming and portioning) insufficient to modify the internal
muscle fibre structure of the meat and to eliminate the characteristics of the meat.

Foie gras:

The livers of geese, or of ducks of the species Cairina moschata or Cairina moschata x Anas platyrhynchos, which have
been fed in such a way as to produce hepatic fatty cellular hypertrophy.

The birds from which such livers are removed shall have been completely bled, and the livers shall be of a uniform
colour.

The livers shall be of the following weight:
(@  ducklivers shall weigh at least 300 g net;

(b)  goose livers shall weigh at least 400 g net.

Article 3

Definitions

For the purposes of this Regulation, the following definitions apply:

(@)

(b)

‘carcase’ means the whole body of a bird of the species referred to in Article 2, point (1), after bleeding, plucking and
evisceration; however, removal of the kidneys shall be optional; an eviscerated carcase may be presented for sale with
or without giblets, meaning heart, liver and gizzard, inserted into the abdominal cavity and with or without neck;

‘cuts thereof means poultrymeat, which owing to the size and the characteristics of the coherent muscle tissue is
identifiable as having been obtained from a particular part of the carcase;

ELL http://data.europa.eu/elijreg_del/2026/343/oj
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() ‘marketing’ means holding or displaying for sale, offering for sale, selling, delivery or any other form of marketing;

(d)  ‘labelling’ refers to the definition set out in Article 2(2), point (j), of Regulation (EU) No 1169/2011.

Article 4

Presentation of poultry carcasses

1. Poultry carcases shall be presented for sale in one of the following forms:
(@) partially eviscerated (‘effilé’, ‘roped’);
(b)  with giblets;

(c)  without giblets.
2. The word ‘eviscerated’ may be added to the packaging.

3. Partially eviscerated carcases are carcases from which the heart, liver, lungs, gizzard, crop, and kidneys have not been
removed.

4. For the carcase presentations referred to in paragraph 1, if the head is not removed, trachea, oesophagus and crop
may remain in the carcase.

5. Giblets shall comprise only the heart, gizzard and liver, oviduct, yolks and ready to lay eggs obtained from spent hens
at the slaughterhouse, and all other parts considered as edible by consumers on the market on which the product is
intended for final consumption. Livers shall be without gall bladders. The gizzard shall be without the horned membrane,
and the contents of the gizzard shall have been removed. The heart may be with or without the pericardial sac.

Article 5

Names of poultry carcasses and cuts

1. The names of the food within the meaning of Article 9(1), point (a), of Regulation (EU) No 1169/2011 under which
the products covered by this Regulation are sold, shall be those laid down in Article 2 of this Regulation and the
corresponding terms in the other official languages of the Union listed in Annex I to this Regulation, qualified in the case of:

(@)  whole carcases, by reference to one of the forms of presentation as laid down in Article 4(1);

(b)  poultry cuts, by reference to the respective species.

2. The names of products referred to in Article 2, points (1) and (2), may be supplemented by other terms provided that
these terms comply with fair information practices referred to in Article 7 of Regulation (EU) No 1169/2011.

Article 6

Marketing, labelling and presentation of poultrymeat

1. In the case of pre-packaged poultrymeat, the condition in which the poultrymeat is marketed in accordance with
Section III of Part V of Annex VII to Regulation (EU) No 1308/2013 shall appear on the pre-packaging or on a label
attached thereto.

2. By way of derogation from paragraph 1, it shall not be necessary to indicate the particulars referred to in that
provision in the case of poultrymeat delivered to cutting or processing establishments.

ELL http://data.europa.eu/elijreg_del/2026/343oj
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Article 7

Temperature of frozen poultrymeat

The following provisions shall apply to frozen poultrymeat as defined in point 3 of Section II of Part V of Annex VII to
Regulation (EU) No 1308/2013:

The temperature of frozen poultrymeat shall be stable and maintained, at all points in the product, at — 12 °C or lower, with
brief upward fluctuations of no more than 3 °C. These tolerances in the temperature of the product shall be permitted in
accordance with good storage and distribution practice during local distribution and in retail display cabinets.

Article 8

Poultrymeat classes

1. Poultrymeat may be graded by quality as either class A or class B according to the conformation and appearance of
the carcasses or cuts.

2. Inorder to be graded as classes A or B, poultry carcases and cuts shall be:
(@) intact, taking into account the presentation;

(b) clean, free from any visible foreign matter, dirt or blood;

(c) free of any foreign smell;

(d) free of visible bloodstains except those which are small and unobtrusive;
(e)  free of protruding broken bones;

(fy  free of severe contusions.
In the case of fresh poultry, there shall be no traces of prior chilling.

3. In addition to meeting the criteria laid down in paragraph 2, in order to be graded as class A, poultry carcases and
cuts shall satisfy the following criteria:

(@) they shall be of good conformation. The flesh shall be plump, the breast well developed, broad, long and fleshy, and
the legs shall be fleshy. On chickens, young ducks or ducklings and turkeys, there shall be a thin regular layer of fat on
the breast, back and thighs. On cocks, hens, ducks and young geese, a thicker layer of fat is permissible. On geese, a
moderate to thick fat layer shall be present all over the carcase. In the case of breast fillet, up to 2 % in weight of
cartilage (flexible tip of sternum) can be accepted;

(b)  afew small feathers, stubs (quill ends) and hairs (filoplumes) may be present on the breast, legs, back, foot joints and
wing tips. In the case of boiling fowl, ducks, turkeys and geese, a few feathers, stubs (quill ends) and hairs (filoplumes)
may also be present on other parts;

(c)  some damage, contusion and discoloration is permitted provided that it is small and unobtrusive and not present on
the breast or legs. The wing tip may be missing. A slight redness is permissible in wing tips and follicles;

(d)  in the case of frozen or quick-frozen poultry there shall be no traces of freezer-burn as described in Annex III except
those that are incidental, small and unobtrusive and not present on the breast or legs.

Article 9

Indication of chilling methods

An indication of the use of one of the following methods of chilling and the corresponding terms in the other official
languages of the Union listed in Annex IV may appear on the labelling:

(@)  air chilling: chilling of poultry carcases in cold air;
(b)  air-spray chilling: chilling of poultry carcases in cold air interspersed with waterhaze or fine water spray;

(c) immersion chilling: chilling of poultry carcases in tanks of water or of ice and water, in accordance with the
counterflow process.
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Article 10

Optional reserved terms

1. Without prejudice to other labelling systems that cover other types of farming and that are regulated by Union
legislation, the following terms and the corresponding terms in the other official languages of the Union listed in Annex V

may appear on the labelling of the products referred to in Article 2, only if the relevant conditions laid down in Annex VI
are fulfilled:

(@ ‘Fed with... % ...;

(b)  ‘Extensive indoor’ (Barn-reared’);
(c)  ‘Free range’;

(d) ‘Traditional free range’;

(¢)  ‘Free range — total freedom’.

The terms referred to in the first subparagraph may be supplemented by indications referring to the particular
characteristics of the respective types of farming.

The only terms that can be used to designate products from livestock raised outdoors are those listed in the first paragraph,
points (c), (d) and (e).

In respect of a product other than those meeting the conditions to be labelled with the indications listed in the first
paragraph, points (c), (d), or (e) no label, commercial document, publicity material or any form of advertising or any form
of presentation may be used which claims, implies or suggests that the product is from livestock raised outdoors.

When free-range production referred to in the first paragraph, points (c), (d) and (e), is indicated on the label for meat from
ducks and geese kept for the production of foie gras, the term ‘from foie gras production’ shall also be indicated.

2. Mention of the age at slaughter or length of fattening period shall be permitted on the labelling only using the terms
referred to in paragraph 1 and for an age of not less than that indicated in Annex VI, points (b), (c) or (d). However, this does
not apply to products referred to in Article 2, point (1)(a)(iv).

3. Paragraphs 1 and 2 shall apply without prejudice to national technical measures going beyond the minimum
requirements laid down in Annex VI, which are applicable only to producers of the Member State concerned, and provided
that these national technical measures are compatible with Union law.

4. The national technical measures referred to in paragraph 3 shall be communicated to the Commission.

5. Member States may foresee the use, by food business operators, of terms other than those referred to in paragraphs 1
and 2 and set out in Annex VI, provided that:

(@)  these terms are consistent with the method according to which the product is made, and do not mislead consumers;
(b)  these terms do not create any confusion with the terms referred to in paragraphs 1 and 2;
(c)  the product specifications are documented;

(d)  appropriate checks are implemented under the scrutiny of the competent authorities of the concerned Member State.

6.  Once the conditions referred to in paragraph 5 are met, Member States shall notify the Commission of these national
terms before any use by food business operators. The Commission shall inform the other Member States of any notification
of such terms and publish them on the Europa website.

7. Atany time, and at the request of the Commission, Member States shall provide all the information necessary for
assessing the compatibility with Union law of the national technical measures referred to in paragraph 3 and of the
national terms referred to in paragraph 5.
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Article 11

Records on optional reserved terms

1. Food business operators marketing products that use the terms referred to in Article 10(1) shall keep a separate
record, by type of farming of:

(@)  the names and addresses of the producers of such poultry, who shall be registered by the competent authority of the
Member State;

(b)  at the request of the competent authority, the number of birds kept by each producer per turnround;
(c)  the number and total live or carcase weight of such birds delivered and processed;

(d)  details of sales, including names and addresses of purchasers, for a minimum of 6 months following dispatch.

2. The producers referred to in paragraph 1, point (a), shall keep up-to-date records, for a minimum of 6 months
following dispatch, of the number of birds by type of farming, including the number of birds sold, the name and addresses
of the purchasers, and quantities and source of feed supply.

Producers using the types of farming referred to in Article 10(1), points (c), (d) and (e), shall, in addition to the information
referred to in the first subparagraph of this paragraph, keep records of the date when birds were first given access to range.

3. Feed manufacturers and suppliers shall keep records for at least 6 months after dispatch of the feed showing that the
composition of the feed supplied to the producers for the type of farming referred to in Article 10(1), point (a), complies
with the corresponding requirements laid down in Annex VI

4. Hatcheries shall keep records of birds of the strains recognised as slow growing supplied to the producers for the
types of farming referred to in Article 10(1), points (d) and (e), for at least 6 months after dispatch of the birds.

Article 12

Supervision bodies for optional reserved terms

Bodies designated by Member States to supervise the indications referred to in Article 10 shall comply with the criteria set
out in Norm ISO[IEC 17065 (), and shall be licensed and supervised by competent authorities of the Member State
concerned.

Article 13

Optional indications in imported poutrymeat

Poultrymeat imported from third countries may bear one or more of the optional indications referred to in Articles 9
and 10 if it is accompanied by a certificate issued by the competent authority of the country of origin attesting to the
compliance of the products concerned with the relevant provisions of this Regulation.

On receipt of a request from a third country, the Commission shall establish a list of such authorities.

Article 14

Maximum water content in poultrymeat

1. Frozen and quick-frozen chicken carcasses may be marketed within the Union only if the water content, determined
by the method of analysis laid down in Article 5 of Implementing Regulation (EU) 2026/344, does not exceed the
technically unavoidable values set out in Annex VII to this Regulation.

() ISOJIEC 17065:2012 Conformity assessment — Requirements for bodies certifying products, processes and services.
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2.

The following fresh, frozen and quick-frozen poultry cuts may be marketed within the Union only if the water

content, determined by the method of analysis laid down in Article 8 of Implementing Regulation (EU) 2026/344, does
not exceed the technically unavoidable values set out in Annex VIII to this Regulation:

—

a)
(b)

4.

chicken breast fillet, with or without wishbone, without skin;

chicken breast, with skin;

chicken thighs, drumsticks, legs, legs with a portion of the back, leg quarters, with skin;
turkey breast fillet, without skin;

turkey breast, with skin;

turkey thighs, drumsticks, legs, with skin;

deboned turkey leg meat, without skin.
The maximum levels of water absorbed in chicken carcasses in the slaughterhouses are laid down in Annex IX.

The competent authority of a Member State may authorise the marketing of poultrymeat not compliant with

paragraphs 1 or 2 provided that the packaging is marked with a tape or label bearing, in red capital letters, at least one of
the indications laid down in Annex X.

These indications shall be marked in a conspicuous place so as to be easily visible, clearly legible and indelible. They shall
not be in any way hidden, obscured or interrupted by other written or pictorial matter. The letters shall be at least 1 cm
high on the individual packaging and 2 cm on bulk packaging.

1.

Article 15

Notification of checks on water content

The competent authorities of the Member States shall inform the national reference laboratory without delay about

the results of the checks referred to in Articles 5, 6 and 7 of Implementing Regulation (EU) 2026/344, carried out by them
or under their responsibility.

By 30 June of each year, the national reference laboratories shall notify the Commission of the results of checks referred to
in Articles 5, 6 and 7 of Implementing Regulation (EU) 2026/344. The committee referred to in Article 229(1) of
Regulation (EU) No 1308/2013 shall be informed by the Commission of the results of the checks.

2.

The Member States shall adopt all necessary measures for the checks referred to in Articles 5, 6 and 7 of

Implementing Regulation (EU) 2026/344. They shall inform the other Member States and the Commission of these
measures. Any changes to these measures shall be communicated to the other Member States and to the Commission.

Article 16

Board of experts in monitoring water content

A board of experts in monitoring water content in poultrymeat shall act as a coordinating body for the testing activities of
the national reference laboratories. It shall consist of representatives of the Commission and national reference laboratories.
The tasks of the board and of national reference laboratories, as well as the organisational structure of the board, are set out
in Annex XI.

Article 17

Repeal

Regulation (EC) No 543/2008 is repealed.

References to the repealed Regulation shall be construed as references to this Regulation and to Implementing Regulation
(EU) 2026344, as appropriate, and be read in accordance with the correlation table set out in Annex XII to this Regulation.

10/33
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Article 18

Entry into force

This Regulation shall enter into force on the twentieth day following that of its publication in the Official Journal of the
European Union.

This Regulation shall be binding in its entirety and directly applicable in the Member States in
accordance with the Treaties.

Done at Brussels, 6 October 2025.

For the Commission
The President
Ursula VON DER LEYEN
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Names of poultry carcases referred to in Article 2, point (1)

ANNEX I

bg es cs da de et el en fr hr it Iv
I, Pollo (de | Kufe, Kylling, Hahnchen | Broiler Kotonouo Chicken, Poulet (de Pile, brojler | Pollo, ‘Broiler | Calis,
opoitep carne) brojler slagtekyl- | Masthuhn [letewvol kot koteg | broiler chair) broilers

ling (kpeatonapaywyng)

[leten, Gallo, Kohout, Hane, Suppen- Kukk, kana, [Tetevol xat KOTEG Cock, hen, Coq, poule Pijetao, Gallo, gallina | Gailis, vista
KOKOIIIKA gallina slepice, hene, huhn hautamiseks | (ya ppaoipo) casserole, or | (a bouillir) kokos, Pollame da (sautesanai

dribez na | sup- voi boiling fowl kokos za brodo vai variSanai)

peceni, pehane keetmiseks pecenje ili

nebo mdeldud kuhanje

vafeni kodulind
TMeren Capén Kapoun Kapun Kapaun Kohikukk Kamovia Capon Chapon Kopun Cappone Kapauns
(yroes,
CKOIIEH)
sIpka, Pican- Kuft4dtko, Poussin, Stubenkii- | Kana- ja Neoooog, metewvapt | Poussin, Poussin, Mlado pile | Galletto Calitis
netye ton, kohoutek | Coquelet | ken kukktibud Coquelet coquelet i mladi

coquelet pijetao
MDBKKO Gallo Mlady Hanekyl- | Bruder- Noorkukk Tetewapt Brother Poulet male | Mladi Maschio di Jauns gailis
TJIeHLIE joven kohout ling fra hahn OOTIAPAYOYIKNG rooster de race pijetao gallina
ot aglaegger- QUATG pondeuse ovaiola
TeHETUYHA linjer
JIMHUS Ha
KOKOLIKH
HOCAuKM
(Mrara) Pavo (Mlada) (Mini) (Junge) (Noor)kalkun | (Neapoi) yohotkar | (Young) Dindonneau, | (Mladi) (Giovane) (Jauns) titars
nyiika (joven) | kriita kalkun Pute, yahonoUAeg turkey (jeune) dinde | puran tacchino
(Junger)
Truthahn
[yiika Pavo Kriita Avls- Pute, Kalkun Tahot kat Turkey Dinde (a Puran Tacchinofa Titars
kalkun Truthahn yahonovAeg bouillir)

NE
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bg es cs da de et el en fr hr it lv
(Mnara) Pato (Mlada) (Ung) and | Frithmas- | (Noor)part, (Neapéc) mamieg 1) (Young) duck, | (Jeune) (Mlada) (Giovane) (Jauna) pile,
TaTHIIa, (joven o | kachna, (Ung) tente, pardipoeg. nandxia, (veapeg) duckling, canard, patka, anatra piléns,
nare ana- kachné, berber- Jungente, | (noor) namnieg BapPapiag, (Young) caneton, (mlada) (Giovane) (jauna)
(maga) dino), (mlada) iand (Junge) muskuspart, | (veapéc) amieg Muscovy (jeune) mosusna Anatra muta | muskuspile,
MyckycHa | patode | PiZmovd | (Ung) Flugente (noor) mulard duck (Young) | canard de patka, (Giovane) (jauna)
HaTuLa, Barbaria | kachna, mular- (Junge mullard Mulard duck | Barbarie, (mlada) Anatra Mulard pile
(man) (joven), | (mladd) dand Mular- (jeune) patka ‘mulard’

MIOTIap pato kachna dente) canard mulard
cruzado | Mulard mulard
(joven)
[atnua, Pato, Kachna, Avlsand Ente, Part, [Tameg, mamieg Duck, Canard, Patka, Anatra Anatra | Pile,
MyckycHa | patode | PiZmovd | Avlsber- Flugente muskuspart, | BapPapiag nameg Muscovy canard de mosusna muta Anatra | muskuspile,
naTmua, Bar- kachna, beriand Mular- mullard mulard duck, Mulard | Barbarie (a patka, ‘mulard Mulard pile
MIOTIap baria, kachna Avlsmu- dente duck bouillir), patka
pato Mulard lardand canard mulard
cruzado mulard (a
bouillir)
(Mnana) Oca Mlada (Ung) gds | Frithmast- | (Noor)hani, (Neapéc) ynves i (Young) (Jeune) oie (Mlada) (Giovane) oca | (Jauna) zoss,
I'bcKa, rbce | (joven), | husa, gans, hanepoeg X1vaKia goose, ou oison guska zosléns
ansarén | house (Junge) gosling
Gans,
Jungmast-
gans
I'bcka Oca Husa Avlsgds Gans Hani Xnveg Goose Oie Guska Oca Z7.0ss
(Mnapa) Pintada | Mlad4 (Ung) (Junges) (Noor) (Neapeq) (Young) (Jeune) (Mlada) (Giovane) (Jauna) perlu
TOKayKa (joven) | perlicka perlehgne | Perlhuhn | pirlkana PPaYKOKOTEG guinea fowl pintade biserka faraona vistina
Pintadeau
Tokauka Pintada | Perlicka Avlsper- Perlhuhn | Pirlkana DpaykoKoTes Guinea fowl | Pintade Biserka Faraona Pérlu vistina
lehone
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It hu mt nl pl pt 1o sk sl fi sV
Visciukas, Csirke, Fellus, Kuiken, Kurcze, Frango Pui de carne, | Kurca, Pitovni Broileri Kyckling,
vis¢iukas brojlercsirke | brojler braadkuiken | broiler broiler brojler pis¢anec — slaktkyckling
broileris brojler (broiler)
Gaidys, viSta, | Kakas, tydak, | Serduk, Haan, hen Kura Galo, galinha | Cocos, gdind | Kohut, Petelin, Kukko, kana | Tupp, hona,
gaidys (arba | siitésre vagy | tigiega soep- of rosotowa sau carne de | sliepka kokos, gryt-, eller
vita) f6zésre szdnt | (tal-brodu) stoofkip pasdre perutnina za kokhéna
trokinti szarnyas pentru fiert pecenje ali
arba virti kuhanje
Kapliinas Kappan Hasi Kapoen Kapton Capdo Clapon Kapin Kopun Chapon Kapun

(syotto-
kukko)
Visciukas Csibe Ghattuga, Piepkuiken Kurczatko Franguitos Pui tineri Kur¢iatko Mlad Kananpoika, | Poussin,
tabaka (arba coquelet piscanec, kukonpoika | coquelet
poussin mlad petelin
(coquelet) tipo (kokelet)
viséiukas)
Gaidziukas Fiatal kakas | Serduq tat- Jonge haan Kogut typu Irmdo de Pui masculi | Kohatik Petelin Munintaro- | Virphonstup-
(bébikakas) tip brother nie$nego poedeira de carne lahkega tipa | tuinen par
kukkopoika
Kalakuciukas | (Fiatal) Dundjan (Jonge) (Mlody) Peru Curcan Mladd morka | (Mlada) pura | (Nuori) (Ung) kalkon
pulyka (zghir fl-eta) | kalkoen indyk (tandr) kalkkuna
Kalakutas Pulyka Dundjan Kalkoen Indyk Peru adulto Curcan Morka Pura Kalkkuna Kalkon
Anciukas, Fiatal kacsa, | Papra (zghira | (Jonge) eend, | (Mloda) Pato, Pato Ratd (tdndrd), | (Mladd (Mlada) raca, | (Nuori) (Ung) anka,
muskusinis (fiatal) fl-eta), papra | (Jonge) kaczka Barbary, Pato | ratd (tdndrd) | kacica), kdca, | racka, ankka, ankunge (ung)
anciukas, pézsma- zghira (fellus | Barbarijse tuczona, Mulard din specia (Mlada) (mlada) (Nuori) mulardanka
mulardinis kacsa, (fiatal) | ta’ papra) eend (Jonge) | (Mloda) Cairina pizmova muskatna myskiankka | (ung) myskanka
anciukas Mulard-kacsa | muskovy Mulard’- kaczka moschata, kacica, raca, (mlada)
(zghira eend pizmova, ratd (tandrd) | (Mlady) mulard raca
fl-eta), papra (Mloda) Mulard mulard
mulard kaczka
mulard
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celst

It hu mt nl pl pt ro sk sl fi 0%

2. Antis, Kacsa, Papra, papra | Eend Kaczka, Pato adulto, Ratd, ratd din | Kacica, Raca, Ankka, Anka,
muskusiné pézsma- muscovy, Barbarijse Kaczka pato adulto | specia Pyzmovd muskatna myskiankka | mulardanka,
antis, kacsa, papra mulard | eend pizmowa, Barbary, pato | Cairina kacica, raca, mulard myskanka
mulardiné Mulard-kacsa Mulard”- Kaczka adulto moschata, Mulard raca
antis eend mulard Mulard ratd Mulard

1. Zasiukas (Fiatal) liba Wizza (Jonge) gans | Mloda ge$ Ganso Gasca (Mladd) hus, | (Mlada) gos, | (Nuori) (Ung) gas,

(zghira (tanird) hiisa goska hanhi gdsunge
fl-eta), fellusa
ta’ wizza

2. Zasis Liba Wizza Gans Ges$ Ganso adulto | Gasci Hus Gos Hanhi Gis

1. Perlinis (Fiatal) Farghuna (Jonge) (Mtoda) Pintada Bibilica (Mladd) (Mlada) (Nuori) (Ung) parlhona
vis¢iukas gyongytyak | (zghira parelhoen perliczka adultd perlicka pegatka helmikana

fl-eta)
2. Perliné vista | Gyongytyik | Farghuna Parelhoen Perlica Pintada Bibilicd Perlicka Pegatka Helmikana Pirlhona
adulta
Names of poultry cuts referred to in Article 2, point (2)
bg es cs da de et el en fr hr it Iv
(a) [onosurka | Medio Palka Halvt Hilfte oder | Pool Mica Half Demi ou Polovica Meta Puse
Halbes moitié
(b) Yersppun- | Cuarto Ctvrtka Kvart (Vorder-, Veerand Tetapmuo- | Quarter Quart Cetvrt Quarto Ceturtdala
Ka Hinter-) pto
Viertel
(c) Hepaspenenn | Cuartos Neoddélend | Sammen- Hintervier- | Lahti Abwydprota | Unsepara- Quarts Neodvojene | Cosciotto Nesadalitas
3a[IHN traseros zadni haengende | tel am 16ikamata TETAPTI- ted leg postérieurs | straznje kaju
yeTBbpTMHKM | unidos ¢tyrtka larstykker Stiick koivad popia quarters non séparés | Cetvrti ceturtdalas
nodiov

(d) I'bprmt Pechuga Prsa Bryst Brust, halbe | Rind Stdog Breast Poitrine, Prsa Petto con Kritina

Brust, blanc ou 0ss0
halbierte filet sur os
Brust
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bg es cs da de et el en fr hr it Iv
(e) Byrue Muslo y Stehno Helt lar Schenkel, Koib odt Leg Cuisse Batak sa Coscia Kaja
contra- Keule zabatkom
muslo
() TMuremko Cuarto Stehno Kyllingeldr | Hdhnchen- | Koib koos 1661 ano Chicken leg | Cuisse de Piledi batak | Coscetta Cala kaja ar
OyTue c yact | trasero de kufete s med en del | schenkel seljaosaga kotonouho | with a poulet avec | sa muguras dalu
oT Ibp0a, pollo Casti zad af ryggen mit pe &va portion of | une portion | zabatkom s
IpUKpeneH Riicken- koppdti g | the back du dos dijelom
KBM HETO stiick, paxnc leda
Hiithner-
keule mit
Riickenstii-
ck
(@ Benpo Contra- Horni{ Overldr Oberschen- | Kints Mnpog Thigh Haut de Zabatak Sovraccos- | ciska jeb
muslo stehno kel, (umouTy) cuisse cia skinkis
Oberkeule
(h) Gempo ¢ Contra- Nevykos- Tkke- Nicht Kondiga Mnpog Bone-in Cuisse non | Zabatak s Sovraccos- | Neatkaulota
KOCTTa C muslo sin téné stehno | udbenet ldr | entbeinter | kints koos | (umovm) pe | thigh with | désossée kosti i cia non ciska jeb
YacT oT deshuesar s Casti med en del | Oberschen- | seljaosaga KOKaAO pe a portion of | avec une dijelom disossata skinkis ar
rbp6a, con una hibetu af ryggen kel mit HEPOG TG the back portion du | leda con unita muguras dalu
npukperes | porcion de Riickenstii- mAaTng dos parte del
KbM HEro espalda ck attachée dorso
(i) Ksika Muslo Dolni Underldr Unter- poolkoib Kvijun Drumstick | Pilon Batak Fuso Stilbs
stehno schenkel,
(Palicka) Unterkeule
() Kpuno Ala Ktidlo Vinge Fligel Tiib drepovya Wing Aile Krilo Ala Sparns
(k) Hepaspe- Alas unidas | Neoddélend | Sammen- Beide Lahti Abwydprot- | Unsepara- | Ailes non Neodvojena | Alinon Nesadaliti
JIEHM Kpuria kiidla haengende | Fliigel, ldikamata € ted wings séparées krila separate sparni
vinger ungetrennt | tiivad QTEPOUYES
1) Qure or Filete de Prsni fizek | Brystfilet Brustfilet, Rinnafilee di\éto Breast fillet | Filet de File od prsa | Filetto, fesa | Kriitinas
TPVt pechuga Filet aus der otdoug poitrine, fileja

Brust, Filet

blang, filet,
noix
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bg es cs da de et el en fr hr it Iv
(m) (Qure or Filete de Filety z Brystfilet Brustfilet Rinnafilee Oi\éto Breast fillet | Filet de File od prsa | Petto (con Kriitinas
TP € pechuga prsou s med mit koos otdoug pe | with poitrine $ prsnom forcella), fileja ar
BUITYATA con kli¢ni kosti | enskeben Schliissel- rangluuga kh\ewdokoka- | wishbone avec kosti fesa (con atslegas
KOCT clavicula bein o clavicule forcella) kaulu
(n) Herrscro Magret, Magret, Magret, Magret, Rinnaliha Maigret, Magret, Magret, Magret Magret, Magret,
due maigret maigret maigret Maigret (,magret” magret maigret maigret maigret maigret
vOi
~maigret®)
(0) BBTPELIHO Filete Vnitini filet | Inderfilet Innenfilet Rinnafilee Ou\etakt Inner fillet | Filet Minifile Filetto leksgja fileja
dure interior sisetitkk intérieur interno
(p) Xomuia Patas Béhdky Fodder Fuf§ Kannused Axpa Feet Pattes Nogica Zampe Pédas
)] Kpauera Garras Pataty Ben Klaue Poiad 64w Paws Parties Stopala Piedi Pédas
inférieures pamatnes
de pattes
(r) s Cuello Krk Hals Hals Kael Aapog Neck Cou Vrat Collo Kakls
(s) I1aBa Cabeza Hlava Hoved Kopf Pea Kegahn Head Téte Glava Testa Galva
(t) MUIIEIKO Suprema Supreme Supreme Supreme Vaarttikk Avotato Supreme Supréme File supreme | Suprema Kriitinas
durte ¢ koxa 1EPOG (supreme) fileja ar
sparnu
(u) BUITYATA Farcula Kli¢ni kost | @nskeben Schliissel- Rangluu ootouv tou | Wishbone Furcula (ou | Prsna kost Forcella Atslégas
KOCT bein OTEPVOU fourchette) kauls
v) JoTaTKa Escdpula Lopatka Bovblad Scapula Abaluu opomAdT Scapula Omoplate | Lopatica Scapola Lapstina
(ckamyna)
It hu mt nl pl pt ro sk sl fi sV
(a) Pusé Fél Nofs Helft Potéwka Metade Jumatati Polend Polovica Puolikas Halva
hydina
(b) Ketvirtis Negyed Kwart Kwart Cwiartka Quarto Sferturi Stvrtka Cetrt Neljannes Kvart
hydiny
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It hu mt nl pl pt ro sk sl fi sV
(c) Neatskirti Osszefiiggs | ll-kwartita’ | Niet- Cwiartka Quartos da Sferturi Neoddelené | Nelocene Taka- Bakdelspart
ketvir¢iai su | combnegye- | wara tas- gescheiden tylna w coxa ndo posterioare | hydinové Cetrti nog neljannes
Slaunelémis | dek saqajn, mhux | achterkwar- | calosci separados neseparate stehnd
separati ten
(d) Kriitinélé Mell Sidra Borst Piers, Peito Piept Prsia Prsi Rinta Brost
potéwka
piersi
() Kulselé Comb Koxxa Hele poot, Noga Perna inteira | Pulpd Hydinové Bedro Koipireisi Klubba
hele dij stehno
) Visciuko Csirkecomb | Koxxa tat- Poot/dij met | Noga Perna inteira | Pulpd de pui | Kuracie Piscancja Koipireisi, Kycklingk-
kulselé su a hat egy tigiega rugdeel kurczeca z de frango cuo stehno s bedra z jossa lubba med del
nugarélés részével b’porzjon (bout) czescig com uma portiune din | panvou delom hrbta | selkdosa av ryggben
dalimi tad-dahar grzbietu por¢io do spate atasatd
dorso
(@ Slaunelé FelsGcomb Il-bi¢ca ta’ Bovenpoot, | Udo Coxa Pulpi Horné Stegno Reisi Lar
fuq tal-koxxa | bovendij superioard hydinové
stehno
(h) Slaunelé su Csontos Koxxa Bovenpoot/ | Udo z koscia | Coxa ndo Partea de sus | Nevykostené | Stegno s Luullinen Overlar med
kaulu ir fels6comb a | bl-ghadma bovendij met | z czgdcia desossada a pulpei cu stehno s kostmi z reisi, jossa del av ryggben
nugarélés hét egy bbicca mid- | rugdeel grzbietu com uma 0s, cu 0 panvou delom hrbta | on kiinni osa
dalimi részével dahar (bout) met porgido do portiune de selkda
imgabbda been dorso spate atasatd
maghha
(i) Blauzdelé Alsécomb II-bicca tisfel | Onderpoot, | Podudzie Perna Pulpa Dolné Kraca Koipi Ben
tal-koxxa onderdij inferioard hydinové
(drumstick) (Drumstick) stehno
(i) Sparnelis Szérny Gewnah Vleugel Skrzydlo Asa Aripi Hydinové Peruti Siipi Vinge
kridelko
(k) Neatskirti Osszefiiggs | Gwienah Niet- Skrzydla w Asas ndo Aripi Neoddelené | Nelocene Siivet kiinni | Sammanhin-
sparneliai szarnyak mhux gescheiden calosci separadas neseparate hydinové peruti toisissaan gande vingar
separate vleugels kridla

NE
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It hu mt nl pl pt ro sk sl fi sV
) Kritinélés Mellfilé Flett tas-sidra | Borstfilet Filet z piersi | Carne de Piept dezosat | Hydinovy Prsni file Rintafilee Brostfilé
file peito rezen
(m) Kritinélés Mellfilé Flett tas-sidra | Borstfilet Filet z piersi | Carne de Piept dezosat | Hydinovy Prsni file s Rintafilee Brostfilé med
file su villacsonttal | bil-wishbone | met z peito com cu osul iades | rezefs prsno kostjo | solisluineen | nyckelben
raktikauliu vorkbeen obojczykiem | farcula kostou
(n) Magret, Bdros Magret, Magret Magret Magret, Tacam de Magret Magret Magret, Magret,
maigret tipo kacsamellfilé | maigret maigret pasdre, maigret maigret
anties (arba | vagy bdros Spindri de
Z3sies) libamellfilé pasdre
kratinélés (magret,
file maigret)
(0) Vidiné filé Belsé filé Flett intern Binnenfilet Filet Filete interior | File interior | Vnitorné filé | Notranji file | Sisifilee Innerfilé
wewnetrzny
P Kojos Lib Saqajn Voet Stopy Patas Picior Nohy Stopalo Jalka Fotter
)] Pédos Talp Is-sagajn bid- | Klauw Lapy Pés Labe Nozky Spodnji del Varvasosa Tépartier
dwiefer tal- stopala
annimal
() Kaklelis Nyak Ghonq Hals Szyja Pescogo Gat Krk Vrat Kaula Hals
(s) Galva Fej Ras Kop Glowa Cabega Cap Hlava Glava Pad Huvud
(t) Kratinélé su | Mellfilé Suprem Supréme Filet supreme | Supremo Supremd Supreme Prsi brez Supreme Supréme
sparno szarnytével kosti s kozo
dalimi (,supreme”) in
nadlahtnico
(w) Kratinkaulio | Villacsont Klavikola Vorkbeen Obojczyk Furcula Claviculd Klt¢na kost | Klju¢nica Solisluu Nyckelben
i$siSakojimas
v) Menté Lapocka Skapula Schouder- Lopatka Escapula Scapuld Lopatka Lopatica Lapaluu Skulderblad
blad
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ANNEX II

Cut separating thigh/leg and back referred to in Article 2, point 2, second subparagraph

—  delineation of hip joint

Cut separating thigh and drumstick

—  delineation of knee joint
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ANNEX III

Description of freezer burn as referred to in Article 8(3), point (d)

Freezer-burn (in the sense of a reduction in quality) is the local or area-type irreversible drying up of skin and/or flesh which
may produce changes:

—  in the original colour (mostly getting paler), or
— in flavour and smell (flavourless or rancid), or

—  in texture (dry, spongy).
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ANNEX IV

Chilling methods referred to in Article 9

bg es cs da de et en fr hr it Iv
Bo3nyuso Refrigera- Vzduchem | Luftkeling | Luftkiih- Ohkjahutus | Yuén pe Air chilling | Refroidisse- | Hladenje Raffredda- | DzeséSana ar
oxjaxuae | cién por (Chlazeni lung agpa ment a l'air | strujanjem | mento ad gaisu

aire vzduchem) zraka aria
Bpamymro- | Refrigera- Vychlaze- Luft- Luft- Ohkpiser- Yién pe Air spray Refroidisse- | Hladenje Raffredda- | Dzes€Sana ar
[y1LIOBO cién por nym spraykeling | Sprithkithl- | dusjahutus | yekaopo chilling ment par raspriivan- | mento per | gaisu un
OX/axpaHe | aspersion proudem ung aspersion jem zraka aspersione smidzi-
ventilada vzduchu s ventilée e nasanu
postiikem ventila-
zione
Oxnaxpane | Refrigera- | Ve vodni Neddyp- Gegen- Sukeljahu- | Yukn pe Immersion | Refroidisse- | Hladenje Raffredda- | DzeséSana
upe3 cién por lazni ningskeling | strom- tus Budion chilling ment par uranjanjem | mento per | iegremdgjot
TOTaIlsHe immersién | ponofenim Tauchkith- immersion | uvodu immersione
lung

It hu mt nl pl pt ro sk sl fi sV
AtSaldymas | Levegds Tkessih Luchtkoeling | Owiewowa Refrigeragdo | Refrigerare Chladené Zratno Ilmajadhdytys | Luftkylning
oru hités bl-arja por in aer vzduchom hlajenje

ventilagdo
AtSaldymas | Permetezéses | Tkessih b’air | Lucht- Owiewowo- | Refrigeracdo | Refrigerare Chladené Hlajenje s IImasprayjdih- | Evaporativ
drégnu oru hités spray sproeikoel- natryskowa | por aspersio | prin dusare sprejovanim | prienjem dytys kylning
ing e ventilacio | cu aer
AtSaldymas | Bemeritéses | Tkessih Dompelkoel- | Zanurze- Refrigeragdo | Refrigerare Chladené vo | Hlajenje s Vesijadhdytys | Vattenkyln-
panardinant | hités b'immersjoni | ing niowa por imersdo | prin vode potapljanjem ing
imersiune
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celet

Types of farming referred to in Article 10(1)

ANNEX 'V

bg es cs da de et el en fr hr it I\%

(a) Xpauera ¢ ... | Alimen- Krmena | Fodret med | Mast mit ... % | S60detud ..., mis | ‘Exei tpagei pe | Fed with ... | Alimenté | Hranjenos | Alimen- |Baribaar...

% ... tadocon | (¢m)... |...%... sisaldab ... % ... % ... % of ... avec...% | ...%... tato conil | % ...
I'bCKa, ...%de ... | % (Ceho) |Havrefo- | Hafermastgans | Kaeraga toidetud | Xfva mou Oats fed de ... Guska ... %di... | ar auzam
XpaHeHa ¢ Oca dret gés hani mayaivetal pe | goose Oie hranjena Oca barotas zosis
0oBeC engordada | Husa Ppopun nourried | zobi ingrassata
conavena | krmend l'avoine con avena
ovsem

(b) ExcrensusHo | Extensivo | Exten- Ekstensivt | Extensive Ekstensiivne Extatikrg Extensive Elevé a Ekstenzivan | Estensivo | TuréSana
3aKpUTO en interior | zivniv stal- Bodenhaltung | seespidamine EKTPORIIG indoor lintérieur: | uzgoju al coperto | galvenokart
(oTrrenan Ha hale dopdreat (lindlas pidamine) (barnreared) | systeme zatvorenim telpas
3aKpUTO) (skrabe ...) extensif objektima (“Audzeti

kati”)

(c) CBobomeH Campero | Volny Fritgdende | Freilandhal- Vabapidamine E\evdepng Free range | Sortanta | Slobodan All'aperto | Briva
HAuMH Ha vybéh tung fooxnc lextérieur | uzgoj turéSana
OTINIeXMIaHe

(d) Tpamnuyonen | Campero | Tradi¢ni | Frilands ... | Bauerliche Traditsiooniline [Ttnvotpogeio | Traditional | Fermier— | Tradicio- Rurale Tradicionala
cBoboneH tradicional | volny Freilandhal- vabapidamine napadoolakd | free range élevé en nalni allaperto | briva
HAuMH Ha vybéh tung e\evdepng plein air | slobodan turéSana
OTITEXKIaHe Bookrg uzgoj

(e) CBobomeH Campero | Volny Frilands ... | Bauerliche Taieliku [Ttnvotpogeio | Free-range — | Fermier— | Slobodan Rurale in | Pilniga
HauMH Ha criadoen |vybéh— | opdratteti | Freilandhal- litkumisvabadu- aneptopiotng | total élevé en uzgoj — liberta briviba
oTrnexnade — | total tplnd fuld frihed | tung sega TPOYTS freedom liberté neograniceni
IThITHA libertad volnost Unbegrenzter | traditsiooniline ispust
cgobona Auslauf vabapidamine

9707 T L1 ‘1[0
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It hu mt nl pl pt 1o sk sl fi sV

(a) Lesinta ... % | ... %-ban Mitmugha bi | Gevoed met | Zywione z Alimentado | Furajate cu Kfmené ... % | Krmljeno z Ruokittu Utfodrad med
...-val/vel L%t % udzialem ... | com...%de | ...%de... % rehulla, joka | ... % ...
AviZomis etetve Wizza Met haver % ... Gaste husi kimené | gos, sisaltdd ... % | Havreutfodrad
penétos Zabbal mitmugha vetgemeste tucz owsiany | Ganso furajate cu ovsom krmljena z Kauralla gds
Zasys etetett liba bilhafur gans (gesi) engordado oviz ovsom ruokittu

com aveia hanhi

(b) Ekstensyvus | Istdlloban Imrobbija Scharrel ... Ekstensywny | Produgdo Crescute in Chovanéna | Ekstenzivna | Laajaperii- Extensivt
pauksciy kiilterjesen gewwa: binnenge- chow extensiva em | spatii inchise | hlbokej zaprta reja nen uppfodd
auginimas tartott sistema houden Scidtkowy interior — sistem podstielke sisdkasvatus | inomhus
patalpose estensiva extensiv (chov v hale)

(tvartuose)

(© Laisvai Szabadtartds | Trobbijafil- | Scharrel ... Chow Producgdo em | Crestere Vybehovy Prosta reja Vapaa laidun | Tillgang till
auginami berah met uitloop | wybiegowy | semiliber- liberd chov (chovv utomhusvis-
pauksdiai (free range) dade exteriéri) telse

(d) Tradiciskai Hagyoma- Trobbija fil- | Boerenschar- | Tradycyjny Produgdo ao | Crestere Chované Tradicio- Vapaa laidun | Traditionell
laisvai nyos berah rel ... met chéw ar livre liberd navol'no nalna prosta | — perinteinen | utomhusvis-
auginami szabadtartds | tradizzjonali | uitloop wybiegowy traditionald reja kasvatustapa | telse
pauksdiai Hoeve ...

met uitloop

(e) Visiskoje Teljes Trobbija fil- | Boerenschar- | Chéw Produgdo em | Crestere Uplne vol'ny | Prostareja— | Vapaalaidun | Uppfodd i full
laisvéje szabadtartds | berah — rel ... met wybiegowy | liberdade liberd totald | chov neomejen —tdydellinen | frihet
auginami liberta totali | vrije uitloop | bez izpust liikkkumava-
pauksdiai Hoeve ... ograniczen paus

met vrije
uitloop
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ANNEX VI

Conditions referred to in Article 10(1)

(@) Fedwith ...%of ...
Reference to the following particular feed ingredients presumes:

(i)  in the case of cereals, they account for at least 65 % by weight of the feed formula given during the greater part
of the fattening period, which may not include more than 15 % of cereal by-products; however, where reference
is made to one specific cereal, it shall account for at least 35 % of the feed formula used, and for at least 50 % in
the case of maize;

(i)  in the case of pulses or green vegetables they account for at least 5 % by weight of the feed formula given during
most of the fattening period;

(itiy in the case of dairy products, they account for at least 5 % by weight of the feed formula given during the
finishing stage.

The term ‘Oats-fed goose’ may however be used where the geese are fed during the finishing stage of 3 weeks not less
than 500 g of oats per day.

(b)  Extensive indoor (barn-reared)
Use of this term implies:

(i)  the stocking rate per m? floor space does not exceed, in the case of:
—  chickens, young cocks, capons: 15 birds but not more than 25 kg liveweight,
—  ducks, guinea fowl, turkeys: 25 kg liveweight,

—  geese: 15 kg liveweight;

(i)  the birds are slaughtered, in the case of:
—  chickens at 56 days or later,
— turkeys at 70 days or later,
— geese at 112 days or later,
—  Peking ducks: 49 days or later,
—  Muscovy ducks: 70 days or later for females, 84 days or later for males,
—  female Mulard ducks: 65 days or later,
—  guinea fowl: 82 days or later,
—  young geese (goslings): 60 days or later,
—  young cocks: 90 days or later,

—  capons: 140 days or later.

(c)  Freerange
Use of this term implies:

(i)  the stocking rate in the house and the age of slaughter are in accordance with the limits fixed under point (b),
except for chickens, for which the stocking rate may be increased to 27,5 kg liveweight per m?, but not more
than 13 birds, and for capons, for which the stocking rate shall not exceed 7,5 and not more than 27,5 kg
liveweight per m%

(i)  the birds have had during at least half their lifetime continuous daytime access to open-air runs comprising an
area mainly covered by vegetation of not less than:

— 1 m? per chicken or guinea fowl,
— 2 m? per duck or per capon,

— 4 m? per turkey or goose.

ELL http://data.europa.eu/elijreg_del/2026/343/oj 25/33
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In the case of guinea fowls, open-air runs may be replaced by a perchery having a floor surface of at least that of
the house and a height of at least 2 m. Perches of at least 10 cm length are available per bird in total (house and
perchery);

the feed formula used in the fattening stage contains at least 70 % of cereals;

the poultryhouse is provided with popholes of a combined length at least equal to 4 m per 100 m? surface of
the house. Each pophole for goose has to be at least 4 m.

Traditional free range

Use of this term implies:

(i)

the indoor stocking rate per m* does not exceed in the case of:

—  chickens: 12 but not more than 25 kg liveweight; however, in the case of mobile houses not exceeding
150 m? floor space and which remain open at night, the stocking rate may be increased to 20, but not
more than 40 kg liveweight per m?,

—  capons: 6,25 (up to 91 days of age: 12) but not more than 35 kg liveweight,

—  Muscovy and Peking ducks: 8 males but not more than 35 kg liveweight, 10 females but not more than
25 kg liveweight,

—  Mulard ducks: 8 but not more than 35 kg liveweight,
—  guinea fowl: 13 but not more than 25 kg liveweight,
—  turkeys: 6,25 (up to 7 weeks of age: 10) but not more than 35 kg liveweight,

—  geese: 5 (up to 6 weeks of age: 10), 3 during last 3 weeks of fattening if kept in claustration, but not more
than 30 kg liveweight;

the total usable area of poultryhouses at any single production site does not exceed 1 600 m?

each poultryhouse does not contain more than:

— 4800 chickens,

— 5200 guinea fowl,

— 4000 female Muscovy or Peking ducks or 3 200 male Muscovy or Peking ducks or 3 200 Mulard ducks,

— 2500 capons, geese and turkeys;

the poultryhouse is provided with popholes of a combined length at least equal to 4 m per 100 m? surface of
the house;

there is continuous daytime access to open-air runs at least as from the age of:
— 6 weeks in the case of chickens, and capons,

— 8 weeks in the case of ducks, geese, guinea fowl and turkeys;

open-air runs comprise an area mainly covered by vegetation amounting to at least:
— 2 m? per chicken or Muscovy or Peking duck or guinea fowl,

— 3 m? per Mulard duck,

— 4 m? per capon, as from 92 days (2 m? up to 91st day),

— 6 m?per turkey,

— 10 m’ per goose.

In the case of guinea fowls, open-air runs may be replaced by a perchery having a floor surface of at least
double that of the house and a height of at least 2 m. Perches of at least 10 cm length are available per bird in
total (house and perchery);

2633
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(vii) the birds fattened are of a slow-growing strain;

(viii) the feed formula used in the fattening stage contains at least 70 % of cereals;

(ix) the minimum age at slaughter is:

81 days for chickens,

150 days for capons,

49 days for Peking ducks,

70 days for female Muscovy ducks,

84 days for male Muscovy ducks,

92 days for Mulard ducks,

94 days for guinea fowl,

140 days for turkeys and geese marketed whole for roasting,
98 days for female turkeys intended for cutting up,

126 days for male turkeys intended for cutting up,

95 days for geese intended for the production of foie gras and magret,

60 days for young geese (goslings);

(x) finition in claustration does not exceed:

or chickens after 90 days of age: 15 days,

for capons: 4 weeks,

for geese and Mulard ducks intended for the production of foie gras and magret, after 70 days of age: 4

weeks.

(e)  Free range — total freedom

The use of this term implies conformity with the criteria set out under point (d), except that the birds shall have

continuous daytime access to open-air runs of unlimited area.

In the event of restrictions, including veterinary restrictions adopted under Union law to protect public and animal
health, having the effect of restricting the access of poultry to open-air runs, poultry reared in accordance with the
production methods described in the first subparagraph, points (c), (d) and (e), with the exception of guinea fowls
reared in percheries, may continue to be marketed with a special reference to the method of rearing for the duration

of the restriction.

ELL http://data.europa.eu/elijreg_del/2026/343/oj
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ANNEX VII

Maximum water content in chicken carcasses referred to in Article 14(1)

The total water content in chickens, determined by the method of analysis described in Annex I to Implementing
Regulation (EU) 2026/344, is compared with the limit value given by the following formulae:
(@  Air chilling

Assuming that the minimum technically unavoidable water content absorbed during preparation amounts to 2 % ('),

the highest permissible limit for the total water content (W) in grams as determined by this method is given by the
following formula (including confidence interval):

chickens: W¢ = 3,65 x RP, + 42.

(b)  Air-spray chilling
Assuming that the minimum technically unavoidable water content absorbed during preparation amounts to

4,5 % ('), the highest permissible limit for the total water content (W) in grams as determined by this method is
given by the following formula (including confidence interval):

chickens: W¢ = 3,79 x RP, + 42.

() Immersion chilling

Assuming a technically unavoidable water absorption during preparation of 7 % (') the highest permissible limit for
the total water content (W) in grams as determined by this method is given by the following formula (including
confidence interval):

chickens: W¢ = 3,93 x RP, + 42.

(d)  Other chilling methods or a combination of two or more of the methods defined in Article 9
Assuming that the minimum technically unavoidable water content absorbed during preparation amounts to 2 % (1),
the highest permissible limit for the total water content (W) in grams as determined by this method is given by the
following formula (including confidence interval):

chickens: W¢ = 3,65 x RP, + 42.
If the average water content (W,) of the seven carcases as calculated under point 6.2 of Annex I to Implementing

Regulation (EU) 2026344 does not exceed the value given in point 1 (W), the quantity of poultry subjected to the check
shall be considered up to standard.

(") Calculated on the basis of the carcase, exclusive of absorbed extraneous water.

28/33
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ANNEX VIII

Maximum water content in poultrymeat cuts referred to in Article 14(2)

The total water content in poutrymeat cuts, determined by the method of analysis described in Annex II to Implementing
Regulation (EU) 2026/344, is compared with the limit values as follows:

Assuming that the minimum technically unavoidable water content absorbed during preparation amounts to 2 %, 4 % or
6 % (') depending on the type of products and chilling methods applied, the highest permissible W/RP (ratio between the
total water and protein content) ratios as determined by this method are as follows:

Air chilled Air-spray chilled Immersion chilled
Chicken breast fillet; without 3,40 3,40 3,40
skin
Chicken breast; with skin 3,40 3,50 3,60
Chicken thighs, drumsticks, 4,05 4,15 4,30
legs, legs with a portion of
the back, leg quarters, with
skin
Turkey breast fillet; without 3,40 3,40 3,40
skin
Turkey breast, with skin 3,40 3,50 3,60
Turkey thighs, drumsticks, 3,80 3,90 4,05
legs, with skin
Deboned turkey leg meat, 3,95 3,95 3,95
without skin

In case of other chilling methods or a combination of two or more of the methods defined in Article 9, the unavoidable
water content is assumed to amount to 2 % and the highest permissible W/PR ratios are those fixed for the air chilling
method in the table above.

If the average W,/RP, ratio of the five cuts as calculated from the values under point 6.2 of Annex II to Implementing
Regulation (EU) 2026/344 does not exceed the ratio given in this Annex, the quantity of poultry cuts subjected to the
check is considered up to standard.

(") Calculated on the basis of the cut, exclusive of absorbed extraneous water. For (skinless) fillet and deboned turkey leg meat, the
percentage is 2 % for each of the chilling methods.

ELL http://data.europa.eu/elijreg_del/2026/343/oj
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ANNEX IX

Maximum levels of water absorbed in chicken carcasses referred to in Article 14(3)

The total water absorbed in chicken carcasses, determined by the method described in Annex III to Implementing
Regulation (EU) 2026/344 is compared with the limit values as follows:

(1)  the result must not exceed the following percentages of the initial weight of the carcase or any other figure allowing
compliance with the maximum total extraneous water content:

—  air chilling: 0 %,
—  air-spray chilling: 2,0 %,

—  immersion chilling: 4,5 %;

(2)  in cases where carcases are chilled with another chilling method or a combination of two or more of the methods
defined in Article 9, the maximum percentage of water content shall not exceed 0 % of the original weight of the
carcase.
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ANNEX X

Indications referred to in Article 14(4)

—  in Bulgarian: CbappxaHmeTo Ha Bofa npesmiasa Hopmure Ha EC
—  in Spanish: Contenido en agua superior al limite UE

—  in Czech: Obsah vody piekracuje limit EU

—  in Danish: Vandindhold overstiger EU-Normen

—  in German: Wassergehalt iiber dem EU-Hochstwert

—  in Estonian: Veesisaldus iiletab EL normi

—  in Greek: [TepiektikdtnTa o€ vepo avartepr) tou opiou EE
—  in English: Water content exceeds EU limit

—  in French: Teneur en eau supérieure 4 la limite UE

—  in Croatian: Sadrzaj vode prelazi ograni¢enje EU

— inItalian: Tenore d’acqua superiore al limite UE

—  in Latvian: Udens saturs parsniedz ES noteikto normu
—  in Lithuanian: Vandens kiekis virsija ES nustatyta ribg
—  in Hungarian: Viztartalom meghaladja az EU dltal el8irt hatdrértéket
—  in Maltese: Il-kontenut ta’ l-ilma superjuri ghal-limitu UE
—  in Dutch: Watergehalte hoger dan het EU-maximum

—  in Polish: Zawarto$¢ wody przekracza norme UE

—  in Portuguese: Teor de dgua superior ao limite UE

—  in Romanian: Continutul de ap3 depiseste limita UE

—  in Slovak: Obsah vody presahuje limit EU

—  in Slovenian: Vsebnost vode presega EU omejitev

—  in Finnish: Vesipitoisuus ylittdd EU-normin

—  in Swedish: Vattenhalten &verstiger den halt som ar tilliten inom EU
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ANNEX XI

Tasks and organisational structure of the board of experts in monitoring water content in
poultrymeat referred to in Article 16

The board of experts shall be responsible for the following tasks:

(@)

supplying information on analytical methods and comparative testing regarding the water content of poultrymeat to
the national reference laboratories;

coordinating the application by the national reference laboratories of the methods referred to in point (a), by
organising comparative testing, and proficiency testing in particular;

supporting the national reference laboratories in proficiency testing by providing scientific support for statistical data
evaluation and reporting;

coordinating the development of new analytical methods and informing the national reference laboratories of
progress made in this area;

providing scientific and technical assistance to the Commission, especially in cases where the results of analyses are
contested between Member States.

The board of experts shall be organised as follows:

The board of experts in monitoring water content in poultrymeat shall consist of representatives of the Directorate-General
Joint Research Centre (JRC) — Institute for Reference Materials and Measurements (IRMM), of the Directorate-General for
Agriculture and Rural Development and of three national reference laboratories. The representative of IRMM shall act as
the chairperson of the board and shall appoint the national reference laboratories on a rotational basis. The Member State
authority responsible for the national reference laboratory selected shall subsequently appoint individual experts in
monitoring water content in food to serve on the board. Through annual rotation, one participating national reference
laboratory shall be replaced at a time, so as to ensure a degree of continuity on the board. Expenses incurred by the
Member States” experts and/or the national reference laboratories in the exercise of their functions referred to in the first
paragraph shall be borne by the respective Member States.

32/33
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Correlation table referred to in Article 17

ANNEX XII

Regulation (EC) No 543/2008 This Regulation Implementing Regulation (EU) 2026/344
Article 1 Article 2 —
Article 2 Article 3 Article 3(1)
Article 3 Article 4 —
Article 4 Article 5 —
Article 5 Article 6 —
Article 6 Article 7 —
Article 7 Article 8 —
Article 8 — Article 3
Article 9 — —
Article 10 Article 9 —
Article 11 Article 10 —
Article 12 Article 11 Article 4
Article 13 Article 12 —
Article 14 Article 13 —
Article 15 Article 14 Article 5
Article 16 Article 14(4) Article 6
Article 17 — Article 7
Article 18 Article 15 —
Article 19 Article 16 —
Article 20 Article 14 Article 8

ELL http://data.europa.eu/elijreg_del/2026/343/oj

33/33



	Commission Delegated Regulation (EU) 2026/343 of 6 October 2025 supplementing Regulation (EU) No 1308/2013 of the European Parliament and of the Council as regards marketing standards for poultrymeat, and repealing Commission Regulation (EC) No 543/2008 
	ANNEX I 
	ANNEX II 
	ANNEX III Description of freezer burn as referred to in Article 8(3), point (d) 
	ANNEX IV Chilling methods referred to in Article 9 
	ANNEX V Types of farming referred to in Article 10(1) 
	ANNEX VI Conditions referred to in Article 10(1) 
	ANNEX VII Maximum water content in chicken carcasses referred to in Article 14(1) 
	ANNEX VIII Maximum water content in poultrymeat cuts referred to in Article 14(2) 
	ANNEX IX Maximum levels of water absorbed in chicken carcasses referred to in Article 14(3) 
	ANNEX X Indications referred to in Article 14(4) 
	ANNEX XI Tasks and organisational structure of the board of experts in monitoring water content in poultrymeat referred to in Article 16 
	ANNEX XII Correlation table referred to in Article 17 


