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II

(Information)

INFORMATION FROM EUROPEAN UNION INSTITUTIONS, BODIES, OFFICES
AND AGENCIES

EUROPEAN COMMISSION

Non-opposition to a notified concentration

(Case M.9912 — Genstar/TA Brinker)

(Text with EEA relevance)

(2020/C 293/01)

On 26 August 2020, the Commission decided not to oppose the above notified concentration and to declare it compatible
with the internal market. This decision is based on Article 6(1)(b) of Council Regulation (EC) No 139/2004 (!). The full text
of the decision is available only in English and will be made public after it is cleared of any business secrets it may contain. It
will be available:

— in the merger section of the Competition website of the Commission (http://ec.europa.cu/competition/mergers/cases|).
This website provides various facilities to help locate individual merger decisions, including company, case number,
date and sectoral indexes,

— in electronic form on the EUR-Lex website (http://eur-lex.curopa.eu/homepage.html?locale=en) under document
number 32020M9912. EUR-Lex is the online access to European law.

() OJL24,29.1.2004, p. 1.


http://ec.europa.eu/competition/mergers/cases/
http://eur-lex.europa.eu/homepage.html?locale=en
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I\%
(Notices)
NOTICES FROM EUROPEAN UNION INSTITUTIONS, BODIES, OFFICES AND
AGENCIES
Euro exchange rates (')
3 September 2020
(2020/C 293/02)
1 euro =
Currency Exchange rate Currency Exchange rate
uUsD US dollar 1,1813 CAD  Canadian dollar 1,5491
JPY Japanese yen 125,85 HKD  Hong Kong dollar 9,1555
DKK Danish krone 74401 NZD  New Zealand dollar 1,7579
GBP Pound sterling 0,89135 | SGD  Singapore dollar 1,6131
SEK Swedish krona 10,3393 KRW  South Korean won 1 406,65
CHE Swwiss 10776 ZAR  South African rand 19,8058
wiss franc ,
) CNY  Chinese yuan renminbi 8,0802
ISK Iceland krona 164,50
HRK  Croatian kuna 7,5355
NOK Norwegian krone 10,5315
IDR Indonesian rupiah 17 536,99
BGN Bulgarian lev 1,9558
MYR  Malaysian ringgit 4,8994
CZK Czech koruna 26,368 .
PHP Philippine peso 57,389
HUF Hungarian forint 358,05 RUB Russian rouble 88,9825
PLN Polish zloty 4,4269 THB Thai baht 37.140
RON  Romanian leu 48473 | BRL  Brazilian real 6,3424
TRY Turkish lira 8,7907 MXN  Mexican peso 25,7175
AUD Australian dollar 1,6219 INR Indian rupee 86,8615

() Source: reference exchange rate published by the ECB.



Summary of European Commission Decisions on authorisations for the placing on the market for the use and/or for use of substances listed in Annex XIV to
Regulation (EC) No 1907/2006 of the European Parliament and of the Council concerning the Registration, Evaluation, Authorisation and Restriction of
Chemicals (REACH)

(Published pursuant to Article 64(9) of Regulation (EC) No 1907/2006 (!))

Decision granting an authorisation

(Text with EEA relevance)

(2020/C 293/03)

Ref f th L.
eterence of the | 1y o of decision

Substance name

Holder of the

Authorisation number

Authorised use

Date of expiry of review

Reasons for the decision

decision (?) authorisation period
((2020) 5826 | 28 August Sodium dichromate | Societa Chimica Bussi | REACH/20/16/0 Additive for suppressing 12 years from the date | In accordance with Article 60
final 2020 EC No 234-190-3,|S.p.A. parasitic reactions and oxygen | of adoption of this | (4) of Regulation (EC)

CAS No 7789-12-0,
10588-01-9

Piazzale Elettrochimi-
cal, 65022 Bussi sul
Tirino, Italy.

evolution, pH buffering and
cathode corrosion protection
in the electrolytic manufac-
turing of sodium chlorite

Decision

No 1907/2006, the socioeco-
nomic benefits outweigh the
risk to human health from the
uses of the substance and there
are no suitable alternative
substances or technologies.

(") The decision is available on the European Commission website at: http://ec.europa.eu/growth/sectors/chemicals/reach/about/index_en.htm

(') OJL 396, 30.12.2006, p. 1.
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v

(Announcements)

PROCEDURES RELATING TO THE IMPLEMENTATION OF COMPETITION
POLICY

EUROPEAN COMMISSION

Prior notification of a concentration
(Case M.9909 - ISTA International/Aareal Bank/Objego)

Candidate case for simplified procedure

(Text with EEA relevance)

(2020/C 293/04)

1. On 26 August 2020, the Commission received notification of a proposed concentration pursuant to Article 4 of
Council Regulation (EC) No 139/2004 (!).

This notification concerns the following undertakings:

— ISTA International GmbH (ISTA International’, Germany), controlled by CK Hutchison Holdings Limited and CK Assets
Holdings Limited (both Hong Kong/Cayman Islands),

— Aareal Bank AG (‘Aareal Bank’, Germany),
— Objego GmbH (‘Objego’, Germany), controlled by ISTA International.

ISTA International and Aareal Bank acquire within the meaning of Article 3(1)(b) and 3(4) of the Merger Regulation joint
control of Objego.

The concentration is accomplished by way of purchase of shares in a newly created company constituting a joint venture.

2. The business activities of the undertakings concerned are:
— ISTA International: submetering and related services in Germany, France and Denmark,
— Aareal Bank: real estate financing and related services along with software solutions for real estate undertakings,

— Objego: development and operation of a digital platform providing and arranging services in the real estate and energy
sectors and related service sectors.

3. On preliminary examination, the Commission finds that the notified transaction could fall within the scope of the
Merger Regulation. However, the final decision on this point is reserved.

Pursuant to the Commission Notice on a simplified procedure for treatment of certain concentrations under Council
Regulation (EC) No 139/2004 (3 it should be noted that this case is a candidate for treatment under the procedure set out
in the Notice.

4. The Commission invites interested third parties to submit their possible observations on the proposed operation to
the Commission.

Observations must reach the Commission not later than 10 days following the date of this publication. The following
reference should always be specified:

M.9909 — ISTA International/Aareal Bank/Objego

(") OJL 24,29.1.2004, p. 1 (the ‘Merger Regulation).
() 0] C366,14.12.2013, p. 5.
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Observations can be sent to the Commission by email, by fax, or by post. Please use the contact details below:
Email: COMP-MERGER-REGISTRY@ec.europa.cu

Fax +32 22964301

Postal address:

European Commission
Directorate-General for Competition
Merger Registry

1049 Bruxelles/Brussel
BELGIQUE/BELGIE
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OTHER ACTS

EUROPEAN COMMISSION

Publication of an application for approval of an amendment, which is not minor, to a product
specification pursuant to Article 50(2)(b) of Regulation (EU) No 1151/2012 of the European
Parliament and of the Council on quality schemes for agricultural products and foodstuffs

(2020/C 293/05)

This publication confers the right to oppose the amendment application pursuant to Article 51 of Regulation (EU)
No 1151/2012 of the European Parliament and of the Council (') within three months from the date of this publication.

APPLICATION FOR APPROVAL OF AN AMENDMENT TO THE PRODUCT SPECIFICATION OF TRADITIONAL SPECIALITIES
GUARANTEED WHICH IS NOT MINOR

Application for approval of an amendment in accordance with the first subparagraph of Article 53(2), of
Regulation (EU) No 11512012

‘TEPERTGS POGACSA’
EU No: TSG-HU-00060-AMO02 — 13.10.2018

1.  Applicant group and legitimate interest

Name of the group: Magyar Pékek Fejedelmi Rendje

Address: Komdrom
Dunapart u. 1.
2900 ,
MAGYARORSZAG/ HUNGARY
Tel. +36 302593014

Email: nardaianita@gmail.com

The application for an amendment has been submitted by the producer group that applied for EU registration of
‘TepertSs pogdcsa’ and comprises some of the producers of ‘Tepert8s pogdcsa’.

2. Member State or Third Country

Hungary

3. Heading in the product specification affected by the amendment(s)

O

Name of product

X

Description of product

X

Method of production
Other: Point 3.2

X

4. Type of amendment(s)

X Amendment to product specification of registered TSG not to be qualified as minor in accordance with the
fourth subparagraph of Article 53(2) of Regulation (EU) No 1151/2012

(') OJL 343,14.12.2012,p. 1.
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5.  Amendment(s)

5.1.  Point 3.2 of the specification (point 1.2 of the current specification)

Formerly: The adjective ‘tepertds’ in the product name describes the ‘tepert§’ (pork crackling) that remains after fat
bacon has been fried, which, following mincing, provides in creamy form the characteristic basic material of the
‘round savoury bakery product’ (pogdcsa).

Amendment: The adjective ‘tepert8s’ in the product name describes the ‘tepert8’ (pork crackling) that remains after
fat bacon has been fried, which, following chopping, provides, in the form of minced crackling or crackling cream,
the characteristic basic material of the ‘round savoury bakery product’ (pogédcsa). The present-day, cylindrical variety
became widespread in Hungary at the end of the Middle Ages. This griddle cake/bread, with its different varieties of
dough, was the most common foodstuff in peasant cuisine and its popularity has been undeniable ever since.

Reason: Products containing crackling (skin), which is a by-product of the frying of fat bacon, have appeared on the
market bearing the word ‘tepertd’. The amendment makes the definition clearer.

5.2.  Point 4.1 of the specification (point 1.5 of the current specification)
The section of the description of ‘Tepertés pogacsa’ on size and weight:
Formerly:
diameter: 3-5 cm
weight: 25-50 g
Amendment:
diameter: 3-10 cm
weight: 25-100 g

Reason: There has been a change in consumer and producer habits: larger-sized ‘TepertSs pogdcsa’ are in great
demand, so both the size and weight have increased.

5.3.  Point 4.1 of the specification (point 1.5 of the current specification)
Fat content of the product in relation to the weight of flour:

Formerly: The product contains 20-30 % fat in relation to the weight of the dry matter and 25-40 % pork crackling
in relation to the weight of flour.

Amendment: The product contains at least 30 % fat in relation to the weight of flour, at least 25 % of which contains
pork crackling.

Reason: The fat content of the final product has been specified in relation to the weight of the flour (the main
ingredient) rather than the weight of the dry matter (the final product). This amendment does not change the
amount of fat in the final product, only the base to which the percentage relates. The change makes it possible to
calculate the fat more accurately, based on the ingredient, i.e. the flour, rather than the dry matter content of the
final product. The advantage of this calculation method is that it is easier to apply and verify in technical terms. As
the link is based on the percentage of the main ingredient, the maximum percentage of fat no longer has to be
specified, which makes it easier to check the specification.

5.4.  Point 4.1 of the specification (point 1.5 of the current specification)
The shape of the product in the table entitled ‘Organoleptic characteristics’
Formerly: ‘Round, evenly cylindrical’
Amendment: Shortened to ‘Round, cylindrical’.

Reason: The product may become slightly deformed when rising and baking.

5.5.  Point 4.1 of the specification (point 1.5 of the current specification)

The fat content of the finished product calculated in relation to the weight of the dry matter, in the subsection
‘Physical and chemical characteristics”:

Formerly: 20-30 % (m/m)
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5.6.

5.7.

5.8.

5.9.

Amendment: at least 20 % (m/m)

Reason: The minimum requirement of 20 % fat content of the finished product calculated in relation to the weight of
the dry matter corresponds to the minimum 30 % fat content calculated in relation to the weight of the flour, as
specified in point 5.3 of the amendment. There is no need to specify any upper limit, since the quantity of
ingredients used to make the product already determines the fat content of the final product.

The physical, chemical and organoleptic characteristics demonstrating the specific character of the product (the last paragraph of
point 1.7 of the current specification)

Formerly: Owing to the 20-30 % fat content achieved by using the pork crackling and fat, ‘Tepertds pogécsa’ has a
higher nutritive value, dries less quickly and has a longer shelf-life than other products in the same category.

Amendment: Owing to the minimum 20 % fat content achieved by using the pork crackling and fat, ‘Tepertds
pogdcsa’ has a high nutritive value, dries slowly and has a long shelf-life.

Reason: Because the fat content has been changed to at least 20 % (see the reason under point 5.5), the wording has
been clarified and the non-relevant information deleted.

Point 4.1 of the specification (point 1.9 of the current specification)

The table in the section ‘Minimum requirements and procedures to check the specific character’ has been amended as
follows:

Formerly: Fat content — Minimum requirement: 20-30 %
Amendment: Fat content — Minimum requirement: 20 %

Reason: The specification and the requirements for checking the specific character must be aligned.

Point 4.1 of the specification (point 1.9 of the current specification)

The table in the section ‘Minimum requirements and procedures to check the specific character’ has been amended as
follows in the column ‘Verification method and frequency’:

Formerly: (regarding fat content) In accordance with the product description under point 3.5, in a laboratory once
every six months.

Amendment: In line with the specification.

Reason: Based on the quantity and quality of the ingredients stated in the follow-up documentation and bill of
materials, the fat content of the product can be determined by calculating it, rather than through costly laboratory
testing.

Point 4.1 of the specification (point 1.9 of the current specification)

The table in the section ‘Minimum requirements and procedures to check the specific character’ has been amended as
follows in the rows ‘crackling (cream)’ and ‘ingredients”:

Formerly: On the basis of the file or sheet relating to the product, with documentation by batch.
Amendment: On the basis of the product file.

Reason: The broader term ‘product file’ should be used, because confectioners use a record of material ratios,
whereas bakers use a product sheet. These are known collectively as a ‘product file’.

. Point 4.2 of the specification (point 1.6 of the current specification)

‘Starting materials”:

Formerly: Only crackling cream was included.

Amendment: Minced crackling is added alongside crackling cream.
For preparation of the minced crackling:

Only fresh, skinless crackling is allowed, which is made up of the fried pieces of lard remaining after the fat bacon
with little or no meat has been fried.

Reason: The range of practices used by producers to satisfy consumer demands must be taken into account, since
only minced crackling can be used to produce this baking product without affecting the product’s characteristics.
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5.11. Point 4.2 of the specification (point 1.6 of the current specification)
The following is added to the section of ‘Starting materials’ on preparation of the crackling cream:
Formerly:
— Pork crackling without the skin: 70-75 % of the crackling cream is made up of the fried pieces of lard remaining
after the fat bacon with little or no meat has been fried,
— Pig fat: 25-30 % of the crackling cream is made up of the fat obtained while the fat bacon with little or no meat is
in the process of being fried.
Amendment:
— Pork crackling without the skin: 70-75 % of the crackling cream is made up of the fried pieces of lard remaining
after the fat bacon with little or no meat has been fried,
— Pig fat: 25-30 % of the crackling cream is made up of the fat obtained while the fat bacon with little or no meat is
in the process of being fried.
An important requirement is that no additives, preservatives, crackling from the fatty tissue of other animals,
vegetable fat or margarine may be used to prepare the crackling cream, only fresh, skinless crackling is allowed.
Reason: To make the specification more technically accurate.
5.12. In the section ‘Production of short “TEPERTOS POGACSA”
Formerly: First stage: preparation of the crackling cream
Amendment: The first stage is the preparation of the minced crackling and the crackling cream.
Reason: To make the specification more technically accurate.
5.13. First sentence of the description of the first stage
Formerly: The fresh, skinless crackling is crushed with a rolling-pin on a board ...
Amendment: When preparing the minced crackling, the fresh, skinless crackling is crushed with a rolling-pin on a
board ...
Reason: Minced crackling has been added to make the specification more technically accurate.
5.14. Fourth sentence of the description of the first stage
Formerly: The cream and the pig fat are mixed with a wooden spoon or mixer.
Amendment: When preparing the crackling cream, the minced crackling and the pig fat are mixed with a wooden
spoon or mixer.
Reason: To make the specification more technically accurate.
5.15. Fifth sentence of the first stage in point 1.6 of the original specification
Formerly: An important requirement is that no additives, preservatives, goose crackling, vegetable fat or margarine
may be used to prepare the crackling cream, only fresh, skinless crackling is allowed.
Amendment: An important requirement is that no additives, preservatives, crackling from the fatty tissue of other
animals, vegetable fat or margarine may be used to prepare the crackling cream, only fresh, skinless crackling is
allowed.
Reason: It has been clarified that crackling made from the fat of other animals, and not just goose crackling, cannot
be used.
Also, the amended sentence has been moved to the section ‘Starting materials’ in point 4.2 of the current
specification, as it contains relevant information that applies to both short and flaky ‘tepertds pogdcsa’.
5.16. Sixth sentence of the description of the first stage

Formerly: Crackling cream produced industrially must also meet the requirements for making crackling cream.
Amendment: Anyone using crackling cream produced industrially must meet the requirements of the specification.

Reason: Only the wording of the sentence has changed; the meaning remains the same.



C 293/10 Official Journal of the European Union 4.9.2020

5.17. Second stage: preparation of the dough, first sentence
Formerly: 250-400 g of crackling cream is kneaded into each kilogram of wheat flour to form an even mixture.

Amendment: At least 300 g of minced crackling or crackling cream is rubbed into each kilogram of wheat flour to
form an even mixture.

Reason: Because the taste of the crackling is more discernible, the minimum value had to be increased, and no
maximum value is required.

5.18. Second stage: preparation of the dough, third sentence
Formerly: 2,5 % of salt, 0,001 % of ground pepper and enough cream to obtain a fairly firm dough,

Amendment: at most 3,5 % of salt, 0,5 % of ground pepper and enough cream and/or water to obtain a fairly firm
dough,

Reason: Previously, the quantity of salt and pepper was extremely low. It has had to be increased due to the
distinctive taste. Also, ‘and/or water’ has to be added after ‘cream’, because water may occasionally have to be used
alongside cream, to adjust the thickness of the dough.

5.19. The following sentence of the second stage
Formerly: The cutting out is generally done with a dough cutter 3-6 cm in diameter,
Amendment: The cutting out is generally done with a dough cutter 3-10 cm in diameter,

Reason: The upper limit had to be changed due to changes in consumer and producer habits.

5.20. The last paragraph of the second stage

Formerly: After the scones have been placed on the baking tray they are left to rise for 50-55 minutes, then baked in
a hot oven at 220-240 °C for 12-15 minutes. Then they are ready.

Amendment: After the scones have been placed on the baking tray they are left to rise for 50-55 minutes, then baked
in a hot oven at 220-240 °C. Then they are ready. The baking time is 8-18 minutes, depending on the weight of the
product and the power of the oven.

Reason: Baking times are standard. The baking time must be set in line with the weight of the product and the
technical characteristics of the oven.

5.21. In the section ‘Production of flaky “TEPERTOS POGACSA”
Formerly: First stage: preparation of the crackling cream

The preparation of the crackling cream is similar to that for the short variety, the only difference being that, in
addition to the fat and skinless pork crackling, salt (about 1,5 % in relation to the weight of the flour) and finely
ground pepper (about 0,001 % in relation to the weight of the flour) are also used.

Amendment: First stage: preparation of the minced crackling and the crackling cream

The preparation of the minced crackling and the crackling cream is similar to that for the short variety, the only
difference being that, in addition to the fat and skinless pork crackling, salt (about 3,5 % in relation to the weight of
the flour) and finely ground pepper (about 0,5 % in relation to the weight of the flour) are also used.

Reason: In line with previous sections, minced crackling has been added alongside crackling cream, and the amount
of salt and pepper used has been increased.

5.22. The third sentence of ‘Second stage: preparation of the dough’

Formerly: and enough cream to obtain a fairly supple dough which is firm and easily malleable. Keeping the
ingredients and the minced crackling or the crackling cream at a low temperature is important for this variety so
that the minced crackling or the crackling cream can separate the dough layers when the flaky structure is prepared.

Amendment: and enough cream and/or water to obtain a fairly supple dough which is firm and easily malleable.
Keeping the ingredients and the minced crackling or the crackling cream at a low temperature is important for this
variety so that the minced crackling or the crackling cream can separate the dough layers when the flaky structure is
prepared.

Reason: The words ‘andfor water’ have to be added alongside ‘cream’, because water may occasionally have to be
used alongside cream to adjust the thickness of the dough. Also, ‘minced crackling’ has been added alongside
‘crackling cream’ for the reasons mentioned above.
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5.23. The fourth paragraph of ‘Second stage: preparation of the dough’
Formerly: using a dough cutter 3-6 cm in diameter
Amendment: using a dough cutter 3-10 cm in diameter

Reason: The upper limit had to be changed due to changes in consumer and producer habits.

5.24. The last paragraph of ‘Second stage: preparation of the dough’

Formerly: the scones are placed, evenly spaced, on the baking tray; they are left to rise for 40-45 minutes and then
baked in a hot oven at 220-240 °C for 8-10 minutes. Then they are ready.

Amendment: the scones are placed, evenly spaced, on the baking tray; they are left to rise for 40-45 minutes and
then baked in a hot oven at 220-240 °C. Then they are ready. The baking time is 8-18 minutes, depending on the
weight of the product and the power of the oven.

Reason: Baking times are standard. The baking time must be set in line with the weight of the product and the
technical characteristics of the oven.

PRODUCT SPECIFICATION OF A TRADITIONAL SPECIALITY GUARANTEED
“TEPERTOS POGACSA’
EU No: TSG-HU-00060-AMO02 - 13.10.2018
‘Hungary’
1.  Name to be registered

“Tepertds pogdcsa’

When the product is placed on the market, the label may contain the following information: ‘magyar hagyomanyok
szerint elgallitott’ (produced in accordance with Hungarian traditions). The information shall also be translated into
other official languages.

2. Type of product (as in Annex XI)

Class 2.24: bread, pastry, cakes, confectionery, biscuits and other baker’s wares

3. Grounds for registration

3.1. The product:

results from a mode of production, processing or composition corresponding to traditional practice for that
product or foodstuff;

O is produced from raw materials or ingredients that are those traditionally used.

‘Tepert8s pogdcsa’ is a round, cylindrically shaped savoury bakery product seasoned with salt and pepper. It contains
minced pork crackling or crackling cream and pig fat, is leavened with yeast and its texture may be short (omlds) or
flaky (leveles). The surface is reddish brown and scored into squares. The crackling, which comprises the pieces
obtained by frying fat bacon containing little or no meat, gives ‘Tepertés pogdcsa’ its specific character. It has the
characteristic taste of the fried products used in the pork crackling and is pleasantly salty and mildly peppered.

3.2. Whether the name:
has been traditionally used to refer to the specific product;
O identifies the traditional character or specific character of the product.

The adjective ‘tepertds’ in the product name describes the ‘tepertd’ (pork crackling) that remains after fat bacon has
been fried, which, following chopping, provides, in the form of minced crackling or crackling cream, the
characteristic basic material of the ‘round savoury bakery product’ (pogdcsa). The present-day, cylindrical variety
became widespread in Hungary at the end of the Middle Ages. This griddle cake/bread, with its different varieties of
dough, was the most common foodstuff in peasant cuisine and its popularity has been undeniable ever since.
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4. Description

4.1.  Description of the product to which the name under point 1 applies, including its main physical, chemical, microbiological or
organoleptic characteristics showing the product’s specific character (Article 7(2) of this Regulation)

‘Tepert8s pogdcsa’ is a round, cylindrically shaped savoury bakery product seasoned with salt and pepper, with a
diameter of 3-10 cm and weight of 25-100 g. It contains minced pork crackling or crackling cream and pig fat, is
leavened with yeast and its texture may be short (omlds) or flaky (leveles). The surface is reddish brown and scored
into squares. The underside is smooth and reddish brown. Inside, the pieces of pork crackling are evenly distributed.
The short variety may be broken into pieces, while the flaky variety has a loose, multi-layered structure. It has the
characteristic taste of the fried products used in the pork crackling and is pleasantly salty and mildly peppered. The
product contains at least 30 % fat in relation to the weight of flour, at least 25 % of which contains pork crackling.
At least 60 % of the fat content comes from the pork crackling.

Organoleptic characteristics

Short ‘tepert8s pogdcsa’ Flaky ‘tepertSs pogdcsa’

Shape Round, cylindrical. Round cylindrical, may ‘tilt’ slightly.

Crust The top is shiny, reddish brown and deeply scored with squares. The sides are sand coloured and
mat and the bottom is reddish brown and mat.

Internal Clearly short texture but not crumbly. The Slightly flaky texture, made up of different layers

structure crackling pieces are evenly distributed and are | between which the crackling can be seen, slightly
slightly brown in colour. brown in colour.

Taste Characteristic of the crackling, it has a pleasantly salty, mildly peppery taste.

Aroma Characteristic of the crackling and the pig fat; peppery.

Physical and chemical characteristics
Fat content: the fat content of the finished product by weight in the dry matter is at least 20 % (m/m)

Salt content: the salt content of the finished product calculated in relation to the weight of the dry matter is at most
4 % (m/m)

The specific character of the product is based on the following:

— the basic material comprising pork crackling and pork fat,

— the special technique used to prepare the dough,

— the physical, chemical and organoleptic characteristics.

The basic material, pork crackling, gives the product its character.

The crackling, which comprises the pieces obtained by frying fat bacon containing little or no meat, gives ‘Tepertds
pogdcsa’ its specific character. The crackling has a protein content of 12-13 %, a fat content of 82-84 % and
provides at least 60 % of the fat contained in the product.

The special technique used to prepare the dough

The crackling which is used to make the short variety also makes it possible to prepare the dough by means of a
special folding technique which gives it its flaky structure; moreover, the high fat content means that the dough
must undergo special preparation in cold conditions at 24-26 °C.

The physical, chemical and organoleptic characteristics

Owing to the minimum 20 % fat content achieved by using the pork crackling and fat, ‘Tepert8s pogdcsa’ has a high
nutritive value, dries slowly and has a long shelf-life.
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Minimum requirements to check the specific character

Specific character: Minimum requirements: Verification method and frequency:

fat content — atleast 20 % (of the dry matter) — only pig | In line with the specification.
fat may be used

crackling (cream) | — pork crackling must be used On the basis of the product file.
— crackling without skin must be used

ingredients — in line with the specification (pork crack- | On the basis of the product file.
ling, pig fat, wheat flour, egg, egg yolk,
milk, yeast, white wine or vinegar, cream
and/or water, salt and pepper)

organoleptic — short or flaky texture Organoleptic test every shift.
characteristics of | — taste and aroma characteristic of the crack-

the product ling and mildly peppered

(content, taste and

aroma)

4.2.  Description of the production method of the product to which the name under point 1 applies that the producers must follow
including, where appropriate, the nature and characteristics of the raw materials or ingredients used, and the method by which
the product is prepared (Article 7(2) of this Regulation)

STARTING MATERIALS:
Minced crackling or crackling cream
For preparation of the minced crackling:

Only fresh, skinless crackling is allowed, which is made up of the fried pieces of lard remaining after the fat bacon
with little or no meat has been fried.

For the crackling cream:

— Pork crackling without the skin: 70-75 % of the crackling cream is made up of the fried pieces of lard remaining
after the fat bacon with little or no meat has been fried,

— Pig fat: 25-30 % of the crackling cream is made up of the fat obtained while the fat bacon with little or no meat is
in the process of being fried.

An important requirement is that no additives, preservatives, crackling from the fatty tissue of other animals,
vegetable fat or margarine may be used to prepare the crackling cream, only fresh, skinless crackling is allowed.

Preparation of the dough:

wheat flour or spelt flour, egg, egg yolk, milk, yeast, white wine or vinegar, cream and/or water, salt and pepper.
It is forbidden to use any kind of food additives (e.g. raising agents or preservatives) to prepare ‘TepertSs pogdcsa’.
Method of production

Depending on the method used to prepare the dough, the ‘Tepert8s pogdcsa’ may have a flaky or short texture.

Production of short ‘TEPERTOS POGACSA’
First stage: preparation of the minced crackling and the crackling cream

When preparing the minced crackling, the fresh, skinless crackling is crushed with a rolling-pin on a board until the
coarsest and most irregular pieces have been flattened and the fried pieces are evenly distributed. They may also be
minced with a mincer. In that case, the disk with the smallest perforations should be used.

When preparing the crackling cream, the minced crackling and the pig fat are mixed with a wooden spoon or mixer.
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Anyone using crackling cream produced industrially must meet the requirements of the specification.
Second stage: preparation of the dough

At least 300 g of minced crackling or crackling cream is rubbed into each kilogram of wheat flour to form an even
mixture. In order to obtain a short consistency it is essential to cover the flour particles with the cream. All the
ingredients, i.e. the flour mixed with the minced crackling or the crackling cream and, for each kilogram of flour,
5 % of yeast activated in milk, 1 egg, 1 egg yolk, 0,02 % of white wine or vinegar, a maximum 3,5 % of salt, 0,5 %
of ground pepper and enough cream to obtain a fairly firm dough, are kneaded together. Kneading is continued
until the dough binds together. The required short consistency will not be achieved if the dough is over-kneaded.

Because of the product’s high fat content, the dough should be prepared from cold ingredients and left to rest in a
cool place until its core temperature reaches 26 °C. Given the nature of the product, the dough may be placed in a
refrigerator at a temperature of + 5-8 °C and left to rest for at least 3 hours.

The risen and cooled dough must then be rolled out into a finger-thick layer and the top scored with deep
perpendicular lines. This may also be done with knives assembled together at a distance of about 3 mm from each
other. The cutting out is generally done with a dough cutter 3-10 cm in diameter, while making sure that the shapes
are regular and remain as cylindrical as possible. The final shaping is done by rolling the dough with the palm of the
hand. The scones needed to fill the baking tray are placed close to each other on the pastry board and then coated
with beaten egg using a brush, care being taken not to let the egg run down the sides of the cylinders. When the egg
has slightly dried on the surface the scones are placed, evenly spaced, on the baking tray. The pieces of dough left
over may be gathered together and kneaded at most twice, without handling them too much, and after being left to
rest they may be shaped again.

After the scones have been placed on the baking tray they are left to rise for 50-55 minutes, then baked in a hot oven
at 220-240 °C. Then they are ready. The baking time is 8-18 minutes, depending on the weight of the product and
the power of the oven.

The products are sold without packaging (loose) or pre-packed.
Production of flaky ‘TEPERTOS POGACSA”:
First stage: preparation of the minced crackling and the crackling cream

The preparation of the minced crackling and the crackling cream is similar to that for the short variety, the only
difference being that, in addition to the fat and skinless pork crackling, salt (about 2,5 % in relation to the weight of
the flour) and finely ground pepper (about 0,5 % in relation to the weight of the flour) are also used. Salt is used at
this stage because, if the amount of salt necessary for the characteristically salty taste of the scones were added only
when preparing the dough, the dough would tear and not enable the flaky texture to be obtained.

50 %, i.e. half, of the quantity of fat appropriate for the preparation of the crackling cream is used and the other half
is set aside for the dough.

Second stage: preparation of the dough

The ‘basic dough’ is prepared with flour, the fat set aside when the crackling cream is prepared, and salt
(approximately 1 % in relation to the weight of the flour), as well as, per kilogram of flour, 5 % of yeast activated in
milk, 0.02 % of white wine or vinegar and, possibly, 1 egg, 1 egg yolk and enough cream and/or water to obtain a
fairly supple dough which is firm and easily malleable.

Keeping the ingredients and the minced crackling or the crackling cream at a low temperature is important for this
variety so that the minced crackling or the crackling cream can separate the dough layers when the flaky structure is
prepared. The fat between the thin layers of cold dough melts during baking and prevents the dough layers from
sticking. In the meantime, the water in the dough and the fat turns into steam, softening and separating the layers of
dough, a process by which the product being baked separates into leaves.

The flaky structure may be achieved in two ways:

(@) The minced crackling or the crackling cream is spread evenly on the thin layers of dough, then the dough is
rolled up starting from one end. This roll is left to rest for 15-30 minutes, then the dough is rolled back out into
a thin layer and rolled up again at 90 degrees to the previous rolling. If this process is not carried out, the scones
will collapse during baking.

(b) The rested basic dough is rolled out into a thin layer and the minced crackling or the crackling cream is spread
on its surface at each folding. In this case it is not rolled up but folded (at least three times).
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Before the last rolling-out the dough is rested for at least 15 minutes, then it is rolled out until it is finger-thick
(1-2 cm); its surface is scored with deep perpendicular lines and it is cut up using a dough cutter 3-10 c¢m in
diameter. The scones needed to fill the baking tray are placed close to each other on the pastry board and then
coated with beaten egg using a brush, care being taken not to let the egg run down the sides of the cylinders.

When the egg has dried slightly on the surface, the scones are placed, evenly spaced, on the baking tray; they are left
to rise for 40-45 minutes and then baked in a hot oven at 220-240 °C. Then they are ready. The baking time is
8-18 minutes, depending on the weight of the product and the power of the oven.

The products are sold without packaging (loose) or pre-packed.

4.3, Description of the key elements establishing the product’s traditional character (Article 7(2) of this Regulation)

The word ‘pogacsa’ (scone) was first used around 1395 and originally meant a griddle cake/bread baked in ash and
embers. In Hungarian folk tales the scone became known as ‘hamuban siilt pogécsa’ (scone baked in ash). Until the
end of the 17" century the griddle cake/bread, which was eaten like bread, was called scone-bread or scone-type
bread. The present-day variety — which is smaller, cylindrical and marked with a square pattern — became
widespread in Hungary at the end of the Middle Ages. This griddle cake/bread, with its different varieties of dough,
was the most common foodstuff in peasant cuisine and its popularity has been undeniable ever since.

Two conditions enabled the development of ‘Tepertds pogécsa’ firstly, the custom of frying fat from bacon became
widespread and, secondly, crackling became an everyday food. According to a description of a middle-ranking noble
family in the county of Somogy dating from 1770, frying bacon and making crackling became part of the customs
of noble households from the 18® century onwards. Proof of this is provided by the succession inventory of noble
families, which shows that fat/lard firkins started to appear in the Great Plain from the 18" century (Cegléd 1850-
1900, published by Ceglédi Kossuth Mizeum, Cegléd, 1988, pp. 28, 30 Szfics). The custom of frying bacon and
eating fat/lard probably became part of the popular peasant tradition of preparing pig in the mid-19th century,
because from the 1850s onwards fat/lard firkins appeared in the peasant registers of the area between the Danube
and the Tisza.

According to oral ethnographic data from the turn of the 19 and 20" centuries, crackling was used for making soap
by peasant households in the Central Tisza region, and eating crackling developed gradually. After slaughtering a pig,
the scones were baked with fresh, generally small, skinless crackling. Major consolidated works produced in the
1930s in the field of ethnography refer to scones made with risen or unrisen dough based on wheat flour and
already embellished, among other ingredients, with crackling (Batky Zs.: ‘Tdpldlkozds’ (Food) in: A magyarsig
néprajza (Ethnography of the Hungarians), Budapest, 1933, p. 100) and it can therefore be maintained that the
addition of crackling from bacon fried to risen dough became a widespread custom at the beginning of the
20" century.

Today, ‘TepertGs pogdcsa’ has become an important part of everyday meals and is served after soups (made with
meat or beans). It is offered to meeting or conference participants and is a dish favoured in the home, especially on
the occasion of family celebrations (weddings, christenings) or feasts (Christmas, Easter); it is also often served as a
savoury snack to accompany wine in agri-tourism [Hagyomdnyok [zek Régiok (Regional Taste Traditions), vol. I,
p- 145-147, 2001].

From the 1880s to the present day several cookery books have attested to its reputation, including Dobos C. Jézsef:
Magyar-Franczia szakdcskonyv (Hungarian-French cookery book) pp. 784-785, 1881; Rozsnyai Kdroly: Legtjabb
nagy hézi cukrdszat (The latest home-made confectionery) p. 350, 1905; Kincses Vancza receptkonyv (Kincses
Viancza recipe book) p. 21, 1920; Az Uj id6k masodik receptkonyve (The second volume of the modern-day recipe
book), p. 182, 1934; Hajdii Ernéné: Jaj, mit f6zzek? (What shall I cook?), p. 73, 1941; Rudnay Janos: A magyar
cukrdszat remekei (Masterpieces of Hungarian confectionery), p. 89, 1973.
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CORRIGENDA

Corrigendum to Publication of an application for registration of a name pursuant to Article 50(2)(a)
of Regulation (EU) No 1151/2012 of the European Parliament and of the Council on quality schemes
for agricultural products and foodstuffs

(Official Journal of the European Union C 336 of 7 October 2019)
(2020/C 293/06)
On page 8, point 3.2, in the section ‘Microbiological characteristics”.
for: ‘Capnophialophorapinophila and Triposporiumpinophilun’,

read: ‘Capnophialophora pinophila and Triposporium pinophilum’.
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