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WiprASZ®

CONVENIENCE

Wipasz is the biggest Polish producer of feed and the leader
in chicken meat export. The company is 100% Polish capital
with 30 years of experience in the agri-food market.
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1 million tons
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Research Center
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80
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VERTICAL INTEGRATION

Thanks to the full integration of the production process
and the use of innovative technologies, we provide

our customers with products that meet
the highest quality standards.

RAW MATERIALS

The highest quality grains are obtained predominantly from Polish
farmers, and above all, they are tested in laboratories located
at each collection centre.

FEED

We use the highest quality raw materials to produce feed mixtures,
concentrates, premixes and mineral additives of a world-class
quality, thanks to which animals grow properly and naturally.

GREEN FARMS AND CERTIFIED CONTRACT FARMS

Wipasz has its own Green Farms and cooperates with breeders whose farms
are certified and under constant control of our veterinary service.
With our own slaughterhouses, we collect 550 000 chickens daily.

POULTRY MEAT

Thanks to the advanced technology, we provide meat that
complies with the highest quality parameters. It is healthy, safe for
the consumer and fully traceable.

CONVENIENCE

In Miedzyrzec Podlaski Poultry Plant we have a specialized, comprehensive
technology line where we can do all kinds of products. Wipasz's R&D Team
develops new ideas which follow the demand of our customers.




QUALITY AND SAFETY
OF OUR PRODUCTS ARE PRIORITY

Recognizing the importance of traceability, Wipasz monitors
each stage of production 'from farm to fork' and maintains
the best microbiological results at the processing plants.

Quality confirmed by certificates:
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We are also a certified supplier to McDonald’s.




Wipasz Cookline
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fully Cooked Products - Ready to Eat

all new ideas are followed in the NPD process
resulting in tailored solutions bring by Wipasz team

all kinds of Coating Systems
low Pressure Forming Machine

high Pressure Forming Machine
packaging available from 200g to 50009

various forms of packaging, e.g. cardboard boxes
with sauces and dips

current production capacity is 700 MT/month

Launching the new production line in 2024

will increase the capacity up to 2 300 tons per month.




PRODUCTS OFFER

Whole muscle Formed
Coated: Non-coated:
> chunks > fillets > nuggets
> strips > innerfillets > pops
> inner fillets > wings > dippers
> fillets > drumsticks > steaks
> wings > tulip wings > burgers
> thighs




Battered
chicken chunks

Product of poultry, cut,
tumbled, battered, fried,
cooked. Quick-frozen product.

Whole-muscle Coated

~———— How to cook: ————,
lﬁ
Oven

. Fryer:
Read
ta ;af 200°C/7-B min.  oil temperature
180°C/3-4 min.

Breaded
chicken chunks

Product of poultry, cut, tumbled,
breaded, fried, cooked.
Quick-frozen product.

Oven: Fryer:
200°C/7-8 min.  oil temperature
180°C/3-4 min.

LS >y

i ( Ready
i I to Eat






Southern
fried chicken strips

Product of poultry, cut,
tumbled, breaded, fried,
cooked. Quick-frozen product.

Whole-muscle Coated

How fo cook:

SO e I

Oven: Fryer:
Ready
to Eat 200°C/ oil temperature

12-15 min. 180°C/3-4 min.

J

H&S Breaded
chicken strips

Product of poultry, cut, tumbled,
breaded, fried, cooked.
Quick-frozen product.

Ve How to cook: ~
o=
i I|
Oven: Fryer:
200°C/18 min. ol temperature
180°C/4 min.
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Battered
chicken strips

Product of poultry, cut,
tumbled, battered, fried,

cooked. Quick-frozen product.

How to cook:
-

= Ready Dv? n: . Fryer:
(!j) to Eat 200°C/ oil temperature
180°C/4 min.

18 min.
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Breaded
chicken inner fillet
cornflakes

Product of poultry,
tumbled, breaded, fried,
cooked. Quick-frozen product.

—————— How to cook: ———,

iaF % T%]:

= Oven: Fryer:
Re
16 E:ty 200°C/ ail temperature
12-16 min. 180°C/3-4 min.

H&S Breaded
chicken inner fillet

Product of poultry, tumbled,
breaded, fried, cooked.
Quick-frozen product.

How to cook: ——————,

IQF u% %

— Oven: Fryer:
R
metli:l:ty 200°C/ oil temperature
12-15 min. 180°C/3-4 min.

. 4

pPa31boD 8|2SNW-8|OYAA




Whole-muscle Coated

H&S Breaded
chicken wings

Product of poultry,
tumbled, breaded, fried,
cooked. Quick-frozen product.

How to cook: -

oL = &

T Qven: Fryer:
Read Ty
fo Zaf 200°C/ oil temperature
20 min. 175°C/6-7 min.




BBQ
chicken wings

Product of poultry,
marinated, roasted.
Quick-frozen product.
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- - How to cook: -

e I I II
== Oven: Fryer:
Read rye
1:2; 200°C/ oil temperature
25-30 min. 175°C/5-7 min.

Marinated
chicken wings

Product of poultry,
marinated, roasted.
Quick-frozen product.

— How to cook:

i IQF .%. t[‘igj

§ 0 eady Oven: Fryer:
:10 Eat 150°C/ oil temperature
25-35min.  180°C/4-5 min.




Non-coated

Whole-muscle

Steam cooked
chicken wings

Product of poultry,
tumbled, steam cooked
Quick-frozen product.

How to cook:

=

Ready Don i TP
qﬁ) jo Eirt 200°C/ oil temperature
& 25-30 min. 175°C/5-7 min.







Formed Coated

Battered
nuggets

Product of poultry, from the
combined pieces of meat,
with added water, formed,
battered, fried, cooked.
Quick-frozen product.

How to cook: —————,

e =,

]
@ | o
to Eaf Oven: Fryer:
200°C/ oil temperature
13-15 min. 180°C/3-4 min.

—
—
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Breaded
Nuggets

Product of poultry, from the
combined pieces of meat,
with added water, formed,
breaded, fried, cooked.
Quick-frozen product.

& -
Ready
to Eat

6 18-16 g

———— How to cook:

5 O

: Fryer:
200°C/ oil temperature
13-15 min. 180°C/3-4 min.
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Battered chicken
Dippers

Product of poultry, from the
combined pieces of meat,
with added water, formed,
breaded, fried, cooked.
Quick-frozen product.

~—— How to cook; ——,

IQF % {%}

e

Cwven: Fryer:
@ Ready 200°C/ oil temperature
to Eat 12-13 min. 180°PC/4-5 min.

b s

Southern
Fried Pops

Product of poultry, from the
combined pieces of meat,
with added water, formed,
breaded, fried, cooked.
Quick-frozen product.

~—— Howtocook: ————
¥ , IQF

=5 &

Z
fo Eat Oven: Fryer:

2000C/ oil ternperature
12-14 min. 180°C/3-5 min.

o
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Formed Coated

Southern fried
chicken Steak

Product of poultry, from the
combined pieces of meat,
formed, breaded, fried, cooked.
Quick-frozen product.

e HGIA S GGG oy

E IQF % {%:

Ti Oven: Fryer:
Read
o ZJ 200°C/ oil temperature
20 min. 1B0°C/ 6 min.
- t

Battered
- chicken Steak

Product of poultry, from the
combined pieces of meat,
formed, battered, fried, cooked.
Quick-frozen product.

How to cook: ———,
) 1aF

to Eat Oven: Fryer:
200°C/ oil femperature
20 min. 180°C/6-7 min.

6 95-0g |







Cornflakes
Burger

Product of poultry, from the
combined pieces of meat,
with added water, formed
breaded, fried, cooked.
Quick-frozen product.

pa31poD pawlio

How to cook:
1QF
——— =)
L1

Ready
fo Eat Oven: Fryer:

2000C/ oil temperature
— 16-17 min. 180°C/6-7 min.

100 g




Whole-muscle Coated

Crispy

chicken fillet

Product of poultry, cut,
tumbled, breaded, fried,

cooked. Quick-frozen product.

oF

@ Ready
to Eat

(o2
I I|
QOven: Fryer:

200°C/18-22min. oil temperature
180°C/ 3-4 min.

shredded

How to cook: ———

A

Chicken
thigh bites

Product of poultry, cut,
tumbled, breaded,
fried, cooked.
Quick-frozen product.

How to cook: —————

™)
Oven

; Fryer:
200°C/ oil temperature
20-25min. 180°C/6-7 min.

L y







Notes




F R W e '
P SR 7 = e ) . 3 e
T e =
~ Sales Office. Poultry Plant in Mlawa Poultry Plant in Migdzyrzec Podlaski
~ Fort Pitsudskiego 32 Instalatoréw 2 Siteska26 B
02-704 Warszawa 06-500 Mtawa 21-560 Migdzyrzec Podlaski
conmnience.sale_s@twip‘asz.-pl PL14130502] PLO6010501| -
A b i i
“ — . i 3 h. 5 x
= ww.ggpasz.pr A e S o
g * AN e Bea, ™



	Wipasz_Strona_01
	Wipasz_Strona_02
	Wipasz_Strona_03
	Wipasz_Strona_04
	Wipasz_Strona_05
	Wipasz_Strona_06
	Wipasz_Strona_07
	Wipasz_Strona_08
	Wipasz_Strona_09
	Wipasz_Strona_10
	Wipasz_Strona_11
	Wipasz_Strona_12
	Wipasz_Strona_13
	Wipasz_Strona_14
	Wipasz_Strona_15
	Wipasz_Strona_16
	Wipasz_Strona_17
	Wipasz_Strona_18
	Wipasz_Strona_19
	Wipasz_Strona_20
	Wipasz_Strona_21
	Wipasz_Strona_22
	Wipasz_Strona_23
	Wipasz_Strona_24
	Wipasz_Strona_25
	Wipasz_Strona_26
	Wipasz_Strona_27
	Wipasz_Strona_28

