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Product name 
Storage  

conditions  
after delivery 

Defrosting  
– place and time  

(in unopened packaging) 

Storage method  
and shelf life after 

thawing 

Under refrigerated 
conditions (0°C – 4°C) 

Under refrigerated 
conditions (0°C – 4°C) 

PLAIN CHICKEN WINGS Freezer: < −18°C 24 h 12 h 

SPICY CHICKEN  
THIGH MEAT Freezer: < −18°C 24 h 12 h 

SOUTHERN FRIED 
CHICKEN BREAST Freezer: < −18°C 

The frozen product 
should be heat directly 

from frozen 
not applicable 

CHICKEN KYIV WITH 
PARSLEY BUTTER Freezer: < −18°C 

The frozen product 
should be heat directly 

from frozen 
not applicable 

PIZZA MELT  
CHEESE & TOMATO Freezer: < −18°C 3 h 16 h 

BBQ-STYLE  
PORK RIBS Freezer: < −18°C 12 h 48 h 

BEEF BURGER Freezer: < −18°C 
The frozen product 

should be heat directly 
from frozen 

24 h 

MARINARA TOMATO 
PASTA SAUCE  Freezer: < −18°C 24 h 48 h 

HOME FRIES Freezer: < −18°C 
The frozen product 

should be heat directly 
from frozen 

not applicable 


