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About us

IVMAX is a dedicated poultry processor
specializing in high-quality chicken parts for
retail, foodservice and industrial clients.

Combining modern processing lines, strict
hygiene standards and full traceability, we
deliver consistent, safe products — from whole
birds and prime cuts to prepared portions.

Our team focuses on efficiency, sustainability,
and tailored supplies designed to meet the
needs of chefs and retailers.

TR A S

Quality you can see
and taste - solutions
for retailers, HoReCa
and industry.




Our
Products

IVMAX product range focuses on
uniform, high-quality chicken parts
designed for retail and food service.

We supply boneless breast fillets, skin-on
or skinless thigh meat, drumsticks, wings
and value-added items. Portions are
calibrated to specified gram ranges,
packed in MAP or vacuum for extended
shelf life and optimum preservation.

We operate a modern, high-capacity
cutting line for precise carcass
portioning and efficient leg trimming.

Automated deboning, vision-guided
cutters, and CIP-ready stainless-steel
stations ensure consistent yields,
HACCP
traceability — while 1oT monitoring
enables predictive maintenance and

compliance, and full

minimizes downtime.



@D L O & 2 4 O

fresh packing weight <helf life storage calibration
or frozen temp. range

HALAL certif icate

WHOLE CHICKEN

D 42 ® § E 45

%)

fresh/frozen carton lose 10/15 kg 6d /12 mo 0-4C/-18C a &L

@ S

9 )

fresh/frozen E2 crates 15 kg 6d/12 mo 0-4C/-18C 1,8kg+ 8 %
fresh VAC 1 pcs 10d 0-4C

SINGLE FILET

WITH/WITHOUT
INNER
fresh/frozen carton lose 5/10/15 kg 6d /12 mo 0-4C/-18C 200g+
250g+
frozen polyblock 15 kg 12 mo -18C 300g+ % W
170-200g @ N
fresh VAC 1/2,5/5/10 kg 14d 0-4C 200- e o
230g

fresh MAP 1/2/2,5/5 kg 14d 0-4C 230-2609




@D 2 O & £ 4 O

fresh packing weight shelf life storage calibration HALAL certif icate
or frozen temp. range
s
fresh/frozen carton lose 5/10/15 kg 6d /12 mo 0-4C/-18C
B o) n
frozen polyblock 15 kg 12 mo 18C depends 5 é
\ O
fresh VAC 1/2,5/5/10 kg 14d 0-4C BIfEE o c
INNER
TAB ON/OFF V7
P )
A © i E & G
fresh/frozen carton lose 5/10/15 kg 6d /12 mo 0-4C/-18C
frozen polyblock 15 kg 12 mo -18C % i
X 2O
[
fresh VAC 1/2,5/5/10 kg T4d 0-4C 9 &

fresh MAP 1/2/2,5/5 kg 14d 0-4C




@ 2O

shelf life

fresh

Ki
or frozen packing

weight

PLE e

storage calibration
temp. range

HALAL

=

certif icate

CHICKEN LEG
QUARTER

(CLQ)

® © i

fresh/frozen carton lose 5/10/15 kg
frozen polyblock 15 kg
fresh VAC 2,5/5 kg
fresh MAP 2/4 kg
LEG ANATOMIC

CUT

® © I

fresh/frozen carton lose 51015 kg
frozen polyblock 15 kg
fresh VAC 2,5/5 kg
fresh MAP 2/4 kg

‘%ﬁi
© & |2

6d /12 mo 0-4C/-18C
12 mo -18C
350g+
10d 0-4C
10d 0-4C

© i |2

6d /12 mo 0-4C/-18C
12 mo -18C
250g+
10d 0-4C
10d 0-4C

possible

possible

BRC/IFS

BRC/IFS




@D L O & 2 4 O

fresh packing weight <helf life storage calibration
or frozen temp. range

HALAL certif icate

DRUMSTICK
THIGH

o i O

fresh/frozen carton lose 51015 kg 6d /12 mo 0-4C/-18C
frozen polyblock 15 kg 12 mo -18C % g
X 2O
(%]
fresh VAC 2,5/5 kg 10d 0-4C S o
fresh MAP 2,5/5 kg 10d 0-4C

LEG MEAT
WITH/
WITHOUT SKIN

D 43 ® § L2 4O

fresh/frozen carton lose 5/10/15 kg 6d /12 mo 0-4C/-18C
frozen polyblock 15 kg 12 mo -18C % g
X 2O
0w
fresh VAC 1/2,5/5 kg 10d 0-4C S o

fresh MAP 1/2,5/5 kg 10d 0-4C




D & O ¥ £ # ©
fresh packing weight shelf life storage calibration HALAL certif icate
or frozen temp. range

THIGH MEAT

WITH/

WITHOUT SKIN “ 5 B &

® © [

fresh/frozen
frozen
fresh

fresh

carton lose

polyblock
VAC

MAP

5/10/15 kg
15 kg
1/2,5/5 kg

1/2,5/5 kg

WINGS 3 JOINT

NI

fresh/frozen
frozen
fresh

fresh

carton lose
polyblock
VAC

MAP

51015 kg
10/15 kg

1/2/4 kg

1/2/4 kg

6d /12 mo
12 mo
10d

10d

O

6d /12 mo
12 mo
10d

10d

0-4C/-18C
-18C
X
0-4C
0-4C
%

0-4C/-18C
-18C
0-4C

0-4C

N
g

possible
BRC/IFS

N

possible
BRC/IFS




@D L O & 2 4 O

fresh packing weight shelf life storage calibration HALAL certif icate
or frozen temp. range
WINGS 2 JOINT %
y

D 3 ® § L 45

fresh/frozen carton lose 5/10/15 kg 6d /12 mo 0-4C/-18C
frozen polyblock 10/15 kg 12 mo -18C % i
X i S
fresh VAC 1/2/4 kg 10d 0-4C S X
fresh MAP 1/2/4 kg 10d 0-4C

PRIME & MID
NATURAL
PROPORTION

D 3 ® § L2 45

fresh/frozen carton lose 5/10/15 kg 6d /12 mo 0-4C/-18C
frozen polyblock 10/15 kg 12 mo -18C % ﬁ
X 7 S
0w
fresh VAC 1/2/4 kg 10d 0-4C S x

fresh MAP 1/2/4 kg 10d 0-4C




- L O ¢ £ 4 O

fresh packing weight <helf [ife storage calibration
or frozen temp. range

HALAL certif icate

LIVER

g

fresh/frozen carton lose
frozen polyblock
fresh VAC
fresh MAP
GIZZARDS

g

fresh/frozen carton lose
frozen polyblock
fresh VAC
fresh MAP

£z

10/15 kg
10/15 kg
1/2,5/5 kg

1/2,5/5 kg

L2

10/15 kg
10/15 kg

1/2,5/5 kg

1/2,5/5 kg

O

6d /12 mo
12 mo
8d

8d

0-4C/-18C

-18C

0-4C

0-4C

6d /12 mo
12 mo
8d

8d

§

0-4C/-18C

-18C

0-4C

0-4C

possible

possible

BRC/IFS

BRC/IFS




@D L O & 2 4 O

fresh packing weight <helf [ife storage calibration

HALAL certif icate
or frozen temp. range

HEARTS

T =
fresh/frozen carton lose 10/15 kg 6d /12 mo 0-4C/-18C
frozen polyblock 10/15 kg 12 mo -18C % g
X o )
(%]
fresh VAC 1/2,5/5 kg 8d 0-4C S o
fresh MAP 1/2,5/5 kg 8d 0-4C

SKIN

fresh/frozen carton lose 1015 kg 6d /12 mo 0-4C/-18C

fresh/frozen E2 crates 15 kg 6d/12 mo 0-4C/-18C

X
possible
BRC/IFS




@D L O & 2 4 O

fresh packing weight shelf life storage calibration HALAL certif icate
or frozen temp. range

WHITE/RED
BAADER

D LR ® § £ 45

frozen carton lose 10/15 kg 12 mo -18C

>
possible
BRC/IFS

frozen E2 crates 15 kg 12 mo -18C

MIX LEG
MEAT &
FILET




IVMAX

POULTRY PROCESSING

LET'S BE p
IN TOUCH A&t

info@ivmax.pl

+18 733 300 485

IVMAX SP. Z O.O. Marii Konopnickiej 18,
NIP: 517-045-25-31 35-211 Rzeszow,
REGON: 529977372 Poland

KRS: 0001134087
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