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€2 PCPM

Specification Sheet
FRESH COW MEAT
iy glhall cliial gall
gk Ay pad

Reference used:
e

LIBNOR standard NL 453 — 2003
Micro limits: Regulation (EC) No 2073/2005

Libnor standards remain the mandatory baseline for suppliers, however we encourage
them to strive for international standards through coaching and continuous follow-up
during the project's execution. cew/ e ageadi LSl s ) sall ol Y/ ulis¥) ) sisd yulea 5
& s bl 34655 o Liif 3 paiwal dapliall g cu sl IR (o il gll yuleal) gaini]

Composition
s Al

Entire portion 2kg of Fresh Cow meat — HALAL

1- Physical Criteria: 4t il gailadl)

- Typical characteristic of meat: Free of any unpleasant odors, suspicious change of color (Red

color).

- Free from insects or part of insects and free from any visual molds
- The fat granules should be homogeneously distributed in the product
- Absence of foreign materials such as bone powder and fragments, cartilage, coagulated blood

and others.

(V) sl sl h o sadia yuad s sl g S il 55l (e A 2o sl Aad gl Gailiadld) -

Ol e AAIA 5 ol pdall Cpee da ol ol pdall e AllA -
gl 8 Gl JS8 g pall g 55 -
_LA)&S.:}M\?JS\}&_@JM\}?M\JM@}J‘}AJ).AJ?AQ_

2- Chemical Criteria:asiast) gailadll

Parameter gaibail) Standard ¢«tial
% humidity 45kl 7% 60% max

% fat 24% max

Lead (Pb) uaba M <1mg/Kg
Cadmium (Cd) p sl <0.05mg/Kg
Arsenic (As) &0 <0.5mg/Kg
Mercury (Hg) ¢ <0.05 mg/Kg
Copper (Cu) ustaal) <20mg/Kg
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PY Specification Sheet
(\ PCPM FRESH COW MEAT
4, slhal) cilinal gall
gk Ay pad

3- Microbiological Parameters 43a i jadl paibadll

Parameter gailaill Standard (ks Standard (ki)
LIBNOR EC
Total aerobic count at 30° C «LaY) <5x10"4 CFU/g <10"3 CFU/g
A 330 81 2ie & 5el) 43 yenal
Fecal Coliform 23l < 6l g8l <3x10"4 CFU/g Replaced by E.coli
40 stiall Sl 5l 8l Jaris
<50 CFU/g
Staphylococcus aureus 43 siiall &l Sl | <1072 CFU/g <10"3 CFU/g
Anaerobic Sulfite reducing bacteria at | <10 CFU/g Not typically included
46° C A 3iaall A5 a3 35 jeaall cla) To% e
42246 3, e iy Sl
Salmonellas galb absent in 25 g 4l absent in 25 gada

4- Packaging Conditions <iudsil) kg &

- Meat to be received by the beneficiaries in safe and clean bags
- To be properly tagged with the production date
Piece of 2 kg meat per food parcel.

Sfivell Lo die diidai g dial ST 3 apalll Cua i -
il U el 5 JS8 2l g i i) -
e as 4S80 -

5- Shelf life and Storage xJA30 J gy g Laduall 53a

- No physical damage, excess of humidity or temperatures extremes
- Meat to be stored in a clean refrigerator free from extraneous matters and contaminations at a
temperature of (-1 ° C to 5° C) for a maximum of 24 hours before being received by the
beneficiaries
6 sad 5yl pa oy gl 8al y sk ol i) o ool jm a0 -
Gl 5 Ay she da 3 1-) 5l Aayo e ALl il slall 2 sl (po Al Aigla 2005 b o salll (3383 Comy -
Asiaal) J8 (e LDl J Aol 24 Wl saal (4553

6- Distribution gajsil Ja g

- Clean and cool vehicles free from extraneous matters and contaminations
- No physical damage, excess of humidity or temperatures extremes
- Distribution temperature to range between 0°C to 5°C
ALl a\}d\jﬁjm\w@uzqyjagﬁag&i‘;@\ tjﬁ -
b 3l a oy gl 83y dysh ) ol i) o gale jm asmg e -
Lgieda 0 55 hsieda 00 on el s ada B ol oy -
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> PCPM

Specification Sheet
DOUBLE CREME
iy glhall cliial gall
pa S Jagd Ay

Reference used:
e

LIBNOR standard NL 225 — 2002
European Commission - Microbiological Criteria for Dairy Products

Libnor standards remain the mandatory baseline for suppliers, however we encourage
them to strive for international standards through coaching and continuous follow-up
during the project's execution. (el Ao ageadi Gi<l g ) sall (ol JIYI ¥ ) si] yules &
& al) 307 o L 5 paicaal) dnsliall 5y paill SE o Al gl] ysileal] Gsini]

Composition
S Al

O = /

Ingredients: Milk, whey, Citric acid or calcium
chloride, Salt gl ¢« Clll duas ¢ s 1l gSal)
e ¢ pssulll) a5 i ol i

1- Physical Criteria: 4 jal gailadl)

- Free from any extraneous matter

- Free from gelatin or other adhesive matter

- Free from insects or part of insects and free from any visual molds

- Brine should be clean and free from any extraneous matter; the presence of cheese crumbs is

allowed.

- Retention water weight should not exceed 10% from product weight in vacuum packed products.
- Homogeneous texture, easy to cut and friable.

- White color in all parts of the block

- Free from rancid taste and from any foreign odors

- Free from preservatives and coloring agents, except those permitted.

- Consistent flavor with the peculiar flavor of Double creme cheese

alidy J‘}AL“SiC)A@B_

GOAY! A o gl f pSlaldl (e dulla-

Cinl) Cpe Bl 5l 83l e e da sl Gl pdall e AllA-

Lol U 3 s gy zean ¢ AL 3 ge g (e WA 5 Lk Al Jslaall (585 O o

) sell ity shonall cilaiiall 8 il ()35 (1 710 O Dainall elall 055 200 Vi o
il Jenn s bl Jens 5 il grasai-

il ¢l jal guen 3 a5l

Aot s gl ey Gl axdall (e Al

Crsill o g g Adadlad) o) gall e ddlA-

4 g jrall 2y ) o sall Al 460 pe dduliia 40l
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Specification Sheet

o \
€2 PCPM DOUBLE CREME

i sllaall cilinal gall
pa S Jagd Ay

2- Chemical Criteria:duilbax!) (aibail)

Parameter gailail) Standard (stial)
Moisture content (%)(%) & sk il 5 sisa < 64

Fat content (%)l s sisa (%) >33

NaCl (%)es5all 21518 (%) <45

Acidity (as lactic acid) (%) (<SS aes) da saall (7) <1

Ash content without salt (%) (zk o) (%) sl s sise <3

2.1- Metal Contaminant Parameters 4xiteal cilf alaff

Parameter gailaill Standard g«tdal
Arsenic (As) g <1
Lead (Pb) st <1
Cupper (Cu) usaal) <25
Titanium dioxide (TiO2) psliall 2S5 0

3- Microbiological Parameters 4 giadl pailadl)*
Parameter gaibaill Standardostial Standard g«tdal

LIBNOR EU

Total coliforms 4lea¥) <l 6l gl <10* CFU/g < 10* CFU/g
Escherichia coli ¥ S Ly <100 CFU/g <100 CFU/g
Staphylococcus aureus 4 siiall &l ) Sall <100 CFU/g <10 CFU/g
Listeria Monocytogenes cxa siw 5 se b yinl Absence/25galla Absence/25gala
Salmonella S sl Absence/25gAla Absence/1gada

4- Packaging Conditions <iiil) Jag

- Vacuum packaging is required
- Package should be clean and well-sealed
- Packaging material should not interact with the product

- Product to be properly labeled with the production and expiry dates

g Al iial) A
IS Y) AaSaa 5 Ailai 6 gaal) 55 ()
il pe el o) g Je i Y cany

@MS\ UL Aadlall lgil Ctb‘}” @J\}S A8l oy

5- Shelf life 4aduall 334

Product shelf life ziiall £3a3a 15 days under vacuum at 4°C

4°C 3 m da 3 e lsell g il Uae D2 800 15
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PY Specification Sheet
(\ PCPM DOUBLE CREME
4 gllaal) cliia) gal)
pa S Jagd Ay

Product target net weight zisall dall ¢ 35l 500 g per parcel 4l sas 5l A& ¢ 500

6- Storage and distribution gl 5 A5 bag

- Clean and cool place free from extraneous matters and contaminations
- No physical damage, excess of humidity or temperatures extremes
- Storage and distribution temperature to range between 0°C to 5°C
ALl ol pall 5 30 e A 35l 5 i (S (b il 3A
@3B 8 ) a a3 82503 45k sl il e gale 2 gm g pae
Lseda )0 55454 0 0 O @ sV s G oAT B )l s A 3 7 ) 8 o)) e

7- Customer Use and Preparation geiiell alaiiu)

- General public excluding people having allergies to milk and milk products
- Ready to Eat

S clatia s calall slad dpnland) (e ) sibay (pdll (el oLl () el Canlia
g el
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PY Specification Sheet
¢ > PCPM HALLOUM
4q plhaall cildial gall
aslal) Al
Reference used: LIBNOR standard NL 225 — 2002
&l European Commission - Microbiological Criteria for Dairy Products

Libnor standards remain the mandatory baseline for suppliers, however we encourage
them to strive for international standards through coaching and continuous follow-up
during the project's execution. el Ao ageaddi LSl ¢ ) sall ol Y/ uls¥) ) sind pulea 45
& s bl 34655 o Liif 3 paiwel) dapliall g cu sl IR (o ik gall yuleal) gainil

Composition xSl

Ingredients: Milk, Rennet, Salt.
cl« ¢ dadio ¢ culs il gSal),

1- Physical Criteria: 4k il gailadl)

- Free from any extraneous matter
- Free from insects or part of insects and free from any visual molds
- Free from gelatin or other adhesive matter
- Brine should be clean and free from any extraneous matter; the presence of cheese crumbs is
allowed.
- Retention water weight should not exceed 15% from product weight in vacuum packed
products.
- Homogeneous texture, easy to cut
- White to yellowish color in all parts of the block
- Free from rancid taste and from any foreign odors
- Free from preservatives and coloring agents, except those permitted
- Consistent flavor with the peculiar flavor of halloum cheese
YATERK P9 ggi e s
Cil) Cpe Al 5 ol pEall e e da gl ol pdall e Al
AV AL o sl sl ridlaall (e dllA-
() B 3 g 0 sy ¢ AL o) e g (e WA 5 Wi sl Jlaall 0 5S50 of on
o) sel ity shanall cilaiiall 8 il ()35 (e 715 0o Dainall elall 055 2 YT e
il o) 3ol gaan A Y ) Gl ol
Ay il s sl e ) padall (e AllA-
G shil) 3 e g AdadlaT) 3 gl e ANA-
485 jmall o glal) A 46S5 e Auliie 4¢S00-

2- Chemical Criteria:&sas!) (ailaill

Parameter gaikadll Standard («ksal)

Moisture content (%) (%) 4 sh )l (s sisa <50

Page 1/3




Specification Sheet

@
(\ PCPM HALLOUM
iy glhall cliial gal)

aslal) Al

Ash content (%) (without salt)(zk os%) (%) sl s sisa <3

Fat content (%) sl s siaa (7) > 40

NaCl (%)l 1) 518 (7) <45

Acidity (as lactic acid) (%)(<LiSU aes) A saall (7) <1

2.1.Metal Contaminant Parameters 4iuea/ <t slalf

Parameter gaibaill Standard g«tdal
Arsenic (As) g <1
Lead (Pb) g=ba )l <1
Cupper (Cu) wslaill <25
Titanium dioxide (TiOz) a saliiill 3uuS f L 0
3- Microbiological Parameters 4 gijall pailadl)
Parameter gaibail) Standardostial Standard g«tdal
LIBNOR EU
Total coliforms 4lea¥) il 6l gl <10* CFU/g < 10* CFU/g
Escherichia coli ¥ S Ly jull <100 CFU/g <100 CFU/g
Staphylococcus aureus 4 siiall &l ) Sall <100 CFU/g <10 CFU/g
Listeria Monocytogenes cs> siw 5 sa b yiul Absence/25gla Absence/25gala
Salmonella 3 gollu Absence/25g4ds Absence/1gida
4- Packaging Conditions il Ja g
- Vacuum packaging is required
- Package should be clean and well-sealed
- Packaging material should not interact with the product
- Product to be properly labeled with the production and expiry dates
£ 1L iiall L

GIE Y AaSnn 5 Adglai 5 suall 0585 ) o

il g el o) go Je i Wi Cang-

il JSAIL dndlall elgiil 5 LY ) 5 dila) aay -
: 2 s )l ]

5- Shelf life &aduall 51

Product shelf life gil &a3a

15 days under vacuum at 4°C
A0 e lsel) gdill G e B o 15
4°C s

Product target net weightziiall Jlall ¢ 5l

500g per food parcel 41aall saa 5l 3 & 500

Page 2/3




PY Specification Sheet
(\ PCPM _HALLOUM
4q plhaall cildial gall
aslal) Al

6- Storage and distribution @il g G 33 Ja g

Clean and cool place free from extraneous matters and contaminations
No physical damage, excess humidity or temperatures extremes
Storage and distribution temperature to range between 0°C to 5°C

il:\‘;q]\q\}d\}&jm\w‘éjuaju}g_m""Q&Agéc.ud.“ JopoAs -
6#3)\}&@)3}‘3ﬁ\)&]#)_9i@w\&s9531.4)‘).\.'43_9.;}(:3‘:_
Lseda 55450 A ;0 0 Om e sl oA Bl da o 7 ) T o) e -

7- Customer Use and Preparation giiall alaiiu)

- General public excluding people having allergies to milk and milk products
- Ready to Eat

S cilaiia s calaldl ol daulaadl e G silag (Al (alad) oLy (el dalal Canlia -
Ui Jala -
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€2 PCPM

Specification Sheet
YOGURT
iy glhall cliial gall
o

Reference used:
e

LIBNOR standard NL 225 — 2002
European Commission - Microbiological Criteria for Dairy Products

Libnor standards remain the mandatory baseline for suppliers, however we encourage
them to strive for international standards through coaching and continuous follow-up
during the project's execution. (xw/ e ageaaii Uil ¢ pa ) sall (ol JIYI (ulesd]  gisd] pulea i
& s bl 34655 ¢ Liif 3 paiwel] dapliall g cuy sl IR (o il gall yuleal) gaini]

Composition
S A

Ingredients: Cow milk, Culture.
L0 R cula ol sl

1- Physical Criteria:asb jdll gailadl)

- Free from any extraneous matter

- Homogeneous texture free from aggregation, granules and crystals
- Free from rancid taste and from any foreign odors

- Free from coloring agents, starch

- Consistent Flavor with the peculiar flavor of Labneh

3\1:\533\}4951&45«_)]\;_
Glwall e (JAA (uilatie e -

e w5, gl s il aakall e Al -
L3l 5 o st o) g (e AllA-

A8 5 yrall A0ll) 365 e Adulita AgSill -

2- Chemical Criteria:asiast) gailadll

Parameter gaibail)

Standard (sbiall

Fat content (%)) s sise (%) >3
Solid Non-Fat (%) >8.5
Acidity (as lactic acid) (%)(<LaS3U) aca) 4 gaall (7) <15

3- Microbiological Parameters 4 giall paibaill
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PY Specification Sheet
6 PCPM YOGURT
4 glhadl) cilinal gal)
o
Parameter gailadl) Standard g«tial Standard g«tdal
LIBNOR EU

Total coliformsiilieaty) i gl < 10 CFU/g < 10 CFU/g
Escherichia coli ¥ S Ll 5.l < 10CFU/g < 10CFU/g
Staphylococcus aureus 4 séiall &l ) <all < 10CFU/g < 10 CFU/g
Yeasts & Molds_iesll 5 (jall < 1000 CFU/g < 300 CFU/g
Lactic acid bacteria oalll e L S > 10’ CFU/g -
Listeria Monocytogenes L i Absence/25¢g s Absence/1g &
U2 s 9 ga
Salmonella > sallus Absence/25¢g 4l Absence/25g &

1- Packaging Conditions il b g &

- Package should be clean and well-sealed
- Packaging material should not interact with the product
- Product to be properly labeled with the production and expiry dates
GAEY) AaSaa g il 5 guall () 5<3 O any -
@;.43\ dS..ﬂLa :’\:\AM‘ ;\.@_'L'\\) C\lﬁ}[\ é_.u\jj 3\3\_.@\ o -

2- Shelf life 4aduall 51

Product shelf life ziwll £aa 15 days from filling =il 22300015

Product target net weight ziiall Ll 5l 1kg per food parcel 4513a)) sas gl A &S |

3- Storage and distribution sl 5 A3 dag

- Clean and cool place free from extraneous matters and contaminations
- No physical damage, excess of humidity or temperatures extremes
- Storage and distribution temperature should not exceed 5°C

Abaall o) gall g S50 e A 35l g cadal lSa A gl A3 -
&}ABJ\PQ@JJJ\SQ\)%‘#J}\@M\‘_AQL.:;ALAJFJ‘%;?JQ -
Wie Cla 235 )5l oAl B da g3 s Yl gy -

4- Customer Use and Preparation giiall aladiul

General public excluding people having allergies to milk and milk products

Ready to Eat
SUIY) clatia g culadl slad dnalaall (e ) oilay (Al Gl &Y oLl Gl dalat odlia -
gind s -
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€x PCPM

Specification Sheet
POTABLE WATER

A sllaal) ciliial gall
el olra

Item description
il daa g

Potable water, also known

from surface and ground sources and is treated to levels that are
safe for human consumption

Jaww@ugdlcw\gcuﬂ\a@ﬁm‘ﬁjﬂ\jtu‘)ﬂuu\cwl \
a5 4 s 5 dundans, B

sl i Al il ghne )

as drinking water, is water that comes

Intended use

Drinking, cooking

e\.\iﬂuy‘ q@ﬂ\ )
Reference(s) used LIBNOR standard NL 161: 2016 (Potable water)
Lasiiiaial) pal jal) LIBNOR NL 161: 2016 (< _»&ll Zallall sluall)

Organoleptic
Characteristics

Colour ¢\

Colourless (< 15 Pt-Co)
(<15 Pt-Co)

Texture and appearance

Clear liquid; turbidity <5 NTU (or <5 FTU)

4y guzanl) Gailadll BYR S PRSWAN 5 )8l tcilia Jilu< 5 NTU ( si< 5 FTU)
Odour & taste Acceptable to the consumer
Gl 5 das) N cllgiaall J 5
pH value s 5ol 28l Aad 6.5-8.5
Physical Conductivity at 20°C 4l sl 200-1500 pS/cm
: yS'C? ” Total dissolved solids 2/ ddall af sall es 100-750 mg/l
E_ﬁf Tacteristics Total hardness 40 L3l <500 mg/l
ik 5l pailadl) .
Calcium (CaCO0s3) as+d<ll (CaCO3) <300 mg/I
Magnesium (MgCQ?3) a sssiaall (MgCO3) <200 mg/1
Free Chlorine level for effective disinfection | _ 0.5 me/l
Jurd) puelaill jall ) SIS (s sinna =02 MM
Residual free chlorine (in distribution system
and end point) 0.2-0.5 mg/I
(Al Akt 5 a5 5ill aldas (d) (ddiall all IS
Chlorite (if treated with CIO,)
oKl <0.7 mg/l
Chlorates (if treated with CIO,)
R <0.7 mg/l
Ammonia (NHs)

. h 0.5 mg/l
Chemical L3 (NH3) md
characteristics Nitrates (NO3’)

Al (ailiadl) <) 5l (NO3-) 45 mg/l
Nitrites (NO>)
cy 5l (NO2-) 0.05 mg/I
Sodium (Na)
52252 (Na) <200 mg/I
Chloride (CI")
2580 (C1-) <250 mg/l
Fluoride (F) 1.5 mg/l (8-18°C)
2,5 (CI-) 0.7 mg/l (25-30°C)
Phosphate (P20-) i
il (P202) 0.35-0.5 mg/l
Metal contaminants Arsenic (As)
45 gLy yataall & (As) <0.01 mg/l
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Specification Sheet

B’ PCPM POTABLE WATER
iy glhall cliial gall
el olra
Iron (Fe)
s (Fe) < 0.5 mg/l
Manganese (Mn)
sl (Mn) <0.1 mg/l
Mercury (Hg)
3550 (Hg) < 0.006 mg/I
Copper (Cu)
sl (Cu) =1 mg/l
Lead (Pb)
oaba )l (P) <0.01 mg/l
Nickel (Ni)
J<a (N <0.07 mg/l
Total coliforms (CFU/100 ml) <1
posid S Jles) (CFU/100 Js)
Thermo-tolerant coliforms (CFU/100 ml) <1
3l _all o laall o 53 5SI (CFU/100 Je)
L Intestinal enterococci (CFU/100 ml) <1
Br:O'Og'Ca'_ _ 351l & sl (CFU/L00 J)
characteristics :
. S Pseudomonas aeruginosa (CFU/100 ml)
Laslsal) pailall 4, i 1) 233 (CFU/L00 ) <1
Salmonella (CFU/1-51) Absence
S salludl (CFU/1-5 52) alla
Sulfite-reducing anaerobes (CFU/50 ml) <1

il Sl Ayl bl a3 (CFU/50 Ja)
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