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2.1.3  Vegetable fats
2.1.4  Fat pastes
2.1.5  Fatty acids

2.2  Eggs and egg products

2.2.1  Eggs
2.2.1.1  Egg powder
2.2.1.2  Liquid and frozen egg products
2.2.1.3  Boiled shelled eggs

2.2.2  Mayonnaises
2.2.2.1  Mayonnaise preparations
2.2.2.2  Seasoned mayonnaise sauces
2.2.2.3  Tartar sauces

2.2.99  Egg products – other

2.9  Oils, fats, eggs and egg products –
 other

Spices, seasonings, salt, rice, pastas

3.1  Spices, ingredients, aromatics
3.1.1  Spices

3.1.2  Ingredients
3.1.2.1  Food colourings
3.1.2.1.1  Natural food dyestuffs

3.1.2.2  Cultivation ingredients  
for milkproduction

3.1.2.3  Rennet
3.1.2.4  Processing salts for production
 of processed cheese
3.1.2.5  Pectines
3.1.2.6  Preservatives and stabilizers
3.1.2.7  Stabilizers for brewing trade
3.1.2.8  Antioxidants
3.1.2.9  Beta carotene
3.1.2.10  Enzymes
3.1.2.11  Emulgation agents
3.1.2.12  Vitamins for food industry
3.1.2.13  Minerals for food industry
3.1.2.14  Phosphates for food industry
3.1.2.15  Additives facilitating loose powder
 product properties
3.1.2.16  Alginates

3.1.3  Aromatic substances
3.1.3.1  Flavourings

3.1.4  Essences
3.1.5  Volatile oils
3.1.6  Organic acids and salts for
 the foodstuffs industry
3.1.7  Amino acids and their mixtures
3.1.8  Esters
3.1.9 Dried herbs
3.1.10  Flavourings (Worchester sauce,  

chilli sauce)

3.1.11  Vinegars
3.1.11.1  Wine vinegar
3.1.11.2  Seasoned vinegar

3.2  Natural rubbers, waxes and resins
3.2.1  Carboxylmethyl cellulose

3.3  food fibres
3.3.1  Fibre tablets

3.4  Salt
3.4.1  Sea salt

Milk and milk products

1.1  Milk
1.1.1  Long-life milk
1.1.2  Pasteurized milk
1.1.3  Condensed milk
1.1.4  Dried milk
1.1.5  Instant milk
1.1.6  Dried milk drinks
1.1.7  Milk nutrition for children  

and infants
1.1.8  Special dairy products for babies  

and sportsmen

1.2  Creams
1.2.1  Cream for tea and coffee
1.2.2  Creams with fat content over 30%
 (whipping creams)

1.3  Acidified products
1.3.1  Yogurts
1.3.9  Acidified products – other

1.4  Cottage cheeses
1.4.1  Table cottage cheeses
1.4.2  Cottage cheese desserts
1.4.3  Cottage cheese specialties

1.5  Cottage cheeses and whipped  
creams

1.6  Butters
1.6.1  Butter, fresh butter
1.6.2  Spread butters
1.6.3  Combined fats

1.7  Cheeses and cheese products
1.7.1  Semi-hard, hard and extra-hard 

cheeses
1.7.2  Blue cheeses
1.7.3  Soft ripening cheeses
1.7.4  Processed cheeses
1.7.5  Fresh cheeses
1.7.6  White cheeses
1.7.7  Cheese roulades
1.7.9  Cheeses and cheese products – other

1.8  frozen creams and ice-creams
1.8.1  Dried ice cream powders

1.9  puddings with whipped cream
1.10  Instant powdered desserts
1.11  Whey
1.12  Casein

1.99  Milk products – other

Oils, fats, eggs and egg products

2.1  Table oils and fats
2.1.1  Animal fats and oils

2.1.2  Vegetable oils
2.1.2.1  Olive oils

3.5  rice
3.5.1  Instant rice

3.5.2  Rice products
3.5.2.1  Milk and cream rice

3.6  Starches, starch derivatives, starch
 products
3.6.1  Starch adhesives
3.6.2  Starch syrups
3.6.3  Wheat gluten

3.7  Maltodextrin

3.8  Lecithin
3.8.1  Soya lecithin

3.9  Blancmange powders
3.10  Cereal flakes
3.11  Breakfast cereals

3.12  pasta
3.12.1  Long pasta
3.12.2  Short pasta
3.12.3  Twirls
3.12.4  Hard-grain pastas
3.12.5  Stuffed pastas
3.12.6  Special pasta

3.99  Spices, seasonings, salt, rice,  
pastas – other

Meat materials and additives/seasonings,
admixtures, poultry, fish, meat products

4.1  Meat raw materials and ingredients

4.1.1  Meat production raw materials
4.1.1.1  Pork
4.1.1.2  Beef
4.1.1.3  Veal
4.1.1.4  Mutton, horse and goat meat
4.1.1.5  Rabbit meat
4.1.1.6  Slaughtered poultry
4.1.1.7  Venison and game
4.1.1.8  Offal

4.1.1.99  Meat raw materials – other

4.1.2  frozen fish raw materials
4.1.2.1  Fresh-water fish

4.1.2.2  Sea fish and sea food
4.1.2.2.1  Mackerel and herring

4.1.2.3  Chilled seawater fish

4.13  Additives and ingredients
 for meat processing
4.1.3.1  Salt mixtures for meat processing
4.1.3.2  Protein ingredients and concentrates
4.1.3.3  Starches for meat processing
4.1.3.4  Semolina and barley for meat
 production
4.1.3.5  Root vegetables for meat processing

4.1.3.6  Ingredients and auxiliary substances
 for meat processing
4.1.3.6.1  Caragenans
4.1.3.6.2  Battering mixtures as a substitute
 for breadcrumbs

4.1.3.7  Spices, seasonings/flavorings  
and marinades for meat production

2

 



4.1.3.7.1  Spice mixtures for production  
of smoked meats

4.1.3.7.2  Spice mixtures for fish marinading

4.1.3.8  Smoking preparations

4.1.3.99  Additives and ingredients for meat
 processing – other

4.1.99  Meat materials and ingredients –
 other

4.2  Gut
4.2.1  Natural gut
4.2.2  Synthetic gut
4.2.3  Collagene skins

4.3  Salami casings

4.4  Meat products

4.4.1  Meats
4.4.1.1  Jointing meats
4.4.1.2  Packaged portioned meats
4.4.1.3  Meat semi-products

4.4.2  Tinned and semi-processed meat

4.4.3  Small meat products
4.4.3.1  Frankfurters
4.4.3.1.1  Tinned frankfurters

4.4.3.2  Speckwurst, smoked sausages
4.4.3.3  Sausages

4.4.4  Salami
4.4.4.1  Soft salami

4.4.4.2  Non-perishable salamis
4.4.4.2.1  Non-perishable fermented salamis

4.4.5  Special meat products
4.4.5.1  Teawurst
4.4.5.2  Metz-Salami
4.4.5.3  Bacons
4.4.5.4  Smoked meats

4.4.6  Boiled meat products
4.4.6.1  Andouille and black pudding
4.4.6.2  White pudding
4.4.6.3  Liver salami and cheeses

4.4.7  Hams
4.4.7.1  Tinned hams

4.4.8  rendered and melted fatty  
products

4.4.8.1  Lard
4.4.8.2  Cracklings

4.4.9  roast meat products
4.4.10  pâté

4.4.11  poultry
4.4.11.1  Frozen and chilled poultry
4.4.11.2  Split poultry
4.4.11.3  Poultry offal

4.4.11.4  Poultry products
4.4.11.4.1  Tinned and semi-tinned poultry
4.4.11.4.2  Poultry frankfurters, hams, sausages,
 salamis

4.4.12  freshwater fish semi-products
 and products
4.4.12.1  Frozen and chilled freshwater fish
 products
4.4.12.2  Smoked freshwater fish

4.4.13  Sea fish and animals products
4.4.13.1  Semi-products of sea fish
4.4.13.2  Smoked sea fish

4.4.13.3  Tinned fish
4.4.13.3.1  Sardines
4.4.13.3.2  Tuna fish
4.4.13.3.3  Mackerel
4.4.13.3.4  Salmon
4.4.13.3.5  Sprats
4.4.13.3.6  Caviar
4.4.13.3.9  Tinned fish – other

4.4.13.4  Anchovy paste
4.4.13.5  Fish salads
4.4.13.6  Seafood specialities
4.4.13.9  Saltwater fish and seafood  

products – other

4.4.14  Snail products
4.4.15  rational nutrition meat products

4.4.99  Meat products – other

ready-made meals, soups, sauces,
delicatessen products, frozen
dishes

5.1 ready meals
5.1.1  Pre-fried ready-made meals

5.2  Soups, sauces
5.2.1  Soup concentrates
5.2.2  Soup balls

5.3  delicatessen products

5.3.1  Canapés and sandwiches
5.3.1.1 Canapés
5.3.1.2 Baguettes and sandwiches

5.3.2  products in aspic

5.3.3  Salads (not green)
5.3.3.1  Mayonnaise salads
5.3.3.2  Salads without mayonnaise

5.3.4 Spreads and mousses 
5.3.5 packed delicacies with extended 

shelf life 

5.4  frozen dishes
5.4.1  Microwave meals

5.5  Instant food
5.5.1  Instant soups

5.9  ready-made meals, soups, sauces,
 delicatessen products, frozen
 dishes – other

Sugars and sweeteners, sweets 
and chocolate 

6.1 Sugars and sweeteners
6.1.1  Sugars in hygienic one-portion  

packages
6.1.2  Synthetic sweeteners

6.1.3  Glucose
6.1.4  Fructose
6.1.5  Honey and honey products
6.1.6  Liquid sugars
6.1.7  Glucose and maltose syrups
6.1.8  Jellying sugars
6.1.9  Natural sugars
6.1.10  Vanillin sugars
6.1.11  Cinnamon sugars

6.2  Molasses

6.3  Confectionery

6.3.1  Sweets, toffees
6.3.1.1  Medicinal sweets

6.3.2  Lollipops

6.3.3  Chewing gums
6.3.3.1  Medicinal chewing gums

6.3.4  Coated tablets
6.3.5  Jelly sweets
6.3.6  Marshmallow
6.3.7  Confectionery for diabetics

6.4  Chocolate and chocolate products
6.4.1  Chocolates
6.4.2  Chocolate bars
6.4.3  Chocolate sweets
6.4.4  Chocolate figures
6.4.5  Nuts and dried chocolate-coated
 fruits
6.4.6  Gift sweet-boxes
6.4.7  Chocolates and chocolate products
 for diabetics

6.5  Marzipan products

6.9  Sugars and sweeteners, sweets
 and chocolate – other

fruits and vegetables, well-balanced
health foods, organic food

7.1  unprocessed fruit and vegetables

7.1.1  unprocessed fruit
7.1.1.1  Stone fruit
7.1.1.2  Soft fruit
7.1.1.3  Pipped fruit
7.1.1.4  Grapes
7.1.1.5  Citrus fruits
7.1.1.6  Bananas
7.1.1.7  Southern and exotic fruits

7.1.1.99  Unprocessed fruit – other

7.1.2  Nuts
7.1.2.1  Walnuts
7.1.2.2  Hazel nuts
7.1.2.3  Almonds
7.1.2.4  Cashew nuts
7.1.2.5  Coconuts
7.1.2.6  Pistachios
7.1.2.7  Peanuts

7.1.3  potatoes

7.1.4  Vegetables
7.1.4.1  Root vegetables
7.1.4.2  Leaf vegetables and cole crops
7.1.4.3  Fruits vegetables
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7.1.9  Unprocessed fruit and vegetables –
 other

7.2  processed fruit and vegetables

7.2.1  processed fruit
7.2.1.1  Tinned fruit
7.2.1.1.1  Coctail fruit
7.2.1.1.2  Marmalades and jams
7.2.1.1.3  Plum jam
7.2.1.1.4  Compotes

7.2.1.2  Dried fruit
7.2.1.3  Candied fruit
7.2.1.4  Frozen fruit
7.2.1.5  Fruit concentrates
7.2.1.6  Powdered fruit

7.2.1.9  Processed fruit – other

7.2.2  Semi-products and products  
of potatoes

7.2.2.1  Frozen potato oven-ready foods
7.2.2.2  Fried chips

7.2.3  processed vegetables and fruits
7.2.3.1  Tinned vegetables
7.2.3.1.1  Oil preserved vegetables

7.2.3.2  Dried vegetables
7.2.3.2.1  Lyophilized fruit and vegetables

7.2.3.3  Frozen vegetables
7.2.3.4  Purées and ketchups
7.2.3.5  Vegetable pastes
7.2.3.6  Vegetable concentrates
7.2.3.7  Vegetable salads
7.2.3.8  Frozen herbs, spices and mixtures

7.2.3.9  Mustards
7.2.3.9.1  Mild mustards
7.2.3.9.2  Hot mustards

7.2.3.10  Dressings

7.2.3.11  Forest fruits
7.2.3.11.1  Mushrooms
7.2.3.11.2  Truffles

7.2.3.12  Processed nuts
7.2.3.13  Processed peanuts
7.2.3.14  Tinned olives
7.2.3.15  Coconut milk

7.2.4  fruit and vegetable baby food

7.2.9  processed fruit and vegetables – 
other

7.3  Bio fruit, bio vegetables

7.4  Agricultural and gardening  
products and plants

7.4.1  Cereals
7.4.2  Maize
7.4.3  Pulses
7.4.4  Soya
7.4.5  Peanuts
7.4.6  Sunflower seeds
7.4.7  Pumpkin and squash seeds
7.4.8  Poppy seeds
7.4.9  Flax, hemp
7.4.10  Sesame
7.4.11  Rape

7.4.12  Seed potatoes
7.4.13  Vegetables including seeds  

and seedlings
7.4.14  Sugar beet seeds

7.4.99  Agricultural and gardening products
 and plants – other

7.5  Basic raw-materials for beer  
production

7.5.1  Malt
7.5.2  Hops
7.5.3  Malt and hopped wort extracts
7.5.4  Products for home beer preparation

7.6  Special foods
7.6.1  Baby food

7.6.2  Low-calorie food
7.6.2.1  Popcorn
7.6.2.2  Soya proteins
7.6.2.3  Protein hydrolyzates, bio-active
 peptides, lactoferrin

7.6.3  Organic food and products
7.6.3.1  Grains and seeds of organic quality
7.6.3.2  All-grain flour and semolina, cereal 

flakes of organic quality
7.6.3.3  Cereal products of organic quality
7.6.3.4  Bakery products of organic quality 
7.6.3.5  Extruded products of organic quality 
7.6.3.6  Pulses of organic quality 
7.6.3.7  Teas and spices of organic quality
7.6.3.8  Oleipherous plants, oils, sweeteners 

of organic quality
7.6.3.9  Mustards, ketchups, sauces  

and dressings of organic quality
7.6.3.10  Chocolates, confectionery  

and jams of organic quality
7.6.3.11  Dairy products of organic quality
7.6.3.12  Fruit and vegetable products  

of organic quality
7.6.3.13  Meat products of organic quality
7.6.3.14  Organic cosmetics
7.6.3.15  Ecological cleaning agents  

and detergents

7.6.3.99  Organic food and products – other

7.6.4  food for people with metabolic
 disorders
7.6.4.1  Food for diabetics
7.6.4.2  Food for gluten-free diet

7.6.5  Macrobiotic food
7.6.6  Fair Trade food
7.6.7  Local and regional specialities
7.6.8  Products and ingredients for ethnic cuisine
7.6.9  Slow food specialities

7.6.99  Special foods – other

7.7  Animal fodder-food
7.7.1  Dog food
7.7.2  Cat food

7.7.9  Pet food – other

Alcoholic and soft drinks (except
for wine, coffee and tea)

8.1  Alcoholic drinks
8.1.1   Spirit for food production and liquor 

production purposes

8.1.2  Spirits
8.1.2.1  Table spirits
8.1.2.2  Brand spirits
8.1.2.3  Mead
8.1.2.4  Wine distillates, brandy

8.1.3  distillates
8.1.3.1  Grape non-alcoholic beverages with
 wine distillate

8.1.4  Whisky, Bourbon
8.1.5  Vodka

8.1.6  Liqueurs
8.1.6.1  Herbal liqueurs

8.1.7  Aperitifs
8.1.8  Beers

8.1.99  Alcoholic (intoxicating) beverages,
 except for wine – other

8.2  Soft drinks
8.2.1  Ciders
8.2.2  Squashes
8.2.3  Juices
8.2.4  Lemonade flavourings
8.2.5  Lemonades
8.2.6  Grape non-alcoholic beverages
8.2.7  Ice tea
8.2.8  Soda waters

8.2.9  Table waters
8.2.9.1  Table waters suitable for babies

8.2.10  Mineral waters
8.2.10.1  Natural unsweetened mineral waters
8.2.10.2  Flavoured mineral water
8.2.10.3  Medicinal mineral water

8.2.11  Natural fruit drinks
8.2.11.1  Fruit vitamin drinks

8.2.12  Drinks for sportsmen
8.2.13  Energy drinks
8.2.14  Toning beverages
8.2.15  Alcoholic (intoxicating) beverages
8.2.16  Drinks for diabetics
8.2.17  Non-alcoholic beers
8.2.18  Powders and tablets for drink  

preparation

8.2.99  Soft drinks (except for coffee
 and tea) – other

Coffee, tea, cocoa

9.1  Coffee, coffee concentrates, ersatz 
coffee

9.1.1  Green coffee
9.1.2  Roasted coffee
9.1.3  Vacuum packed coffee
9.1.4  Decaffeinated coffee
9.1.5  Instant coffee
9.1.6  Cappuccino

9.2  Teas
9.2.1  Herbal teas
9.2.2  Fruit teas

9.3  Cocoa, mixtures with cocoa, cocoa
 drinks
9.3.1  Cocoa butter
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12.8.99  Equipment for heat processing
 of meat and meat products – other

12.9  Smoking chambers
12.9.1  Smoke generators

12.10  Lasting salami drying rooms

12.11  production lines in the butchery 
industry

12.11.1  Salami production lines
12.11.2  Frankfurter production lines
12.11.3  Ham production lines
12.11.4  Pâté production lines
12.11.5  Hamburger production lines
12.11.6  Tinned meat production lines
12.11.7  Lines for fish products

12.11.99  Lines for production of other meat
 foods

12.12  Stainless steel tables for meat
 processing
12.13  Vessels and tanks for meat  

processing
12.14  Knives, sharpening steels and
 sharpening stones for meat  

processing
12.95  renewed machines and equipment
 for meat production
12.96  Complete fittings for low-capacity
 meat processing
12.97  Complete fittings for high-capacity
 meat processing
12.98  Servicing machinery  

and equipment
 for meat production
12.99  Machines and equipment for meat
 processing – other

Machines and technologies
for fruit and vegetable
processing

13.1  Machines for fruit and vegetables 
harvesting

13.1.1  Fruit harvesting machines
13.1.2  Vegetables harvesting machines
13.1.3  Harvest packaging and containers

13.2  Machines for post-harvest  
treatment, handling and storage

13.2.1  Fruit and vegetables sorting and
 packaging machines
13.2.2  Fruit and vegetables handling
 machines
13.2.3  fruit and vegetables storing
 machines and equipment
13.2.3.1  Banana ripening plants
13.2.3.2  Machines and packages for market
 preparation of fruit and vegetables

13.2.9  Machines for post-harvest treatment,
 handling and storage – other

13.3  fruit and vegetables processing 
machines

13.3.1  Machines and equipment
 for mechanical fruit  

and vegetables processing
13.3.1.1  Machines for removing stones from-

fruit

9.9  Coffee, tea, cocoa – other

9.10  Beverage vending machines  
and their accessories

Tobacco and tobacco products

10.1  Green tobacco leaves
10.2  Cigarettes
10.3  Pipe tobacco
10.4  Cigars
10.5  Cigarette filters and papers

10.99  Tobacco products – other

Machines and technologies 
for dairy industry

11.1  Cisterns, tanks and vessels  
for the dairy industry

11.2  Fittings and pipes for the dairy
 industry
11.3  Pumps for the dairy industry
11.4  Pasteurizing equipment for the
 dairy industry
11.5  Machines for the production  

of creams
11.6  Machines for the production  

of milk drinks
11.7  Machines and equipment for the
 production of frozen milk products
11.8  Machines and equipment for the
 production of dried milk
11.9  Machines and equipment for the
 production of condensed milk

11.10  Machines and equipment for
 cheese factories
11.10.1  Automated cheese production lines
11.10.2  Machines for cheese packing  

and cutting

11.95  Renewed machines and equipment
 for dairy industry
11.98  Service of machines and
 equipment for the dairy industry

11.99  Machines and equipment for the
 dairy industry – other

Machines and technologies
for meat industry

12.1  Machines and equipment  
for slaughterhouses

12.1.1  Machines and equipment for
 slaughtery processing of pigs
12.1.1.1  Lines for slaughtering and processing
 of pigs
12.1.1.2  Pig stunning equipment
12.1.1.3  Equipment for pig bleeding and
 cleaning
12.1.1.4  Equipment for pig scalding, bristle
 removal and after-cleaning
12.1.1.5  Pig halving lines
12.1.1.6  Cropping machines

12.1.2  Machines and equipment for  
the slaughter processing of cattle

12.1.2.1  Lines for slaughtering and processing
 of cattle
12.1.2.2  Cattle stunning equipment
12.1.2.3  Devices for removing the rear legs

 of cattle
12.1.2.4  Cattle skinning equipment
12.1.2.5  Saws for cattle halving

12.1.3  Calf slaughtering lines

12.1.4  Machines and equipment
 for processing animal by-products
12.1.4.1  Machines and equipment for blood
 processing
12.1.4.2  Machines and equipment for gut
 processing
12.1.4.3  Tripe processing equipment
12.1.4.4  Bone saws

12.1.5  Small combined slaughtering lines
12.1.6  Slaughter house weighing equipment
12.1.7  Transport equipment for slaughtering

12.1.8  Sanitation and cleaning equipment
 for meat processing
12.1.8.1  Washing machines for transport
 boxes meat processing

12.1.99  Machines and equipment
 for slaughtering – other

12.2  Machines and equipment
 for treatment and processing  

of poultry
12.3  Machines and equipment
 for treatment and processing  

of fish

12.4  Machines and equipment for meat
 separation
12.4.1  Equipment for meat separation
 and boning
12.4.2  Meat dismembering machinery

12.4.3  Meat portioning machines
 and equipment
12.4.3.1  Lines for meat dividing into pieces
 and slices

12.4.99  Machines and equipment for meat
 separation – other

12.5  Machines and equipment
 for processing fat and suet

12.6  Equipment for meat grinding
 and mixing
12.6.1  Meat cutters

12.6.2  Choppers
12.6.2.1  Knives for choppers

12.6.3  Cutting mixers for meat
12.6.4  Meat mixers

12.7  filling machines for stuffing
 and meat products

12.7.1  Stuffers
12.7.1.1  Stuffing lines

12.8  Equipment for heat processing  
of meat and meat products

12.8.1 Cooking boilers for meat processing
12.8.2  Steam boiling equipment for meat
 products
12.8.3  Sterilizers for meat production
12.8.4  Grilling equipment
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15.1.20.2  Fittings for beer brewing
15.1.20.3  Hoses for beer brewing
15.1.20.4  Seals
15.1.20.5  Compressors for beer brewing
15.1.20.6  Air filters
15.1.20.7  Equipment for palletizing,
 depalletizing
15.1.20.8  Conveyers and lubricants
15.1.20.9 Checking equipment for brewing
 trade

15.1.21  product transport machines
 and equipment in brewing trade
15.1.21.1  Tanks for beer brewing
15.1.21.2  Containers
15.1.21.3  Beverage containers
15.1.21.4  KEG transport equipment
15.1.21.5  Bottle conveyers for beer brewing

15.1.22  Equipment for environment –  
friendly production of malt  
and beer

15.1.22.1  Waste water cleaning stations
 for beer brewing
15.1.22.2  Washing solution recycling
15.1.22.3  CO2 recycling device
15.1.22.4  Grains and yeast processing
15.1.22.5  Lye system
15.1.22.6  Sanitation agents and disinfectants
15.1.22.7  CIP-tanks
15.1.22.8  Equipment for pressure washing
15.1.22.9  Water treatment plants

15.1.99  Machines and equipment for malt
 and beer production – other

15.2  Machines and equipment  
for production of other beverages

15.2.1  Filtration equipment for
 the production of drinks
15.2.2  Vessels and tanks for the production
 of drinks
15.2.3  Fittings, pipes and pumps for the
 production of drinks
15.2.4  Bottle washers
15.2.5  Machines for the production
 of carbonized lemonades
15.2.6  Bottle conveyers
15.2.7  Bottle sorting equipment
15.2.8  Equipment for bottling drinks
15.2.9  Machines and equipment  

for production of PET bottles  
and for their filling

15.8  Service of machines  
and equipment for the production 
of drinks

15.95  renewed machines and equipment
 for production of alcoholic and
 soft drinks
15.99  Machines and equipment for  

the production of drinks – other

Machines, technologies 
and equipment for food 
industry – other

16.1  food machines and technologies 
all other, automatic machines

16.1.1  Machines and equipment for sugar
 factories

13.3.2  Machines and equipment for canning
 fruit and vegetables
13.3.3  Fruit and vegetables driers
13.3.4  Ketchup and purée production
 equipment
13.3.5  Baby food production equipment
13.3.6  Machines and equipment
 for production of fruit
 and vegetables concentrates

13.3.98  Service of machines and equipment
 for fruit and vegetables processing
13.3.99  Machines for fruit and vegetables
 processing – other

13.4  Machines and equipment
 for potato processing
13.4.1  Machines and equipment for potato
 semi-products
13.4.2  Machines and equipment for distilleries
13.4.3  Machines and equipment for starch
 production

13.95  renewed machines and equipment
 for fruit and vegetable processing
13.99  Machines and technologies for
 fruit and vegetable processing –
 other

Machines and technologies
for production of pastas
and sweets

14.1  Machines and lines for pasta  
production

14.1.1  Lines for pasta production
14.1.2  Equipment for the production
 of rolled and cut pasta
14.1.3  Pasta driers
14.1.4  Machines and equipment
 for production of breakfast cereals

14.2  Machines for confectionery  
production

14.2.1  Machines for the production
 of non-chocolate confectionery
14.2.2  Machines for chocolate production

14.2.3  Machines for the production
 of chocolate confectionery
14.2.3.1  Moulds for chocolate products

14.3  Machines for high-capacity
 confectionery production

14.95  renewed machines and equipment
 for production of pastas  

and sweets
14.99  Machines and technologies
 for production of pastas  

and sweets – other

Machines and technologies
for production of alcoholic
and soft drinks

15.1  Machines and equipment for malt
 and beer production
15.1.1  Silos, conveyers
15.1.2  Sorters
15.1.3  Steep tanks
15.1.4  Sprouters
15.1.5  Malt kilns

15.1.6  Desprouters
15.1.7  Cleaners for beer brewing
15.1.8  Pumps for beer brewing

15.1.9  Brewing houses
15.1.9.1  Crushing mills

15.1.9.2  Boilers
15.1.9.2.1  Mashing coopers
15.1.9.2.2  Wort coopers

15.1.9.3  Tanks
15.1.9.3.1  Mashing tanks
15.1.9.3.2  Straining tanks
15.1.9.3.3  Mash filter

15.1.9.4  Hop jack
15.1.9.5  Whirling tanks
15.1.9.6  Wort coolers

15.1.10  Equipment for fermentation
15.1.10.1  Propagation station
15.1.10.2  Fermentation tanks
15.1.10.3  Cylindrical-conical tanks
15.1.10.4  Storage tanks
15.1.10.5  Overpressure tanks

15.1.11  filters for beer brewing
15.1.11.1  Plate filters
15.1.11.2  Kieselgur filters
15.1.11.3  Membrane filters
15.1.11.4  Filter layers
15.1.11.5  MMS filters
15.1.11.6  CSS filters
15.1.11.7  Filter inserts
15.1.11.8  Kieselgur
15.1.11.9  Perlite

15.1.12  Carbonisation devices

15.1.13  Stainless steel assortment for
 brewing trade
15.1.13.1  Stainless sanitary valves, pipeline 

parts

15.1.14  Separators and decanters for beer 
brewing

15.1.15  Cooling equipment for beer brewing
15.1.16  Malt roasting machines
15.1.17  Minibreweries
15.1.18  Equipment for breweries –
 refurbished ones
15.1.19  Rekonstruction, modernization,
 building of breweries

15.1.20  Machines and devices for beer
 filling in transport packages

15.1.20.1  Filling
15.1.20.1.1  Barrels
15.1.20.1.2  Barrel washing line
15.1.20.1.3  Filling apparatus, KEG system
15.1.20.1.4  KEGs
15.1.20.1.5  Party KEGs
15.1.20.1.6  Systems for volume filling of KEGs
15.1.20.1.7  Bottles for beer brewing
15.1.20.1.8  Beverage tins, plastic and other
 packages
15.1.20.1.9  Feeders, unloaders
15.1.20.1.10  Washing machine
15.1.20.1.11  Monoblock
15.1.20.1.12  Labeling machines for beer brewing
15.1.20.1.13  Continuous and shower pasteurizers
15.1.20.1.14  Package imprinting machines
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16.1.1.1  Sugar refining machines
16.1.1.2  Sugar lump making equipment

16.1.2  Machines and equipment
 for processing fats and oils
16.1.2.1  Machines for oil pressing plants
16.1.2.2  Oil filtration equipment
16.1.2.3  Vegetable oil refining equipment
16.1.2.4  Equipment for oil extraction
16.1.2.5  Machines for the cosmetic industry

16.1.3  Egg processing machines
16.1.3.1  Machines and equipment for production
 of mayonnaises

16.1.4  Machines and equipment
 for production of ready-to-cook
 foods and ready-made foods
16.1.4.1  Machines and equipment
 for semi-products
16.1.4.2  Machines for the production  

of dumplings
16.1.4.3  Machines and equipment for
 the production of ready meals

16.1.5 Machinery and equipment for 
the production of animal feed

16.1.6  Machines for roasting, grinding
 and processing coffee
16.1.7  Machines for processing cocoa
16.1.8  Popcorn machines
16.1.9  Machines for processing spices

16.1.10  Machines for processing tobacco
16.1.10.1  Machines for the production
 of cigarettes

16.1.11  Biotechnology equipment
16.1.11.1  Fermentation tanks

16.1.12  Machines and equipment for
 the production of yeast
16.1.13  Hot and cold drinks dispensers
16.1.14 Lubricants and oils for machines in 

the food industry

16.1.99  Food machines and technologies all
 other, automatic machines – other

16.2  General-use machines, equipment 
and means/tools for food industry

16.2.1  Air-conditioning and air technology
 for the food industry
16.2.1.1  Blowers
16.2.1.2  Ventilators
16.2.1.3  Compressors
16.2.1.4  Pneumatic components

16.2.2  filtration equipment
16.2.2.1  Filtering and drainage screens/sieves
16.2.2.2  Diaphragm filtration equipment
16.2.2.3  Ultra-filtration equipment

16.2.3  pumps, fittings and pipes for
 the food industry
16.2.3.1  Hoses for the food industry

16.2.4  Tanks and dough troughs
16.2.4.1  Stainless steel tanks and dough
 troughs
16.2.4.2  Enamelled tanks

16.2.5 Conveyor and process belts  
and accessories

16.2.6  Hoppers, containers
16.2.7 Industrial mixers for the food  

industry
16.2.8 Industrial slicing and cutting  

equipment for the food industry

16.2.9  Sterilizers, pasteurisers
16.2.9.1  Steam generators

16.2.10  Liquid evaporators
16.2.10.1  Machines for freezing  

(freeze-separation) and thickening
16.2.10.2  Distillation equipment

16.2.11  Drying units, dryers
16.2.12  Heating equipment
16.2.13  Cooling equipment
16.2.14  Heat exchangers
16.2.15  Crystallization tanks
16.2.16  Agitating machines for processing of
 loose and liquid food materials
16.2.17  Homogenizers
16.2.18  Separators and decanters for food
 industry
16.2.19  Extractors
16.2.20  Agglomerators
16.2.21  Granulators
16.2.22  Acid production equipment for food
 purposes

16.2.23  furniture for food production

16.2.23.1  Tables for food production
16.2.23.1.1 Stainless steel tables for food
 production

16.2.23.2  Rack and shelves for food production

16.2.24  Cleaning and disinfection-sterilization
16.2.24.1  Cleaning machines for the food
 production
16.2.24.2  Washing systems for the food
 production
16.2.24.3  Cleaning, washing agents
 and disinfectants
16.2.24.4  Ecological cleaning agents
16.2.24.5  Logistics and storage of detergents,
 cleaners and disinfectants

16.2.25  Devices and application of
 insecticides in food industry
16.2.26  Water treatment equipment for
 the food industry

16.2.27  Waste processing units  
in food industry

16.2.27.1  Waste water cleaning plants for
 the food industry
16.2.27.2 Equipment for the energy exploita-

tion of waste in the food industry

16.2.28  Technical gases for  
the food industry

16.2.28.1  Inert gases for beer production and
 distribution

16.2.29  Noble stainless steel for the food
 industry
16.2.30  Stainless steel building and locksmith
 components
16.2.31  Brass components for food processing
 plants

16.2.32  Floors for food processing plants
16.2.33  Protective barriers and columns for
 food processing plants
16.2.34  Rubber products for the food industry
16.2.35  Textiles for the food industry
16.2.36  Electrical engines for the food industry
16.2.37  Drives for food industry

16.2.38  Automatic units and industrial
 electronics for food industry
16.2.38.1  Robotic systems and accessories for 

the food industry

16.2.39  Handling technology for the food
 industry
16.2.40 Sorting and inspection systems for 

the food industry

16.2.41  detectors and separators of foreign
 materials (stones, metals, glass)
 for food production
16.2.41.1  Metal detectors and separators for
 food industry

16.2.42  Roller and high-speed gates for food
 production operations
16.2.43  Machine parts and components for
 food machines
16.2.44  Repair and servicing of foodstuffs
 machinery
16.2.45  Development and production of
 made-to-order foodstuffs machinery
16.2.46  Machinery and technology engineering
 in the food industry
16.2.47  Refurbishment of chemical-complex
 food processing sites

16.2.95  Renewed general-use machines and
 equipment for food industry
16.2.96  Work clothing and footwear for
 the food industry
16.2.99  General-use machines, equipment
 and means/tools for food
 industry – other

Weighing, measuring
and laboratory engineering

17.1  Balances and weighers for food
 production and shops
17.1.1  Belt weighers
17.1.2  Check weighers
17.1.3  Labeling weighers
17.1.4  Weighing systems

17.2 Measuring instruments and systems 
for food production 

17.2.1 Thermometers
17.2.2 Flow meters
17.2.3 Manometers
17.2.4 Level indicators
17.2.5 Hygrometers
17.2.9 Measuring instruments and systems 

for food production – other

17.3  Laboratory equipment for food 
quality control

17.3.1  Instruments for chemical
 and physical analysis of products
 and raw materials, incl. determination
 of heterogeneous materials
17.3.2  O2 and CO2 analyzers for packages
 with protective atmosphere
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17.3.3  Gaseous emission analyzers for food
 technologies
17.3.4  Instruments for microbiological
 analysis of foodstuffs and beverages
17.3.5  Sensor food evaluation
17.3.6  Food product certification

17.9  Weighing, measuring and laboratory
 engineering – other

Cooling and freezing units

18.1  refrigerators and freezing boxes
18.2  Cooling and freezing boxes and  

cabinets
18.3  Cooling counters
18.4  freezing counters
18.5  Ice cream, ice cube and drift-ice 

freezers
18.6  Equipment for shock cooling
 and freezing
18.7  Cooling equipment and systems
18.8  freezing tunnels, chambers  

and boxes
18.9  Isothermic boards and doors
18.10  Systems for power recuperation
18.11  Complete cooling warehouses and
 equipment for cooling plants

18.12  Transport trucks, lorries  
and trailers

18.12.1  Isothermic, cooling and refrigerating
 trucks and vans
18.12.1.1  Components for production of
 isothermic, cooling and refrigerating
 trucks and trailers

18.13  Isothermic, cooling  
and refrigerating superstructures 
on chassis

18.99  Cooling and freezing equipment – 
other

Hardware and software
for the food industry

19.1  Hardware
19.1.1  Portable terminals

19.2  Software
19.2.1  Application software for dairies and
 cheese-making factories
19.2.2  Application software for drink
 production control
19.2.3  Application software for the management
 of bakery and confectionery production
19.2.4  Application software for  

the management of meat and smoked 
meat production

19.2.5  Application software for management
 of large store-houses and wholesale
19.2.6  Application software for foodstuffs
 laboratories
19.2.7  Application software for marketing
19.2.8  Application software supporting
 weighing systems

19.2.99  Application software for the food
 industry – other

19.3  Systems with bar and magnetic 
codes

19.4  rfId systems

19.5  Systems with electronic scales
19.6  database of business information
19.7  Systems for analysis of dangerous
 critical check points
19.8  System integration in food industry
19.9  Outsourcing computer services

19.99  Hardware and software – other

Biofuels, biolubricants

20.1  Biofuels
20.1.1  Rape oil methyl ester (ROME)
20.1.2  Bioethanol

20.2  Biolubricants
20.3  use of food production technology
 waste for energy production

20.9  Biofuels, biolubricants – other

Literature, services, authorities 
in food production

21.1  Specialist magazines and publications
21.2  Seminars and special training

21.3  financing and financial consultancy
21.3.1  Consultancy in EU subsidies

21.4  Leasing of machines and technology
21.5  Insurance
21.6  Mediating product sales
21.7  Mediating business operations

21.8  Consultancy
21.8.1  Consultancy in the field of dairy
 production
21.8.2  Consultancy in the field of sugar
 production
21.8.3  Consultancy in the field of table oil
 and fat production

21.8.4  Consultancy in the field of drink
 production
21.8.4.1  Consultancy in the field of brewing
 trade

21.8.5  Consultancy in the field of meat
 production
21.8.6  Consultancy in the field
 of biotechnologies
21.8.7  Consultancy for Integrated
 Pollution Prevention and Control
 (IPPC)

21.8.99  Consultancy in fields of the food
 industry – other

21.9 The transportation of foods  
and ingredients

21.10 Meat processing to order
21.11 Supplying the Czech Army with provi-

sions
21.12  Planning and building work
21.13  Marketing services

21.14  Advertising and promotional services
21.14.1  Design of products and packages
21.14.2  Package printing

21.15  The introduction of ISO 9000
 standards and 14000

21.16  HACCP (Hazard Analysis of Critical
 Control Points) inspection
 and certification
21.17 The checking and certification  

of organic foods
21.18  Bodies, associations, state  

institutions

21.99  Literature, services, authorities  
in food production – other

Multiplying and seed material
for vineyard planting

42.1  Multiplying and seed material
42.2  Grapevine seedling production
42.3  Vegetation paraffin for vine seedlings
42.4  Off-root alimentation
42.5  Stratification cases
42.6  Machines for treatment of stock
 cuttings and grafting
42.7  Cardboard cassettes for growing
 of grapevine seedlings

Machines and equipment for
planting out and cultivating of
vineyards, grape harvest and
transportation

43.1  Machines and material for vine
 nurseries
43.2  Machines and equipment for planting
 out and cultivating of vineyards
43.3  Machines for soil cultivation in
 vineyards
43.4 Tractors for vineyards
43.5  Machines for work in vineyards
43.6  Grape harvest machines
43.7  Grape handling and transport
 equipment
43.8  Aids and small-scale materials
 for work in vineyards
43.9  Machines for the application
 of pesticides
43.10  Machines for the application
 of organic and industrial fertilizers

fertilizers, protective agents
against diseases, pests and
weeds, detergents

44.1  Fertilizers for vineyard alimentation
44.2  Chemical protective substances for
 plant cultures
44.3  Mechanical and biological protection
 of plant cultures
44.4  Detergents for vine-growers

Machines and equipment for
grape processing, vine treatment,
handling and shopping

45.1  Stabilizers and ingredients for wine
45.1.1 Natural colourings

45.2  Pumps for wine and beverage
 production and handling
45.3  Centrifugal machines
45.4  Bottle washing machines and
 equipment
45.5  Filling machines and equipment
45.6  Bottle closing machines
 and equipment
45.7  Bottle adjustment machines and
 equipment
45.8  Packaging technology
45.9  Bottle transport machines and
 equipment
45.10  Barrels and tanks
45.11  Glass washing machines for  

the vineculture
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45.12  Beverage glass
45.13  Bottles for the vineculture
45.14  Corks and closures
45.15  Labels for the vineculture
45.16  Sommelier accessories
45.17  Consumer, distribution
 and transport packages
45.18  Grape crushing machines
45.19  Mash pumps
45.20  Grape presses for large-scale
 production and small vintners
45.21  Filters for vineculture
45.22  Additional handling equipment
 for cellar management and distribution

46  Instruments and devices  
for wine analysis and  
evaluation

Machines and equipment
for flour mills

22.1  Machines for mills and fodder 
plants

22.1.1  Corn-cleaning machines
22.1.2  Silos for grain and flour mills
22.1.3  Corn-grinding machines
22.1.4  Sowing and auxiliary machines
22.1.5  Conveyers for mills
22.1.6  Weighing technology for mills

22.2  Small-capacity mill machines
22.3  Flour and storage handling systems
 for mills
22.4  Designing, production and assembly
 of equipment for mills

22.95  Renewed milling machines
22.99  Machines and equipment
 for mills – other

Milling industry products

23.1  flour, semolina, groats-barley

23.1.1  flours and flakes
23.1.1.1  Wheat flours
23.1.1.2  Rye flours
23.1.1.3  Barley flours
23.1.1.4  Hard-grain flours
23.1.1.5  Wholemeal flours
23.1.1.6  Flour mixes
23.1.1.7  Oat flakes

23.1.2 Semolina

23.1.3  Groats, barley
23.1.3.1  Peeled barley

23.2  Milling industry products
23.3  Mill fodder

23.9  Milling industry products – other

Bakery and confectionery raw
materials and ingredients

24.1  Bakery yeast
24.1.1  Cut yeast
24.1.2  Dried yeast

24.2  raising agents

24.2.1  Combined chemical raising agents
 (baking powders)

24.3  fats and oils for bakery
 and confectionery production
24.3.1  Bakery margarines
24.3.2  Liquid bakery fats
24.3.3  Confectionery margarines
24.3.4  Vegetable creams

24.4  Whipped cream
24.4.1  Whipped cream semi-products
24.4.2  Whipped cream preparations
 for confectionery doughs and masses
24.4.3 Whipped creams in aerosols

24.5  dry shell food
24.5.1  Walnuts
24.5.2  Hazel nuts
24.5.3  Almonds
24.5.4  Grated coconuts
24.5.5  Peanuts
24.5.6  Nut fillings

24.5.9  Dry shell food – other

24.6  poppy seeds
24.6.1  Poppy-seed fillings

24.7  Spices for bakers and confectioners

24.8  Aromatic substances for bakery and
 confectionery production
24.8.1  Natural aromatic substances
 for confectionery production
24.8.2  Synthetic aromatic substances
 for confectionery production

24.9  Essences for dough, creams and
 ice-creams
24.10  Colouring substances for bakery
 and confectionery production
24.11  Tasting pastes for doughs, creams
 and ice-creams
24.12  Fruit components
24.13  Gels for setting fruit
24.14  Fruit pastes
24.15  Cocoa powder

24.16  Chocolate decorations  
and semi-products

24.16.1  Chocolate creams, confectionery
 cocoa icings
24.16.2  Cocoa and chocolate pastes

24.17  Icings
24.17.1  Chocolate icings
24.17.2  Fat icings

24.18  Gelling materials
24.18.1  Agar-agar
24.18.2  Alginates and alginate semi-products

24.19  Semi-products for the decoration
 of confectionery products
24.20  Powder preparations for
 the production of creams
24.21  Powder semi-products for
 the production of ice-cream
24.22  Preparations and mixtures
 for bakery production
24.23  Preparations and mixtures
 for confectionery doughs  

and substances

24.24  Bonding agents for bakery and
 confectionery production

24.25  Stabilizers for bakery
 and confectionery production
24.25.1  Antioxidants
24.26  Enzymes for bakery
 and confectionery production
24.27  Vitamins for bakery
 and confectionery production

24.99  Bakery and confectionery raw
 materials and ingredients – other

Machines and equipment for bakeries

25.1  Machines and equipment for storing
 and transporting bakery raw  

materials
25.1.1  Storage bins for bakery raw materials
25.1.2  Transportation equipment for bakeries

25.2  Weighing and measuring equipment
 for raw materials

25.3  Equipment for sifting raw materials
25.3.1  Sieves
25.3.2  Sifeting machines

25.4  Mixing equipment for loose materials
25.5  Flour lines
25.6  Liquid measuring and mixing  

equipment

25.7  dough preparation equipment for 
bakeries

25.7.1  Dough whipping and mixing machines
25.7.2  Kneading trough tippers
25.7.3  Bakery dough production equipment
25.7.4  Continuous production lines
 for bakery dough

25.7.99  Equipment for bakery dough
 preparation – other

25.8  Machines for processing bakery dough
25.8.1  Separating and hardening machines

25.8.2  Machines for shaping bread
25.8.2.1  Roll out machines
25.8.2.2  Rolling machines

25.8.3  Shaping machines for bakeries
25.8.3.1  Low-capacity croissant machines
25.8.3.2  High-capacity croissant machines
25.8.3.3  Bread-roll machines
25.8.3.4  Machines for forming wheat bread 

rolls
25.8.3.5  Pastry forming machines

25.8.99  Machines for processing bakery
 doughs – other

25.9  rising rooms
25.9.1  Chamber rising rooms
25.9.2  Continual rising rooms

25.10  Bakery ovens and oven accessories
25.10.1  Intermittent ovens
25.10.2  Continuous ovens
25.10.3  Electric ovens
25.10.4  Baking ovens for home bread making
25.10.98  Components and accessories
 for bakery ovens
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25.10.98.1 Baking trays

25.10.99  Bakery ovens and oven
 accessories – other
25.11  production lines in bakeries
25.11.1  Bread production lines

25.11.2  Pastry production lines
25.11.2.1  Croissant production lines
25.11.2.2  Pressed pastry production lines

25.11.3  Shaping lines for fine pastries
25.11.4  Machines and lines for
 the production of sticks and pretzels
25.11.5  Lines and equipment for
 the production of dough-nuts

25.11.99  Production lines in bakeries – other

25.12  Devices and equipment for heating

25.95  Renewed machines and equipment
 for bakeries
25.96  Complete fittings for small bakeries
25.97  Complete outfit for large bakeries
25.98  Service of machines and equipment
 for bakeries
25.99  Machines and equipment
 for bakeries – other

Machines and equipment
for confectionery production

26.1  Machines for the production
 of fillings and icings
26.1.1  Roasting machines, grinding and
 peeling machines
26.1.2  Equipment for grinding raw materials
26.1.3  Tempering machines

26.1.4  Boiling equipment
26.1.4.1  Jacketed boilers
26.1.4.2  Vacuum boilers

26.1.5  Tabulating machines

26.2  Machines and equipment  
for the production

 of fine and confectionery pastries

26.2.1  Machines for the production
 of confectionery masses and doughs
26.2.1.1  Confectionery whipping machines
26.2.1.2  Mixers for confectionery production

26.2.2  Machines for shaping
 semi-products and bodies
26.2.2.1  Roll up machines
26.2.2.2  Dressing machines
26.2.2.3  Cutting machines

26.2.3  Dipping machines
26.2.4  Coating machines

26.3  Machines for production of lasting
 pastry
26.3.1  Mixing machines for lasting pastry 

dough
26.3.2  Machines for shaping biscuit dough
26.3.3  Biscuit production lines
26.3.4  Machines for the production
 of wafers

26.4  Puff pastry production machines

26.5  Confectionery ovens
26.5.1  Gloves, baking papers and film

26.6  Baking ovens for bakery
 and confectionery production
26.7  Frying equipment
26.8  Whipped cream makers

26.9  Modeling and banking tins-pans
26.9.1  Waxes for tin/pan greasing

26.95  Renewed machines and equipment for
 production of pastries (confectioneries)
26.96  Complete equipment for small series
 production of pastries (confectioneries)
26.97  Complete equipment for industrial
 production of pastries (confectioneries)
26.98  Service of machines and equipment for
 production of pastries (confectioneries)
26.99  Machines and equipment
 for confectioneries – other

Accessories for bakeries
and confectioneries

27.1  Bakery trollies
27.2  Mobile pallets
27.3  Stainless steel tables and dough
 troughs for bakery and confectionery
 production
27.4  Baking trays
27.5 Bread baskets and aids
27.6 Decoration for bakeries and confectioners

27.7  Machines and equipment for  
the maintenance of bakery

 and confectionery production
27.7.1  Dishwashers for bakery
 and confectionery production
27.7.2  Washing lines for bakery
 and confectionery production

27.8  Mechanical fixtures and aids
 for bakery and confectionery production

27.99  Accessories for bakery
 and confectionery – other

Bakery products

28.1  Bread
28.1.1  Wheat bread
28.1.2  Rye bread
28.1.3  Rye and wheat bread
28.1.4  Wheat and rye bread
28.1.5  Wholemeal bread
28.1.6  Multigrain bread
28.1.7  Special bread

28.2  plain bread and pastries
28.2.1  Plain wheat bread and pastries
28.2.2  Plain rye bread and pastries
28.2.3  Plain rye-wheat bread and pastries
28.2.4  Plain wheat-rye bread and pastries
28.2.5  Plain wholemeal bread and pastries
28.2.6  Plain multigrain bread and pastries
28.2.7  Plain special bread and pastries

28.3  Soft pastries
28.3.1  Soft fatty pastries
28.3.2  Soft butter pastries

28.4  Long-life pastries
28.4.1  Biscuits
28.4.2  Long-life whisked pastries
28.4.3  Wafers and ice-cream cones
28.4.4  Gingerbreads
28.4.5  Rusk biscuits

28.4.6  Pretzels
28.4.7  Long-life sticks
28.4.8  Knackebrot
28.4.9  Crackers
28.4.10  Extruded products
28.4.11  Puffed products
28.4.12  Passover bread
28.4.13  Sponge biscuits

28.5  pizzas

28.6  frozen bakery products
28.6.1  Frozen ready-made goods

28.6.2  frozen dough and pastries
28.6.2.1  Frozen semi-finished pastry products
 with fillings

28.6.3  Frozen pizza
28.6.4  Frozen fruit and leavened dough
 dumplings

28.7  Pre-baked bread and pastries
28.8  Bakery products for special
 nutrition

28.99  Bakery products – other

Confectionery products

29.1  Confectionary products with fillings
29.1.1  Confectionery products with light
 fatty fillings
29.1.2  Confectionery products with light
 butter fillings
29.1.3  Confectionery products with fatty
 fillings
29.1.4 Confectionery products with butter
 fillings
29.1.5  Confectionery products with whipped
 cream fillings
29.1.6  Confectionery products with whisked
 egg-white fillings
29.1.7  Confectionery products with other
 fillings

29.2  pastries
29.2.1  Linzer pastries
29.2.2  Puff pastries
29.2.3  Pastries – other

29.3  Frozen confectionery products
29.4  Confectionery products for special
 nutrition

29.99  Confectionery products – other

Services, literature authorities

30.1  Keepers of grocery retail trade units
30.2  Keepers of grocery wholesale units
30.3  Specialized journals and publications
 for milling, baking and confectionery
 production
30.4  Funding and financial advisory
 services for milling, baking and
 confectionery production
30.5  Leasing of machines and technologies
 for milling, baking and confectionery
 production

30.6  Export of mill, bakery,
 and confectionery products
30.7 I mport of mill, bakery,
 and confectionery products

30.8  Advisory services for the field  
of production
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30.8.1  Advisory services in the field
 of milling production
30.8.2  Advisory services in the field
 of machines and technologies for bakeries
30.8.3  Advisory services in the field  

of machines and technologies  
for confectioneries

30.8.4  Consultation in the area
 of organization and hygiene

30.9  Design and civil works in the field
 of milling, baking and confectionery
 production

30.99  Services in the field of milling,
 baking and confectionery
 production – other

Shopfitting

31.1  display fitting, storage equipment

31.1.1  Shop counters
31.1.1.1  Salad counters

31.1.2  dispensing counters
31.1.2.1  Warm meal dispensing counters

31.1.3  Side counters
31.1.4  Bar counters
31.1.5  Shelves
31.1.6  Goods boxes
31.1.7  Display cases
31.1.8  Chests of drawers
31.1.9  Mirrors
31.1.10  Decoration lattices
31.1.11  “Wire” programs for shops
31.1.12  Shopping trolleys and baskets
31.1.13  Self-service lines for buffets
31.1.14  Buffet tables and chairs

31.1.15  Specialized equipment for meat
 and smoked goods shops
31.1.15.1  Butcher hooks

31.1.99  Shop equipment – other

31.2  Weighing machines/balances, labelers

31.2.1  Scales for shops, hotels
 and communal catering facilities
31.2.1.1  Electronic scales
31.2.1.2  Mechanical scales

31.2.2  Labeling machines, pliers

31.3  decoration means for shop
31.3.1 Decorative items for stores

31.4  Decoration materials
31.5  Audiovisual advertising means

31.6  Illumination, light effects
31.6.1  Light advertising

31.7  Lettering and signs
31.8  Cloth roofings, awning clothes,
 louvres, blinds

31.9  Catering – fast food trailers

31.99  Equipment of shops – other

Equipment for large capacity
kitchens and delicatessen products

32.1  Machines and equipment  
for mechanical food processing

32.1.1  Machines for washing and cleaning
 of potatoes and vegetables
32.1.2  Vegetable slicers
32.1.3  Mixers for shops, hotels
 and communal catering facilities
32.1.4  Kneading and whipping machines
 for kitchens
32.1.5  Food cutting machines
32.1.6 Machines for food grinding
32.1.7  Straining machines
32.1.8  Crushers
32.1.9  Slice cutting machines
32.1.10  Cutters and willows
32.1.11 Meat tenderisers
32.1.12  Juice extractors
32.1.13  Kitchen food processors
32.1.14  Large capacity multi-purpose kitchen
 machines
32.1.15  Suspension and table kitchen sets
32.1.16  Kitchen knives

32.1.99  Machines for mechanical food
 processing – other

32.2 Machines and equipment  
for heat processing of food

32.2.1  Stoves
32.2.2  Boilers
32.2.3  Baking ovens for shops, hotels and
 communal catering facilities
32.2.4  Hot-air ovens with steam generator
 (convectomats)

32.2.5  Ovens for large-capacity kitchens
32.2.5.1  Hot-air steaming ovens with steam
 generator
32.2.5.2  Crisping ovens for supermarkets,
 shops, bistros, cafeterias

32.2.6  Frying pans
32.2.7  Microwave ovens

32.2.8  Friers, deep fat fries, airfrits
32.2.8.1  Filtration equipment for frying oils

32.2.9  Heaters
32.2.10  Cases for cooking in steam
32.2.11  Pressure boiling vessels (Papin pot)
32.2.12  Fast roasting plates
32.2.13  Grills
32.2.14  Salamanders
32.2.15  Gridirons
32.2.16  Spits
32.2.17  Soup makers for catering

32.2.99  Machines and equipment for heat
 processing – other

32.3  Heat equipment for preserving
 of ready meals
32.3.1  Heating trays
32.3.2  Heating tables
32.3.3  Thermos flasks, food vessels
32.3.4  IR heating devices for ready meals
32.3.5 Tablet systems for food transport and 

issue

32.4  furniture and auxiliary equipment
 for food processing

32.4.1  Work tables for food facilities
32.4.1.1  Stainless steel work tables
32.4.1.2  Work tables with sinks

32.4.1.3  Cooling work tables
32.4.2  Cases, boxes, shelves
32.4.3  Work chairs
32.4.4  Chopping blocks

32.4.5  Kitchen utensils
32.4.5.1  Stainless steel kitchen utensils

32.4.6  Tubs, barrels, casks and baskets
32.4.7  Food vacuum packaging machines
32.4.8  Equipment for used dishes collection

32.4.99  Furniture and auxiliary equipment
 for food processing – other

32.5  Appliances for washing utensils
 in food plants
32.5.1  Sinks

32.5.2  dish washers and cleaning lines
 for food plants
32.5.2.1  Glass washing machines for shops,
 hotels and communal catering facilities

32.5.3  Dish and glass driers
32.5.4  Hot water storage tanks, boilers

32.5.99  Dish washing devices – other

32.6  Kitchen waste disposal and hygiene
32.6.1  Domestic waste water cleaning plants
32.6.2  Fat traps
32.6.3  Kitchen waste vessels and containers
32.6.4  Drinking water treatment plants

Cooling and refrigerating units
for shops, hotels and communal
catering facilities

33.1  Cooling equipment for shops,
 hotels and catering
33.1.1  White cooling appliances
33.1.2  Stainless cooling appliances

33.2  freezing equipment for shops,
 hotels and catering
33.2.1  White refrigerating appliances
33.2.2  Stainless refrigerating appliances

33.3  Ice cream producing and conserving
 devices
33.3.1 Stainless tubs for ice cream

33.4  Beverage ice producing devices
33.5  Mobile refrigerating units
33.6  Racks and furniture for cooled spaces

33.98  Service of cooling and refrigerating 
units

33.99  Cooling and refrigerating units for
 shops, hotels and communal
 catering facilities – other

fast food equipment

34.1  Machines and equipment for fast food
34.1.1  Kiosks
34.1.2  Sales stands
34.1.3  Boilers for cooking smoked goods
 and frankfurters
34.1.4  Equipment for grilling smoked goods
34.1.5  Pizza ovens
34.1.6  Candy floss machines
34.1.7  Snack bar equipment
34.1.8  Disposable dishes

34.1.99  Fast food machines and equipment – 
other

34.2  Automatic sales machines
34.2.1  Automatic food vending machines
34.2.2  Automatic hot food vending machines
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34.2.3  drink machines
34.2.3.1  Instant fillings of automatic vending
 machines
34.2.3.2  Plastic pots for vending machines

34.2.4  Packing machines for fast food
34.2.5  Salver and tray issue machines
34.2.6  Automatic bottle return machines
34.2.7  Automatic cigarette vending
 machines
34.2.8  Automatic bubble-gum vending machines
34.2.9  Automatic drugstore goods vending
 machines

34.2.99  Automatic sales machines – other

drink production and distribution
equipment

35.1  Tapping equipment for shops, hotels
 and communal catering facilities
35.2  Wine treatment and bottling
 equipment

35.3  Coffee-makers
35.3.1 Espresso coffee machines

35.4  Soda water devices
35.5  Milk warming equipment
35.6  Tea makers

35.99 Equipment and units for production
 and distribution of beverages – other

Interior fittings

36.1  furniture and accessories of boarding
 and catering facilities
36.1.1  Furniture
36.1.2  Carpets for hotels and restaurants
36.1.3  Lighting equipment for hotels  

and restaurants

36.1.4  decorative plants and interior  
pools for catering  
and accommodation facilities

36.1.4.1  Low and high-growing decorative
 plants
36.1.4.2  Decorative pools, streams, fountains
 and lights
36.1.4.3  Irrigation of decorative surfaces,
 plants and flower boxes

36.1.5  Bathroom and toilet fittings
36.1.5.1  Mixer taps
36.1.5.2  Soap, shampoo dispensers
36.1.5.3  Paper and cloth towel holders
36.1.5.4  Toilet paper holders
36.1.5.5  Hand driers
36.1.5.6  Air fresheners
36.1.5.7  Hotel hair driers
36.1.5.8  Consumer materials for hygienic  

systems
36.1.6  Bed linen, blankets and sheets
36.1.7  Orientation systems for catering
 and accommodation facilities

36.1.99  Accessories of boarding and catering
 facilities – other

36.2 Table equipment
36.2.1  Table clothes
36.2.2  Glass and china for hotels,
 restaurants and cafeterias
36.2.3  Dishes for shops, hotels
 and communal catering facilities
36.2.4  Cutlery
36.2.5  Table lamps

36.2.9  Table equipment – other
36.3  ready meals and drinks transport 

equipment

36.3.1  Serving trolleys
36.3.2  Used table equipment collecting trolleys
36.3.3  Equipment for transport of meals and
 drinks – other
36.4  Equipment for complementary services
 in accommodation and restaurant 

facilities
36.4.1  Automatic game and entertainment
 machines
36.4.2  Billiards tables
36.4.3  Jukeboxes
36.4.4  Parking and garage equipment
36.4.5  Shoe cleaning machines

36.4.98  Design and manufacture
 of accessories for hotels  

and restaurants
36.4.99  Equipment for additional services –
 other

36.5  Kitchen linen
36.5.1  Drying-up clothes, towels, washing
 clothes
36.5.2  Kitchen linen – other

36.6  Working clothes and uniforms

Cash-desk systems for shops,
hotels and catering, turnstiles

37.1  Tills
37.2  Electronic till systems

37.3  Bar code systems
37.3.1  Scanners

37.4  payment by card systems
37.4.1  Points of sale (POS)

37.5  Hotel card systems
37.6  Parking card systems
37.7  Cashless catering
 and identification systems
37.8  Turnstiles, turnstile systems

37.99  Till systems – other

Air conditioning, safe guarding,
fire protection and information
engineering

38.1  Air-conditioning equipment
38.1.1  Air technology for the food industry

38.2 Heating devices for accommodation and 
restaurant facilities

38.3  Safety equipment for hotels,
 restaurants, shops
38.3.1  Safes

38.4  Fire protection equipment
38.5  Wall-mounted information fittings
 for food plants
38.6 Communication systems for gastronomy 

Cleaning and maintenance equipment

39.1  Floor-cleaning machines
39.2 High-pressure cleaning machines
39.3  Carpet-cleaning machines
39.4  Washing, drying and ironing equipment
39.5  Washing and cleaning agents
39.6  Cleaning trollies

39.9  Cleaning and maintenance
 equipment – other

Computer art for shops, hotels
and communal catering

40.1  Application software for restaurants
 and cafeterias
40.2  Application software for hotels
40.3  Application software for shops
40.4  Data bases for shops, hotels and
 public catering

40.5  Internet services
40.5.1  Creation of web sites

Literature, service and consultancy

41.1  Specialized literature and journals for  
the field of communal catering  
and shops

41.2  Technical information
41.3  Funding, financing insurance,
 leasing in the field of communal
 catering and shops
41.4  Designing of interiors of hotels,
 shops, catering facilities
41.5  Designing of technological parts
 of shops and catering facilities
41.6  Turn-key production of interiors
 of restaurants, hotels, bars and shops
41.7  Individual imprinting of hotel
 accessories
41.8  Consulting in food technology

41.99  Literature, services and
 consultancy – other

domestic and foreign grape
wines and soft drinks based
on grape ciders

47.1  Still wines white
47.2  Still wines red and rose
47.3  Still mark wines white
47.4  Still mark wines red
 and rose
47.5  Sparkling wines, champagnes
47.6  Dessert wines, appetizers
47.7  Tokay species wines
47.8  Fruit wines
47.9  Low alcoholic sparkling drinks
47.10  Medicinal wine 
47.11  Wine of organic quality

Consultancy and advisory
services

48.1  Leasing for vineculture
48.2  Research and development
48.3  Testing
48.4  Education programmes
48.5  Production and trading organization
 in vineculture
48.6  Legal regulations
48.7  Special literature for vineculture
48.8  Use of computer technology
48.9  Insurance of vineyards and other
 cultures
48.10  Banking services
48.11  Consultancy for vine-growers
48.12  Business and marketing services
 for wine-growers
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