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& livestock and poultry
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3.2

#H®A livestock and poultry meat
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PEEE  hol meat
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#%#)MA chilled meat
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% %K frozen meat
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3.4
FEA  cots
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WAk  offal
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R AERF~R inedible by-products
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B{E  body
RS U S R,
3.9
fAfE  carcass
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3.9.1
IRk  livestock carcass
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®I{E  poultry carcass
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4.1
FHEE preslavghter handling
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4.4

HEMTE  lairage
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SERTMMK  ante-mortern spraying
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B3  emergency slanghter
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5.1

& stunning
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“HEHBEHEE carbon dioxide stunning
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BEE electrical stunning
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MHEEE mechanical stunning
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MM sticking
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271  hollow-tube knife bleeding
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5.3.4

ABERMm  mouth bleeding
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#E scalding
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#FRAEE  scalding in steam
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#3  head removal
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$EBE  breast splitting
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#=H% three glands plucking
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6.1

54k grading
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##  chilling
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7%l cutting
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%4 freezing
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FToEALAbHE  bio-safety disposal
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E=i8# slaughtering equipment
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{FEERHIRE  lairage room
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7.8
S  emergency slaughtering room
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JESEINTIIE slaughtering room
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##iE chilling room

A AT E B B BT .
E.E GB/T 172372008, % 3.9,

7.13
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B AEREE frozen meat storage room
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7.17

FTE{LAMIEE]  bio-safety disposal room
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