ICS 65.020.30
B 43

NY

th A A B 3 0 [ 7R Ml 4T ol B Of

NY/T 1163—2006

ES HHFE

Xianju Chicken (meat-type)

2006-07-10 % % 2006-10-01 scHe

AN RILHIEARN I 2%




NY/T 1163—2006

=
ik

AipdE A NRIEFE R IRRE

AirEm 2EBBOVIREURARZR&HD,

BARESIRE AN HITAWE BRI A E SR ERARRS .0 WA 6 M & HE R i
TEBPEER BRI RN,

AEAEREA 2N BFEY &R R=ET0 R,



NY/T 1163—2006

WEB BHR

1 EE

AR HERLRE 1 VG XS A 2R 4R (A T RE
FArAEE A TR N AR EE

2 BRBVSMRISAE

2.1 BE

EHENEBRE, BO, ANFPNESHE, TRPLA AROREHS EPANRE, U FRPAR
AN, BFIARE, SN EE, A ROAH A
2.2 X%

KX/PE, BAEE, AR, AR, R S M ~T4 B HRSHIE, RO, LHEF
HE, BaRE. Sk,

2.3 RE.E
R B2 HE, TPE; LR,
2.4 #®
KRR E RSN, B E, RN, B R, R “TE,
2.5 &R
R 1,
x®1 BEBER
wewl | s ﬁigﬁ Wfiﬁ ﬁfn& Eﬁclf B@f Eﬁ{ﬁ Hif %‘iﬂ
S 42 |1650~1890(20.2~21.6|10.5~11.5|11.0~11.6| 9.0~11.3 | 59.3~60.8| 8.9~9.8 4.0~4.5
¥ 42 [1350~1500(18.0~20.0| 9.0~10.0 | 9.2~10.0 | 6.2~7.0 |61.5~62.8| 7.0~7.6 3.5~4.0
3 HRAREMEE
3.1 ¥HHE:28g~32¢g.
3.2 SR FAREE. WK 2.
*2 FUREKREE
®  HEH,g
A #®
) ¥
4 180~200 160~180
8 550~ 580 460~480
12 1 160~1 250 760~ 820
16 1 450~1 550 1 050~1 150
22 1 600~1 800 1 250~1 400




NY/T 1163—2006

4 EHEMERE

4.1 5%F=EFHK:130d~150d,
4.2 FFrEiRE 1150 g~1250 go
4.3 42 FREE 42g~46¢g.

4.4 72 Rk EE 180 1~ ~200 4,
4.5 FMEZHEFR:88%~92%.

4.6 ZHEBILE:92%~95%.

S5 BmBPRAteE
5.1 FIMIGAIHERE: L% 3.

®3 HEmGHAEE
ezl R hHE,g BER, % | EHEE, % | 2BEE, % | BIE % ML=, %
3 12 | 1250~1400 | 88~90 80~82 67~69 26~28 17~19
2 16 | 1200~1300 | 88~89 78~80 65~67 25~27 20~22




	30032.tif
	30033.tif
	30034.tif
	30035.tif

