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UNECE STANDARD
Duck MEAT - CARCASESAND PARTS

1. Introduction
1.1 UNECE standards for meat products

The purpose of UNECE standards for meat products facilitate trade by recommending an
international language for use between buyer ahldrsdhe language describes meat items
commonly traded internationally and defines a codipstem for communication and electronic
trade. As the texts will be updated regularly, medtistry members who believe that additional
items are needed or that existing items are inatewr no longer being traded are encouraged to
contact the UNECE secretariat.

The text of this publication has been developedeurtde auspices of the UNECE Specialized
Section on Standardization of Meat. It is part oexies of standards which UNECE has
developed or is planning to develop.

The following table contains the species for whidNECE standards exist or are being
developed and their code for use in the UNECE roed¢ (see section 4).

For further information please visit the UNECE wigbsat <http://www.unece.org/trade/agr

Annex | contains a description of the codificat&ystem, which includes a specific application
identifier for the implementation of the UNECE code

Species Species code
(data field 1)
Bovine (Beef) 10
Bovine (Veal) 11
Porcine (Pork) 30
Ovine (Sheep) 40
Caprine (Goat) 50
Llama 60
Alpaca 61
Chicken 70
Turkey 71
Duck 72
1.2 Scope

This Standard recommends an international langdegeaw (unprocessed) ducldrfas and
Cairina moschata) carcases and parts (or cuts) marketed as flidoran consumption. Products
with added ingredients or “duck preparations” aot included. It provides purchasers with a
variety of options for meat handling, packing amshformity assessment that conform to good
commercial practice for meat and meat productsided to be sold in international trade.



ECE/TRADE/C/WP.7/GE.11/2008/7
Page 5

To market duck carcases and parts across intenadtioorders, the appropriate legislative
requirements of food standardization and veterineoytrol must be complied with. The
Standard does not attempt to prescribe those aspelcich are covered elsewhere. Throughout
the Standard, such provisions are left for nati@mahternational legislation, or requirements of
the importing country.

The Standard contains references to other intemmatiagreements, standards and codes of
practice that have the objective of maintaining thelity after dispatch and of providing
guidance to Governments on certain aspects ofiggtene, labelling and other matters that fall
outside the scope of this Standa@bdex Alimentarius Commission Standards, Guidelines, and
Codes of Practice should be consulted as the international referdocdealth and sanitation
requirements.

1.3  Application

Contractors are responsible for delivering produittat comply with all contractual and
specification requirements and are advised to get quality-control system designed to assure
compliance.

For assurance that items comply with these detadgqdirements, buyers may choose to use the
services of an independent, unbiased third pargnsure product compliance with a purchaser’'s
specified options. The Standard includes illusteatphotographs of carcases and selected
commercial parts/cuts to make it easier to undedstiae provisions.

1.4  Adoption and publication history

Following the recommendation of the SpecializedtiSacthe Working Party on Agricultural
Quality Standards adopted this text at its XX¥ession (reference: ECE/TRADE/C/WP.7/XXX).

UNECE standards for meat undergo a complete retleee years after publication. Following
the review, new editions are published as neces€drgnges requiring immediate attention are
published on the UNECE website ahitip://www.unece.org/trade/agr/standardsitm

2. Minimum requirements

All meat must originate from healthy animals slaegéd in establishments regularly operated
under the applicable regulations pertaining to feafitty and inspection.

Carcases and parts must be:

* Intact, taking into account the presentation
* Free from visible blood clots, or bone dust
« Free from any visible foreign matter (e.g. dirt,aslpplastic, metal particl8s

! When specified by the purchaser, meat itemsheilsubject to metal particle detection.
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* Free of offensive odours and tastes

» Free of fecal contamination

* Free of improper bleeding

 Free of viscera, trachea, oesophagus, mature negtiee organs and lungs
« Practically free of feathers and haemorrhagjing

 Free of freezer-bufn

 Free of gall discoloratich

3. Purchaser-specified requirements

The following subsections define the requirememiat tcan be specified by the purchaser
together with the codes to be used in the UNECK @ocle (see section 4). The UNECE code
for duck meat packing is described in section 3.9.

3.1  Additional requirements

Additional purchaser-specified requirements, wtaoh either not accounted for in the code (e.g.
if code 9 “other” is used) or that provide additbrclarification on the product or packing
description shall be agreed between buyer and seitk be documented appropriately.

3.2  Species

The species code for duck in data field 1 as ddfinesection 1.1 is 72.

3.3 Product/part

3.3.1 Product/part code

The four-digit product code in data field 2 is aefil in section 5.

3.3.2 Bone

Duck carcases and parts vary in presentation foe las follows:

Bone code Category Description
(data field 3a)
0 Not specified
1 Bone-in Product has no bones removed
2 Partially boneless Product has some, but not all bones removed

2 Unless these organs are inherent to the itewifaguk

% This can only be allowed if disclosed by thdeseind as permitted by national legislation andhgy quality or
grade selected.

* Freezer-burn is localized or widespread areasrefersible surface dehydration indicated, intpar all, by
changes from original colour (usually paler), andéatile properties (dry, spongy).
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Bone code Category Description
(data field 3a)
3 Boneless Product has all bones removed
4-9 Codes not used
3.3.3 Skin
Duck carcases and parts vary in presentation faraskfollows:
Skin code Category Description
(data field 3b)
0 Not specified
1 Skin-on Product with skin (figure 1)
2 Skinless Product with all skin removed (figure 2)
3-9 Codes not used

Figure 1:Whole Bird with Skin Figure 2: Boneless Skinlesg&st Meat

3.4  Refrigeration

Refrigeration used in this Standard refers to neshased for reducing the internal temperature
of a food product for the purposes of preservatiod microbial control. Duck carcases and parts
may be presented chilled, chilled with ice packethie container, chilled with dry ice packed in
the container, lightly frozen, frozen, deep frozemlividually (quick) deep frozen without ice
glazing, or individually (quic® deep frozen with ice glazing. Not all categorniesy be used by
all regions. Depending on the refrigeration methedd, tolerances for product weight are to be
agreed between the buyer and seller. It is theoresbility of the operator to ensure that ambient
temperatures are such throughout the supply chairioaensure uniform internal product
temperatures of all parts of the product as foltows

®  Timelines and temperatures for individually @i deep frozen shall conform to relevant legistkatbf the

importing country. Example: To meet the relevantrdpean Union legislation (see Dir 89/108/EEC) the
temperature shall be achieved at a minimum raterofm/hour.
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Refrigeration code
(data field 4)

Category

Description

0 Not specified

1 Chilled Internal product temperature maintained at|not
less than -2.0° C or more than + 4.0° C at all
times following the post-slaughter chilling
process

2 Chilled, with ice| Internal product temperature maintained at|not

added less than -2.0° C or more than +4.0° C atf all
times following the post-slaughter chilling
process and packed in a container with |ice
(frozen water, not dry ice)

3 Chilled, with dry ice| Internal product temperature maintained at not

(CO,) added less than -2.0° C or more than + 4.0° C at all
times following the post-slaughter chilling
process and packed in a container with dry|ice
(COy)

4 Lightly frozer’ Internal product temperature maintained at|not
less than —12.0° C or more than -2.0° C at all
times after freezing

5 Frozen Internal product temperature maintained at —
12° C or less at all times after freezing

6 Deep frozen Internal product temperature maintaiaee
18° C or less at all times after freezing

7 Individually (quick’) | Product is individually frozen before packing

deep frozen, withoutand maintained at an internal temperaturg —
ice glazing 18° C or less at all times after freezing

8 Individually (quick) | Product is individually frozen before packing

deep frozen, with iceand maintained at an internal temperaturg —

glazing 18° C or less at all times after freezing. |ce
glazing methodology and labelling
terminology must be agreed between [the
buyer and seller. The methodology used and
any weight pick-up due to ice glazing must|be
declared on the product description/label

9 Other Can be wused to describe any other
refrigeration agreed between buyer and seller

The definitions of the above terms must be in confty with the legislation of the importing

country.

® The dry ice shall not be in direct contact wtk product.
" This method of refrigeration shall only be u$edshort-term storage for retail.
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3.5 Production history
3.5.1 Traceability

The requirements concerning production history sigeicby the purchaser require traceability
systems to be in place. Traceability requires #iable method of identification of products or
batches of products at all relevant stages of mtiolu Traceability records must be able to
substantiate the claims being made and the proesdused to certify conformity must be in
accordance with the provisions concerning conforragsessment requirements of section 3.8.

3.5.2 Duck category
The purchaser may specify a category of duck tiditates sex, weight range, or age.

Category code Category Description
(data field 5)
0 Not specified No category specified
1 Very young ducks Less than 4 weeks of age
2 Young ducks Less than 9 weeks of age. For musk duck
less than 12 weeks. Tip of sternum is flexible
3 Reserved ducks Between 10 and 17 weeks of agembsk
duck between 13 and 23 weeks
4 Mature ducks More than 18 weeks of age. For musk,du
more than 24 weeks of age
5 Egg-laying ducks More than 21 weeks of age
6 Breeding male andMore than 26 weeks of age
female ducks
7-8 Code not used
9 Other

The definitions of the above terms must be in confty with the legislation of the importing
country.

3.5.3 Production system
The purchaser may specify a production system.nyn @ase the production has to be in

conformity with the regulations in force in the iorfing country. If no such regulation exists,
the regulation of the exporting country shall bedis
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Production | Category’ Description
system code
(data field 6)
0 Not specified No system specified
1 Conventional Ducks are raised in heated and either ventilated or
open-sided growing houses
2 Free-range Ducks are raised in heated and either ventilated or
open-sided growing houses with access to the otgdoo
3 Pastured/pasture- | Ducks are raised outdoors utilizing movable
raised enclosures located on grass after 3 weeks
4 Organic Production methods that conform to the legislatién
the importing country concerning organic production
5-8 Codes not used
9 Other Any other production system agreed betweeyeru
and seller

3.5.4 Feeding system

The purchaser may specify a feeding system. Incasg the feeding has to be in conformity
with the regulations in force in the importing coyn If no such regulation exists, the feeding
system shall be agreed between buyer and seller.

Feeding system code Description
(data field 7)

00 Not specified
01 Conventional

02— 09 Codes not used
10 FM free
11 FM & IAO free
12 FM, IAO & GP free
13 FM, IAO, GP & GMO free
14 FM & GP free
15 FM, GP & GMO free
16 FM & GMO free

17 — 29 Codes not used
30 IAO free
31 IAO & GP free
32 IAO & GMO free

8 In order to indicate types of farming on the lamg)l this should be conformed to relevant legiskatbf the
importing country e.g.: European Union Regulati&EC) No 1538/1991 for all categories except foraoig for
which Regulation (EC) No 1804/1999 applies (ad@ at<eur-lex.europa.eu).

9

under feeding system.

Organic production systems include specific fiegdsystems. The option “organic” is therefore nepeated
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Feeding system code Description
(data field 7)
33 IAO, GP & GMO free
34 — 49 Codes not used
50 GP free
51 GP & GMO free
52 — 59 Codes not used
60 GMO free
61 —98 Codes not used
99 Any other feeding system agreed between buyer eliet.s

The definitions of the terms below have to be infoamity with the legislation of the importing
country:

FM free Free from fish meal.
IAO free Free from ingredients of animal origin.
GP free Free from growth promoters*.

GMO free Free of products derived from geneticallydified organisms.

* Growth promoters include hormones or antibiotinsexcess of veterinarian recommended
dosages.

3.5.5 Slaughter system
The purchaser may specify a slaughter system. Ehglster always has to be in conformity

with the regulations in force in the importing ctryn If no such regulation exists, the slaughter
system shall be agreed between buyer and seller.

Slaughter system Category Description
code
(data field 8)

0 Not specified
1 Conventional | Stunned prior to bleeding
2 Kosher Appropriate ritual slaughter procedures used
3 Halal Appropriate ritual slaughter procedures used

4-8 Codes not used
9 Other Any other authorized method of slaughter mioest

agreed between buyer and seller

3.5.6 Chilling system
The purchaser may specify chilling systems as atdit in the table below.

The following chilling systems may cause weightngtiirough technically unavoidable water
retention. The product description/label must cionthe percentage of water contained in the
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product if it exceeds the technological limits asfimed in the legislation of the importing
country. If such legislation does not exist, thbsets must be agreed between buyer and seller.
The methods used for the determination of the wadatent must be agreed between buyer and

ing

ing

seller.!°
Chilling Category Description
system code
(data field 9)
0 Not specified
1 Immersion chilled Product chilled by movement through reverse-flow
(no additives) cold water
2 Immersion  chilled Product chilled by movement through reverse-flow
(additives) cold water containing anti-microbial agents
3 Air chilled Product chilled by cold air
(no additives)
4 Air chilled | Product chilled by cold air containing anti-micrab
(additives) agents
5 Air-spray chilled (no| Product chilled by cold air interspersed with fimater
additives) spray
6 Air-spray chilled| Product chilled by cold air interspersed with fimater
(additives) spray containing anti-microbial agents
7-8 Codes not used
9 Other Any other chilling system agreed betweenebwnd

seller

3.5.7 Anti-microbial treatments

The following treatments may take place before andlfter chilling. These can include physical,
chemical or biological treatments either separatety in combination, meeting relevant
legislation in the importing country.

bed

Treatment Category Description
code
(data field 10)
0 Not specified
1 Without any anti-microbial No anti-microbial treatment has been used
treatment
2 With specified anti-microbial The specific treatment(s) must be agre
treatment(s) upon between buyer and seller
3-9 Codes not used

10

(consolidated text available at: <http://eur-lexapa.eu/>).

Relevant methods can be found at the followiitgss article 9 of the E.U. Regulation (EEC) 1538/9
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3.6  Quality level

A quality level for carcases or parts can be sptis follows:

Quality code Category Description
(data field 11)
0 Not specified The minimum conditions in Chapter 2 have
to be complied with
1 Quality level 1 Product meets highest quality leVel
2 Quality level 2 Product meets second quality level
3-8 Codes not used
9 Other Other quality level or system agreed
between buyer and seller

3.7 Labelling information to be mentioned on or afiked to the marketing units of duck
carcases and parts

All labelling information must be verifiable (sels@ 3.5.1).
3.7.1 Mandatory information

Without prejudice to national requirements of tmporting countries, the following list contains
information that must be listed on product labeipacked duck carcases and parts:

* Name of the product

» Health stamp / inspection stamp

» Sell-by / use-by date as required by each country

» Storage conditions: e.g. “Store at or below XX ° C”

» Appropriate identification of packer, distributardispatcher
* Net weight in kilograms (kg) (and optionally pour(ts))

» Percentage of additional water conforming to sec8®.6

3.7.2 Other product claims

Other product claims may be listed on product ks required by the importing country’s
legislation, or at the buyer’s request or as chdsethe processor. If listed, such product claims
must be verifiable (see also 3.5.1).

Examples of such product claims include the foltayvi

« Country of birth
* Country (ies) of raising

1 If used, the quality level should conform toeednt legislation of the importing country. If suelgislation does
not exist, the definition of the quality level sheie agreed between buyer and seller.
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» Country of slaughter

» Country (ies) of processing/cutting

« Country (ies) of packing

« Country of origin. In this standard the term “cayraf origin” is reserved to indicate that
birth, raising, slaughter, processing/cutting aradking have taken place in the same
country.

* Production and feeding systems

» Processing/packaging date

* Quality/grade/classification

» Slaughtering procedures

* Chilling system

3.8 Provisions concerning conformity-assessment regements

The purchaser may request third-party conformityseasment of the product’s
guality/grade/classification, purchaser-specifiegitians of the Standard, and/or animal
identification. Individual conformity assessmentsombinations may be selected as follows:

Quality/grade/classification conformity assessmentquality): a third party examines and
certifies that the product meets the quality leegjuested. The name of the third-party certifying
authority and quality grade standard to be used briglesignated as noted in 3.1.

Trade standard conformity assessment (trade standd): a third party examines and certifies
that the product meets the purchaser-specifiedapias specified in this trade standard, except
for quality level. The name of the third-party @gihg authority must be designated as noted in
3.1. Optionally, the purchaser may indicate spegfirchaser-specified options to be certified
after the name of the third-party certifying autityor

Duck or batch identification conformity assessmentduck/batch ID): a third-party examines
and certifies that the product meets specified ireqents. The name of the third-party
certifying authority and the requirements must esighated as noted in 3.1.

Conformity
assessment code | Category
(data field 14)

Not specified

Quality/grade/classification (quality) conformitgssessment
Trade standard conformity assessment

Duck/batch identification (duck/batch ID) conforgnassessment
Quality and trade standard conformity assessment

Quality and duck /batch ID conformity assessment

Trade standard and duck/batch ID conformity assessm
Quality, trade standard, and duck/batch ID confoyrassessment
Code not used

Other

OO N[O |0 |WINF|O




ECE/TRADE/C/WP.7/GE.11/2008/7
Page 15

3.9.  Provisions concerning packing, storage, anddnsport

The conditions of storage before dispatch and tingpenent used for transportation shall be
appropriate to the physical and in particular timermal condition of the duck carcases and parts
(chilled or frozen) and shall be in accordance witl requirements of the importing country.
Attention is drawn to the provisions of thENECE Agreement on the International Carriage of
Perishable Foodstuffs and on the Special Equipment to be Used for Such Carriage (ATP)
(ECE/TRANS/165).

3.9.1 Piece weight

A “piece” is a whole bird, a bird cut into pieces,a part from a bird as specified by the product
description. Piece weight shall not include thegheiof packaging materials. The weight can
also be indicated as a weight range. In this cheedefinition of the weight ranges and their
application and verification must be agreed betwaerer and seller.

Buyer and seller may agree on individual produeteiweight as follows:

Piece weight code | Category/Description
(data field P1)
0 Not specified
1 Weight range specified
2 Weight specified
3-8 Codes not used
9 Other

3.9.2 Primary packaging

The primary packaging is in direct contact with greduct and is used to segregate the product
into consumer- or institutional-sized units, andplaced inside a shipping container during
transport. One or more pieces may be enclosedpnmeary packaging. The primary packaging
may be specified as follows:

Primary packaging code Category Description
(data field P2)
00 Not specified
01 Plastic bag Packaging made from flexible, plastic film to

enclose product that is closed by commercial
methods. A plastic-film liner in a box is
considered part of the shipping container and
not an internal package.

02 Plastic bag, A plastic bag or other similar material that
vacuum packaged adheres to the product through the removal of
air by vacuum and a heat-sealing closure.

03 Plastic bag, A plastic bag or other similar material that has
resealable an interlocking seal that can be repeatedly
opened and closed.
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Primary packaging code
(data field P2)

Category

Description

04

Plastic bag, with
modified
atmosphere

A plastic bag or other similar material that is
filled with a gas and sealed to assist in
maintaining product quality.

05

Bubble pack,
portion control

A plastic bag or other similar material that is

used to enclose individual servings of product.

06

Tray pack

A flat bottom, tray-shaped container maide
polystyrene or other similar plastic material.
Product is placed in the tray and then over-
wrapped with a plastic film that encloses the
product. A moisture-absorbing pad may be
placed in the tray under the product to absor
excess moisture.

07

Tray pack, with
modified
atmosphere

A shallow, flat bottom container made of
polystyrene or other similar plastic material.
Product is placed in the tray over a moisture
absorbing pad, then over-wrapped with a
plastic film that encloses the tray and the
product, and gas is added and the package
sealed to assist in maintaining product qualit

08

Cup/tub

Container made of paper, plastic, or otiggul,
waterproof material with a flat bottom and a |
closure.

—

id

09

Carton

A paper container that holds the productisin
packed inside a packing container. The cartg
may: (a) have an impregnated and/or coated

wax surface, or (b) be lined with a plastic-film

or other polyethylene bag. The carton is clos
using commercial methods. If also selected,
purchaser must also specify the type of pack
container into which the carton is placed.

)
n

ed
the

ing

10 - 97

Codes not used

98

Not packaged

Product is not packaged into consuamer-
institutional-sized units, (e.g. product is pack
directly in a packing container such as a
returnable plastic container, lined box, or bul
bin).

99

Other

3.9.3 Consumer labelling

Consumer labelling of the primary package may leei§ipd as follows:
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Consumer labelling Category/Description
code (data field P3)
0 Not specified
1 Labelled: consumer labels shall be present on ggskd hey must be
in accordance with the requirements of the counttigestination.
2 Not labelled
3-9 Codes not used

3.9.4 Weight of the primary package

The weight of the primary package contestthe sum of the weight of the pieces contained, a
defined in 3.9.1. The weight can also be indicated weight range. In this case, the definition
of the weight ranges and their application andfieation must be agreed between buyer and
seller.

Primary package weight code Category/Description
(data field P4)
0 Not specified
1 Weight range specified
2 Weight specified
3-8 Codes not used
9 Other

3.9.5 Secondary packaging

Secondary packaging is used to protect and idetitidy product during transport. Secondary
packages consist of one or more primary packade=sy iust be labelled in accordance with the
requirements of the country of destination. Secongackaging may be specified as follows:

Secondary Category Description
packing code
(data field P5)
0 Not specified
1 Box, unlined and | Container made from corrugated paper. Closed using
unwaxed tape, straps, or other commercially acceptable odsth
2 Box, lined and Corrugated paper container that has a plastictig
unwaxed lining the inside of the container. Closed usirngeta
straps, or other commercially acceptable methods.
3 Box, unlined and | Corrugated paper box impregnated and/or coated wjth
waxed wax to waterproof the container. Closed using tape,
straps, or other commercially acceptable methods.
4 Container, Container or “tote” made of plastic or other authed
returnable material that is recovered by the processor after
delivery.
5 Bulk bin, nor- Large corrugated paper container that i< recoverec
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Secondary Category Description
packing code
(data field P5)
returnable by the processor after delivery, whi@ymr may not
be wax impregnated or lined with a plastic-film bag
6 Bulk bin, Large container made of plastic or other authorized
returnable material that is recovered by the processor after
delivery.
7-8 Codes not used
9 Other

3.9.6 Secondary package weight

Secondary package weight is specified as five gligitth one decimal place (0000.0 kg).
Secondary package weight tolerances and weighesatagbe determined by the buyer and seller
as noted in 3.9.1.

Secondary package Category/Description
weight code
(data field P6)
00000 Not specified
00001 — 99999 Specify five-digit piece weight (0000.0) in kilogns

3.9.7 Duck meat packaging and packing coding format

The following table demonstrates the general appba of the coding format for describing
packaging and packing for duck:

Data | Description Section Code range
field
P1 | Piece weight 3.9.1 0-9
P2 | Primary packaging 3.9.2 00-99
P3 | Primary package consumer labelling 3.9.3 0-9
P4 | Primary package weight 3.94 0-9
P5 | Secondary packaging 3.9.5 0-9
P6 | Secondary package weight 3.9.6 00000-99999
4. UNECE Code for purchaser requirements for duck reat

4.1 Definition of the code

The UNECE code for purchaser requirements for doelt has 14 fields and 20 digits (2 digits
not used) and is a combination of the codes defimsdctions 3 and 5.
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No. [Name Section Code Range
1 Species 3.2 00 -99
2 Product/part 5 0000 - 9999
3a Bone 3.3.2 0-9
3b Skin 3.3.3 0-9
4 Refrigeration 3.4 0-9
5 Category 3.5.2 0-9
6 Production system 3.5.3 0-9
7 Feeding system 354 00 -99
8 Slaughter system 3.5.5 0-9
9 Chilling system 3.5.6 0-9
10 Anti-microbial treatment 3.5.7 0-9
11 Quality 3.6 0-9
12 Field not used — 0-9
13 Field not used — 0-9
14 Conformity assessment 3.8 -9

4.2 Example

The following example describes a deep-frozen, whgbung duck with giblets that was
organically grown and raised, with no fishmeal ugedhe feed, air chilled without additives,
and without anti-microbial treatments. The duclofsthe highest quality and the quality and

trade standard are to be certified by a compangifspe by the buyer.

This item has the following UNECE Duck Meat Co@2010111624100311004

No. Name Requirement Value
1 |Species Duck 72
2 |Product/part Whole bird (with giblet pack) 0101
3a |Bone Bone-in 1
3b [Skin Skin-on 1
4 |Refrigeration Deep frozen 6
5 |Category Young ducks 2
6 |Production system Organic 4
7 |Feeding system Fish meal free 10
8 |Slaughter system Not specified 0
9 |[Chilling Air chilled (no additives) 3
10 |Anti-microbial treatments  Without any anti-mibral treatment 1
11 |Quality Quality level 1 1
12 |Field not used — 0
13 |Field not used — 0
14 | Conformity assessment [Quality and trade standard conforn 4

assessment




ECE/TRADE/C/WP.7/GE.11/2008/7

Page 21
5. Carcases and Parts descriptions
5.1 Multilingual index of products
ltem English Page Chinese FrenchRussiar
0101Whole bird (with giblet pack) BRI (R )
0102Whole bird without giblets B&M ( THRAE)
0103Boneless whole bird without gibletmng T E B R
wings
0104Whole bird without giblets, with longul E=EL "
drumsticks (shank)
0105Whole bird without giblets, with hg M [ B8
neck
0106Whole bird without giblets, with who 4 B R0
neck
0107Whole bird without giblets, with head RN P
0108Whole birdwithout giblets, with head a| A sl Tl RS
feet
0201Two-piece cut-up (split bird) OGS I
0202Four-piece cut-up (quartered bird) 7Y 4342
0203Six-piece cut-up A
0204Eight-piece cut-up NG Y
0301Front half F = 44k
0302Front half without wings (whole bre £ =k
with back)
0401Back half (saddle) == 9k
0402Back half without tail (saddle) £RE =K
0501Breast quarter B P9 45 4k
0502Split breast with back portion £ IR 54K
0601Whole breast without back, with ribs ¢ 5 ) B 4 g
tenderloins
0602Whole breast without back or ribs, W £ 3 BB 4 B
tenderloins
0603Bone-in whole breast without backijth o e B 4 B 2 By
ribs and wings
0604Bone-in whole breast without backijth o e B 4 37 4R B 4 By
ribs and first segment wings
0605Bone-in whole breast without backijth £ aphE AR N4
ribs and boneless first segment wing meat
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ltem English Pag¢ Chinese FrenchRussiar
0606Bone-in whole breast with back, ribac e b By e 4 A8 S 4 i
first segment wings
0607Bone-in whole breast with back, rilasg i A B 4 48 oA IS 4 i
boneless first segment wing meat
0608Boneless whole breast without back, 2 25 B8 B
or tenderloins
0609Whole breast 2By
0701Bone-in split breaswith back portior R e By e 4 A8 S M i
ribs and first segmenting
070Z2Bonein split breast with back portig i A B 4 48 oA IS M i
ribs and boneless first segmevihg
0703Bone-in split breast with back and ribs e e B 2 S M2
0704Bone-in split breast without bkgc with 2 e HE B 4 WS N By
ribs and wing
0705Bone-in split breast with back, withl At = B = S0 M g
ribs and wing
0706Boneless split breast without back or £ 35 £ B B8 M g
meat
0707Boneless split breast with skin and thigh = A R A B
0801Tenderloin (inner flet, tender, smg N
fillet) with tendon
0802Tenderloin (inner fillet, tender, sm T CHNTY
fillet) with tendon tip off
0901Leg with back portion (leg quarter) = 79 454
0902Leg with back portion, without tail (l¢ *BEMN45 &
quarter without tail)
0903Leg with back portion, without tail a * B ERERE S U4k
abdominal fat (leg quarter without tail 4
abdominal fat)
0904Long-cut drumstick and thigh porti A7)/ BB R A BB
with back (longeut drum and thig
portion)
1001Whole leg (short-cut leg) S B8 (YRR )
1002Whole leg with abdominal fat (half sad HE RS RS 4 R
without back)
1003Whole leg, long-cut (long-cut leq) K4 BB
1104Thigh * BB
1102Bonein thigh with back portion (thig L e BB
quarter)
1103Trimmed thigh Y18 KRR
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ltem English Pagé Chinese FrenchRussiar
1104Boneless thigh, squared BT E ABRA
1201Drumstick (drum) INBE ( EEEHR )
1202Slant-cut drumstick (drum portion) S EEE=RR
1301wWhole wing 243
1302First and second segment wing (v-wing) /43 ( BIFI2T )
13038¢cond_ and third segment wing j@2At A (E2M3T )

wing, wing portion)
1304First segment wing (wing drummette) PR (B )
1305$¢cond segment wing (wing flat, mid 30 (B2 )
1306]'I(')rllri]rt<)j segment wing (wing tip, flipper) Wk (B3Y)
1307Firs_t _ and _ second segment wi W (EAN2W ST )

(disjointed wings)
1401Stripped lower back 2 @20
1402Lower back =1y
1403Upper back h
1404Whole back P
1501 Tail B 2
160Neck B i
1701Head By SL
1702Head without tongue £EmL
1703Head with half-neck N T
1704Tongue B E
1801Processed paws £ Fps
1802Processed feet £ g7 T
1803Unprocessed paws kL
1804Unprocessed feet k£ R M
1901Gizzards, processed B g
1902Gizzards, butterfly-cut ] 48 2 S i
1903Gizzards, V-style cut (v-style gizzards \/ 2 B it
2001Liver B BT
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ltem English Page Chinese FrenchRussiar
2101Hearts, cap-off £ S0
2102Hearts, cap-on B 05
2201Testes =3,
2301Breast skin g B7
2302Thigh/leg skin i
2303Body skin B f7
2304Neck skir il
2401Abdominal fat (leaf fat) RS s
2501Cartilages th
3001Two-product combinations (2-pdac o Es
combo)
3002Three-product combinations (Beduc S
combo)
3003Four-product combinations (@roduc AT
combo)
4004Trimmings B
4002Breast trimmings R B N
4003Wing trimmings R
4004Thigh trimmings AERREA
4005Drumstick trimmings JNBRRREY
4006llium meat (oyster) 85 B9
4007Intestines (chitterlings) BE i
4008Unprocessed blood SRk T (g B
4009Processed blood 2 3ot 4 B g B

5.2 Duck skeletal diagram explanation

Two of the three skeletal diagrams of a whole dabkwn below are used to illustrate the
composition of each duck product. These three dragrshow the major bones of the duck in
dorsal or back view (in green), ventral or bredstw(in orange), and lateral or side view (in
yellow). The shaded areas of views for the particproduct represent the portion and muscles
of the duck included in that product.
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5.3 Duck meat parts

\

ﬂ/
N
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0101WHOLE BIRD (WITH GIBLET PACK )

—

A “whole bird (with giblet pack)” consists ¢
an intact carcase with all parts, including t
breast, thighs, drumsticks, wings, back, a
abdominal fat. The head and feet are remoy

—_—

and the tail may or may not be present. Tne

gizzard, heart, liver, and neck with or withqut

skin (giblet pack) are included as separate

parts.

0102WHOLE BIRD WITHOUT GIBLETS

A “whole bird without giblets” consists of g
intact carcase with all parts, including t
breast, thighs, drumsticks, wings, back, a
abdominal fat. The head and neck with s}

30 =

feet, gizzard, heart and liver are removed. Tne

oil gland and tail may or may not be present.

0103BONELESS WHOLE BIRD W ITHOUT
GIBLETS AND WINGS

A “boneless whole bird without giblets an
wings” consists of a carcase with the bre
thigh, and drumstick meat intact. The he
and neck with skin, wings, feet, gizzard, he
and liver, oil gland and tail are removed.

SR

o AL

0104WHOLE BIRD WITHOUT GIBLETS , WITH
LONG-CUT DRUMSTICKS (SHANK)

A “whole bird without giblets, with long-cyt
drumstick” consists of an intact carcase wi
all parts, including the breast, thighs, long-c
drumsticks, wings, back and abdominal fe

The head and neck with skin, paws, gizzard,

heart and liver are removed. The tail may,
may not be present.

GE.08- (E)
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0105WHOLE BIRD WITHOUT GIBLETS , WITH i N
HALF NECK L) -

A “whole bird without giblets, with half neck”
consists of an intact carcase with one hal

the neck attached with all parts, including tt l
breast, thighs, drumsticks, wings, back ai
abdominal fat. The head, one half of the nec.,

feet, gizzard, heart and liver are removed. The

oil gland and tail may or may not be present.

0106WHOLE BIRD WITHOUT GIBLETS , WITH 2 »
WHOLE NECK ®

A “whole bird without giblets, with wholé
neck” consists of an intact carcase with
neck attached with all parts, including t
breast, thighs, drumsticks, wings, back a
abdominal fat. The head, feet, gizzard, heart,
and liver are removed. The oil gland and tail
may or may not be present.

1”4

o =
>

0107WHOLE BIRD WITHOUT GIBLETS , WITH 2 »
HEAD ®

A *“whole bird without giblets, with head”
consists of an intact carcase with the he l
attached with all parts, including the brea:s

thighs, drumsticks, wings, back ahn
abdominal fat. The feet, gizzard, heart and
liver are removed. The oil gland and tail may
or may not be present.

~

0108WHOLE BIRD WITHOUT GIBLETS , WITH 8 N
HEAD AND FEET i

A “whole bird without giblets with head anc
feet” consists of an intact carcase with tt
head and feet attached. All parts, including |t
breast, thighs, drumsticks, wings, back aiwu
abdominal fat are also attached. The gizzard,
heart and liver are removed. The oil gland and
tail may or may not be present.
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0201TWO-PIECE CUT-UP (SPLIT BIRD)

A “2-piece cut-up duck” is produced [
splitting a whole bird without giblets (010
end to end through the back and breas
produce approximately equal left and rig
carcase halves. The oil gland, tail 3
abdominal fat may or may not be prese
Individual parts may or may not come frg
the same bird.

D

N =

)

Nu
2Nt.
m

AR

)

8

g

[

0202FOUR-PIECE CUT-UP (QUARTERED
BIRD)

A “4-piece cut-up duck” is produced K
cutting a whole bird without giblets (010
into 2 breast quarters with wings attached
2 leg quarters. The oil gland, tail a
abdominal fat may or may not be prese
Individual parts may or may not come frg
the same bird.

D

Do =

Nu
2Nt.
m

ga
FERN

0203Sx-PIECE CUT-UP

A “6-piece cut-up duck” is produced K
cutting a whole bird without giblets (010
into 2 split breasts with back and rib portio
2 drumsticks, 2 thighs with back portion. T

)
D
n
h

wings are removed. The oil gland, tail anu

abdominal fat may or may not be prese
Individual parts may or may not come frg
the same bird.

2Nt.
m

C ,@‘ \ >
T

0204EIGHT -PIECE CUT-UP

An “8-piece traditional cut-up duck” i
produced by cutting a whole bird witho
giblets (0102) into 2 split breasts with b3
and rib portions, 2 drumsticks, 2 thighs w
back portion, and 2 wings. The oil gland, t
and abdominal fat may or may not be pres
Individual parts may or may not come frg
the same bird.

it
caun

m

ent.
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0301FRONT HALF 9 \

A “front half” is produced by cutting a whole
bird without giblets (0102) perpendicular
the backbone at the ilium just above the fem
and downward to the tip of the metasternui
The front half consists of a full breast with the
adjacent back portion and both wings
attached.

—

0302FRONT HALF WITHOUT WINGS (WHOLE
BREAST WITH BACK )

A “front half without wings” is produced b
cutting a whole bird without giblets (010
perpendicular to the backbone at the ilium j
above the femur and downward to the tip w
the metasternum, and removing the wings.
The front half without wings consists of a full
breast with the adjacent back portion.

N<<

—

0401BACK HALF (SADDLE)

4

A “back half” is produced by cutting a whole
bird without giblets (0102) perpendicular
the backbone at the ilium just above the fem
and downward to the tip of the metasternu
The back half consists of both legs with the
adjoining portion of the back, adjacent
abdominal fat, and tail. The oil gland may|or
may not be removed.

N

—

0402BACK HALF WITHOUT TAIL  (SADDLE)

7

A “back half without tail” is produced b
cutting a whole bird without giblets (010
perpendicular to the backbone at the ilium j
above the femur and downward to the tip
the metasternum. The back half without tan
consists of both legs with the adjoining
portion of the back and adjacent abdominal
fat.

N

—
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o

0O501BREAST QUARTER

A “breast quarter” is produced by cutting
front half (0301) along the sternum and bg
into two approximately equal portions. T
breast quarter consists of half of a breast \

the attached wing and a portion of the back.

=5 =

0502SPLIT BREAST WITH BACK PORTION

A “split breast with back portion” is produce

by cutting a front half without wings (030
along the sternum and back into t
approximately equal portions. The split bre
with back portion consists of half of a bre
with a portion of the back attached.

N

<= IV X

ASL

-

0601WHOLE BREAST WITHOUT BACK , WITH
RIBS AND TENDERLOINS

A “whole breast without back, with ribs ar
tenderloins” is produced from a front hg

without wings (0302) by separating the enti

breast from the back by cutting along f{
junction of the vertebral and sternal ribs. T
neck skin and back are removed. The wh
breast with ribs and tenderloins consists of
entire breast with rib meat and tenderloins.

_s

A1)

0602WHOLE BREAST WITHOUT BACK OR
RIBS, WITH TENDERLOINS

A “whole breast without back or ribs, wi
tenderloins” is produced from a front hg
without wings (0302) by separating the ent
breast from the back by cutting along t
junction of the vertebral and sternal ribs. T
back, ribs and neck skin are removed. ]

whole breast without back or ribs, with

tenderloins consists of an entire breast with
the back, ribs or wings, but the tenderlo

f
51
i
hU

'he
'he

out
ins

(pectoralis minor) are attached.
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0603BONE-IN WHOLE BREAST WITHOUT
BACK , WITH RIBS AND WINGS

d A “bone-in whole breast without back, wi

ribs and wings” is produced from a front h
(0301) by separating the entire breast from
back by cutting along the junction of t
vertebral and sternal ribs. The neck skin
back are removed. The whole breast with
and wings consists of the entire breast v
ribs, tenderloins, and wings.

-_—E

H (V]
a

—

Nc

and
ribs
vith

0604BONE-IN WHOLE BREAST WITHOUT
BACK , WITH RIBS AND FIRST SEGMENT WINGS

A “bone-in whole breast without back, wi
ribs and first segment wings” is produc
from a bone-in whole breast without ba
with ribs and wings (0603) and cutting t
wings between the first and second joi
leaving the first wing segment attached.

th ¥
€
Cl
he
ts
he

second segment wing, third segment wing,
and neck skin are removed. The bone-in
whole breast without back, with ribs and fifst

segmentwings consists of the entire bre
without the back and the ribs and both f
segment wings are attached.

st
rst

0605BONE-IN WHOLE BREAST WITHOUT
BACK , WITH RIBS AND BONELESS FIRST
SEGMENT WING MEAT

A “bone-in whole breast without back, wi

ribs and boneless first segment wing meat’

produced from a bone-in whole breast with
back, with ribs and first segment wings (06
and removing the bone from the first wi
segment (humerus). The neck skin
removed. The bone-in whole breast with
back, with ribs and boneless first segm
wings consists of the entire breast without

-

Lt

Dut
D4)
g

is
put
ent
the

back and the ribs and boneless first segment

wing meat are attached.
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0606BONE-IN WHOLE BREAST WITH BACK
RIBS AND FIRST SEGMENT WINGS

A “bone-in whole breast with back, ribs, a
first segment wings” is produced from a frg
half (0301) by cutting the wings between 1
first and second segment joints leaving

first segment wings attached. The sec
segment wing, third segment wing and ng
skin are removed. The bone-in whole bre
with back, ribs, and first segment win
consists of a full breast with the adjacent b
portion and both first segment wings attach

n
r
k
tl 1c
ond
pck
ast
gs

ack
ed.
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0607BONE-IN WHOLE BREAST WITH BACK
RIBS AND BONELESS FIRST SEGMENT WING
MEAT

A “bone-in whole breast with back, ribs, a
boneless first segment wing meat” is produ
from a bone-in whole breast with back, ri

n
C
D>,

and first segment wings (0606) by removing
the bones from the first segment wings

(humerus). The neck skin is removed.
bone-in whole breast with back, ribs
boneless first segment wing meat consists
full breast with the adjacent back portion &
the boneless first segment wing meat
attached.

he
nd
of a
ind
is

0O608BONELESS WHOLE BREAST WITHOUT
BACK , RIBS, OR TENDERLOINS

A “boneless whole breast without back, ri
or tenderloins” is produced from a bone
whole breast without back, with ribs a
wings (0603), and removing the wings. T|
bones, tenderloins (pectoralis minor), 3
neck skin are removed. The boneless wik
breast without back, ribs, or tenderlo
consists of intact boneless breast meat.

b
n
hC
ind
nole
ns

7

\

0609WHOLE BREAST

A “whole breast”, corresponds to breast fill¢
with bone, including the wishbone and ri
and skin. Can be presented whole or cu
half.

o (D
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0701BONE-IN SPLIT BREAST WITH BACK
PORTION, RIBS AND FIRST SEGMENT WING

A “bone-in split breast with back portion, riljs

and first segment wing” is produced from
breast quarter (0501) by cutting the wir
between the first and second segment jo
leaving the first segment wings attached. 7
bone-in split breast with back portion, ribs g
first segment wing consists of one half o
bone-in whole breast with back portion a
the ribs and first segment wing are attachec

-

(
il
I'he
nd
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nd
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0702BONE-IN SPLIT BREAST WITH BACK
PORTION, RIBS AND BONELESS FIRST
SEGMENT WING

A “bone-in split breast with back portion, ri
and boneless first segment wing” is produ
from bone-in split breast with back portig
ribs, and first segment wing (0701)
removing the bones from the first segm
wings (humerus). The bone-in split bre
with back portion, ribs and boneless fi
segment wing consists of one half of a wh
breast with back and the ribs and bone
first segment wing are attached.

J

N,
DYy
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0703BONE-IN SPLIT BREAST WITH BACK AND
RIBS

A “bone-in split breast with back portion a
ribs” is produced by cutting a front hg
without wings (0302) into two approximate
equal portions along the centre of the stern

il
l
)
|SINER

The bone-in split breast with back portion and
ribs consists of one half of a whole breast with
the back, and the ribs, tenderloin, and banes

are attached.

o«

0704BONE-IN SPLIT BREAST WITHOUT BACK ,
WITH RIBS AND WING

A "bone-in split breast without back, with rib:

and wing" is produced by cutting a bone
whole breast without back with ribs and win

e 1.

(0604) into two approximately equal portio

=)
v
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along the centre of the sternum. A split bre
with ribs and wing consists of one half of
whole breast with the attached rib meat, wi
tenderloin, and bones.

ast

0705BONE-IN SPLIT BREAST WITH BACK
WITHOUT RIBS AND WINGS

A “bone-in split breast with back portio
without ribs and wings” is produced [
cutting a front half (0301) into tw
approximately equal portions along the cer
of the sternum. The ribs and wings :
removed. The bone-in split breast with ba
portion, without ribs consists of one half of
bone-in whole breast with the back and
ribs are removed.

n
1)
0
e
are
ack
a
the

0706BONELESS SPLIT BREAST WITHOUT
BACK OR RIB MEAT

A “boneless split breast without back porti
or rib meat” is produced by cutting a bone
whole breast without back, with ribs a
tenderloins (0601) into two approximate
equal portions along the centre of the stern
The rib meat and bones are removed.
boneless split breast without back portion
rib meat consists of one half of a bonel
whole breast without back or rib meat. T
tenderloin may or may not be present.

O

ly
um.
The
or

ss

D

0707BONELESS SPLIT BREAST WITH SKIN
AND THIGH

A “boneless split breast with skin and thigr

is produced from half carcase after remqg
from breast bones and ribs with adjoini
pulpous tissue and dissection thigh at a |
of femoral and pelvic bones.

\"
n
Din it

\’

0801TENDERLOIN WITH TENDON (INNER
FILLET , TENDER, SMALL FILLET )

A “tenderloin with tendon” is produced &
separating the inner pectoral muscle from
breast and the sternum. The tender
consists of a single intact muscle with 1
embedded tendon.

= 0O ~+

a

L =]
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0802TENDERLOIN (INNER FILLET , TENDER,
SMALL FILLET ) WITH TENDON TIP OFF

A “tenderloin with tendon tip off” is produce
by separating the inner pectoral muscle fr
the breast and the sternum. The protrud
portion of the tendon is removed. The in
fillet with tendon tip off consists of a sing
intact muscle.

- 0O O

net
e

-
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0901LEG WITH BACK PORTION (LEG
QUARTER)

A “leg quarter” is produced by cutting a bac

half (0401) along the centre of the backb
into two approximately equal parts. The
quarter consists of an intact part that inclu
the drumstick, thigh with attached adjoini
portion of the back, abdominal fat and tail.

D
€
des

ng

0902L EG WITH BACK PORTION , WITHOUT
TAIL (LEG QUARTER WITHOUT TAIL )

A “leg quarter without tail” is produced b
cutting a back half without tail (0402) alot
the centre of the backbone into ty
approximately equal parts. The leg qua
without tail consists of an intact part th
includes the drumstick, thigh with attach
adjoining portion of the back, and abdomi
fat.

«

N

[t
at
ed
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0903LEG WITH BACK PORTION , WITHOUT
TAIL AND ABDOMINAL FAT (LEG QUARTER
WITHOUT TAIL AND ABDOMINAL FAT )

A “leg quarter without tail and abdominal fa
is produced by cutting a back half without t

¢
a

(0402) along the centre of the backbone irw

two approximately equal parts and remov
the abdominal fat. The leg quarter without {
and abdominal fat consists of an intact
that includes the drumstick and thigh w

ng
ail
art
th

adjoining portion of the back.
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i 0904L ONG-CUT DRUMSTICK AND THIGH

" ! PORTION WITH BACK (L ONG-CUT DRUM AND
‘ o X h. THIGH PORTION )

/’ - ¥ 9

A “long—cut drumstick and thigh portion witr
back” is produced by cutting a leg quarte
without tail (0902) through the thigh nearly
parallel with the plane of the backbone just
above the condoyle. The long—cut drumstick
and thigh portion with back consists of tywo
parts: a drumstick with a portion of the thigh
attached and the remaining thigh with the
back portion and abdominal fat attached.

1001WHOLE LEG (SHORT-CUT LEG)

? @ A “whole leg” is produced by separating a le

from a back half (0401) between the junctic
of the femur and pelvic bone. The abdomin
fat and back are removed. Skin may or m.
not be trimmed. The whole leg consists of the
thigh and drumstick.

1002WHOLE LEG WITH ABDOMINAL FAT

\ (HALF SADDLE WITHOUT BACK )
= “\\:‘ : w

y \ i A “whole leg with abdominal fat” is produce
) | by separating a leg from a back half (04
between the junction of the femur and pelv
bone and removing the back. The whole |ley
with abdominal fat consists of the drumstick
and thigh with associated skin and abdomjnal
fat.

O A

1003WHOLE LEG , LONG-CUT (L ONG-CUT

‘ LEG)
- 3 /"

1 A “whole long-cut leg” is produced by cutting
\ a whole bird without giblets, with long-cu
drumsticks (0104) perpendicular to th
backbone at the ilium just above the fem._.
and downward to the tip of the metasternym,
and then separating a leg between the jungtion
of the femur and pelvic bone. The back and a
portion of the foot just below the spur are
removed. The long-cut leg consists of thigh,
drumstick and a portion of the shank.
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1101THIGH

A “thigh” is produced by cutting a whole l¢
(1001) at the joint between the tibia and (i
femur. The drumstick and patella ar
removed. The thigh consists of the thigh a
associated fat. Meat adjacent to the iliu
(oyster meat) may or may not be present.

—~

1102BONE-IN THIGH WITH BACK PORTION
(THIGH QUARTER )

A “bone-in thigh with back portion” i$
produced by cutting a leg quarter (0901) at|t
joint between the tibia and the femur. T
drumstick, patella, and abdominal fat ai

<

removed. The bone-in thigh with back portion

consists of the thigh, attached back po;ﬂicon

and associated fat. The tail and meat adj
to the ilium (oyster meat) may or may not
present.

ent

be

1103TRIMMED THIGH

A “trimmed thigh” is produced by cutting |
whole leg (1001) at the joint between the tip
and the femur. The drumstick, patella, ar
nearly all-visible fat are removed. Th
trimmed thigh consists of the thigh. The me
adjacent to the ilium (oyster meat) may
may not be present.

1104BONELESS THIGH, SQUARED

A “boneless squared thigh” is produced |t
cutting a whole leg (1001) at the joint betwee
the tibia and the femur. The drumsticl
patella, femur bone, and meat adjacent to

ilium (oyster meat) are removed. The boneless

squared thigh consists of the thigh meat cut
a squared appearance.

to

o 5]

1201DRumsTICK (DRUM)

~

A “drumstick” is produced by cutting a who|
leg (1001) through the joint between the ti
and femur. The thigh is removed. T
drumstick consists of the drumstick an
patella.

> O
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1202SLANT -CUT DRUMSTICK (DRUM
PORTION)

A ‘“slant-cut drumstick” is produced b
cutting whole leg (1001) along the tibia of t
drumstick and through the joint between
tibia and femur. The thigh and a portion of t
meat on one side of the drumstick
removed. The slant-cut drumstick consists
a portion of the tibia, fibula, patella ai
associated muscles.

Y
h

th
hU
are
of
nd

1301WHOLE WING

A “whole wing” is produced by cutting th
wing from a whole bird without giblets (010
at the joint between the humerus and

backbone. The whole wing consists of the f
segment (drummette) containing the hume
that attaches the wing to the body, and seq
segment containing the ulna and radius,

the third segment (tip) containing t
metacarpals and phalanges.

= ~ INm

fus
ond
and

1302FIRST AND SECOND SEGMENT WING (V-
WING)

A “first and second segment wing’

produced by cutting a whole wing (130Q
between the second and third wing segm
The third segment (tip) is removed. The fi
and second segment wing consists of
segment containing the humerus that atta
the wing to the body (drummette), and

segmentontaining the ulna and radius (flat).

1303SECOND AND THIRD SEGMENT WING (2-
JOINT WING , WING PORTION )

A ‘“second and third segment wing”
produced by cutting a whole wing (130Q
between the first and second wing segm
The first segment (drummette) is remov:
The second and third segment wing cong

i¢
1
e
cu.

ists
dius

of the segment containing the ulna and rac
(flat), and the segment
metacarpals and phalanges (tip).

containing The
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1304FIRST SEGMENT WING (WING
DRUMMETTE )

A “first segment wing” is produced by cuttin
a whole wing (1301) between the first
second segments. The second and
segments are removed. The first segn
wing consists of the first segment contain
the humerus that attaches the wing to
body.

-~

h
€
ng

the

s o

L4 . - .

1305SECOND SEGMENT WING (WING FLAT ,
MID -JOINT)

A “second segment wing” is produced
cutting a whole wing (1301) between the fi
and second segments and the second and
segments. The first and third segme
(drummette and tip) are removed. The sec
segment wing consists of the second seqgr
containing the ulna and radius.

= O

N
ond
nent

1306 THIRD SEGMENT WING (WING TIP,
FLIPPER)

A “third segment wing” is produced N
cutting a whole wing (1301) between t
second and third segments. The first

second segments (drummette and flat)
removed. The third segment wing consistg
the third segment containing the metacarj
and phalanges.

1307FIRST AND SECOND SEGMENT WINGS
(DISJOINTED WINGS)

“First and second segment wings” @
produced by cutting a whole wing (130
between the second and third segments.
third segment (tip) is removed. The jo
between the first and second segments is
cut to separate the first and second segm

1
1
M

then
eNts.

First and second segment wings consist

of

approximate equal numbers of first a‘nd

second segments packaged together.
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1401STRIPPED LOWER BACK

4 ~' | A “stripped lower back” is produced K
7 #% | cutting along the pelvic bones to separate

’ legs from the back half (0401). The stripp
lower back consists of the lower backbop
ilium, and pelvic bones with most, if not alll,
of the meat and skin removed. The ftall,
abdominal fat, and portions of the kidneys and

testes may or may not be present.

M —

1402L OWER BACK

(ﬂﬁﬁ? b
) - A “lower back” is produced by cutting a ba
~ W ' | half (0401) through the joint between t
femur the pelvic bone to remove each of t
legs. The lower back consists of the low
backbone, ilium, and pelvic bones wijtn
attached meat and skin. The tail, abdominal
fat, and portions of the kidneys and testes may
or may not be present.

= 35 O

1403UPPER BACK

g

; An “upper back” is produced by cutting|i
"3 front half without wings (0302) along eacl
side of the backbone to remove the breast|¢
vertebral ribs. The upper back consists of |t

upper backbone (approximately 1.6 cm (bio
inch) in width) with attached meat and skin.

1404WHOLE BACK

t' f g A “whole back” is produced by cutting

whole  bird  without giblets (0102
perpendicular to the backbone at the junct
of the neck. A cut is then made parallel alor
each side of the backbone through [the
vertebral ribs down to the base of the ilium,
and along the outer edge of the pelvic bones.
The whole back consists of the entire
backbone, ilium, and pelvic bones wijth
attached meat and skin. The tail, abdomjnal
fat, and portions of the kidneys and testes may
or may not be present.

="
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1501TAIL

A “tail without an oil gland” is produced b
cutting the carcase between the |a
connecting the vertebrae (back bones) ana
coccygeal vertebra (tail bones). The carc
and oil gland are removed. The tail without

<

[q}]

gland consists of the tail bones with attached

meat and skin.

1601NECK

A “neck” is produced by cutting the nec¢
from the carcase at the shoulder joint ai

removing the head. The neck consists of
neck bones with attached meat and/or skin

1701HEAD

A “head” is produced by cutting the carcase

the upper neck and removing the carcase.
head consists of the skull bones and cont
with attached beak, meat, and skin.

D

1702HEAD WITHOUT TONGUE

A “head without tongue” is produced from|.
head (1701) by removing the tongue. T

head without tongue consists of the sk
bones and contents with attached beak, 1
and skin. The tongue is not attached.

——

1703HEAD WITH HALF -NECK

A “head with half-neck” is produced from
whole bird without giblets (0102) by cuttin
at the half of neck. The whole bird witho
giblets with half neck (0105) is removed. T
head with half-neck consists of the sk
bones, beak and a portion of neck with m
and skin. The tongue may or may not

3 C i~ A

Uin
eat
be

attached.

w—rﬂ

1704T ONGUE

A “tongue” consists of the tongue blade with thevidybones (less th
stylohyoid). The larynx, three tracheal rings, lympodes, salivar

glands, fat and associated fat on the lateral awdral surface of th

tongue must be trimmed.

[

1%}
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1801PROCESSED PAWS

A “processed paw” is produced by cutting a carciage through the

metatarsus approximately at the metatarsal spug. il sheaths, thin
yellow epidermal skin covering the paw, and carcase removed. A
processed paw consists of a portion of the metataasmd four digits

(phalanges) with attached meat and skin.

B

1802PROCESSED FEET

A “processed foot” is produced by cutting a carcksg at the joints
between the metatarsus and the tibia. The carsassmoved. The na
sheaths and thin yellow epidermal skin coveringftiue are removed. A
processed foot consists of the metatarsus anddigits (phalanges) witl
attached meat and skin.

1803UNPROCESSED PAWS

An “unprocessed paw” is produced by cutting a csgdag at the joint

between the metatarsus approximately at the me#dtspur. The carcas
is removed. A paw consists of a portion of the neetais and four digit
(phalanges), with attached meat and skin. The sladaths and thi
yellow epidermal skin covering the foot are not oaed.

7 —

5E

[

1804UNPROCESSED FEET

An “unprocessed foot” is produced by cutting a aaecleg at the join
between the metatarsus and the tibia. The carsasemoved. A foo
consists of the metatarsus and four digits (pha&shwith attached me
and skin. The nail sheaths and thin yellow epidérskan covering the
foot are not removed.

—

[
At

1901Gi1zzARDS , PROCESSED

The “gizzard” is removed from a carcase body cav@izzards are cu

and processed by removing the inner lining and ezust Fat and othe

adhering organs are removed. The gizzard consistene or more
irregularly shaped pieces of the enlarged muscplartion of the
digestive canal.

—_

1902GI1zzARDS , BUTTERFLY -CUT

The “butterfly-cut gizzard” is removed from a caseabody cavity
Gizzards are cut open horizontally and processereimoving the inne
lining and contents. Fat and other adhering orgamesremoved. Th

1%}

butterfly-cut gizzard consists of one slightly gréarly shaped, muscular
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portion of the digestive canal.

08

1903GI1zzARDS, V-STYLE CUT (V-STYLE GIZZARDS )

The *“v-style cut gizzard” is removed from a carcdsedy cavity.
Gizzards are cut open vertically and processedebyoving the inne

r
lining and contents. Fat and other adhering orgamesremoved. The
f

gizzard consists of one slightly irregularly shapediscular portion o
the digestive canal.

M A

2001LIVER

The “liver” is removed from a carcase body cavithe bile sac (gall
bladder) is removed. The liver consists of a smdwtwnish to reddish

coloured organ with one or more lobes that is wlagin shape and size

e

2101HEARTS, CAP-OFF

The “cap-off heart” is removed from a carcase boayity. Fat attachegd

to the heart, the pericardial sac, and the aodplare removed. The ca|
off heart consists of a muscular organ that citesidlood.

<
&

2102HEARTS, CAP-ON

The “cap-on heart” is removed from a carcase baljty. Fat attache
to the heart and the pericardial sac are removeel.c@p-on heart consis

of a single muscular piece that circulates bloothwéssociated healrt

tissue.

p_

)
ts

2201TESTES

“Testes” are removed from a carcase body cavitystéRe consist 0
membrane-covered, bean-shaped bodies that are thke muck
reproductive organs.

2301BREAST SKIN

“Breast skin” consists of the exterior layer ofstie that encloses the

breast area from a carcase, whole breast, orlsphist. The neck skin
not present.

S

2302THIGH /LEG SKIN

“Thigh/leg skin” consists of the exterior layer tissue that encloses tf
thigh or leg area of a carcase, back half, or leg.

ne
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2303BoDY SKIN

L9

“Body skin” consists of the exterior layer of tigsthat encloses the entire
carcase, excluding the neck area.

2304NECK SKIN

“Neck skin” consists of the exterior layer of tisstnat encloses the neck
area of a carcase.

2401ABDOMINAL FAT (LEAF FAT)

“Abdominal fat” consists of a mass of adipose tesdacated in the
abdominal cavity adjacent to the pelvic bones.

2501CARTILAGES

Catrtilages include thoracic cartilage and patedidilage.

3001TwWO-PRODUCT COMBINATIONS (2-PRODUCT COMBO)

A “two-product combination” consists of two duckrfsa(e.g. drumstick
and thighs) or products (e.g. gizzards and livehgit are package|
together or packed in the same package or shig@inginer.

Q_Ul

>0

When placing an order, indicate in writing the prodpart code for eac
product to be delivered, and include the produtd rge.g. 2 drumsticks
per 1 thigh, or equal proportions (1:1) of gizzaads livers).

3002THREE-PRODUCT COMBINATIONS (3-PRODUCT COMBO)

A “three-product combination” consists of three kluparts (e.g
drumsticks, thighs and wings) or products (e.g.keemizzards, and
livers) that are packaged together or packed indsdime package or
shipping container.

When placing an order, indicate in writing the protdcut code for eac
product to be delivered, and include the produtio rge.g. 2 drumstick
and 2 wings, per 1 thigh, or equal proportions :{):bf necks, gizzard
and livers).

(20—

3003FOUR-PRODUCT COMBINATIONS (4-PRODUCT COMBO)

A “four-product combination” consists of four dugarts (e.g. breast
drumsticks, thighs and wings) or products (e.g.ksegizzards, livers,
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and hearts) that are packaged together or packdakisame package
shipping container.

When placing an order indicate in writing the proideut code for eac
product to be delivered, and include the produdiorge.g. equa
proportions (1:1:1:1) of breasts, drumsticks, tkighd wings).

4001TRIMMINGS

“Trimmings” are produced by removing all small ponts of meat from
carcases or parts. The bones are removed. The imgnoonsists of
random size pieces of boneless meat. All trimmargscovered.

4002BREAST TRIMMINGS

“Breast trimmings” are produced by removing smailtijpns of breas
meat from breasts from carcases or parts. The bamesemoved. Th
breast trimming consists of random size pieceathkess breast meat.

1)

4003WING TRIMMINGS

“Wing trimmings” are produced by removing small fans of wing
meat from wings from carcases or parts. The bonesemoved. Th¢
wing trimming consists of random size pieces ofdless wing meat.

D

4004THIGH TRIMMINGS

“Thigh trimmings” are produced by removing smallrgians of thigh
meat from thighs from carcases or parts. The bamesremoved. Th
thigh trimming consists of random size pieces afdless thigh meat.

W

4005DRUMSTICK TRIMMINGS

“Drumstick trimmings” are produced by removing shmpbrtions of
drumstick meat from drumsticks from carcases otspdrhe bones ar
removed. The drumstick trimming consists of randsixe pieces o
boneless drumstick meat.

40061LIumM MEAT (OYSTER)

“llium meat” consists of the boneless meat adjatere ilium bone.
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4007INTESTINES (CHITTERLINGS )

The “intestines” are produced by removing the digestube from the
carcase. The intestines consist of the alimentanalk which extend
from the stomach to the anus emptied of their adrdad processed.

[

6@

4008UNPROCESSED BLOOD

The “unprocessed blood” is produced by removingtlfrom the live
duck during bleeding. The unprocessed duck bloatsists of the blooc
cells, sarcoplasm, and other contents. The bloog aramay not be
coagulated.

4009PROCESSED BLOOD

The “processed blood” is produced by removing blfyoth the live duck
during bleeding and heating in a boiling water bathe processed blog
consists of denatured blood cells, sarcoplasmp#mel contents.

)

d
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Annex |
CODIFICATION SYSTEM
1. Purpose of the GS1 system

The GS1 system is widely used internationally thaarte communication between buyers and
sellers and third-party conformity assessmentieatitit is an identification and communication

system standardized for use across internatiorraebps It is managed by GS1 Global Office,

together with national GS1 member organizationsddhe world.

The system is designed to overcome the limitatiohsising company, industry or country-
specific coding systems and to make trading madiiei@ht and responsive to trading partners.
The use of the GS1 standards improves the effigiamd accuracy of international trade and
product distribution by unambiguously identifyingde items, services, parties, and locations.
GS1 identification numbers can be represented by ciariers (e.g. bar code symbols) to enable
electronic reading whenever required in the tragiraress.

GS1 standards can be used in Electronic Data dege (EDI) and the GS1 Global Data
Synchronization Network (GDSN). Trading partnerse usDI to electronically exchange
messages regarding the purchase and shipping sfgtusduct lots. Trading partners use GDSN
to synchronize trade-item and party informationtheir back-end information systems. This
synchronization supports consistent global prodienttification and classification, a critical step
towards efficient global electronic commerce.

2. Use of the UNECE code in the GS1 system

GS1 uses application identifiers as prefixes tantifle the meaning and format of the data that
follow it. It is an open standard, which can bedised understood by all companies in the
international supply chain, regardless of the camgghat originally issued the codes.

The UNECE purchase specification code defined itice 4.1 has been assigned the GS1
application identifie(7002)to be used in conjunction with a Global Trade Itdomber (GTIN)
and represented in the GS1-128 bar code symboldgy.allows the UNECE code information
to be included in GS1-128 bar code symbols on smgppontainers along with other product
information (see examples 1 and 2).

UNECE meat-cut definitions are also being propdeedise by suppliers as an attribute of the
GDSN global product classification system. In thiey, suppliers can use the UNECE meat-cut
code to globally specify the cut of each productIkETn the GDSN. Once defined by the
supplier, all interested buyers will know the exaldMECE cut of each product published in the
GDSN (see example 3).
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Example 1:
(01)91234567890121(3102) 000076( 15) 990801
(7002) 44932211340000145100( 10) 000831
(01) Global Trade Item Number (GTIN)
(3102) Net weight, kilograms
(15) Use-by date
(7002) UNECE purchase specification code
(20) Batch number
Example 2:
12345678917(3102)004770(13) 0001
(01) Global Trade Item Number (GTIN)
(3102) Net weight, kilograms
(13) Slaughter/packing date
(22) Serial number

Other data, such as the UNECE code, refrigeratioagle and fat depth can be linked to the
GTIN via Electronic Data Interchange (EDI) messages
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3. Application of the system in the supply chain

(1) Customers order, using the UNECE standard
and the coding scheme.

STANDARD
123456780123456

INSIDE

(2) On receipt of the order, the suppliers tramslat(=>
the UNECE codes into their own trade item code UNECE

. STANDARD
(i.e. Global Trade Item Number). 123456780123456

Good
Meats co.
Trade item code

for
INSIDE
94367123456

INSIDE

e
U R AR

sre
L WL
3.

(3) Suppliers deliver the order to the customers.
The goods are marked with the GS1-128 bar code
symbol.

BONELESS OVINE MEAT 201,-0- |

(4) Customers receive the order and the GS1-12 e |
bar code symbol scanned, thus allowing for the 0l

i : it WM GF
automatic update of commercial, logistics and 555,

administrative processes. 51.1-

Ky T DAN
oo v

vvvvvvvvv

5 R
PAGKED ON 16 Jan 1998

KEEP REFRIGERATED

(5) The physical flow of goods, marked with GSInsiards, may be linked to the information
flow using Electronic Data Interchange (EDI) messag
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Example 3
4. Use of UNECE meat-cut definitions in the GDSN
(1) Suppliers publish or update information abopt@duct in the GDSN and use the appropriate

UNECE meat-cut definition to define the meat cuttlud product using the GDSN meat cut
attribute.

GS1 GLOBAL DATA
SYNCHRONISATION
NETWORK

SUPPLIER PUBLISHES
PRODUCT

(2) Interested buyers use the UNECE meat cut aner giroduct information published in the
GDSN to synchronize product information in theirroinformation systems.

GS1 GLOBAL DATA
SYNCHRONISATION >
NETWORK

Vs

BUYERS LOAD PRODUCT
INFORMATION INTO
COMPANY SYSTEM
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(3) Buyers use UNECE meat-cut information in theformation systems to identify by GTIN
which products they wish to order.

GTIN PRODUCT INFORMATION
112270123456 BACK HALF 0401
> 112270123457 LEG QUARTER 0901
998870123001 TRIMMED THIGH 1103
998870123017 WHOLE BIRD 0101

098870123560 BREAST QUARTER 0501
776670678444 BREAST QUARTER 0501

BUYERS IDENTIFY PRODUCTS BY

INFORMATION IN COMPANY 112270123458 ~ WHOLE BIRD 0101
SYSTEM 998870123334  BACK HALF 0401
776670678427  WHOLE BIRD 0101

(4) Buyers use product GTIN and related informatiororder product from supplier using EDI
or GDSN-compatible data pool service providers.

EDI TRANSACTION
112270123458
WHOLE BIRD 0101

N

SUPPLIER POOL BUYERS ORDERS USING EDI
SERVICE OR DATA POOL

(a j
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United Nations
Economic Commission for Europe

Agricultural Standards Unit
Palais des Nations

CH - 1211 Geneva 10
SWITZERLAND

Tel: +41 22 917 1366

Fax: +41 22 917 0629

e-mail: agristandards@unece.org
http://www.unece.org/trade/agr/

AUS-MEAT Ltd

9 Buchanan Street
South Brisbane
4101 Queensland
AUSTRALIA

Tel: +61 7 33 61 92 00

Fax: +61 7 33 61 92 22
e-mail:ausmeat@ausmeat.com.au
http://www.ausmeat.com.au/

GS1 International

Blue Tower

Avenue Louise, 326
BE 1050 Brussels
BELGIUM

Tel: 432 2 788 7800
Fax: +32 2 788 7899
http://www.gs1.org/contact/

Annex |l

ADDRESSES
(English only)

All Russian Research Institute for the Poultry
Industry (VNII Ptitsepererabatyvay uschei
Promychlennosti P/o Rzhavki)

Rzhavki Village

141552, district of Solnechnogorski, Region of
Moscow

RUSSIA

Tel: +7 095 535 15 38
Fax: +7 095 534 47 12
e-mail :vnii orc.ru

United States Department of Agriculture
(USDA)

Agricultural Marketing Service
Livestock and Seed Program
1400 Independence Ave., S.W.
Washington D.C. 20250 0249
UNITED STATES

Tel: +1 202 720 5705

Fax: +1 202 720 3499

e-mail: craig.morris@usda.gov
http://www.ams.usda.gov/




