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UNECE STANDARD

CHICKEN MEAT — CARCASES AND PARTS

Introduction

UNECE standards for meat products

The purpose of UNECE standards for meat products facilitate trade by
recommending an international language for use é@twbuyer and seller.
The language describes meat items commonly tradednationally and
defines a coding system for communication and edaat trade. As the texts
will be updated regularly, meat industry members whlieve that additional
items are needed or that existing items are inateuor no longer being
traded are encouraged to contact the UNECE seiatetar

This text has been prepared under the auspicelseocNECE Specialized
Section on Standardization of Meat. It is part ofesies of standards that
UNECE has developed or is planning to develop.

The following table contains the species for wHitHECE standards exist/or
are in different stages of development, and thedtecfor use in the UNECE
meat code (see section 4).

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

Annex Il contains a description of the codificatisystem, which contains a
specific application identifier for the implemerndat of the UNECE Code.

Species code
Species (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
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1.2

1.3

1.4

Species code
Species (data field 1)
Goose 73
Horse meat (equine) 80
Edible meat co-products 9
Retail meat cuts 91

Scope

This standard recommends an international langfiageaw (unprocessed)
chicken Gallus domesticus) carcases and parts (or cuts) marketed as fit for
human consumption. Products with added ingredieats “chicken
preparations” are not included. The standard pes/igurchasers with a
variety of options for meat handling, packing ar@hformity assessment,
which correspond to good commercial practice foatrand meat products,
intended to be sold in international trade.

To market chicken carcases and parts across itiemah borders, the

appropriate legislative requirements of food stadidation and veterinary

control must be complied with. The standard dodsati@mpt to prescribe
those aspects which are covered elsewhere, andggthoat the standard, such
provisions are left for national or internationagjislation, or requirements of
the importing country.

The standard contains references to other intematiagreements, standards
and codes of practice which have the objective afntaining the quality
after dispatch and of providing guidance to Goveznta on certain aspects
of food hygiene, labelling and other matters whiah outside the scope of
this StandardCodex Alimentarius Commission Standards, Guidelines, and
Codes of Practice should be consulted as the international reference
concerning health and sanitation requirements.

Application

Contractors are responsible for delivering produtist comply with all
contractual and specification requirements andadrésed to set up a quality-
control system designed to assure compliance.

For assurance that items comply with these detaiegiirements, buyers
may choose to use the services of an independabtased third-party to
ensure product compliance with a purchaser’s sigelcifptions. The standard
includes illustrative photographs of carcases ametbcsed commercial
parts/cuts to make it easier to understand theigioms.

Adoption and Publication History

Following the recommendation of the Specializedti®acthe Working Party
on Agricultural Quality Standards adopted the 208@ion at its 62' session
on the basis of document (ECE/TRADE/C/WP.7/2006/k8P012, the 2006
edition of the Standard was revised and up-dated, adopted by the
Working Party at its sixty-eighth session in Novemt2012 (reference
document: ).
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3.

3.1

3.2

UNECE Standards for meat undergo a complete retfeee years after
publication. Following the review, new editions gngblished as necessary.
Changes requiring immediate attention are publisirethe UNECE website
at <http://www.unece.org/trade/agr/standards.htm>.

Minimum requirements

All meat must originate from animals slaughtere@stablishments regularly
operated under the applicable regulations pertginim food safety and
inspection.

Carcases and parts items must be:
« Free from any foreign material (e.g. glass, rubpkstic, metat).
 Free of foreign odours.
* Free of fecal contamination.
 Free of improper bleeding.

» Free of viscera, trachea, esophagus, mature regieewrgans, and
lungs?

« Practically free of feathers and hemorrhaging
* Free of freezer-burh

« Free of gall discoloratioh

Purchaser-specified requirements

The following subsections define the requiremehtt tan be specified by
the purchaser together with the codes to be usaleinUNECE Chicken

Code (see section 4). The UNECE Code for chickeratnpacking is

described in section 3.9.

Additional requirements

Additional purchaser specified requirements thateither not accounted for
in the code (e.g. if code 9 “other” is used) orttipmovide additional
clarification to the product or packing descriptichall be agreed between
buyer and seller and be documented appropriately.

Species

The code for chicken in data field 1 as definedaction 1.1 is 70.

When specified by the purchaser, meat items wilsbbject to metal particle
detection.

Unless these organs are inherent to the itemnifigubc

This can only be allowed if disclosed by theesedind as permitted by national

legislation and by the quality or grade selected.

Freezer-burn is localized or widespread areaseafersible surface dehydration
indicated, in part or all, by changes from originalour (usually paler), and/or tactile
properties (dry, spongy).
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3.3

3.3.1

3.3.2

3.3.3

Product/part

Product/part code

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

Bone

Chicken carcases and parts vary in presentationdoe as follows:

Bone code

(data field 3a) Category Description

0 Not specified

1 Bone-in Product has no bones removed
2 Partially boneless Product has some, but not all bones removed
3 Boneless Product has all bones removed
4-9 Codes not used

Skin

Chicken carcases and parts are available for tweitte skin (skin-on) or
without skin (skinless). Skin-on carcases andspare available in skin
colours “yellow” and “white.” Skin options are:

Skin code
(data field 3b) Category Description
0 Not specified
1 Product with skin that is either whitish or yellahiin
colour; white skin and yellow skin product shalt no
Skin-On, colour not  be mixed in the same lot without the consent of the
specified buyer
Skin-On, White Skin Product with skin that has a whitish colour (Figlije
Skin-On, Yellow Skin Product with skin that has yellowish colour (Fig@)e
Skinless Product with all skin removed (Figure 3)
5-9 Codes not used

Figure 1:Whole Bird with
White Skin

Figure 2: Whole Bird with

Yellow Skin Figure 3:Skinless Whole Bird
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3.4

Refrigeration

Chicken carcases and parts may be presented ¢luhigied with ice packed in the
container, chilled with dry ice packed in the camea, lightly frozen, deeply chilled,
frozen, deep frozen, individually (quick5) deepziga without ice glazing, or individually
(quick5) deep frozen with ice glazing. Not allegaries may be used by all regions.
Depending on refrigeration method used, tolerafmepgroduct weight are to be agreed
between the buyer and seller. It is the respoiitsitof the operator to ensure that ambient
temperatures are such throughout the supply chsatio @ensure uniform internal product
temperatures as follows:

Refrigeration code

(data field 4) Category Description
0 Not specified
1 Internal product temperature maintained at not thas —
2.0 °C and not more than + 4.0 °C at all times foilhg the
Chilled post-slaughter chilling process
2 Internal product temperature maintained at not thas —
2.0 °C and not more than + 4.0 °C at all times foilg the
Chilled, with  post-slaughter chilling process and packed in aaioer
Ice Added  with ice (frozen water, not dry ice)
3 Internal product temperature maintained at not thas —
Chilled, with 2.0 °C and not more than + 4.0 °C at all times foilhg the
Dry Ice (CQ) post-slaughter chilling process and packed in aaioer
Added  with dry ice (CQ)
4 Deeply Internal product temperature maintained at nottleas —12
Chillec® °C and not more than —2.0 °C at all times afterzireg
5 Internal product temperature maintained at —12 P@xss
Frozen at all times after freezing
6 Internal product temperature maintained at —18 PCzss
Deep Frozen at all times after freezing
7 Individually
(Quick’)
Deep Frozen, Product is individually frozen before packing and
without Ice maintained at an internal temperature —18 °C or dsal
Glazing times after freezing
8 Product is individually frozen before packing and
Individually ~ maintained at an internal temperature —18 °C or &l
(Quick’) times after freezing. Ice glazing methodology &tiklling
Deep Frozen, terminology must be agreed between the buyer alet.se
with Ice  The methodology used and any weight pick-up duiEdo
Glazing  glazing must be declared on the product descrifiibel
9 Can be used to describe any other refrigerationedgre
Other  between buyer and seller

The dry ice shall not be in direct contact wiie product.

This method of refrigeration should only be ut@adshort term storage for retail.
Timelines and temperatures for individually (dgideep frozen shall conform to
relevant legislation of the importing country. Exale To meet the relevant European
Union legislation (see Dir. 89/108/EEC) the tempamashall be achieved at a
minimum rate of 5 mm/hour.
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3.5 Production History

3.5.1 Traceability

The requirements concerning production historypesisied by the purchaser
may require traceability systems to be in placeac€ability requires a
verifiable method of identification of products batches of products at all
relevant stages of production. Traceability recontsist be able to
substantiate the claims being made and the contfprafi the procedures
must be certified in accordance with the provisicoscerning conformity
assessment requirements of section 3.8.

3.5.2  Chicken category

Chicken category

code (data field 5) Category Description

0 Not specifie(

1 Very young
chickens Less than 28 days of age

2 Less than 84 days of age, tip of sternum is flexillot
Young chickens ossified)

3 Less than 84 days of age, tip of sternum is lesskile
Roasters (partly ossified) than for young chicken category
Capons 1 Surgically neutered chickens, less thardage of age

5 Surgically neutered chickens, more than 140 days of

age.*

Capons 2 days

6 Egg-laying hens Hens of laying strains with comgliebssified sternum

Breeding hens and
roosters Females and males with completely ossstiechum

Code not used
Other

*In the EU capons age at castration and at slaughter is established in the
Marketing Standards for Poultry (Regulation (EC) No 543/2008)

3.5.3  Production system

The purchaser may specify a production systemnincase, the production
has to be in conformity with the regulation in feria the importingcountry.
If no such regulation exists, the regulation of &xporting country shall be
used.
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3.54

Production system

code
(data field 6) Category? Description
0 Not specified
1 Chickens are raised in heated and either ventiategen-
Conventional sided growing houses
2 Chickens from slow maturing breeds raised with djseti
low density indoors and outdoors with unrestriddednal
outdoor access for at least half of their tota.lifhe feed
must contain at least 70% cereals. The minimungsiesu
Free-range lage is 56 days
3 Chickens from slow maturing breeds raised with djseti
low density indoors and outdoors with unrestriddednal
outdoor access for at least half of their tota.lifhe feed
must contain at least 70% cereals. The minimunysiau
Free-range 2age is 81 days
4 Chickens are raised in heated and either ventiategen-
Free-range 3sided growing houses with access to the outdoors
5 Pastured/pastureChickens are raised outdoors utilizing movable engles
raised located on grass
6 Production methods that conform to the legislatibthe
Organi¢ importing country concerning organic production
7-8 Codes not used

Can be used to describe any other production syatgeed
Other between buyer and seller

Feeding system

The purchaser may specify a feeding system. Incaisg the feeding has to
be in conformity with the regulation in force iretimporting country. If no
such regulation exists the feeding system shaligreed between buyer and
seller.

Feeding system code

(data field 7) Description
00 Not specified
01 Conventional
02-09 Codes not used
10 FM free
11 FM & IAO free
12 FM, IAO & GP free

8 In the EU the age of capons and the types ofifarmre laid down in regulation EC
543/2008 except for organic farming regulation E@/8807 (available at <http://eur-
lex.europa.eu>).

9 Organic production systems include specific fegdipstems. The option “organic”
is therefore not repeated under feeding system.
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3.55

3.5.6

Feeding system code

(data field 7) Description
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
33 I1AO, 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 Can be used to describe any other feeding systesea@gr
between buyer and seller
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 geneticaitydified organisms.

The definitions of the terms above have to be imfaonity with the
legislation of the importing country.

Slaughter system

Saughter system code (data

field 10) Category Description

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 Any other authorized method of slaughter must be

Other agreed between buyer and seller

Chilling system
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3.5.7

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

The following chilling systems may cause weightngdirough technically
unavoidable water retention. The product descnigitidoel must contain the
percentage of water contained in the product éxiteeds the technological
limits as defined in the legislation of the impaogi country. If such
legislation does not exist those limits must beeadrbetween buyer and
seller. The methods used for the determining ofwader content must be
agreed between buyer and setfer.

Chilling system code

(data field 9) Category Description
0 Not specified
1 Immersion
chilled (no Product chilled by movement through reverse-flonéotd
additives) water
2 Immersion
chilled Product chilled by movement through reverse-flowiogd
(additives) water containing anti-microbial agents
3 Air chilled (no
additives) Product chilled by cold air
4 Air chilled
(additives) Product chilled by cold air containigti-microbial agents
5 Air-spray chilled Product chilled by cold air interspersed with fimater
(no 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

Can be used to describe any other chilling systewesg
Other between buyer and seller

Anti-microbial treatments

Save as otherwise established in the importing trgurthe following
treatments may take place before or after chilliignese can include
physical, chemical or biological treatments eitheeparately or in
combination, meeting relevant legislation in th@arting country.

Treatment code
(data field 10) Category Description
0 Not specified
1 Without any
anti-microbial
treatment Nanti-microbial treatment has been used

10" Relevant methods can be found in article 9 ofthé Regulation (EEC) 1538/91

(consolidated text available at <http://eur-lexapa.eu>).
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3.6

3.6.1

3.7

3.7.1

Treatment code

(data field 10) Category Description
2 With specified
anti-microbial The specific treatment(s) must be agreed upon legtwe
treatment(s) buyer and seller
3-9 Codes not used
Quality level

Definition of codes

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

Quality code
(data field 11) Category Description
0 The minimum conditions in section 2 have to be dagdp
Not specified with
1 Quality Level 1 Product meets highest quality le¥el
Quality Level 2 Product meets second quality Ieel
3-8 Codes not used

Other quality level or system agreed between bagdr
Other seller

Labelling information to be mentioned on or dixed to the marketing
units of chicken carcases and parts

Mandatory information

Without prejudice to national requirements of thaorting countries, the
following list contains information that must betkéd on product labels on
packed chicken 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

» Appropriate identification of packer, distributar dispatcher

Net weight in kg (and optionally Ib)

» Percentage of additional water conforming to sec8®.6

11 | used, the quality level should conform to relet/&gislation of the importing
country. If such legislation does not exist, thérdon of the quality level should be
agreed between buyer and seller.

11
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3.7.2

3.8

Other product claims

Other product claims may be listed on product lskes required by the
importing country’s legislation, or at the buyer&qjuest or as chosen by the
processor. If listed, such product claims must dxéfiable (see also 3.5.1).

Examples of such product claims include the follogyvi

Country of birth

Country(ies) of raising

Country of slaughter

Country(ies) of processing/cutting
Country(ies) of packing

Country of origin: In this standard the term “coynbf origin” is
reserved to indicate that birth, raising, slaughpocessing/cutting
and packing have taken place in the same country

Production and feeding systems
Processing/packaging date
Quality/grade/classification
Slaughtering procedures

Chilling system

Provisions concerning conformity assessmentqeirements

The purchaser may request third-party conformitseasment of the
product’s quality/grade/classification, purchaseedfied options of the
standard, and/or animal identification. Individeaihformity assessments or
combinations may be selected as follows:

Quality/grade/classification conformity assessmenguality): a third party
examines and certifies that the product meets tladity level requested. The
name of the third-party certifying authority andatity grade standard to be
used must be designated as noted in 3.1.

Trade standard conformity assessment (trade standd): a third party
examines and certifies that the product meets tihehpser-specified options
as specified in this trade standard, except folitguavel. The name of the
third-party certifying authority must be designates noted in 3.1.
Optionally, the purchaser may indicate specificcpaser specified options to
be certified after the name of the third-party igirtg authority.

Chicken or batch identification conformity assessmet (chicken/batch
ID): a third party certifies that the product meetscHjmsa requirements. The
name of the third-party certifying authority andethequirements must be
designated as noted in 3.1.

Conformity assessment code

(data field 14) Category
0 Not specified
1 Quality/grade/classification (quality) conformitgsessment
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Conformity assessment code
(data field 14) Category

Trade standard conformity assessment
Chicken/batch identification (chicken/batch ID) comhity assessment
Quality and trade standard conformity assessment
Quality and chicken/batch ID conformity assessment
Trade standard and chicken/batch ID conformity sssent
Quality, trade standard, and chicken/batch ID conity assessment
Code not used
Other

© 0 N O 0o b~ WDN

3.9 Provisions concerning packing, storage, andansport

The conditions of storage before dispatch and theipeent used for
transportation shall be appropriate to the physiad, in particular, to the
thermal condition of the chicken carcases and péctsilled or frozen) and
shall be in accordance with the requirements of ithporting country.
Attention is drawn to the provisions of tHéNECE Agreement on the
International Carriage of Perishable Foodstuffs and on the Special
Equipment to be Used for Such Carriage (ATP)
(http://www.unece.org/trans/main/wpl1/atp.html)

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.

The weight can also be indicated as a weight ramgfinition of the weight
ranges and their application and verification maestagreed between buyer
and seller.

Buyer and seller may agree on individual produeteiweight as follows:

Piece weight code (data field P1) Category/Description

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 fhr@duct and is used to
segregate the product into consumer- or institafisized units, and is
placed inside a shipping container during transg@ne or more pieces may
be enclosed in a primary packaging. The primankaging may be specified
as follows:
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Primary

packaging code

(data field P2) Category Description
00 Not specified

01 Packaging made from flexible, plastic film to ersgdroduct that

is closed by commercial methods. A plastic-filmeli in a box is
considered part of the shipping container and notirdernal
Plastic bagpackage

02 Plastic bag,
vacuum Plastic bag or other similar material that adhecethe product
packagedthrough the removal of air by vacuum and a heatrepalosure

03 Plastic bag,Plastic bag or other similar material that hasraariocking seal
resealablethat can be repeatedly opened and closed
04 Plastic bag,

with modified Plastic bag or other similar material that is @lleith a gas and
atmospheresealed to assist in maintaining product quality

05 Bubble pack, Plastic bag or other similar material that is ugedenclose
portion individual servings of product
control

06 Flat bottom, tray-shaped container made of polgstgror other

similar plastic material. Product is placed in thn@y and then

over-wrapped with a plastic film that encloses fireduct. A

moisture-absorbing pad may be placed in the trageurthe
Tray pack product to absorb excess moisture

07 Shallow, flat bottom container made of polystyreme other
similar plastic material. Product is placed in tihay over a
Tray pack, moisture-absorbing pad, then over-wrapped with astj film
with modified that encloses the tray and the product, and gaddsd and the
atmospherepackage sealed to assist in maintaining produditgua

08 Container made of paper, plastic, or other rigid tewaoof
Cup/tub material with a flat bottom and a lid closure
09 Paper container that holds the product and is phdkside a

packing container. The carton may: (1) have anrégpated

and/or coated wax surface, or (2) be lined withast-film or

other polyethylene bag. The carton is closed usmgmercial

methods. If this package is selected, the purchasest also

specify the type of packing container into whicle tbarton is
Carton placed

10-97 Codes not
used

98 Product is not packaged into consumer- or instihai-sized
units, (e.g. product is packed directly in a pagkiontainer such
Not packagedas a returnable plastic container, lined box, dk bin)

99 Other

3.9.3 Consumer labelling

Consumer labelling of the primary package may leei§ied as follows:

14
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Consumer labelling

code
(data field P3) Category/Description
0 Not specified
1 Labelled: consumer labels shall be present ongmgeek They must be in
accordance with the requirements of the countigestination
Not labelled
3-9 Codes not used

3.9.4 Weight of the primary package

The weight of the primary package contents is tia sf the weight of the
pieces contained, as defined in 3.9.1. The weightalso be indicated as a
weight range. In this case the definition of theighe ranges and their
application and verification must be agreed betwagrer and seller.

Primary package weight code

(data field P4) Category/Description
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 identi&/ product during
transport. Secondary packages conefstone or moreprimary packages.
Secondary packages must be labelled in accordaiticeéhg requirements of
the country of destination. Secondary packagingy rha specified as

follows:
Secondary
packing code
(data field P5) Category Description
0 Not specified
1 Box, unlined and Container made from corrugated paper. Closed usp® ta
unwaxed straps, or other commercially acceptable methods
2 Corrugated paper container that has a plastic-famIming the
Box, lined and inside of the container. Closed using tape, strapsther
unwaxed commercially acceptable methods
3 Corrugated paper box impregnated and/or coatedwéthto
Box, unlined and  waterproof the container. Closed using tape, st@psther
waxed commercially acceptable methods
4 Container, Container or “tote” made of plastic or other authed material
returnable that is recovered by the processor after delivery
5 Large corrugated paper container that isreobvered by the
Bulk bin, non- processor after delivery, which may or may not laex w

returnable impregnated or lined with a plastic-film bag
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3.9.6

3.9.7

4.1

Secondary
packing code
(data field P5) Category Description
6 Bulk bin, Large container made of plastic or other authoripaterial that
returnable is recovered by the processor after delivery
7-8 Codes not used
Other

Secondary package weight

Secondary package weight is specified in kilogra®sgive digits with one
decimal place (0000.0 kg). Secondary package wedbtances and weight
ranges to be determined by the buyer and sellpoi@sl in 3.9.1.

Secondary package weight code (data field

P6) Category/Description
00000 Not specified
00001-99999 Specify five-digit piece weight (0000.0) in kilogna

Poultry meat packaging and packing coding fmat

The following table demonstrates the general appto of the coding
format for describing packaging and packing foickbi:

Data

field Description Section Coderange

P1 Piece weight 3.9.1 0-9
P2 Primary packaging 3.9.2 00-99
P3 Primary package consumer labelling 3.93 0-9
P4 Primary package weight 3.94 0-9
P5 Secondary packaging 3.95 0-9
P6 Secondary package weight 3.9.6 00000-99999

UNECE Code for purchaser requirements for Chicken Meat

Definition of the code

The UNECE Code for Purchaser Requirements for emickeat has 14
fields and 20 digits (2 digits not used) and isombination of the codes
defined in sections 3 and 5.

Field 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 3.33 0-9
4 Refrigeration 3.4 0-9
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4.2

51

Field no. Name Section Code Range
5 Category 3.5.2 0-9
6 Production system 3,53 0-9
7 Feeding system 354 00-99
8 Slaughter system 355 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 - -
13 Field not used - -
14 Conformity assessment 3.8 -9
Example
The following example describes: a deep-frozenloyekkin, whole young
chicken with giblets, which was organically growndaraised, with no
fishmeal used in the feed, air chilled without ddds, and without anti-
microbial treatments. The chicken is of the higlepglity and the quality
and trade standard are to be certified by a comppagified by the buyer.
This item has the following UNECE Chicken Meat Code
70010113626100311004
Field no. Name Requirement Value
1 Species Chicken 70
2 Product/part Whole bird 0101
3a Bone Bone-in 1
3b Skin Skin-on, yellow skin 3
4 Refrigeration Deep-frozen 6
5 Category Young chicken 2
6 Production system Organic 6
7 Feeding system Fish meal free 10
8 Slaughter system Not specified 0
9 Chilling system Air chilled, no additives 3
10 Anti-microbial treatment No anti-microbial tre@nts used 1
11 Quality Quality level 1 1
12 Field not used -
13 Field not used -
14 Quality and trade standard conformity

Conformity assessment assessment 4

Carcases and parts descriptions

Multilingual index of products

17



ECE/TRADE/C/WP.7/2012/4

18

Product English French Russian Spanish Chinese
0101 Tymka
norpoutenas (TIT)
C KOMIIJICKTOM
Whole bird Poulet entier morpoxoB u mieeit Pollo entero By
0102 Whole bird
without Poulet entier Tymxka Pollo entero sin 2 P A 4%
giblets sans abatsnorpourenas (TII) menudencias pc)
0103 Boneless Poulet entier Tymka Pollo entero
whole bird désossé, norpomenas (TII) deshuesado sin
without wings sans abats ni  o6BaneHHas 6e3 alasni EWEWNE
and giblets ailes KpeUTheB  Mmenudencias FoB H&
0104 Whole bird
without Poulet entier
giblets, with sans abats Tymka Pollo entero sin
long-cut avec pilons notpoutenas (TII) menudencias
drumsticks Ccoupe ¢ HU3KUM CPEe30M con piernas
(Shank) longue romeHeit corte largo  2:JNA %S
0105 Whole bird Poulet entier Pollo entero sin
without sans abats Tymka  menudencias
giblets, with avec mnorpomeHas (TIT) con medio
half neck demi-cou ¢ monoBuHO¥ men cogote FJEFILAG
0106 Whole bird Poulet entier Pollo entero sin
without sans abats Tymka  menudencias
giblets, with avec cou norporuenas (TII) con cogote
whole neck entier ¢ mertoit meeit entero AN
0107 Whole bird Tymika
without Poulet entier norpomenas (TIT) Pollo entero sin
giblets, with sans abats ¢ neoraeneHHoi menudencias
head avec téte TOITOBOM con cabeza ik A%
0108 Tymka
Whole bird Poulet entier norpomenas (TIT) Pollo entero sin
without sans abatsc HeotaeneHHBIMU menudencias
giblets, with avec téte et romoeoitm  con cabezay ki NH
head and feet pattes  mIOCHaMu HOT patas %55
0201 Poulet
découpé en Tymuka,
deux paszenaHHas Ha 2
2-Piece cut-up (demi-poulet 4acTH Pollo en
(Split bird) ) (momyTymikm) mitades A A
0202 Poulet Tymika,
4-Piece cut-up découpé en pasnenannas Ha 4
(Quartered quatre (quart 4acTH Pollo en
bird) de poulet) (ueTBEpTHHBI) cuartos B RN
0203 Poulet Tymika,
découpé en pasnenannas ua 6  Pollo trozado
6-Piece cut-up six gacteii  en 6, sin alas INE
0204 Poulet
découpé en Tymuka,

8-Piece cut-
up, traditional

huit, selon pasnenanuas na 8
un mode yacrei,
classique TPaJUIHOHHO

Pollo trozado
en 8,
tradicional &4 )\ 43k
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0205 Poulet
découpé en Tymuka,
8-Piece cut- huit, selon pasnenannas ua 8  Pollo trozado
up, non- un mode non qacTei, en 8, no JAEEG )\ 4
traditional classique HeTpagMLHOHHO tradicional ZEN
0206 Poulet
découpé en Tymuka,
neuf, selon pasxenannas Ha 9 Pollo trozado
9-Piece cut- un mode yacrei, en9,
up, traditional classique TPaIMIHOHHO tradicional &4 L4314
0207 Poulet
découpé en Tymuka,
9-Piece cut- neuf, selon pasxenannas xHa 9 Pollo trozado
up, country- un mode wactei, pasaenka en 9, corte IEFEZ LA
cut particulier "Kantpu" rastico %
0208 Poulet Tymika,
10-Piece cut- découpé en paspmenannas ma  Pollo trozado
up dix 10yacreii en 10 4k
0301 Moitié
antérieure
(moitié
Front half ailes) Iepennss wacte Mitad delantera  HIf 40 &
0302 Moitié
antérieure  Tlepenusis yacThb
Front half sans ailes 0e3 KpbUIbEB
without wings (poitrine  (uenast rpyaxa ¢
(Whole breast entiére avec  mpuneraromeii Mitad delantera AT ET
with back) dos)  4acThIO CIMHKH) sin alas PAREN
0401 Moitié
postérieure
Back half (moitié
(Saddle) cuisses) 3aguss sacte  Mitad trasera  J5 04k
0402 Moitié
postérieure
sans
croupion
Back half (moitié
without tail cuisses sans 3aauss uacts 6e3  Mitad trasera AR5
(Saddle) croupion) ry3KH sin rabadilla WANLN
0501 Quart
antérieur Mepenusis
Breast quarter (quart aile) YeTBEpTHHA Pechuga &l &
0502 Split breast Quart Mepenuss
with back antérieur  gerepTuHa 6e3 e i Y
portion sans aile kpeuia  Media pechuga &
0601 Poitrine
entiére avec
Whole breast cotes et
with ribs and filets I'pynxa c peobpamu Pechuga entera,
tenderloins internes  w maneim gune  con costillas 5 A KM
0602 Bone-in Poitrine ['Pysxa c pebpamn  pechuga entera, i 814

whole breast

entiére non 1 KpbUIbSIMHU

con costillas y K
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with ribs and désossée alas
wings avec cotes et
ailes
0603 Poitrine
entiere
Boneless désossée
whole breast avec viande O6sanennass Pechuga entera,
with rib meat, de cotes, rpyzKa ¢ con carne de
without sans filets peGepusiv msicom  costillas, sin - TH A5 B
tenderloins internes  Ge3 manoro duie filete SN
0604 Poitrine
Boneless entiére
whole breast désossée O6BaseHHast
with avec filets rpynka ¢ maneiv Pechuga entera, Jo 8 A
tenderloins internes ¢une con filete i A
0605 Poitrine
Boneless entiére
whole breast désossée O6BaseHHast
without sans filets rpyznka 6es Pechuga entera, Joi ANt B
tenderloins internes Maioro Quie sin filete H
0701 Moitié de
Bone-in split poitrine non
breast with désosséellonosuna rpynku Media pechuga, 8 K (
ribs avec cotes ¢ pebpamu con costillas +)
0702 Moitié de
poitrine non
Bone-in split désosséellonosuna rpynku  Media pechuga,
breast with avec cotes et cpebpamuu  con costillas y i AR E
ribs and wing aile KPBUTOM alas K (38
0704 OoBasneHHas
Moitié de nonoBuHa rpyaku
poitrine 0e3 MAKOTHBIX
Boneless split désossée tkaneir Media pechuga,
breast without sans viande  npuneraomux  parcialmente JoE /N A
rib meat de cbtes pebep deshuesada €
0705 Yactuaao
oOBaJicHHAS
II0JIOBUHA IPYAKU
Moitié de ¢ MAKOTHBIMHU
poitrine TKAHIMH
Partially partiellemen MPUJICTAFOIINX
boneless split t désosséepebep u mwieuesoii Media pechuga,
breast with rib avec viande  wactsio kpsura  parcialmente
meat and first de cotes et  («sosaymmas»  deshuesada,
segment wing premier Ipy/aKa Win con primer #5451 H#
(Airline breast segment dpanmysckas  segmento del AR (2
or French cut) d’aile paszernka) ala )
0801 Tenderloin
(Inner fillet,
tender, small Filet
fillet) (interne) Maroe dure Filete BE
0802 Tenderloin Filet Manoe ¢une 6e3 Filete sin punta
(Inner fillet, (interne) BBICTYTAIONICH detendon  JkHA

20



ECE/TRADE/C/WP.7/2012/4

Product English  Page French Russian Spanish Chinese
tender, small avec tendon yacrtu Cyxoxuius
fillet) with sectionné
tendon tip off
0901 Leg with back
portion (Leg 3aHsis Muslo con
quarter) Quiart cuisse YeTBEpTHHA pierna  BEPIY Sk
0902 Leg with back Quart cuisse
portion, sans
without tail croupion 3aHsis Muslo con
(Leg quarter avec partie  uersepTuHa 6e3 pierna, sin A7 R IY
without tail) de dos ry3KH rabadilla WANLN
0903 Leg with back
portion,
without tail
and Quart cuisse
abdominal fat sans
(Leg quarter croupion ni 3amHss Muslo con
without tail graisse  uerBepTHHA Oe3 pierna, sin
and abdominale I'Y3KH U rabadilla ni
abdominal avec partie  a6IOMHHAIBEHOTO grasa AN R
fat) de dos KHpa abdominal i VY 434
0904 Long-cut
drumstick and Pilon coupe
thigh portion longue et Toxens ¢ yacTbio
with back partie de Oelpa v 4acTb
(Long-cut haut de Gempa ¢ Muslo con
drum and cuisse avec  npuierarouiei pierna corte Ky &
thigh portion) partie de dos cnmekoi  largo y espalda il
1001 Whole leg
(Short-cut Cuisse
leg) entiére Oxopouok  Piernaentera V)4
1002 Whole leg
with Cuisse OKOpOYOK C
abdominal fat entiere avec abmomunansueiM  Pierna entera
(Half saddle graisse  skupoM (3aHsist con grasa
without back) abdominale sacts 6e3 cruHKN) abdominal iy ity 4 iR
1003 Cuisse
Whole leg, entiére OKOpOYOK C
long-cut coupe  Hu3KkuM cpesom  Pierna entera,
(Long-cut leg) longue TOJIEHH corte largo  KPJ£fi
1004 Whole leg Cuisse
with entiére avec Pierna entera
thigh/drumsti incision du con muslo, con  fabI4f
ck incision haut de Oxopouok ¢ incisionen la  CKERAFI
(Short-cut cuisse et du mazmpesom mpim,  parte alta del EEEREAIY)
Suijiire) pilon GenpalroneHu muslo HO
1005 Whole leg, Cuisse
long-cut, with entiere OKOpOUOK C
thigh/drumsti coupe  HH3KHM Cpe3oM Kby
ck incision longue avec ronennu  Pierna entera, CKBEAA
(Long-cut incision du HazpesoM Memmy  corte largo con EEEBEAIL)
Suijiire) haut de Genpalrosienu incisién vam)
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cuisse et du
pilon
1101 Haut de
Thigh cuisse Benpo Muslo FEYN
1102 Bone-in thigh
with back Haut de
portion cuisse non Muslo con
(Thigh désossé avec benpo c yacteio  hueso y carcasa
quarter) partie de dos CIIMHKH trasera iy KR
1103 Boneless Haut de Oo6BasnieHHOE
thigh, cuisse KUTOBAHHOE Muslo JoEg 2K
trimmed désossé paré 6empo deshuesado i P
1104 Haut de
cuisse Muslo
désossé OGBaseHHOEe deshuesado
Boneless découpé enbeapo KBaapaTHOI cortado JEH VIR
thigh, squared carré bopmbl cuadrado i A
1105 Haut de
Boneless cuisse OGBaseHHOe
thigh, désossé paré YKMJIOBAHHOE Muslo
trimmed and et découpébenpo keamparnoii  deshuesado en Jo#H £ 7
squared en carré (popMBI dostrozos  VIKHERA
1201 Drumstick
(Drum) Pilon Tonenp Pierna EEER
1202 Slant-cut
drumstick
(Drum Pilon coupe  Kococpesanuas Pierna corte
portion) oblique roseHsb oblicuo  R}YIEEERR
1301 Whole wing Aile entiére Kpsuto Ala entera sl
1302 Premier et [lneuesas u
deuxiéme  jokrepas wacth
1%t and 2¢ segments KpbLIa, 1%y 2° VIE#
Segment wing daile  coeguuennsie V- segmento del  (F1FI2Y
(V-wing) (coupe en V) obpasno  ala (ala en V) )
1303 2%and ¥ Deuxiéme et
Segment wing troisieme 2°y 3" il
(2-joint wing, segments Jlokrtesas wacte  segmento del  (ZFE2F137
wing portion) d’aile  xpbuta ¢ kuCTBIO ala )
1304 IlneueBas yacTh
1% Segment Premier KphUIa
wing (Wing segment («zpammer>, 1*" segmento AR
drummette) daile I1eyo) delala (Z—T
1305 29 Segment
wing (Wing Deuxieme
flat, mid- segment  JlokreBas 4acTh 2° segmento e
joint) d’aile  xpbina («paaT>) del ala (27
1306 3! Segment Troisiéme Kuctb Kkpblia 3* segmento .
wing (Wing segment (xonuuk, del ala (punta R
tip, flipper) d’aile dnunmep) deala)  (E371)
1307 £' Segment Premiers et [TneueBas u Primer y
and 2¢ deuxiémes  JoKTeBas YacTH segundo s
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Segment segments kpeula  segmentos del  (ZLFI27T
wings d’aile ala separados )
(Disjointed [seéparés]
wings)
1308 Wings with Kpblibst ¢
back attached, npuIeraroei
whole Ailes aveC  4acTbiO CIMHKU
(Pipistrelli- dos attaché, (pasmenka Alas con
cut) entieres «[lunucrpeum») carcasa trasera Gitd ke
1401 Hwxnsst gactb
CITMHKH I10CJIC
Stripped Bas de dos uacruunoii mmn Carcasa trasera
lower back dépouillé  nonwnoii o6BanKu sin carne 12N
1402 HwxHsst gactb
Lower back Bas de dos cmukn  Carcasa trasera 12
1403 Bepxwnss gactb Carcasa
Upper back Haut de dos CITHHKH delantera JAR
1404 Carcasa entera
Whole back Dos entier Cnivnka sin costillas AR
1501 Tail Croupion I'y3ka Rabadilla X
1601 O6paboranHast
Neck Cou TTest Cogote X fr7
1701 O6paboranHast
Head Téte rojioBa Cabeza 3k
1801 Parties
inférieures
Processed de pattes  OGpaboraHHbie Patas
paws préparées IUTFOCHBI HOT procesadas Jil L/MNRJR
1802 Pattes  OG6paboTanusie Patas largas
Processed feet préparées HOTH procesadas T KKK
1803 Parties
inférieures
de pattes
Unprocessed non Heob6paboTanusie Patas sin
paws préparées IUTFOCHBI HOT procesar NN
1804 Unprocessed Pattes non Heobpaboranusie Patas largas sin
feet préparées HOTH procesar KRR
1901 Oo6paboTtaHHbIi
Gizzards, Gésiers, MBIIICYHBIN Mollejas
processed préparés KEIYIOK procesadas X fiti
1902 MBIIIeYHbIH
KEITYIOK,
Gésiers, o00pabGoTaHHbI 1
Gizzards, coupe en  paspesansslii B Mollejas, corte
butterfly-cut papillon BuzIe 6a60UKH mariposa WU TS fili
1903 . MeEl111eYHBII
Gizzards, —
V-style cut 00paboTaHHbIN 1
(V-style Gésiers, V-o6pazno Mollejas, corte
gizzards) coupe en V paspesaHHblit enV VIS il
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2001 IMeyenn
Livers Foies  o6paboranHas Higados Py
2101 Cepnaue
obpaboTanHoe 6e3
BEPXYIIKHA
Hearts, cap- Cceurs, sans aopransHoro  Corazones sin
off «coiffe» KJIaraHa casquete  EEEL
2102 Hearts, cap- Cceeurs, avec Cepmue Corazones con
on «coiffe»  neobpaboTanHoe casquete i EEASL
2201 Testes (Fries,
testicles) Testicules CeMeHHUKHI Testiculos 2H
2301 Peau de Piel de la
Breast skin poitrine Kosxa rpyaku pechuga i iz
2302 Peau de haut
de Koxa Piel del muslo
Thigh/leg skin cuisse/cuisse 6Geapalokopouka y pierna 119574
2303 Peau de
Body skin corps Koxa tymku  Piel del cuerpo 5
2401 AOIOMUHATBHBIN
Abdominal fat Graisse  xwup (JtucToBoit Grasa
(Leaf fat) abdominale XKHp) abdominal XSt i
4001 2-Product
combinations Combinaiso Combinacién
(2-product ndedeux  Habop u3 nByx de dos
combo) produits BHIOB NPOYKTOB productos &
4002 3-Product
combinations Combinaiso Combinacién
(3-product ndetrois  Habop u3 Tpex de tres
combo) produits BHIOB IPOIYKTOB productos FEe
4003 4-Product
combinations Combinaiso Combinacién
(4-product n de quatreHaGop u3 ueTsipex de cuatro
combo) produits BuIOB MPOIYKTOB productos HE

5.2  Chicken skeletal diagram explanation

Two of the three skeletal diagrams of a whole obickhown below are used
to illustrate the composition of each poultry produThese three diagrams
show the major bones of the chicken in dorsal akhéew (in pink), ventral
or breast view (in green), and lateral or side vi@awyellow). The shaded
areas of views for the particular product represém portion and muscles of

the chicken included in that product.
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5.3

) Humerus
Clavicle
Sternum Metacarpals and Phalanges
Sternal Ribs Ulna and Radius
Patella
Sternal Crest Vertebral Ribs
Phalanges
Pelvic Bones
DORSAL VIEW
Sternal Ribs "
Sternum Backoone
Metastemum Vertebral R|bS
Tibia
Metatarsus
llium
Femur —

Chicken meat parts
0101 WHOLE BIRD

A “whole bird” consists of an intact carcase with @arts, including the
breast, thighs, drumsticks, wings, back and abdahfat. The head and feet
are removed, and the oil gland and tail may or matybe present. The neck
with or without skin and gizzard, heart and livgib{et pack) are included as
separate parts.

0102 WHOLE BIRD WITHOUT GIBLETS

A “whole bird without giblets” consists of an intacarcase with all parts,
including the breast, thighs, drumsticks, wings;kband abdominal fat. The
head and neck with skin, feet, gizzard, heart aret lare removed. The oil
gland and tail may or may not be present.

0103 BONELESS WHOLE BIRD WITHOUT GIBLETS AND WINGS

A “boneless whole bird without giblets and wingsinsists of an intact
carcase with the breast, thigh, and drumstick mEa. head and neck with
skin, wings, feet, gizzard, heart and liver, odmyll and tail are removed.

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

A “whole bird without giblets, with long-cut drunisk” consists of an intact
carcase with all parts, including the breast, thjglong-cut drumsticks,
wings, back and abdominal fat. The head and nettk skin, paws, gizzard,
heart and liver, are removed. The tail may or matybe present.
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0105 WHOLE BIRD WITHOUT GIBLETS, WITH HALF NECK

A “whole bird without giblets, with half neck” coists of an intact carcase
with one-half of the neck attached with all paitgjuding the breast, thighs,
drumsticks, wings, back and abdominal fat. The heae-half of the neck,
feet, gizzard, heart and liver are removed. Thelaihd and tail may or may
not be present.

0106 WHOLE BIRD WITHOUT GIBLETS, WITH WHOLE NECK

A “whole bird without giblets, with whole neck” ceists of an intact carcase
with the neck attached with all parts, including tireast, thighs, drumsticks,
wings, back and abdominal fat. The head, feet,agizzheart, and liver are
removed. The oil gland and tail may or may not tesent.

0107 WHOLE BIRD WITHOUT GIBLETS, WITH HEAD

A “whole bird without giblets, with head” consist$é an intact carcase with
the head attached with all parts, including theabtethighs, drumsticks,
wings, back and abdominal fat. The feet, gizzardart and liver are
removed. The oil gland and tail may or may not tesent.

0108 WHOLE BIRD WITHOUT GIBLETS, WITH HEAD AND FEET

A “whole bird without giblets, with head and feetbnsists of an intact
carcase with the head and feet attached. All pamtduding the breast,
thighs, drumsticks, wings, back and abdominal fa& also attached. The
gizzard, heart and liver are removed. The oil gland tail may or may not
be present.

0201 TWO-PIECE CUT-UP (SPLIT BIRD)

A “2-piece cut-up” bird is produced by splittingadnole bird without giblets
(0102) end to end through the back and breast adume approximately
equal left and right carcase halves. The oil glaaiiand abdominal fat may
or may not be present. Individual parts may or matycome from the same
bird.

0202 FOUR-PIECE CUT-UP (QUARTERED BIRD)

A “4-piece cut-up” bird is produced by cutting a ol bird without giblets
(0102) into 2 breast quarters with wings attached 2 leg quarters. The oil
gland, tail and abdominal fat may or may not besgn¢. Individual parts may
or may not come from the same bird.

0203 SIX-PIECE CUT-UP

A “6-piece cut-up” bird is produced by cutting a el bird without giblets

(0102) into 2 split breasts with back and rib pors, 2 drumsticks, 2 thighs
with back portion. The wings are removed. The &hg, tail and abdominal
fat may or may not be present. Individual parts maynay not come from
the same bird.

0204 EIGHT-PIECE CUT-UP, TRADITIONAL

An “8-piece traditional cut-up” bird is produced lytting a whole bird
without giblets (0102) into

2 split breasts with back and rib portions, 2 dricks, 2 thighs with back
portion, and 2 wings. The oil gland, tail and abdwahfat may or may not be
present. Individual parts may or may not come ftbensame bird.
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0205 EIGHT-PIECE CUT-UP, NON-TRADITIONAL

A “8-piece non-traditional cut-up” bird is producég cutting a whole bird
without giblets (0102) into eight pieces speciftedthe buyer or seller. The
oil gland, tail and abdominal fat may or may notpsesent. Individual parts
may or may not come from the same bird.

0206 NINE-PIECE CUT-UP, TRADITIONAL

A “9-piece traditional cut-up” bird is produced klputting a whole bird
without giblets (0102) into

1 breast portion containing the clavicle, 2 spliedsts with back and rib
portions, 2 drumsticks,

2 thighs with back portion, and 2 wings. The odmg, tail and abdominal fat
may or may not be present. Individual parts maynay not come from the
same bird.

0207 NINE-PIECE CUT-UP, COUNTRY-CUT

A “9-piece country-cut cut-up” bird is produced bytting a whole bird
without giblets (0102) into 1 lower breast portiah,upper split breasts
portions (with back and rib portions), 2 drumsticks thighs with back
portion, and 2 wings. The oil gland, tail and abdwahfat may or may not be
present. Individual parts may or may not come ftbensame bird.

0208 TEN-PIECE CUT-UP

A “10-piece cut-up” bird is produced by cutting &aale bird without giblets

(0102) into 4 equal breast portions with back aibd,r2 thighs with back

portion, 2 drumsticks, and 2 wings. The oil glatal, and abdominal fat may
or may not be present. Individual parts may or matycome from the same
bird.

0301 FRONT HALF

A “front half” is produced by cutting a whole bindithout giblets (0102)
perpendicular to the backbone at the ilium just vabahe femur and
downward to the tip of the metasternum. The froalf lsonsists of a full
breast with the adjacent back portion and both svaitached.

0302 FRONT HALF WITHOUT WINGS (WHOLE BREAST WITH
BACK)

A “front half without wings” is produced by cutting whole bird without
giblets (0102) perpendicular to the backbone atlitn@ just above the femur
and downward to the tip of the metasternum, andoxémg the wings. The
front half without wings consists of a full breastth the adjacent back
portion.

0401 BACK HALF (SADDLE)

A “back half’ is produced by cutting a whole birdtiout giblets (0102)
perpendicular to the backbone at the ilium just vabahe femur and
downward to the tip of the metasternum. The badkdumsists of both legs
with the adjoining portion of the back, adjacentl@aminal fat, and tail. The
oil gland may or may not be removed.

0402 BACK HALF WITHOUT TAIL (SADDLE)
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A “back half without tail” is produced by cuttingvehole bird without giblets

(0102) perpendicular to the backbone at the iliust pbove the femur and
downward to the tip of the metasternum. The bakwithout tail consists

of both legs with the adjoining portion of the baakd adjacent abdominal
fat.

0501 BREAST QUARTER

A ‘“breast quarter” is produced by cutting a froralfh(0301) along the
sternum and back into two approximately equal pogi The breast quarter
consists of half of a breast with the attached veing a portion of the back.

0502 SPLIT BREAST WITH BACK PORTION

A “split breast with back portion” is produced bytting a front half without
wings (0302) along the sternum and back into twpraximately equal
portions. The split breast with back portion cetsbf half of a breast with a
portion of the back attached.

0601 WHOLE BREAST WITH RIBS AND TENDERLOINS

A “whole breast with ribs and tenderloins” is predd from a front half
without wings (0302) by separating the entire bré@asn the back by cutting
along the junction of the vertebral and sternas.ribhe neck skin and back
are removed. The whole breast with ribs and teodesiconsists of the entire
breast with rib meat and tenderloins.

0602 BONE-IN WHOLE BREAST WITH RIBS AND WINGS

A “bone-in whole breast with ribs and wings” is guzed from a front half
(0301) by separating the entire breast from thek Hac cutting along the
junction of the vertebral and sternal ribs. The kne&in and back are
removed. The whole breast with ribs and wings &iasf the entire breast
with ribs, tenderloins, and wings.

0603 BONELESS WHOLE BREAST WITH RIB MEAT, WITHOUT
TENDERLOINS

A “boneless whole breast with rib meat, withoutderoins” is produced
from a front half without wings (0302) by separgtithe entire breast from
the back by cutting along the junction of the viers and sternal ribs. The
back, tenderloins, neck skin and bones are removVhd. boneless whole
breast with rib meat, without tenderloins consaftan entire boneless breast
with rib meat.

0604 BONELESS WHOLE BREAST WITH TENDERLOINS

A “boneless whole breast with tenderloins” is proeld from a front half
without wings (0302) by separating the entire bré@asn the back by cutting
along the junction of the vertebral and sternas.ribhe back, rib meat, neck
skin and bones are removed. The boneless wholestbvéth tenderloins
consists of an entire boneless breast with tenihstlo

0605 BONELESS WHOLE BREAST WITHOUT TENDERLOINS

A “boneless whole breast without tenderloins” isqurced from a front half
without wings (0302) by separating the entire bré@asn the back by cutting
along the junction of the vertebral and sternak.ribhe back, rib meat,
tenderloins, neck skin and bones are removed. Tmeless whole breast
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without tenderloins consists of an entire boneléssast without the
tenderloins.

0701 BONE-IN SPLIT BREAST WITH RIBS

A “bone-in split breast with ribs” is produced bwytting a bone-in whole
breast with ribs and tenderloins (0601) into twpragimately equal portions
along the centre of the sternum. A bone-in splitalst with ribs consists of
one-half of a whole breast with the attached rilatnenderloin, and bones.

0702 BONE-IN SPLIT BREAST WITH RIBS AND WING

A "bone-in split breast with ribs and wing" is pragtd by cutting a bone-in
whole breast with ribs and wings (0602) into twopmaximately equal
portions along the centre of the sternum. A spidalst with ribs and wing
consists of one-half of a whole breast with theaated rib meat, wing,
tenderloin, and bones.

0704 BONELESS SPLIT BREAST WITHOUT RIB MEAT

A "boneless split breast without rib meat" is proeld by cutting a bone-in
whole breast with ribs and tenderloins (0601) itvto approximately equal
portions along the centre of the sternum. The méat and bones are
removed. A boneless split breast without rib meatsests of one-half of a
whole breast. The tenderloin may or may not begmtes

0705 PARTIALLY BONELESS SPLIT BREAST WITH RIB MEARND
FIRST SEGMENT WING (AIRLINE BREAST OR FRENCH CUT)

A "partially boneless split breast with rib meatdafirst segment wing" is

produced by cutting a bone-in whole breast witls @mnd wings (0602) into
two approximately equal portions along the centfeth® sternum, and

removing the second and third wing segments andbtieast bones. A
partially boneless split breast with rib meat ainst segment wing consists of
one-half of a whole breast with rib meat and thist fsegment of the wing
(with humerus bone). The tenderloin may or mayh®present.

0801 TENDERLOIN (INNER FILLET, TENDER, SMALL FILLET

A “tenderloin” is produced by separating the inpectoral muscle from the
breast and the sternum. The inner fillet consiéts single intact muscle with
the embedded tendon.

0802 TENDERLOIN (INNER FILLET, TENDER, SMALL FILLEY
WITH TENDON TIP OFF

A “tenderloin with tendon tip off” is produced byemarating the inner
pectoral muscle from the breast and the sternure. prbtruding portion of
the tendon is removed. The inner fillet with tendipnoff consists of a single
intact muscle.

0901 LEG WITH BACK PORTION (LEG QUARTER)

A “leg with back portion” is produced by cuttingoack half (0401) along the
centre of the backbone into two approximately egaats. The leg with back
portion consists of an intact part that includes tlrumstick, thigh with

adjoining portion of the back, abdominal fat, aaid t

0902 LEG WITH BACK PORTION, WITHOUT TAIL (LEG QUARER
WITHOUT TAIL)
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A “leg with back portion, without tail” is producedy cutting a back half
without tail (0402) along the centre of the backbamto two approximately
equal parts. The leg with back portion, without tainsists of an intact part
that includes the drumstick, thigh with adjoiningriion of the back, and
abdominal fat.

0903 LEG WITH BACK PORTION, WITHOUT TAIL AND
ABDOMINAL FAT (LEG QUARTER WITHOUT TAIL AND
ABDOMINAL FAT)

A “leg quarter without tail and abdominal fat” isoqpluced by cutting a back
half without tail (0402) along the centre of thecklaone into two

approximately equal parts and removing the abddniataThe leg quarter
without tail and abdominal fat consists of an intpart that includes the
drumstick and thigh with adjoining portion of thadk.

0904 LONG-CUT DRUMSTICK AND THIGH PORTION WITH BACK
(LONG-CUT DRUM AND THIGH PORTION)

A “long—cut drumstick and thigh portion with bacis’produced by cutting a
leg quarter without tail (0902) through the thigkarly parallel with the plane
of the backbone just above the condyle. The longdcumstick and thigh
portion with back consists of two parts: a drunistigith a portion of the
thigh attached and the remaining thigh with thekbaartion and abdominal
fat attached.

1001 WHOLE LEG (SHORT-CUT LEG)

A “whole leg” is produced by separating a leg framback half (0401)
between the junction of the femur and pelvic bofiee abdominal fat and
back are removed. Skin may or may not be trimméxk Whole leg consists
of the thigh and drumstick.

1002 WHOLE LEG WITH ABDOMINAL FAT (HALF SADDLE
WITHOUT BACK)

A “whole leg with abdominal fat” is produced by segting a leg from a
back half (0401) between the junction of the ferand pelvic bone and
removing the back. The whole leg with abdominal €ainsists of the
drumstick and thigh with associated skin and abdahfat.

1003 WHOLE LEG, LONG-CUT (LONG-CUT LEG)

A “whole long-cut leg” is produced by cutting a Wwldird without giblets,
with long-cut drumsticks (0104) perpendicular te thackbone at the ilium
just above the femur and downward to the tip oftietasternum, and then
separating a leg between the junction of the feamar pelvic bone. The back
and a portion of the foot just below the spur amaeved. The long-cut leg
consists of thigh, drumstick, and a portion of shank.

1004 WHOLE LEG, WITH THIGH/DRUMSTICK INCISION (SHOR
CUT SUJIIRE)

A “whole leg with thigh/drumstick incision” is proged by separating a leg
from a back half (0401) between the junction of tbeur and pelvic bone
and removing the back. The skin is trimmed. Ansioi is made through the
muscle along the thigh and drumstick bones. Theolevheg with
thigh/drumstick incision consists of the thigh atrdmstick.
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1005 WHOLE LEG, LONG-CUT WITH THIGH/DRUMSTICK
INCISION (LONG-CUT SUJIIRE)

A “whole long-cut leg with thigh/drumstick incisibnis produced by
separating a leg from a back half (0401) betweenjdihction of the femur
and pelvic bone. The back and a portion of the fost below the spur are
removed and an incision is made through the mualdag the thigh and
drumstick bones. The long-cut leg with thigh/drticksincision consists of
thigh, drumstick, and a portion of the shank.

1101 THIGH

A “thigh” is produced by cutting a whole leg (100dt)the joint between the
tibia and the femur. The drumstick and patella smoved. The thigh
consists of the thigh and associated fat. Meatcadjato the ilium (oyster
meat) may or may not be present.

1102 BONE-IN THIGH WITH BACK PORTION (THIGH QUARTER

A “thigh with back portion" is produced by cuttimgleg quarter (0901) at the
joint between the tibia and the femur. The drunkstmatella, and abdominal
fat are removed. The thigh with back portion cassif the thigh, attached
back portion, and associated fat. The oil glaail, &and meat adjacent to the
ilium (oyster meat) may or may not be present.

1103 BONELESS THIGH, TRIMMED

A “boneless trimmed thigh” is produced by cuttingvhole leg (1001) at the
joint between the tibia and the femur. The drurkstimatella, femur bone,
and nearly all visible fat are removed. The borsetasnmed thigh consists of
the thigh meat. The meat adjacent to the ilium t@yseat) may or may not
be present.

1104 BONELESS THIGH, SQUARED

A “boneless squared thigh” is produced by cuttinghmle leg (1001) at the
joint between the tibia and the femur. The drurkstigatella, femur bone,
and meat adjacent to the ilium (oyster meat) araored. The boneless
squared thigh consists of the thigh meat cut tguaed appearance.

1105 BONELESS THIGH, TRIMMED AND SQUARED

A “boneless trimmed and squared thigh” is produlbgdutting a whole leg
(1001) at the joint between the tibia and the feriime drumstick, patella,
femur bone, nearly all visible fat, and the megaeeht to the ilium (oyster
meat) are removed. The boneless trimmed and sqaigid consists of the
thigh meat cut to a squared appearance.

1201 DRUMSTICK (DRUM)

A “drumstick” is produced by cutting a whole leg0Qil) through the joint
between the tibia and femur. The thigh is removég: drumstick consists of
the tibia, fibula, patella and associated muscles.

1202 SLANT-CUT DRUMSTICK (DRUM PORTION)

A “slant-cut drumstick” is produced by cutting a ala leg (1001) along the
tibia of the drumstick and through the joint betwéke tibia and femur. The
thigh and a portion of the meat on one side ofdhenstick are removed.
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The slant-cut drumstick consists of a portion & tibia, fibula, patella and
associated muscles.

1301 WHOLE WING

A “whole wing” is produced by cutting the wing froemwhole bird without

giblets (0102) at the joint between the humerusthedackbone. The wing
consists of: the first segment (drummette) contgnthe humerus that
attaches the wing to the body, second segmeny ¢itaittaining the ulna and
radius, and the third segment (tip) containingrtietacarpals and phalanges.

1302 FIRST AND SECOND SEGMENT WING (V-WING)

A “first and second segment wing” is produced byting a whole wing
(1301) between the second and third wing segmdat.tAird segment (tip) is
removed. The first and second segment wing consiftsthe segment
containing the humerus that attaches the wing ¢obtbdy (drummette), and
the segment containing the ulna and radius (flat).

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

A “second and third segment wing” is produced bitiog a whole wing
(1301) between the first and second wing segmeht Tirst segment
(drummette) is removed. The second and third segmigry consists of the
segment containing the ulna and radius (flat), #twedsegment containing the
metacarpals and phalanges (tip).

1304 FIRST SEGMENT WING (WING DRUMMETTE)

A “first segment wing” is produced by cutting a vidaving (1301) between
the first and second segments. The second and gbgohents (flat and tip)
are removed. The first segment wing consists ofitee segment containing
the humerus that attaches the wing to the body.

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

A “second segment wing” is produced by cutting aolshwing (1301)
between the first and second segments and the ¢emah third segments.
The first and third segments (drummette and tig) ramoved. The second
segment wing consists of the second segment camgatime ulna and radius.

1306 THIRD SEGMENT WING (WING TIP, FLIPPER)

A “third segment wing” is produced by cutting a Mdaving (1301) between
the second and third segments. The first and sesegchents (drummette
and flat) are removed. The third segment wing cisgf the third segment
containing the metacarpals and phalanges.

1307 FIRST SEGMENT AND SECOND SEGMENT WINGS
(DISJOINTED WINGS)

“First segment and second segment wings“ are pexrtlby cutting a whole

wing (1301) between the second and third segméhts.third segment (tip)

is removed. The joint between the first and secesgiments is then cut to
separate the first and second segments (drummedtdlat). First segment
and second segment wings consists of approximatal ewmbers of first

and second segments packaged together.

1308 WINGS WITH BACK ATTACHED, WHOLE (PIPISTRELLI-QT)
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A “whole wings with back attached” is produced kgparating the whole
wings with back from the breast and back half aftele bird without giblets
(0102) and the mid backbone region. The whole wiwgh back attached
consists of: 2 wings consisting of the humerus ranette), ulna and radius
(flat), and the metacarpals and phalanges (tipd, @arportion of the upper
backbone attached.

1401 STRIPPED LOWER BACK

A “stripped lower back” is produced by cutting ajpthe pelvic bones to
separate the legs from the back half (0401). Thepstd lower back consists
of the lower backbone, ilium, and pelvic bones witbst, if not all, of the

meat and skin removed. The tail, abdominal fad, portions of the kidneys
and testes may or may not be present.

1402 LOWER BACK

A “lower back” is produced by cutting a back ha#Q1) through the joint
between the femur the pelvic bone to remove eactheflegs. The lower
back consists of the lower backbone, ilium, and/iipébones with attached
meat and skin. The tail, abdominal fat, and posiof the kidneys and testes
may or may not be present.

1403 UPPER BACK

An “upper back” is produced by cutting a front halithout wings (0302)
along each side of the backbone to remove the taedsvertebral ribs. The
upper back consists of the upper backbone (appaigign1.6 cm (5/8 inch)
in width) with attached meat and skin.

1404 WHOLE BACK

A “whole back” is produced by cutting a whole bindthout giblets (0102)
perpendicular to the backbone at the junction efrtbck. A cut is then made
parallel along each side of the backbone throughvtirtebral ribs down to
the base of the ilium, and along the outer edgb@®pelvic bones. The whole
back consists of the entire backbone, ilium, anidipdones with attached
meat and skin. The tail, abdominal fat, and posgiohthe kidneys and testes
may or may not be present.

1501 TAIL

The “tail” is produced by cutting the carcase tlglouhe backbones and the
base of the ilium, and removing the carcase. ahednsists of the tailbones
with attached meat and skin.

1601 NECK

The “neck” is produced by cutting the neck from taecase at the shoulder
joint and removing the head. The neck consistshef neck bones with
attached meat.

1701 HEAD

The “head” is produced by cutting the carcase at tipper neck and
removing the carcase. The head consists of tHelskoes and contents with
attached beak, meat, and skin.

1801 PROCESSED PAWS
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A “processed paw” is produced by cutting a carcésg through the
metatarsus approximately at the metatarsal spuwr .néil sheaths, thin yellow
epidermal skin covering the paw, and carcase aneved. A processed paw
consists of a portion of the metatarsus and fogitgli(phalanges) with
attached meat and skin.

1802 PROCESSED FEET

A “processed foot” is produced by cutting a cardageat the joints between
the metatarsus and the tibia. The carcase is redndvee nail sheaths and
thin yellow epidermal skin covering the foot arenmsed. A processed foot
consists of the metatarsus and four digits (phaahgith attached meat and
skin.

1803 UNPROCESSED PAWS

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

between the metatarsus approximately at the metdtapur. The carcase is
removed. A paw consists of a portion of the metatarand four digits

(phalanges), with attached meat and skin. The sia@hths and thin yellow
epidermal skin covering the foot are not removed.

1804 UNPROCESSED FEET

An “unprocessed foot” is produced by cutting a eaec leg at the joint
between the metatarsus and the tibia. The carsasenoved. A foot consists
of the metatarsus and four digits (phalanges) withched meat and skin.
The nail sheaths and thin yellow epidermal skinecing the foot are not
removed.

1901 GIZZARDS, PROCESSED

The “gizzard” is removed from a carcase body cavi@izzards are
mechanically cut and processed by removing theritineng and contents.
Fat and other adhering organs are removed. Tharmgizzonsists of one or
more irregularly shaped pieces of the enlarged ulascportion of the
digestive canal.

1902 GIZZARDS, BUTTERFLY-CUT

The “butterfly-cut gizzard” is removed from a caseabody cavity. Gizzards
are mechanically cut open horizontally and proatdseremoving the inner
lining and contents. Fat and other adhering orgares removed. The
butterfly-cut gizzard consists of one slightly grdarly shaped, muscular
portion of the digestive canal.

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

The “v-style gizzard” is removed from a carcase\bodvity. Gizzards are
mechanically cut open vertically and processeddmgaving the inner lining
and contents. Fat and other adhering organs arevesin The gizzard
consists of one slightly irregularly shaped, muacylortion of the digestive
canal.

2001 LIVERS

The “liver” is removed from a carcase body cavifyhe bile sac (gall
bladder) is removed. The liver consists of a smdatbwnish to reddish
coloured organ with one or more lobes that is ufagin shape and size.
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2101 HEARTS, CAP-OFF

The “cap-off heart” is removed from a carcase bodyity. Fat attached to
the heart, the pericardial sac, and the aortalarapremoved. The cap-off
heart consists of a muscular organ that circulbliesd.

2102 HEARTS, CAP-ON

The “cap-on heart” is removed from a carcase baytg. Fat attached to

the heart, the pericardial sac, and the aortalacapot removed. The cap-on
heart consists of a single muscular piece thatigites blood with associated
heart tissue.

2201 TESTES (FRIES, TESTICLES)

“Testes” are removed from a carcase body cavitystée consist of
membrane-covered, bean-shaped bodies that are thk mhicken
reproductive organs.

2301 BREAST SKIN

“Breast skin” consists of the exterior layer ofstie that encloses the breast
area from a carcase, whole breast, or split brédst. neck skin is not
present.

2302 THIGH/LEG SKIN

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

2303 BODY SKIN

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

2401 ABDOMINAL FAT (LEAF FAT)

Chicken “abdominal fat” consists of a mass of ad@tissue located in the
abdominal cavity adjacent to the pelvic bones.

4001 TWO-PRODUCT COMBINATIONS (2-PRODUCT COMBO)

A “two-product combination” consists of two chickearts (e.g. drumsticks
and thighs) or products (e.g. gizzards and livéra) are packaged together
or packed in the same package or shipping container

When placing an order, indicate in writing the prodpart code for each
product to be delivered, and include the produii i@.g. 2 drumsticks per 1
thigh, or equal proportions (1:1) of gizzards ardrk).

4002 THREE-PRODUCT COMBINATIONS (3-PRODUCT COMBO)

A ‘“three-product combination” consists of three okaén parts (e.g.
drumsticks, thighs, and wings) or products (e.gkeggizzards, and livers)
that are packaged together or packed in the samkaga or shipping
container.

When placing an order, indicate in writing the prodpart code for each
product to be delivered, and include the produti (@.g. 2 drumsticks and 2
wings, per 1 thigh, or equal proportions (1:1:1) rafcks, gizzards, and
livers).

4003 FOUR-PRODUCT COMBINATIONS (4-PRODUCT COMBO)
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A “four-product combination” consists of four ch&k parts (e.g. breast,
drumsticks, thighs, and wings) or products (e.gcks, gizzards, livers, and

hearts) that are packaged together or packed isaime package or shipping
container.

When placing an order, indicate in writing the prodpart code for each
product to be delivered, and include the produtid r@.g. equal proportions
(1:1:1:1) of breasts, drumsticks, thighs, and wings




