9317 RES 534 A4 9% =A% BAA 94 24}
APAT . fgrl. G . R A4S ojF R - JUY?

BHEAER F4ATA, ‘FERUSE A9

garle guide AEA oAy gz 94 oiv|xatdEe] gy Holled

3] v Al 2 d(methionine)?l 7-¢ ©17]7F 180medd W, ¥

ojdo] & o] B Bag s|AEW(Histidine)? 72§ Bar)E 340mgel W diFdE
170mgel E-H3ihm&2 54, 1996). H1rlel Jt&de AWEFELS 0570.7%2 diE
o] @A (23.1%)E FAH o] AujRleY tholo]EA SR Hmoln], s} the]F-d
gk i Zod anEde 9RE dndn 88 A wEY &t ol¥A nurle 9
FtH oz ¢ B oy, YgHo2 Holy FA FHE L AT &=l 1994
d KS 71geg garje 2 57 7IES AAstd Agg stdgtn, =¢ I AT
29l Hazard Analysis Critical Control Point(HACCP)E 1998d % & AAstd g@mr]9
A4 A g4 =g 7)1 gt A2 20039 495 H FEFAAM #1Yl FA T
FAE nAstY FU dpE EAG 3MAE FTHLE FEEAE AFstS dAE 40
oA 4 150842004 A=E ¥AsS U HZ 59 #17] 9 = FF8
199849 874 EolA 20049 1323 EQREFSFHEFELYES, 200022 T3] Frhst
o $29 gar] g Adse AN 8 Harld dE 4 2Ese ARG
Zosidn sAt AIZde JA2EFE AF % 9AE € % ALdRY FUE "3

B Bohe BG4 di@ Fo7t FES FEA FESA 9 F2 FF &7

=

o B9 Zo] Algsla YA(FEFAA, 1993), UiE & RES9 EFE& ATCEHLR
TE(USDA, 1998)3te] &3y &5 F3 $4E =xsan o & ]
59 $7 582 HAsy] A% 7z AEE oj&dr] Al AF =A A& o
A2 PRIt A #E ALAEL dos HEA F WE RAMS A ddge
thg-2 okt
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ANgo] TAE AEgzA g B4 3L 49 A g o, F, 28 £#9 78
ated i 70,0005 ©l4, 8 50,0005~ 25,0009, &3 25,0005 ot =4 Aol dl
d 2tz 47028 & 127040 diste] REGF AT =AY HEL T8 A
ANstgen, F8 2AEELS FAPH, FoANA, @uigH, dEY £ 28T FES
B F5, FAMES AL RES B WY, RESy FH5F BAA, MR FF

=
o

o}

2 FbES £2 24 .9, PSS $82% AV, &

& &
%é%‘ 5 %’é‘%’& e, RES 534 =9 A%, $EEH] o= Fopl =&
=] EH‘
B

L gar] #24 589y
FE5) digh AU Table 19419 go] B, g, B(IEW)LE H7V|ge X
of A% =} BAQCl 75%E AAsL AUen 1 Jdx HAFHE god, g,

Fzhe s EEla, AFAE ol Al FoE EEUch

Table 1. Name of poultry parts (unit : %)

n 2) 3

Items I name I name I name
Large scale 75 25 -
Middle scale 75 - 25
Small scale 75 25 -

' Bookchae(® #), Neoupjeokdale(¥2t}a]), Wing(Q), Bong(%)
2 Aredale(o}e#itha]), Weadale(Rt}a]), Wing($]), Bong(%)
? Dangark(©2}), Janggark(¥2}), Wing(Q), Bong()

2. 537 BES] FAFE ARANE?

H17] 2R EASE ARAI)E Table 20149 zo| FEEAZNME 75%7}
BE&5 HF AFSdA FHsl= AL ME3Y1 25%8 EAA dujad & 2R
HZAEFUA BASE Ae Azsdoh, W] G RgAE 25%7F S A

A BA3E HEEYET, 50% AEF SAldA Oy ¥R T BES HEAT A B4
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Table 2.

The decisive time of grading system

on poultry parts (unit : %)

Items

Whole chicken

Final parts

Final parts

type after checking

type type
whole chicken
Large scale - 75 25
Middle scale - 50 50
Small scale 25 25 50
3. gar] ¥E8 455 2 dAE HAssen
@a7] BES i3 E2 5FL Table 3049 o] ditE ¥ SErba gl

N eF

Zt 50%E “FERAAT

=2
o} 75%, 3 /| BFo] 25%E A3

A FHE BEAFNME 2, 30 §5¢% z}

Table 3. What is desirable type of grading system on poultry parts {(unit @ %)

Items 1 grading 2 grading 3 grading
Large scale - 75 25
Middle scale - 50 50
Small scale - 75 25

Table 49]A{ 9} Zo] Eﬁﬂ% Tt
6}04 BEeae gd 14 %

Table 4. What is desirable type of grading system on further processed poultry

products (unit : %)

Items 1 grading 2 grading 3 grading
Large scale 75 25 -
Middle scale 75 25 -
Small scale 75 25 -
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5. g1r] RE4 £4& ARsed /M S8 w4 $EL?

gur] RES £32 dAsted 38 ¥4 298 Table 5949 Zo] d7E =
AZANE &, 942 713 F8 2902 AFsAD, dgez Adxe ETY A, o
23 24 Fa w4808 AFHen, FHE AL AR ¥, 94E Fa
8o ARG GeFFANE AHNEE 7MY Fod ¥ 8Qles AAsed
ole 71EAAM AW EAE A & At =AY darlE GE ol FESFE AUst
7] Qo) AMEE 744 F4 8doz HAY ZoE AlgH

Table 5. What is important factor of grading system on quality of poultry parts

(unit : %)
Bruise, . Alien
Items Freshness Trimming The others
exposed flesh substance
Large scale 50 100 50 25 25
Middle scale 50 50 - - -
Small scale 100 - - - -
6. FEF FH7IE L=l & gES g dE YdiAe
BEE THZIEN E¥Fojof & FE-2 Table 60A et Zo] AME, ¥4, 94, o

2 7%, 9, Y, IEE FQ FHo2 AHsA.

Table 6, What is all factor of grading system on quality of poultry parts (unit : %)

Items I factor” I factor” I factor”
Large scale 100 - -
Middle scale 50 25 25
Small scale 75 - 25

YRreshness+discolorat iontexposed fleshtalien substancetsmel l+protruding feather, fine feather
B Freshnesstconformat iontdiscolorationtexposed fleshiprotruding feather, fine feather
P Preshnesstalien substancetsmal [Hprotruding feather, fine feather

7. g3o) RESS 57 wAL oW Wil APk
259 FF ¥FL Table 7°ﬂ"19]r Zo] =4 ’é} TR} 34741310] E;‘J":*-‘?—]Q] EEZ
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Table 7. What is desirable survey of grading system on poultry parts (unit : %)

Items All survey Sample survey Package Package
all survey sample survey

Large scale - 25 - 75

Middle scale - 25 25 50

Small scale - - 25 75

2 o

B AYE g1y 359 F4 53¢ AAs] AT 7ix AR o] 437 Hdod AF
A ZE d, F, 22 TR A4 B AYRES didez HEA AdF B 24}
g AN A AN g17] BES 55 83¢ £I5) AZE XL dFER
Ao g vtAe TRIAE A3 Gar] FES FFE 2 9AE SR
g SEe dFEEAT 2 ger3Ae 2uAE A3 SR EAZL 2~3U4
€ H3Egith 5393 8QeEge AR, o, 94, EU(ER) olEF €28 FA4T
£ FEsc B2ES 58 ¥4 =9 AVE BAR 7R @Al AE3EE o=
A= 2QsEe Aol Fohe 9o gdg AAsd Hur] FEF s FAFIFAE A
53t

1. UK MAFF. 1999. Enforcement guide to EC poultryment marketing standards
regulations.

2. USDA. 1998, United States Classes, Standards, and Grades for Poultry.

3. BAR BMOKZERL 1993. A% WMIIHRE #I3E L8
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