O] odxl/2rake obxiMd Etetdiol Alaj=x( )
7+2x]2) A4 HACCP A|2&H

A8 BUEY 23} $4e
4 ARIAR(T)

(N

o2y

« CHEr2lALE] F31E

- St}

K 232H SX0 ATE “LHRSC) oy S0 Al2IX")t OIS E OHKI2e
2 IB3IE WA EACL OIHSUM= XIHSH 0101 HACCP AIAE XMSAl Z2UHE
Zl BEE P8 ARIKIEE 2oL — BEKSE -

(10) AF2< 2§t — Carcass Transfer —

loNreEA

lop2}o

(++)APUBYS POIRUILEIUOD SUIELL IRJSURL] )

¢+ + > Hono

o 2h X, g So| 2 [T WS(+++)NTransfer machine
contaminated extremely with faces, fat and blood)
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2ol 20| & E(++)
(shackles contaminated slightly(++)

(11) HEHE(SY)

Evisceration —

o B0 (off osiM ABfUE B0{eR] 4Dt HEY
(Damaged intestine and carcass contarmnated with bile)

A B0l oA Mokl Aslpke sofc
2| Zot 2 2%(Damaged intestine
and carcass contaminated with diges~ & SEof) 2siM HebEl Asjpto) _m::
tine content contamination) 2l Z{(Damaged intestine)
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Zaboiolf ofsia Aslrio] oiEE 2 intestine)
A Z(0] Sl AsiEle] LISS(Ro) A BElof ofsiA A2t0] (Damaged intestine

offt 2A(Carcass with digestine cont-
ent contamination)

A Y00 2l AsiRiel LHEE(Zeol &0l Sof Polo] D B Z(+++)

o3t 2¥(Carcass with digestine cont- e

aid ] taminated with
ent contamination) bloégagﬁiffze)me Y contamina

A S0l ofstiM Asfate] LIRSS o5t @%(Carcass A TR0} olsiA Aslate] LIRE(E8)0) 2|5t 2A(Carcass
with digestine content contamination) with digestine content contamination)
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A BHRHO| FT2 W Zd(+++)(Carcass extremely contaminated
with digestine content(+++)

OH B 20| FSET(+)
(Carcass slightly contaminated(++)

(12) thE2] 2|85 22| F2—Fe)
QLHS'E' %0'" EIEI' 2% — Harvest of
edible parts-Gloves contaminated with
digestine content —

A 20| T2 BW2(+++)(Gloves extremely contaminated
with digestine content(+++)

mtammated (+ +)

oo

A FE 290 BEK(++) - w
(left side : Gloves slightly contaminated(++) . Normal
RE 20| ST BS(+++) S
(right side : Gloves extremely contaminated(+++) A 20| HE(EE)(Normal)
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A it 2Eay
(Temperature measurement of chilling tank water)

§ 1oo many floating ma
chilling tank (+ ++)

A o450 £RB0| IE2 BE(++)
(Too many floating materials in preparatory chil-
ling tank(+++)
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A e SASHE
(Transparency measurement of chilling tank water)

A UL FEGT(++)
(Chilling tank water contaminated slightly(++)

< ofp |z
(Change in the quality of the prepa-
ratory water)
1) #=x3potable water)
2) 7kaX2l AlE 108
(10 min after slaughtering)
3) 732l AlE 1AIZEE
(1 hour after slaughtering)
4) 7132l AlE 3AREE
(3 hours after slaughtering)



(14) Hzi(EHzh) -zl 29
— Chilling(main chilling)-contaminants
in the chilling water —

A HE(+)e 2z
(Normal situation of the chilling water)

- tne qualty ot the preparatory chill

<q 2zt
(Change in the quality of the main chilling water)
1) $E5(potable water) e :
2) 7"%*‘{3' ﬁE}E IO—E'-?—(IO min after slaughtering) A E_‘éj’/\o' 2% T (++)
3) 71Zxe! AEIE JAZEE(1 hour after slaughtering) e Z’t_o taminated slightly(++)
4) 71a3x2| AEIE 3A|ZK8(3 hours after slaughtering) (Chilling tank water contaminated slightly

(15) WZE AlxZses 2E5H
— Temperature measurement of cooled

carcass —

A WztEol 713 Et ool REEHAKSIEE
(Temperature measurement of eviscarated carcass)
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