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Survey of Manager's Perception of Slaughter House for Poultry Grading
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ABSTRACT This study was conducted to establish a comprehensive grading guideline for poultry. Guidelines for sampling
size and grading were determined on the basis of survey data obtained from chicken processing house. Results were
summarized as follows : For application unit, most chicken processing house preferred lot unit to farm unit. Most processing
house did not want the total survey method, but selection sampling. At the beginning of the grading system, chicken
processing house wanted to apply the system to a particular lots for which the company requests. There were much suggestions
for grading not only portion meat, but also whole chicken. Bigger processing house preferred no. 8~12 to be graded. Most
of large-scale processing houses used more than 81 volts for stunning and cooling tanks by soaking. For shipping chicken,
Large-scale processing houses used both individual and box packing while small ones only used box packing.
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Table 1. Frequency of application units and survey methods

for poultry-grading system (unit : number)

Items Large scale Middle scale Small scale

Application units

Farm unit 1 - 2

Lot unit 3 4 2
Survey methods

Whole population - - 1

Sampling 4 4 3
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Table 2. Frequency of poultry-grading and it's application methods
(unit : number)

Large  Middle Small

ftems scale scale scale

Grading methods

Mechanical method - - 1

Meat grader 3 2 3

Trained employee 1 2 -
Industrial application

Voluntary 2 4 4

Compulsory 2 - -
Amount of products

Requested products 4 3 2

Whole products - 1 1

More than limited amount - - 1
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Table 3. Preferable methods of purchasing and sale for proce-

ssing factory

-
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Items

Large
scale

Purchasing methods
By grade
By weight

Sailing methods
Whole grades

First grade only
(else for processed products)

Table 4. Application range and methods
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Table 5. Frequency of offgrade and farm management
Part-based - .
(unit : %, number)
Both 3 . Large Middle Small
. ems
Weight range scale scale scale
Whole weight range(5~17ho) - Frequency of offgrade(%o)
7~14ho 1 Death 0.8 0.7 1.1
9~12ho - Scar 0.7 0.8 0.7
8~14ho 1 Discoloration 0.8 0.8 1.1
8~12ho 2 Broken bones 0.7 0.7 0.8
Implantation steps Farm management(number)
Trial and than all 2 Penalty for death body - 3 -
Large and than all 2 Penalty for death body-+consulting 4 1 1

All

Ignore - - 3




110

A&

2
ofrt
i
K
N,

A A tg =AY A HE 24}

Table 694 = ZAE TP we A4, Ud QL 23 = e Aoz AU SRS Atole 60V olstet
g zAsE, 81V )4 AH8he wA0] 2442 e, aftee)
A2 ) AL thitme] A9 8IV olde] AR Fr AL Aol nE RIS BY
gt o, B AYE TG 2R ZAG Blste A A2 RS FTRAA 5.5% FRtem it
Ao wlsle] A Ashe Ao Yehgom, A2
Table 6. Slaughtering conditions related to meat quality( 1) 8 BEE g . AFE 2XA 4~5%27F A
(mit mumbe) - geke o] VISR S AL BRATE
tems Large  Middle  Small AR =AM 18022 713 71 Aes Jeigto
scale scale scale TFrel AFRAE 140~150% AlolQl Aoz L}E}‘;{-l:},
Stunning voltage B3 e TAA fRvt 2EeE Ji 9 250
Lower than 60V - 2 1 Zolx| Aoz JElton, tFRAAME 57~58CAle] 7}
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6~7 sec. ! : 1 o) A3 45 vitee SRR A9 BT Ax $98
8~9 sec. - 1 - 7 gAo, AFE =AY B E_—‘?‘— Aoz 2A}
Average 49 sec. 5.5 sec. 4.8 sec. HAh 2 AAL] KFE RS SR AN
Bleeding length BE AAsHs AR yehgod, &R =AY 25
Lower than 140 sec. - 1 2 WA Uhade] dAlshe Ao 2 YAz o
141160 sec. : 2 2 Table 7. Slaughtering conditions related to meat quality(IT)
161~180 sec. 2 1 - (unit : number)
Higher than 181sec. 1 - - " Large Middle  Small
ems .
Average 180.0 sec. 147.8 sec. 142.5 sec. scale scale scale
Scalding temperature Remove method for head
57~58T 75 25 25 Cutting - 2 3
59~60T 25 75 25 Pulling 4 2 1
61~627T - - 25 Vent cutter
Higher than 63T - - 25 Yes 4 4 -
Average 58.0C 590C 613T No - - 4
Scalding length Gizzard remover
Lower than 140 sec. 25 25 75 Yes 4 4 1
141~160 sec. 25 - 25 No - - 3
161~180 sec. 25 75 - Cooling method
Higher than 181 sec. 25 - - Water chiller 3 4 4
Average 158.3sec. 165.0sec. 127.5sec. Air chiller 1 - -
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Table 8. Sale time after processing (unit : number)
Ttems 0.5 day 1 day 1.5 day
Large scale -
Middle scale 1
Small scale 1
Table 9. Distribution and sale methods (unit : %, number)
Jtems Large Middle Small
scale scale scale
Purchasing method (%)
Contracted farm 67 61 15
Whole seller 33 36 80
Individual farm - 3 5
Packing method(number)
Individual body - - -
Individual body-+bulk 4 75 -
Bulk - 25 4
Storage condition(number)
Refrigerator - - -
Refrigerator+freezer 4 4 4
Freezer - - -
Transportation{number)
Chilling - - -
Chilling+freezing 4 4 1
Freezing - - 3
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UK MAFF 1999 Enforcement guide to EC poultryment mar-
keting standards regulations.
USDA 1998 United States Classes, Standards, and Grades for
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