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Foreword
Annex A of this standard is the normative annex.
This standard is under the jurisdiction of China General Chamber of Commerce.
Drafting units of this standard: Henan Luohe Shuanghui Industry Group Co., Ltd.,
Slaughtering Technical Identification Center of State Economic and Trade Commission.
Main drafters of this standard: Wang Yufen, Wang Yonglin, Wang Qiaoling, Zhao

Jiansheng, Wang Guiji, Zhang Xinling, Liu Hucheng.



Operating procedure of chicken slaughtering
1. Scope
This standard specifies the operation requirements of procedures of chicken slaughtering.

2. Normative references

The articles contained in the following documents have become this standard when they
are quoted herein. For the dated documents so quoted, all the modifications (excluding
corrections) or revisions made thereafter shall not be applicable to this standard. For the

undated documents so quoted, the latest editions shall be applicable to this standard.

GB 12694  Hygienic specifications of meat packing plant

GB 16548 Biosafety specific ation on sick animal and animal product disposal

3. Terms and definitions

3.1 Chicken

Generally, it is the chicken with (6-8) weeks and gross weight of (1.5-2.5) kg.

3.2 Chicken body

The chicken body after slaughtering, bleeding and depilation, including the internal organ

3.3 Whole chicken

It is the whole chicken after removing the internal organ.

4. Requirements before slaughtering

4.1 The chicken to be slaughtered are from the non-infected area, healthy, and have the
quarantine certificate issued by the local livestock epidemic prevention agency of
farming department.

4.2 According to the epidemic prevention regulations of livestock and poultry, the
inspector should control strictly to confirm the chicken free of disease, and then they
can enter the area to be slaughtering and wait for slaughtering.

4.3 Before slaughtering, must stop feeding and have the rest (12-24)h, and supply the
sufficient water for them.

5. Slaughtering operation requirements

5.1 Hang the chicken

5.1.1 Seize and hang slightly, and hang the legs of chicken on the hook.
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