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PREFACE

One of the principal goals of the United Nation®immic Commission for Europe (UNECE) is to
promote greater economic integration of its membAss one activity for achieving this goal,
UNECE provides a forum for Governments to develdprnationally harmonized standards that:

Facilitate fair international trade and prevenhtgcal barriers to trade.
Define a common trading language for sellers angtisu

Promote a high quality, sustainable production.

Create market transparency for buyers and consumers

YV VY

UNECE began work on standards for perishable prduc 1949. Today, close to 100
internationally harmonized, commercial quality stards have been developed for different
agricultural produce: fresh fruit and vegetablay, ahd dried produce, potatoes (early, ware and
seed), eggs and egg products, meat and cut flowers.

Issues of commercial quality that have implicatidos international trade can be discussed in
different specialized groups, and assistance i®redf to countries that are interested in
implementing UNECE standards (e.g. training worlkshand seminars).

For each standard it is the aim to involve all iested parties in the work (members and also non-
members of UNECE, international governmental ang-g@vernmental organizations) and to come
to a consensus acceptable to all. It is a sighefjuality of UNECE standards that they have served
as a basis for many European Union, Codex Alimargamd OECD standards.

The UNECE standards for meat occupy a special glacause of the complexity of the subject: a
large number of product options can be specifiedhieybuyer and the quality of the final product
depends to a large extent on the way the meat.is cu

The standards offer, for the first time, internatily agreed specifications written in a consistent
detailed and accurate manner using anatomical namédentify cutting lines. Comprehensive
colour photographs and diagrams are included tbtéde practical application of the standards.

The standards also define a product code allowingekevant information to be combined in 20
digits. In developing this code, UNECE cooperatledaly with GS1 International, a not-for-profit
private-sector organization that supports suppbirclsystems with globally unique identification
codes and electronic communications (e.g. bar godes

The standardization of the trading language isfthumdation which allows the meat industry to
adopt modern data transfer methods and streanfienédw of information and product throughout
the supply chain.

| hope that the edition of the UNECE Standard focEOMeat — Carcases and Parts will contribute
substantially to the facilitation of fair internaial trade.

Jan Kubis
Executive Secretary
United Nations Economic Commission for Europe
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UNECE STANDARD

Duck MEAT
CARCASES AND PARTS

1. INTRODUCTION
1.1 UNECE standards for meat products

The purpose of UNECE standards for meat products i&cilitate trade by recommending an
international language for use between buyer ari@érsélhe language describes meat items
commonly traded internationally and defines a cgdsgstem for communication and electronic
trade. As the texts will be updated regularly, medustry members who believe that additional
items are needed or that existing items are inatewr no longer being traded are encouraged to
contact the UNECE secretariat.

The text of this publication has been developedeuriie auspices of the UNECE Specialized
Section on Standardization of Meat. It is part gkdes of standards, which UNECE has developed
or is planning to develop.

The following table contains the species for WHidNECE standards exist or are being developed
and their code for use in the UNECE meat codegsegon 4).

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

Annex | contains a description of the codificatisystem, which includes a specific application
identifier for the implementation of the UNECE code

Species Species code
(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
Goose 73
Edible meat co-products 90

1.2 Scope

This Standard recommends an international langufoge raw (unprocessed) duckArfas
Platyrhyncos and Cairina moschata) carcases and parts (or cuts) marketed as fithtonan
consumption. Products with added ingredients ocKkdoreparations” are not included. It provides
purchasers with a variety of options for meat hiaggllpacking and conformity assessment that
conform to good commercial practice for meat andatmproducts intended to be sold in
international trade.
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To market duck carcases and parts across intenaatiborders, the appropriate legislative
requirements of food standardization and veterirtantrol must be complied with. The Standard
does not attempt to prescribe those aspects, vanehkbovered elsewhere. Throughout the Standard,
such provisions are left for national or internatiblegislation, or requirements of the importing
country.

The Standard contains references to other intematagreements, standards and codes of practice
that have the objective of maintaining the quabfier dispatch and of providing guidance to
Governments on certain aspects of food hygienellla and other matters that fall outside the
scope of this StandardCodex Alimentarius Commission Standards, Guidelines, and Codes of
Practice <www.codexalimentarius.netshould be consulted as the international referémchealth

and sanitation requirements.

1.3  Application

Contractors are responsible for delivering produttiat comply with all contractual and
specification requirements and are advised to pea guality control system designed to assure
compliance.

For assurance that items comply with these detagedirements, buyers may choose to use the
services of an independent, unbiased third partgngure product compliance with a purchaser’s
specified options. The standard includes illusteatiphotographs of carcases and selected
commercial parts/cuts to make it easier to undedsthe provisions.

1.4  Adoption and publication history

Following the recommendation of the SpecializedtiSec the Working Party on Agricultural
Quality Standards adopted this text at it4 $dssion (Reference: ECE/TRADE/C/WP.7/2008/22).

UNECE standards for meat undergo a complete rethege years after publication. Following the
review, new editions are published as necessaran@ds requiring immediate attention are
published on the UNECE website ahttp://www.unece.org/trade/agr/standards ¥itm
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2. Minimum requirements

All meat must originate from animals slaughterecegtablishments regularly operated under the
applicable regulations pertaining to food safetg arspection.

Carcases and parts must be:

» Intact, taking into account the presentation

« Free from any visible foreign matter (e.g. glaskber, plastic, metal particfds
* Free of foreign odours

* Free of fecal contamination

* Free of improper bleeding

 Free of viscera, trachea, oesophagus, mature negtieel organs and lungs

« Practically free of feathers and haemorrhagjing

« Free of freezer-bufn

« Free of gall discolouratidn

3. Purchaser-specified requirements

The following subsections define the requiremehts tan be specified by the purchaser together
with the codes to be used in the UNECE duck code &ection 4). The UNECE Code for duck
meat packing is described in section 3.9.

3.1  Additional requirements

Additional purchaser-specified requirements, wrach either not accounted for in the code (e.g. if
code 9 “other” is used) or that provide additiodakification on the product or packing description
shall be agreed between buyer and seller and hewded appropriately.

3.2 Species

The species code for duck in data field 1 as ddfinesection 1.1 is 72.

3.3 Product/part

The duck parts listed in this document are recontagons only. Different parts of meat will be
added or deleted as necessary as updates of ttusnéat evolve. Many of these parts are traded
internationally under the auspices of more than tnagde name. The objective of using an
harmonized codification system (see annex |) \aidlifitate the use of this document.

3.3.1 Product/part code

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

1 When specified by the purchaser, meat itemsheilsubject to metal particle detection.

2 Unless these organs are inherent to the itewifaze

% This can only be allowed if disclosed by thdesednd as permitted by national legislation andHgyquality or grade
selected.

* Freezer-burn is localized or widespread areasefersible surface dehydration indicated, intparall, by changes
from original colour (usually paler), and/or taetproperties (dry, spongy).
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3.3.2 Bone

Duck carcases and parts vary in presentation foe lag follows:

Bone code Category Description
(data field 3a)
0 Not specified No category 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
3.3.3 Skin

Duck carcases and parts vary in presentation faraskfollows:

Skin code Category Description
(data field 3b)
0 Not specified No category specified
1 Skin-on Product with skin (figure 1)
2 Skinless Product with all skin removed (figure 2)
3-9 Codes not used

Figure 1:Whole bird with skin Figure 2: Boneless skinlessast meat

3.4 Refrigeration

Refrigeration used in this standard refers to naghesed for reducing the internal temperature of a
food product for the purposes of preservation amctahial control. Duck carcases and parts may
be presented chilled, chilled with ice packed ia tontainer, chilled with dry ice packed in the
container, lightly chilled, frozen, deep frozendiwidually (quick) deep frozen without ice glazing,

or individually (quick) deep frozen with ice glaginNot all categories may be used by all regions.
Depending on the refrigeration method used, tokmarfior product weight are to be agreed between
the buyer and seller. It is the responsibility lné bperator to ensure that ambient temperatures are
such throughout the supply chain as to ensure umifoternal product temperatures of all parts of
the product as follows:
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80

Refrigeration code Category Description
(data field 4)

0 Not specified No category specified

1 Chilled Internal product temperature maintained at npot
less than -2.0° C or more than +4.0° C at all
times following the post-slaughter chilling
process

2 Chilled, with ice Internal product temperature maintained at npt

added less than -2.0° C or more than +4.0° C at all
times following the post-slaughter chilling
process and packed in a container with ice
(frozen water, not dry ice)

3 Chilled, with dry ice | Internal product temperature maintained at npt

(CO,) added less than -2.0° C or more than +4.0° C at all
times following the post-slaughter chilling
process and packed in a container with dry ice
(COy)

4 Lightly chilled® Internal product temperature maintained at not
less than —12.0° C or more than -2.0° C at al
times after freezing

5 Frozen Internal product temperature maintainedL.af -
C or less at all times after freezing

6 Deep frozen Internal product temperature maintaatedl 8°
C or less at all times after freezing

7 Individually (quick) | Product is individually frozen before packing

deep frozen, without | and maintained at an internal temperature —18°
ice glazing C or less at all times after freezing

8 Individually (quick) | Product is individually frozen before packing

deep frozen, with ice | and maintained at an internal temperature —1

glazing C or less at all times after freezing. Ice glazing
methodology and labelling terminology must be
agreed between the buyer and seller. The
methodology used and any weight pick-up due
to ice glazing must be declared on the product
description/label

9 Other

Can be used to describe any other refrigerati
agreed between buyer and seller 1

The definitions of the above terms must be in conity with the legislation of the importing

country.

3.5

Production history

3.5.1 Traceability

® The dry ice shall not be in direct contact wfik product.

® This method of refrigeration shall only be usedshort-term storage for retail.
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The requirements concerning production history ifigelc by the purchaser require traceability
systems to be in place. Traceability requires d@figbte method of identification of products or
batches of products at all relevant stages of mtolu Traceability records must be able to
substantiate the claims being made and the confpraifi the procedures must be certified in
accordance with the provisions concerning conforragsessment requirements in section 3.8.

3.5.2 Duck category

The purchaser may specify a category of duck tiditates sex, weight range, or age.

Duck category code
(data field 5)

Category

Description

0 Not specified No category specified

1 Very young ducks Less than 4 weeks of age

2 Young ducks Less than 8 weeks (56 days) of age. For musk
duck less than 12 weeks. Tip of sternum is
flexible

3 Reserved ducks Between 10 and 17 weeks of agensk
duck, between 13 and 23 weeks

4 Mature ducks More than 18 weeks of age. For musk,du
more than 24 weeks of age

5 Egg-laying ducks More than 21 weeks of age

6 Breeding male and More than 26 weeks of age

female ducks
7-8 Code not used
9 Other Can be used to describe any other category of

duck agreed between buyer and seller

The definitions of the above terms must be in conity with the legislation of the importing

country.

3.5.3 Production system

The purchaser may specify a production systemnyncase the production has to be in conformity
with the regulations in force in the importing ctryn If no such regulation exists, the regulatidn o
the exporting country shall be used.

Production Category’ Description
system code
(data field 6)
0 Not specified No system specified
1 Indoor Ducks are raised in heated, ventilated gngwiouses
without access to the outdoors
2 Free-range Ducks are raised in heated and either ventilatezpen-
sided growing houses with access to the outdoors
3 Pastured/pasture- | Ducks are raised outdoors utilizing movable endlesu
raised located on grass after 3 weeks

" In order to indicate types of farming on thedlity, this should be conformed to relevant legistaof the importing

country.
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Production | Category’ Description
system code
(data field 6)

4 Organi¢ Production methods that conform to the legislatbthe

importing country concerning organic production
5 Superior quality To be defined
6—-8 Codes not used
9 Other Can be used to describe any other produstistem

agreed between buyer and seller

The definitions of the above terms must be in conity with the legislation of the importing
country.

3.5.4 Feeding system
The purchaser may specify a feeding system. Incasg the feeding has to be in conformity with

the regulations in force in the importing countifyno such regulation exists, the feeding system
shall be agreed between buyer and seller.

Feeding system code Description
(data field 7)

00 Not specified
01 Conventional

02 -09 Codes not used
10 FM free
11 FM & IAO free
12 FM, IAO & GP free
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 IAO, 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 systeme

between buyer and seller. QF

8 Organic production systems include specific fiegdystems. The option “organic” is therefore repteated under

feeding system.
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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 geneticailydified organisms.

* Growth promoters include hormones or antibiotitgxcess of veterinarian recommended dosages.

The definitions of the above terms must be in conity with the legislation of the importing
country.

3.5.5 Slaughter system
The purchaser may specify a slaughter system. yncase the slaughter has to be in conformity

with the regulations in force in the importing ctmyn If no such regulation exists, the slaughter
system shall be agreed between buyer and seller.

Slaughter system Category Description
code
(data field 8)

0 Not specified
1 Conventional Stunned prior to bleeding

2-8 Codes not used
9 Other Any other authorized method of slaughter nbesagreed

between buyer and seller

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

The following chilling systems may cause weightngéirough technically unavoidable water
retention. The product description/label must conthe percentage of water contained in the
product if it exceeds the technological limits &dirtkd in the legislation of the importing country.
If such legislation does not exist, those limitssinbe agreed between buyer and seller. The
methods used for the determination of the watetesurmust be agreed between buyer and seller.

Chilling system Category Description
code
(data field 9)

0 Not specified

1 Immersion chilled Product chilled by movement through reverse-flowing
(no additives) cold water

2 Immersion chilled Product chilled by movement through reverse-flowing
(additives) cold water containing anti-microbial agents

3 Air chilled Product chilled by cold air
(no additives)

4 Air chilled (additives)| Product chilled by cold &iontaining anti-microbial

agents

5 Air-spray chilled (no | Product chilled by cold air interspersed with fimater
additives) spray

6 Air-spray chilled Product chilled by cold air interspersed with fimater
(additives) spray containing anti-microbial agents
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Chilling system Category Description
code
(data field 9)
7-8 Codes not used
9 Other Can be used to describe any other chillysgesn
agreed between buyer and seller

3.5.7 Anti-microbial treatments

The following treatments may take place before foerachilling. These can include physical,
chemical or biological treatments either separabelyn combination, meeting relevant legislation
in the importing country.

on

Treatment Category Description
code
(data field 10)
0 Not specified
1 Without any anti-microbial No anti-microbial treatment has been used
treatment
2 With specified anti-microbial | The specific treatment(s) must be agreed up
treatment(s) between buyer and seller
3-9 Codes not used
3.6  Quality level

3.6.1 Definition of codes

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

Quality code Category Description
(data field 11)
0 Not specified The minimum conditions in Chapter 2 ha
to be complied with
1 Quality level 1 Product meets highest quality level
2 Quality level 2 Product meets second quality I€Vel
3-8 Codes not used
9 Other Other quality level or system agreed
between buyer and seller

3.7
carcases and pa

rts

All labelling information must be verifiable (sels@3.5.1).

3.7.1 Mandatory information

Labelling information to be mentioned on or afixed to the marketing units of duck

° If used, the quality level should conform toeseint legislation of the importing country. If suelgislation does not
exist, the definition of the quality level should bBgreed between buyer and seller.
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Without prejudice to national requirements of thgorting countries, the following list contains
information that must be listed on product labelgpacked duck 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 ° C”

» Appropriate identification of packer, distributardispatcher
* Net weight in kilograms (kg) and optionally pour{tty

* Percentage of additional water conforming to secB®.6

3.7.2 Other product claims

Other product claims may be listed on product klked required by the importing country’s
legislation, or at the buyer’s request or as chdsethe processor. If listed, such product claims
must be verifiable (see also 3.5.1).

Examples of such product claims include the folloyvi

» 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 “caynof origin” is reserved to indicate that
birth, raising, slaughter, processing/cutting aratkhing have taken place in the same
country.

* Production and feeding systems

* Processing/packaging date

* Quality/grade/classification

» Slaughtering procedures

* Chilling system

* Duck breed

3.8 Provisions concerning conformity-assessment regements

The purchaser may request third-party conformityseasment of the product’s
quality/grade/classification, purchaser-specifiegtians of the trade standard, and/or animal
identification. Individual conformity assessmentsombinations may be selected as follows:

Quality/grade/classification conformity assessment(quality): a third party examines and
certifies that the product meets the quality lenegjuested. The name of the third-party certifying
authority and quality-grade standard to be used brislesignated as noted in 3.1.

Trade standard conformity assessment (trade standd): a third party examines and certifies
that the product meets the purchaser-specifiedoptas specified in this trade standard, except for
quality level. The name of the third-party certifgi authority must be designated as noted in 3.1.
Optionally, the purchaser may indicate specificchaser-specified options to be certified after the
name of the third-party certifying authority.
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Duck or batch identification conformity assessmen{duck/batch ID): a third-party certifies that
the product meets specified requirements. The raintiee third-party certifying authority and the
requirements must be designated as noted in 3.1.

Conformity
assessment code | Description
(data field 14)

Not specified

Quality/grade/classification (quality) conformitgsessment
Trade standard conformity assessment

Duck/batch identification (duck/batch ID) conforgnassessment
Quality and trade standard conformity assessment

Quality and duck /batch ID conformity assessment

Trade standard and duck/batch ID conformity assessm
Quality, trade standard, and duck/batch ID confoyrassessment
Code not used

Other

OO NOOOIAIWIN|FLO

3.9.  Provisions concerning packing, storage, andansport

The conditions of storage before dispatch and tp@penent used for transportation shall be
appropriate to the physical and, in particulathi thermal condition of the duck carcases andpart
(chilled or frozen) and shall be in accordance wihb requirements of the importing country.
Attention is drawn to the provisions of tlidNECE Agreement on the International Carriage of
Perishable Foodstuffs and on the Special Equipment to be Used for Such Carriage (ATP)
(ECE/TRANS/165).

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. Piece weight shall not include theghieiof packaging materials. The weight can also
be indicated as a weight range. In this case, ¢fiaition of the weight ranges and their applicatio
and verification must be agreed between buyer alers

Buyer and seller may agree on individual produeteiweight as follows:

Piece weight code | Category
(data field P1)
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 gmeduct and is used to segregate the product into
consumer- or institutional-sized units, and is pthinside a shipping container during transport.
One or more pieces may be enclosed in a primarkagatg. The primary packaging may be
specified as follows:



Duck Meat — Carcases and Parts

Page 18
Primary packaging code Category Description
(data field P2)
00 Not specified
01 Plastic bag Packaging made from flexible, plastic film to
enclose product that is closed by commercial
methods. A plastic-film liner in a box is
considered part of the shipping container and |not
an internal package
02 Plastic bag, A plastic bag or other similar material that
vacuum packaged adheres to the product through the removal of air
by vacuum and a heat-sealing closure
03 Plastic bag, A plastic bag or other similar material that has|an
resealable interlocking seal that can be repeatedly opened
and closed
04 Plastic bag, with | A plastic bag or other similar material that is
modified filled with a gas and sealed to assist in
atmosphere maintaining product quality
05 Bubble pack, A plastic bag or other similar material that is
portion control used to enclose individual servings of product
06 Tray pack A flat bottom, tray-shaped container meide
polystyrene or other similar plastic material.
Product is placed in the tray and then over-
wrapped with a plastic film that encloses the
product. A moisture-absorbing pad may be
placed in the tray under the product to absorb
excess moisture
07 Tray pack, with A shallow, flat bottom container made of
modified polystyrene or other similar plastic material.
atmosphere Product is placed in the tray over a moisture-
absorbing pad, then over-wrapped with a plastic
film that encloses the tray and the product, and
gas is added and the package sealed to assist in
maintaining product quality
08 Cup/tub Container made of paper, plastic, or otigga,
waterproof material with a flat bottom and a lic
closure
09 Carton A paper container that holds the productiand
packed inside a packing container. The carton
may: (1) have an impregnated and/or coated wax
surface, or (2) be lined with a plastic-film or
other polyethylene bag. The carton is closed
using commercial methods. If also selected, the
purchaser must also specify the type of packing
container into which the carton is placed
10 — 97 Codes not used
98 Not packaged Product is not packaged into consuomner-
institutional-sized units, (e.g. product is packed
directly in a packing container such as a
returnable plastic container, lined box, or bulk
bin)
99 Other
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3.9.3 Consumer labelling

Consumer labelling of the primary package may leeifipd as follows:

Consumer labelling Category/Description
code (data field P3)
0 Not specified
1 Labelled: consumer labels shall be present on pgskalrhey must be
in accordance with the requirements of the counftigestination
2 Not labelled
3-9 Codes not used

3.9.4 Weight of the primary package

The weight of the primary package conteistdhe sum of the weight of the pieces contained, a
defined in 3.9.1. The weight can also be indicatea weight range. In this case, the definition of
the weight ranges and their application and vexiiom must be agreed between buyer and seller.

Primary package weight code Category/Description
(data field P4)
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 idenktié product during transport. Secondary
packages consist of one or more primary packadasy Tust be labelled in accordance with the
requirements of the country of destination. Secondackaging may be specified as follows:

Secondary Category Description
packing code
(data field P5)
0 Not specified
1 Box, unlined and | Container made from corrugated paper. Closed using
unwaxed tape, straps, or other commercially acceptable oalsth
2 Box, lined and Corrugated paper container that has a plasticigg
unwaxed lining the inside of the container. Closed usingta
straps, or other commercially acceptable methods
3 Box, unlined and | Corrugated paper box impregnated and/or coated with
waxed wax to waterproof the container. Closed using tape,
straps, or other commercially acceptable methods
4 Container, Container or “tote” made of plastic or other authed
returnable material that is recovered by the processor aftbvely
5 Bulk bin, non- Large corrugated paper container that isracbvered by
returnable the processor after delivery, which may or maybet
wax impregnated or lined with a plastic-film bag
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Secondary Category Description
packing code
(data field P5)
6 Bulk bin, Large container made of plastic or other authorized
returnable material that is recovered by the processor attbvery
7-8 Codes not used
9 Other

3.9.6 Secondary package weight

Secondary package weight is specified in kilograsdive digits with one decimal place (0000.0
kg). Secondary package weight tolerances and weggiges to be determined by the buyer and

seller as noted 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)

3.9.7 Duck meat packaging and packing coding format

The following table demonstrates the general appbo of the coding format for describing
packaging and packing for duck:

Data | Description Section Code range
field
P1 | Piece weight 3.9.1 0-9
P2 | Primary packaging 3.9.2 00-99
P3 | Primary package consumer labelling 3.9.3 0-9
P4 | Primary package weight 3.9.4 0-9
P5 | Secondary packaging 3.9.5 0-9
P6 | Secondary package weight 3.9.6 00000-999

99
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4. UNECE Code for purchaser requirements for duck reat
4.1 Definition of the code

The UNECE code for purchaser requirements for duelat has 14 fields and 20 digits (2 digits
unused) and is a combination of the codes definegctions 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 3.3.3 0-9
4 Refrigeration 3.4 0-9
5 Category 3.5.2 0-9
6 Production system 3.5.3 0-9
7 Feeding system 3.54 00 -99
8 Slaughter system 3.5.5 0-9
9 Chilling system 3.5.6 0-9
10 Anti-microbial treatment 3.5.7 0-9
11 Quality level 3.6 0-9
12 Field not used - 0-9
13 Field not used - 0-9
14 Conformity assessment 3.8 0-9

4.2 Example

The following example describes a deep-frozen, @/lyolung duck with giblets that was organically
grown and raised, with no fishmeal used in the feddchilled without additives, and without anti-
microbial treatments. The duck is of the highesligg and the quality and trade standard are to be
certified by a company specified by the buyer.

This item has the following UNECE Duck Meat Co@2010111624100311004

Field no. Name Requirement Value
1 Species Duck 72
2 Product/part Whole bird 0101
3a Bone Bone-in 1
3b  |Skin Skin-on 1
4 Refrigeration Deep frozen 6
5 Category Young ducks 2
6 Production system Organic 4
7 Feeding system Fish meal free 10
8 Slaughter system Not specified 0
9 Chilling system Air chilled (no additives) 3
10 | Anti-microbial treatments Without any anti-mibral treatment 1
11 Quality level Quality level 1 1
12 Field not used — 0
13 Field not used — 0
14 Conformity assessment |Quality and trade standard conforn 4
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Field no. Name Requirement Value

assessment
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5. Carcases and Parts descriptions
5.1 Multilingual index of products
Iltem English French Russian Chinese
0101 | Whole bird (with giblet pack) Volaille entiére (avec abats) Tywka noTpoLueHas BN GENIE)
(c komnnekTom
NOTPOXOB U LUEN)
0102 | Whole bird without giblets Volaille entiére sans abats Tywka noTpoLueHas 4R (NEENEE)
0103 | Boneless whole bird without | Volaille entiere désossée sans abats Tywka noTpoLueHas el A= ]
giblets and wings ni ailes obBaneHHasi 6e3
KpblbeB
0104 | Whole bird without giblets, with | Volaille entiére sans abats avec Tywka noTpoLueHas ¢ FSIN=ES
long-cut drumsticks (shank) pilons coupe longue HM3KUM Cpe3oMm
roneHev
0105 | Whole bird without giblets, with | Volaille entiére sans abats avec Tywka noTpoLueHas ¢ ESNEISE
half neck demi-cou NOSIOBUHON LUen
0106 | Whole bird without giblets, with | Volaille entiére sans abats avec cou Tywka noTpoLueHas ¢ ESA=ES
whole neck entier Lienow Lieen
0107 | Whole bird without giblets, with | Volaille entiére sans abats avec téte TyLwka noTpoLueHas ¢ =D NEE S
head ronosoun
0108 | Whole bird without giblets, with | Volaille entiére sans abats avec téte TyLlka noTpoLieHas ¢ GO HINSES I
head and feet et pattes roroBou U NCHaMM
Hor
0109 | Partially eviscerated duck Canard partiellement effilé YacTuuHo noTpolueHas
TyLIKa
0201 | Two-piece cut-up (split bird) Volaille découpée en deux Tywka, pasgenaHHas oy
(demi-volaille) Ha [Be YacTun
(nonyTyLukm)
0202 | Four-piece cut-up (quartered | Volaille découpée en quatre (quart de | Tywwka, pasaenaHHas URESN7N
bird) volaille) Ha YeTblpe YyacTn
(4eTBEPTUHDI)
0203 | Six-piece cut-up Volaille découpée en six Tywika, pasgenaHHas AVAREN
Ha LIecTb YacTen
0204 | Eight-piece cut-up Volaille découpée en huit Tywka, pasgenaHHas ACAREN
Ha BOoCeMb YacTen
0301 | Front half Moitié antérieure MepeaHasa yacTb [FIERAREN
0302 | Front half without wings (whole | Moitié antérieure sans ailes MepenHsas yacTb 6e3 EWWRT AR
breast with back) KpbinbeB (rpyaka c
npuneraroLlen 4acTbio
CMUHKW)
0401 | Back half (saddle) Moitié postérieure 3agHas vyactb Ja 3R
0402 | Back half without tail (saddle) Moitié postérieure sans croupion 3agHss yacTb 6e3 ERYEY S N
ry3sku
0501 | Breast quarter Quart antérieur MepepHas yetBepTUHA | FijIU4 K
0502 | Split breast with back portion Quart antérieur avec partie de dos [MonosuHa rpyakmn ¢ FIAFTIUS AR
npuneraroLLen 4acTbio
CMNUHKN
0601 | Whole breast without back, with | Poitrine entiére sans dos, avec cotes Ipyoka 6e3 eyl (e
ribs and tenderloins et filets npuneratoLLen Yactu
CMNWHKM, ¢ pebpamu n
ManbiM dune
0602 | Whole breast without back or | Poitrine entiére sans dos ni cotes, pyoka 6e3 L]
ribs, with tenderloins avec filets npuneraroLLen yactm
CNWHKKM 1 pebep, ¢
ManbiM dune
0603 | Bone-in whole breast without | Poitrine entiere non désossée sans HeobBaneHHas rpyaka | 757 iy s 4=y
back, with ribs and wings dos, avec cotes et ailes 6e3 npunerarowen
4acTm CNUHKK, C
pebpamu 1 KpbinbsMu
0604 | Bone-in whole breast without | Poitrine entiére non désossée sans Heob6BaneHHas rpyaka LA AR 4
back, with ribs and first segment | dos, avec ctes et premiers segments | 6e3 npuneratowen i}
wings d’aile 4YacTu CNUHKK, C
pebpamu 1 nneyesomn
4acTblO KpbINbeB
0605 | Bone-in whole breast without | Poitrine entiére non désossée sans Heob6BaneHHas rpyaka LA AR TS
back, with ribs and boneless first | dos, avec cOtes et premiers segments | 6e3 npuneraroLen EN|

segment wing meat

d’'aile désossés

YacTU CNVHKK, C
pebpamu 1
o6BaneHHoW nneYyeBown
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Iltem English French Russian Chinese
YacTblo KpbINbeB
0606 | Bone-in whole breast with back, | Poitrine entiére non désossée avec HeobBaneHHas rpyaka | s I AR RS 4
ribs and first segment wings dos, cdtes et premiers segments C npunerarwoLlen ]
d’aile YacTbiO CMNUHKMU,
pebpamu 1 nneyeBom
YacTblo KpbINbeB
0607 | Bone-in whole breast with back, | Poitrine entiére non désossée avec HeobBaneHHas rpyaka | s s AR P iy
ribs and boneless first segment | dos, cbtes et premiers segments C npuneratoLew N
wing meat d’aile désossés YacTbiO CMUHKMU,
pebpamu n
obBaneHHow nneyeBomn
YacTblo KpbINbeB
0608 | Boneless whole breast without | Poitrine entiére désossée sans dos, Ob6BaneHHas rpyaka L EYN 1]
back, ribs, or tenderloins cotes ni filets 6e3 npunerarowen
YacTu cnuHku, pebep u
manoro cune
0609 | Whole breast Poitrine entiére pyaka 2
0701 | Bone-in split breast with back | Demi-poitrine non désossée avec HeobBaneHHas A I AR -
portion, ribs and first segment | partie de dos, cOtes et premier NonoBWHa rpyaKu ¢ ]
wing segment d'aile npuneraroLlemn YacTbo
CnuHKKM, pebpamu n
nrneyeBon YacTbio
Kpbina
0702 | Bone-in split breast with back Demi-poitrine non désossée avec HeobBaneHHas A I AR P
portion, ribs and boneless first partie de dos, ctes et premier MONIoBMHA rPYAKK C e fig
segment wing segment d'aile désossé npunerarpoLlemn YacTbo
CnuHKKM, pebpamu n
obBaneHHoW nneyeBomn
YacTblo Kpbina
0703 | Bone-in split breast with back Demi-poitrine non désossée avec dos | HeobsaneHHas T S - i
and ribs et cotes MONoBMHaA rPYAKK C
npuneraroLlen 4acTbto
CNWHKM 1 pebpamu
0704 | Bone-in split breast without back, | Demi-poitrine non désossée sans HeobBaneHHas FAGHE ARG - filg
with ribs and wing dos, avec cotes et aile ronoBwuHa rpyaku 6es
npuneratoLLen yactu
CMNWHKM, ¢ pebpamu n
KpbIIOM
0705 | Bone-in split breast with back, Demi-poitrine non désossée avec HeobBaneHHas Al S ) 25 RS - iy
without ribs and wing partie de dos, sans cétes ni aile MONOBWHA rPYAKK C
npuneraroLLen 4acTbio
cnuHKK, 6e3 pebep u
Kpblna
0706 | Boneless split breast without Demi-poitrine désossée sans dos ni Ob6BaneHHas nonoBuHa | E15EHTS
back or rib meat viande de cbtes rpyaku 6es
npvneraroLen 4actu
CMUHKM 1 MSIKOTHBIX
TKkaHeln pebep
0707 | Boneless split breast with skin Demi-poitrine désossée avec peau et | O6saneHHasa nonosuHa | 7 AR K A
and thigh haut de cuisse rPYAKU C KOXeN 1
6egpom
0801 | Tenderloin (inner fillet, tender, Filet avec tendon Manoe cune ¢ 7N
small fillet) with tendon CYyXOXNNbem
0802 | Tenderloin (inner fillet, tender, Filet avec tendon sectionné Manoe cune 6e3 FEE /N R
small fillet) with tendon tip off BbICTyMNatoLLen YacTu
CYXOXWnbs
0901 | Leg with back portion (leg Quart cuisse OKOpo4OoK C Ja DU 45 4
quarter) npuneraroLLen 4acTbio
CMUHKK (3a8HASA
YeTBEPTMNHA)
0902 | Leg with back portion, without tail | Quart cuisse sans croupion Okopo4ok ¢ E = EARIN
(leg quarter without tail) npuneraroLLen 4yacTbo
cnuHKn 6e3 rysku
(3agHsia yeTBEpPTUHA
6e3 ryskm)
0903 | Leg with back portion, without tail | Quart cuisse avec partie de dos, sans | Okopo4ok c FE R EENE USSR

and abdominal fat (leg quarter
without tail and abdominal fat)

croupion ni graisse abdominale

npuneraroLLen 4acTbio
CNuHKM 6e3 rysku n
abaomMuHanbLHoOro xupa
(3agHsia yeTBEpPTUHA
6e3 rysku u
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Iltem English French Russian Chinese
abgoMuHansHoro
Xupa)
0904 | Long-cut drumstick and thigh Pilon coupe longue et partie de haut ["oneHb HM3Koro cpesa AN TIpN
portion with back (long-cut drum de cuisse avec dos n yacTb b6egpa c
and thigh portion) npuneraroLLen CrnmHKon
(roneHb HU3KOro cpesa
u YacTb 6egpa)
1001 | Whole leg (short-cut leg) Cuisse entiere Okopo4ok 2R (EEYIER)
1002 | Whole leg with abdominal fat Cuisse entiére avec graisse Oxkopo4ok RGN AR
(half saddle without back) abdominale abaoMuHanbHbIM
XVpom (3agHAs
YyeTBepTUHa Ge3
npuneraroLen 4actu
CMUHKW)
1003 | Whole leg, long-cut (long-cut leg) | Cuisse entiére coupe longue OKOpPOYOK C HU3KUM K4 R
Cpe30M ronexun
1004 | Semi-boneless duckling leg Cuisse semi-désossée de jeune Monyo6BaneHHbI
canard OKOPOYOK yTEHKa
1101 | Thigh Haut de cuisse Beapo N
1102 | Bone-in thigh with back portion Haut de cuisse non désossé avec Heob6BaneHHoe 6eapo G PN
(thigh quarter) partie de dos C npunerarwLlen
4acTblO CMWUHKN
1103 | Trimmed thigh Haut de cuisse paré Benpo obpesaHHoe FEE KR
1104 | Boneless thigh, squared Haut de cuisse désossé découpé en O6BaneHHoe 6eapo FUITE KRR
carré KBazpaTHON hopmbl
1201 | Drumstick (drum) Pilon [oneHb IR EERR)
1202 | Slant-cut drumstick (drum Pilon coupe oblique KococpesaHHas roneHb | AlHJEEER
portion)
1301 | Whole wing Aile entiere Kpbino s
1302 | First and second segment wing Premier et deuxieme segments d'aile lMne4eBas n nokteas VIER (F1Fn275)
(v-wing) (coupe en V) 4yacTu Kpbina
(coeauHeHHble
v-06pasHo)
1303 | Second and third segment wing Deuxiéme et troisieme segments JNlokteBas yacTb kpbina | i (FE2F1375)
(2-joint wing, wing portion) d’'aile C KUCTbIO
1304 | First segment wing (wing Premier segment daile MneyeBas YacTb R (FB—1)
drummette) Kpbina
1305 | Second segment wing (wing flat, Deuxieme segment d’aile JlokteBas yacTb kpbina | W (F5279)
mid-joint)
1306 | Third segment wing (wing tip, Troisiéme segment d’aile KucTb kpbina wae (F37)
flipper)
1307 | First and second segment wings Premier et deuxiéme segments d’aile | lNneyesas n nokresas TR (BLRn21 4y
(disjointed wings) (aile déjointée) YacTu Kpbina IF)
(pasbeanHeHHbIe)
1401 | Stripped lower back Bas de dos dépouillé HWXHAS YacTb CNHKK e
nocrne YacTU4HOM unm
nosiHon obsanku
1402 | Lower back Bas de dos HWXHAS YacTb CNUHKK e
1403 | Upper back Haut de dos BepxHsis yactb cnuHkn | Fijis
1404 | Whole back Dos entier CnuHka N
1501 | Tail Croupion ly3ka =)
1601 | Neck Cou Lles iled e
1701 | Head Téte [onoBa LIEAYN
1702 | Head without tongue Téte sans langue ['onoBa 6e3 s3blka FERY L
1703 | Head with half-neck Téte avec demi-cou ['onosa ¢ nonosuHon e flEEm S
wem
1704 | Tongue Langue AsbIk eies
1801 | Processed paws Parties inférieures de pattes O6paboTaHHble 5 J i
préparées NIOCHbI HOT
1802 | Processed feet Pattes préparées O6paboTaHHble Horu E A 1IN
1803 | Unprocessed paws Parties inférieures de pattes non HeobpaboTaHHble RFE Mg
préparées NIOCHbI HOT
1804 | Unprocessed feet Pattes non préparées HeobpaboTaHHble Horn | o 25 JZ g TR
1901 | Gizzards, processed Gésiers préparés O6paboTaHHbI i
MblLLUEYHbI XenyaoK
1902 | Gizzards, butterfly-cut Gésiers coupe en papillon MbILLEYHBIN XenyaoK, IE R B i




Duck Meat — Carcases and Parts

Page 26
Iltem English French Russian Chinese
paspe3aHHbIi B BUae
6ab04km
1903 | Gizzards, V-style cut (v-style Gésiers coupe en V MbILLIEYHBIN XenyaoK, VIRt
gizzards) paspe3aHHbIii
v-06pasHo
2001 | Liver Foie MNeyeHb H 1T
2101 | Hearts, cap-off Cceur sans «coiffe» Ceppaue 6e3 Bepxywkn | Z55EHg.0y
aopTanbHOro KnanaHa
2102 | Hearts, cap-on Cceur avec «coiffex» Ceppaue ¢ BepxyLUKon AT
aopTanbHoro knanaxa
2201 | Testes Testicules CeMeHHMKKN E=SH
2301 | Breast skin Peau de poitrine Koxa rpyaku g Fz
2302 | Thigh/leg skin Peau de haut de cuisse/cuisse Koxa 6egpa/okopoyka fil fz
2303 | Body skin Peau de corps Koxa TyLkun [i1o9573
2304 | Neck skin Peau de cou Koxa wwen WSilsa
2401 | Abdominal fat (leaf fat) Graisse abdominale ABLOMUHANBHBIN XUp Eng
2501 | Cartilages Cartilages Xpswm g
3001 | Two-product combinations (2- Combinaison de deux produits Ha6op 13 aByx BuaoB 20E
product combo) NpoayKTOB
3002 | Three-product combinations (3- Combinaison de trois produits Habop 13 Tpex BuaoB HE
product combo) NpoayKTOB
3003 | Four-product combinations (4- Combinaison de quatre produits Habop 13 yeTbipex AEE
product combo) BMOOB MPOAYKTOB
4001 | Trimmings Parures O6pesb WA
4002 | Breast trimmings Parures de poitrine O6pe3b Msica rpyaku Jiloprary]
4003 | Wing trimmings Parures d'aile O6pesb Msica KpbinbeB | LA
4004 | Thigh trimmings Parures de haut de cuisse O6pes3b Msica 6eapa KIERFEA
4005 | Drumstick trimmings Parures de pilon O6pe3b Msica ronexHn JINERRE Y
4006 | llium meat (oyster) Sot-I'y-laisse Msico noaB3aoLLHOM 15 )
kocTu ("ycTpunyHoe
Msico")
4007 | Intestines (chitterlings) Intestins (boyaux) Kuwikn (Tpebyxa) 517
4008 | Unprocessed blood Sang non traité HeobpaboTaHHas ARG 1.
KpOBb
4009 | Processed blood Sang traité O6paboTaHHas KpoBb 2255 AAERAO RS i
5.2 Duck skeletal diagram explanation

Two of the three skeletal diagrams of a whole dsbkwn below are used to illustrate the

composition of each duck product. These three dragrshow the major bones of the duck in dorsal
or in back view (in red), ventral or breast view green) and lateral or side view (in yellow). The

shaded areas of views for the particular produptesent the portion and muscles of the duck
included in that product.
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Duck meat parts

0101WHOLE BIRD (WITH GIBLET PACK )

A “whole bird (with giblet pack)” consists of ar

intact carcase with all parts, including t

breast, thighs, drumsticks, wings, back, a
abdominal fat. The head and feet are remoy

and the tail may or may not be present. ]
gizzard, heart, liver, and neck with or withg
skin (giblet pack) are included as separate p

h

e
ut
arts.

0102WHOLE BIRD WITHOUT GIBLETS

A “whole bird without giblets” consists of g
intact carcase with all parts, including t
breast, thighs, drumsticks, wings, back, :
abdominal fat. The head and neck with sk
feet, gizzard, heart and liver are removed. |
oil gland and tail may or may not be present.

=3 =

The

0103BONELESS WHOLE BIRD WITHOUT
GIBLETS AND WINGS

A “boneless whole bird without giblets ai
wings” consists of a carcase with the bre
thigh, and drumstick meat intact. The head
neck with skin, wings, feet, gizzard, heart &
liver, oil gland and tail are removed.

DD <

1

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

A “whole bird without giblets, with long-cu
drumsticks” consists of an intact carcase W
all parts, including the breast, thighs, long-
drumsticks, wings, back and abdominal fat.
head and neck with skin, paws, gizzard, h
and liver are removed. The tail may or may
be present.

O = ~

part
not
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0105WHOLE BIRD WITHOUT GIBLETS , WITH
HALF NECK

A “whole bird without giblets, with half neck
consists of an intact carcase with one half of

neck attached with all parts, including th

breast, thighs, drumsticks, wings, back :
abdominal fat. The head, one half of the ne
feet, gizzard, heart and liver are removed. |
oil gland and tail may or may not be present.

—

3]
3.,
The

0106WHOLE BIRD WITHOUT GIBLETS , WITH
WHOLE NECK

A “whole bird without giblets, with wholé
neck” consists of an intact carcase with
neck attached with all parts, including t
breast, thighs, drumsticks, wings, back :
abdominal fat. The head, feet, gizzard, he
and liver are removed. The oil gland and
may or may not be present.

A\ %4

t
h
i}
art,
tail

0107WHOLE BIRD WITHOUT GIBLETS , WITH
HEAD

A “whole bird without giblets, with head
consists of an intact carcase with the h
attached with all parts, including the breg
thighs, drumsticks, wings, back and abdom
fat. The feet, gizzard, heart and liver
removed. The oil gland and tail may or may
be present.

—

0108WHOLE BIRD WITHOUT GIBLETS , WITH
HEAD AND FEET

A “whole bird without giblets, with head an

feet” consists of an intact carcase with the hf

and feet attached. All parts, including
breast, thighs, drumsticks, wings, back :
abdominal fat are also attached. The gizz
heart and liver are removed. The oil gland
tail may or may not be present.

(

h
Al u
ard,
and

0109PARTIALLY EVISCERATED DUCK

A “partially eviscerated duck” consists of
whole carcase of duck with the head and
attached. All parts, including the breast, thig

feet
hs,
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drumsticks, wings, back, abdominal fat, liv
lungs, and heart are left intact. The intesti
are removed. Oil gland and tail may or may
be present.

er,
nes
not

0201TwWO-PIECE CUT-UP (SPLIT BIRD)

A “Two-piece cut-up duck” is produced Kk
splitting a whole bird without giblets (010
end to end through the back and breas
produce approximately equal left and rig
carcase halves. The oil gland, tail a
abdominal fat may or may not be presg
Individual parts may or may not come from t
same bird.

)
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0202FOUR-PIECE CUT-UP (QUARTERED BIRD)

A “Four-piece cut-up duck” is produced |
cutting a whole bird without giblets (0102) in
2 breast quarters with wings attached and 2
guarters. The oil gland, tail and abdominal
may or may not be present. Individual pa
may or may not come from the same bird.

A

t

f
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0203SIX -PIECE CUT-UP

A “Six-piece cut-up duck” is produced K
cutting a whole bird without giblets (0102) in
2 split breasts with back and rib portions
drumsticks, 2 thighs with back portion. T
wings are removed. The oil gland, tail a
abdominal fat may or may not be presg
Individual parts may or may not come from t
same bird.
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0204EIGHT -PIECE CUT-UP

An “Eight-piece cut-up duck” is produced |
cutting a whole bird without giblets (0102) in
2 split breasts with back and rib portions
drumsticks, 2 thighs with back portion, and
wings. The oil gland, tail and abdominal
may or may not be present. Individual pa
may or may not come from the same bird.

[=a )
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0301FRONT HALF

6(}, m / 9 | A “front half” is produced by cutting a whole
. A W‘ bird without giblets (0102) perpendicular to th 3

backbone at the ilium just above the femur a
downward to the tip of the metasternum. T
front half consists of a full breast with the
adjacent back portion and both wings attached.

7

—

0302FRONT HALF WITHOUT WINGS (WHOLE

bt BREAST WITH BACK )

3 ™

i

k ” A “front half without wings” is produced b v

cutting a whole bird without giblets (010
perpendicular to the backbone at the ilium jL
above the femur and downward to the tip of fthic
metasternum, and removing the wings. The
front half without wings consists of a full breast
with the adjacent back portion.

o<

0401BACK HALF (SADDLE)

mﬁ A “pback half” is produced by cutting a Wh(j:: |

bird without giblets (0102) perpendicular to
backbone at the ilium just above the femur a
downward to the tip of the metasternum. T
back half consists of both legs with the
adjoining portion of the back, adjacent
abdominal fat, and tail. The oil gland may |or
may not be removed.

4

—

0402BACK HALF WITHOUT TAIL  (SADDLE) 0 \
g

B | A *“back half without tail” is produced by
\,&m cutting a whole bird without giblets (010p \f
perpendicular to the backbone at the ilium ju
above the femur and downward to the tip of
metasternum. The back half without tau
consists of both legs with the adjoining portijon
of the back and adjacent abdominal fat.

0501BREAST QUARTER

\, v’/ A “breast quarter” is produced by cutting
4 . front half (0301) along the sternum and bsg
' into two approximately equal portions. Th
breast quarter consists of half of a breast \
the attached wing and a portion of the back.

14

<
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0502SPLIT BREAST WITH BACK PORTION

A “split breast with back portion” is produce
by cutting a front half without wings (0302

along the sternum and back into t
approximately equal portions. The split bre
with back portion consists of half of a bre
with a portion of the back attached.

D
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0601WHOLE BREAST WITHOUT BACK , WITH
RIBS AND TENDERLOINS

A “whole breast without back, with ribs ar
tenderloins” is produced from a front hg
without wings (0302) by separating the enf
breast from the back by cutting along 1

junction of the vertebral and sternal ribs. T

neck skin and back are removed. The wh
breast with ribs and tenderloins consists of
entire breast with rib meat and tenderloins.

'{

L1

0602WHOLE BREAST WITHOUT BACK OR RIBS
WITH TENDERLOINS

A “whole breast without back or ribs, wi
tenderloins” is produced from a front hg
without wings (0302) by separating the enf
breast from the back by cutting along
junction of the vertebral and sternal ribs. T
back, ribs and neck skin are removed. ]
whole breast without back or
tenderloins consists of an entire breast with
the back, ribs or wings, but the tenderlo
(pectoralis minor) are attached.

ribs, with

k
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0603BONE-IN WHOLE BREAST WITHOUT
BACK , WITH RIBS AND WINGS

A “bone-in whole breast without back, wi
ribs and wings” is produced from a front h
(0301) by separating the entire breast from
back by cutting along the junction of t
vertebral and sternal ribs. The neck skin
back are removed. The whole breast with
and wings consists of the entire breast with r
tenderloins, and wings.

—
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0604BONE-IN WHOLE BREAST WITHOUT
BACK , WITH RIBS AND FIRST SEGMENT WINGS

7

A\

A “bone-in whole breast without back, witt
ribs and first segment wings” is produced frp
a bone-in whole breast without back, with rjt
and wings (0603) and cutting the wings
between the first and second joints leaving |the
first wing segment attached. The second
segment wing, third segment wing, and neck
skin are removed. The bone-in whole breast
without back, with ribs and first segmemings
consists of the entire breast without the back
and the ribs and both first segment wings |are
attached.

0605BONE-IN WHOLE BREAST WITHOUT 0 .
- BACK , WITH RIBS AND BONELESS FIRST ’
; SEGMENT WING MEAT

—

A “bone-in whole breast without back, wit
ribs and boneless first segment wing meat
produced from a bone-in whole breast withput
back, with ribs and first segment wings (0604)

and removing the bone from the first wing

segment (humerus). The neck skin is remoyed.
The bone-in whole breast without back, with

ribs and boneless first segment wings consists
of the entire breast without the back and [the
ribs and boneless first segment wing meat|are
attached.

O606BONE-IN WHOLE BREAST WITH BACK ,
RIBS AND FIRST SEGMENT WINGS

A “bone-in whole breast with back, ribs ap f
first segment wings” is produced from a frg
half (0301) by cutting the wings between ftt
first and second segment joints leaving the fiis.
segment wings attached. The second segment
wing, third segment wing and neck skin are
removed. The bone-in whole breast with back,
ribs, and first segment wings consists of a full
breast with the adjacent back portion and hoth
first segment wings attached.

—
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0607BONE-IN WHOLE BREAST WITH BACK
=% | RIBS AND BONELESS FIRST SEGMENT WING

& r Py
4"‘"'\ y. = | MEAT
| 5 ' ) A\ 1
et

A “bone-in whole breast with back, ribs an
boneless first segment wing meat” is produc
from a bone-in whole breast with back, ribs aniu
first segment wings (0606) by removing the

bones from the first segment wings (humerus).
The neck skin is removed. The bone-in whole
breast with back, ribs and boneless fjrst

segment wing meat consists of a full brgast
with the adjacent back portion and the bonejess
first segment wing meat is attached.

&

O0608BONELESS WHOLE BREAST WITHOUT 0 “»
. BACK, RIBS, OR TENDERLOINS !

A “boneless whole breast without back, ribs, b
tenderloins” is produced from a bone-in whp
breast without back, with ribs and wing
(0603), and removing the wings. The bones,
tenderloins (pectoralis minor), and neck skin
are removed. The boneless whole breast

without back, ribs, or tenderloins consists| of
intact boneless breast meat.

0609WHOLE BREAST 0 \
{ ]

@

A “whole breast”, corresponds to breast fillg
with bone, including the wishbone and ribs, a
skin. Can be presented whole or cut in half.

\L

0701BONE-IN SPLIT BREAST WITH BACK
PORTION, RIBS AND FIRST SEGMENT WING

«

A “bone-in split breast with back portion, rib: \f
and first segment wing” is produced from
breast quarter (0501) by cutting the wing
between the first and second segment jQiiis
leaving the first segment wings attached. The
bone-in split breast with back portion, ribs and
first segment wing consists of one half of a
bone-in whole breast with back portion and the
ribs and first segment wing are attached.

0702BONE-IN SPLIT BREAST WITH BACK
PORTION, RIBS AND BONELESS FIRST SEGMENT
WING

«

N

A “bone-in split breast with back portion, rib:
and boneless first segment wing” is produc

¢
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from bone-in split breast with back portion, ribs
and first segment wing (0701) by removing the
bones from the first segment wings (humerus).
The bone-in split breast with back portion, rjbs
and boneless first segment wing consists of jone
half of a whole breast with back and the rjbs
and boneless firgegment wing are attached.

0703BONE-IN SPLIT BREAST WITH BACK AND
RIBS

o«

=4
i
s

A “bone-in split breast with back portion a
ribs” is produced by cutting a front half withou
wings (0302) into two approximately equ
portions along the centre of the sternum. Tiie
bone-in split breast with back portion and rjbs
consists of one half of a whole breast with the
back, and the ribs, tenderloin, and bones|are
attached.

[a}}

0704BONE-IN SPLIT BREAST WITHOUT BACK
WITH RIBS AND WING

ﬂ(

A "bone-in split breast without back, with rib: Y
and wing" is produced by cutting a bonefi
whole breast without back with ribs and winc
(0604) into two approximately equal portions

along the centre of the sternum. A split breast
with ribs and wing consists of one half of a

whole breast with the attached rib meat, wing,
tenderloin, and bones.

) 0705BONE-IN SPLIT BREAST WITH BACK ,
‘8 i WITHOUT RIBS AND WINGS

‘(

-
~

- A “bone-in split breast with back, without rib:
and wings” is produced by cutting a front h
(0301) into two approximately equal portion
along the centre of the sternum. The ribs aiiu
wings are removed. The bone-in split breast
with back portion, without ribs consists of one
half of a bone-in whole breast with the back
and the ribs are removed.
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0706BONELESS SPLIT BREAST WITHOUT BACK
OR RIB MEAT

A “boneless split breast without back or
meat” is produced by cutting a bone-in wh

breast without back, with ribs and tenderloj

(0601) into two approximately equal portio
along the centre of the sternum. The rib m
and bones are removed. The boneless
breast without back portion or rib meat cons
of one half of a boneless whole breast with
back or rib meat. The tenderloin may or n
not be present.

out

0707BONELESS SPLIT BREAST WITH SKIN AND
THIGH

A “boneless split breast with skin and thigh”|i

produced from half carcase after removal fr
breast bones and ribs with adjoining pulp
tissue and dissection thigh at a joint of femg
and pelvic bones.

Y0 -

DI cu

0801TENDERLOIN WITH TENDON (INNER
FILLET , TENDER, SMALL FILLET )

A “tenderloin with tendon” is produced K
separating the inner pectoral muscle from
breast and the sternum. The tenderloin con
of a single intact muscle with the embedc
tendon.

L =]
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0802TENDERLOIN (INNER FILLET , TENDER,
SMALL FILLET ) WITH TENDON TIP OFF

A “tenderloin with tendon tip off” is producec
by separating the inner pectoral muscle frc
the breast and the sternum. The protrudi

portion of the tendon is removed. The innei

fillet with tendon tip off consists of a sing
intact muscle.

le

0901L EG WITH BACK PORTION (LEG
QUARTER)

A “leg with back portion” is produced b
cutting a back half (0401) along the centre
the backbone into two approximately eq
parts. The leg with back portion consists of

<

=

ail

intact part that includes the drumstick, thigh
with attached adjoining portion of the back,

abdominal fat and tail.
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0902L EG WITH BACK PORTION , WITHOUT
TAIL (LEG QUARTER WITHOUT TAIL )

A “leg with back portion, without tail” is

produced by cutting a back half without t
(0402) along the centre of the backbone

a
r

two approximately equal parts. The leg witi
back portion, without tail consists of an intact

part that includes the drumstick, thigh w

th

attached adjoining portion of the back, and

abdominal fat.

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

A “leg quarter without tail and abdominal fat
is produced by cutting a back half without ta

(0402) along the centre of the backbone
two approximately equal parts and remov

Mnw

ng

the abdominal fat. The leg quarter without tail

and abdominal fat consists of an intact part
includes the drumstick and thigh with adjoini
portion of the back.

that
ng

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

A “long—cut drumstick and thigh portion wit

back” is produced by cutting a leg quart

without tail (0902) through the thigh neat
parallel with the plane of the backbone |
above the condoyle. The long—cut drumst
and thigh portion with back consists of ty
parts: a drumstick with a portion of the thi
attached and the remaining thigh with the b
portion and abdominal fat attached.

-~ -
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1001WHOLE LEG (SHORT-CUT LEG)

A “whole leg” is produced by separating a |
from a back half (0401) between the junction
the femur and pelvic bone. The abdominal
and back are removed. Skin may or may no
trimmed. The whole leg consists of the th
and drumstick.

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

A “whole leg with abdominal fat” is produce
by separating a leg from a back half (04
between the junction of the femur and pel
bone and removing the back. The whole
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with abdominal fat consists of the drumst
and thigh with associated skin and abdom
fat.

ck
nal

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

A “whole long-cut leg” is produced by cutting
whole bird without giblets, with long-ct
drumsticks (0104) perpendicular to t
backbone at the ilium just above the femur
downward to the tip of the metasternum, &
then separating a leg between the junctior
the femur and pelvic bone. The back an
portion of the foot just below the spur &
removed. The long-cut leg consists of thi
drumstick and a portion of the shank.

It
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1004SEMI -BONELESS DUCKLING LEG

A “semi-boneless duckling leg” consists
drumstick and thigh attached in one Dpi¢
without the back and pelvic bone. The femu
removed so as to leave the boneless thigh 1
firmly attached to the duckling drumstick.

of
pce
ris
meat

1101THIGH

A “thigh” is produced by cutting a whole le
(1001) at the joint between the tibia and
femur. The drumstick and patella are remoy
The thigh consists of the thigh and associé
fat. Meat adjacent to the ilium (oyster me
may or may not be present.

1102BONE-IN THIGH WITH BACK PORTION
(THIGH QUARTER )

A *“bone-in thigh with back portion” is
produced by cutting a leg quarter (0901) at
joint between the tibia and the femur. T
drumstick, patella, and abdominal fat 3

— —~ 9

Al e

removed. The bone-in thigh with back portion

consists of the thigh, attached back portion
associated fat. The tail and meat adjacent tg
ilium (oyster meat) may or may not be prese

and
the
Nt.

1103TRIMMED THIGH

A “trimmed thigh” is produced by cutting
whole leg (1001) at the joint between the ti
and the femur. The drumstick, patella, &
nearly all-visible fat are removed. The trimm
thigh consists of the thigh. The meat adjacer
the ilium (oyster meat) may or may not
present.
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1104BONELESS THIGH, SQUARED

A “boneless squared thigh” is produced |k
cutting a whole leg (1001) at the joint betwee
the tibia and the femur. The drumstick, patell
femur bone, and meat adjacent to the iliu

(oyster meat) are removed. The boneless
squared thigh consists of the thigh meat cut to a

squared appearance.

1201DRumMSTICK (DRUM)

A “drumstick” is produced by cutting a who|
leg (1001) through the joint between the ti
and femur. The thigh is removed. T
drumstick consists of the drumstick and pate

~
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1202SLANT -CUT DRUMSTICK (DRUM
PORTION)

A “slant-cut drumstick” is produced by cutting
whole leg (1001) along the tibia of th
drumstick and through the joint between {f
tibia and femur. The thigh and a portion of t

meat on one side of the drumstick are removed.

The slant-cut drumstick consists of a portion

the tibia, fibula, patella and associated muscles.

1301WHOLE WING

A “whole wing” is produced by cutting th
wing from a whole bird without giblets (010
at the joint between the humerus and

backbone. The whole wing consists of the fi
segment (drummette) containing the humer

—~ IN M

—_

us

that attaches the wing to the body, and segond

segment containing the ulna and radius, and

the

third segment (tip) containing the metacarpals

and phalanges.

1302FIRST AND SECOND SEGMENT WING (V-
WING)

A “first and second segment wing” is produge
by cutting a whole wing (1301) between {r
second and third wing segment. The thi
segment (tip) is removed. The first and secp
segment wing consists of the segm

nu
nt

containing the humerus that attaches the wing
to the body (drummette), and the segment

containing the ulna and radius (flat).
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1303SECOND AND THIRD SEGMENT WING (2-
JOINT WING , WING PORTION )

A “second and third segment wing” is produd
by cutting a whole wing (1301) between t
first and second wing segment. The fi
segment (drummette) is removed. The seg
and third segment wing consists of the segn
containing the ulna and radius (flat), and
segment containing the metacarpals
phalanges (tip).

5V m
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1304FIRST SEGMENT WING (WING
DRUMMETTE )

A “first segment wing” is produced by cutting
whole wing (1301) between the first and sec
segments. The second and third segments
removed. The first segment wing consists of
first segment containing the humerus t
attaches the wing to the body.

D

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

A *“second segment wing” is produced

cutting a whole wing (1301) between the fi
and second segments and the second and
segments. The first and
(drummette and tip) are removed. The sec

= O

third segmeris

ond

segment wing consists of the second segment

containing the ulna and radius.

1306THIRD SEGMENT WING (WING TIP,
FLIPPER)

A “third segment wing” is produced by cuttin

a whole wing (1301) between the second
third segments. The first and second segm

a
€

(drummette and flat) are removed. The thiiu
segment wing consists of the third segment

containing the metacarpals and phalanges.

1307FIRST AND SECOND SEGMENT WINGS
(DISJOINTED WINGS)

“First and second segment wings” are produ

C

by cutting a whole wing (1301) between {r
second and third segments. The third segm
(tip) is removed. The joint between the first anu
second segments is then cut to separate the first
and second segments. First and second segment
wings consist of approximate equal numbers of
first and second segments packaged together.
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1401STRIPPED LOWER BACK

A “stripped lower back” is produced by cuttin

along the pelvic bones to separate the legs 1

the back half (0401). The stripped lower ba

consists of the lower backbone, ilium, 4

r

r

pelvic bones with most, if not all, of the mea
and skin removed. The tail, abdominal fat, and
portions of the kidneys and testes may or may

not be present.

1402L OWER BACK

A “lower back” is produced by cutting a ba
half (0401) through the joint between the fen
the pelvic bone to remove each of the legs.
lower back consists of the lower backbo

o g

ilium, and pelvic bones with attached meat aiiu

skin. The tail, abdominal fat, and portions
the kidneys and testes may or may not
present.

of
be

1403UPPER BACK

An “upper back” is produced by cutting a frg
half without wings (0302) along each side

the backbone to remove the breast and verte

ribs. The upper back consists of the up
backbone (approximately 1.6 cm (5/8 inch)
width) with attached meat and skin.

—_~ =
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1404WHOLE BACK

A “whole back” is produced by cutting a wha
bird without giblets (0102) perpendicular to {

backbone at the junction of the neck. A cut

then made parallel along each side of
backbone through the vertebral ribs down to

h

t

the

base of the ilium, and along the outer edge of

the pelvic bones. The whole back consists

of

the entire backbone, ilium, and pelvic bones

with attached meat and skin. The t;
abdominal fat, and portions of the kidneys &
testes may or may not be present.

il
and

1501TAIL

A “tail without an oil gland” is produced b
cutting the carcase between the joint conneg
the vertebrae (back bones) and the coccy
vertebra (tail bones). The carcase and oil gl
are removed. The tail without oil gland consi

of the tail bones with attached meat and skin.

— <
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1601NECK “
A “neck” is produced by cutting the neck frg
the carcase at the shoulder joint and remoy
the head. The neck consists of the neck bo
with attached meat and/or skin.

=~ =

1701HEAD

A “head” is produced by cutting the carcase
the upper neck and removing the carcase.
head consists of the skull bones and cont
with attached beak, meat, and skin.

D

1702HEAD WITHOUT TONGUE

A “head without tongue” is produced from|
head (1701) by removing the tongue. The h
without tongue consists of the skull bones a
contents with attached beak, meat and skin.
tongue is not attached.

m

|

A
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1703HEAD WITH HALF -NECK

A

A “head with half-neck” is produced from
whole bird without giblets (0102) by cutting
the half of neck. The whole bird without giblet
with half neck (0105) is removed. The he
with half-neck consists of the skull bones, bear
and a portion of neck with meat and skin. The
tongue may or may not be attached.

Q)

[}

1704TONGUE

A “tongue” consists of the tongue blade with theoidybones (less th
stylohyoid). The larynx, three tracheal rings, Iymmodes, salivary gland
fat and associated fat on the lateral and ventndhse of the tongue mu
be trimmed.

1801PROCESSED PAWS

A “processed paw” is produced by cutting a carcksge through the
metatarsus approximately at the metatarsal spue. fdl sheaths, thi
yellow epidermal skin covering the paw, and carcase removed. A
processed paw consists of a portion of the metsaend four digits
(phalanges) with attached meat and skin.

1802PROCESSED FEET

A “processed foot” is produced by cutting a carcésg at the joints
between the metatarsus and the tibia. The carcasemoved. The na
sheaths and thin yellow epidermal skin covering ftiet are removed. 4
processed foot consists of the metatarsus anddigits (phalanges) witl
attached meat and skin.

- S~ =
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1803UNPROCESSED PAWS

An “unprocessed paw” is produced by cutting a cseckeg at the join
between the metatarsus approximately at the me#dtspur. The carcase
removed. A paw consists of a portion of the mesatgrand four digits

(phalanges), with attached meat and skin. Theshaiaths and thin yellow

epidermal skin covering the foot are not removed.

b

1804UNPROCESSED FEET

An “unprocessed foot” is produced by cutting a aeaecleg at the join

between the metatarsus and the tibia. The carcasenioved. A foot
consists of the metatarsus and four digits (phagahgvith attached meat

and skin. The nail sheaths and thin yellow epidéski covering the foo
are not removed.

1901PROCESSED GIZZARDS

The “processed gizzard” is removed from a carcashy lzavity. Gizzards
are cut and processed by removing the inner limind contents. Fat an

other adhering organs are removed. The gizzardistsnsf one or more
D

irregularly shaped pieces of the enlarged musquoation of the digestivé
canal.

1902BUTTERFLY -CUT GIZZARDS

The “butterfly-cut gizzard” is removed from a caseabody cavity
Gizzards are cut open horizontally and processedemoving the inne
lining and contents. Fat and other adhering orgares removed. Th
butterfly-cut gizzard consists of one slightly gutarly shaped, musculg
portion of the digestive canal.

1903V-STYLE CUT GIZZARDS

The “v-style cut gizzard” is removed from a carchsey cavity. Gizzard
are cut open vertically and processed by removirggibner lining ang
contents. Fat and other adhering organs are remdvexigizzard consist
of one slightly irregularly shaped, muscular parted the digestive canal.

~—~

\*2)

—F

U7

is

~+

-

[1°)

=

S

P A

2001LIVER

The “liver” is removed from a carcase body cavitihe bile sac (gal
bladder) is removed. The liver consists of a smdothwnish to reddisk
coloured organ with one or more lobes that is uitagin shape and size.

—
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2101HEARTS, CAP-OFF

‘ . The “cap-off heart” is removed from a carcase boalyity. Fat attached to
the heart, the pericardial sac, and the aortalatapremoved. The cap-g
heart consists of a muscular organ that circulali@sd.

—+
=

2102HEARTS, CAP-ON

<
&

The “cap-on heart” is removed from a carcase baiytg. Fat attached tp
the heart, the pericardial sac, and the aortalatamot removed. The cap-
on heart consists of a single muscular piece tiraulates blood with
associated heart tissue.

2201TESTES

( “Testes” are removed from a carcase body cavitystéie consist of
membrane-covered, bean-shaped bodies that areafleedock reproductiv
organs.

112

2301BREAST SKIN

“Breast skin” consists of the exterior layer oftig that encloses the breast
area from a carcase, whole breast, or split brddst. neck skin is ng
present.

—

2302THIGH /LEG SKIN

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

2303BODY SKIN

L,

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

B 2304NECK SKIN

“Neck skin” consists of the exterior layer of tissthat encloses the neck
area of a carcase.

2401ABDOMINAL (LEAF) FAT

' “Abdominal (leaf) fat” consists of a mass of adipdsssue located in the
abdominal cavity adjacent to the pelvic bones.
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2501CARTILAGES

“Cartilages” include thoracic cartilage and patebatilage.

3001TwWO-PRODUCT COMBINATIONS (2-PRODUCT COMBO)

A “two-product combination” consists of two duckrig(e.g. drumstick
and thighs) or products (e.g. gizzards and livira) are packaged togeth
or packed in the same package or shipping container

When placing an order, indicate in writing the prodpart code for eac
product to be delivered, and include the produtd r@.g. 2 drumsticks pe
1 thigh, or equal proportions (1:1) of gizzards &ners).

U
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-

3002THREE-PRODUCT COMBINATIONS (3-PRODUCT COMBO)

A ‘“three-product combination” consists of three kluparts (e.g

drumsticks, thighs and wings) or products (e.gksggizzards, and livers

that are packaged together or packed in the sarokaga or shipping
container.

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

3003FOUR-PRODUCT COMBINATIONS (4-PRODUCT COMBO)

A “four-product combination” consists of four dugsarts (e.g. breas
drumsticks, thighs and wings) or products (e.gksggizzards, livers, an
hearts) that are packaged together or packed ins#mee package ¢
shipping container.

When placing an order indicate in writing the propart code for eac
product to be delivered, and include the produdiorge.g. equa
proportions (1:1:1:1) of breasts, drumsticks, teighd wings).

—F

Dr

=

4001TRIMMINGS

“Trimmings” are produced by removing all small pons of meat fronj
carcases or parts. The bones are removed. The imgreonsists of randon
size pieces of boneless meat. All trimmings aresoed.

4002BREAST TRIMMINGS

“Breast trimmings” are produced by removing smailitipns of breast meg
from breasts from carcases or parts. The boneseaneved. The breas
trimming consists of random size pieces of bondbesast meat.

5t
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4003WING TRIMMINGS

“Wing trimmings” are produced by removing small pans of wing mea
from wings from carcases or parts. The bones amoved. The wing
trimming consists of random size pieces of boneldsg meat.

4004THIGH TRIMMINGS

“Thigh trimmings” are produced by removing smalkgans of thigh mea
from thighs from carcases or parts. The bones amoved. The thigl
trimming consists of random size pieces of bondiggh meat.

4005DRUMSTICK TRIMMINGS

“Drumstick trimmings” are produced by removing shmabrtions of
drumstick meat from drumsticks from carcases oitspafhe bones ar
removed. The drumstick trimming consists of randsine pieces o
boneless drumstick meat.

[

P

4006l LiuMm MEAT (OYSTER)

“llium meat” consists of the boneless meat adjatetie ilium bone.

4007INTESTINES (CHITTERLINGS )

The “intestines” are produced by removing the digestube from the
carcase. The intestines consist of the alimentamal¢c which extends fror
the stomach to the anus, emptied of their contedpaocessed.

4008UNPROCESSED BLOOD

The “unprocessed blood” is produced by removingtlfsom the live duck

during bleeding. The unprocessed duck blood cansitthe blood cellg
sarcoplasm, and other contents. The blood may gmoibe coagulated.

4009PROCESSED BLOOD

The “processed blood” is produced by removing bl&odh the live duck
during bleeding and heating in a boiling water bathe processed blog
consists of denatured blood cells, sarcoplasm pémet contents.

d
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ANNEX I.
CODIFICATION SYSTEM

Purpose of the GS1 system

The GS1 system is widely used internationally thagrte communication between buyers
and sellers and third-party conformity assessmenitiess. It is an identification and
communication system standardized for use acrdssnational borders. It is managed by
GS1 Global Office, together with national GS1 mendrganizations around the world.

The system is designed to overcome the limitatmngsing company, industry or country-
specific coding systems and to make trading mofiiaft and responsive to trading
partners. The use of the GS1 standards improvesfficeency and accuracy of international
trade and product distribution by unambiguouslyntdging trade items, services, parties,
and locations. GS1 identification numbers can Ipeesented by data carriers (e.g. bar code
symbols) to enable electronic reading wheneveriredun the trading process.

GS1 standards can be used in Electronic Data hdage (EDI) and the GS1 Global Data
Synchronization Network (GDSN). Trading partnerg &EDI to electronically exchange
messages regarding the purchase and shipping stiafusduct lots. Trading partners use
GDSN to synchronize trade-item and party informatia their back-end information

systems. This synchronization supports consistdobaf) product identification and

classification, a critical step towards efficietlgal electronic commerce.

Use of the UNECE code in the GS1 system

GS1 uses application identifiers as prefixes tmtifle the meaning and format of the data
that follow it. It is an open standard, which canused and understood by all companies in
the international supply chain, regardless of hrmgany that originally issued the codes.

The UNECE purchase specification code defined ati@e 4.1 has been assigned the GS1
application identifier (7002) to be used in conjume with a Global Trade Item Number
(GTIN) and represented in the GS1-128 bar code slogl. This allows the UNECE code
information to be included in GS1-128 bar code sgislon shipping containers along with
other product information (see examples 1 and 2).

UNECE meat-cut definitions are also being propdsedise by suppliers as an attribute of
the GDSN global product classification system.His tvay, suppliers can use the UNECE
meat-cut code to globally specify the cut of eaabdpct GTIN in the GDSN. Once defined
by the supplier, all interested buyers will knowe taxact UNECE cut of each product
published in the GDSN (see example 3).
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Example 1:
(01)91234567890121(3102) 000076( 15) 990801

(7002) 44932211340000145100(10) 000831
(01) Global Trade Item Number (GTIN)
(3102) Net weight, kilograms
(15) Use-by date
(7002) UNECE standard code
(20) Batch number
Example 2:

(01)99312345678917(3102) 004770(13) 000105(21) 1238567

(01) Global Trade Item Number (GTIN)
(3102) Net weight, kilograms
(13) Slaughter/packing date
(21) Serial number

Other data, such as the UNECE code, refrigeragoage and fat depth can be linked to the GTIN
via Electronic Data Interchange (EDI) messages.
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3. Application of the system in the supply chain

(1) Customers order, using the UNECE standard
and the coding scheme.

STANDARD
123456780123456

INSIDE

(2) On receipt of th_e order_, the supplie_rs tramslat(=> Good
the UNECE codes into their own trade item code s&%ﬁin Meats co.
(i.e. Global Trade Item Number). Trade item code

1234567?01 23456 | P

INSIDE
94367123456

INSIDE

sowasss o raT 204

IUMIIIIHIMIIIIIINIIII

(3) Suppliers deliver the order to the customers.
The goods are marked with the GS1-128 bar code
symbol.

(4) Customers receive the order and the GS1-12 mm——————

: . nnpu\...,..,!!nlﬂﬁilﬂmlﬂllli|| |
bar code scanned, thus allowing for the automatic | "
update of commercial, logistics and administrative
processes.

KEEP REFRIGERATED

(5) The physical flow of goods, marked with GSingi@rds, may be linked to the information
flow using Electronic Data Interchange (EDI) megsag

SUPPLIER

CUSTOMER
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Example 3

4. Use of UNECE meat-cut definitions in the GDSN

(1) Suppliers publish or update information aboudraduct in the GDSN and use the appropriate
UNECE meat-cut definition to define the meat cuttloé product using the GDSN meat-cut
attribute.

GS1 GLOBAL DATA
SYNCHRONISATION [R5
NETWORK o
NS

SUPPLIER PUBLISHES
PRODUCT

(2) Interested buyers use the UNECE meat-cut ahdrqgiroduct information published in the
GDSN to synchronize product information in theirroilnformation systems.

GS1 GLOBAL DATA
SYNCHRONISATION
NETWORK

(i

BUYERS LOAD PRODUCT
INFORMATION INTO

COMPANY SYSTEM

(3) Buyers use UNECE meat-cut information in thefiormation systems to identify by GTIN
which products they wish to order.

GTIN PRODUCT INFORMATION
112270123456 BACK HALF 0401
> 112270123457 LEG QUARTER 0901
998870123001 TRIMMED THIGH 1103
998870123017 WHOLE BIRD 0101

998870123560 BREAST QUARTER 0501

- - b e 776670678444 BREAST QUARTER 0501

BUYERS IDENTIFY PRODUCTS BY
INFORMATION IN COMPANY 112270123458  WHOLE BIRD DI
SYSTEM 998870123334 BACK HALF 0401

776670678427 WHOLE BIRD 0101
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(4) Buyers use product GTIN and related informatomorder product from supplier using EDI or
GDSN-compatible data pool service providers.

EDI TRANSACTION
112270123458

F WHOLE BIRD 0101
DATA ;

SUPPLIER _POOL BUYERS ORDERS USING EDI
SERVICE OR DATA POOL

W =1 j




United Nations

Economic Commission for Europe

(UNECE)

Agricultural Standards Unit
Trade and Timber Division
Palais des Nations
CH-1211 Geneva 10
SWITZERLAND

Tel: +41 22 917 13 66

Fax: +41 22 917 06 29

E-mail: agristandards@unece.org
http://www.unece.org/trade/agr/

AUS-MEAT Ltd

Unit 1 / 333 Queensport Road North
Murarrie

Queensland 4172

AUSTRALIA

Tel: +61 7 33 61 9200

Fax: +61 7 33 61 9222

E-mail: ausmeat@ausmeat.com.au
http://www.ausmeat.com.au/

GS1 International

Blue Tower

Avenue Louise, 326
BE 1050 Brussels
BELGIUM

Tel: 432 2 788 7800
Fax: +32 2 788 7899
http://www.gs1.org/contact/
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ANNEX II.
ADDRESSES

All Russian Research Institute for the Poultry
Industry

VNII Ptitsepererabatyvayuschei
Promychlennosti P/o Rzhavki

Rzhavki Village

141552, district of Solnechnogorski,
Region of Moscow

RUSSIA

Tel: +7 (495) 944 6403
Fax: +7 (495) 944 6352
E-mail :vnii orc.ru

United States Department of Agriculture
(USDA)

Agricultural Marketing Service
Poultry Program

1400 Independence Ave., S.W.
Washington D.C. 20250 0249
UNITED STATES

Tel: +1 202 690 3148

Fax: +1 202 690 0941

E-mail: David.Bowden@usda.gov
http://www.ams.usda.gov




