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NOTE

Working Party on Agricultural Quality Standards

The commercial quality standards developed by thiged Nations Economic Commission for Europe
(UNECE) Working Party on Agricultural Quality Staards help facilitate international trade, encourage
high-quality production, improve profitability anmotect consumer interests. UNECE standards ae use
by Governments, producers, traders, importers apdreers, and other international organizationseyrh
cover a wide range of agricultural products, inatgdfresh fruit and vegetables, dry and dried poedu
seed potatoes, meat, cut flowers, eggs and eggigiod

Any member of the United Nations can participate an equal footing, in the activities of the Woxkin
Party. For more information on agricultural stam$ar please visit our website
<www.unece.org/trade/agr>.

The new Standard for Goose Meat - Carcases ands P&t based on document
ECE/TRADE/C/WP.7/2011/4, reviewed and adopted eyMforking Party at its sixty-seventh session.

The designations employed and the presentatiomefntaterial in this publication do not imply the
expression of any opinion whatsoever on the pathefUnited Nations Secretariat concerning thellega
status of any country, territory, city or area drits authorities, or concerning the delimitatiof its
frontiers or boundaries. Mention of company nanresommercial products does not imply endorsement
by the United Nations.

All material may be freely quoted or reprinted, buknowledgement is requested.
Please contact us at the following address withcamyments or enquiries:

Agricultural Standards Unit

Trade and Timber Division

United Nations Economic Commission for Europe
Palais des Nations

CH-1211 Geneva 10, Switzerland

E-mail: agristandards@unece.org
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UNECE STANDARD FOR GOOSE MEAT CARCASES
AND PARTS

1. Introduction

1.1 UNECE standardsfor meat products

The purpose of UNECE standards for meat produdts ficilitate trade by recommending
an international language for use between buyersafidr. The language describes meat
items commonly traded internationally and definesding system for communication and
electronic trade. As the texts will be updated taxdy, meat industry members who believe
that additional items are needed or that existtegi$ are inaccurate or no longer being
traded are encouraged to contact the UNECE seiatetar

The text of this publication has been developedeunihe auspices of the UNECE
Specialized Section on Standardization of Meats Ipart of a series of standards that
UNECE has developed or is planning to develop.

The following table contains the species for whigNECE standards exist/or are being
developed and their code for use in the UNECE roedé¢ (see section 4).

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

Annex | contains a description of the codificatispstem, which includes a specific
application identifier for the implementation oEttUNECE Code.

Species code
Species (datafield 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 20
Retail meat cuts 91
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1.2 Scope

This Standard recommends an international langf@ageaw (unprocessed) goose (anser
and branta) carcases and parts (or cuts) markstét far human consumption. Products
with added ingredients or “goose preparations” raveincluded. It provides a variety of

options to purchasers for meat handling, packindg aonformity assessment, which

conform to good commercial practice for meat andtiproducts intended to be sold in
international trade.

To market goose carcases and parts across interabbiorders, the appropriate legislative
requirements of food standardization and veteriramtrol must be complied with. The

Standard does not attempt to prescribe those aspettich are covered elsewhere.
Throughout the Standard, such provisions are ¢efbétional or international legislation, or

requirements of the importing country.

The Standard contains references to other intenmatiagreements, standards and codes of
practice that have the objective of maintaining dgelity after dispatch and of providing
guidance to governments on certain aspects of fogiene, labelling and other matters
which fall outside the scope of this Standard. Goéliimentarius Commission Standards,
Guidelines, and Codes of Practice www.codexalintarganet should be consulted as the
international reference concerning health and atoit requirements.

1.3 Application

Contractors are responsible for delivering produbtt comply with all contractual and
specification requirements and are advised to ged quality control system designed to
assure compliance.

For assurance that items comply with these detadedirements, buyers may choose to
use the services of an independent, unbiased phirty to ensure product compliance with
a purchaser’s specified options. The Standard dedullustrative photographs of carcases
and selected commercial parts/cuts to make it etsignderstand the provisions.

1.4 Adoption and publication history
Following the recommendation of the Specializedti®acthe Working Party on Agricultural Quality
Standards adopted this text at its sixty-seveatision (Reference: ECE/TRADE/C/WP.7/2011/4).

UNECE Standards for meat undergo a complete rethese years after publication. Following the
review, new editions are published as necessargn@d¥s requiring immediate attention are publishred o
the UNECE website at: <www.unece.org/trade/agréieas.htm>.

2. Minimum requirements
All meat must originate from animals slaughteredestablishments regularly operated
under the applicable regulations pertaining to feafitty and inspection.
Carcases and parts must be:
* Intact, taking into account the presentation

* Free from visible blood clots or bone dust
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31

3.2

3.3

331

« Free from any foreign material (e.g. glass, rubpkastic, metd)

* Free of foreign odours

* Free of faecal contamination

 Free of improper bleeding

« Free of viscera, trachea, esophagus, mature regtiegwrgans, and lungs
« Practically free of feathers and haemorrhagjing

* Free of freezer-bufn

« Free of gall discoloratidn
Pur chaser -specified requirements
The following subsections define the requiremehts tan be specified by the purchaser

together with the codes to be used in the UNECEga@nde (see section 4). The UNECE
code for goose meat packing is described in se&ti®n

Additional requirements
Additional purchaser-specified requirements, wtdoh either not accounted for in the code
(e.g. if code 9 “other” is used) or that provideddidnal clarification to the product or

packing description, shall be agreed between bwywt seller and be documented
appropriately.

Species

The code for goose in data field 1 as defined atiee 1.1 is 73.

Product/part

Product/part code

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

When specified by the purchaser, meat items wilsbbject to metal particle detection.

Unless these organs are inherent to the item fagukci

This can only be allowed if disclosed by the gedied as permitted by national legislation andhegy t
quality or grade selected.

Freezer-burn is localized or widespread areagevérsible surface dehydration indicated, in part o
all, by changes from original color (usually palemd / or tactile properties (dry, spongy).
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3.3.2 Bone

Goose carcases and parts vary in presentatiorofe &s follows:

Bone code

(datafield 3a) Category

Not specified

Bone-in

Partially boneless

Boneless

Codes not used

Product has no bones removed
Product has some, but ndicales removed

Product has all bones removed

0
1
2
3
4-9
333  Skin

Goose carcases and parts vary in presentatiokifoas follows:

Skin code

(data

field 3b) Category

0 Not 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: Skinless whole bird

3.4 Refrigeration

Refrigeration used in this Standard refers to nwdhased for reducing the internal
temperature of a food product for the purposes@dgqrvation and microbial control. Goose

Date of Issue: 18 November 2011
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carcases and parts may be presented chilled, ehiith ice packed in the container,
chilled with dry ice packed in the container, lighfrozen, frozen, deep frozen, individually
(quick) deep frozen without ice glazing, or indivadly (quick5) deep frozen with ice
glazing. Not all categories may be used by allargi Depending on the refrigeration
method used, tolerances for product weight arestadreed between the buyer and seller. It
is the responsibility of the operator to ensure dmbient temperatures are such throughout
the supply chain as to ensure uniform internal pebdemperatures of all parts of the
product as follows:

Refrigeration

code

(data field 4) Category Description

0 Not specified No category specified

1 Chilled Internal product temperature (muscle)ntained at not
less than -1.5° C or more than + 4.0° C at all §me
following the post-slaughter chilling process

2 Chilled, with ice added Internal product tempearatmuscle) maintained at not
less than -1.5° C or more than +4.0° C at all times
following the post-slaughter chilling process aratked
in a container with ice (frozen water, not dry ice)

3 Chilled, with dry ice (CO2) Internal product temperature (muscle) maintaineabat

added less than -1.5° C or more than + 4.0° C at all §me
following the post-slaughter chilling process amatied
in a container with dry ice (CO2)

4 Lightly frozen® Internal product temperature (muscle) maintairtatba
less than -12.0° C or more than -1.5° C at all sirafter
freezing

5 Frozen Internal product temperature (muscle) taaiad at -12°
C or less at all times after freezing

6 Deep frozen Internal product temperature (musokintained at -18°
C or less at all times after freezing

7 Individually (quick) deep Product is individually frozen before packing and

frozen, without ice glazing maintained at an internal temperature (muscley €8r
less at all times after freezing

8 Individually (quick) deep Product is individually frozen before packing and

frozen, with ice glazing maintained at an internal temperature (muscle) €18t
less at all times after freezing. Ice glazing mdtiogy
and labelling terminology must be agreed between th
buyer and seller. The methodology used and anyhweig
pick-up due to ice glazing must be declared on the
product description/label

9 Other Can be used to describe any other reftigeragreed

between buyer and seller

& The dry ice shall not be in direct contact wiie product.
® This method of refrigeration shall only be usedsbort-term storage for retail.
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The definitions of the above terms must be in confty with the legislation of the
importing country.

3.5 Production history

35.1 Traceability

The requirements concerning production history #igelc by the purchaser require
traceability systems to be in place. Traceabiligquires a verifiable method of
identification of products or batches of productsall relevant stages of production.
Traceability records must be able to substanttaectaims being made and the procedures
used to certify conformity must be in accordancehwihe provisions concerning
conformity assessment requirements of section 3.8.

3.5.2 Goose category

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

Category code

(data field 5) Category Description

0 Not specified

1 Young geese Less than 10 weeks of age. Tip ofisteis flexible

2 Reserved geese Between 10 and 22 weeks of age

3 Mature geese More than 20 weeks of age

4 Egg-laying geese More than 22 weeks of age

5 Breeding male and female More than 10 weeks of age

geese
6 Fat geese used for productiohge - as agreed between buyer and seller and reust b
of foie gras accordance with the requirements of the importing

country
Breeds include, for example, Landaise, lion heatet
Rhin that have relatively fast growth rate andrgda
scale body. Live body weight can amount to 4.5&§.0
kg at 8 weeks of age

7 Oats-fed geese Minimum 16 weeks of age. Breatdigsda those where
the geese are fed during the finishing stage ofrmim
three weeks not less than 500 g of oats per day.

8 Code note used

9 Other Can be used to describe any other catej@yose

agreed between buyer and seller

& Special diet or feeding regime for this category.

The definitions of the above terms must be in confty with the legislation of the
importing country.
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3.5.3 Production system

The purchaser may specify a production systemninaase the production has to be in
conformity with the regulations in force in the iorfing country. If no such regulation
exists, the production system shall be agreed leetweyer and seller.

Production

system code (data

field 6) Category ® Description

0 Not specified

1 Free range Geese are raised in heated and egthiated or open-
sided growing houses with access to the outdoors

2 Pastured/pasture-raised Geese are raised outdldimiag movable enclosures
located on grass after 3 weeks

3 Special for foie gras Geese are raised for aeifspaumber of days
conventionally or in a free range. And then they ar
restricted indoors and fed with feedstuffs contagni
increasing yellow maize for two weeks. In the nibxee
weeks, they are manually or mechanically filledhwit
cooked yellow maize, 3 to 4 times per day, of 1&g
1509 for one week, and of 300g to 4009 for another
week, and then of 4009 to 5009 for the last week.

4 High quality Geese are raised with grass andsfésat do not contain
pesticides, growth promoters and products deriveh f
genetically modified organisms.

5 Superior quality Geese are raised under spewiaitons and feeding
regime, with grass and feeds that do not contain
pesticides, growth promoters and products deriveah f
genetically modified organisms.

6 Organic Production methods conform to the legislationhef t
importing country concerning organic production

7-8 Codes not used

9 Other Any other production system agreed betvieser and

seller

a In order to indicate types of farming on the laiogl] this should be conformed to relevant
legislation of the importing country.

b Organic production systems include specific feedipgtems. The option “organic” is therefore
not repeated under feeding system.

354 Feeding system

The purchaser may specify a feeding system. In eese the feeding has to be in
conformity with the regulations in force in the iorfing country. If no such regulation
exists, the feeding system shall be agreed betlveger and seller.
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Feeding system code

(data field 7) Description

00 Not specified

01 Conventional

02- 09 Codes not used

10 FM free

11 FM & 1AO free

12 FM, 1AO & 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 system

agreed between buyer and seller.

FM free Free from fish meal.
IAO free Free from ingredients of animal origin.
GP free Free from growth promotérs

GMO free  Free of products derived from geneticailydified organisms.

5 Growth promoters include hormones or antibioticesxuess of veterinarian recommended
dosages.

Date of Issue: 18 November 2011 13
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The definitions of the terms above must be in confty with the legislation of the
importing country.

3.5.5 Saughter system

The purchaser may specify a slaughter system. Téeglster always has to be in
conformity with the regulations in force in the iorfing country. If no such regulation
exists, the slaughter system shall be agreed betiugger and seller.

Saughter

system code

(datafield8)  Category Description

0 Not specified

1 Conventional Stunned prior to bleeding

2 Kosher Appropriate ritual slaughter proceduresius

3 Halal Appropriate ritual slaughter proceduresduse
4-8 Codes not used

9 Other Any other authorized method of slaughtestmu

be agreed between buyer and seller

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

The following chilling systems may cause weightng#irough technically unavoidable
water retention. The product description/label muettain the percentage of water
contained in the product if it exceeds the techgick limits as defined in the legislation of
the importing country. If such legislation does rfist, those limits must be agreed
between buyer and seller. The methods used fatdte¥mination of the water content must
be agreed between buyer and seller.

Chilling system
code
(data field 9) Category Description
0 Not specified
1 Immersion chilled (no Product chilled by movement through reverse-flowing
additives) cold water
2 Immersion chilled (additives) Product chilled tiopvement through reverse-flowing
cold water containing anti-microbial agents
3 Air chilled (no additives) Product chilled by dadir
4 Air chilled (additives) Product chilled by cold aontaining anti-microbial
agents
5 Air-spray chilled (no Product chilled by cold air interspersed with fimater
additives) spray
6 Air-spray chilled (additives) Product chilled bgld air interspersed with fine water
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Chilling system
code
(data field 9) Category Description
spray containing anti-microbial agents
7-8 Codes not used
9 Other Can be used to describe any other chidlisgem agreed

between buyer and seller

3.5.7 Anti-microbial treatments

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

Treatment

code

(datafield 10) Category Description

0 Not specified

1 Without any anti- No anti-microbial treatment has been used
microbial treatment

2 With specified anti- The specific treatment(s) must be agreed upon
microbial treatment(s) between buyer and seller

3-9 Codes not used

3.6 Quality level

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

Quality code

(datafield 11) Category Description

0 Not specified

1 Level 1 Product meets highest quality I€vel

2 Level 2 Product meets second quality Iével

3-8 Codes not used

9 Other Other quality level or system agreed betwee

buyer and seller

2 If used, the quality level should conform to releteegislation of the importing country. If such
legislation does not exist, the definition of theality level should be agreed between buyer and
seller.
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3.7 Labdlinginformation to be mentioned on the packaging or affixed to
the marketing units of goose car cases and parts

All labelling information must be verifiable (sels@3.5.1)

3.71 Mandatory information

Without prejudice to national requirements of thgporting countries, the following list
contains information that must be listed on prodabels on packed goose 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”
 Appropriate identification of packer, distributar dispatcher

» Net weight in kilograms (kg) and optionally pour{tt

3.7.2  Other product claims

Other product claims may be listed on product lsiasl 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 follogvi
 Country of birth
» Country (ies) of raising
» Country of slaughter
» Country (ies) of processing/cutting
» Country (ies) of packing

e Country of origin: In this standard the term “caynbf origin” is reserved to
indicate that birth, raising, slaughter, proces&aging and packing have taken
place in the same country.

» Production and feeding systems
 Processing/packaging date
 Quality/grade/classification

* Slaughtering procedures

 Chilling system

» Water content in percentage according to 3.5.6

» Goose breed

3.8 Provisions concer ning confor mity-assessment requirements

The purchaser may request third-party conformityseasment of the product's
quality/grade/classification, purchaser-specifiptians of the trade standard, and/or animal
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identification. Individual conformity assessments @pmbinations may be selected as
follows:

Quality/grade/classification confor mity assessment (quality): a third party examines and
certifies that the product meets the quality lenequested. The name of the third-party
certifying authority and quality grade standardb® used must be designated as noted in
3.1

Trade standard conformity assessment (trade standard): a third party examines and
certifies that the product meets the purchaserifipgooptions as specified in this trade
standard, except for quality level. The name oftthied-party certifying authority must be
designated as noted in 3.1. Optionally, the pumhamay indicate specific purchaser
specified options to be certified after the namehefthird-party certifying authority.

Goose or batch identification conformity assessment (goose/batch ID): a third party
examines and certifies that the product meets fpeéciequirements. The name of the
third-party certifying authority and the requirertemust be designated as noted in 3.1.

Conformity assessment code

(data field 14) Category

0 Not specified

1 Quality/grade/classification (quality) conformity
assessment

2 Trade standard conformity assessment

3 Goose /batch identification (goose/batch ID)
conformity assessment

4 Quality and trade standard conformity assessment

5 Quality and goose/batch ID conformity assessment

6 Trade standard and goose/batch ID conformity
assessment

7 Quality, trade standard, and goose/batch ID
conformity assessment

8 Code not used

9 Other

3.9 Provisionsconcerning packing, storage, and transport

The conditions of storage before dispatch and ¢ugpenent used for transportation shall be
appropriate to the physical and, in particulath® thermal condition of the goose carcases
and parts (chilled or frozen) and shall be in adaace with the requirements of the
importing country. Attention is drawn to the pradeiss of theUNECE Agreement on the
International Carriage of Perishable Foodstuffs and on the Special Equipment to be Used

for Such Carriage (ATP) (ECE/TRANS/165).
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391

3.9.2

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 incltlde weight of packaging materials. The
weight can also be indicated as a weight rangehincase, the definition of the weight
ranges and their application and verification nnesagreed between buyer and seller.

Buyer and seller may agree on individual produetgiweight as follows:

Piece weight code

(data field P1) Category/Description

0 Not specified

1 Weight range specified
2 Weight specified

3-8 Codes not used

9 Other

Primary packaging

The primary packaging is in direct contact with gme@duct and is used to segregate the
product into consumer- or institutional -sized sniand is placed inside a shipping
container during transport. One or more pieces bgnclosed in a primary packaging.
The primary packaging may be specified as follows:

Primary

packaging code

(data field P2) Category Description

00 Not specified

01 Plastic bag Packaging made from flexible, pladtio fo enclose

product that is closed by commercial methods. Atita
film liner in a box is considered part of the shigp
container and not an internal package.

02 Plastic bag, vacuum A plastic bag or other similar material that adkserethe
packaged product through the removal of air by vacuum and a
heat-sealing closure.

03 Plastic bag, resealable A plastic bag or otherlarmaaterial that has an
interlocking seal that can be repeatedly opened and
closed.

04 Plastic bag, with modified A plastic bag or other similar material that isefil with a

atmosphere gas and sealed to assist in maintaining produditgua

05 Bubble pack, portion control A plastic bag or othenilar material that is used to

enclose individual servings of product.

06 Tray pack A flat bottom, tray-shaped container mefdeolystyrene
or other similar plastic material. Product is pkhae the
tray and then over-wrapped with a plastic film that
encloses the product. A moisture-absorbing pad lmeay
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Primary
packaging code

(data field P2) Category Description

placed in the tray under the product to absorb exce
moisture.

07 Tray pack, with modified A shallow, flat bottom container made of polystyseor
atmosphere other similar plastic material. Product is placedhie
tray over a moisture-absorbing pad, then over-wedpp
with a plastic film that encloses the tray andgheduct,
and gas is added and the package sealed to assist i
maintaining product quality.

08 Cupl/tub Container made of paper, plastic, or otigéd,
waterproof material with a flat bottom and a lidsre.

09 Carton A paper container that holds the productisupéicked
inside a packing container. The carton may: (1)ehav
impregnated and/or coated wax surface, or (2)rteslli
with a plastic-film or other polyethylene bag. Tdaton
is closed using commercial methods. If this paakags
selected, the purchaser must also specify thedfpe
packing container into which the carton is placed.

10 -97 Codes not used

98 Not packaged Product is not packaged into consuanénstitutional-
sized units (e.g. product is packed directly iraaking
container such as a returnable plastic contaiimerl |
box, or bulk bin).

99 Other

3.9.3 Consumer labelling

Consumer labelling of the primary package may leei§ied as follows:

Consumer labelling code

(data field P3) Category/Description
0 Not specified
1 Labelled: consumer labels shall be present on

packages. They must be in accordance with the
requirements of the country of destination.

2 Not labelled

3-9 Codes not used

3.94 Weight of the primary package

The weight of the primary package conterdsthe sum of the weight of the pieces
contained, as defined in 3.9.1. The weight can hésindicated as a weight range. In this
case, the definition of the weight ranges and tlapiplication and verification must be
agreed between buyer and seller.
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Primary package weight code

(data field P4) Category/Description

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 idetfitéfyproduct during transport. Secondary
packages consist of one or more primary packagesy must be labelled in accordance
with the requirements of the country of destinati8acondary packaging may be specified

as follows:

Secondary

packing code

(data field P5) Category Description

0 Not specified

1 Box, unlined and unwaxed Container made fromugmted paper. Closed using
tape, straps, or other commercially acceptable oalsth

2 Box, lined and unwaxed Corrugated paper contdivarhas a plastic-film bag
lining the inside of the container. Closed usingeta
straps, or other commercially acceptable methods

3 Box, unlined and waxed Corrugated paper box igmeieed and/or coated with
wax to waterproof the container. Closed using tape,
straps, or other commercially acceptable methods

4 Container, returnable Container or “tote” madelastic or other authorized
material that is recovered by the processor aftévety.

5 Bulk bin, non-returnable Large corrugated papetainer that is not recovered by
the processor after delivery, which may or maylret
wax impregnated or lined with a plastic-film bag.

6 Bulk bin, returnable Large container made of fidasr other authorized
material that is recovered by the processor aftévety.

7-8 Codes not used

9 Other

3.9.6 Secondary package weight

Secondary package weight is specified as five gligith one decimal place (0000.0kg).
Secondary package weight tolerances and weightesatogbe determined by the buyer and
seller as noted in 3.9.1.
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Secondary package weight code

(data field P6) Category/Description

00000 Not specified

00001 — 99999 Specify five-digit piece weight (0@)An
kilograms

3.9.7 Goose meat packaging and packing coding for mat

The following table demonstrates the general apptico of the coding format for
describing packaging and packing for goose:

Data field Description Section Code range
P1 Piece weight 391 0-9
P2 Primary packaging 3.9.2 00-99
P3 Primary packaging 3.9.3 0-9
consumer labelling
P4 Primary package weight  3.9.4 0-9
P5 Secondary packaging 3.9.5 0-9
P6 Secondary package weight 3.9.6 00000-99999
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4. UNECE Codefor purchaser requirementsfor goose meat

4.1 Deé€finition of the code

The UNECE code for purchaser requirements for goosat has 14 fields and 20 digits
(2 digits unused) and is a combination of the catigmed in sections 3 and 5.

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 3.5.4 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 3.6 0-9

12 Field not used - 0-9

13 Field not used - 0-9

14 Conformity assessment 3.8 0-9
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4.2 Example

The following example describes a deep-frozen, whaung goose with head, neck and
feet that was organically grown and raised, withfisbmeal used in the feed, air chilled

without additives, and without anti-microbial tresnts. The goose is of the highest quality
and the quality and trade standard are to be ieettify a company specified by the buyer.

This item has the following UNECE Goose Meat Cot8810111615100311004

No. Name Requirement Value
1 Species Goose 73
2 Product/part Whole goose with headD101
neck and feet
3a Bone Bone-in 1
3b Skin Skin-on 1
4 Refrigeration Deep frozen 6
5 Category Young geese 1
6 Production system Organic 5
7 Feeding system Fish meal free 10
8 Slaughter system Not specified 0
9 Chilling Air chilled, no additives 3
10 Anti-microbial treatments Without any anti- 1
microbial treatment
11 Quality Quality level 1 1
12 Field not used - 0
13 Field not used - 0
14 Conformity assessment  Quality and trade 4
standard conformity
assessment
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5. Carcasesand Partsdescriptions

5.1 Multilingual index of products

Item English Page Chinese French Russian

0101 Whole goose, o \=CSi
without giblets, with
head and feet

0102 Whole goose without HEL AR
giblets, with head

0103 Whole goose without SRR
giblets, with whole
neck

0104 Whole goose without Si=es
giblets, with half neck

0105 Whole goose with 2y
giblet

0106 Whole goose without Sehs
giblet

0201 2-piece cut-up (split REHIRAC R%9
goose)

0202 4-Piece cut-up U2\ 7N
(quartered goose )

0203 6-Piece cut-up 7K

0204 8-Piece cut-up J\&k

0301 Front half [y 2N

0302 Front half with first AR
segment wings

0303 Front half without FERI—K
wings

0304 Front half without AR—A
back

0305 Front half without AR
back with first
segment wings

0306 Front half without FEFRI—HIK
back and wings

0401 Back half (saddle) F=Hik

0402 Back half without tail FERTHK

24
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Item English Page Chinese French Russian

0501 Front quarter HIA

0502 Front quarter with UL EE ) 2N
first segment wing

0503 Front quarter without FERTINE
wing

0504 Front quarter without FETPRATA
back with first
segment wing

0505 Front quarter without v U 2N
back and wing

0601 Whole breast e

0602 Skinless whole breast EREH

0603 Boneless whole breast REE

0604 Boneless, whole EREEREN
breast without skin

0605 Boneless whole breast PN
without tenderloins

0606 Tenderloins, tendon TR RO
tip on

0607 Tenderloins, tendon FHEEE( RS
tip off

0608 Boneless breast strips HEAZS

0609 Boneless whole goose TE2HY

0701 Back quarter with tail =L

0702 Back quarter without FERTNA
tail

0801 Whole leg (short-cut 2R
leg)

0802 Whole leg processed TSR

0901 Thigh P

0902 Thigh with back AR
portion

0903 Boneless thigh PPN

1001 Drumstick /1

1002 Drumstick processed FHE R

Date of Issue: 18 November 2011
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Item English Page Chinese French Russian

1003 Slant-cut drumstick RV IR

1101 Whole wing a7

1102 First and second VHSE( ELFRTD
segment wing (V-
wing)

1103 Second and third 4530 E2FBT)
segment wing (2-joint
wing, wing portion)

1104 First segment wing HR( 1T
(Wing drummette)

1105 Second segment wing (27T
(Wing flat, mid-joint)

1106 Third segment wing R HE3T)
(Wing tip, flipper)

1201 Whole back =]

1202 Upper back A

1203 Lower back an

1204 Lower back with HBEEE
thigh

1301 Head with tongue RSk

1302 Head without tongue EEREL

1303 Head with whole-neck =i ESR

1304 Head with half-neck ek

1305 Tongue RS

1401 Neck iz

1501 Tall fgE

1601 Paws, processed ERHE

1602 Feet, processed FERERYT

1603 Paws, unprocessed TR

1604 Feet, unprocessed TR

1701 Gizzards, butterfly-cut S

1702 Gizzards, V-style cut Ve

1801 Liver TET

1802 Fat goose liver AT
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Item English Page Chinese French Russian
1901 Hearts, cap-off PTHE]N
1902 Hearts, cap-on £
2001 Breast skin 0554
2002 Thigh/leg skin FiRRZ
2003 Body skin AR
2004 Neck skin b31574
2101 Abdominal (leaffat) fEhE
2201 Testes £t
2301 2-product 2HE
combinations (2-
product combo)
2302 3-product IMHE
combinations (3-
product combo)
2303 4-product AHE
combinations (4-
product combo)
2401 Trimmings W
2402 Breast trimmings i |
2403 Thigh trimmings KA
2404 Drumstick trimmings 1) \5EEA
2405 llium meat (oyster) Al
2406 Intestines 9%
(chitterlings)
2407 Blood, unprocessed A
2408 Blood, processed Eem

5.2

Goose skeletal diagram explanation

Two of the three skeletal diagrams of a whole adwose shown below are used to
illustrate the composition of each goose produttese three diagrams show the major
bones of the goose in dorsal or back view (in redptral or breast view (in green), and
lateral or side view (in yellow). The shaded arefsviews for the particular product
represents the portion and muscles of the goosadied in that product.
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Clavicle
Sternum
Sternal Ribs
Sternal Crest
Patella

Phalanges

Backbone
Sternum
Sternal Ribs
Vertebral Ribs
llium

Tibia
Metatarsus

Femur

Lateral View

5.3 Goose meat parts

=5 4
e

28

0101 WHOLE GOOSE WITHOUT
GIBLETS, WITH HEAD AND FEET

A “whole goose without gibletswith heac
and feet” consists of an intact carcase '
the head and feet attached. All pe
including the breast, thighs, drstitks,
wings, back and abdominal fat are
attached. Thegizzard, heart and liver a
removed. The oil gland and tail may or n
not be present.

Humerus
Metacarpals and Phalanges
Ulna and Radius

Vertebral Ribs

Pelvic Bones

Dorsal View
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0102 WHOLE GOOSE WITHOUT
GIBLETS, WITH HEAD

A “whole goose without gibletswith head’
consists of an intact carcase with the
attached with all parts, inclidy the breas
thighs, drumsticks, wings, back &
abdominal fat. The feet, gizzard, heart
liver are removed. The oil gland and tail n
or may not be present.

0103 WHOLE GOOSE WITHOUT
GIBLETS, WITH WHOLE NECK

A “whole goose without giblets, witlvhole
neck” consists of an intact carcase with
whole neck attached with all parts, includi
the breast, thighs, drumsticks, wings, b
and abdominal fat. The head, feet, gizz
heart, and liver are removedthe oil glanc
and tail may or may not be present.

0104 WHOLE GOOSE WITHOUT
GIBLETS, WITH HALF NECK
A “whole goose without giblets, wittnalf

neck” consists of an intact carcase with one-

half of neckattached with all parts, includi
the breast, thighs, drumsticks, wings, b
and abdominal fat. The headpe half o
neck, feet, gizzard, heart, and liver ¢
removed.The oil gland and tail may or m
not be present.

0105 WHOLE GOOSE WITH

GIBLETS

A “whole goose with giblet’ consists of a
intact carcase with all parts, includinget
breast, thighs, drumsticks, wings, back,

abdominal fat. The head andeet are
removed, and the tail may or may not
present. The gizzard, heart, livand necl
with or without skin (giblet pack) a
included as separated parts.
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0106 WHOLE GOOSE WITHOUT
GIBLETS

A “whole goose without giblst consists o

an intact carcase with all parts, including
breast, thighs, drumsticks, wings, back,
abdominal fat. The neck, feet, gizzard, heart
and liver are removed, and the tail may
may not be present.

0201 TWO-PIECE CUT-UP (SPLIT d Y
GOOSE)
A “2-piece cutup” is produced by splitting
whole goose without giblet (01pénd to en:
through the back and breast to prod
approximately equal left and right carc
halves. The oil gland, tail dnabdominal fa
may or may not be present. Individual p.
may or may not come from the same bird.

0202 FOUR-PIECE CUT-UP A Y ¥
(QUARTERED GOOSE) ‘
A “4-piece cutup” is produced by cutting
whole goose without giblet (01p6into 2
breast quarters with wijs attached and 2 |
guarters. The oil gland, tail and abdominal
may or may not be present. Individual p.
may or may not come from the same bird.

0203 SIX-PIECE CUT-UP - ¥
A “6-piece cut-up”is produced by cutting g
whole goose without giblet (01péto 2 split 2 A
breasts with back, wings amnéb portions, :
whole wings and 2 whole legs with be
portion. The oil gland, tail and dbminal fal
may or may not be present. Individual p.
may or may not come from the same bird.

0204 EIGHT-PIECE CUT-UP . ¥
An “8-piece cutup” is produced by cutting
whole goose without giblet (01péto 2 split
breasts with back and rib portions,
drunsticks, 2 thighs with back portion, ant
whole wings. The oil gland, tail al
abdominal fat may or may not be peat.
Individual parts may or may not come fri
the same bird.

30 Date of Issue: 18 November 2011



UNECE Standard for Goose Meat

0301 FRONT HALF
A “front half” is produced by cutting a whc

o\ . i & goose without giblet (0106) gaendicular tc
,ﬂﬁ \!(' |\ 1’ the backbone at the ilium just above i o)
| &% ) \VEEN /‘ femur and downward to the tip of t L S I |

metasternum. The front half consists of a
breast with the adjacent back portiand the
whole wings.

0302 FRONT HALF WITH FIRST
SEGMENT WINGS

A “front half with first segment wingis
produced by cutting a whole gooséthout
giblet (0106) perendicular to the backbol
at the ilium just above the femur &
downward to the tip of the metasternuhine
second and third wings are removethe
product consists of a full breast with t
adjacent back portion and the first wing.

0303 FRONT HALF WITHOUT %
- 2 WINGS 3
Nl A “front half without wings” is produced b
cutting a whole goose without giblet (0106) i )
pempendicular to the backbone at the ili a }
just above the femur and downward to the
of the metasternum. IA the wings art
removed. The product consigtba full breas
with the adjacent back portion.

0304 FRONT HALF WITHOUT BACK
A “front half without back” is produceftom
a front half (0301) by separatintpe entire
breast from the back by cutting along
junction of the vertebral and sternabsi The
neck skin and back are removed. The f
half without back consists of the entire bre
with ribs, tenderloins and whole wings.

0305 FRONT HALF WITHOUT BACK A Y ¥
WITH FIRST SEGMENT WING :
A “front half without back with first segme
wing” is produced from a front half (030hy
separatinghe entire breast from the back
cutting along the junction of the vertebral :
sternal ribs and removing the second

third segment wings. The neck skin and
are removed. The product consists of
enire breast with ribs, tenderloins and

first wings.
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0306 FRONT HALF WITHOUT BACK
. AND WINGS

F\“” i i A “front half without back and wirg is

produced from a front half (0301)y
separatinghe entire breast from the back
cutting along the junction of éhvertebral an
sternal ribs and removing all the wings. -
neck skin and back are removed. The pro
consists of the entire breast with ribs .
tenderloins.

0401 BACK HALF (SADDLE) £
A “back half” is produced by cutting a whc
goose without giblets (0106) gemdicular tc
the backbone at the ilium just above
femur and downward to the tip of t
metasternum. The back half consists of |
legs with the adjoining portion of the back
and adjacent abdominal falhe oil glanc
may or may not be removed. The tadl
attached.

0402 BACK HALF WITHOUT TAIL Y Y
A “back half without tail” is producedrom ;
back half (0401) by removing tail #te joint
connecting the vertebrae (back bones) an
coccygeal vertebra. The producbnsists o
both legs with the gdining portion of the
back and adjacent abdominal fat. The tsil
not attached.

0501 FRONT QUARTER Y Y
A “front quarter” is produced by cutting 2
front half (0301) into two approximate A
equal portions along the center of
sternum. The frontquarter consists of ol
half of whole breast with attached rib me
tenderloin, bones and the whole wing.

0502 FRONT QUARTER WITH FIRST
SEGMENT WING

A “front quarter with first segment wingis
produced by cutting a front half (0301) i
two approximately equal portions along t
center of the sternum. The second and -
wings are removed. The product consist
one half of whole breast with attached
meat, tenderloin, bones and the first segr
wings.
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0503 FRONT QUARTER WITHOUT Y
WING
A “front quarter without wing”is produces
by cutting a front half (0301) into tv

: 2HW, approximately equal portions along the ce
o e of the sternum. All the wings are removed.
The product consists of one half of wh
breast with attached rib meat, tenderjanc
bones.

0504 FRONT QUARTER WITHOUT “
BACK WITH FIRST WING

A “front quarter without back with fir
wing” is produced by cutting a front h
without back (0305) into two approximate
equal portions along the center of
sternum. The first segment wing remains
attached.

0505 FRONT QUARTER WITHOUT - ¥
BACK AND WING
A “front quarter without back and wingis
produced by cutting a front half without bz
(0306) into two approximately equal portic
along the center of the sternum.

S,

0601 WHOLE BREAST . [’
A “whole breast” is produced by cuttin {
horizontally a front half (0301) at the joint )
humerus and clavicle. The whole bre
consists of intact breast meat (pectol
major and minor), wishbone, ribs and
attached skin.

0602 SKINLESSWHOLE BREAST Y B
A “skinless whole breastis produced b |
cutting horizontally a front half (0301) at t ;
joint of humerus and clavicle and remov
the skin. The whole breast consists of in
breast meat (pectoralis major and min
wishbone and ribs. The skin is removed.

0603 BONELESSWHOLE BREAST . ¥
A “boneless whole breasi$ produced fror {
whole breast (0601) by removing all bor )
The boneless whole breast consists of ir
breast meat (pectoralis major and minor)
the attached skin.
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0604 BONELESS WHOLE BREAST
WITHOUT SKIN

A “boneless whole breast without sking
produced from whole breast (0601)
removing all bones. The boneless wt
breast consists of intact breast n
(pectoralis major and minor). The skin
removed.

0605 BONELESS WHOLE BREAST
WITHOUT TENDERLOINS

A “boneless whole breast withc
tenderloins”is produced from boneless wh
breast without skin(0604) by removini
tenderloins. The product just consists
intact pectoralis major muscles.

0606 TENDERLOINS, TENDON TIP
ON

A “tenderloin with tendon tip onis producer
by separating the inner pectoralis mu

from the breast and the sternum. The product

consists of a single intact muscle w
embedded tendon.

0607 TENDERLOINS, TENDON TIP
OFF

A “tenderloin with tendon tip off" is
produced by separating the inner pecto
muscle from the breast and the sternum.
protruding portion of tendon is removed.

0608 BONEL ESSBREAST STRIPS
“Boneless breast stripsare produced t
cutting boneless whole breast@603) intc
small long pieces.Thickness should k
between 0.5 cmto 1.0 cm.
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0609 BONELESSWHOLE GOOSE
P “Boneless whole goosefonsists of a carca
Vot e with the breast, thigh, and drumstick m
. intact. The head and neck with skin, fi
2 gizzard, hedr liver, oil gland and tail ar
: removed. The wings may or may not
removed. But all bones are removed.

0701 BACK QUARTER WITH TAIL
A “back quarter” is producedby cutting ¢
back half (0401) into two approximate
equal portions along the center ohet
»1 backbone. The back quarteonsists of a le
' with the adjoining portion of the backnd
adjacent abdominal fathe oil gland may c
may not be removed. The tail is attached.

0702 BACK QUARTER WITHOUT .

TAIL

A “back quarter without tail” is produceuoly ;ﬁ

¢ cutting a back half without tail (0492nto %

Y two approximately equal portions along ?
4 . center of the backbone. The back quarter

consists of a leg with the pihing portion of
the back and adjacent abdominal fEe oil
gland and the tail are removed.

0801 WHOLE LEG (SHORT-CUT 1 %

» LEG)
@ ‘ A “whole leg (shorteut leg)” is produced t
' separating a leg from a back half (04
between the junction of the femur and pel
bone. The back isemoved. The whole le
consists of the thigh and drumstick with
associated skin and abdominal fat.

0802 WHOLE LEG, PROCESSED
‘ A “processed whole leg” is producdtbm
ﬁ:"’” the whole leg (0801) byremoving the
- abdominal fat and skin.

0901 THIGH d -

o S A “thigh” is produced by cutting a whole |

£o (0801) at the joint betweethe tibia and th
% 2 i" femur. The drumstick and patella Eg
mj 4 & removed. Meat adjacent to the ilium (oy: o

meat) may or may not be present.
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0902 THIGH WITH BACK PORTION
A “bonedn thigh with back portion” i
produced by cutting a back quarter @@y ai
the joint between the tibia and the femur. -
drumstick, patella, and abdominal fat
removed. The bone thigh with bacl
portion consists of the thigh, attached b
portion, and associated fat. The tail and r
adjecent to the ilium (oyster meat) may
may not be present.

0903 BONELESSTHIGH

A “boneless thigh” is produced by cutting
whole leg (081) at the joint between the tit
and the femur. The drumstick, patella, fel
> bone, and meat adjacent to the ilium (oy
meat) are removed. The boest thigt
consists of the thigh meat.

1001 DRUMSTICK
£ ; A “drumstick” is produced by cutting a whc
: fﬁ&ﬁ leg (081) through the joint between the til
and femur. The thigh is removed. 1
| drumstick cosists of the drumstick at
- : patella. The skin is attached.

1002 DRUMSTICK, PROCESSED

A “processed drumstick” is producddom
drumstick (1001) by removing the skand
fat.

1003 SLANT-CUT DRUMSTICK § .

A A ‘“slantcut drumstick” is produced I
. cutting whole leg (081) along the tibia of tt
w ‘ drumstick andthrough the joint between tl
] tibia and femur. The thigh and a portion
the meat on one side of the drumstick
removed. The slargut drumstick consists
a portion of the tibia, fibula, patella a
associated muscles.

1101 WHOLE WING . ¥

_ & - A “whole wing” is produced by cutting tt

™\ N rin wing from a whole bird without gible

" /] (0106 at the joint between the humerus .

iy ) the backbone. The whole wing consists

y ' the first segment (drummette) coniaip the
humerus that attaches the wing to the b
and second segment ¢aiming the ulna an
radius, andhe third segment (tip) containil
the metacarpals and phalanges.
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1102 FIRST AND SECOND SEGMENT .
WING (V-WING)
A “first and second segment wing” @

v

produced by cutting a whole wing @) @}
between the secdnand third wing segmet -
The third segment (tip) is removed. The 1
and second segment wing consists of
segment containg the humerus that attact
the wing to the body (drummette), and

segment containing the ulna and radius (flat).

1103 SECOND AND THIRD - ¥
; SEGMENT WING (2-JOINT WING,
G ' WING PORTION)
A “second and third segment wing”
produced by cutting a whole wing @)
\& between the first and second wing segmr
> The first segment (drumette) is removel
The second and third segment wiognsist:
of the segient containing the ulna and rad
(flat), and the segment containing
metacarpals and phalanges (tip)

1104 FIRST SEGMENT WING (WING
e . DRUMMETTE)
i %S’ A “first segment wing” is produced |
cutting a whole wing (1101) between theffirs
- ﬂﬁ and second segments. The second and
- segments are removed. The first segr
wing consists of the first segment contair
the humerus that attaches the wing to
body.

1105 SECOND SEGMENT WING .
(WING FLAT, MID-JOINT)
A “second segment wing”si produced b
cutting a whole wing (1101) bseen the firs
i R e and second segments and the second
e e third segments. The first and third segm:
(drummette and tip) are removed. The se(
segnent wing consists of the second segr
containing the ulna and radius.

1106 THIRD SEGMENT WING (WING - b
TIP, FLIPPER)
A ‘“third segment wing” is produced |
cutting a whole wing (1d1) between th
second and third segments. The first
second segments (drummette and flatg
removed. The third segment wing cotsief
the third segment containing the metpeds
and phalanges.

i
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1201 WHOLE BACK

A “whole back” is produced by cutting
whole  bird without giblets (0106
perpendicular to the backbone at the junc
of the neck. A cut is then made parallel al
exh side of the backbone through
vertebral ribs down to the base of the ilit
and along the outer edge of the pelvic bo
The whole back consists of the en
backbone, ilium, and pelvic bones w
attached meat and skin. The tail, abdorr
fat, ard portions of the kidneys and tes
may or may not be present.

1202 UPPER BACK

An “upper back” is produced by cutting
front half without wings (0303) along es
side of the backbone to remove the breas
vertebral ribs. The upper back consisfghe
upper backbone (approximately 1.6 cm |
inch) in width) with attached meat and skin.

1203 LOWER BACK

A “lower back” is produced by cutting a be
half (0401) through the joint between -
femur andthe pelvic bone to remove each
the legs The lower back consists of the lov
backbone, ilium, and pelvic bones w
attached meat and skin. The tail, abdorr
fat, and portions of the kidneys and te:
may or may not be present.

1204 LOWER BACK WITH THIGH

A “lower back with thigh” is poduced b
cutting a back half (0401) through the jc
between the thigh and drumstité remove
each of the drums. The lower back with thigh
consists of the lower backbone, thighisim,

and pelvic bones with attached meat and :
The tail, abdominafat, and portions of tt
kidneys and testes may or may not be present.

1301 HEAD WITH TONGUE

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

1302 HEAD WITHOUT TONGUE

A “head without tongue” is produced fypm
a head (181) by removing tongue. The he
without tongue consists of the skull bol
and contents with attached beak, meat
skin. The tongue is not attached.

L
W:*J

®
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. . 1303HEAD WITH NECK -
E\ A A “head with neck” is produced fromwahole i
oW 9 goose with head (0102) by cutting at A.‘f‘,
i \ shoulder joint after separating the wh %
H ( goose without neck (0106). The head \ ¢
ki e neck consists of the skull bones, beelkl the

whole neck with meat and skiffhe tongu
may or may not be attached.

1304 HEAD WITH HALF NECK

A | A “head with half neck” is produced from a
’a R whole goose with head (0102) by cutting
i ol the half of neck after separating théole
| goose with half neck (0105). The head with
J “’». half-neck consists of the skull bones, beak

and a portion of neck with meat and skie
tongue may or may not be attached.

1305 TONGUE

A “tongue” consists of the tongueddle with the hyoid bones (without f
—— stylohyoid). The larynx, three tracheahgs, lymph nodes, salivary glands,
ﬂ’“’ - and associated fat on the lateral and ventral carfaf the tongue must

trimmed.

1401 NECK

A “neck” is produced by cutting the ne
from the carcase at the shoulder joarid
removing the head. The neck sists of the
P—— neck bones with attached meat and/or skin.

1501 TAIL “ [}
The “tail” is produced by cutting the carce
through backbones and thase of the iliun
and removing the carcasEhe tail consists ¢ !
the tailbones with attached meat and skin. -

The oil gland is usually removed.

1601 PAWS, PROCESSED
) A “processedpaw” is produced by cutting
| / /
\¥ /
\

! carcase leg through the metats
¥ approximately at the metatarsal spur. The
.\ sheaths, thin yellow egérmal skin coverin
4 the paw, and carcase are mamd. A
processed paw consists of a portion of
metatarsus and four digits (phalanges) !

attached meat and skin.
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1602 FEET, PROCESSED

A “processedfoot” is produced by cutting
carcase leg at the joint between
metatarsus and the tibia. &hcarcase |
removed. The nail sheaths and thin yell
epidermal skin covering the foot ¢
removed. A processed foot consists of
metatarsus and four digits (phalanges) !
attached meat and skin.

1603 PAWS, UNPROCESSED
An “unprocessed paw” igroduced by cuttin

a carcase leg at the joint betweehe t

metatasus approximately at the metatal
spur. The carcase is removédpaw consist
of a portion of the metatarsus and four di
(phalanges) with attached meat and skime
nail sheaths and thin yellow ej@rmal skir
covering the paw are not removed.

1604 FEET, UNPROCESSED

An “unprocessedoot” is produced by cuttin
a carcase leg at the joint between

metatarsus and the tibialThe carcase

removed. A foot consists of the metatarsu

and four digits (phalanges) with attacl
meat and skin. The nail sheaths and
yellow epidermal skin covering the foot
not removed.

1701 GIZZARDS, BUTTERFLY-CUT

The “butterfly-cut gizzard” is removed from a caseabody cavity. Gizzards are
cut open horizontally and processed by removingitther lining and content
Fat and other adhering organs are removed. Therfiyttut gizzard consists
one slightly irregularly shaped, muscular portidhe digestive canal.

1702 GIZZARDS, V-STYLE CUT

The “v-stylecut gizzard” is removed from a carcase body ca@iyzards are ci
open vertially and processed by removing the inner lining eodtents. Fat ar
other adhering organs are removed. The v-style gizzard consists of o
slightly irregularly shaped, muscular portion of ttigestive canal.

1801 LIVER

The “liver” is removed from a carcase body cavithe bile sac (gall bladder)
removed. The liver consists of a smooth brownistetlish coloured organ wi

one or more lobes that is irregular in shape arel si
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1802 FAT GOOSE LIVER

The “fat goose liver” is removed from a carcaseybodvity. The bile sac (g¢
bladder) is removed. The liver consists of a smg@ilowish to white coloure
organ with one or more lobes that is irregularhinpe and sizélhe liver is use
for the production of foie grasvhich contains high level of fat and its weig$
usually higher than 500 grams.

1901 HEARTS, CAP-OFF
—— The “cap-off heart” is removed from a carcase bodyity. Fat atiched to th
"74’- - heart and the pericardial sac is removed. Theoffpeart consists of a muscu
g organ that circulates blood.

1902 HEARTS, CAP-ON

The “cap-on heart” is removed from a carcasely cavity. Fat attached to |
heart, the pericardial sac and the aortal cap ateemoved. The capn hear
consists of a single muscular piece that circulélesd with associated he:
tissue.

2001 BREAST SKIN
“Breast skin”consists of the exterior layer of tissue that ese$ the breast ar
from a carcase, whole breast, or split breast.rguk skin is not present.

2002 THIGH/LEG SKIN
. “Thigh/leg skin” consists of the exterior layer of tissue that ese$ the thigh «
¢ : leg area of a carcase, back half, or leg.

2003 BODY SKIN
“Body skin” consistsof the exterior layer of tissue that encloses thére
carcase, excluding the neck area.
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2004 NECK SKIN
“Neck skin” consists of the exterior layer of tissue that ese$ the neck area o
carcase.

2101 ABDOMINAL FAT (LEAF FAT)
“Abdominal fat” consists of a mass of adipose ts$acated in the amminal
cavity adjacent to the pelvic bones.

2201 TESTES
“Testes” are removed from a carcase body cavitgtéeconsist of membrane-
covered, bean-shaped bodies that are the male gemseluctive organs.

2301 2-PRODUCT COMBINATIONS (2-PRODUCT COMBO)

A “two-product combination” consists of two gooparts (e.g. drumsticks a
thighs) or products (e.g. gizzards and livers) Hratpackaged together or pac
in the same package or shipping container.

When placing an order, indicate in writing the prodpart code for each prodi
to be delivered, and include the product ratio.(8.girumsticks per 1 thigh,
equal proportions (1:1) of gizzards and livers).

2302 3-PRODUCT COMBINATIONS (3-PRODUCT COMBO)

A “three-product combination” consists of three ge@arts (e.g. drumstick
thighs, and wings) or products (e.g. necks, gizzaadd livers) that are pasgec
together or packed in the same package or shigg@ntiner.

When placing an ordeindicate in writing the product/cut code for eacbduct
to be delivered, and include the product ratio.(2.drumsticks and 2 wings,
1 thigh, or equal proportions (1:1:1) of neckszgids, and livers).

2303 4-PRODUCT COMBINATIONS (4-PRODUCT COMBO)

A “four-product combination” consists of four goosgarts (e.g. breas
drunsticks, thighs, and wings) or products (e.g. neakgzards, livers, ar
hearts) that are packaged together or packed irsahee package or shippi
container.

When placing a order indicate in writing the product/cut code éach produc
to be delivered, and include the product ratio.(egual proportions (1:1:1:1)
breasts, drumsticks, thighs, and wings).
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2401 TRIMMINGS
: “Trimmings” are produced by removing all smptirtions of meat from carcas
' .ol or parts. The bones are removed. The trimming stssif random size pieces
Vo boneless meat. All trimmings are covered.

2402 BREAST TRIMMINGS

“Breast trimmings” are produced by removing smalitipns of breast meat from
breasts from carcases or parts. The bones are eeindhe breast triming
consists of random size pieces of boneless bresat. m

2403 THIGH TRIMMINGS

“Thigh trimmings” are produced by removing smalkfans of thigh meat fror
; thighs from carcases or parts. The bones are reiobke thigh trirming
oy consists of random size pieces of boneless thigit.me

2404 DRUMSTICK TRIMMINGS

“Drumstick trimmings” are produced by removing shyabrtions of drurmstick
, meat from drumsticks from carcases or partse Tones are removed. T
? drumstick trimming consists of random size piedelsameless drumstick meat.

2405 ILIUM MEAT (OYSTER)
“llium meat” consists of the boneless meat adjatetie ilium bone.

2406 INTESTINES (CHITTERLINGS)

The “intestines” are produced by removing the digestube from the caase
The intestines consist of the alimentary canal ctigxtends from the stomack
the anus emptied of their content and processed.
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2407 BLOOD, UNPROCESSED

The “unprocessed blood” is produced f®moving blood from the live goo
during bleeding. The unprocessed goose blood dsnsik the blood cell:
sarcoplasm, and other contents. The blood may grnoebe coagulated.

2408 BLOOD, PROCESSED
The “processed blood” is produced by removingpbl from the live goose duril
bleeding and treating by high or low temperature.
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Annex |

Codification system

Purpose of the GS1 system

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

The system is designed to overcome the limitatafnssing company, industry or country-
specific coding systems and to make trading mofeiefit and responsive to trading
partners. The use of the GS1 standards improveseftfieiency and accuracy of
international trade and product distribution by mbéguously identifying trade items,
services, parties, and locations. GS1 identificatimmbers can be represented by data
carriers (e.g. bar code symbols) to enable eleictrogading whenever required in the
trading process.

GS1 standards can be used in Electronic Data mege (EDI) and the GS1 Global Data
Synchronization Network (GDSN). Trading partnerg EDI to electronically exchange

messages regarding the purchase and shipping stiapwsduct lots. Trading partners use
GDSN to synchronize trade-item and party informatia their back-end information

systems. This synchronization supports consistdobad) product identification and

classification, a critical step towards efficietlgpl electronic commerce.

Use of the UNECE code in the GS1 system

GS1 uses application identifiers as prefixes tatide 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 tn@gany that originally issued the codes.

The UNECE purchase specification code defined atiee 4.1 has been assigned the GS1
application identifier (7002) to be used in conjiime with a Global Trade Item Number
(GTIN) and represented in the GS1-128 bar code slagl. This allows the UNECE code
information to be included in GS1-128 bar code syiwlon 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 eagddpct GTIN in the GDSN. Once defined
by the supplier, all interested buyers will knowe txact UNECE cut of each product
published in the GDSN (see example 3).
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Example 1:

(01) 91234567890121(3102) 000076( 15) 990801

(01) Global Trade Item Number (GTIN)
(3102) Net weight, kilograms

(15) Use-by date

(7002) UNECE purchase specification code
(10) Batch number

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

(7002) 44932211340000145100( 10) 000831

Example 2:

(01) Global Trade Item Number (GTIN)
(3102) Net weight, kilograms

(13) Slaughter/packing date

(21) Serial number

Other data, such as the UNECE code, refrigeratioage 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.

(2) On receipt of the order, the
suppliers translate the UNECE
codes into their own trade item
codes (i.e. Global Trade Item
Number).

(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 GS1-128 bar code
symbol scanned, thus allowing
for the automatic update of
commercial, logistics and
administrative processes.

UNECE

STANDARD
123456780123456

INSIDE

Good

UNECE

Meats co.
STANDARD '
123456780123456 Trat Jgn o
= : INSIDE
INSIDE 94367123456

ﬁﬁfmﬁﬁ

mmmum 2 10

_.n-nur@killliluli“ I
WAL GF

235 . G
51.1-

by 3‘7.«}.
Mt a A A

. : =
FAGKED o 16 Jan 1968

KEEP REFRIGERATED

(5) The physical flow of goods, marked with GSlnstards, may be linked to the
information flow using Electronic Data Interchan@®l) messages.

SUPPLIER
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Example 3:

4. Useof UNECE meat-cut definitionsin the GDSN

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

GS1 GLOBAL DATA
SYNCHRONISATION
NETWORK

SUPPLIER PUBLISHES
PRODUCT

(2) Interested buyers use the UNECE meat cut amer giroduct information published in
the GDSN to synchronize product information in theeiin information systems.

GS1 GLOBAL DATA Q
SYNCHRONISATION QS
NETWORK %\\*

BUYERS LOAD PRODUCT

INFORMATION INTO

COMPANY SYSTEM
S

(3) Buyers use UNECE meat-cut information in thHaformation systems to identify by
GTIN which products they wish to order.
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GTIN PRODUCT INFORMATION
112270123456 BACK HALF 0401
> 112270123457 LEG QUARTER 0901
998870123001 TRIMMED THIGH 1103
998870123017 WHOLE BIRD 0101

998870123560 WHOLE BREAST 0617

. 1 776670678444 WHOLE BREAST 0617

BUYERS IDENTIFY PRODUCTS BY
INFORMATION IN COMPANY 112270123458 WHOLE BIRD 0101
SYSTEM 088870123334 BACK HALF 0401
776670678427 WHOLE BIRD 0101

(4) Buyers use product GTIN and related informatio order product from supplier using
EDI or GDSN-compatible data pool service providers.

EDI TRANSACTION

]
S

112270123458
WHOLE BIRD 0101

DATA
SUPPLIER _POOL BUYERS ORDERS USING EDI
SERVICE OR DATA POOL
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Annex ||

Addresses

United Nations
Economic Commission for Europe

Agricultural Standards Unit
Palais des Nations

CH - 1211 Geneva 10
SWITZERLAND

Tel: +41 22 917 1234

Fax: +41 22 917 0629

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

AUSMEAT Ltd

Unit 1 / 333 Queensport Road North
Murarrie

Queensland 4172

AUSTRALIA

Tel: +61 7 33 61 92 00

Fax: +61 7 33 61 92 22

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

France

Direction générale de la consommation, de la
concurrence et de la répression des fraudes
Cité Administrative,

Bd de la Liberté - CS92104

Rennes Cédex 9

CP 35021

FRANCE

Tel: +33 2 99 29 76 00

Fax: +33 2 99 29 80 05

E-mail: alain.boismartel@dgccrf.finances.gouv.fr
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GSl1 Inter national

Blue Tower

Avenue Louise, 326

BE 1050 Brussels
BELGIUM

Tel: +32 2 788 7800

Fax: +32 2 788 7899
http://www.gs1.org/contact/

Poland

Poland

Ministry of Agriculture and Rural Development
30 Wspolna St.

00-930 Warsaw

POLAND

Tel: +48 22 623 20 61

Fax: +48 22 623 23 00

e-mail: joanna.trybus@minrol.gov.pl
integracja@ijhar-s.gov.pl

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@ams.usda.gov
http://www.ams.usda.gov
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China

National Center of Meat Quality and
Safety Control

Nanjing Agricultural University

1 Weigang St.

210095 Nanjing

CHINA

Tel: +86 25-84395376

Fax : +86 25-84395939

E-mail : ghzhou@njau.edu.cn
http://www.meat-food.com
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All Russian Resear ch I nstitute for the
Poultry Industry

VNIl Ptitsepererabatyvayuschei Promychlennosti
P/o Rzhavki

Rzhavki Village

141552, district of Solnechnogorski

Region of Moscow

RUSSIAN FEDERATION

Tel: +7 (495) 944 6403

Fax: +7 (495) 944 6352

E-mail : vniipp@orc.ru
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