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3.1.1
# @A fresh meat
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3.1.2

A #1A  chilled meat
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3.1.3

#EEFA  hot meat

B B oy E e AR LV H AL B Y
3.1.4

%WIAEMA frozen meat
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B carcass
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3.1.6

S EIA  cut meat
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3.1.7

S5 A deboned meat
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3.1.8

Hl#45 B M  mechanically separated meat
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