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—. S, FHHIEE ARAHS. &, FHURALLNES

(—) 5% (Animal} FAZHWF® (Products from animal origin)

FEAMEEN, HPRERE. EEMALHRE, SEMEOR LY. sh™
mEEZSHPMER. RE. WE. B, BEUERREMITAFE, B, BEHf. 0&E.
4.8 H. L BY%

(=) B (meat)

ICEXMARKERENAXRANZD YN, QENR. BF (FRE. k., &) #MHE
fho] & 44 2] { Meat, edible {lesh, including associated fat and connective tissue of animals
commonly used for food), (EREKBMETFAMELR: . . BE. ¥, 3, ¥, B
RI4E ] I8 & ARZ RO 4+ (Meat is any part of a bovine, pig, sheep, goat, horse, ass, or
mule that is fit for human consumption) o

(Z) && (Food)

HAEERAARAREFIAYAMAREHUREREERRARANREASLH YA,
HRALELUBITFAYENNSS (PHAEMTERE),

EEFRENFERNAN, BRRRARFREFRMEAGEEYWE (Food, substances
which sustain or nourish, solid nutrient}. .

1. A#A,. A&, AL S (meat product) FIBBIERRS.

2. $hiEE (food from animal origin) RHA., 3. B, ANEIFEHHEHR

3. %8640 RESFTIINRGY, SHFARLRFENIER. £, KA. &
FERDHOLER. A TERRRPAXHEYEEREZ L "®E", FTEMEHXE
BEHEHRFNESTHE, ANEEIRARL,

BEARUARBZLUTRE:

(1) ERRESFHOFRAAREREBWNENRER BEDFEIFAE,

(2) REDFHE., EHER., KEFREREHIMITLFAFERIBHNEHEERMHE
PRIENLE

(3) RASHIFARLBHENRERREEEMTAERE;

(4) FRNERELFHAERRSHABEREE, FARARSARENEE. BEMN
HEME.,

4. A#MA R (organic food) RIFRBA MBI M MLFE R BIR (pesticides) . BRER
(herbicides) . B (fertilisers) MIFZHM R RYABRNNARSK. EIRHEES
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(safe) . BHEF (nutritious), A (unadulterated food) MER, BREFRITBAER
MERTRNEH. EEFS, BHAREEMRLITA.

5. AAFERAER RBRESHTE. &SRS ERMNSEEE NETHEN
B3R, BiMFAWEEBGEERFAFFRLTAERFHREMREMTREMMIAR
R o

6. HEAERS MUXTHEERASMNRSEHEAEXLTHNBELEANEREFNNE
W, BAREHEERARNE: OFALBEMFEEREE; ORIWRE,; OFHR
REERGEEZE, MEEHBASENREERAR. IARGHFEEBSENL 1%,
BAHATIRIR .

=, &HE4L (Food safety)
BRESRBEIF R YE ., PP HEESEYE (Food safety deals with prevent-

ing or minimizing biological, chemical and physical contaminants)

1. &4f & (Safe and wholesome) & H % BHEIBIHEEESAREHRHALL,
RE&RE: OmITimmexAREE, BEEY, AR RE+TE, 3FYW
REWARLICHENIRERD. OBFBRABYE,; OEEYNTEENTAE™, BAT
IBHA R BE RO A IE R BG: QWA BERM X BNy R B,

“Safe and wholesome” refers to meat that has been passed as fit for human consumption
using the criteria that it: 1.will not cause food borne infection or intoxication when properly
handled and prepared with respect to the intended use; 2.does not contain residues in excess of
established Codex limits; 3.is free of obvious contamination; 4.is free of defects that are gen-
erally recognized as objectionable to consumers; has been produced under adeguate hygiene con-
trol; and 5. has not been treated with illegal substances as specified in relevant national legisla-

tion.

2. HHEAN A (Objectives of Meat Safety) MBAXTRGELHEFLHAE
L NERRAAKP—RMEYE. FEURE; HORPLERE.

J.RSxeAXEAE (factors involved in food safety)  H#5: S0M4E:. ¥4 ik,
%, XEFEEHRAREMTEBERNSME (HACCP) LML,

Z,. RTFPLIY “EA” (hygiene, sanitation, health) #i&

{—) D% (hygiene)

hygiene ¥ H A BF hugieinos, FUERE “BER (healthy)”, R|IUEIES WKL, A&
ERFIETMAMER: TARNTRGEE, FEERANNEER, 5E5RAWBERE
RS S SIS S MEE., (Hygiene, the practice of cleanliness in order to maintain
health and prevent disease; the degree to which people keep themselves or their surroundings
clean, esp.to prevent disease), D4R “fRHFFMRREA MBI K4 BN MRS
(Gartner and Reploh, 1964),

BE—FEERMAERLE, BEAR, TAREREX LTSRN



E3|

(cleanliness) #4f44&1A.

{(Z) RRAIE (food hygiene)

BEFEUF DAEER (WHO) FRPABRAS 1955 FREFHENL, FRIEREM
AK . AFRREEISAE MBI TRIERRE S, SEARRBN— L ERE
(Food hygiene means all measures necessary for ensuring the safety, wholesomeness and sound-
ness of food at all stages from its growth, production or manufacture until its final consump-

tion} o

R EERERFEE, MAGSKUTIUREE: SEEMIARBEESNE. &
RERYEL; HREH I REAHERTEEAINBAARRS LR EYRKARE, B
ARG AREERMY., RAERYPROITAE 8.

(=) WRIHE (meat hygiene)

MIBZE EDF, A6 IA R RS A RSB RAR AR RS RGNA., THADA
BEN, THREEREYHE SHEE,

BEER DEER, BEERRAFAMRDEZALSHEN, AR IEREES A%
B (fit for humane consumption) . BE{k#1, BEALNBRHNADRELZIRR, By
EHEA . BWESERAEMEL, RRAMSNENNS. BRSNS LARER
FIRT . AGRIERTHRERMAEY. AFYEERYWHHERLT (use meat hygiene
when referring to any contamination of meat with microbes, chemicals or foreign bodies) o

ATERBEAARRA, EHBI=MEARMER.

1 RARNM BHREE ‘2" RERSHAMM AKEENWE, LE4ERYE
HTRINEE, SFREFEYE. BRR, XLNEERRETEDRNRS.,

2. ZARE MAARSEFESDARE, ZANNTHOTRES, PEFENMNE
HERE

(1) PERBHE VIR ARG : B SN IREE SR P31 50 36 B A WY R 905 Husth SR O BRI
BADMERA. SBIYRNREHARTEYR (BB, L&, 08y 855,

(2) PSRRI 5 B BE R AR R o P 53 B B

(3) ARFABFATEER: ASFATBONYER. #IRES%, ARER
#I7KF—3

3. 24w pR MREADEHFRAMIAR, A%, TAENNESR, &
SMTARKBAIR (B85S, HBRITHR, ARERERS), SRSERITEAT,

() R@FEIE (Food Sanitation)

“Sanitation” WA T LABKHRRBRAXEFT, X “Bh” METEN DAL AR
X : Sanitation BIENB A TSR ME, 201 T AGH 5% 40 28 055 38 ( Arrange-
ments to protect public health, especially by drainage and efficient disposal of sewage), #E
AR ARBRREOHRBRAMISKMEWHRE. Banl, ERAWHHS RS

(The system for taking dirty water and other waste products away from buildings in order to
protect people’s health), Bitt, S0 Food sanitation B Hg & 5h-& b 893088 P4
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() M (Health)

Health ZE R U B BBHER “T4E”, SWAIT A, public health, HXWEREEREL
FepE. TAH” ARXERELNILBEI ministry of public health, 5 T4 HH
(WHQ) R 4EHE Gt REEASR, BED4ERE Veterinary Health Inspection 3Efr 28
ERESE. TERETRE, Eit, 2BFEERT, PridnSXERn e,

W, $ELAELE, ARhERPHPER

{(—) %% (inspection)

RERETHNE. BEMER. Inspection, close examination, critical viewing, check-
ing against standards,

(Z) A&ERE (meat inspection)

AGREBEERENRETEAANEAH (Meat inspection: examination of meat to
establish its fitness EFR A AHFE M), ARBERNUBERREEHRASHNHH

(Meat inspection aims to exclude any meat that is unwholesome, but only on the basis of visual

examination) .

ARBRRE = HE:

1. #%W# ¥ (ante mortem inspection) H FWi4 M8 (ante-mortem health inspec-
ton) WHAFHIERE. REEBEWRAERNIY, FTHHAKETESAXY
i [ P

2. #5% % (postmortem inspection) & F 54 E R B (post-mortem health inspec-
tion) EHAIEEDAERE, BEASIVAZUS, RARSKABEETAKRETESGA
e 3oL {bug:

3.AEFAREARY TEAFPNMIZMN, ARENTIAE, HEMNTEE. #2
URTFHAREEREN T T A,

B AR I i B R VI G ie 3 B R R A R SL R #AT

PR A BRI TR R TE RN HE XN,

(=) BEDERRK (Veterinary Health Inspection)

RERREFENAFRKEREEKEN “SETERR” HAM (1950) FxEE
(1956) &E#H: BEDLRWRMUEHN . MH S, AanAHTERsY T4 REE
HAeMHERER,

(W) KRB DLEY (meat hygiene of foods of animal origin)

BEAF T (Veterinary public Health) SIEZMN%E: ABLRK. RHTAERN
I E IR OB TA ., iR DE¥ER T2 —, AEBETARRARN, H
REMMEET A

(H) EHes

¥ (Quarantine) RFH T EE WA A R34 5 Kb AR SH DRk, Byt
PRFERYET (Quarantine, a period of time during which a pefson or animal that might have
a disease is kept away from other people or animals so that the disease cannot spread. ¥ E %
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HIEF), BN EER 40d, & 14 TR PHE N THIEBRR, B, EESER
FEAZE, RFFERA AR N ERIATR 40d, 23108, IEMEE, ROKEFIE
F5 (abill of health) BEIIES (a clean bill of health) f57 786,

RERBENE LR RE (Quarantine inspection), $LEMAMAMELR, HA
W RAEEUSREE, MY Ry R AWk

L. gk RAEN M. B, B msh = R, B b
e A\ RICHEJF B RS PRIRE), B0 RS RO LR,

2. BA%A BRI EAWNENSAEh YR ETRRE, &S 4 e
PR . BRI . BEREMYT SR, RITEARSEEHBE BI85
WBH R M BB

A, A&dABEE (Meat quality inspection)

1. AR RAERYEFAR (EREEEEAV) B+-40E. SABE
(B) B STEESE 4 Y P9 5 0 BUR IR MG BE . 1Y & o BRRY I -5 4 0B SR 2B AT
FAH i R B R R ST SR . 2ASREERARHEESR, £8
¥ () MMNRASAFREARBIENE, BT (B); 2A58ERRRS
AR &, NMYENGRFRRARNKET, SREXELNELE, TBE
() BEMEHTBREALLFRREFZSALLFRE RSN, FEE (5).

2. AASRERbHHEANX A (EREEETEEAP) PHTHALSERE
B A GHUBEER) PHERSHEDESERR Y T ARG L Mok XA LRA
H, PELRNE. B, WMERNKE. NEMSERE XM

() AR@ERERE (CERESERAM) MAE. ARBRBREEE O &
BELRS, RKENER R RIS FRLEOEH . ZROTH,

Pl AR IR S EBR . IR TR LMY AR M P B BRI SRR K, PP
AR FYAE . SY R PIEIEOKEE. MRRIOWE. MR, . SREEERRE; RRAME. BHIENR
RIBAIE. AR REE () MokiTh.

(2) BYRIERIKIE (HYBTRE:) WRE. shBmikest 2. 95
THERYRDEAT g, @R A A S AR .

N AREARBRGER L

Plh TAE R R R S R AR WIS — B85, FEmEratFARA KR RAE TEER
AT E#9RLE o

EREMRGERED, BRFENIN, BARRTRN, EHRZEmN, HHk,
AP LRABERRATGRE ., KRABEHHYOSERRK, HIAUEAFT,
KERMRT HREHIA . A6 A, (FH 248 (Islsmism, Islam) A3 22 o gt
BN IEA, FCTCE, W& G722 B E R 8, PHBL I A P (ahong)
UL, XA RE-SHEE SRR BIINE % 8 AR, Pope St.Zachary 251+ & FI%T A Y
WBRA, 1162 /5, KE., BE, BEELEREENERE, K5, &7 EAERHN
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BIHIE. 18354, HENSEL TAREN, HE, HF 1938 FA4 /MR LM
FIMARZREEN . ZEAKERKMASATE, FEAE 1890 EHiTTHE—THR
MR AH . SRER MY, BEERRBHAER, #EEEHITTAEER,

REAFKBEEEE (ATTH 770—87 430), FLFE G8iE- 258 P, “aigm
RARFAE, BEAR, REFRE-----BAAE; 858

HREKMpR Ml (SBEEM) PHY: “AEAF, FHEF, WEE, Fuf
Z7 ‘AR EMKEE, RUTRZ.”; “BiEENLE, SZFHA”

BALAAE (FEBE), (L) . (EFHRUAR).

{FE) (A70624—737) ME: “WAER, WEKA, AAEEREZ, #E5HAL
T FHTFAR, HFEESARER—F,; UHEAHE, 4, JUBREGRAEENN
b T2E B i .

BAHEEN (R&TEEH) NERYE (MarE) FRITEHIE,

T (1518—1593) 7£ (FEHHAY (1596 4, WHRH 24 ) BERER T HH >

— 8
. . RBEUE. ORI, AR, HEEZHE, RERTEER, X “BETF
ETMAERK", Bl “HERATXEER", FHd,

H. WILERKE, SALETRT. BREE: FAK, AEE, 8ZRA. Hi4a2
REE,

5. BETHARKSANE, HAWR, 2A. ZRATESER, AR, &
R, EFADR, B, RITEE, KR, RECTR,

(FEHH) ERFANHABRZ R, 8. BERAHE, HFATE, EA.

(FERB) aRBETCEAZ=R: . AMERR, EMAEE, ¥, 22
M, B, AT, BAE, &A. BATH, ARAR, FAEATMARE, REKS
2R
(FEHE) PALHEENAE: ‘AfBAHE, FOAER, BHER MRS, R
A"
- RN, PEFEY R, 1928 FEREBRTARMNET (BEHER) M (B
FHMMBETARY; 1935 8 (CIBHRRBARES-HRABNER) A (ZIVEHS
R IR K AT A ) ;

1955 @Bt d (XTH-TSREHRHA T EMNBE TERNTE);

19594 11 A, R4, LRUH. B, 4 HRESHE (A TERBRITH
By, WH EERAR.

1960 4, DA, B HBAR (RHMT. #%. KR T4E “HEH"Y) (WMHEH
HifE, . HRAME, FRATEAMATESENHE, SRELETAER);

1979 4, HEBEEAFA (PEAREARER TEEBREAH);

1982 &, £EAXABSES (PEARLHERR TAEREY (K7);

1985 4F, HFBEMA (KERRIBELAT); RIEAN (KERADERMLREH
s
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1990 4E 11 B 24 H, RIWHRFA (FEREDEBE SRR,
1997 467 A 3, Hifs (P ARILMESIWOIIEE).
19974 12 B 19 H, REESRE (EEBSEHERN).

X, AL A E sk fE

1. A% TZEXNRIPHEERNET D, BEEFNER L ZETHEHE, BEX™
G S M R

(1) BALEFRARTHENEBOY, PR TIIER;

(2) BTN TR, S#THHER, SPEKNR, BEARTH;

(3) BEFVHRR, FHTEHEN, AEH T EMERN;

(4) HTEREFWUE, MBTEHERREIHN, ¥R, HEX.

A58 (food contamination) BIE& N FHESRNE TREMMLEY . L¥EWHE
REHHEDE. PERRENET, Wi, #2. HEISIVR, BRTaPHES6ER
HEHA LMY AR ENEENS, TREESMHER, Eit, FERNAILTARBFY
IR ARG, AN, RAAYERE. IERRARRSSIBNAEE, FahIETH
=LA

LR, AAARRRGTRAZINEESREANTE, NAATRE, ANERS
o, FAEMBR, B (B) WERSLR. FEEL. LFEREEY. ALHRNA. I
ﬁFEWﬁ%oﬁ?iﬁﬁﬁ%mﬂﬂﬁmﬁﬁﬂﬁTﬁFﬁﬁﬁﬁ%ﬁﬁﬂmﬁ%ﬁ
MAEZTHHEMNERNOR. i, RESITENRNLRERF BRSO, H
ARER W A0 B A R B RS B, BTLL, RERA R M APUREM
RERAEHOERPERRR S TAENBTHES .

2. RN

(1) M. FEEEIPEEFIHIERLNAE.

(2) &t BERESNEHEE, BEEARER2AHRENTIRMMNAER, ik
BMRREE QERNEsy . BERMY, Ma¥E . S0EE. KREHEE,

(3) TEkt. FIRRBRELRGHRE VAR, DEFRDPERRERN, DAL
HER, USBRERITE, EXRPHALANBRERIEER, XREEEZNY
EEIE, £ERD, EEENRERRTAFEXNEHTY, A (BRTE). (FE
HPieE) &, 2RESNTEEREELLBERHTE¥SSHB EREFSSHER
Ea, HEBE&EIPSRETARRAENCE, HERFRI A,

$ T x M

Principles of Meat Science {(3rd ed.), Chapter 8, pagesi7310199. (PHEE)



¥—F ARAMEHL

L
—. HAHHGEE

RBEZ A AAXETHROEAEE, MBSk, BEHESYS, Bit, 54%%
BT R sh YR T 5k M R A sk

R (food animal) REWAEHY. AE (meat animal) FHE (slaughter ani-
mal) BRI SEMEARHAOTASY, FILFhRelmA.

R AT EA3 00055, RELBRBARK. ARERNBARXAH. 4.
¥, B, XETERE, EMiLR,

BN RFAEEEIGN. 3. RAGEBANHD, ROSTER AR
8 (polar bear). M4y (seal). MHRERRHY. FEARETRNRIERD, HFRY
GRE-MHERHHF RS, PIEERRELIAD (hippopatamus) . KR (elephant). B
4 (rhin oceros) NERK. HEMERBWEN. KEE. XKVFFERIHRM X THEBA,
RARBER, EHAAS FHASUBERRER. &8, FOFESHRBIIHRY LT
M AR, MM +ERK (Australian aborigines) BE K4 @ (kangaroo). REARE
EEMHY, HEEZ. “RER PICREAXRANSE, BE, HFIRRAXE
RSk E FASRFORASNY, LW (domestication), HIANBAF LR
ME BB FHHZARARE (red dear),

ARG RS F SR ARBRARNE AR, RELHRNRESE.: PR, ER
B, FHEZ. NHRE, BIEER, 2RTIAZE, PRERTOKE, MAGF S5
SEER: L/PWE, THEH, WK, RERY, ﬁ%ﬂﬂ%%ﬁﬁﬁ, JLFERATS
# B REGEH, BRERGKE. AERMEEERI IR, £ BN ESAA,

=, TR WK

(—) #

EHCCRA, XBZENE LSRR Bull: REBKALE; Heifer: S, =
SLEGZ A4 Cow: Pot—BRUL E89H4; Stag: MEMEA S ; Steer B Bullock: /N
4 (—BE6~12 HRWE); Veal calf: 2~4 AMBETRNIFE; Veal: IAfF4E4
PRNER, 2—-4 ABRBM-E kg 5, RETER, ANEERY 63% . RFH/
RRERA/NER, RliER, BERAL,

FLAMBERE. ZHAT (Aberdeen angus). EH A4 (Beef shothom)., iR



