Appendix A
PROCESS 	         DESCRIPTION 
Live chicken	Animal health checked by veterinary doctor
Unfeeding	Fasted at least 2 hrs before loading
Transportation to slaughter house	Gentle driving
Avoid overcrowding, well ventilated
No direct exposure to sunlight water 
Lairage	Maintain clean and good space
Ante-mortem test	Veterinary doctor
Bird hanging	
Stunning                                              Electric method, 75-120 volt for 2-5sec
	Bleeding (HALAL)	Cut jugular vein by trained worker with knife
		For 2 mins
Scalding 	55-60 oC 
Defeathering	Remove 90-95% feather by machine
Washing 	
Head removal	
*Evisceration/Cropping (CCP-1)	Trained worker manually on rail 
Post mortem test		Veterinary doctor (check internal organ like
		Liver gizzard, objectionable condition in
		carcass)
In –out washing		
Feet removal	
Spin chilling (4 oC) 	Dipped in 50 ppm chlorine in chilled condition  
*Final washing (CCP-2)	
Gradings		
Vacuum packaging	
Metal detection 	
Blast freezing 		(-30 oC) for 24 hrs
*Cold storage (Freezing)		(-18 oC) for storage 		
*Market
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