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[bookmark: Foreword]FOREWORD
The South Asian Regional Standards Organization (SARSO) is a Specialized Body of South Asian Association for Regional Cooperation (SAARC) aimed to achieve and enhance coordination and cooperation among SAARC Member States in the fields of standardization and conformity assessment and to develop harmonized Standards for the South Asian region to facilitate intra-regional trade and to have access in the global market.  The Member States of SAARC are Afghanistan, Bangladesh, Bhutan, India, Maldives, Nepal, Pakistan and Sri Lanka. The Agreement on the establishment of SARSO entered into force with effect from 25 August 2011 after ratification by all Member States of SAARC.
The National Standards Bodies of the SAARC Member States participate in the development of SAARC Standards (SARS) through the Sectoral Technical Committees (STCs). The SARS are developed through consensus and are drafted in accordance with the editorial rules of the SARSO Directives, Part 2.
The SARSO Secretariat is the guardian of the authoritative versions of the SAARC Standards and is responsible for keeping master texts of SAARC Standards, both in hard and soft form. The Member States are responsible for making SAARC Standards available for sale, distribution, etc., at the national level. In accordance with the ‘SAARC Agreement on Implementation of Regional Standards’, the approval of a SAARC Standard implies that Member States have an obligation to give it the status of a National Standard.

This SAARC Standard was considered by the Technical Management Board and approved by the Governing Board of SARSO on the recommendation of the STC-01: Food and Agricultural Products.  
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SAARC Standard
CHICKEN MEAT - SPECIFICATION
[bookmark: Scope]1	SCOPE
[bookmark: Normative]1.1 This Standard applies to unprocessed chicken meat from “Gallus domesticus” fresh meat at slaughtering house and delivery to market.
2    NORMATIVE REFERENCES
The following documents in whole or in part, are normatively referenced in this document and are indispensable for its application. For dated references, only the edition cited applies. For undated references, the latest edition of the referenced document (including any amendments) applies.
[bookmark: Essential]AOAC (2000), Official Methods of Analysis

3    TERMS AND DEFINITIONS
For the purpose of this Standard, the following terms and definitions shall apply:
3.1	
Carcass 
Body of a chicken after bleeding, plucking and/or eviscerating.

3.2	
Chicken meat 
Carcass taken from cut-up process.

3.3	
Visceral organ 
All chicken internal organs or offal including edible and inedible organs.

3.4	
Giblet
Visceral organs that fit for human consumption i.e. heart, liver, and gizzard.

3.5	
Whole chicken
Poultry carcass fully composed of head, body, two legs and two wings.

3.6	
Cutting Part
Cut-up chicken carcass, whether or not deboned or deskinned depending on fabricated process.

3.6.1	
Breast meat
Chicken meat that is separated from the back of the shoulders through sternum.

3.6.2	
Fillet
Round, elongated fusiform chicken meat that attaches to each side of the keel bone (sternum).



3.6.3	
Bone in leg
Chicken meat that includes thigh and drum stick.

3.6.4	
Thigh meat
Proximal portions of the upper leg which is separated from body and knee joint.

3.6.5	
Drumstick 
Distal portion of the leg obtained by cutting off knee joint and ankle joint.

3.6.6	
Three joint wing
The whole wing cut from the carcass at the shoulder joint.

3.6.7	
Wing stick
The proximal portion of the wing next to body, but cut off two joint wing.

3.6.8	
Middle wing 
The middle part of the cut off wing stick and wing tip.

3.6.9	
Two joint wing
The distal portion of the wing cut off wing stick.

3.6.10	
Wing tip
The tip of the wing obtained by cutting through the carpal joint.

[bookmark: Types]4    TYPE OF CHICKEN MEAT

[bookmark: Requirements]4.1 Provisions concerning Quality
Chicken meat can be categorized into two types:
[image: ]4.1.1 Whole chicken (See Figure 1).







Figure 1 - Whole Chicken

4.1.2 Cutting part (See Figure 2) including breast meat, fillet, bone-in-leg, thigh meat, drum stick, three joint wing, wing stick, middle wing, two joint wing, wing tip and others.
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Figure 2 - The Cutting part

5    QUALITY

5.1 Minimum requirements of acceptable chicken meat:
5.1.1 Chicken meat for the purpose of this standard shall be slaughtered and dressed from hygienic slaughtering house complied with requirements under relevant laws or Pakistan Agricultural Standards on Good Manufacturing Practice for Poultry Abattoir.
5.1.2 Chicken meat shall be clean, firm and have uniform natural colors. Skin tears and discoloration due to bruising shall be excess specified quality grading provision. The chicken meat shall also be free from objectionable odors.
5.1.3 Free from foreign matters which may be harmful to consumers.
5.1.4 Free from food additives.	


5.2 Classification
Classification of chicken meat is based on consumption requirement as follows:
5.2.1 Whole chicken is classified into three classes namely, extra class, class I and class II (See Table 1).
Table 1 - Quality Criteria for whole chicken
(Clause 5.2.1)

	Sl.No.
	Quality Factors
	Criteria

	
	
	Extra Class
	Class I
	Class II

	(1)
	(2)
	(3)
	(4)
	(5)

	i)
	Conformation
	Free of deformities well-rounded breast
	Free of deformities, slightly thin breast
	Moderate deformities

	ii)
	Breastbone
	Naturally curved breast bone
	Slightly curved breast bone 
	Crooked

	iii)
	Back
	No deformities, neither curved nor crooked
	Slightly curved or crooked 
	Crooked

	iv)
	Leg
	Natural, neither flesh bruises not blood congestion at skin 
	Natural, slightly bruises or blood congestion at skin
	Moderately bruises or blood congestion at several parts of skin

	v)
	Wing 
	All part of wing shall be intact, free if deformities and full fleshed
	All parts of wing shall be intact, slight deformities and full fleshed
	All parts of wing shall be intact moderate deformities

	vi)
	Flesh
	Breast meat thick and form with the flesh embracing the whole breast bone or full fleshed according to bread
	Breast meat is less firm has a moderately thick flesh embracing the whole breast bone
	Breast meat is less firm than class I

	vii)
	Pinfeather, diminutive feathers and hairs
	None
	Few
	Numerous

	viii)
	Exposed flesh (in length)
	Breast and legs Shall be free of cuts, tears, and missing skin if any, the aggregated length shall not exceed 1.3 cm
	Aggregated length of cuts tears, and missing skin at breast and legs shall not exceed 1.3 cm. or whole body not exceed 7.6 cm.
	The aggregated length of cuts, tears, and missing skin of the whole body exceed 7.6 cm

	ix)
	Bone
  - disjointed bone 

Broken bones
	
Not more than 1 disjointed bone
Free from broken bones
	
Not more than 2 disjointed bones
Not more than 1 broken bone, but non protruding broken bones
	
Not more than 4 disjointed bones
More than 1 broken bones but no more than 3 non-protruding broken bones

	x)
	Missing part
	None
	Wing tip may be absent 
	Wing tips may be absent

	xi)
	Skin discoloration
	Aggregated breast and leg skin discoloration shall not exceed 2.5 cm. or the total aggregated area of discoloration shall not exceed 5.0 cm.
	Aggregated breast and leg skin discoloration shall not exceed 5.0 cm. or the total aggregated area of discoloration shall not exceed 7.6 cm.
	The total aggregated area of skin discoloration shall not exceed 8.0 cm




5.2.2 Cutting part is classified into extra class and class I (See Table 2).
Table 2 - Quality Criteria for Cutting part
(Clause 5.2.2)

	Sl.No.
	Quality Factors
	Criteria

	
	
	Extra Class
	Class I

	(1)
	(2)
	(3)
	(4)

	i)
	Flesh
	Full fleshed and firm
	Reasonably full fleshed and firm

	ii)
	Pinfeather and Diminutive feather
	A few
	Reasonable

	iii)
	Skin tears
	None
	A few

	iv)
	Missing skin
	None
	A few

	v)
	Broken and disjointed bones
	None
	A few

	vi)
	Discoloration (e.g. discoloration from bruising)
	None
	A few



6    TOLERANCE
Tolerance in respect of quality shall be allowed for product not satisfying the requirements of the class indicated.
6.1 Whole Chicken	
6.1.1 Extra Class
Not more than five percent by quantity of whole chicken not satisfying the requirements of Extra Class, bit meeting those of Class I.
6.1.2 Class I
Not more than five percent by weigh of whole chicken not satisfying the requirements of the class but meeting those of Class II.
6.1.3 Class II
Defects other than specified in the class not allowed.
6.2 Acceptable defect of cutting part quality
6.2.1 Extra Class
Not more than five percent by weight of cutting part not satisfying the requirements of Extra class but meeting those of Class I.
6.2.2 Class I
Defect other than specified in the class are not allowed.
7    CONTAMINANTS
In compliance with the provisions of the relevant Standards and requirements of respective SAARC Member States.
8    PESTICIDE RESIDUES
In compliance with the provisions of the relevant laws and requirements of respective SAARC Member States.

9    VETERINARY DRUG RESIDUES 
In compliance with the provisions of the relevant laws and requirements of respective SAARC Member States.
10    HYGIENE
10.1 Chicken meat covered by the provisions of this standard shall be produced, packed storage and transported in accordance with good hygienic practices to prevent contamination that may be harmful to consumer.
10.2 Microbiological Limits
Contamination of microorganisms in chicken meat shall be conformed to the following requirements:
10.2.1 Total Count shall not exceed 5 x 105 Colonies per gram of sample. Methods of analysis shall follow AOAC (2000), 966.23 C or equivalent method.
10.2.2 Coliform count shall not exceed 5 x 103 colonies per gram of sample. Methods of analysis shall follow AOAC (2000), 966.24 or equivalent method.
10.2.3 Staphylococcus aureus shall not exceed 1 x 102 colonies per gram of sample Methods f analysis shall follow AOAC (2000), 975.55 or equivalent method.
10.2.4 Salmonella spp. shall be free in 25 gram of chick meat sample. Methods of analysis shall follow AOAC (2000), 955.20 or equivalent method.
11	PACKAGING AND STORAGE
11.1 Chicken meat shall be packed in clean materials. The package shall be sealed tightly. If the packaging materials are made of plastic, they shall be complied with relevant requirements under Notifications of the Ministry of Public Health. All packaging materials shall be durable during transportation. The materials shall not be torn or broken when keeping in low temperature and shall prevent product from absorbing objectionable odors from environments.
11.2 Packaged chicken meat shall be labeled with appropriate details and kept in the cold storage that maintain chicken meat temperature at 0C or lower at all time. Packaged chicken meat storage time shall not exceed 7 days.
12	LABELLING AND MARKING
Labels in each package of chicken meat shall be legible and not peeled off the container. The following particulars shall be marked or labeled one ach container:
a) Type of chicken meat and quality classification;
b) Net weight in gram or kilogram;
c) Storage instruction;
d) Day/Month/Year of production and Day/Month/Year of the minimum durability best before;
e) Name of producer of production farm or Trade Mark or name and address of Distributor;
f) Language on Label shall be in Urdu except label for except chicken meat.
13	SAMPLING
In compliance with the provisions of the relevant laws and requirements of respective SAARC Member States.


14	TRANSPORTATION
14.1 Vehicle for chicken meat transport shall be designed such that packaged chicken meat shall not direct contact with vehicle’s floor and be able to keep it quality during transportation. The appropriate designed of vehicle shall be tightly sealed and preventing disease carrier. It shall be designed and constructed in such a way that able to clean both interior and exterior surface thoroughly.
14.2 Vehicle for chicken transport shall be equipped with cooling unit in the storage area and shall be able to maintain core temperature of chicken meat at 4 0C or lower at all time.
14.3 After unloading chicken meat the vehicle shall be cleaned immediately with potable water and/or officially registered disinfectant. The vehicle shall be drained and fried properly and shall be free objectionable odors.
























Annex A
(Informative)

Information on pesticide residues, contaminants and veterinary drug residues in this section are based on relevant laws and standards. It has been provided for information purpose only and is not considered as part of section 6, 7 and 8 in this Standard.
A-1 Pesticides Residues
Maximum residues limits in chicken meat are as follows:
Table 3 - Extraneous Maximum Residues Limits, EMRLs
(Clause A-1)

	Sl.No.
	Pesticide Residues
	Extraneous Maximum Residue Limits (milligram/kilogram of chicken meat)

	(1)
	(2)
	(3)

	i)
	Chlordane
	0.05

	ii)
	DDT
	0.3

	iii)
	Dieldrin
	0.2

	iv)
	Aldrin
	0.2

	v)
	Endrin
	0.1

	vi)
	Heptachlor
	0.2



Source CAC/WHO Standard on Pesticide Residues: Extraneous Maximum Residue Limits.
Table 4 - Maximum Residue Limits, MRLs
(Clause A-1)

	Sl.No.
	Pesticide Residues
	Maximum Residue Limits (Milligram/Kilogram of chicken meat

	(1)
	(2)
	(3)

	i)
	Chlorpyrifos-methy11
	0.05

	ii)
	Chlorpyrifos
	0.01 (Fat)

	iii)
	Carbary1
	0.05

	iv)
	Cypermethrin
	0.05

	v)
	Dicofol
	0.01 (Fat)

	vi)
	Dimethoate
	0.05

	vii)
	Diazone1
	0.02

	viii)
	Triazophos
	0.01

	ix)
	Tebuconazole1
	0.05

	x)
	Terbufis1
	0.05

	xi)
	Thiophanate-methy11
	0.1

	xii)
	Bifenthrin1
	0.05

	xiii)
	Penconazone1
	0.05

	xiv)
	Profenofos
	0.05

	xv)
	Flusilozole1
	0.01

	xvi)
	Fenbutatin Oxide1
	0.05

	xvii
	Methomy1
	0.02

	xviii)
	Vinclozolin1
	0.05

	xix)
	Acphate
	0.01

	
Source: 1 Codex Alimentarius Maximum Residue Limits (MRLs) for Pesticides CAC/MRL, Rev, 1-2001




A-2 Contaminants 
Table 5 – Maximum level of contaminants in chicken meat
(Clause A-2)

	
Contaminants
	
Maximum Level (milligram/kilogram of chicken meat)


	(1)
	(2)

	Lead
	0.1


	
Source: Codex Alimentarius Maximum Levels for leads codex Stan 230-2001, Rev, 1-2003




A-3 Veterinary Drug Residues
3.1 Chicken meat shall be free from the following veterinary drug residues:
3.1.1 Chloramphenical and its salts
3.1.2 Nitrofurazone and its salts
3.1.3 Nitrofurantoin and its salts
3.1.4 Furazolidone and its salts
3.1.5 Furaltadone and its salts
A-3.2 Maximum residue limits in chicken meat are as follows:
	Sl.No.
	Veterinary Drug Residues
	Maximum residue Limits (milligram/kilogram of chicken meat)


	(1)
	(2)
	(3)

	i)
	Chlortetracyline
	0.2

	ii)
	Sarafloxacin
	0.01

	iii)
	Danofloxacin
	0.2

	iv)
	Deltamethrin
	0.03

	v)
	Diclazuril
	0.5

	vi)
	Dihydrostreptomycin
	0.6

	vii)
	Tetracyline
	0.2

	viii)
	Neomysin
	0.5

	ix)
	Nicarbazin
	0.2

	x)
	Benzylpenicillin
	0.05

	xi)
	Procaine benzylpenicillin
	0.05

	xii)
	Flubendazole
	0.2

	xiii)
	Flumequine
	0.5

	xiv)
	Lincomycin
	0.2

	xv)
	Levamisole
	0.01

	xvi)
	Spiramycin
	0.2

	xvii
	Spectinomycin
	0.5

	xviii)
	Streptomycin
	0.6

	xix)
	Oxytetracycline
	0.2

	
Source: Codex Alimentarius Maximum Limits for Veterinary Drug in Food (CAC/MRL) Update as at 26th session of the Codex Alimentarius Commission
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