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1. g el ifennssznasenvng (fresh
meat consumption) %wz‘lﬁmwzﬁﬂﬁmﬁuqmmw
Lﬁ'am\iﬁmm?u?‘(ﬂﬂﬂ (eating quality)
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2. Nmmﬂiﬂhmﬂmaﬁuﬂﬁﬂ (transformahon
consumption) mmiummmﬂmﬂmmmwm@
mqmummﬂﬂuﬂﬁﬂ (technological quality)

mummﬂmmnwmvammmmmmwLu@

Py
a o Ao

(meat quality characteristics) Nmmmw‘mum 5
AN mgm‘ﬂnmﬂwmmmmﬂm@mmwLufa"Lm
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1. ﬁﬂwmzqmmmﬁ@‘ﬁ'Lﬁ'm%aﬁumi
U?‘Tﬂm‘ﬂﬂimlm\i (eating value) laun flavor,
tenderness, color LAY drip loss

2. ﬁﬂwmz@mnWWLﬁﬂﬁLﬁﬂqm”@dﬁu
mm‘lﬁu‘lmﬂmmﬂagﬂ (technological value) lAun
pH value, water holding capacity, meat structure,
fat content LLa¥ fat quallty

3. @ﬂ‘iﬁ”muﬁmrﬂwLM@V]LT]EIQ‘H@\?H‘LIF]MF]’]
mﬂmmmmm:ammmqmua;mm‘w (nutritive
and health value) 16Ln amino acid composition,
fatty acid composition, vitamins, trace minerals
WAL health promoting ingredients

4. ﬁﬂwmz@mmwLﬁ@ﬁﬁm‘*ﬁ’mﬁum
AUNTELATANTIANNALANEA (toxicological and
hygienic value) 1#un absence of pathogenic
organisms, absence of spoilage organism LLaY
absence of harmful or unwanted residue

5. ﬁﬂwm:@mm‘wLﬁ@ﬁtﬁmimﬁuuiuﬁim
wazamla (ethical value) %uﬂu@mmwﬁ'lﬂu
winsssy 1Eur WeRnanneldssuunsiaes 19y
animal welfare, environmental friendly, natural

farm WAL organic system
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lasiuluile
U o =K K
o A LR NIRESTEN RV RECEL R RRR
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- MImaIRaeLiiauNAL
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- szuuean aae LAun wuutlses
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Product quality

Quality characteristics

+ sensorial
= technological
+ nutritional and health value
+ hygienic & ch

« ethical

Production quality

Factors

51 1 asflsznavaeanisn@ntandamnin
#1111: De Smet (2004)
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Genetic Inputs
Nutritional Inputs

On-Farm Handling

o

re-Slaughter Handling

Stun, Stick & Early Postmortem
Handing of carcasses (dirty zone)

Handling of Carcass (clean zone)

Chilling of Carcass & Grading

Fabrication of Meat Cuts

Meat processing

ackaging of Fresh Meat & Meat
oducts

Cooking Fresh Meat

1
]
1
]
1
1
1
1
]
1
]
1
1
]
]
1
1
u

. - Processor
\,\ - Distributor

(// - Retailer
// - Consumer

P
pr

L

.. | Pre — Harvesting

A - Breeder
vy - Farmer
‘ - Nutritionist

. |Harvesting

; - Processor

e - Meat Inspector

Post — Harvesting

5U% 3 nspruAnAnIN Wl uRaUNIINER LS

un: Aaudasann Meisinger (2002)
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1. {ladanaudndnne (pre — harvesting or
pre — slaughter)

o

1.1 tadalunnfu liun g

o

WUgNIIN
81113 NIAANT B1E LNA

1.2 fladaseudnannsaudneg léun n1sen
21119 NIRNERINaURN

2. 1lade1921919nTEUAUNNTH (harvesting

or slaughtering)

2.1 nrzuaunninlf@ay i 3ann9vinle
AaL

2.2 NITUNIAD/NITHY 11 LULLAIU
(vertical bleeding) #7auuuuay (horizontal

bleeding)

2.3 maeneiaslueen 1 nssiatans
N9

2.4 N13AARUNNHTIIN LTU ERFINT
@mmmmmmﬁtﬁ@ (chilling rate)

3. aqun18nANNIZUIUNITIHT (post —

harvesting or post — slaughter)

3.1 msauEnien (hot boning)

3.2 NTUNTN (ageing) TAWA szaziaan
Tunnstiuiagdsnisiy

3.3 NMIFAALLENTIN (cutting)

3.4 ma‘m:éjwmﬂ (carcass stimulating)

3.5 NMAAUSNE (storaging)

3.6 N9UIILATLIIIAINL (packing and
packaging)

3.7 msudssd (processing)

3.8 N171994n (cooking)
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