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Foreword

This document complies with the provisions of GB/T 1:1-2020 "Standardization Work

Guidelines Part 1: Structure and Drafting Rules of Standardization Documents" Drafting:

This document replaces GB/T 30958-2014 "Technical Conditions for Complete Pig

Slaughtering Equipment": Compared with GB/T 30958-2014, except for In addition to

structural adjustments and editorial changes, the main technical changes are as follows:

- Added the terms and definitions of "pig slaughtering equipment" (see 3:1);

- Changed the terms and definitions of "hair removal rate" and "damage rate" (see 3:2, 3:3,

3:3, 3:4 of the:2014 version);

- Deleted "escape rate", "three-break rate", "hide defective rate", "hide fat rate", "double

track", "pipe track", "cooling" and "level III slaughtering enterprise" The terms and

definitions of "Level II slaughtering enterprise" and "Level I slaughtering enterprise" (see

3:1, 3:2, 3:5, 3:6, 3:7, 3:8, 3:9,:2014 edition) 3:10, 3:11, 3:12);

- Changed the configuration (see 4:2, Chapter 4 of the:2014 edition);

- Deleted the basic technical conditions for complete sets of equipment (see Chapter 5 of

the:2014 edition);

- Added general technical requirements (see Chapter 5);

- Added technical requirements for major equipment (see Chapter 6);

- Deleted the basic process requirements for complete sets of equipment and the electrical

requirements for complete sets of equipment (see Chapter 6 and Chapter 7 of the:2014

edition);

- Added test methods (see Chapter 7);

- Changed the inspection rules (see Chapter 8, Chapter 8 of the:2014 edition);

- Added marking, packaging, transportation and storage (see Chapter 9);

- Added usage management (see Chapter 10);

- Added test methods for main parameters of pig slaughtering equipment (see Appendix A):

Please note that some content in this document may be subject to patents: The publisher of

this document assumes no responsibility for identifying patents:

This document is proposed by the Ministry of Agriculture and Rural Affairs of the People's

Republic of China:

This document is under the jurisdiction of the National Slaughter and Processing

Standardization Technical Committee (SAC/TC516):

Chinastandards.org

chinastandards.org · P
REVIEW

3

Preview: page 4 of 5 shown, 27 in the full document. Complete English PDF, instant download:

https://chinastandards.org/standards/gb-t-30958-2023

https://chinastandards.org/standards/gb-t-30958-2023


This document was drafted by: Shandong Huixing Intelligent Equipment Co:, Ltd:, China

Animal Disease Prevention and Control Center (Ministry of Agriculture and Rural Affairs

Slaughter Technology Center), China Academy of Agricultural Mechanization Sciences,

Huashang Engineering Design and Research Institute, Xiamen Aohong Intelligent

Equipment Co:, Ltd:, Beijing Ershang Meat Food Group Co:, Ltd:, Henan Shuanghui

Investment Development Co:, Ltd:, Furike Food Equipment (Jining) Co:, Ltd:, Qingdao

Jianhua Food Machine Manufacturing Ltd:

The main drafters of this document: Zhou Weisheng, Gao Shengpu, Ye Jinpeng, Zhao

Xiulan, Wang Jipeng, You Hua, Min Chengjun, Wang Yonglin, Li Wei, Min Lingmeng, Zhang

Bin and Ma Zhuanhong:

The previous versions of this document and the documents it replaces are as follows:

- First published as GB/T 30958-2014 in:2014;

- This is the first revision:

Livestock and poultry slaughtering and processing equipment Technical conditions of

complete sets of pig slaughtering equipment

1 Scope

This document stipulates the composition and configuration of complete sets of pig

slaughtering equipment, general technical requirements, main equipment technical

requirements, inspection rules and signs, Packaging, transportation and storage

requirements, and test methods are described:

This document applies to the design, manufacture, installation, testing, inspection and use

management of complete sets of pig slaughtering equipment:

2 Normative reference documents

GB/T 191

GB 2894

GB/T 3766

GB/T 3768

GB/T 4208

GB/T 5048

GB/T 5226

GB 5749

GB/T 7932
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