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What this standard covers

This standard specifies the basic principles of meat hygiene, primary production
requirements, slaughtering and processing enterprises in the design and environmental
health, plant and equipment and facilities, slaughtering and processing of health control,
packaging, storage, transportation and health, personal hygiene, sanitation quality system
terms of its operation, and special requirements. This standard applies to the Certification
and Accreditation Administration of the Registration of animal slaughtering plants, meat
cutting plants, meat processing plants, meat and meat products, such as cold storage.
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