gooooo - ooboooo
31”. 00000@220000000000((3532) 0000A(1121)Laboratory  Practices for Carcass
Cutting and Application of Meat Parts(3532) O OOOO0OOO

gogobbobbuodggooobobbuooodobboobbooooooboooon
goob:dgdoboA goob:odd gonb:1

gooo:
gogobbbbuooooooobobobbodooooboobbbuooooooboboobbodaa
goobobobobbodoooooobobbtodoooobboobbboooooobbobbobooo
gogobbbbuooooooobobobbodooooboobbbuooooooboboobbodaa
goobobobobbodoooooobobbtodoooobboobbboooooobbobbobooo
gogobbbbuooooooobobobbodooooboobbbuooooooboboobbodaa
g

outline:

This course focuses on the relative technology and practical practices for the cutting of pork, beef cattle,
and chicken carcasses as well as the application of carcass parts. The carcass evaluation and cutting
standards will be introduced the relative technology and practical practices for the carcass cutting and
carcass grading according to Taiwanese, American, and Japanese regulations. It will introduce the
technology and practical practices how to grade the carcasses by quality parameters. The best application
and relative technology of meat on Chinese meat products and Western cuisines will be discussed.
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