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Frozen Chicken feet Grade A/A+
1.average weight

A Grade: +40 g/p

A+Grade: +45 g/p

2.clean

3.no feathers

4.no bad smell
5.no blood
6.no black pad

7.no bruise

8.no chemical burns
9.moisture less than 3%
10.storage temperature: -18 °
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Frozen Chicken Paw Grade A / A+ / A++

1. Pad:
A ) 50% no cut/ 10% surface cut / 30% normal cut / 10% deep cut
A+ ) 60% no cut/ 20% surface cut / 20% normal cut / 0% deep cut
A++ ) 75% no cut / 25% surface cut / 0% normal cut / 0% deep cut

2.average weight (A) 30g/p - (A+)32g/p - (A++)34g/p | 3.clean
4.nofeathers | S.nobadsmell | é.noblood | 7.noblack pad
8.no bruise | 9.no chemical burns | 10.moisture less than 3%

11.storage temperature: -18 ° ¢
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RRIGITU AL/ A+ | A++ER
1. 32T HIEES:
A~ 50%FiZ2T, 10%EEBFUNZT, 30%EZT, 10%R12T
A+~60%x 12T, 2078 BFNZT, 2008127, 0%RRIZT
A++~T75%TIE T, 25T B M/NET, 0%z T, 0%RET
2.FHE: Agy: +30% / A+Zg: 4325 / A++4: +347%
3.F% | AXREBEPE | SEAKRR | 6.EBEM | 7.8FEHR
8.kt | 9. %BhENG | 10. KHEELFI% | 1. EFERE: -18
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Frozen Fried Chicken Paw Grade A+ 72 RHIEXS T
1.average weight 22g/p or more 1. EyE . +225%
2.clean 2. F%F

3.no feathers 3. XBHE

4.no bad smell 4. FBIRR

5.no blood 5. AMm

6.no black pad 6. RBER

7.no bruise 7. Tifn

8.no chemical burns 8. RBKZFENH
9.moisture less than 1% 9. KNBELF1%

10.storage temperature: -18 ° ¢ 10. iR E: -18° C







Omasum 4B/ H
1.moisture : 1% 1.k 1%
2.s5alt: 1% 28 1%
3.packing : jumbo bag 3.8%k: MK

4.grade 4555
AA :+1.200 kg AA - +1.200 T
A +800gr~1.19%kg A +8005E~1.199 T

B. +500gr~799¢gr B: 50072 ~7997
C:-500gr C: S500%mIAT
5.Colour: dark and black 5.5t BaIEIE
6.In one container we will load : SIE—FERN=E:
25Ton AA and A 25l AFIAA

2Ton B 2 B

Less than 1 Ton C and X 1M L CAIX




Tripe:

1.Cooking percentage

According to the customer's request, from 30% to 100%
2.colour : yellow
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Shrimp:

Various Sizes of Exported Vannamei Shrimp is as follows:

30-40
40 - 50
50 - 60
60-70
70-80
80 -100
100-120
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