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3.1 I&Wrja] inspection and reception department
BRH#F BB

3.2 FE%E isolating room
R 5 ] BN A VLR R BRI 3 B
3.3 f55E8] waiting pens
FERMEROK IR H T
3.4 £%5E[E] emergency slaughtering room
B BN .
3.5 BE=MIE slaughtering room
SES =y dillealyili N A7)
3.6 4E|IAMIME cutting and deboning room
BE o8 AL B BT
3.7 BIFAEHE  by-products handling
OVBFE R B R B BB E I TR M AT,
3.8 BRGTEMAIEE edible processing room
KRB R B A T e (8 R TR A P A A R E A B T
3.9 AuEANALEE  inedible and waste processing room
X JEE R FIEAT R LR A BT
3.10 3EHEiEIX  non-hygienic area
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