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This Malaysian Standard, which had been approved by the Food and Agricultural Industry

Standards Committee and endorsed by the Board of the Standards and Industrial Research

Institute of Malaysia (SIRIM) was published under the authority of the SIRIM Board in 1995.

SIRIM wished to draw attention to the fact that this Malaysian Standard does not purport to

include all the necessary provisions of a contract.

The Malaysian Standards are subject to periodical review to keep abreast of progress in the

industries concerned.  Suggestions for improvements will be recorded and in due course

brought to the notice of the Committees charged with the revision of the standards to which they

refer.

Amendments issued since publication

Amd. No. Date of issue Text affected
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FOREWORD

This Malaysian Standard Specification was prepared by the Working Group on Poultry and
Meat Products - Fresh and Processed, under the authority of the Food and Agricultural Industry

Standards Committee.

The Panel on Fresh, Chilled and Frozen Rabbit Meat was set up by the Working Group to assist

with preparation the preliminary draft standard.

This standard is intended to serve as a outline basis the different classes, types and styles for

rabbit carcasses and prescribes the requirements for fresh, chilling, freezing and storage to
preserve the keeping quality.  It was felt necessary that this standard be drawn up so that
producers can adopt strict quality control and thus creating a quality image for their product.

In the preparation of this standard specification, reference was made to the current practices

existing in the sectors concerned and the following documents were also referred to :

(1) Federal Specification, PP-R-21E PP-R-21F, 1976

`Rabbits, chilled or frozen, ready-to-cook'.

(2) Chinese National Standard - CNS 2814 : N 5079, 1981

`Frozen rabbit meat'.

This standard is to be used in conjunction with the following standard:

(1) MS 935 : Methods of sampling for meat and meat products.
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