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 1 Scope 1 
 2 
 This Standard covers fresh, chilled, or frozen rabbit carcasses intended for 3 

markets, direct human consumption, or for further processing. The provisions 4 
of this Standard covers food safety and quality requirements and nutritional 5 
composition of rabbit meat. This Standard does not cover rabbit carcass with 6 
skin and primal cuts. 7 

 8 
 9 
2 Normative References 10 
 11 

The following documents are referred to in the text in such a way that some or 12 
all of their contents constitute the requirements of this document. The latest 13 
edition of the referenced documents (including any amendments) applies. 14 

 15 
Bureau of Agriculture and Fisheries Standards (BAFS)-Department of 16 

Agriculture (DA). (2022). General standard for contaminants and toxins 17 
in food and feed (PNS/BAFS 194:2022) 18 

 19 
BAFS-DA. (2022). Prepackaged fresh chilled and fresh frozen meat — 20 

Product standard — Labeling (PNS/BAFS 339:2022) 21 
 22 
BAFS-DA. (2022). Veterinary drug residues in food — Product standard — 23 

Maximum Residue Limit (MRL) (PNS/BAFS 48:2022) 24 
 25 
BAFS-DA. (2023). Primary and postharvest food and feed — Product 26 

standard — Microbiological criteria (PNS/BAFS 372:2023) 27 
 28 
 National Meat Inspection Service (NMIS)–Department of Agriculture (DA). 29 

(2012). Rules and regulations on hygienic handling of chilled, frozen, and 30 
thawed meat in meat markets. (DA Administrative Order No. 6, series of 31 
2012). 32 

 https://nmis.gov.ph/images/pdf/ao-06-2012.pdf  33 
 34 

NMIS–DA. (2012). Rules and regulations on hygienic handling of newly 35 
slaughtered meat in meat markets. (DA Administrative Order No. 5, 36 
series of 2012). 37 

  https://nmis.gov.ph/images/pdf/ao-05-2012.pdf  38 
 39 
 40 
 41 
 42 
 43 
 44 
 45 
 46 
 47 

https://nmis.gov.ph/images/pdf/ao-06-2012.pdf
https://nmis.gov.ph/images/pdf/ao-05-2012.pdf


 

PHILIPPINE NATIONAL STANDARD PNS/BAFS XXX:2025 

Rabbit Carcass — Product Standard — 
Grading 

ICS 65.140  

 

 

3 Terms and Definitions 48 
 49 
 For the purpose of this Standard, the following definition shall apply: 50 
  51 

3.1 52 
 carcass 53 
 body of any slaughtered animal after bleeding and dressing (Department of 54 

Agriculture [DA], 2010) 55 
 56 
 3.2 57 

competent authority 58 
government authority or official body authorized by the government that is 59 
responsible for the setting of regulatory food safety requirements and/or for 60 
the organization of official controls including enforcement (Codex 61 
Alimentarius Commission [CAC], 2022) 62 

 63 
 3.3 64 
 contusion  65 

injury to a muscle caused by a direct blow, resulting in disruption of muscle 66 
fibers and their blood supply (Lowe and Chaitow, 2009) 67 
 68 
3.4 69 
freezer-burn 70 
characteristics of the surface of the carcass or meat due to loss of moisture 71 
during freezing, resulting in dry, grainy-textured white or brown colored spots 72 
visible in the meat surface (Food and Agriculture Organization [FAO], n.d., 73 
modified) 74 
 75 
3.5 76 
labeling 77 
includes any written, printed or graphic matter that is present on the label, 78 
accompanies the food, or is displayed near the food, including that for the 79 
purpose of promoting its sale or disposal (CAC, 1991; DA-DOH, 2015) 80 

 81 
 82 
4 Minimum requirements 83 
 84 
4.1.1 All rabbit carcasses shall originate from healthy animals slaughtered in 85 

establishments subject to official approval and official control systems applied 86 
according to food safety and inspection rules from the competent authority 87 
(United Nations Economic Commission for Europe [UNECE], 2013). 88 

 89 
4.1.2 In all classes, rabbit carcasses shall be (UNECE, 2013): 90 
 91 

a) intact, without head, feet, tail, and skin, taking into account the presentation; 92 
b) free from any visible foreign matter (e.g., dirt, wood, plastic, metal particles); 93 
c) free of offensive odors; 94 
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d) free of contusions; and 95 
e) free of freezer-burn. 96 

 97 
 98 
5 Classification 99 
 100 

Rabbit carcasses are classified into three classes as defined below based on 101 
the quality attributes (USDA, 2002; Michigan State University, 2017). The 102 
quality attributes described in each classification are shown in Annex A 103 
(Classification of rabbit carcasses) 104 

 105 
5.1 Class I 106 
 107 

Rabbit carcasses in this class shall have the following quality requirements: 108 
 109 
a) no sign of blood clots due to mishandling prior and during slaughtering; and 110 
b) the ends of the cut leg bones should be free from sharp edges.  111 
 112 

5.2 Class II 113 
 114 

Rabbit carcasses in this class shall have the following quality requirements: 115 
 116 
a) no sign of incomplete bleeding, except for an occasional and slight clot; and 117 
b) the ends of the cut leg bones may be broken or with presence of sharp 118 

edges due to removal of the feet. 119 
 120 

5.3 Class III 121 
 122 
This class includes rabbit carcasses that do not qualify for inclusion in the 123 
higher classes, but satisfy the minimum requirements specified in Clause 4. 124 
The following, however, may be allowed, provided the rabbit carcasses retain 125 
their essential characteristics: 126 
 127 
a) slightly reddened flesh caused by blood clotting in the connective tissues; 128 
b) moderate bruises, defects and deformities; and 129 
c) broken ends of leg bones caused by the removal of the feet, but there should 130 

be no more than one broken bone in addition to this.  131 
 132 

The defects and deformities shall not, in any case, affect the rabbit carcasses. 133 
 134 
 135 
 136 
 137 
 138 
 139 
 140 
 141 
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6  Carcass Classification 142 
  143 

The classification for rabbit carcasses should be in accordance with Table 1.  144 
 145 
 146 
Table 1. Grading for rabbit carcasses (USDA, 2002; Michigan State University, 147 

2017) 148 
Category Carcass 

Weight (kg) 
Age General Description 

Fryer 1.1-1.3 12-16 weeks The flesh is tender with a 
fine texture and a bright 

pearly white color.  

Roaster 1.3-1.5 17-32 weeks The flesh is firmer than 
Fryer. It is also slightly 
darker with a coarser 

texture. 

Stewer >1.6 >33 weeks Carcass is generally firmer, 
contains more fat and is 

coarse. 

 149 
 150 
7  Contaminants 151 
 152 

The rabbit carcasses shall conform to contaminant limits and levels based on 153 
the following PNS: 154 
 155 
a) Microbiological contaminants - limits set in PNS/BAFS 372:2023 (Primary 156 

and postharvest food and feed — Product standard — Microbiological 157 
criteria); 158 

b) Chemical contaminants - Maximum Levels (ML) set in PNS/BAFS 194:2022 159 
(General standard for contaminants and toxins in food and feed); and 160 

c) Veterinary drugs - Maximum Residue Limits (MRL) set in PNS/BAFS 161 
48:2022 (Veterinary drug residues in food — Product standard — MRL). 162 

 163 
 164 
8 Labeling 165 
 166 

Where applicable, labeling of rabbit carcasses shall meet the requirements of 167 
the following standards and regulations: 168 
 169 
a) PNS/BAFS 339:2022 (Prepackaged fresh chilled and fresh frozen meat — 170 

Product standard — Labeling); and 171 
b) PNS/BAFS 384:2024 (Packaged primary and postharvest foods — Product 172 

standard — Labelling); 173 
c) DA Administrative Order (AO) No. 5, series of 2012 (Rules and regulations 174 

on hygienic handling of newly slaughtered meat in meat markets); and  175 
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d) DA AO No. 6, series of 2012 (Rules and regulations on hygienic handling of 176 
chilled, frozen, and thawed meat in meat markets). 177 
 178 
 179 

9 Nutritional Composition 180 
 181 

Information on the nutritional composition is shown in Annex B (Nutritional 182 
composition of rabbit meat) based on the Philippine Food Composition Table 183 
of 2019. 184 

 185 
 186 
 187 
 188 
 189 
 190 
 191 
 192 
 193 
 194 
 195 
 196 
 197 
 198 
 199 
 200 
 201 
 202 
 203 
 204 
 205 
 206 
 207 
 208 
 209 
 210 
 211 
 212 
 213 
 214 
 215 
 216 
 217 
 218 
 219 
 220 
 221 

 222 
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Annex A 223 
(Informative) 224 

 225 
Classification of Rabbit Carcasses 226 

 227 
       A.1. Class I 228 

  
No sign of blood clot No presence of sharp edges 

 229 
 A.2 Class II 230 

  
With presence of  slight clot With presence of sharp edges 

 231 
 232 
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A.3 Class III 233 

  

Slightly reddened flesh Broken ends of leg bones 
 234 
 235 

 236 
 237 
 238 
 239 
 240 
 241 
 242 
 243 
 244 
 245 
 246 
 247 
 248 
 249 
 250 
 251 
 252 
 253 
 254 

 255 
 256 
 257 
 258 
 259 
 260 
 261 
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Annex B 262 
(Informative) 263 

 264 
 265 

Nutritional composition of rabbit meat (DOST-FNRI, 2019) 266 
 267 
 268 

Nutrients Value 

Proximate 

Water (g) 78.4 

Energy, calculated (kcal) 94 

Protein (g) 18.2 

Total Fat (g) 2.4 

Carbohydrate, total (g) 0.0 

Ash, total (g) 1.1 

Other Carbohydrates 

Fiber, total dietary (g) 0.0 

Sugars, total (g) 0.0 

Minerals 

Calcium, Ca (mg) 34 

Phosphorus, P (mg) 182 

Iron, Fe (mg) 1.4 

Sodium, Na (mg) 41 

Vitamins 

Retinol (µg) 10 

beta-Carotene (µg) 0.0 

VIT A, RAE (µg) 10 

Thiamin, Vitamin B1 (mg) 0.06 

Riboflavin, Vitamin B2 (mg) 0.11 



 

PHILIPPINE NATIONAL STANDARD PNS/BAFS XXX:2025 

Rabbit Carcass — Product Standard — 
Grading 

ICS 65.140  

 

 

Niacin (mg) 8.8 

Ascorbic Acid, Vitamin C (mg) 0.0 

Lipids 

Fatty acids, saturated, total (g) 0.716 

Fatty acids, monounsaturated, total (g) 0.650 

Fatty acids, polyunsaturated, total(g) 0.466 

Cholesterol (mg) 54 

NOTE The values indicated were computed per 100g of edible portion of rabbit 

meat. 

 269 
 270 
 271 
 272 
 273 
 274 
 275 
 276 
 277 
 278 
 279 
 280 
 281 
 282 
 283 
 284 
 285 
 286 
 287 
 288 
 289 
 290 
 291 
 292 
 293 
 294 
 295 
 296 
 297 
 298 
 299 
 300 
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