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Household refrigerator-Test method and evaluation requirements

for infants and young children food preservation function
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B241) L& mi#EIINEE infants and young children food preservation function
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3.2
& antibacterial
KA WYBREE 5 VE A KA ] B B o A A S0 S A 1 R AR
[R¥E: GB 21551.1-2008, 3.2]
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FRE eliminating bacterial
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[Ck¥E: GB21551.1-2008, 3.3]
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FE preventing mildew
KA WIBRSE TR R K B2 o B 15 87 B AR R B0 S M I R
[Ck¥E: GB21551.1-2008, 3.4]
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F2 5k deodorization
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[RJ5: GB21551.4-2010, 3.5]
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AL SRS BB G b, TR RIS AR S, ERAFEM, 3l B AR IR IR E N4°C
e L KA 2240 )L A B D e L X FLRE IR B (LI 1) DLSORT E e kAR ¥ e = 1)
. N Z R R O E, AR IR24h. K, R B IKFEMIBR B AE BN RIRE, 5t
HEFL KR I B B 206 B O R MDIRAS o 2405, 230 APRERE i MRS FELOKAR . 6 R AR AR, B
A ENZE46°CIE FE g 7R3 (NA) 12mL~ 1SmLiERIFES B, R )5, ¥ N35C~37C
IR I8 NS 774805, DR i AR AR AN 5.

PR 2 p) i, IR AR (D #7:

}P:B_AXIOO% ................................................ (1
B
A
R—FREH, BANEH IR (%) ;
A——FR G BT JRIRAS B KA RE 1P 2 IS v K, B0 RN T V8 T S/ - (CFU/
Fi) s
B——FR B EORMIRA KA O HEB VKA a2 IR AN T T

i/} (CEU/F)
6.2.3 EE SN

5 B FRSE I AFI TR S 5 40 590 DAV 30 B 2 v B2 41y ) LA v A ek T e 4 X B e iy (b8
VRRESIZIBS 3 3%, THE WA W FE 70 IR 5125mLALEE, 1% B GB 478923347 7% = 5

a5
WVE S EE R, A (2) 317
J = u-uU, 100 0 “weeresenees e (2)
0
e

J—HESHOEKE, BAAATE (%)

U—7E 350 LUK AR HH i ek B B D) J B ot 1) B A BT 304, B N B T8 T R 2 T
(CFU/mL);

Uo— WG FE S P B 5 S BSOS, S N B VR TR /2 T+ (CFU/mL).

6.3 FRFRIRLE
FZMEGB 21551.4-2010 1 “BR 5 ORI 46 7 15 AH G N w3547 .
6. 4 REFIHIG
6.4.1 BXE
AL BRI E (Al A7 1B, 3 1) AAA 50 B 1AV 22 40 ) L b it D e 2 X BB R o, R

5



T/CNLIC XXXX-202X

WL 787 TR A 2 SmL LR B T-50mLEet o, 75 H ARG TS M ZUIRES, | A0k,
FURTFKM I, Shs28Emk .
6.4.2 BEARBE

TR B E G AT (IS, 43 ) VA BB v VR SR 4 ) L B S A R e 6 DX U HE P o, R
W L 78 43 VR S 20g FLEE ORSR220.001g) » % HEGB 5009.5-2016H FI L K& RE 3 T B B A
BRI

SEARARME, ERAL (3) ##17:

o= P w L00 0 crrereteeeeeereesesesssstecesieiiieei (3)
P

0

A

T—EARE R, BANEDFE (%) ;

P—FEAR 56 FE VKRS rP A R 5 B TB) S5 A A R B A RS BT, AR
(g/100g) ;

Po—WIUEFES R AR & & FHME, BN/ H 5w (g/100g)
6.4.3 REEMRAER

I5 B S A AERT 1) J 5 20 0 VA B R v 1R B 40 ) LA S i e D e DX B L B, R
WY 78 43 VR A1 (910 75mLFLEE, 2 FEGB 5009.6-2016H0 [ 35 £k 3t 4T s Ne 7 & B ik 6 .

BRI RA RS, B ARK (4) 317

A

C—B B tR AR, BANATE (%) ;

F—1E 58 FE UK v A el e B 18] J5 5 ol RO g 0 2 P 4804, B v/ o, (g/100g)

Fo—WJGaRE S eI & &P IME, AN/ A (g/100g)
6. 4.4 EREIEMZER

iA B S A AERT 1) J 5 20 90 VA B R v 1R B 40 ) LA S i D e 5 DXL HE B O, BB
IHRAII10gHLAE CRER8%20.001g) , #%IEGB 5009.239-2016H IR Bk F6 75 75035 1047 TR 1 1Ak
5%,

FREEE IR 5, R A (5) #H17:

g M-M,

A

S—IRIEMEINR, BANEADE (%)

M—TE I8 L UK AR A A el e e T8) S5 A S R FEAE, A C° T

Me—HUERE SR EAE, WAL ¢ T) .
6.5 HRIRERE

2 HEQB/T 4984} 5 1 25 A A 36 T v 34T o

6



T/CNLIC XXXX-202X

7 VN ER

FEERIEORIEIKAE, AIVFI R A 24L& il BE -
3 KAL) LR miERII BTN EK

T H BARE R PN EER
MEE 4.1 Giiey
42.1 N
ey 422 .
423 iRey
B S A 43 iRey

HEARAER. B
PRt 4.4 TR R EDFTE— T
E . IR INRAT &

PR % 4 4.5 iy




T/CNLIC XXXX-202X
S 3k
[1] GB 21551.1-2008 RAFMEKLUARBI|NTE. RE. 21LIThEE
[2] GB 19301-2010 £,
[3] DB64/T1263-2016 484 I FRE D K
[4] T/CAS 335-2019 RZLIFME S RIE

[5] GK 38-B/0-2017 ERE37= G MEBEIAIESRHEH N




	前  言
	1 范围
	2 规范性引用文件
	3 术语和定义
	3.1 
	3.2 
	3.3 
	3.4 
	3.5 
	3.6 
	3.7 
	3.8 
	3.9 

	4 技术要求
	4.1 温度要求
	4.2 微生物性能要求
	4.2.1 抗菌、防霉
	4.2.2 除菌
	4.2.3 菌落总数
	4.3 除异味性能要求
	4.4 保鲜性能要求
	4.5 材料安全要求

	5 试验准备
	5.1 试验电冰箱的准备

	5.2 除菌试验的准备
	5.3 试验食材的选取及准备
	5.3.1 巴氏杀菌乳
	5.3.2 食材摆放位置及样品数量
	5.3.3 解冻方式
	6 试验方法
	6.1 温度试验
	6.2 微生物试验
	6.2.1 抗菌、防霉试验
	6.2.2 除菌试验
	6.2.3 菌落总数试验
	6.3 除异味试验
	6.4 保鲜试验
	6.4.1 感官
	6.4.2 总蛋白保有率
	6.4.3 总脂肪保有率
	6.4.4 酸度增加率
	6.5 材料安全试验

	7 评价要求
	参考文献

