ICS 03.100
CCS X 01

T/ FAIF

# o oR A~k B Zi R S

T/FAIF XXX—XXXX

FESOL AL IE EIE e

Specification for cold chain distribution management of prefabricated vegetables

({ERERHR)

XXXX = XX - XX &%5 XXXX = XX — XX SLjite

FumRl =l ets %






T/FAIF XXX—XXXX

=] N
T2t 11
3 7 2 PP 1
2 T T S o 1
B R B I E X oo et 1
A B R T R 1
SR €= 1/ PP 1

B L aB I B 1
T v 1= 2
B A e 2
B. 1 I G 2
B. 2 T R T o 2
B. 3 NTEAEN o 2
B. 4 B T 3
B. 5 H I T 3
6.6 H A RN oo 3
T B 3
SR = - I 4
8. L T T 4
8. 2 B Tl L 4
8. 3 B T 4
S . 5



T/FAIF XXX—XXXX

it

Hil

AL GB/T 1. 1—2020 ChrifEdb TAESN 28 1885 bk SCORI S M AR SO0 A A0
SEHLH

THE ARSI IR L Y T REI B Ao ASSF B R AT WL A AR FHAR Bl B R 534

Ll T AP LR 2 B IF I

AR AL: LA IS LT B R AR R, o o o o o

A F RN

1T



T/FAIF XXX—XXXX

TS SR IE ETE AT

1 el

ASCAFRURE T TSR BERCIE FOARTERE (. SRR, igk. . Bk, FREEH
AR SCARSE FH T T S A R s R 0 A

2 BEMsIRAXHt

TN B SCA A P S I ST R RIS 1P AL AR SCAR AN T R Ak ko Fe R, v H I 51 SO,
A2 H 0T B (R AR S T AR SO AN H 51 S, oo hiias CRIFERTA s o) &M T4
S

GB/T 7392 RA 1. BB MFARZRANAL 7 1E R IR SR AH

GB/T 18354 Wi AiE

GB/T 24616 ¥ AIEEMYILESR. FrE&. BT

GB/T 28577 WAHEWI /3R HHEAR TR

GB/T 28843 £ fhiABEY) A I HE TR

GB 50072 ¥4 ¥ ithnite

QC/T 449 fRIRZE. WIZERAR KA S5 T772:

3 AKIBRENX
GB/T 18354 F1 GB/T 28577 J5E B VAN R HIARTER & & H F A S

3.1

FRHIZE prepared dishes
W &P M CARRL, 0 IR o it B B, 28 1T 2 A 3 R R AR A UK SR

4 EAREX

4.1 NARVEWROLBGEM, BAIT R s ECIE AR 55 1 E B

4.2 TS B R BCIE AN BAT b B AE s8] . S8k Bfl . SRE SR BEYILIE LA
PR

4.3 NROLJR R A B IR AC A AR BN 0

4.4 S5 NN A FE R ICAE . 2. RACRIUR SUAE BV S5 5, Bl E A% 7 T B
4.5  FELEAEARABEY) A 0N G RLRFAT AR ST T AR A R 45 A%

5 &

5.1 THNEE
51.1 B4 PRIEENFFA QC/T 449 BRI E .


http://standard.sist.org.cn/StdSearch/stdDetail.aspx?AppID=GB/T%207392-1998&v=GB/T%207392%24
http://standard.sist.org.cn/StdSearch/stdDetail.aspx?AppID=GB/T%2024616-2019&v=24616%24

T/FAIF XXX—XXXX

5.1.2 YA PRIEG M NGB A 7 W B DI RERGIL L A shid sl #, I A 3l i & AL
B F1 AT AR A

5.1.3 WA R GUWRET, NEEN DA, TSRk, DEERT G PAZOR. s RmEm, NATE
VelBris . R0k, DRI BT, B EBAT LY, BSOS, 40 AR T 2174 ek
B A2 i R IR BVl Y 7 AT B, 2R B N PR IS i B 2K o RIS St B o ORs A K A
Vo SE BT AR A VA, b v IR S SR

5.2 THIEE

5.2.1 PRRABIEARERCIE M ARIZE, 7EAEHECIE S R, 02000 001 527 il 1 L B8 B2 SR AT
F] L3R

5.2.2 AU AR SATEARR SIZ R NS GB/T 24616 [FHLE

5.2.3 A A E M ESEIAEZ TR, AURFEENAE 15min BAR L A E S TE 30min DL 2E ]
SEEE, EERNG TR A R ERAE IR N, By 1k SRR FE R T R

5.2.4 7RIZTTERIEGRTAE QAR BRIAT XU LT E O E Ab, AT IS IR BEAE LIRS, AL
5 AR

5.2.5 IsfiR&ENLELH, LS EMEREDREREZ. MES5IEEmTEYIRE.

5.2.6 AR, £ R R BN B A AR, BRI 20mm,  BAE I SCHE . MRS B Bk By 1k
wTWR%s, RERA SR,

5.2.7 RNEBRXSA AT RTE, URIEA RS E SR, BEIRER, 78R, HMurREE
Hilidsk . AIZERL I BRE CHBE3IBRESD .

5.2.8 MG LR A R EEDR, wE IR E .

5.2.9 AU AR AT RUE I ek & .

6 ThiE

6.1 REEFMH

6.1.1 WIEBTHRFFA GB 50072 A I 5E -

6.1.2 VAT P 6 1) B8 B R L N AL AR A B R A v, BRI AR, LAk B S R B 2 A
I PRIUR BRI IS 15 BB A I PR 74 i | TR e 2 VA e 4 T 35 PR ) 2

6.1.3  ARPIR T B Ok G AR S5 P74 A 1] R C B VA X B IR B B R T 17 45, IR R R EL
FE ] o

6.1.4 AEENNREFEAMLEREESASNRNAEE, Haer B, 0% HTA B 30 b A0 )
S HRRE, NEGAEFNEUIMBRE S D 2 MNEEENEE .

6.1.5 VRGEYIVJRIE] IR B AR ZE AR KT 1°C, A 24 BIA RN ERZA KT 0.5C. N5
DA RS, AR I R ZE AN KT 5%

6.1.6 VAT A A1 22 2% (AU A P8 M U 2 S S AR AT R v, (R IE IR I I M PR

6.2 REIREFIRE

6.2.1 RPN LRI ARV Vo TR B AR L2 E SR RIFASE , IRE IR ARG £2°C. &
an ik R, 2 AR LI B i I AE £3°C .
6.2.2 VRPENARBERIA RGIE WIS IFE WA . IEEA4EE, TifRA TR, WIRIRELE-1I8TLLT .

6.3 NEE{EA

2



T/FAIF XXX—XXXX

6.3.1  JFERTFICER T PRLI S BN 18], W B2 75 W4 RN e B R A SR B o, ELAR UL R %)
P DX A B I B AT R AR 06

6.3.2  NJERRs BTy B B G Rl BOE b L EOR B IR il S & i AR R, B, EE. Bk,
PRIFUY KA A0S, (Rl 26 U S & dh R LI, AR 2R AN BEA T

6.3.3 TS B A AR A R UM PRE 1A [R], P2 B R () BR R AR R T, (R AR £ o
RV P M P B R AR B T IS TR, BTk 2R Ak

6.3.4 NJERSNARSR . B ANEREE T HAME B I AN R IR DOk 5 B

6.3.5 NFEEMVIIED, ot ot i E B sl REAN N g IR 3°C .

6.3.6 HWITCIRIG, X7 A AL IR RN S B R 2 O B R 5.

6.4 IMEFEIE

6.4.1 B RLHERSD DXHRN & BRI T I B AN RN, B A AR X

6.4.2 BRI R M ARME AR SRS AR AFRPIRE . ASF St
T AR PR, B bR, XI55,

6.4.3 BRHMERSIS CARARZE WIS, HikE b, S ENATERZAMEARZ S, DA EARRIHERY R
HONbrtE

6.4.4 FrAMMERDNIAZIE . ST, BAEAIARAEIERL, FERM BN AR a DA RRE, FERAER 2 1A A
BT 10em MM, RN E A B, A EEVE

6.4.5 USSR G AEPERS TR], 20 “SEEESR Y BRI, I PR A DR IR I TR R B R AR S R
tho

6. 4.6 UREEWNV JERIFI M ZNH VR 18] A A5 it P2 TV I AL A7 R HLRRSSEIL 30min, AT AL B .

6.5 HEEER

6.5.1 FCLEh el N A Vo B I RO B A AR 4, IR R & 72 7 R B I ft = 1], IR ER
VIR e RN 5E o T BV TR TR SR 5 5 7 i Jee s S R v 2 S #5740 el R B4

6.5.2 XPANBEREHMAZ G T AMFEFE. B F/PNIEE, NEFE BE/NRE.

6.5.3 HRERUE BEIANATA H A B BURTEY) AN ALY B TS Aei, IR R B e
B B~ B 2B S B -

6.6 HEME

6.6.1 GEEHA R HIZAR VRIS IEN, SRR IR IO T B, Rl R BT R T R R, F
PLFE P R B S BT

6.6.2 QWEEMA G L ERE 2N, OFBALIK. WA, g, 25, HE. B4,
ARABIIAMN AR T 5

6.6.3 QBN GRS A B R RS BT & 0T, MU E R . B, k. WK
HAETAR.

6.6.4 JEAFTIYINARIIE HY, S0t f i E H S St iR e .

6.6.5 R LRV ML B i EOR IR LA FE LS, AR B AAGHAL . BEE BB
P PEARLI, NS B3 AR, BbdR O, BOR1E 2 4

6.6.6 FEMPEMEAIERES, BN TR ZAARE IG5 B 5 BT dh AT, SN AR TN RS
Lk iR iV EUNGEY I EE S

7 EoiE



T/FAIF XXX—XXXX

7.0 R AR A ECE N AT A B B B ], AR CSEEESe 7 RN, SR R BCE S . BT B,
P URT i R 2RI [ N A HRIAE 15min BAPA s A8k it (1288 2RI TR B4 A6 £ 30min APN o BEFR N T8F (17
ft, WIANBE SN AR ZECIE,  NLARYE 7 bR P 2 A7 7 2

7.2 FiEds R Ve SRR L DR A AR A B Y ORR AR 1 T IS B, LT, BRI BT TR
B PRIGIERE R4 MO AR TR E . RIS, AR BRABR A W, NiFiE
H, R kif.

7.3 BN T E IR RS IR R E

7.4 REEPIRAZ G EECEZOR, At REBT T IEH, MR EEE. TRw. ik,
B IS T e 8, E IR R AR ZOR S NALRE DRI 42 AR TE T, € I

7.5 RECRENNIZE ARG M MHSGE BT, 20aT%. 25 MIEAR
S AR R, N B ST R R

7.6 TSR GRS N AR AL R A B IS FE s s S AT HR A

7.7 GBI, BN R TE PR RS R AN D T 20em, SAEFH SCHE L MRS A AR BRI T A%
2, RS B T A, IR T IE

7.8 VA DRIRGENIEC AR M, AR T TR SR, TG 36 T R v U SR AR R A A
-18CLA N,

7.9 FKIETT RSB I3 72 PRAISRASHEIS , WSy A I T S ey ool B2, IR SR AT 1) Adb AR S
TR AN AR AT IR L, TP IR IR . AR B D IR EEAN S T7-15°C, TR R i P Lol FE AR
Tt AR SSEAE , BT IR IS S AR 1] EDBEIN A, AR XU A L

7.10  ROXRE A RIR 1Sk, CAE M AR LR, BTN A A £ el

7.1 NDE VS BCIE SRS, ST AR BRI ECIE A, PR A BEPD IR AR o

8. 1.1 AT T KT ) S VA I AR 55 5 B A1) 3 R L AR 3

8.1.2 Nif% HACCP (f& 3/t Aty ) MR I, F7 58 3% 0 B 20 4 AR 28 R0 S48 o B2 o) 2,
A FIEE . WAE HRA S BIEn TR B TR s & R 822 .

8.1.3 MNEAEZEFHIREHIE . SUTE T, “iRE” WIE SR 6 A e 4 N A Ab B
FE, TR W T S AE A B TR A FR T o S I L

8.2 IEEEEEIE

8.2.1 NHEHALEMAEE, F. 0. BEWEE. SMlct. 8. R H) 5 3 .

8.2.2 TiHISEizHlc it N R A . RIRG . A IR s ik %, BE. IR
EMERENTTA QC/T 449 RS, WEEREMMERENFF & GB/T 7392 HIILE o

8.2.3 4. TRILZA-NACE H sl & AT A2 B R A IRV e 3%

8.2.4 ik MIE IR N AT IGE . FIAMIAE S 7 i NG s WFEAR T, N RIGIE. BA
U

8.3 ZEEIH

8.3.1 THHISKAFEVITN S A H01 BE B BEITE BB B RS, JFIRFFAHRIE B HIESE . SE Bk,
NI, LR ATIE i .



T/FAIF XXX—XXXX

8.3.2 THIZEABEYIAS BB WM& GB/T 28843 [ER, SEi i HAEWIHIE, Xttt
PIRRIEANZm) . Al BoE . R RS B EIMER TSR, MRICRAD T 1 4,

8.4 EFRVEIE

T SR A R P A R FE AR I ORAE U R T S B TP s L R4, I ] s
AR SR BRI T . KL Th RAR BRI BB IR SRR . IR B




	前言
	1　范围
	2　规范性引用文件
	3　术语和定义
	预制菜 prepared dishes

	4　基本要求
	5　运输
	5.1　运输设备
	5.2　运输管理

	6　仓储
	6.1　冷库条件
	6.2　冷藏冷冻温度
	6.3　入库作业
	6.4　贮存管理
	6.5　中转管理
	6.6　出库作业

	7　配送
	8　质量管理
	8.1　制度管理
	8.2　设备设施管理
	8.3　信息管理
	8.4　废弃物管理


