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1 SEE

ARSCHHE T BEBEF R PR R R ATEANE S 7 AR SR 73 K
ARG TS B R PR B 2 A NI DL R A PR P (R RS S AR

2 MuMsIAxH

N SCAF R T A A ) S R b AN T A o PLa v E ) 51 S, AR H R RoA 3& T AR 5
fEe NoRAEHIIR SISO, HachicA (BdEpra fiEses) &40t

IS0 3696—1987 73 #r sk s K —— MRS Ak 48 vk

GB 5009. 12 frib 4 EbrE &t iille

GB 5009. 15 Frin 4 EbriE & RmiE

GB 5009. 17 B A ZbRE i R 2

GB 5009. 11 B AEbRE £ Al 2

IS0 2590—1973  FEJNIE T vE—— = £ FE “ AR AL IR DL VL

GB 5009. 123  frih &4 EbriE il IoilE

GB 23200.8-2016 /KA 500 HA 2 SARA 22 ik B O E

ISO 855-2003 0il of lemon [Citrus limon (L.) Burm. f.], obtained by expression

1S0 3517-2012 Essential oil of neroli (Citrus aurantiumL., syn. Citrus amara Link, syn.
Citrus bigaradia Lois vulgaris Risso)

ISO 3528-2012 Essential oil of mandarin, Italian type (Citrus reticulata Blanco)

ISO 3631-2019 Citrus fruits - Guidelines for storage

NY/T 3033—2016 A&7 hERHME s

e NERILAEZG I (2020 R =)

3 AIBMZEX

DL AREARE SOERFASC
3.1 FHEFRRE Xinhuichenpi

TR 2R R AR &= S R VO R AR ES TR EAH (Citrus reticulata  ‘Chachi” ) CKFRHE R,
YRR B 2R ISR BT, FRAECRI X I N I A7 = L BT SRR o F2RISOIn TR 1]
AN MR GERD « LR (L) R (A .

3.2 WEK (FK) green peel

TERBRE M, AR GEE TSR PIIKERER RICREFTIICE. SMROFEFEHOEERE,
AIEGIINRE, AR WREEOWE, SH. WHASRAG. FE. B, Wy, O
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3.3 W4 (Z4F) brownish-red peel

TBRBOTIAE (. (ERERAE S, EIYURA T CEFARRIIFERENS) RGN LRI,
Hh RO AR, ARBORMMARINE, PEEE. WRT A, WEAERAN, BRFIRIRA
W PR, BEBJT, WRIEHENSTH

3.4 KUK (4RK) reddish peel

B CHAE (M, AR CHEARREET CARERRRDIINGE) RIS LR, SMREBFERRA AR
Ben, FIBKMYARME, 9452, ARFA. IREASEAE, BAEFRRIE. k. KE,
WRETT A A o
3.5 P&t ageing

FEERTICENEIZEAE T, PSRRI EEYIN, BRI AR, A SIHER
SERTN R B, . NI AR R

3.6 %1% specific years

R IR 7 R SR Ry o

PP, SRR IR B, B AT 2R
WREEDY, TRASEIRORINMRBIARALIE, LI S s BRI N AR IR
TE: DA OB BRI A A R o

3.7 Y& fermented peel

WL P S AT 7y, Dy, A TN BT AN SR RHERI B, AR T HE, VA DRRERE I, 1&
JRARRRAC AT SR AR ISR o

3.8 RFEIET damping and musty
TR S ER N, S, 1SRRI & 24 AR
3.9 M wormeaten

TRAEWAFIG], FERAER. WG A Rt AR A T2 25 T A

4 FRFRXI5Y

LI VR, B S, DA A A B oR AT 2850y, AMFAS AR 2FRE5,
FORRINIIG) A (EREE.
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5.1 FERAREXR
5.1.1 MEEX

INEE P T A (KA A i £ Bt B i AR KRB, AR A B R P AN SRV 2R 24 L B
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5.1.2 RAKEBRMEKR

FERPRE AR RS i P AR AT A 2 B
5.2 T
521 FH
5.2.1.1 —fRAEGINIE = J1EENFR =13, (HRVES %556 & e T B 7.
5.2.1.2 IE=JNENMBEFEET, WRWRENRI=T], BREFEHE, EZIWHIT,
5.2.1.3 XNRRZINERRFERA L, MBI AR B n AR B T, B R TIEARE, = RITT .

5.2.2 #K

R OO AR B T2 B4l S EMRSIRER, PUbABIa I, MEEamst.
523 FK
5.2.3.1 WBF%E

PRI FIRRA, B ORI R B BT 0 R 25 S sl ) SR
5.2.3.2 MWFk

KRR B TR RS, RIS T (i AN 45° O .
5.3 IFE5KK
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5.3.2 MEFIHMEFESLTE

5.3.2.1 AP QEZOENTE, fFaadh PAZDR, BHATIE. SRR B, IS % 2 T AR R il
R TARIR], (20 R R A

5.3.2.2 ANGHTJXGEMTRA, MUFEE. A RANE R LIE,
3.3 BRI EReRYIEFESAIE
(3.3 FEAMELF. BRI, V5. A B AR R E .
5.3.3.2 MHRGHHMTIER .. R HEABRFOE, WERTIURE. B0, Jik.
3.4 HERY
JS5IX G HE K BHIAS N T 30em, BEEEAVINT 30em. BETTA/ VT 50cm.
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