ICS 67.080.20
B31

T/CCLJS xxx-2022

Tl E TR /N AR R I THROR AR

AR

gl

(fiE3K:

Technical specification for quick freezing processing of prefabricated

conditioned crayfish

202X-XX-XX &K 1 202x-XX -XX L,

NN R &l



it

Al

R #GBIT 1.1-202048 H 4% 5

AT I TR AR E B H
A VT IR B ARMARF AR AR B B AR IR AR A ARAT K7 it DR A I ek

I EH ARG SRS VTG K 2 L i
A FEEEN: RS, LT ERZE, I, 288, RIAE. Tk

RESW]. XIBRER. SHESA. L.



TR /N e EME R I TR AR A2

1 SEE

AR BUE T TR SN R TS AR, R TR, A, iR &

JEAI L SRR . IR A A I SR A ROR K
A T BN G IRERESR D O R T A BE /N Je i R 0 T o

2 MuMsIAxH

N EUSCAERT T AR R R R e AR AR . PR HIA R ST SO, AXOPTE B R A &

FFASCM . FLEAE BRSSO, HERRA CBFFTE MBS &M T A,
GB 14881-2013 & hh a4z K ARHE & 5 AL r=E ] LA RIE
GB2762 B AeEZEbAME BT IEEYIRE
GB2763 & fhaEFKAME & 5 R 2 KR IR &
GB4806. 7 1 A [E K AriE & Wi YRR R K 1]
GB/T 5009. 58 £ (% 2R 200 fig T2 AE bR e 281 7 7%
GB5749  AEVER /K LA bwitE
GB/T 6543 iz il 2% F 5 FLAS 4R AR AU LA 4848
GB 7718-2011 &/ ZAaEEARMHE Tl 2% £ b 2 U
GB 9683 H A& il 48 T AR
GB 31650 iz aEFAnHE & B8 2im Kk HE IR &
GB 316462018 & fb A EEhrtE IR & MAFMSE PAME
GB/T27304 &ML AEEHMA KM LAk E R
GB/T 4789.2-2016 hhZEEEIRAE A FRLE HE2E 2
GB/T 4789.3-2016 B LR EIME SMBAEY R KWmwEEE L
GB/T 4789.4-2016 EhhZEEEIRAE S MBAEYFRLE WITIKERL
GB/T 4789.5-2012 B ML AEEEIME SMBMAEYFRE LW IKEAL
GB/T 4789.10-2016 & fbZaEEKbrUE & MFEYAAGL 45 8 4 BRI 56

w

MES5DEEX

31 K BES5XEE

LFF 6 GB 14881-2013H1 55455 FIGB/T27304 HIAHISHIE -
2 RESEFEE

NTFF A GB 14881-2013 1125 555 FIGB/T27304 A FHIE -
3.3 DAEEX

BLFFE-GB 14881-2013H1 28 655 FIGB/T27304 HIAHSHIE -

w

4 F#
4.1 [RBEXR

N EGB 14881-2013117.2F1GB/T27304 [IAH K HLE
4.2 RREEX

B, ROIEN, WERTEAOLE, TWEY, LWk, TRk, WHahsdE, THE, it

B2 4 N4 GB2762. GB2763F1GB31650 LT .«

5 Iz



51 JREEHE

JEURHN LK BN T, AN B BB 0 I F BEORHER R AE 0 °C ~4°C IR 74 ek 5 v i, i A7 I 18] AN B id
12h, fifi 7 o NLFZ IR “SEaESe IR

5.2 ERE
52.1 94K

INRERAER AT ERIBRE ST AMAEER . FEAF A4, WPk Lr F/ N R L R A%
HATA . R AR G, BRI P KA RIS, IF<20g. HF:
20g"30g. KHF: 30gbl k.

522 M55

B /N HREIAE 15%IR FE £ 7K (R KR &N i &= 1345 ), BFIE A 1h, 59,
MR T PL 7S 0 HE S
5.2.33&%

AN AT SR P I VLIS U, ELAARE ) AR PR AR AT v R P A R, TR K BRUSEIRE U
JERHER, e /N RaN RIS G, IEUEE AN BT . 15U KR FF A GBS 74911 B 7€ -
5.3 SHYE

BT IS /N R AT I E, YIS 150°C, JhERTEIR0s, JHIYE G R TS CUL E.
5.4 EHi§l

2K T97CHE, Al KELF AN RURHEAT ], A [R] 5~8min,  WRAA tprCyiiE B2 IA 2
75°C LA o 72 TR AR A S A BCRHIN o

5.5 %A R

W G BN RER AT A ENRIE, A ENRIIR B 90~4°C, RIRT [H40min, AHIRIE/GEIR
IR EAEI0C LA o WEIRIEM K. 6y BE. HROREMILLEIN: 1:58:1: 1.
56 %&

WEEN/ DN RIFENBR G, ARO, BRENEHEMH. TR, LHENME, RE

NFF A GB4806. 7N HILE o IR 75 s /N iRkl iz %, HIR B A S RIS A a b
[11.5-2cm.

5.7 &%
FR A AV AR SR A 72 46, 35 BRM LA VR TR 2 v o) 2 6 1K) /N R R 3R AT 3% i
5.7.1 HIR G

o 25 0 J5 /N R IR TN P ARG VR AL BN 0, TR L B N -40~-35°C, 1% ) [R]2.5-3.0h,
P JE MM R O EAE-18C AR .

5.7.1 BERIRF
205 B /N e AR AT B T8 TR RS, R EGE R IR N-120~-100°C , 9 R R I TE] 20-
25min, A JGUMAH IR EE-18CTLL R,

6 B, PR

6.1 HNE%E

P it R /AN MR AT B %, AR NARRFEI0C UL T . HEEY LR
NFF A GBTTISHIIN E, WA NN A I A ML WK KR OB RS N T4 GB/T
5009.58 ) FH & o

6.2 HhELEE
AMELEER FH BLEGARAR, SRTRB I, PREF RAFPmITERE, NAT & GB/T 6543 E .

6.3 #RiR



FRIFMFFAGB 7718-2011H 45425 (I AH S 5E .
7 &RERMN

7.1 TR

< JRAS I AT S P BAR 1.5 mm FBRAN2.0 o R A 850 Ao 00 < A U A P RBURR 1
PASIMACES 5, Jrarss .

7.2 R8N
R B 7= A el i 4 @A A, ARG EIFE 1800, FUGHEIL J — & @A
8 WAV
8.1 EZE#H
¥ GB/T4789. 2 ¥ 5E BT IEA 5
8.2 KFA#HE
¥ GB/T4789. 3 ¥ 5E M7 LA I
8.3 HUFEHE
¥% GB/T4789. 4. GB/T4789.5. GB/T4789. 10¥K5E [F1 77 11K 16 o

9 Mg

PRI T-18 CARUE S, IR N IERITE2CLAN, NEFAGB 31646-20187110.217) i
%o

10 &£/~7iEF

XHE /NI RS . N TR AR S LR, WoRR . N H 2 e (] 25 3
Tids%, METEGB31646FHLE -




	T/CCLJSxxx-2022
	202x-xx-xx发布202x-xx -xx  实施
	江苏省冷链学会 发布
	预制调理小龙虾速冻加工技术规程
	1　范围
	2　规范性引用文件
	3　环境与卫生要求
	3.1　生产厂房与车间
	3.2　设施与生产设备
	3.3　卫生要求

	4　原料
	4.1　原料要求
	4.2　感官要求

	5　加工过程
	5.1　原料存储
	5.2　原料预处理
	5.2.1 分级
	5.2.2 吐污
	5.2.3 清洗
	5.3　油炸
	5.4　煮制
	5.5　冷却、浸泡
	5.6　装盒
	5.7　速冻
	5.7.1 机械速冻
	5.7.1 液氮速冻

	6　包装、标识
	6.1　内包装
	6.2　外包装
	6.3　标识

	7　金属检测
	7.1　预备检测
	7.2　金属检测

	8　微生物检验
	8.1　菌落总数
	8.2　大肠杆菌
	8.3　致病菌

	9　贮藏
	10　生产记录


