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FERENTmRESREK

Demands for the quality grading of Cucurbita moschata products
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7.

Il

it

ARSCHFEIEGB/T 1. 1—2020 (P TAESN 2135 bl SCHE RIS RN RN Y B8 e

L
ASCAE T AR AL R B BRI FU T B
A AR B G S IH

SO EE AL [ IR AR B S AT
A RN BRE. BT XN BN . REFE. DEIT. FENE . IR,
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& N mRE s R EK

1 SEH

ASCAERLRE T r B 7 S ik o B 3 B BRI E SO 2 G ESR VA LA ik
AAR e T b R AR AR 77 T B AR T A 7 i BT R A 2

2 MuMsIAxH

N HNSCA A ) P 2 E s S AR R A 5 | T A BSOS ST AN AT A 2 R v H I 51 ST
1% B B B P RRASIE F T AR SCfF s AN H I 51 SCfE, iR CRFE v s e @i A
A
GB 5009. 3 i 24 bt & &K e
GB 5009.9 & fh 24 bt £ & P iE i e
NY/T 2637 7K FEAFNER ] s [ T2 & s e $r 02
NY/T 2762 FEYDH A Rs FtE . — S ARz e e r B (b [ g O

3 ARIBMEX

T HNIARIE A E & T A
3.1

FERIZMm Chinese pumpkin products

w PR R T ] i TR b SR 5 s 3 5 R I SR 5=
3.2

Ba/X  commercial melon

FRIS IR M BCAERI, KUK E RS, SMHARMMRA RN TR EFR IR EE .
3.3

JNEERFE  melon defect

N AELE SRR 0 & )P, FEORERRIEG . KEHERO, R, BERE.

4 FHREXR

PN (0% G LA SRR T IR X IR A A4E 64 7 H SRS Hh 1 R TG 7 i A TR
4.1 RREmREX
A it S P 5 2 S0 A AH BT B SRR bR, MR AR 1 IHUE .
*1 BRERRFR

- T

o — =7 7

i BAAGBMEA QTR [BA AR EA QTEREE, v RIEA BRI IA BA A FTEARRFLE,
~ fiE, R IE, TR W IE MR T

Il 0 ﬁ"\iﬁ\\ﬁ?ﬁkﬁaﬁ& ﬁkﬁaﬁ\\/\iﬁl
/5N SR, SEE RN 5 %, R 7%, ELE TR O T

HE TR AT 5 em? it 7 em?

RAEE RAZEIY ] 5 RAPUEA BHER RABUEA B E R
RLESE [ BARAEEERANEL 10% PAREEERAET 15% R E BRI 20 %

1

JICIHT BB 7




4.2 IBLIBFRER

e i JNEAL SR IR D AT 53R 2 BIRE
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=2 IBUIEFRER
3
I — 7 — 7
aEPEETEY) (%) =9.7 6.4~9.7 <6.4
VER (g/100 g) =54 0.7~5.4 <0.7
FKE (%) <84.0 84. 0~92. 3 >92.3
4.3 BIRGAEREXK
P i B R S B RN AT A R 3 .
£3 BRREER
SN
A — — ED
TR FEAT g TR
FHE ik WEE R %=
Jifg 1 R EAR R — K B 5 ORI T
RRTAE R mpE sy STl F&K £
2Rk N A AR LT YERGE R AN, LT 4R
il TR 3] k%
SEA K ZEE LR T ZEL R — % Lg%z

5 WMEE

51 REEKRM

BEALHEIR R TRE S, H BT, SR . R, T ERAE . R G, B E R F RS
JE 0.1 g MIRTIE.

5.2 IE{LIERRINE
5.2.1 TWRMERY

BEL 3 N~5 AMREMER SR, BOLRRA, VIR, BT ST e o BRI vk
HE NY/T 2637 KFFNEEZE AT B Y & 2 e Pratiasd, tHE-FnrE B & 8. PL9%”
FRox, KRR 0.1 %.
5.2.2 &

HREL 3 N~5 AMREMER TN, BRI R MER, BILRR, %I GB 5009.9 R E 1) 5 v
RAEM &5, HHETHERSE. 14008 ¢/100g, FHE 0.1 /100 g.
5.2.3 EikE

HEL 3 N~5 AMREMER TN, BRI R MER, BOLRR, %I GB 5009.3 H R E 1) 1A
RAMEKE, HEPYEKE. AN %, FEFHE 0.1 %.
5.3 ‘@"u*n EE/)I-"J/:E

FH VS0 J7 R S S IR B i 0T o R b I A EH A2 5 A 00T e VBB T & 36 =F & 1 PFA IR
Mo Wi MUV E T RA, VIREEZN 3 em FES, EW B TH/KZEZ 15 min, &
HZE 40 C Ah, BETHE . BMEARBNG S, SPNREZER FHSLET RN . RN SRR
whJE, BICLE AT, FEEIRES 1.5 min B EHT T —MFEEMPEE .
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