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Technical specification for the production of fish simmered

with sour soup—Prepared dishes
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3.1

¥  prepared dishes

PAl—Fhal 2 Fh & b k), $IRPREIN TiAe, BCLABANEC CLRRRR SE R, IR INECA IS I & s
Inssl, S ANER . AN TEGHIE . TR T AR R B B R SR
3.2

fg78 fish simmeredwith sour soup

PLELf S0 R FE R, FCARBE R, A ENCE, AT EHEM THIEm RIS -
3.3

¥£% squeezed bamboo shoots

WAL, UL &L 0. WL ENE TR HIE TR R T4 .

4 FAREX
4.1 REHRREEXR

N FFE GB 2733 (IEER,

MEFRIFFA NY/T 1048 fER .

FEACSEN A NY/T 1326 2K,

KEMM A GB/T 1535 HIEK.

KN AFFA GH/T 1194 HIER

0T H/KNAF & GB 5749 IEK .

TR EIE R N AT GB/T 8884 [IHK .

B HENFE GB 2721, GB/T 5461 fEK.

L9 BRKENAFS GB 2720, GB/T 8967 (IE K.

10 ARPHERATF S GB/T 317 HYZEK.

T ORET QLUEMGHD NAFE GB 2716 IE R,

112 BRimiAMORL (PEZDR. SEBR. Frag. 220 IERE. Bkl IR, MR UERRE. TR
PRI MNAF A GB 31644 KK,

4.1.13 A JEHRHE N4 GB 2761, GB 2762, GB 2763 JAHIC A fh 22 bR 25K o

4.2 EEMIFEIEER
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spman — OO Y1 DI Wl S8/ 4T g | Kk N
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F1 &l aREFTZREE
51.2 &Rk, 8R4 ~TE

5.1.2.1 HUERSENKIBNERTE 24 h JFSE0%8, N T E6F X3k RN, IR aER T
o

5.1.2.2 KBTI TR A kikhd, PR aREd, UK A& BEEpRaanm
7 JE PR AR BT, PR A R SR D) e A

5.1.2.3 K UILFIRIK R R« AHURCE 1EIE /K AR iBe, B MK s FERON SIS VEML AR iE Pe R TH 4450 -
TEAKIRE N 10 'C~15°C, P 30 min~40 min.

5.1.2.4 EEBRIFRIR . i, JEHERMEIKS, B 3 min~5min, HKILBANEH LR
WA IR 3 s~5 s,

5.1.2.5 HUHEREEMRA AR b, FAOKACK HRTKS T Kb B LF KR B R N D)
FHLE, Yl A (15 mm~2. 0 mm) o

5.1.2.6 GECRHFITAMCEMK ZOMN R EI A4, BRI O - Fdi it 41 & HHE 3 min~5 min) i
BREL, U . EREE RS, AN AR AEUS R — R AR AL
H

5.1.2.7 HZ FENMREL S/, Iy snRse, Pud bk,

5.1.2.8 FRJEMMF . MIFREAL, FRagra )y, ayol NRESGEN IR, B DR
15min P 5E K.

5.2 B&78
5.2.1 ITEZxREE

M AT 2R LA 2.

R iz R

gk [ FoR /O || EmE || BR[| BR/E

R

B2 BaBE~IZRiEE
522 BipBEFTE

5.2.2.1 MRZAVREHITELIA . BEBAL. AR 2. IENE. R AR AORIRLRE Mo A
FERF PR YL — e LLOIBCRE. B PR BRI A . I AT IR AH DR ZEK 1A 5 =7 R W

5.2.2.2 FEHUER T AREURZ MR RZETIMAEIEK, LRE R,

5.2.2.3 %5348 800 g AREMEE, FAMM N 20 emX 30 em [ZEZLS T, HHE O, W AR (R
PN TE BRI .
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5.2.2.4 iBit-30 C UL I8 E A P2 S AE 30 min 3@ B KUK s, R E-5 C, H4&H IR
F5-18 Co

5.3 B8

5.3.1 ITZxRiEE

Fos T2 WA 3.

WA/ PRk || Bl | Wik

K 1 Baek bl SE/HO | ——| HE T R | BEAE

PESH Hk T K

&3 BSR4 =IZRER
5.3.2 ERBES~TE

5.3.2.1 FEARUEHE, BN EARL A 2 nm~3 mm FRRR: SAESEPGE %S, B 55T
MR Th, BiHPIK 20 ming MEFIREEED 18, B HEPK 20 min.

5.3.2.2 BEREWHATRINKE M, I#E 130 'CT~140 C, MAFEAKH] 1 min, FHFHRNTEEIZME
2, YEH] 5min~6 min.

5.3.2.3 %200 g/48BmNFEELS (14 ecmX 20 cm) 1 (M BJHNEFFHE N EHMNEEE>30 min) , H
T, W ERRE (hR%s N2 B SEZEE D

5.3.2.4 3@it-30 C LR B B A 7 S AE 30 min P R OKUK e, IRJEREE-5 C, A H R
fE-18 'C.

5.4 Bgizta4ARC

5.4.1 Bzt CHE) « 18, BSEa 148, Bzt 148, BaEET, I Eissk.
5.4.2 Bt OB « )y 148, BSEa 148, Bzt 148, BOEmET, I Eissk.
5.4.3 HEFESEIRN-18 CHAIRIE .
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T H o/t e (el
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kg | FVATSRIERUSR, AU0R, SRR | BATP RS IOHORA R, JESE | U R RETROMR 0k,
A N S ik TE S0k
o AAP R ERORIRAIRS, £ | BA-SRANRE, £EE, T | B0 F SRS,
= Wi, TEA. Fhuk 54 T 54

6.2 IB{LIERR

NFFEZR 2 FER,
*2 IB{kiEFR
BAR
i B
i/ fh FRi7 [
AN CBUETE / (g/100g) / / <0.25
HERM R/ (mg/100g) <30 / /
#r (BLPbit) /(mg/kg) <0.5 <1.0 <0.3
& (BLCd i) /(mg/ke) <0.1 / /
K (BLHg i) /(mg/ke) <0.5 / /
THLER (PLAs i) / (mg/kg) <0.1 <0.1 /
& (BLCril) /(mg/ke) <2.0 / /
WASEREL (LL NaNo,it) / (mg/kg) / / <20
N-—HEEWREIZ/ (0 g/kg) <4.0 / /
ZAEEE/ (v g/ke) <20 / /
6.3 TEMRRR
6.3.1 FURHRENATFE GB 29921 HIHLE -
6.3.2 fu)y. MRMHEMIREILNAFER 3 FIERK,
#3 BEIER
REET R IR &
S|
n c m M
HIE A/ (CFU/g) 5 1 10' 10°
KiawiRE/ (CFU/g) 5 2 10 10°
R SRR AL PR GB 4789, 1 AT,
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FPEARFRZE RIS GB 7718 A GB 28050 [EESR, FFyE B = S8R A& 7.
I ERPRENFE GB/T 191 HIEKR,
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N

N
w

w

PR N AL AR W A A GB 4806. 7. GB 9683. GB/T 28117. GB/T 28118. GB/T 30768 fEK
WIRFE R FF S GB 4806. 1 fFESR, AMNRAE N T4 GB 4806. 8 HE R .
PR E ARG R e, R, B A SR

T, f#EE

A

7.3.2

w

~
A

»

PN SR AE A RRIY s )R G A IS
VR T S RLAEAN i T 18 C oA N TR A IS, PSR FE D B HIAE 2 TR .

F=ERtRR

1

7.4.2

IN

a)

b)

.4.3

a)
b)
c)

FE BB NS P B TR PR A RS B R E NS .

e BRIV, UL N ALEE R AN 2.

IR R (OF =0 —) .

1D KAZ%: 15min~20 min;

2) HARMHE: )50 min;

3) RikfE%: 8h~10h.

IR 2 Fa )y (B - BMAGIARATRRZMEF (A , BREHEIARLM, KX
Z 5min HERRITAT,

FEan A KA BRI ANE, AR EART:

BN, JLE. ZNEERT N EH;

AR R A AR PR 2R R A it A A 3 At K P R e B R R

P2 i R R IR, FRAE-18 CLL R AEMifF . MR e AR T . Sk
FBRENE, WRINERIT A% ERR IR .
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