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HIEETMN DR E A7KTE “9EE200” FREMRE~HEARIE
Production technical regulation for green and high quality of special rice
“Yangxiangyu 200” for making quick-frozen premade Yangzhou fried

rice
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IR R IAMN LR E FH7KFE  special rice for making quick—frozen premade Yangzhou fried

rice
F T i) R R 2 M IR ) & KRS, BEORFEBAFRIMLN . TRAS . TRk, BAKR S8, JuiE
i KRUCRRL W, esEiE s MHISERs, BRI, ROROAA L. BOBEE L. AR KPS
NY/T 419%5 1
3.2
FhiEIE variety selection
RS R B BRI IR B SRR <457 2007 o STANY/T 593bRME—H . &
FIPELE . B4 RAG, ThPiRimm .. AFa AR, TR ZKR,
4 FEHhIREE
WP TIH, OKIETEAL, HEEDTME, POHIAERL, FFENY/T 391HUE . B HIZKTT & GB 5084
(R E
5 MERAES
51 B
5.1.1 FFALIE
LAY R T 37 SO VR 5 B4 7 R20080 1, M5B ST A GB4404. TIURILE « WA (1~2) d, FEfhik

FH 25 B R 2 5% UG TR T 217 7+ 6% AR P /K )42 HE L - 2000 5 VR B AE I A, IR Ah48h, Tl i . +

RER VRN E T
5.1.2 $BHhER
EES5H20H ~5H 30 HAkFh . 7E3& BTG Py, AR e BRI, AR, e (18~
20) d.
513 #EHE

W B REFS (150~160) g, TETFF (110~120) g. WLREEEERE 2FFP35004 ~4000
$i, BE30008k ~ 35008k .

514 BHEE
S E MRS HENY/T 1922030 AT T) ERSIENY/T 1534193 5% AT .
52

5.2.1 i
JeEBERH L o RS AR B, J2E ORI R AT UIRE S1 903G, R SR A KB S5 51,
fEER TR A . KM H T Jeik. iBs, R BT, SHEKREANENY 3cm, HHEHLEF
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B REIRYEE . B REEUSE, PUSEN AP L 1d A #E (1~2) d. K (2~3) do
5.2.2 HURBFBKER

TR, BRI (18~20) do HIMHGERATHRIERC B 925 cmX 14emE30emX 11em, #AHRE (2
~3) cm, HAIEHE (1.6~1.8) Jj/, BI3~51, HAM (6~8) Ji. MG R E K WJe ki,
ISR K AR A I R
53 KERE

WEWK BTN B GB 5084 RIE o KAk, B o IRFFIRK (1~3) emi®#R, JisE — R BEIL )G
HARVE T 8% H 5 oy BEIHTR K ENRE, /KIRLL (2~3) emNH, &E24FE H . 20wy 22 BEH0E 21 TE BRA T 80%
I IF AR 7 DR A, 3 4 R3OS R R, AR N L o i K S R T, 7R 2 AR R 1
WGRFRRKE, FFEUS RS, WOk (7~10) diiK.
5.4 MERERIA
54.1 IBRIAE

MAFHEN (16~18) kg/Hi, (P20s) (8 ~10) kg/H, M(K0) (8~10) kg/Hi. AJR#E L
S I T AR SR, a2 TR PR L
542 IZELLH

FUCMERDE S ATRE, BAEEEAE. 22 BENE. BRI 2L ph 4:4:2. BEIEESLAE, FRAE 50% AL AL
50% AL .
543 HEAREtEFNAE 8

SERRT K AR, BUIE S — R BEAEARE (3~5)d &5 B S5O 25 — k) BENE ARG (10~
12) d 7350 5B 40%. 20%F0 20%. BEACE —PEREH], (e ORARHE, & EZEMERREOY (2.0~1.5)
B o JERHE I R & NY/T 594 IIREE .
55 REEERA
5.5.1 BaiRRm

WRRFTRG N E, LE G B E R LA JERY, IARRBE VA A (7 B, SR R R R A
EHLE A WG EEBR EVEAR A EZ], R BG, web F 2, ik
@R KRR AR Z, 224, ARbEHKE R EE.
552 BIAWR

T AL E EEIR X GO, T8 7. B, fEE. RIS, AR, S0, 7
W REHE, B e BRI T R X R A
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5.5.3 RABAA

AT D R FEEFNT, EBRRL BIRHEACKE, PECOEEES, B A,
G AEEE . SERWEE . BT REAR . AR
5.5.4 YIERANE IR A

EEFREHINE L, bR EHEEEER, FAEDR A, PR PR, #
AR HETE B IA) RS0 ORBH A A JU S RO R U 4%, BRI du i A A AR R 2 A0 N RE TSR T LA
RErEAE IR R IR ER .
5.5.5 LERAE

IBAAHERG X AUOGE AP ARG R RS KU, AR R0 . SURG R R DL &
B, T&F. WHERAHE KRR RENFTS NY/T 2156 FHE. A2 BRFAZH AR
Fl22 4 (B R AF & NY/T 393 HLE » MR HEE AL R 2 S 52 LI % A
5.5.5.1 HERA

PR SRR AR 22 L RS 1 (0 TS0 AR S B B v T, BT VA AR K FRET S, b EHIIA
T AR AR, IR, RS A BTG .
5552 mERA

LORRBG : 420 BER WSO A KR RAE (5~10) % ZRIIISUR T M &5 SR 78 15% L b i A 24
Biiva, a1 (7~10) dEBhIA— K.

FRIELRBT IR . REIER AR R E I TR IR . — MR B 1 B B v R — K

TR TE: Biatalm, IR (5~7) dZRIpTG, BT — K.
5.5.5.3 ZEHRR

FERERRIG (3~5) A3 — RSP BENCFEBR BRI S0 MUGE I, 255 MHORK (3~4) d. Hedfif520d7%
AT o B, 0 SR S5 AL F Bl T 55 AR AT 2R K, AT B HEFERR R S RS WM SRA
6 Wk, T, BRRZIGE

6.1 Uk
FHE] “37 K 200”7 95% A FAFR e N o5 B3R, iR,
6.2 M

“B7E 2007 FEALE 40°C LU MRIEME T EhrES /K E, BEAE SRR N e T, 2
FEA M LA BRI SETFHUEL R R & GB/T 30466 HIHLE
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N NY/T 658 HIFLE

6.4 TR
RAF 4 NY/T 1056 I E

7 EFEER
ZHWRGEEMNE, AR, R PE .
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55 96 Xt % 55 ¥ B ) B ¥E FE b B ¥ 245771 mwH#7 &
W 75% = IR MK 53 HORE 711 20g~25g
FEIE IR Q% ME PR ik TR 1 B 7] 60mL
FE Al
A0% = BB IR B 7 60m1
BRIATS d~7 d 18. THPTFR -5 BTG LA 45ml
Bl | BA—k B :
HABH YR 28 K 5% PG - 16 T i 2 V7 7 40m1
ST BERHA 953 R 5% 2TMERR: - T3 M e 2V 771 30g~40g
Sekb -
ZP A I 7R 15% 24077, / T 5E IR Ik e 237771 15m1~25ml
ZARH B E 15 | 10%DY G H Bk i B 5 30m1~40ml
. 3 ~203k /9%, .
B9 oy U 2 2% 5% FH R SR 4E ] 3R K B IR R
e J”z;zjfﬁ;‘" ENIET ,\?Effq R 019
ray B %10%’\’15% JITH )
/% 16% ¢ - B H sl F 711 10mL~15mL
SR C ] 3SHEU LR PRS- BB | G~ 10g
gﬁgiy* ]
B IR 2.4% FF1 4 e ik g 74 25mL~30mL
— R HIENE a4 e N
53 ~103 N
KA | W, KE A /j;/ K103 i 7 1 20g~25g
2 T 0
20% MR i B F A 20ml1
{ N ;m . 53k /7% ~103 o -
RS B e i | 227 1OK | Son wme s v e 56108
K /X
10% = FRUAS M IE A2 V7 551 10mL~ 16mL
Bl 5~ 0 s T B AT Y
74 () 55% LG AT IR AR ) 60g
e I N B
TN ﬁz{f ;ﬁi 10% TEEMSER B3 120mL
128
3 J520d~25d
e B
5 S 38% 2 H - K ELFA K] 75mL
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