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7.

1l

it

AL IRGB/T 1.1-2020 (FRUEAL TAE SN 5513805 bruEAL SRR S5 A6 FE BRI f 30 e it

L
AR QB/T 4575-2013 (BN THALBREY , 5QB/T 4575-20134H0, BRE5H A A gw 48 M

BN Ah, EEEARBT:

a) FEOC T FLER R AN s R BEAIE S, B T s AR R S RS B
P JERMRL B R R R TR AT AR B e S (ILER3E, 20134FERRIMEE3 )

b) BT A (4R, 2013 RN E4E)

o) AT SR ARRHE SR RS S IR E SR, B VR EER (WAESE, 2013 RINESFE) ;

) M IEE SR A (6.4

e) T HEERL (7.3, 20134FRR1I7.3) 5

£) BT hREER (8.1, 20134181 ;

g) Bl T RERERIE T (L RA3, 20135k 16.4)

h) MRS T FCFLAF B R A £ (W20 134E R TP A3

D BB R B VR (L SB.3, 20134FERRIA4D .

A ERE TS SR .

A A s TR R T e TR BORZ 14> (SAC/TC64/SC5) VA1,

AR E AL WAL SR AR B IR AT db st BHAEIEAE DB B A PR A 7 s i
AW O BRERAR. HEEEY TR (L) BRAR . el ChED ARAHR . ERREA
MR (G ARATRS BRGR (WD HSERAR . BRIESREEDHAR BB AR AR A=
(HFED HIRAR . SR A TR AR IS K h 2 R ERHE A R LA @ RME SRR
NF S EHEDRY D ARAF S ERARE R (R FIRAR . L7533 R RAMEHE A RA A .
R (R FHARAR . BE/RERDARAR .. NEHZFEFAN GERD BhARAR . W
AR RSO AR A HARKIDE KA 24 HSREEMEAREAFRAF . BgR g4
TR A PR ARE . TR YT ARG IR AT . W4EE OPED SRR AF . (LR FRELEY T
BARARL =23kt B AR AR . SRR EHE (Rl FIRAF . AR
MAERAF. BT CEAM AR AT SR ERAR . AFKER FREANARAF . LEEAE
MR ERA TN EREEFRL (FED GRAR . 563E (FED FRAR . TR (hED G-
ANF S TR SETRERAR . IR S (i) AIRAR . o E a5 R TR R
AL PEAY KBS PEESEFREAR RS R T REE SRR E ST
HHEE RS LK. NEHRLRE RIbRILKS.

ASCEEERE A XU XA BRE. DA, B, B, 2T, REE. FhiEE. EETE.
ISR BRSO, Wiz KOCR. RER. BERIM. RBE. H@e, FUm. BN - g, /M. £
WE. T DYl R, RR. KRS, Dl BT KeEE. skRM. S . AR, )T,
B PAVEDS . RIS BREMD. TR JROKA. EERET TREER. FFERTAR. AREE S FNAIAE . BRVE.
Tt B, B4EE . B, il HMEER. SE. I, BmeR. e BB, K. B
Bite, khug. ko, Eou. ERRTE. RBOW. SL4EBR. GraE. RO, MRaitc. skIg k. R E
P RALR. KM, TUEGE. XE. AL AR sk Ee RElL TkE. EARLD. K.
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PDULARN B sk Z0EMHE . BRI HORREIRAR. BRIal . skAEE. XIE . 27 A, £

fatE. LG 4t FHOL.

ARSI FL BT SO ) 3 A R A A L -

a) 20134FH X R AT NQB/T 4575-2013;
b) ARUCHE—IKIET .
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B an F & M5

1 SeE

AAFHLE T B R SRR SR B TSR E L R B AR ER, fA 1AL AR
Wik, BUE VRBIARRE . B, B, WAARNE, IR 7T EORIE R K.
RS T Bl P G R 700 R 27 A A B A

2 Bt sI A

N SCA H A P A S SO R 5] R TS B OSCAR I AN R D [ e Howpr, 3 HIER 51 H S
A2 H 0T B (R AR SE T AR SO AN H 51 S, sk ieas CEFERT Aiis s & T4
S

GB/T 191 fifiic BRird

GB/T 601 44237 A i Vi e i) 4%

GB/T 602 {42307 %0000 58 F bm v T 1 ) %

GB/T 603 L2237 AR38 757 7 BT i 1) 7] B il i 170 i) %

GB 4789.4 i EEKIrME BMEYFRE W] IRERLR

GB 4789.10 it EKARIHE B MRy T 40 (000 2 R IF AL 50

GB 4789.15 i 4 [H X hRilE B it A S I A4 v A B4

GB 4789.30 22 A [H KRt £ A = A0 BRA% AT i 384 A 2 i [ R AR 56

GB 4789.34 i & HE IR Al VIt se XU Bk 5

GB 4789.35 £ in 4 [H ZAMIE. B AV s AR kLR

GB 4789.41 i & HE bR & AV =5 A RS 5

GB 5009.3-2016 € iz 4 [ F Ak, & & HFoK o il 2

GB 5009.11 £ fit 22 4x [ G A i o S i & e HLA )

GB 500912 £ i 224 X ARIE £ Pl E

GB/T 6682-2008 43 #7 L5625 H /K KRS A58 77

GB 7718 & it A E AR 060,256 £ it e 25530 DU

GB 28050, 1 /i 224 [H bRl THALEE 6 58 7 pr 25 i )

QB/T xxxx BEEEFRIR 2 NP THEUT 1%

3 RIEFEX
THIARTEANE & T A3

3.1

BmAEMHIF  microbial food cultures preparations; MFCP
‘mAE
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—MhEZ FEECEY) (BRI BERE , @KREE. B MBI FIRECA TR B
ARG IAR R IREGECAR S . ALRESE TPl R mT & 0 B R 5

T BRI R AR N B 7
3.2

ZLERE  lactic acid bacteria; LAB

— JRREA FH AR KA A e T = A LR P 4 T PR TE R
3.3

BmAEEF  food starter cultures
I B R R B B AR B AL £ SR, SGE R ECE W B E IR B R B R T
E: BRAEASANEERMBETARE, WEHRRN “IRERER” .

3.3.1

T %E£5F  industrial starter cultures

A =38 T AR A S = S B R ) (3.3) s
3.3.2

KA LB  household starter cultures

HEVH 938 R R B B W I SR B (3.3) .
3.4

BHEF| edible MFCP
B REMHF
B NE ek R IR, Bk iE N K IEA TR S 7.
3. 4.1
ERBET  bulk edible MFCP
PEAE = EAE R RSB & P B HE A (3.4) .
3.4.2
BENE8EF instant MFCP
PLE R BRI F 3R, Al s e e B aEl, THEAS e ERER (3.4) .
VEL: PR BRI P2 b R N RN & BB RS o
2 EAEHESEREMETRAREBEREN, mPTHERME TAREEFAERA “BaRARE” .
3.5

#ImAEBE probiotics
LIRS RO, Aex N A 28 48 R FH A0S e o



4 FEmpHE

£ it 4% 18 20
a) BRI VR IR 2K F R o
b) ETHITE A SRR B RN R £ A R 7

5 &K

5.1 FEERIER
5.1.1 EFMEXR

ot AT & (TR T2 dh i T A A4 )
PR O it A TR ) T s B R 5 LA AR SR

5.1.2 FRIER
SRE AT B R R AH G HE o

5.2 BREEX

QB/T 4575—XXXX

(TR T4l L IR 2 SR SR G A, S

MAFERIE
= BREEX
o H "ok
(S 2 BA 5 A I 5
S BHAP R RA A%, TR, 58
®& WAk PR E A R, BRCIRE , JEIEH AT WA R R
5.3 REEX
MAF A 2R 2 FE
Fz2 REBEXK
EiER 7
mo H fEgnya sl 9Ll
TAREA | REREA U 1) B R
FARRIE 717 (hek ApH) FEEr P bR R —
REEFRIE® (LLALERTH) /% FE AP AR _
T A3/ (CFU/ggiCFU/mL) > — 1010 108
K49 (g/100g) < — 6.0
& T AL U S FUTOR] R B
TEFT R P VSR R
LR A P R

ANIE P TR i L A
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FEFF A 23 E o
#=3 SEYRE
PR T 5
EiER 7
b H 1 R B &R

Tl R F R B SR B T 771 | B B B 5
Hr (LAPbit, T3 <
S CRAAsTE, T <
5.5 WEYIRE

RIFF A RARIBUE -
=4 WEYIRE
Ei= M
Tii H (g sl 9L Rl
A 2 B R B[] A A B 44 B[] A

B AEE BF/ (CFU/gBiCFU/mL) < 1 10 1 10
AT AL (CFU/gef CFU/mL) < 1 10 1 10
YWITKH/25g (mL) AT H
& A A BRI /25 (mL) AN H
B2 A B A 2 kR IR /25 (mL) ANfEHE H
NFE A I TR EERE, AN = b B B R R R 0 SR AR

OANIE FH T R

6 I FE

6.1

¢

=
@ mf

IS W
6.2 FERET

FEI R A2 ARILE K7 5E o
6.3 KEEEREE

FEI SR A3 HRILE K E o
6.4 SEHRHK

IV 12 HR R SHEAT R 6 «

*=5

EE BRI

EFME TS0 CERSFESERS) T, £ T UREOERRSREA TR,
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B &R R R 2R

BRI

FATBE R (B BB EEM (3D g
IABERR TR 5 ©

F2HE GB 4789.35 5 GB 4789.34 B B #EATRI L, 45 RR1 9IS AL

SRS BR 2 K

B

FEHR QB/T XXXX AT, 45 S RI s b a3

N AL Bt 128 GB 4789.15 #EATRE S, &5 RHNIEH B3
DL LR 2L 4 HE R L7 AT IS AN B0 A K
aPf B h T ECER T A — 8 (P 8 B ABUR S, RIS B 7 et B b AT A BN 360, R TR 4
5 W R BT R
VIR FE AT B KRR . R BAAATEE. AR
6.5 k%

%GB 5009.3-2016H B 3 Tk %€ .
6.6 5B

%GB 5009. 127} 5 B 77601 52
6.7 B

%GB 5009.11H K5 B 777560 52
6.8 BEEMEER

%GB 4789.15 }i5E B 77 7R 52

o

9 TFER

%GB 4789.41H }5E B 77 760 52

o

.10 SBITKE

%GB 4789.47 i & i 75 1 D5E o

o

11 £REEEKE

%GB 4789.10 i€ 177 TENIAE -

o

12 BAZYARIE Y HTFICE

%GB 4789.30 8t 52 Fr) 77 1L 5E .

~

56 F

~

1 —RREK

P 5 2 K oM R I JEM A R A .

~

.2 Hilt

Al sk FIBCTT R, R RS 1, a7 oy —itt.

~
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7.3.1 RHBEE W5 R RUE RO R A AR , ORI BURE S AL AR 0775 335 o 5 T S A Pl (R O
il FH TC 34T

7.3.2 %3 6 WUEBENLIMIUREAS .
Fo AN

[l et /NIMELEE A GRS BT iR FIREASL iR/ NMELAE AT
<50 1
SRR 7R Tk R B 771 50~300 2
>300 3
<5000 20
BRI E R T 7R AN 5 R 5000~30000 30
>30000 40

7.3.3 1% 7.3.2 BORAMPURE AL, ARG R AR A BRI R S RO, PR AN DT 3 A5
SR IR, AR A AN 3 IR, T R e O AR

7.3.4 A% S BSNERI 10 cm DUN AL EURE b, BORE 28 N RF S AR fr it P AERRAE .

7.3.5 BPTEBURE RSSO (13 IURERD oA A (23 IR o B
ORAF TR RAR B LU, BSARSE, IREMA™] 4. BN A S iRk, fits . HoE. B H
.

7.4 Itk
7 4.0 R T, RSO B AT R A IR A AR S T T HY

7.4.2 Frah R RIR I H OV KRR B RS 0 B MR AT AR B
KT H NIRE . Ko IR BT AT R .

7.5 B IG
7.5.1 RGN H NA SO SR R A I E .
7.5.2 —fEtEMR, MR A 6 NH T —IR. B NG —i, TRTEIET R AL .

a) WUGRK WLy BT A kR
b) FeleK i T B 4
©) W A7 (07 7 3 A FR TR
d) R b YRR R K 2 S
) 5 s B B LA SR L 7 A
7.6 FIEHN
7.6.1 SHECE SRS, KB H R TR, I AR
7.6.2 A BEVBIRIIRA S, WAEA AR

7.6.3 %2 FRERIGHT K 3 ISR RIRIFUA A i, T o RS £ R 075
o, XN R, SRS RAEE TR, AR B e i
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8 trn. BLE. B, INF

8.1 #ri&
8. 1.1 ARZENAFT SR AE MM R, P fARZENAT & GB 7718 A1 GB 28050 23K

8. 1.2 EILSLHELTH P8 MO MUELA ™ SR ™ A 1, SR IR i A L P IR mA I TR 38 B T
B CBRBED WA AR S SR B R WA BT B LR 10 T ol R a2 TR R I AR
ZNEL7 S

8.2 A%
AEEAEIZ RN AT S GB/T 191 e . BEERN . DA TR, NAT & ESHGE .
8.3 =i

B TRRNE: ANSERE. AF. ARMMENEE RURY R RS, SR 2.
WERATG; EEII AR, .

8.4 "fz

MR R, D9 A7 SRR BLAE VO UR BRI TB SR A T A, MR DR 2™ il ELAERBEOL . FA U v e 2%
PERICAT . ANFRRATI A5G 858 15 R M9 i B A 25 TRAE
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Mt & A
(et
FERIE NI R A BB E RIS 55k

A1 —RRELE

ARIFEF TR, ERFHEANE SRR, RFEGB/T 6682-2008 H/K KUK . A AR, fER
VE R H ARSI, 58 b Al AT BT AR T S TR AN R ARV VR A R, R
VERHAB BSRE, $3%GB/T 601. GB/T 602. GB/T 603 [F131 52 H 4% .

A2 FEREN
A2.1 (UERAEE
BRee =5 AR, T pH iT: KEE 0.01.
A.2.2 RFIF0ER
A.2.2.1 SEMAWER (0.1 mol/L)
% GB/T 601 FCHil FIbRE -
A.2.2.2 AEFIEFRAHEE (10%)

¥ 100 g WA WIK 78 70 Vg T 900 mL 50 °C7E 44 /KA, A8 HE 5 F2 € 20 min, AHIR =R, H
0.1 mol/L S AINEIR (A.2.2.1) % pH £ 6.6, EHE T1E MMASF, 110 °CH K KB 20 min.

A 2.2.3 REEFIHERIBIRSIE

A.2.2.3.1 AUGMTEPSEESE TR 0.5 h~1 hEEH, 5T i 2 5Pk B Y PR 4 T R
A7 i, R B AL P TS A R G e B IUREIN 52 .

A.2.2.3.2 FREUORLEE 100 L (kg) W5 & I 6 fh R R, IR T 100 mLAHR R BRGSO =
bR7R) FIAE K, REBI20 10 min B 2.

A.2.2.3. 30 WCEIR G R A JE B AR WU SRS G 48 51 I 10 mL BV, #7231 90 mL A B EhK A,
BB 1 minEE 7 BONS],  HlAS KB FRIRE S

A.2.3 DHEE

A 2.3.1 BREEFIFERER (A2.2.3.2) 3EFUEON 1% %R BN R BARE ORE = fitsn) K
BB TR R (A2.2.2) , #2301 min)a BCE BIA N A BERE GRIEF=SbrR) BOTE IR KIS 6 a8 16 4
RREFR, IR R IETTI .

A.2.3.2 OEKEEFL (A2.3.1) iABIbRFRpHIE A,
A.2.3.3 CEKEEA (A2.3.1) FRFRINE AR pH.

A 2.4 ZER¥IFE
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A.2.4.1 FERRIE % N IRTT AT R E -

——IEFIBRFRpHIFI I 8]
PRARI 18] Y ) pHAS AL AR -

A.2.4.2 TRIEEPRIEEOCRETE] (A2.3.2) BipHAAL (A23.3) .

A3 KREEERE
A.3.1 JRIE

ARAE R P AT 0 BB, P B R TR R, DA RO HE 7 77U S F R 25 R AU AR R R
HAEmTPER SR,

A.3.2 {UFIEE
B sEgh = w AR AL, B e E: 25 mL
A.3.3 RXFFER
A.3.3.1 1%EEKIE R
% GB/T 603 Fii .
A.3.3.2 SEMNFREREAR (0.01 mol/L)
WHL 0.1 mol/L S AMANAR (3% GB/T 601 TiLii) 10 mL, % 100mL, BECHLA
A 3.4 EEEFIRKAEIE
AR P b R AR B B L — A 1 £ ORI URE A, VAR T80 mL— @ iR A R ™ S brom) 17K
t, ER 100 mLo 5 AR 2 R R IR R TR AT B 42 #E 108 CFU/mL.
Ve 0T 2 R R B 1T A R, K SR R TR RS S BRI
A.3.5 ZEESAERF =
A.3.5.1 KB RINAERYE &
SEHOH B VS AT IR IRGR A R 571250 g (B N8 Brix~12 Brix) , 3 NJ&E MM A% A
(AEBUN300 mE~400 mL) 7 R FIER (A3.4) 1mL, 37 °CIHIRIEF724 h.
A.3.5.2 AFEEEE (8) SEAIRAETIE

WP, PRUETHFHIBEE100 g, BRE O BB AR (15 BE AN S mm, R N 350 B F 1) 75 4%
W, ERRFEEDHONS%IN KB T GZERIE AT KRR R, 6 IR A N 55 1 H KR
M), EFEGTIER (A3.4) 1mL, {£30 °CNRAKEE, HiFr3d, BiEEH e LIHEKE250 g.

A.3.5.3 ABEPUH AR

FREUR A4 A% A 100 g CREPRIIEIT 25 g0 1A 75 g, 1RSI , FITRFENLHI SR EE /N T 0.5 cm
MIPIBE. WINEERE 1 g 0B 1 g, &6 1.5 g, HEMEFIAN (A3.4) 1mL, #ATHH. RS 3 min,
ERERUIE o AE 25 °C~35 °C CHRIR TR ™ dh il W), AHXHREE 2008 55% 105640, DRI 77
3d, B EHN R TCRIKE 250 go
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A.3.6 DEE

U (A3.5) Xt BiAkAE 50 g 2 250 mL =M, I 40 mL~60 mL 2 S4B 218K, s
BEEON 1% ELFE 2~ 2 W, FH 0.01 mol/L S AL INFRHAETR B R UE B th, {REF 30 s AR, P
R

A TG S AR K KA B R IO AT 2 1 S 6
VE: AR S T AR SR T CE0.S5 hel R R

A.3.7 tHE
KEERRE (DLALRRT) , #% (1) 5.

_ex(V;=V,)x0.090x250/50

Xl x100% - oo (A1)
m
A
X KR, DUREADE (%) Fox;
SRR 2 R IR L, B BE R BT (mol/ED s
Vi it i 5 P VR S SR B HE T E VR AR, BT (L)

Vo5 i 5 BRI RE S AU B R e VA TR AR AR, BN =T CmL)

0.090——5 1.00 mL &AL [c CEALN) =1.0 mol/LIHI LM FLERI B &, AN (g)
FREURE S T i, 3R () o

2 LR 2 NBUS R AL

m

A.3.8 RBEE

FEEE VR 25 TR SRAT P COMAT I 5E 25 SR 2600 22 1B A BB SR F- 2B K 5%
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Mt 5% B
(B3t

EE BB

B.1 —RME

B. 1.1 ARIVEFFTHIIK, fEAREHHAMZRE, RFTEGB/T 6682-2008 H1/K 1A%, Fr AR, 7
R HARFAE RS, B8 b alic 23 b A BT F bR AR T 2o 5 AR vV R TR B o) s E T
A VE I HARE SR, ¥4%GB/T 601. GB/T 602, GB/T 603 IHLE H 4 .

B. 1.2 ASPHSRARIN T b B A AR, BRI AR A0 45 R R IR g R Sl S 4% I GB
478935,

B.2 MERIBIKEINEARI M

KHIM17 BiflgRsgidt, TEEF%, (37 £1) °C, 48 h~72 hs

B.3 MEKAEEITH

B.3.1 TOSAELLLIZAE (Transgalactool igosaccharides Propionate Agar) IZFFHt

Pt 2R I BERETE A6 10.0 g, BERRR KDY 1.0'g, BER 841 3.0 g, BEREA 4148 ¢, MiRE:3.0g, L
IKERIREE 0.2 g, LKW AR EREREE 0.5 g, TAIREN 15.0.g, RFEFANE 10.0 g, BEH 15.0g, IO 1000
mL ZETK, =R pH AT R 67502, e 4L H,  (115+3) °CRE KB 15 mins

B.3.2 RILFTE{RH QI RTOSHERRIRAGIET &

P 2R 1 R A6 70.10.0.g, BERHIRFY 1.0 g, TR — 41 3.0g, BEREA 4148 ¢, MR 3.0g, L
IKEREREE 0.2 g, L-2Fht =R LR £5.0.5 g, THEREN 15.0 g, R FLHE 10.0 g, BlE# 15.0 g, A 950 mL
AWK, =N pH AR 6.7£0.2, (115+3) °CiEEKE 15 min. 7E FiREEFREEH, MAH 0.22pum
AL UE I JEBRTE 1) 50 mL i 43 B0 0.1% W52 IL S B4R+ (Li-Mupirocin) ¥R CRERS F RTECHD ,
e R FR B0 B R AH R (1 T VR N 50 pug/mL.

B.3.3 {XEAWEHE

KH TOS NE sh3g e - B AT LG, JREREFE, (37+£1) °C, 48h~72h.

B.3.4 BEWNKFHMAMIARKRE

KHFEILE B MR TOS R Eh B e R ge s ghT s, JRERFE, (37+1) °C, 48 h~72h.

B.4 REERZLFEITE
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X T F A W R LA A IR BEVEAS I, SR A MRS (Man Rogosa Sharpe) B flg#5 773, £ 200 mL
RN 2 mL FiE 50 808 5% &R 2L B2 £k (Cysteine Hydrochloride ) ¥ CREIX S FH BTECH1D,
fili % SR 5 v R R SRR 2R A B VR N 500 pg/mL. JREREFE,  (37+1) °C, 48 h~72h,

o T B R FLAT B -5 A LR 1 R A 7 b R B PR A I, SR MRS Bl R =2k, %3 pH M 7.0,
7 200 mL B 72 0N 0.22pum FAL IR I R R B 1 0.4 mL Jii 2 73 204 0.005% 1) #5 8 v bR 2 A A
0.22um PFLIEME T JERR B 1 mL B 250N 0.2% M EE IR NV B, iR g 5 rh B v bR K 10
WEEHR 0.1 pg/mL, (EREFRIEF RN BRI A 10 pg/mL. REK:FE, (37+1) °C, 48 h~72
h.

B.5 FEXAEITESREEIBTEITH
ST TEEAAT B (R ZSPEAAT B 5 HoAh PR B AOTR & 77 i R PR A I, SR MRS fig 55 5%
B, P HPHNT.0. 1200 mLEE 753 oo A B 0.22um L I8 0 14 B T T mL o &40 B A 1% 1 5

HR, HEFETHEERNFERE NS0 pg/mL. KRERETE, (37+1)°C, 48h~72 h.
VE: 27 b RN T S FURE AT R SR IE IT,  TEVERT A AT S SR MR

B.6 PFREBEKEEITH

KF MRS Bifle B985, 1F 200 mL B57EFE AR in A 0.22um #FL I IR S8 R 0 1 mL i =20 30h
S%I T B RIEW, R AT T ERPEWRE N 250 pg/mL; FTEREFE, (24+£1) °C, 72h.

B.7 FHEAKEEITH
KFMI178(MRS B fig 55 77 4L, R HpHNN7.0. FELFE, (30£1) °C, 48h~72h.

B.8 RIKERITH

FKAIMRSHE g R 7758, M HpH N6.0~6.4. REKEFE, (37+1) °C, 48h~72h.
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