ICS
CCsS

T/0TOP

Z (2 (i h::

T/OTOP XXXX—2023

P 2 ZATE

Grading of pre-made dishes

CHESK S AR

el

2023-xx-xx & 70 2023-xx-xx SLJits

FERERSRHES X






T/0TOP XXXX—2023

1= ST PSR UPR U STSTRRRN 2
=TSRSS 3
1 T ] ettt ettt a bt s et b et s st et A et st s s e s At s et e At a s st et ene s bt e s et sesenens s esesens 4
2 TGN B S vt 4
B ZRFEFIIIE SRRt 5
A JEARJE U oo 8
B TR A0 oeeveeeeeeeeeeeeee et 9
ZE T T RR v evveveere ettt ettt ettt ettt ettt ettt et h et et eat sttt eteeheeh et e b e st e st esteteeae et e ebe b e b esterseteeteeteebeebebenbensesnensereeras 13



T/0TOP XXXX—2023

7.

Il

it

A B GB/T 1.1—2020 (bRl TAES NS 1385 FruEAb SO i 45 Mg FIAR EER00 ) 0 5 ik
B,
A ZRT/OTOP XXXX—2023 (HifilZe etk REB@EN) ERgmh], H5H (FHlsE brdEik
RV Y e[RRI SRR HE R R

T R A RRUE (R 8 N 25 T REVE S B R ARt R R A WL AS AR $E R 5 R A BT

AR R FEER eSS ORBV . ERPETEHHEA R X &R DS,

A ERER S EdtEsA0.

A LA

AT BN

AN E RRA -



T/0TOP XXXX—2023

]l

El

2B WIS A RIS, A O, EREMCRE, TTRMBUR . AT R R,
A BB O N AR R T, AR Z AR R B A R . RS 58 S IERI TR S > SR
PRI, AbsESE ) 7 il v, @@ R R RGtE. aRBIVE . AT ERAEVERFAE I 70 2
PO TRARR R, WIRA TS A VRO AR A o> SRR, DA AR R 2 A G I IR R AN B R 2R K

AT R A RS A L, BAT A0 R

W AEBRTFRER, HoMgE T RARAE R, AR WA AR 1 TSR 4 b
HER R, S O SAT M ROARHEAL R, HES 3 E ] =i b Ak R A Je s

@ GAEBEIHIRM R MVEHE. BOBoR, PR, CEESZ EHEEK, W T s
DRV ARRS . PPN VRITIALRE s

() WE T TS REOFARRE, AR T 3 WA ATt 3%, A ) T4 il R 2 7t
A7

=

{0



T/0TOP XXXX—2023

THIR TRIE

1 SEE

ARSI T I P AREANE S AR SN PP RS PP IE. 2 PRV iRE -
ASCAEE T TGS A . A B e A DR A

2 MMsIAxH

N SO A P 2 I S R PR A AR SO AN T A R SR o b, 3 H I ST S A
1% H XS B AR B T A SCPEs AR I 51 - SOrE, A CRFEFTA s s @A
A

GB 2707 @B EbrME 8 () &, &/

GB 2715 & ZeEEFIRME RE

GB 2716 & %4 EFK b Y

GB 2733 G B ME 6. R

GB 2749 &t @A ERrAE 5 S H]

GB 2760 & fb A EARAE £ 5 I 0 R4 As it

GB 2761 B ZaEZRME BT EETRRE

GB 2762 ® 2 EZARME BT AR &

GB 2763 &b & A E EAnE B PR 255 K5k IR &

GB 5009.33 frin A H AR i PO ER 355 IR 2R 1 e

GB 5009.208 & it 4 E K AnE & wh AR I e

GB 5009.227 & fh 4 EArAE & i il EAE I E

GB 5009.228 & fb 4 E R ARAE & 5 kv SRR A I E

GB 5009.229 £ 5t %4 K ARAE £ i R ER O H e

GB 7718 & it @A ERARAE T3 i b 2

GB 10136 £ i 24 B AR UE ShA k7K =il i

GB 14881 &2 A S hriE & Az =i DA S

GB 19295 £ i 24 B K ARiE SR oK 5 1 1) 6 b

GB 28050 £ ih e 4 E X hnitE IE e £ e 77 b 25 )

GB 29921 &b EhniE MR E M ESUEE R E

GB/T 10220 &E 3 #r 7755 Sk

GB/T 10221 J&E i RiF

GB/T 22210 K5 PRI 5 VP E BTG

GB/T 29605 BE Zr 4 £ i BB ot S 45 1) 3 0

GB/T 37062 /K= BB AN 5 B

T/OTOP XXXX—2023 Tl Anifk Ak 2 a2 i

T/OTOP XXXX—2023 Tl 4325k



T/0TOP XXXX—2023
3 ARIBFENX

FANAIE RN g SCE A,
3.1
#REY standardization

TR AP BN T A 2 i RS AR TTVEAERE G B A R A A B RIS T
A DA AR 7 DN TR R R RE A A A S o PR B 6 PR 1) 45 52 0 A ARE AT e, LAERASAE — 2 VB
FRIART 45 78 BRI AL 7 BN T &R AR

32
F#l pre-made

FEARHEAL A P BN AR T, SERTR & dh OB R BCREEAT FUIN AL B Clndp ik & e B B
BERE REE. REEL T TR Y, rdeAE) FI/ERFURIESIME (AL, Kb KR ML EKL KB EK
A, HSOVIE FRER E A CRIR. Rk AR L Bk CRR. W aESE) A
WIEAY, HARREDRIF —E M &4, EIR. TR MUREERR € & 1 0~ B i BB RS I B R T B

33

3% dish

ZAE— VRS, BA AT e, IR0 2 8 7 Bhs i i B SR AR o
34

¥R pre-made dishes

TR R e BRAIE S (lar EFR nLJ7a. IR, 7338, . X HAsleiRss) , BHA T
HRFE A

35

JH#RIAT consumption scenario

Ty 0Bk, Bk BInae) « &R (UG RRE ) « IOy, IR GRS
Fity Atk Rk RHFEEE TR « 2K (EMERL ZHEE. ekt sl 5
EHRIIRESS) « Y (GFEFREMZ . BRI, RORESE) X2 sk

CHHEARE. mA. EA. 2R FRL BURE S5k FTx N A F R 9% #5K

3.6
REM safety

PRI it JEAT R B N T3 R 75 0 R it 2 4 [ S R R, o A AN IE AR T 2t
RIS R L e e

3.7

MIEE normalization



T/0TOP XXXX—2023

FRUHISEAE A ™ I A7 a5 e AT & B X s B AR IR ARt B9 slavte U A 5K
3.8

¥l AR core technology

B TR SN o R b i i) B Se ik tE . etk RBEVEARFIE R BOR T B
3.9

FEERmmR product quality

TRTURISAE ™ fh B Aee ity P ARG S5 05 THIAE 22 D\ O B FR b 28 1) Jy T ) Jes 1
3.10

WRE recovery rate

TR T R AR P2 a0 U KR, AP, BiHb . BRIE . AURSERRE A — Bk .
3.11

YFEIHEEINEE specific consumption function

Fia TSR 085 A2 5 R Y 97 1 55 A SR T 20U, 5 O DX i PR Dl e S 12k
3.12

FEERXIFR product compliance

TR i I EA T AR GERALME . BRI #E R VEERIE A 4%, WAIRELSE) Wl Bk
PIRE . HEHRRE. (SEMIRE. R IRESERE A M 2SR & B X EMRE M, A5
L R B U ) K

3.13
JE#RIXIHFR raw material compliance

TRTHIEIT A  JE AR, BAEE & A R KA e 2 R A ) fh 75 & E R e e
FASVERL . ArifE FRVE BRI Ry 25K

3.14
FRZEHTE label specification

FETIR S i AR RS IR IR 75 ZEAT & [ R s eI At VO EE I A 25K, 4B (H AR
TremmAarRs A HEL RN, PR B IR E BRI

3.15
EIBHIE management standard

TR AP O PRSI T B L 11 B S A . ME 5%, W13 T B pd s SRIWANE S5 L i
BB

3.16
6



T/0TOP XXXX—2023

IR DA 514 1AFR meeting environmental sanitation standards

TR = S AR L RS s Wit N 5 S5 0 T AR PR Bl T A SR e A o [ X i
EMREM, e DEEEN A EOR, AR EARR T PA . AR B dU R A5 T .

3.17
TZRZMTE process specification

FRTBISE ™ b (K A2 77 0 L 2R 5 B [ X B e A A b RV e I ) 285K, AL 4%
AR T JERAL B BCRHAS N, LR BRI T R E AR S HOE

3.18
SRR advanced technology application
AR T i A 7 0 e e B AU AT I BOR T B 10
3.19
TAATIAGE accreditation

FEAUBGHTTEB LR X SRS b B AR AT PPAS IR0 T — R SR AR S, A JE 2 FAG™ b AdIE
SEERIE. AU RVAE. 7 S AR ST 73 RIESS .

3.20
mmiZ7KE quality control level

FEXS TS 7 b o B (A KT, AT BAR PR AR E AR TR |3 VR R S e S RT3 i i 42
[UESE SR EPS L

3.21
&% mouthfeel

S R B AR SR A 1 P = 2 PR YR A
[k¥5: GB/T 10221]

=

oo

3.22
MUK flavour

sty 22 3 R PR ) PR ML R BRI = A R R B R
[kJ5: GB/T 10221]

3.23

4P appearance

O USSR BRI A BT R o
k. GB/T 10221]

324



T/0TOP XXXX—2023

Bt exture

TE 1 IS 28— 1 21 58 B R A R, sl B AR S B SZ 2%, DA SRS 2 261 S A0 S W D g 52
AR T AN . LT SRTH A AN AR P SRR
[RJ5: GB/T 10221]

3.25
K1 taste

FESETTIEVITURICT , RS 3 B BRI IR
k5. GB/T 10221]

Z

C

3.26
SRk odour

ML 5] SE L R PP ST, WL 2 B BT IR B RS B R
[RJ5: GB/T 10221]

3.27

Y EHERIASR Specific consumption scenarios

BRI RS JpA . IRRAE HVR T 383 5 24, BE BRI BOM . ZEHT L MR S5 5 S ) Tl
SRR 75

3.28
A S BBIE) evaluation with reference to declaration

FERR A Ak 5 B PR T S BT R FH A BRI, 0 7 2 R R B e A SRV e s R v U £
ZORBAT I -

3.29

LB N sensory evaluation

T NRIERSE 25 B 6 P SR ATV, BRE . R AP FiHE. BRIE. REREE.
k. GB/T 10221]

4 FAK[RN

W FEEYE: PPN FRAR AR RN T E KB EAREML . bRk, BUVEEHER, e B, A
IERTEN AR, BEARE ORI, W IRVPO S5 R AOHERR AN W] A5, 3 S T2 00 O I AN 2 5K 5 o

@ RGME: I IRFRRITR L5 F R TS 2. BETE. BooHoR. PR, B R,
Rl P Ih e S8 2 IR A . S IR Z AR ORI AHEL 2N, SRR R T R S Hidil 52 20 e vt i
PR, BEMIH A AP flk SO I B T 4R A A 5 B S

(@) FIURRIE: VRN GE RS BT 9 A ORI S 1] DRE O b T SR B AR A, i
HERRIEFE, RIS AT AT AR e B 1 B 5 S BRIRDL, A7 BT X PERLER T 7 i i o



@ ATRAEE.

T/0TOP XXXX—2023

PP IRAR IR, YR DT VATRT R, PP IR GRS, BRNG A Sebr, M5 TSR, JF

FLAT DR SE Bl GUBEAT B AIRAL , B ORVEAN SR AR AR R AE SEBRER AT b BERE AT 2 RO A, T3
= R EAL AR EAL SR i g 3 A S

5 TR

5.1 T 4EHR

T SV FEbn LG S A ZR AR S VR P EE 2

2 N IEAR R AN E

7% (EY v
—RARbR | TEAR SRR AL P K SN
&
GB 5009.33.
GB 5009.208.
- FALER AR RN SR gE zggzi;
R B, HEERNE. SRR, GB 5009.229.
REGKHERBES 2G5 aERE | HIESEP0N
(25%) o GB 2760. GB
#E, 11005
‘ - HARHOLH05 229796211: é}]f
Rt 2762. GB
2763%
GB 2707. GB
oo | EME A E R bR, i 2715, GB
JEHRA B BR . . 2716. GB
(15%) 1005 PRSI | G
- HARMBH0 47 1749, GB
EEER 19295%%
i | FREARUE A A E SR,
*m%j%m 1005 S GB 7718. GB
% P HARMERIT0S 28030
- I SE & BT, 11004
- BB SE A . BTG, 1180
b
Wb BTG - IR R SE A E BTG, it | kR At e
(5%) 6043 B EIN: L
- I EAES . EEE RN,
404
- B OG EREER, 05y
%fj‘%ﬁ‘ﬂ%%ﬁ . %ﬁ%i%ﬁ%éﬁﬁ%éﬁ bR
PO 7N A EF bR, 111007 ik GB 14881
(5%) o B0 R X RS T A e 4




T/0TOP XXXX—2023

A bR AE, HARK IR,
it 80 43

o AL XA DA A e 4
FEE bR E, HoAR D2,
it 60 43

o AL XA P A AR AR
SEATTE E R,
40 4y

o AL XA A A e 4
AFEEZbRE, 102

TZhuE e
(5%)

« LEREMTEAR K5,
SCtiAE E PR, 1110057

« LW REARAELACT e
SetiAE E R, 11804y

< LERBEAMTIRME, L
ENE— i, 1H607>

< LERBEAMTIRME, L
SETERE, 114073

< LERBELATIRME, Lt
EMEZE, it

Ak FR A B
b7 EIN: 1

SRt HAR N
(5%)

< FORSRE, R EGKGEF, 100
x

< BORSEHE, B BOSCELF, TF
8043

s BB, B
604>

s BARESR, 1405

« THARRH, 705

Ak FR A B
b7 EIN: 1

20
2o
=i

WHAGE
(5%)

« HEFFZNFTNE, 111004
< BB MR E T AL L
AR E, 71804y

AT X R E AR E B SN LAG 1
NATGE, 11604y

< GBI R T AL R
AAGE, TH404)

« TWHALE, 1H04r

Ak FR A B
b7 EIN: L

a2 7K T
(5%)

s K HER, IR REERIFE
WAL TAT 3K, 1110043
AR PEUKHER R, IR)AREER
RARTAT PR, 118043

s miEAKHE— M, IR RBERE
RIEEATAPEIKFE, 1H604)

s miEAKHE— M, IR HRBHRE

il SRt s
7 EIN: I




T/0TOP XXXX—2023

AT FEACE, 1404
C BPOKIET, JR RS
SR F TR, 0%
(mpe
(4%) BT, PR g —E
RS 1004y
(3%) AR, S A
AL —, 11804 GB/T 10220,
(3%) BB, S A% o GB/T 22210.
IR I B, 604 BEWI | Ge/r 20605,
(3%) ORJE R, SRR 2R GB/T 37062%
o gk, 1H40%
(4%) R, IR
ok x, 0%
(3%)
st | pzgnne |0 T oy
ot .
Thee i (5%) o AR 0 4 B7EIN L

521N

W SRETI TSN TS, WIRRPP  SAAEAN 22 T, VRO N AL G R b E AN T 7 ARG

A A B

@ AR TN SR, PN B MSL TR A B A RLAE T I =L .

(@) PRI T A AR 5K [ SR AR P 5K
@  ARIEVPINFEAS R LR B V200 S PRI SR S AT VR . BT AR (D) -

n
i=1

A

T 55

n " RIEAR L

W, “R A RUE

Si VN RIS ME .

(& RPN LS REGEX A ARFEEL, Nt — DSt R T S5 S H KA .
& TEVFIARONRN, BEEREEET —REVE, JFRYE RIS RO B R S

5.3 DRFRE

Tl SR 1R 73 Gt RAR R U L3
w3 B R

b2 2059 FIrbriE (S7%) Eftipo

TGS AL Bl A tE . VEPEEOR, FERDER . i

©® | Hm | 0<T<100 | S EIRE. FEH ARG, K

WAEARTE -

11



T/0TOP XXXX—2023

o — %

80<T <90

T L B i A M IEEOR, EROEIR .
it IR R IE L ERE T R DhRE A AR T TR LA, AR
Fo bt o

O 4

70<T <80

TS B A BVEPEEOR, FERODEOR . 77
A IR R T RIIRE A AT IR LR G, S
R beitE .

O =%

60<T<70

TS L B i g At VEIEEDR, EEROEAR,
A B JEURE L RESE T B D RE A A SR AR L — A,
AR

@ ALt

T <60

TSE 22 e Btk BoOBER . PER . B R
& 5 RETH I RE A AR T T AT A AR HEEDR, A
WA BT, # R

5.4 N REE

HARPH L RAT

O BEFNA R, BT AE E S

@) ARAEIPOFEAR IR F0 T ST T4

@) AARLREIP R TUBISEHEAT /3 0, IF 8 S R RS
(@ TR B IR 44 3%

12

[ HsE PN S }7

v

A AR B R
anREAA

v

8 e S E LN
BTV

=
=
A 4

By

TS %

Y

Wi 2 B

E2 TSR




T/0TOP XXXX—2023

S K

[1] GB/T 1.1—2020 (HRfEAb TAE NS 135053 A vHE A SO R 45 ) A0 S s 10 0] )
[2] T/CCA 024 i3

13



	前  言
	引  言
	预制菜 分级规范
	1　范围
	2　规范性引用文件
	3　术语和定义
	4　基本原则
	5　预制菜分级
	5.1评价指标
	5.2评价方法
	5.3分级标签
	5.4评价流程

	参考文献

