=

x o #

(08 3 2 J B U )

G il . B

(AER T AR

FEEERE
—O==%—H



oA CEEAREBN)
9 il 15d B

— e (BEESKIR. tMERM. TETIHEIRE, EEE
EEARHERRMATIES)

(=) ESKIR

FEOKFA b, MR B AR R R AT B 2 B U E N LR b I AR
JEORBCEAE — RIS T, I 5 AR BUAEI A R 58 4 B4 58 AR AR I
SRR ik, ARG R R AR D O T R L B AR B ORGP o R X e N R
HERRE RIS, R F B L 2. MEGERK b B i 3222
9T 3R v ] ity 0 DR T A FR) 2 o A R R VT B R A (1 A
PR 2 H o R B A8 AT VR R ORI KU, SRR B RUBR AR K AR
JE B HGR T AR B ARAT AN R RO ARAA AT DA 1) H AN [R] Rl 7 b, B (19
A AR A BRI, AL NG REATFE ) R iF 36 . 0 2 £ 7 il CAE [
WANRSZ T RIE R E B %, JTCHRWSEE K. B TH 2 & R 240 U7 U
AR, A RO T KM B R SRR, RIS S B T R S
Hro

HrE WA T bR SR i %, RIEEE T 2R, Hreag
WEAME . EEIFR=KRFE: B2 FARM B AR 78 4 B0 578 UK BE
77 A Y S O S ) R R, LA R ERI A BN T B T A O B R R Ak
S PR 00 B XA B, IR 2B TR, AR T KR E i S
HIR B A, DRI E AR 0 5 RO E A P ) R R, AR B
HOR VR BB RAE™, 2018 A BRMH BB XA TR 1 TiT 37 ;SR 5] 5650 7536 70l
S [ 41 90%% K B ] it VBV IN L, 7= it E 2 A . SR B 6, G
il G = SRR B, BRI B ORZ 30% 1) B il € wh A 1 0 R
PRFM, =R R BRI TR T ZH RN ET A, SKERIK, SHER,



AT U R AR AR ORI T HE TR, R BEIR I I R A P AT R R e R
N 20730, 2] DURIIE R R As 10 7E 77« R AT . & 1 /2 H AT
B URN B A AR (0 3 7 i

PRk, FREK G E R Rl R R, 2021 4, FREK R 5w
931.70 3N, 2 %) S 397.69 145670, i FE A1 77 R 3R E E L H ANV
HH ORI OFANIEK, 2005-2017 45 035 28 CRHHEAD A= 0H O
Py A RN 5% N ZE 9%, AEAH LE AR K™ i (1 1 bRt 37 5 A 3RS, B2 5 4
AT, RIURIRE 035 28 CTRE ) K= A = in THR, HEIL R E %
4, [ E AR RAME LG, R H E bR 5 5 30 L2 455 2 =,
AT RFRIEE— PR E R Se 4+ ), BMSRF AV R 5 e R bR iA R, 42
TR S5 8 SRR R A AR R L B K B A
R HE 1T 3 R0 SR ) 22 Ak . ELTE B AT A v R S 0 0 B A O 0 s R
o, mEEPR b, BRI HRZE 2 (CAC) Mitfi 7 CXS311—2013 (0 F .
JR 2B XU R BT bR ), IF FZARHECEIT LR T T 2 BT, KR E £
M B IR £ B i %% OC B BT AR 3 T S R, XA T
ST R R R R R I KT, T RS AN TR LA
A BRARHE. FRELORYT . BOE BRI B ROREE S, DAL OR I [ A AR 7 35 10



A g, Herb s 7 At A R 2 Pk B b v S s B R R BE 4260, 2016 4,
L SEHEL HARSEK™ dh 2 B OV SR 4 A @, BB T S e
T3 IR bt 2 0 R ARG U B TR PR SR, TR 2 X R K 6 A1 5 5y 7 AR AN R
UK & N B0 i e | 27 B 7 A S 5Ny S S e D P e[| I | 4
KRS LAE FVE SN RN TN E, XS ORI T 508 2 4 i 5 i K,
i 3o ) 3 B 55 3 20 AR 0 T AR LS i . B EDK AT
Mk EEEBALHS T U A 2R AR, RORE N AR A g 1k [ P it B S5 BN 25 7 T
I REAEIR IS o e AN M0 JE A7 it B R A /MEDT, T3 B AR B 7 e
X2 MEERK, LEEHBARSIAEARIFAZWIUR, A AR 2,
RIS E PRbr R

MR 2 g AE P LR AT IS AR D s, B AR ek i) Dol A A 7 05 5
FFE 1 2B Ty ACASARS ¥ e, H Al 3 i 25 A% g 207 SRR LA N 05
NAIFEAS, I L A T S0 JE 7 i R R SRR, T BB AN AR
S R, SEVE L AR R, DRI A AT O Y B bR A, AN E T
AR 7 i SRR B AR oK, AT L e i 1) AN ) TR b, L A
dh R, R R R R e S ECIR DL VRO B R 2, AR T IRIPTORIE R
77 ARV AT K B E A . AR T S A TR AR R o R AT Y A
AT, (e b R R T

s (bt N R ILRE A 5 22 40ik) 2022 EHEFEVE R R AEAE LT H . [
&R (2022) 8 5 EFIRHELE LR R THIK (2022 44 E bl TAF %
B ARR[2022] 1 FRTER A PY R A B R R T e AR TR (s
B BT EMAR R R (2018-2022 F2)) AT CR b St 8 AR 5 0] (20108-
2030)) CREMHCK[2018]3 5D 45, BLHIEHE CHEMTEEN) R,

E R E B R R ST 2022 45 12 H 13 H FEEZEbrE CIFE @R i
MY BklEAES, TH SN 20221258-T-469, #&FH A7 Ry EgEE s, HEK
FEREETI T RE S K P2 T

(Z) EE2TEIE



LI RS R KR SA IR TE B S A AT T S AL T X b
Co o B E ) BOARAEG f AR, AN B i ARG AL R
W T AR g S AR Aol o 728 B A R AR N B3 2H b v 4 N B3
€ T4 A B ARSI AME 55, B3T 1 TARTHRIARE R ek, A7 2 A FHIT
JEbR R AR

PRAE R A TARA A A A 1 R EH 7 A IR R LR, A
77 L E VARG itk B R U AN [ B B2 3 15 00, 1 A T O R SR IR
F AW T BRba v S E AN AR dE, G A T AR B A S AR HE A [ B ik
ZHi4: (CAC) Wil CXS 311—2013 CHNZE S, HH T XUk i f0 2L T brdE) .
CAC/RCP 25—1979 (EfaHES PR ERIE) « HARMIK A (K EH] )
PaifE B T E S AR ME GOST 11482—96 (A E 1) %%,

PR TAR A — A e A B R E i R W R &, I TAEH R R
AR AR, AR 2R ™ 20 il 0t (O RE BB AT T AR SR e i, IRFE AR IR 45 R
B AR AE P BEEORIR IR AN IS5, 53— T3, 456 [ N AR 2 A A
FIISCHR K A, 7T TR, R EHE 7SO T & TR AR B K .
2023 1 AR /NARHETC S e)E, BT B EE ) ARAEE
SR IUA Bt BB

(Z) frEEERMREEA
AhrtE BN 3 L TR 1.
K1 WHERBERMEEREAN

%, BT B TIE
FRAESUEN, SRR bR R A R 5
254 o o o
HaL RSO A R B
IR RN AR G RSO
ik o
55
ISR R R RS, 2540
4 o K ‘ o
VAR ORISR TAE, bR R N 48




KR e s | S ST SR bR S | UL A OB S e ig ek, &

IS¢ N \
WK PRI 5 R RS T A
2 5 4L R R T AR, S bR RN
K35 TN
T, IR RS SR
2 5 4L R R T AR, S bR RN
YN TN

Hirie, Jhe i RAfE RN

= FERSIRERNFAHEREEZEASTERER. S8, 2
MEREZSK, WA KNS HLEEERE. ZIHHE), &
TTHRERT, NIBFIFTIEFRAEKFRIXTEE

(—) FrAESm S RN

bR WM S B R, A BEFT. BlIe K. WO T A R LA
— BRI TARRE P ZOREATHIT o AEbRER]E SR, AR 5N B 5 2 AT
R O 2t i B AR PR IR PR B AR L DS e B R 0 A [ B B
Gyt UL, WSRO A S E, TR IR RUE, R E AR AL TR
AKRUMERATSEHEVE . BEATERTRIIRAENE, (R EEP AL TSR JE

FAFAEL I FFE GB/T 1.1—2020 (AR TAES I 28 135 brdkfb S
s MR E MY  GB/T 1.2—2020 (FrifEfb TAESM 2 2 #64>: L ISO/IEC
BRI ST A A B AR AR AL SO SRR AU ) LA &2 GB/T 20001.10—2014 (hrifEdm 5
U E8 10 3655 F=ibrdE) HIRUE o AHR g il B 23 00 T (7 R b
i, DA, S U025 R LA J LA T

L. MR 77 AR HERE 05 5 R PR AR AR HES L, TRBOR BE 22 5
2 N R MR A i ) R AT RV AR T

3. brERELS & H AT TSI, RO A rrRETESE . B AIVE 00 dh b



4. S A i AL GE I 07 BB L5 sURIARHEAL e A, HES)
P, W ORASRE T A ONBUR BT TR E - 48 577 S R

(2) HEEEABTIIRARKE

PRAHESCAG RS AT S VEEL Ve TE SISO RIERTE (. ER L il
JiEs R FREARREE . WA B

1 —~2

Al

il

WG AR HESZ I GB/T 1.1—2020 (hrEAb TAE SN 55 1 &7 ruEfese
PF R SR AR AN 25t R REE &, R ECk Y T B & 2 3R 51 42 (CAC)
CXS311—2013 (HHE A, M0 KR A Bt brdl) , Abnih 5 E PrbrvErE S 1
R 2 St ELAEARHE ST A B I . BANEI T ARRER) L
NATT RS B, DARAARAERISR 1T AARAERIE H B hr, R AL A
FRRE N
2. el

AL T IR A I ARIERE L a3, BUE 1A A R
A HOR R, HER TS ARG 777, IR . bR ERbREE . 2. B
FAEAFEE R

A& TR L 2 s v JEURk R PR 00 S e MRS U 1 K
WA, )y, BRI ASCIREH T EEE A, BT
IS, DL N 2R R RR R = ol B IR 1 # 7= , Horp A i ROk B AT £
AL,

ARICMARE T At — A GEJE, <Rk s Temko ) 1@k
B2 A TG 1 2 L B g K

PR

This standard applies to smoked, smoke-flavoured and smoke-dried fish prepared
from fresh, chilled or frozen raw material. It deals with whole fish, fillets and sliced and
similar products thereof. The standard applies to fish, either for direct consumption, for
further processing, or for addition into speciality or minced products where fish

constitutes only part of the edible contents.



It does not apply to fish treated with carbon monoxide (filtered, “clear” or ‘tasteless’
smoke), fish packaged in hermetically sealed containers processed to commercial
sterility. Speciality or minced products as such are not included (e.g. fish-salads).
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Smoked fish is prepared from fish that has undergone a hot or cold smoking process.
The smoke must be applied through one of the smoking processes defined in Section
2.1.2 and the end product must have smoked sensory characteristics. Spices and other

optional ingredients may be used.

4.2 JAERXIRE smoke-flavoured fish
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BRI

Smoke-flavoured fish is prepared from fish that has been treated with smoke
flavours, without undergoing a smoking process as described in Section 2.1. The end

product must have a smoked taste. Spices and other optional ingredients may be used.
4.3 ET# smoke-dried fish
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Smoke-dried fish is prepared from fish that has undergone a combined smoking
and drying process and may include a salting process. The smoke must be applied
through a smoke-drying process traditional for the respective country or an industrial
smoke-drying process and the end product must have smoke-dried sensory

characteristics. Spices and other optional ingredients may be used.

4.4 EiH| smoke curing
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“Smoking” is a process of treating fish by exposing it to smoke from smouldering
wood or plant materials. This process is usually characterised by an integrated

combination of salting, drying, heating and smoking steps in a smoking chamber.
4.6 FAE hot smoking
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“Hot smoking” is a process in which fish is smoked at an appropriate combination
of temperature and time sufficient to cause the complete coagulation of the proteins in
the fish flesh. Hot smoking is generally sufficient to kill parasites, to destroy non-
sporulated bacterial pathogens and to injure spores of human health concern.

7 A E cold smoking
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“Cold smoking” is a process of treating fish with smoke using a time/temperature
combination that will not cause significant coagulation of the proteins in the fish flesh

but that will cause some reduction of the water activity.

4.8 THEW smoke condensates
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“Smoke Condensates” are products obtained by controlled thermal degradation of
wood in a limited supply of oxygen (pyrolysis), subsequent condensation of the resultant
smoke vapours, and fractionation of the resulting liquid products.

4.9 HAHEH smoking by regenerated smoke
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“Smoking by regenerated smoke” is a process of treating fish by exposing it to
smoke which is regenerated by atomizing smoke condensate in a smoking chamber

under the time and temperature conditions similar to those for hot or cold smoking.
4.10 HEXERF] smoke flavours
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“Smoke flavours™ are either smoke condensates or artificial flavour blends prepared
by mixing chemically-defined substances in known amounts or any combination of both
(smoke-preparations).

4.11 JHERXBRLEEE smoke flavouring
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“Smoke flavouring” is a process in which fish or fish preparations are treated with
smoke flavour. The smoke flavour can be applied by any technology (e.g. dipping,
spraying, injecting, soaking).

4.12 T smoke drying

11
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“Smoke drying” is a process in which fish is treated by combined smoking and
drying steps to such an extent that the final product can be stored and transported without
refrigeration and to achieve a water activity of 0.75 or less (10% moisture content or
less), as necessary to control bacterial pathogens and fungal spoilage.
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3.3 WOOD OR OTHER PLANT MATERIAL FOR GENERATION OF SMOKE

Wood or other plant material used for the generation of smoke or smoke-
condensates must not contain toxic substances either naturally or through contamination,
or after having been treated with chemicals, paint or impregnating materials. In addition,
wood or other plant material must be handled in a way to avoid contamination (refer to
the Code of Practice for the Reduction of Contamination of Food with Polycyclic
Aromatic Hydrocarbons (PAH) from Smoking and Direct Drying Processes (CAC/RCP
68—2009)).
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Z 18], GRS ER 6.25%.
R4 MELHKSFELETOH

K& (g/100g) FEam N (B0 B Bl (%)
>80.0 1 6.25
70.0~80.0 2 12.5
60.0~70.0 7 43.75
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50.0~60.0

31.25

40.0~50.0

6.25

o ONIE]

82.5%

/ME

45.5%

TEIHE KR AL, B 2 DFE/K & EAE 70.0%~80.0% 2 8], HFE M

1 20.0%; A 3 MFEMKD EELE 60.0%~70.0%2 18], HFEAEER 30.0%;
A 3 MFERK D ERTE 50.0%~60.0%2 [0, HFESEER 30.0%; A 2 MK
Y E AT 40.0%~50.0%2 8], SR AR 20.0%.
RS MHERIREKDEES T
KA (g/100g) FEam N (6D FIT 7 el (%)
70.0~80.0 2 20.0
60.0~70.0 3 30.0
50.0~60.0 3 30.0
40.0~50.0 2 20.0
=N 76.5%
w/ME 42.5%

HEETAEST, 1 DMEERKSEEBE 15.0%,
7F 10.0%~15.0%2 [d], HEE

A5 MK S8

= 4 E
ﬂﬂlé‘\i

1] 33.33%; B 8 M

KD EELE 5.0%~10.0%2 8, SFEMSER 53.33%; A 1 MENKS S ELE
0.0%~5.0%2 8], HEEMAER 6.67%-

x6 ETHKSFELETOH
K& (g/100g) AN (6 It b (%)
>15.0 1 6.67
10.0~15.0 5 33.33
5.0~10.0 8 53.33
0.0~5.0 1 6.67
PN 12.0%
w/ME 4.5%
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WRAEAE K & EATI AR, S5 FEMh R M. IS RIBIERE . 1

HEAE LR, AbsEE: KO TED N33R, SaTHEARKISTEN
<80%; & & T MHE KR F K & EN<80%; EaE T ETHKKDTEN

<15%.
5.6.3 &M

FE R B HIFT, TR TN B 2 K B R R L. EhmT AR
BCREVE L, 0 H R ETAT DA R G Y S, RIS R A S ) I
RHWK. fERESFEA, JFR K B D, KR R R T,
i R Z I B IR EE I . ELER TR ot SV RE pH {E RIS, B
R LR M AL & R ML pH TR, S50 7 &8 EMRmsIERT . 7T
R 8 0 e, B H AR SR BT AR rh S s T R SR Eh R . R,
TR ER 5T 5 A JEREEEAT G SR AC B o Bt 8 ke R K BOR B K T AT IR
B WEERI AP EORE RS . RN KR KEE L TR AKOHE R K A R T O
KAMER R B R, FNIEREEZE S 3R B E R, it
Hl PR R B . MR EERE AR E &R, A3
J5 R B A M EER BT . 2 BRI R AR KR AN 2 VR R, H TR A
BREEE, AR mME SRS, FEENSERPRERSEE.

A A, R H R e R, BT RAS ShE i,
— R TR E0E, R NERI 10%~15%, A 00N T a2k — i & e
R Eh B 3% ~8%U13); R T AR AR, ERET0 H KRR, — R A
HhoKBNE, KB EAL, B, #lm S EEAa ks, REmNE e
1E 2.7%~4.3%% 100, R 28 RO £ i) it K0 0 T [RIREZR 3k T bl 8 R 0 2 R
AOFRSAR, TE RO T XU A B BT SR P K 4 B R K 3 B 4 3 B
X, SBEAEET S, &E S IED 2.48%~ 6%,

O
H

A R AR 2E 0 T B O T R R O 2 3 Rk v T ) 2 A LA
AR IHT TR, RIARFEF RS EEREKR, REH 40 DR IHT
TR, RIEND CBL CID) RN 0.03%~18.21%, BI L& &35 HN 0.05%~
30%. HUAARTERA 7 T, MEA &I EATEE, X EEH
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ishor o, MR B LA =38, HAPMEST 16 4, HEX
UREAT 10 43, BTG 154, sh&ERMEIRDH MK 7. &8, K9,

EHE AR, A 1 AFERENY (DL CIHP) S 8AE 4.55%~6.07%Z 11,
AR AR 6.25%: A 8 MRS (LA CIib) &8 A7E 3.03%~4.55% [H],
AR 50.0%: A 6 MREMEY) (BL CIb) & &ELE 1.52%~3.03% [H,
AR 37.5%: A 1 AMFEMERY) (LD CIib) S EALE 0.0%~1.52% 18],
AR S 2.10%.

i

x7 WEAFLY (BICD) Gitathr

P (CCICHD F& (%) | BEE (% | PR D | BT Ee (%)
4.55~6.07 7.5~10.0 1 6.25
3.03~4.55 5.0~7.5 8 50.0
1.52~3.03 2.5~5.0 6 37.5
0.0~1.52 0.0~2.5 1 6.25
Sy eerih) kM 5.02%

Ay eerih) f/ME 1.27%

FEMHE X ER AL, A 1 ADMREREN (BLCIb) & &AE 4.55%~6.07%
Z I, (HAERLE R 10.0%; A 3 MERAENAY (BLCLHE) S EAE 3.03%~4.55%
Z I, HAERLE R 30.0%; A 6 MERAMY (BLCL) SEAE 1.52%~3.03%
Z 0], SRS 60.0%.

K8 WEXRAKMLY (BLCI-iH) gEitar#r

AU (CVICHD) 8 (%) | BEE (%) | BRG] (%)
4.55~6.07 7.5~10.0 1 10.0
3.03~4.55 5.0~7.5 3 30.0
1.52~3.03 2.5~5.0 6 60.0
Ay eherit) sk 4.78%

Ay ceherit) fME 1.67%

EEFAERT, 5 MELEAY (UL ClHP) & 8EE 6.07%~9.10%2. 4],
b AE LR Y 33.33%: B S MR &AL (LL ClIit) & & 1E 4.55%~6.07% 18],
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AR 33.33%: A7 4 D REM S (LA CETE) & B AE 3.03%~4.55% 2 1A],
FER R 26.67%: A 1 MRS (BL CID & B AE 1.52%~3.03%Z 1],
B 6.67%.

R ETAIMLY (CLCD) SGitair

Or Or

AU (BCrh) FE (%) | BEE (%) | BN () | B s (%)
6.07~9.10 10.0~15.0 5 33.33
4.55~6.07 7.5~10.0 5 33.33
3.03~4.55 5.0~7.5 4 26.67
1.52~3.03 2.5~5.0 1 6.67
iy eherit) fRME 8.34%

g eherih) fME 2.12%

RIERE M EAY) (UL CH) fllgs R, SiafmREmi. PS5 hiinHE
A F=sefR, AbnEriE: S (BLCH) o8 335, & THE A EI
(KA CIib) <4.55%; &6 THERRAKEAY (BLCIit) A<4.55%; &E&
FETAEMELY (LLClH) H<9.10%.

iR

PR B TARHAE AT 1A T2 5 ESEOH MR R 2 ah B, e
THEMA SRR ES S, FCRE T HERHE RS, PLAER T HZANE
B0 77 2B 7 B R 40 M B AR, X X S R AR R S AT A, AR R A IR,
WhE 1M E AR EA RN . JF S E IR S AR IR &5 R AT T EEL Rk, St
R Z H5irEk 50 & A AR FE AT S 35T T 500E, 455K 5 EE AT .
[ I 45 5 [ N AMAE O SCHR B B, T AR S A D TP IR, SRS E T OUAK
& IR S E. HoP CXS 311—2013 AR AL T 5 g /KRR R A0 7K 23355 B2 B4
S, TR B S it A Hh R AR 302 00 Eh 0 K 20 S B 2K, BRI BRAL FR A
AT TS, BRI TR TE R B AT A A

%

RS, AKAHER (NaCD By EEHH A X

KAEERY% = (3£%%100) / (IK%+E5%)
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K%: &M AOAC FrdE, 952.08, %5 35.1.13 ¥, Wb iEsSY) (as)
h%: FZIE AOAC FrifE, 937.09, %5 35.1.18 1%, W= agih (&4es)

H A bR e PG & HEAY (BL Clib) R, RAKZIZR GB
5009.44—2016 (& &2 EEZFn#E B EAmmdle) e r N e,
iz ™ AR HEIN S &

FAIN% = FH (LA CIit) %x (58.5/35.5)
PG AE S A ST A i R s

57 H#EE
PRALLE ™ i B & B R & TIF 1070 BIRLE -
YEHA:

AL = R S BN TS JJF 1070—2005 (EEBAERNHSE
FY HIHE . RIS BT O RR BT s N 2 B, AT,
RN E HRR G, T g B B R FR AR AN SR I WA S Y 5 A%

6. WIHE

6.1 BERL
F 8 GB/T 37062 #iLE 1) 5 10 &
LA

FRPE CXS 3112013k £rr . Mk JXU I £o1 0 22 £ b o ) A 6H s B AR 56
N5 (At DRSS S R VR HENY  (CXG31—1999) HEATIEE, 1H N T FrifE
LEFRE AT A, 255 5] Fbn SO E ZbrifE GB/T 37062—2018 (/K7™
R E VRN REE ) R T AR HER AT AR
6.2 HOERE

S G IR A FE RS T, B ARG L5 2 77 U oS A, B
HaEsk, SCEENIRE T, SR ITHEREEA T N, w8, R
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it AR TH R N N R O A B, AR B TR S BOIR AN N B, 12
.
YL

P8 0 MR A2 ] it £ BRI L R A R R AR, L B IR 2O R
It CAAE BEARSE IR 17 ity rp Ol L I RE T vk, AR R SXObRHE RO 254, DUAE T
VEAMASIN T H A, S I 2552547 1 HUE .

6.3 K5
%18 GB 5009.3 FH5E 197 150 5 o
PiBH

R¥E CXS 311—2013 CHHE A, 83 XK AT BT AR ol B2 5K
IMIERERIINGE, JF H I8 NMKL FrifE 168 | ISO brE 21807, (H 5 T ArEfER E
HIHRAT AR, #2555 bR eSO IRE E X051 GB 5009.3—2016 (& ih %24
B bRt 5K BE )

6.4 FH
% GB 5009.44 i 5E [ 75 VR0 %€ -
PiBH

FRPE CXS 311—2013 (HAE . JH 2 XK AT BT fbrE) Al o i) e
FrAgxt KA R GE , 4208 AOAC bR /K AR I e, B2 20 B H 7K A
R, THEAXW R

KAER% = (£%x100) / (IK%+38%)
H
K%: 1M AOAC FrifE, 952.08, % 35.1.13 %, Wb ESY Gas)

h%: FZM8 AOAC FrifE, 937.09, %5 35.1.18 1%, W= agih (&4es)
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T 7E B AR A (BL CHb) S e, HAE CXS311—2013 H
FKAHER I E W E T S e &, S EES S &2 mT DUkT#4,
T ARG A KR ESCAS o 73 I € 7 VAT AR iAE GB 5009.44—2016 (8 il %242 E X
b B EAIIE Y R AR BT AR

6.5 FERE
%2 JIF 1070 & 1 70 2
PiBH

R¥E CXS 311—2013 CHHE 82 RN T ARy rhon 4 E5000 5E Y
TR, FEAERCQEMEL WM R E R (HO T ARMEE IR E AT
AR, ARG S BRI T, RAZRE JJF 1070—2005 (GE &AL it &
ST RATIRFIND) (75E E

7. LA
7.1 RN ST
7.1.1 AL
FEJERE AEPs MRS S N, F— PR A= 1= SO — it $dit 5 4
=
7.1.2 HhFEJTIE
% GB/T 30891 [IHLE AT -
7.2 RH 5K
7.2.1 K5

EERERE AT RO, R A B LR R AR IREI TIT, R
FOAR A LIRIE . K RULH TR, R AR A, 7
R B IE AP St )

7.2.2 HAAEG L
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HR¥E CXS 311—2013CHE 1 0 2 JXUBR 42 F0 B F A o4 ) o ) e R R 52
WEES % (HFEEAEN)  (CXG50—2004) FHIFE, A CXS311—2013
ot HE RIS USSR . B T AR HELE B E AT AR, AFRUERE T
PR 5 HRE T R o R R e RN, P AR S AR DT 2 I GB/T
30891—2014 /K7 RAMAEERE) HHIRUE . AAMEN TR RN, AR
250 EAF AR E E bR AR g S E ,  FE R 22 [ 527 b A o R
SE TV o
8. FRASMFRE

8.1 NAFE SC/T 3035 MisE, PR by EREFhE, =288, R
HAMESR TZLL e TR,

8.2 Wit fkizhr ENFTFE GB/T 191 HIHLE .

iR
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MRYE CXS311—2013CHR R . 0 7 UMK f 0 JF ARAE ) FR AR S B AL
BT (TR AR OB FARUE) (CXS 1—1985)HH [IRIE &b, I RIESF LR B
RHUE : 1D 42 AR TRk FR AT AL R £ 5 A R AR T X, 0 T KUk
X7y T X7, Hh X IR E SR AR R > 5 P e a4
PR, CAUbBE G iR U O 20 A E ] e 2 S MR AR AR B B AR
M 3D FR%F ERNARAH IE 1% il KA B, 4) FiR(E BNV AER S iR
B, B BHAERMSER, (H = A BRIk DA R 1 3 R 3 7 ) 44 BR R R D
F At gl Ut B R E 2 2% EAR B, B AT B — AN R AR AR i e B e R 1 44
FRANHBIE CUn L) #EHESCS ), ATER R ANbR S e o) BT RHE 28 in DA .
PLEAT = s A AP AR ES 5 H, CXS 311—2013 <7475 B “LiRfER
NAEZS 2% EAR, B MEAPRIBERA, EPE SRR HEUR AR i B2 R 1Y
AR DL R A 5 0 B LA 25 3 BRI, A AT R AN R bR S AR i
BRI AR A AL Can T S S) , RTR R AMR G AR T B A ERE
HEHINDFEA . "X AN BEREANER, FrliESE 5 il cAN g . RE
K77 S AR ZEA AE S TRLE O T FR T SR E AT AR, R A B bR
152 5] FARMESON IR F [H R bRk GB 7718—2011 (& 5 2 48 K bnifk Tt
BaARAEEND) , HAMEIN T AR E bR N AT S GB/T 191—2008 (G123 fikiz K]
AAREY MEE, X SREDATFERR T B, ENIE AR ER .

9. H%

0.1 Kt AT FE XR B TN B A O e, ) DL A B e, B Es
AR . HARG R s MRS W% Do

9.2 KETHEBIANFaILE, LR %isT, BiibfKi.
9.3 NAZ[FE M, AT R, ANIRS
9.4 FaH= A NHESIEEST, NAT dh RS UE

9.5 WAENE B B B, A WRMEINERE. TR, LH. LR
Wk o
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I EEAN DT 10em, 55 76 55 B BEa] FEAS /DT 30em, HERE & LLAME B 52 AN
B NE.

Vi A :
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w5 /ME 4.5 1.27
FE 3L 41 41
NEHEH 2 2
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AR e B E AT, O A AR AT D9 B SR B RORR S, LY
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