ICS 67.080. 20
CCS X77

e AR

MoE i

,J(:!]E;

[ 7 2

QB/T 1394—XXXX

£% QB/T 1394-2014

(AH

XXXX = XX = XX &7

B HAHE Sk

Canned tomatoes

IR AEAR)D

ZSERNTE]: 2022 4F 11 H 8 H)

XXXX = XX = XX 52}t

shag \ REEAE Tl i S 20

%



QB/T 1394—XXXX

L

R

it

ARSCHZIEGB/T 1.1—2020 AFr AL TAE SN SE1E 5 e SO OEE MAE TR Y B8 E

.

4h,

KPR BQBIT 13942014 (FHHMEL) , SQB/T 139420014H1 b, 1425 KT8 B R 4L 24035
FERARBLT

a) B T EAMELP S (W4, 2014 FERRE 4 5D

b) WM TEEESR (W52, 2014 5T 5.2)

o) BT B & R A ATEVER TR SR SR (W 5.3, 2014 SRR 5.3.2 F15.3.6)

d) MIBR T REIRE . AEY e SRR R ZER (W 2014 SRR 5.4, 5.5, 5.6, 6.8

6.9 ;

e S i AEER (W 5.4) ‘
) HX T /AL SR (6.4, 2014 ERH 6.5)

g) T BRI R TR (6.8, 2014 fERR 6.9.2)

h) I TAREER (P 8,12014 fERR 8) .

A E R TS 23R .

ASCAF A R DM ARHEEORZE T2 (SAC/TC 64) 414

ASCAFRCHE AT - HTREHT RO R A PR A 7] R R i A IR A R B & RE A TR A

v HEE R EE TR B A R AR pE SR D e RIERHE K WA Rl ARG TR A

A EERFEN: BRI, R, AP, (TRE. KRB AR, HAL. AL B, L

MRS XA T KT R SKE T B

AT R I B ST IR D3 DA KA DL+
——1976 R KA QB 633—1976 (i EEFAHELY ;
——1991 EH—RIEAT,  HECAHEREEATARARIE QB/T 1394—1991 (BiT A S L) , 2014 4¢

BIREAT

—ARUNH=IIET



QB/T 1394—XXXX

Tk

1 SEE

ARSCAFRRSE T B ANGE R FADRE R B ER . BB AR B R SR, IR T R R T
%, MUE TR AR E . AR ISR AF R A, SR 45 T T BORHUE 17 7 AT
ARSCAEE T3 AR 2R AR A e AR AN IE T AR e Sk A L AR IR AT A .

2 MuMsIAxH

B SCA AR P A I SO R R 51 TS AR SO AN T R Sk ko Fern, v F I 51 SCfE,
féza,ﬁﬂﬁ&ﬁ%&mﬁﬂﬁﬁi#; AN H WIS S, iR CEIERTA e EH T4

GB 4789.15—2016 & %4 EZKArHE B mGED RS 5 6 AR RETH 4L

GB 5009.237 £ ft %4 E ZKhn il A mpHAR 1 I &

GB 5749 AE3H IR 7K T A bdte

GB 7098 & it B g LB

GB/T 10786, 3k B il I 56 77 725

GB 12456 &2 4 [E K brdE & b SRR 2

GB/T 14215—2021 7 ¥ ik Ji &3

GH/T 1193 #jifi

QB/T 1006 i S £ i o B A

QB/T 4631 fELEMELE. &, BHAT A

3 ARIBFENX
N ENAE R SGEH T A

3.1

Ehnt#Ek canned tomatoes

PAFE AN (Lycopersicon/Lycopersicum esculentum P. Mill, X FRVGZLAT) A JFURE, (&8 TANEE, 2 57 84N
Fp . BORLE L B MBI BRI , B OREE W BB RV S ) RS ) R
3.2

RE pedicel

RS 5 AR S
3.3

EZLER  splitting tomatoes

R, KSR AR
3.4



QB/T 1394—XXXX

SEUE  precipitate
it EENTHIET LS
3.5

I
IRt blemishes

5IEEFmA LBt (8 Fiiha B2 7155 AL
4 FERHERRE L
4.1 PRy
4.1.1 IRIFEFIFAR S S
FRAE 7= i A [E T AR AN [F) 43 R -
— B AnEE S A ORRR R T A EE Sk
— BT AR T A A O b 2 AU R DU A B s
—— TSk TR 1] 3 50 5 BE V) 434 e s
— AT (B #Ek: UIRSEANTL0 mm ) TOIRBREUIR 7=
TR A VIRSE N 10 mm TR BHOIR (72 o
4.1.2 WIBARARSZE, I
e R it B |y W N D SR T
JRk CEAD B DIRANERL, WK, B B RInsA G . SR g
B CRERMRIR I A T 277 B B 0.1%) 1R 76 L
VRS, DA ANERL, WK, T RV, ALLER . AR K e e elaE i R SR
SREITEZL . B SRR s R R I R B A &7 R A 10%) , FFR Ik R 4%
IRANFI B A GEL
4.2 FFERS
A B GB/T 41900434 3L bR 75 B 2% K 1 ThRR
=1 BmtELTRRS

i LEAYE]
T H -
SRR R 7 VAR
B ! 807 807F
THT (B HEk . 807 1 807F1 ' 1
AR 2 At e K 807 2 807E 2
i 807 3 807F 3
etk 807 4 ) 807F 4
5 Ek L
5.1 [RiEHR
5.1.1 &M

ST B LA, RERE, TR R, HRAF A GH/T 119319 25K
SEe SR SRR S A KR [ A A R B A SR L A

5.1.2 7K



NAFEGB 57491 B 3K .

QB/T 1394—XXXX

5.1.3 HfRiEme
244 R S v Y B s, !
\ b, i | '
52 REZER y
BB R 2 2
+*2 RRBEEXK
L frk,
W& A B B
5 H W& B B
S S T (B | E AR
T B . B
. %
E | RERREEAE, FRAERERECR | BESREEGE, AR a5
Hivk. Uk . R AT R KR, 5
LT e A SR S R
LS S e e 51 o LR S 5
peg, i NN RBYS,
5, TARRAIOR | AR AN | AR AL S
W AT ARSI B
B RONKEA T | A1, ARSI | o, B R
R 2 T Ak
AB | SRSEIR TR | BRE. 2R | SRS TE R
AR A, 5T
A | BT BERRAHE | HERMERE, ST | 0T RS
P B O P
20, FEBAMLATE | BB RIFIS | A%, B AL
FEEBUR A
BHRE, BT RS | BRI 15em? E R, BT R 2
i i 30cm
B i 1 R T TR 5 o1 7B i 1 R T TR
AR 15em? oy A 30cm?
o 15T TR R AP R 2 A T P T o R B R
I:I\JH; 2 -. \
§ 3.5cm’ | Tem’ . .i
S

6 IEH RLATET WA R AR,

5.3 IB{LIEFR
NAFER3MME

x3 BB

it H

EEEAN

PR ih

| A




QB/T 1394—XXXX

[ |

WAL BB BI BT (YO, | AL BIY | B BT
Ak ! T GE Sk F ek (O~ Bk
[ TP & e, (%) = 55 60° MEF AR AR
AR AR, (%) > 45 kL 4) 4.0
EHLESE, mg/100g, B 6
pH < 4:5
B (AR, (%) < 0.6

R TR R S A AR T AR R L .
PRI RS300 g T (B Sk, HALGHI RIS RN =>55%.
CERRAGE M TRR D) R EEL A R R R K .

5.4 BEE
NFF A A AR UERI I SE o BFHL= P 25015 & EAME T AR~

5.5 Bm&e i

5.5.1 JN45& GB 7098 [ E o

5.5.2 EEITH (%) ANKT 300 %

6 REHE | p

6.1 RAEEX .
F%GB/T 107861 5E 11 /7 120 58 (

6.2 EFRE=E

1%GB/T 1078611 52 1) 77 12 5E .

6.3 TAMEFRIESE
1%GB/T 1078611 52 [ 77 120 5E .
6.4 TEIMLUESE

FEALSIIREPR 0.5 g ~1.2 g, FEFIE20.1 mg, BT 10 mLABEMH, HAlDIRIZGB/T 14215—2021
B SR B IE 7 VE M E fe "
6.5 pH [ ;

B S R HGB 5000237 BB I o
6.6 RER ( : r

BES A1 G AR GB 124560 5% (177 10 & .
6.7 FEE

T%GB/T 10786 U 5E ) 77 VLM 5E
6.8 EBEITH

R SR G12GB 4789.15—201658 —LMIE, 4HE 5 MR LMK T8.8% I BLE B A 5 4L
6.9 HitEmTLIEMR

%GB 7098} 7E ¥ 75 120 5



OB/T 1394—XXXX
=
L X] " =
7 B ﬁ:i:‘ s

R £ QB/T 100615515 . %E% SR ERNE R TR B BAAE
Gk, pH. BB mkaaﬁyfg ﬁtﬂ)—i"‘%‘*lﬁﬁ " 5 Wi =~

._ I|_.I- t&:— )
8 . @zéwjﬁa- W .;_':__;‘!'5:33

A
R AQBIT 46314 HAUTE. B RIHEA. 117 Erﬂ.%i‘t A& s AR Sk R 7

B g oo
:'_'u. ""|
: ::,;:éfs.k"" >
ey t.'f‘; 3
o :-"h%"ﬁﬁ % -"Ll'l-:.llll
s B e
ﬁ:" "1':? I il 5.”;' o t&'l
LR iy He £
. ‘-.I:":zg.i%sll{h
=
e
i 3
a L=
- ::;::E;. I':;-H t'&. = ||'I_-;l'|-_
t_- "I% _l'l:egl t‘lii_ J.ﬁ%l-]h L *
1|..1.::"I-!- S :_IIL'J
A s B
Wik
=



OB/T 1394—XXXX

[1] GBIT 41900 ﬁg%giﬁﬁ-@;ﬁ LN

e [T
o )

F_r:"f'i‘:.
J___-
o
L3 T



	前言
	1　范围
	2　规范性引用文件
	3　术语和定义
	4　产品分类及代号
	4.1　产品分类
	4.1.1　根据固形物形状分类
	4.1.2　根据调味方式分类

	4.2　产品代号

	5　要求
	5.1　原辅材料
	5.1.1　番茄
	5.1.2　水
	5.1.3　其他原辅材料

	5.2　感官要求
	5.3　理化指标
	5.4　净含量
	5.5　食品安全
	5.5.1　应符合GB 7098的规定。
	5.5.2　霉菌计数（%视野）不应大于30。


	6　试验方法
	6.1　感官要求
	6.2　固形物含量
	6.3　可溶性固形物含量
	6.4　番茄红素含量
	6.5　pH
	6.6　总酸
	6.7　净含量
	6.8　霉菌计数
	6.9　其他食品安全指标

	7　检验规则
	8　标志、包装、运输、贮存
	参考文献



