/
ICS

CCS

5w o AN B

T/GDNB XXX—2024

HERZA BN T AR FE

Technical code of practice for processing Litchi

CHESR B AR

2024 % — ** & A 2024 % — **SLHE

JUERA RS e






T/GDNB XXX—2024

7.

A

it

AR IRGB/T 1.1—2020 (PR TAE SN S5 135050 . b4k SO O 45 Fg AT SR ) 3K 52

L
REWE LA o AR SCAFIY R ATH U A SRR B A DT AE

THE BRSO AL 2 4 T RETS

ASCAE T AR AR EA P 2 3R IR
AR HE B

Z GRS






T/GDNB XXX—2024

HIRFA BN THEARIIE

1 SEE

ASAHE T URIRZH AN THRIARTENE S AP I TER . T TE. A, fril. Bz,
A T R 7 A AR T

2 MuMsIAxH

B SCA A P 2 I SO BRG] R TS A S e AT D B Sk . Hod, 3 H RIS S
1, AZ H B B AR ASE B T A S AN B 5 Sk, iR CRFERTE B &
A

GB/T 191 % f#is BRr&

GB 2760 A EEArUE £ 5 I In 78 FH Az i

GB 2762 BB RKbrME & is 1Y) IR &

GB 2763 &b @A E FhrdE 80 Th R 255 K5k B B &

GB/T 41645 i = £ b Jig B 4% )08 FH B R RS

GB 5749 A K B A bR

GB/T 6543 iz %025 5 BLAS AR AR BLAS 4R 46

GB 7718 &b %A EFhrdE FUE S & S Ar 2 iE

GB 14881 & & EKbrE & f A=A AR

GB/T 24616 4~ AUHREMIRELE. fnd. BRAHET

GB/T 31273 31k 7K S35 V5 i S A P 4 B T

GB/T 31550 %1zt AKIR LS4

GB 31646 £ it 2e 4= B F A MR & 5 AR = g s AR

NY/T 1530 JeHR . 7 k= Ja s R e R R AE

NY/T 4167 Z KA Bt im AR ZR

3 AIBMZEX

IHURTEME SCE T A
3.1

F)% precooling

SRR S PR SR iR A 0 S IR R A

ZRBR quick froren

XPPPRHRE T J5, R H-30°CRA R & i e R E A AN BT, W YIRI BT IR BUASS ALBE, VR4
B o e KUK A A B LR G R e AR AR i A K, A AR O IR A B 18°C AR H R 77 7%

4 EFEMIEXR
4.1 [REER

4.1.1 %

RO . To R B TO . B E8-O R, SRS A PR B AL S B AT AR B — A 45 1 AL SR
B8, HARWKEAEEY Imm, HARCRYCS FREZOR AT ENY/T 4167 554 55 HIHE «



T/GDNB XXX—2024

4.1.2 BRARMF
A SR N F0 S5 B N A R S PR B AE RN SCHILSE o« B SV N TR e SR B 75 A GB 2760171

P

7E o
4.1.3 IR
N FF A GB STAIHLAE -
4.2 H=EE
B EAFRR S A RE. BN, REBTERGR R B RE. WIRESEIGRIR L ZEH
RIS, HAl AR s BT 5 GB 14881715 2. 1 FLE .«

4.3 MIDHE
MNAFEGB/T 31273+ GB 14881 FAHFHIL5E -

4.4 MIIFE
N AFEGB 3164631 5E .

5 MIIZ

L1,
JEURHEZ IR - s > fifi ik - TEUERH
\/
BN EE |- VRIRAL T (e HENEE | EBrFEmEAK
> AN > % i > T 5%
Bl IZRiEE
5.2 ITEZEK

5.2.1 Fd

FHECR G Oh BT T, 7k AR R 2 10°CLL T, A 7 iE3BNY/T 153094 5.5 0 E AT -
5.2.2 THik
KANLEEVSS ARG KB 1 R I RT5 Y Fh A, TRk R/NMET . B — 20

hiss

% S

523 FEEFRE

W



T/GDNB XXX—2024

75 BT 3% 43 2% S R R U i K B B AV AT IS Ve A T AL FE 1~2min, KRN R HI{E4~10°C, K
B AL TR 7 VA HENY/T 1530705 3130 52 04T -

524 XBRFREK
K FH WK B T 77 2B 7 B B R T 7K 47
525 EFAER

WAL AP RN E FER A THRIR . . MR ARl S UCR A B =0.08mm ) 23R 204 7
AR 73 B AT S LS B, #h BORSEN B2 P AHAE R AR N, B0 22 () PR SR P % #E 4~10 °Co

5.2.6 FRARALIE

B AL B 7 BB AL 52 IR B T-30 CC LA R AR A 15~25 min, 3 75 kR SEA O I A
18 CUA T BHEMNNE NS, VKSAKT-35°C,

527 ErREE
F R R BUEIR T, T AR AL H 5 10 7 b i s K BRI E3~5 s, DAL RN BB AN R I 5 1
AR TBh/K AR NAR F2~5 °C.

6 B, fFR

6.1 B3

6.1.1 WHEZEMELNFF 5 GB 4806.13 [ E .
6.1.2 A 4R K 7 ) BUAR 446 . JIRFESE, NS GB/T 6543, GB/T 31550 2840 ¢ S04 3R
5E o

6.2 tRiR

TELEEP= SR N T A GB 7718 BFIRLSE, 7= i AME25 ) /B 235 4% 18 B R hn & R T A GB/T 191 FIHILRE
AR (B LRARHPEM AR EEE. o A HIE, AR gE R
7 Mo

J5 i S 37 B BN E<-20 CCH 22, It B v e, B O B N P I E£2 ° CLA N o RS HE A 5 i T
SR EEiemh . MmN #ARZE 2, 5 20 cm~30 cm, SHEEEEEIRE 20 cm~30 cm #EARL, =E LA
W2 RN .

8 Tif

BRI R PR R TSR AN R T-18 °C. IEH B & NIE R, M@K, AR S5ERE. H
T HEYBRE, iR BB B BRI . ISH N AT A GB/T 24616 HIHLUE .



T/GDNB XXX—2024

% X #k




	前言
	1　范围
	2　规范性引用文件
	3　术语和定义
	4　生产加工要求
	4.1　原辅料
	4.1.1  荔枝
	4.1.2  食用添加剂
	4.1.3  加工用水
	4.2　生产设备
	4.3　加工卫生
	4.4　加工环境

	5　加工工艺
	5.1　工艺流程
	5.2　工艺要求
	5.2.1  预冷
	5.2.2  筛选
	5.2.3  清洗杀菌
	5.2.4  去除表面水
	5.2.5  真空内包装
	5.2.6  冻眠处理
	5.2.7  清洗内包装

	6　包装、标识
	6.1  包装
	6.2   标识

	7　贮藏
	8　运输
	参考文献

