ICS 67.020

CCS X 11

DBS115

b )l 5 (H K ™ ) inink

DB 5115/T XXX—XXXX

X%&DB5115/T 50-2020

W IR RS )

REER G113

_[H

Quality requirments for geographical indication product—

Hand-ex

2024 - XX = XX &%5

tended noodle of Heshi

CHER & AR

2024 — XX - XX 3CHE

HEWHHREEER %X






DB5115/T XXX-2024

H /N
Il S e vt ereeeeeeeee e re e et e e ute s e et eeute s e eueeeuteau e e st e et e et teeute et e e —e et e eauteatesaae et teanteatesateeentenntesaesaaeeeatenatennesereeeneenarenans 1T
B B oottt 11
L G oottt et ettt et ae et et et et et eas et eas et eas et eae et eatetere et eat et ess et ers et ersetensetenserens 1
0 TN D] FH SCAE ettt 1
3 ARABETITE Sttt er s 1
A B A P T A T B oo 2
B AT T ZIBEIR oottt r e 2
B 1 BV oot 2
5. 2 ZEFEIRIEE oottt 3
ST T 11 O =S T OO RRORTROR 3
B TR TSR oo ettt 3
B. 1 JBEET IR oot 3
B. 2 FIALTEEIR oottt 3
L L OO OO OO OO 4
8 ALAE . FRAES JBH AT T I oot 4
8. 1 A et 4
8. 2 i oottt 4
B 3 B ettt ettt ettt ettt ettt et et e et e et e et et et eae et ea et e eeeee et eenas 4
B A AT eeveeeeeeeeeee et 4
8. B AT T ettt 4
i A ORTEME) AP LM EAR G P ARSI e 5
BETE B GBI ) B o T T T oot 6



DB5115/T XXX-2024

]l

Al

ASCFZIRGB/T 1.1—2020  (FRfEAL TAE SN 105 AR SCHF IS F RIS ALY 1 E
R,
AR AFAREDB5115/T 50-2020€ H BEAR ARG 7™ bt ST LI A P2 HORBEVE ), 5DB5115/T 50-2020
(HEEEAR BRI 8 A F LA HARME) A LR AR L.

a) BEUT FRAELFR;

b) B TVEREREER (I2020K1) ;

o) ¥ “RPNERED B “H ARG R RPER” (2020804

d)  CHERTEPES] S N R ARSNGB/ T 1355, 380 T GB/T 8607 (=i fii/NEH)  GB 23350
CRR P o B AR Bk B Ao it ) [ FRARHE SR 15 A8 20 . GB 23350 (RIS Sl FE 2% sk &
s R ) SRR S 2 S B ORGP E ] B S, MHIBR TGB 2761 (&l A B S ArE &
FRIRE) « 6B 2762 (B ML EEZRIHE SMHPEREYIIRE) 6B 2763 (& MuxEERIHE &
RGBT PR BEHE 5] SO

e) BETAMHTFLmEAERE L (H2020fK3. 1) ;

£) BT ARIEFE SR BT BTECHEER (IL20200%3. 3)

g) B T SCAHEEAT6 (W2020K6) , Hidl BORHER SEBA AT LI T 1L 2

h)  AEFEEDRIAERONAE S T2 ER (JL2020415) ;

i) BT CTERY R AR

3BT CEBT IR CEFEIREET

k) BT “TERER ARSI SRR CRRERT

1) BT EALIR PR R

m)  MHBR TR AR

n XMEMHFLHEMLTZ “FMm” Tyt alfdnsEmEln. AKERELET TR, “3%
e T2REHAT T RE.

TR RAR SO L Y 25 0] REVE e B R o A ST 1) R AR WA AN AR FH U & R 54T

AP EE T AUN X T3 BB SRR .

A E R AT AE BRI .

AR E AL HETAUNX TR EEHR. BTN X BEERARITEAT . HEIUN
X &R A R TEAH .

AR EEACFN: R FRERE. BRI, BB UL MAEA. TRl AL B kit
L BT BEANEL BRI, XIE .

RSO B B AR SCAR 0 3 AR AT I D

——2020 FFH IR KAT N DB5115/T 50-2020 (HERARERY =5 AT F LIHAFHARMIE) ;

——RINE— BT .

1T



DB5115/T XXX-2024

]l

El

AT IR A, RPN BT TR X R 22—, B R KRN 28 T A i
o MDD B REa I, FEF 2. TR, MmRGUke., qim “hx” o WRE. B2,
FEFR O AZAW . BIRW0ET . 20035 INE T AFA M, 2009053k “ ARt 4 /N i 7 FRS
20144l /E T2l “ B SR M AR SCALE ™ 7 PP

A AR ORGP AT T 0 BRI BB R €, R P A A JR T 20 L6 SRt e 15 A1 T+ i 9t BEAR 35
PRl (2016455635 A1) o A IR IX BRI S, JUB AR T i dh i, SEBLAE ST Se skt m]
FREER S, MRYE GBS G S ORTRUE) (T PREE B INE) ST RIME MR R ESR, il e A1
PENEAT T ™ A LA RIS B H] .

ITI






DB5115/T XXX-2024

WIS mREEXR &4FLIE

1 SEH

AL E T AR S A AT T L ORTEAE X HEAR SR PE R A TEER, R
SRAGIRRN, f3e., brE. B4, EAFMREUIZR
ASCAE T B A RATBGH T e R o BAR 7= A A F LA = RS AR .

2 HeMsImxH

N FU ST R P 2 S8 S R R S|P TS AR ST A AN T D () SR o Fedb, v HIR I 51 SO,
1% H B B R RRAS TS FH T AR SO AN HI 51 - SO, iR CEFE A rE ) d@H T4
S

GB/T 191 HAAfkisERtrE

GB/T 1355 /INEH

GB 2760 & an B FARE & AN bR

GB 4806. 1 frah#ca EXhrHE B whBflir Rl S il it B 22 4 2K

GB/T 5461 frf#h

GB 5749 A:yEIRH K BAbRUE

GB/T 6543 iz fituhe FH 5 DUAR ARAR B FLAS 4CAH

GB 7718 H AR T2 & MbrasiE N

GB/T 8607 = Mi/NE&Hy

GB 14881 i@ E bRl & &A= iEH LAEME

GB 23350 PR w s BE LR BRI (BERL. 25200

GB 28050 & fh A B bRl TSR & il B FRhr 25l JJ

LS/T 3214 FILIH

NY/T 392 ZEEE B 5 I I8 FH #E )

NY/T 421 SEERE INE RN

NY/T 658 S A2 FH fE )

NY/T 1055 ZREE T = iAs s A

NY/T 1056 ZREE i iz i

JJF 1070 & &AL S EvHER U

X WS RAHE705 (20234) CEEMRR iR IME)

3 ARIBMEX
THNATE R E SOE A T A

3.1
EMHFI®E hand-extended noodle of Heshi



DB5115/T XXX-2024

LN R A FE R, BN SHAR K, IO AL & H $h5, I FH ASPR A B A )/ T 2004
(1)1 5% o
3.2

FI@E knead dough

PNk 5l B KRR FER A, 8 TR i A (i A2 .
3.3

ik fermentation

i BN R]HERS , 1 AR BOKIERK, AT 33— e, KA 2135 0 A, TR TR B
AN AE T E R AR .
3.4

KB pull noodles

K FH LR bk 1 5 1 2 R 20 ) 2
3.5

BT dry

K B R 18 KU I B ARSI HS ATV, PRI I 2% K 20 ()i A2
3.6

£7- tempering

T 26T 5, T 2% PRI T 2% 2 [R5 — 20 1) PG A8 4 A 35 o Ak ) i 2
3.7

¥ arch powder

KA SR AE /N Ry b k), Ak /NEER AR TR ARG T A BRI AR
3.8

EAF pole

F T B T 2% B 2
3.9

[ElI#lE recycled noodles

FH T T — HL ORI (85 T

4 MIBFREFERIRTEE

AT LB bR 7 b DR VS R BR T B AT BUE BRI HE R sk, PRIV LB SRAPTR
BREEETREME M. WEs.

5 HFETZEEXR

5.1 [REMHR
51.1 &8

/N R R B N AT A GB/T 1355 HIMLE, # H /N b i B N AR & GB/T 8607 MM, f# 4k
BN R R E N AT A NY/T 421 BHE o



DB5115/T XXX-2024

51.2 R

5.1.2.1 HEF=H/KNFFE GB 5749 HIHLE .

5.1.2.2 SHRIARINBERL, NAFE GB/T 5461 HIME .

5.1.2.3 BMISIMFIERHRFFE GB 2760 B, 7= ALk & 1 & SIS I IS NAF & NY/T 392
KIHLE -

5.2 4FINE

2.1 PAENREEHNATS GB 14881 L E .
2.2 AEFEFERRTE AR SRR G R BN A GB 4806. 1 HIALE -
2.3 AR ER RS

53 MIITZE

g O ;

JnTE 2 L 5 B

6 REEX

o

A BEEX
FLFFE R 1 IIRE .

*1 AHFIEREEXK

i H Rrdk —% —%
. M5, REOGHE, SIS, TBARMMBINS, RMBOLHE, By, RmIOGW, BHEE
LI ENES ) Lo B
HA%/ (nm) <0.5 0.5~1.5 1.5~2.5
— B O, DK, TFB, FHEMGRHERE, DR, LTS [EAEHEHE, HEAK, X
B, Tk GRIIT, TR % Fs, RRED, HORK%
S/ (mm) 150~240
Uk TERRYE \ FER AN H A 0k
6.2 IBLEK

LA 2 IRLE -

*®2 AHFIEEMHEX



DB5115/T XXX-2024

TiH ek —% —%
i T A4 5 B2 <5.0 <8.0
H AR/ (%) <2 <5 <10
Kay/ (%) <4 <14.5
BRIE/ (%) <4.0
£h4y (BANaCl i) /(%) <8
HEREmE/ (%) +2

7 KIE

% LS/T 3214 IR ESAT, WENSEE = AT N AT A NY/T 1055 FIHLE o

8 BEX. &, T EEFREY

8.1 B%

8.1.1 QHMEIRIERE. DA, L. LF, MFEAXTRZErMERIE. W3RN N B2
EN /N RIE i

8.1.2 WAMBIEINIFFA GB 23350 [MHLE, ZREEMAEIEIENFFE NY/T 658 FIHLE .

8.1.3 HAEiT e IR AL O A N . R ACAE N A5 & GB/T 6543 HIHLE .

8.2 IRix

—_

8.2.1 MAFFEARMHHrM, HrrMaANFEHESE “SFLm” (BFESSEIT) MaK.
.2 FRZARIRRNEEAS GB 7718 A1 GB 28050 [HHLAE
.3 BEEMIE ERIRENSFT A GB/T 191 HILE

8.3 &

8.3.1 BHIN R KM E L4 PABERNEHBE, AM5HFW. S5y iRz, PARE
SRIE RN FFE GB 14881 IR E
8.3.2 izfid R N, Bl Pilf. S Risiiit NS NY/T 1056 FHE .

8.4 f&7F

MAFTCT T4 B 1B ERRIAER . SO MRS NY/T 1056 FIRLE .
8.5 {RIERHA

R AL 12 ANH .

© o
NN




DB5115/T XXX-2024

Mt % A
(FsEt)
A FIEMIERERRPXEE

E A1 AFLIEMEBERES SRR XEE



DB5115/T XXX-2024

M &% B
(ERE)
AHFIAMIIZE
B.1 E{&RIE

ML TZRAE: Mf—# (D —FF &3k (2) —sip&—fh k-3t (3) —fih&—Ht
NF— A () AT~ 2 (5) —~ Bl —hifh— i —E — 24k (60 —~Him T~ %5~V
W — 56— E0 2 —~ AR AN

B.2 &I
B.2.1 M@

B.2.1.1 /NEEHr. BHEE. HIHUIAER 80 5KRE . SHIERINER R EL /NN & 6%~8%,
KB B B bR/ N R B 45%~48%

B.2.1.2 HGHERMNFSE T /KE FIZ BN R R A

B.2.1.3 [HIEMEEI/NIRCR, TR KM, BEEERNTEER, HEHE =00 mHEK%
5, mE—EL AEAR, WRIREOH, B R IR R G A

B.2.2 =k (1)
TH T ACE T8 N T70%~90% IR A T8 — kb, BFESA1 h~3 he
B.2.3 FF&

B.2.3.1 £ —RHM)G, METHHATHIEAE 2 FBIAEE], BHUIEIRESRAN 20 cm~50 cm H H A
R /N T T
B.2.3.2 W/NEFEERERN 10 cm~12 cm KITH .

B.2.4 =ik (2)

12K Ji RO 2% NETRNIE B R AR 85 T, A2 O o1 P 1] 1 BT BRI BRI, 7 38 0 AR N T0% ~ 90% ) 2%
PN IEATS — L, IFTENT h~2 h.

B.2.5 3#rh%
S RAMLE, BT, BAREARN3 en~5 cofH4H T %
B.2.6 #H%
58 2 R T 2% BOIE G A (R AR T, AR T B PR 1) A1 ] L3
B.2.7 Ffk (3)
AR 2 RLTE 55 3R SR T S T0%~90% ) % A R REAT 58 =k #Ak, BSIEN1 h~2 he
B.2.8 Hhi/h&

SE A G, NLHRAUNERL ecm~2 cmf/M k.



DB5115/T XXX-2024

B.2.9 B

BN AT 2% L BB IO TG AR i T, AR oo o P9 10 S0 L2
B.2.10 Z&fk (4)

/NG PLAE B R SR N T0%~90% ) 26 AF N HEAT 58 0 vk qh,, B[R4 h~6 h.
B.2.11 #p#F

LENRAIT, SRR AT onfidi s ERENL 2 en/e ATIUTAT b, ESRRRIER “8” F1
“27 TR 0”7 FHME 4.

B.2.12 ERik (5)

WeRF IR [T 26 SR IR FE 25 C+3 Cy IBEENTO%~90% 1 R AR gt 7844k, BHEIM3 h~5 h,
B.2.13 #t#p

ZEILIG, K HE N Bts), N7 s B s e % b
B.2.14 HifH

7290 =R RTTE: A ol N =) B R LN E oA L T el e
B.2.15 #M

LA I PO T 26 S FH O TRTAF 5 B N T 5%« 3264743 TH
B.2.16 #l#

G5 TH i R4 T 2% L (T R R BB
B.2.17 Ek (6)

B G, BN N25 C+3 C. V8 NT70%~90% K T A i 3k 4T 24k, B 1E)°A~3 h~5 h.

B.2.18 i
LR NIRBAL S 5 P 78 S Bt S8 BEAT N TS R0A , 328 30 T 5% FRORH 40 P2 ANV S B 558 ot o 265K
B.2.19 M+

B.2.19.1 T I7VE A EARERAE: ML Ta o S AT, B AR S o 5 R A
Ja KA KT 13% BUBRSAEH H ARG, PR MGG G R E T TSR T, M A
T 3.5 h, BKSEE<13%.

B.2.19.2 JET/RMIZNFEIGHE . ABK. AW AHE, 5 R0 RMEREA— P .

B.2.20 Z£E7x
ST E, KA BANZSERSTIE, HKRrEEHk. BEZETF,
B.2.21 {IHF



DB5115/T XXX-2024

B.2.21.1 HIZVIMTAT, NEATPIEAE. WM. BREARGR T AR
B.2.21.2 LIy 2k L EOR MM DI, A —E. IH-TiE.




	前    言
	引言
	1　范围
	2　规范性引用文件
	3　术语和定义
	4　地理标志产品保护范围
	5　生产工艺要求
	5.1　原辅材料
	5.1.1　原料
	5.1.2　辅料

	5.2　生产环境
	5.3　加工工艺

	6　质量要求
	6.1　感官要求
	6.2　理化要求

	7　检验
	8　包装、标志、运输、储存和保质期
	8.1　包装
	8.2　标志
	8.3　运输
	8.4　储存
	8.5　保质期

	附录A（规范性）合什手工面地理标志产品保护区域图
	附录B（资料性）合什手工面加工工艺
	B.1　总体流程
	B.2　各个环节
	B.2.1　和面
	B.2.1.1　小麦粉、食用盐、回机面等应充分与水混匀。食用盐添加量的质量比为小麦粉量6%～8%，用水量的质量比为小
	B.2.1.2　食用盐应充分溶于水后再按比例加入面粉中混合。
	B.2.1.3　面团呈松散的小颗粒状，手握可成团，轻轻揉搓能松散复原，且断面有层次感；面团水分均匀，色泽一致，不含生

	B.2.2　 熟化（1）
	B.2.3　开条
	B.2.3.1　经第一次熟化后，及时进行揉压处理至面团整体均匀，再切割成直径为20 cm～50 cm的自然成型小面团
	B.2.3.2　将小面团揉搓成直径为10 cm～12 cm的面条。

	B.2.4　熟化（2）
	B.2.5　弹中条
	B.2.6　盘中条
	B.2.7　熟化（3）
	B.2.8　拉小条
	B.2.9　盘小条
	B.2.10　熟化（4）
	B.2.11　挽杆
	B.2.12　熟化（5）
	B.2.13　拱粉
	B.2.14　拉伸
	B.2.15　分面
	B.2.16　抖粉
	B.2.17　熟化（6）
	B.2.18　拉吊
	B.2.19　烘干
	B.2.19.1　烘干方法分为自然晾晒法、烘房烘干法或二者结合烘干法，宜采用自然晾晒法。若自然晾晒后水分仍大于13% 
	B.2.19.2　烘干后面条应平直光滑、不酥、不潮、不脆，有良好的烹调性能和一定的抗断强度。

	B.2.20　缓苏
	B.2.21　切断
	B.2.21.1　面条切断前，应进行质量检查。潮面、酥面的应返工或做其他处理。
	B.2.21.2　缓苏后面条按要求规格切断，应长短一致、切口平滑。




