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BmEEERNE
BEmEYFRE Bl TEER

AARERE T B dh L IC R R I AR . B ERE PP NS RHE
AHREE T L TE TR SR

2 ARIBRENX

FANARTERE SGEH T A
2.1 KBERMIEE B low acid canned food

BRIPTREUORIASN, LA B P pH KT 4.6, /K 70i& 2R T 0.85 FIBRERU N, JRAGRIRER P /K
o BRICEG A, IR TE 7 EE T IR B pH B, R T IR A AR PR RER

2.2 BERMEERES acid canned food

AT pH F T2 T 4.6 BUSEREE S pH /NT 47 BRI BUNIE 0 DU LA T
LA pH /NT 4.9 fTCHE R Y & TR 1M WET £ it o

3 wEMMR

BRI AE ) S I6  H UK B A R e & 4k, HA B AR R -

a)
b)
c)
d)
e)
f)
g)
h)
i)

VKA 2 'C~5 C;

fHIREFRME: 30 'C+1 C; 36 C+1 C; 55 C+1 C;
fHIR/K#HE: 55 C+1 C;

B as RGeS 3 M B FL R

HLA7 pH 11 ORER S pHO. 05 FRAL);
SAEE: 10 f5~100 f%;

TEHE A3 AGESLAT FL2S

BT FEEk & K

ERE R (R AR AR e M

4 FEFFEANR

4.1 AR W A f AL,

4.2  EEEREW: s A R A2,

4.3 THIZK,

4.4  F AW LW 4 g AT 100 mL 1) 70% LB -
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5 KINIERF

Fe Mk JE B A AR R P LI 1

\ 4 A
36 C+1°C, 10d (R, & 2 C~5 C
UK SLRIZ Y, TFE R R VKFE PR
l R, #4030 mL (g B
Rk
ﬁFiﬁ% KA, 2 C~5 CIR
pH i &
BB
W Yt A
TEmNLHE AFFE RN T H
FH R GEMITHE) | o

1 @l EEREERF
6 BRIELE
6.1 HREE

LRRRIFRES, FEQARAEMR R M BIKKIIEIL S EMIFRS, JFoRES. . MaibR.
ML 2 EA ML, IR K A& b R 5 .

6.2 WME
1kg LULTFRICEDIFEHE] 19, 1kg LA ERAARMIEIHE] 29, 10 kg ML EMEEYIRSHE] 10 g,
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Fids.
6.3 RiE

6.3. 1 FAMLKEL 1L MESE 2 °C~5 CURFITRAAE X IR, I ARFESE 36 CE1 "C R 10d.
PRREFE R R R AR, WA EIKERIL G, NAZRIGIH, FFafe.

6.3.2 fRESEHE, HXRAREICE, WERAREHNEEA L. Wa2E, RS EAM
. MTABEEYETEREZTFEMHE.

6.4 FHiE

6. 4.1 WAHAKIIREM, WM E T 2 'C~5 CURFH N REUI RIT R o
6.4.2 WAV KNSRI Ve A RAE fh DG T KPP fe FIE I BT LU 4%R i R
BRI B CTETE 15 min JE FJCHR B IR T, 5% MR A R A 28 R T AR (0 B I v s R A
5eo TEAKFE AL LLECR ) S R BT R AORE AN BEXIE, LA 4% T LBV VIR BOL T T 30
min J5 FERE M EHT
6.4.3 FEHNS ARG B B F SIS IR o Wz TR ST 5 BT RIS 24 4R3E o 3 0T T RS A2
T 5 IERESO G T IT R —NE N E, JHEEN NS08 S G104k, B — A EEK AR A — AT
WEAS, AR WpE s N EEAE, FTUMEREK RIS, AMEsA O L. SZEIfEIF O BTy
MR S,

E: CEEAKEE SRR AERRE, BUHA R, AT DURHUE KR i L 5 — 24K B h B A — A T T I A
FOAERE iy b S T 15 7 R 5 1 IR 2R AERr ih k A

6.5 HH
TFa e, RS B E = TR DUER IR WA ZE D 30 mL () EKEA AN, RAF

2 'C~5 Cikfith, ERENTTHTE DR, FfPztetRfiaRngie Rk, JTFRERIFG
AEATE AR, U H e AR .

6.6 BERT

AL BARIBEE LRI ES, BEMAEYEN A GaTEERN, Xr=mmagl. ©
. EEMSREIAT WM, %5 amEar=miR, E9eiha TEMA RS, R
S BE IR IR ER A AN L, et
6.7 pHMZE
6.7.1 HEmALE
6.7.1.1 VEASHI RIS, A6 AR AR 1] it D0 BSCTR 2 PR VR 8 40 4% F
6.7.1.2 X ESCEAR E S 5 DA DA o s na il G BER . R R IhARS),
3000 B SR Y i 2 el R Fh i S, A SRR B JS O RE AT RS, IINSE R TC I 28 18K, 1RSI &
.

6.7.2 ME

6.7.2.1 B ARAE AR A, IEE pH T IR AL 1 28 VE T R0 0 IR T . R RS TR

JERIE RS, #lARER IR RIS 20 C 2 CRIVEREZ N, RAEES THH pH T8 BT

o MEHRRE )R, MCEHIbE EE BT E pH, KEHEE) pH 0.05 FA .

6.7.2.2 [A—MHIERFEE D HAT I E o P IR SE 25 B2 ZE NASEETT 0.1 pH 7. B v
3
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ISP BHENE AL R, REHEHIE] 0.05 pH HA7.
6.7.3 &R
5 b A R AR TR R AR L, HRBUR R R E 2. pH % 0.5 A EFHRE R
6.8 HRRFEHRK
6.8.1 &K

WORE il A DT IR Fr o A i ORE bt ol R SRR BR G TR T 83O £, RS R B
s A B KRB KRS IR, AT e KR E . AETE & sh IR A B R TR KM e m, A
THIRRE, BT

6.8.2 RBHIE

Xt 6.8.1 iR A FI A d R YL AT B et TR Bk, /DS 5 MLEF, DR mIARIEAS Y
LA AR LB H . 5 RIS AR A X IR S AR b, IR A W B R E YIS DL B . W
[ER G AER Yok 5 SIPE DAL RS i

7 HERIE

FEa A ORR DS AR MR (RIEEIFE, QRERL . pH IE. A, ECM YR E
PG, MIATHR S 2R O T .

FEa 2 RNR S LS RIBJRIT R, SRERK. pH ME . IRFBek, HHiEA ek Yg iE
B MRS AR bt g AR

Az A UK pH BURE AW BUEYIRE SRR, ATIORE L A S B AR B SR B
BEATHEM G IR IR S o 35 T PUEAE dh AR A 15 LR, PTHUT R 5 ROFE AR IR % B AT %
PERS EE RS
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MfRA
1R AR T

1 FEEEEK
A ES

S 859

7&K 1 000.0 mL
1.2 FE

FREN8.5 g b AMiA T-1000 mLZE1#/KH, 121 °C & &K 15 min.

2 GERESAR
2.1 By

ghms 1.0g

95% . i 20.0 mL

1% FRE IR 80.0 mL
2.2

$1.0 945 R T EVEMR T 5% LI F, TS5 1% 5B ETR S .
.2.3 PEk

R lr FrAE IR AT K E BB, WINEE S RO, e 1 min, JKBE.
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B.1 IEFHEMIRXF

B.1.1 REBMEEHEIERNZ

%)

H A
FRRE
HENE
AL
B

o
ZRIBIK

B.1.1.2 #I%

B.1.1.1

GB 4789. 26—2013
Misk B
SEREASH GEMIRE)

10.0 g
3.0g

1009

5049

0.04 g (5% 1.6% LB 2.0 mL)
1 000.0 mL

H B3 TR T SR M S R I B PRI AR, RSIE pH & 7.040.2, IIAIR YL, /038 Faia /Mae
FrkEh, % 10mL, 121 CEEKE 10 min.

B.1.2 BRIEHE
D%
NIRRT
=]
[EaN o<1
i 2 b
SR — A4
AT VAR VE R
TR A
B.1.2.2 &

B.1.2.1

B.1.2.2.1

1000.0 mL
30.09
509

3.0g

509

204¢g

EE

R EDHT S [ Ji A 53 B P e 24 PR 500 g BnZ&HR7K 1000 mL A1 1 molL/L AL BRI 25.0

mL, fEFERE 15 min, FEAH, BRERZNENG, HiE, 1LEE, KA 2 A 1000 mL, RPONAR R
I B.1.2.1 BRAEITE S 25 Pl sy, HE pH %2 7.8+0.2.

B.1.2.2.2 WHMEZ/KMEEIEET, 432 15 mmx 150 mm X4 2cm~3em &, FFEIMAILEIR
Bk 01 9~0.2 g UK VF. K B.1.2.2.1 e IA BT IR B A RS Wl R T 1em. |
THI 78 25 VA A0 0 PL ARl R A 0.3 em~0.4 em. 121 “C KB 15 min.

B.1.3 EFiEfs

B.1.3.1 K%
S 10.0 g
HE 309
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AL 509
bl 15.09~20.0 g
21K 1000.0 mL

B.1.3.2 #Ii%

WG BRI LA S B T 26 08K N, TIN 15% A B AL ENAIZ) 2 mL, R IE pH £ 7.2~7.4,

IONBG, A, AR, 70 ReRMEl 13 mm X130 mm X%, 121 Cm kK 15 min.

B.

B.

GACC (

1.

1.

4 ERMEMA

4.1 RRY
ZhEE R 509
M EHRE 509
% B 509
TR — &4 509
&K 1 000.0 mL
4.2 lE

¥ B.1.4L FR S IR RS E, ARIE pH & 5.04+0.2, 121 ‘CE kK 15 min.

5 ERFRES

5.1 RS
ZRE 15.09
ZZIK 1 000.0 mL
.5.2 #I3Ex

B FE IR BAERBKP 70T, T4t g, &OE pH £ 4.74+0.2, 403, 121 CKE 15 min.

6 CIRBEEERE

6.1 RSP
ES)i3 10.0 g
il 15.0g
i 2 W 40.0g
MK 1.000.0 mL
6.2 Hlk

P 28 B TE 2R K AR R, INFAGE T, 43 BETE R, AR IE pH 2 5.6+0.2, 121 “C & & K 15 min.

7 RENFRIERRE

7.1 B’y
g & 50.0 g
NERRE 500.0 g
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FreE A R
B AR
R IR

] 2

A PEERY
HETHEN
e eas
TR

W i

Y

ZRIBIK

1.7.2 #IE

FEZE TR TS 2 R IR A o

1.8 FERIEER
1.8.1 HRERER

J1.8.1.1 Ry

+ =
éIIIEIEI/\

95% . i
1% 5 R B K TR TR

.1.8.1.2 #I3E

20.0¢
139¢g
13¢g
5049
10.0¢g
209
5049
204g
20.0¢
1509
1 000.0 mL

KIE pH %2 7.3£0.2, 121 C KB 15 min.

10g
20.0 mL
80.0 mL

$51.0 o4 B SRR AR T 5% AT, PR S 1%EMREIE RS -

.8.2 FZRHK
.8.2.1 Wy

filt
AL

ZRIBIK

.8.2.2 #lIi%

10g
20¢g
300.0 mL

GB 4789. 26—2013

K510 gfft 52.0 oML BISRATIR & INAZRUE KD VFIE 0Ok  Fr 5 i e , FHINZR 17K 2300 mL.

8.3 IWHEERRK
8.3.1 4%

iy}
95% ., [t

ZEIIK

.8.3.2 #lIi%
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$#0.25 oYL B IRT CTE, SR 5 2K R
B.1.8.4 #fask

B.1.8.4.1 A TEAIG LT, Wmg: e, 4 Lmin, Kk,

B.1.8.4.2 Wi KM, YEA 1min, ZK¥k.

B.1.8.4.3 N 95% LW (h%1155~30s, B EGOmiivets, AEL B, Kk,
B.1.8.4.4 WAL, S Lmin, K. fFF. Bk

B.2 [RERMEER R MAEMIESR (oH KT 4.6)

B.2.1 XHMEFRVERERIE S, FOFES AN 4 B TS INFAE] 100 °C I IRus A 20 21 5 15 1) Ja R BS TR L Y
[F I e 4 R YA A . B ER 1 mL (@) ~2mL (@) FEfb GRARRE N 1 mL~2 mL,
AN 1g~2g, WEEER, MEI—3) . BF%&M4 % B.1,

#*B.1 REAMEERS (pH>4.6) EMHBRERERPHEXEEERS

Rk B BRI BRI ]
C h
Jii PR 3% 77 3k 2 36+1 96~120
JE RS TR 2 55+1 24~T72
Ry 55 T A ) 2 55+1 24~48
IRy 55 T A ) 2 36+1 96~120
B.2.2 ZiE BIMEMRFRFMEFRE, WxkEFEALMEDEK. WREEMEDAEK, NWHidx

JG A

B.2.3 WIRAMAEMAK, UEBMAIEIRALR R, 22 R agif. WERF B EEERnE T
MEEIA R FIMAE AR — R . BREEAS, MHERHF L. RN RRINTE, 5
TN EHERE BERE. BWadRAY, MWHEFIEFE 5. sy S8 20 R F R A R 7R
PR A K P oA & BH A 20 ) RN g3 A 2 BN N BRIR B FR B I A, — PR E RIS TR,
AR IR EFG 5. R 7aFE T WL B.1.

B.2.4 PMINTAREIRH AR, BT EFRENRNRE, BT a2 IR P B, PRI AR
FEF IR EIER P, B2 RO PG AMRERE R PR, ST RRRIRE, i@
freliss .

B.2.5 HKHUE FRLENG/INRHI RN PR RS F7 10 i PR B 5 25k vh (W 35 370 U v

B.2.6 HRHAiR:F% o 1) 75 ERG TR BRI /N A B AR Bl R B SPAR, HEAT RS % s BRI aliRg 77
R AR TR /N R R B E USR5 6 AR, AT R s . DAL 15 v et R4

B.2.7 WA IR S MUAT 8 1) R EE EE 2%, BRI 1 Vi B Pl i AL B 7R AR 4l 7% . 36 ‘CHEFR 5 d,
15118 GB/T 4789.12 HHT A8 R K05 .

B.3 ERMEEEMRMEVEMET (H/NTHFT 4.6)

B.3.1 HHAFEALEAN 4 EIRVENGM 2 EX R ED. FEREM 1 mL (g0 ~2 mL (@) FEs (RE
Bty ImL~2mL, [EfA)y1g~2g, PIEEAR, NSHER—F). BFREMFILE B2,
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#B.2 EAMHEEAESR (pH<4. 6) EMIERMRAZMNESRE;

BraR ik A BRI BE IR )
C h
BRI 2 55+1 48
&1 R 2 30+1 96
FREY 2 30+1 96

B.3.2 £ B.2 MHUEMRIRFMHI G, WX FEALMAEMERK. MRRAREWEK, Wid
KIEFHE.
B.3.3 XAMAEMAEKIIEIRE, BUIEIREHNEMNEIRIRA, 22 REOER, 13U SRR
GV
B.3.4 WIRAE 30 CHFRFAM TEMRMERNAHEE FREHTAMENERK, RKFIEE 2 AR 2 P
BRI IR A M EIR AR, —BUEREETR, BRI IR.
B.3.5 WIRAE 55 CHFRAFAM T, BRIENZ P AMEN LK, RIS 732555 2 YO8 IRBUIE TR,
—RAET AR, B PUEIRER TR A M KK GEAT G g oA, RS BRI WA
AR BRRE R LA B.2.
B.3.6 BEHK 30 'CHAEIEIRIE IR BD B AT HE BT P (K RSBV, BRI E IR B /N R
T RS 2 IRtk . RIS BER R 1L i) B3 2 IR B i AT 25 5%

PRIX 30 CPRAEETFRINE TR IR 5D PR 2 Wl B AR X BN R, R PP IR ME R B SR B
BEAT Al 57

PRHX 55 C ARV E FRB TR B AN BE, R E IR B /VRHED, IR SR 4 22 IR Gt
ik A ERIRYE R i AT 2R R

PRHX 55 C RS FRINE FREUR TR P I SRS, SRR IE N AT 205557
B.3.7 BHUE IR /IR P I IR TR A ik PREX 30 "CIREAS TR IR ML IR 5l 2R B A 57
PRI 55 C RS TR IR ME R R IR VIR Fr ik o
B.3.8 K 30 CHyAIBIRMIAUIR IR 8 TR BUIR B R ) W Ea T AR PP EAT RSB 9%, 45 30 °C
PREQFE IR AU FR A T8 SR Bl B B RS BRI T AR b AT 7 S 97, # B65 °C 7 Sl R A 4%
IR T E TR AT IR IR, K 55 “CIREAERE IR AL TR YA T8 TR BUIR h 2 AT 5 W IR
L2553 A2 15 DN AR PR AR

10
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e PRV R R Py S A R P

$36 C+1 C., 96h~120h v 55 CE1 °C, 24h~72h 5 24h~48h

v 4 v
RS AR ALK
Bt
y
A= A BT A= A B IR JFE A A IR AN A B IR
B8 TR B8 R BUE IR IR BB SR

R4, 55 C+1 C
Jid PR 8% 9%

R4, 36 C+1 °C J @A, 55 cx1C

!

| Enmmasm | | mwsio |

J, 4, 36 CT+1 C

v
[ e gem v | [ s |

o

A 4 A 4 A 4 A 4
ikt A= A BT A= A B IR ik A= AL B IR AN A B IR
B FRB R B TR B BE R B BUE R B
K& 36 C+1 C T 36 C+l1 C RE 55 C+1 C W55 Cx1 C

): registry@foodgacc.com
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FR A% ZIFRED
v 30C
4 30 °C J
FEK HK AR K Hk
BB I e e
R RS IR BT R BUIR
FE30 C R4 30 C ¥ JRH( 85 C FH 30 C
¢ v RE. 30 C
v v A\ 4
e B | | Btk g3 %ﬁ@%||%ﬁ%% v v v
AN EHRHEG | | ZHERED AN HREM | | MAENER || miams
N NRVE EHRTG || #FRED
Bk
v v v v v v il } w
ik BEREMED | | BFRmiRY ik HREM | | Brek v HHRBPEED | | EHEIRE
R B R B IR PR 2 b B Ml JRE 55T i 55°C Bk IRHI B FEEUIR | | IR AR
RE 30°C i A 30°C R4 30°C FH 30T

BB.2 ERIMtEEE R mIEFMESRIEF

12
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B.3.9 ZRSH

B.3.9.1 WRAEMZAK IRE S A R I AE K, I2HK T RE A2 T P B RN 258 A I B = AR A
ARIERT . AR AR R A T B TR R i 2 PR T AR A . S T e S BRI K, AT
DAIE I R B R 5 2 75 FH T IR I T P 2

AEHEBERAPERA KEMFERAEM, BREARFFEALK, RUREIAEREY. hT
FIAAIE AT AE KSR, SE=MM pH. ARAMAHLS S RITE .
B.3.9.2 EAAMHEEMERIN, 1£36 CRIFRFM M RAFRME ALK, B eI kAT
WEH T (Clostridium botulinum), 28B4 P2 R R A 2 .
B.3.9.3 EFFHIIAF R MBRE . HEMIRE K, RPERAER KA. 4G 1] 5e2 A~ E A 2T EL
{ELEXFRE L [ b 1 B 2k AR 15
B.3.9.4 7 36 “CH 55 ‘CIR H M K &1 bl A B I M = TR =SB L, WA F=1R . R A Vg iR
A, WG IR R 2 MO B, BRE TE GRS, dnwE IR ZF UAT B (Bacillus stearothermophilus)
Ak

£ 55 C B REEFRIE EAMRE AR IS, KA, FRIAFE B MO B B IR R 1 BT
.

£ 36 “C PG IR A AR FE 7= AR A SR AR B UM, Bk v L2 A, 3R B RS T B2 EH PR B AR A
IR (C. sporogenes) B S EMAREE (C. perfringens) SR, A FE UM — LT NEHR
iRl /8
B.3.9.5 F ML £ i ¥ 738 JTE & 2 h T 0 2 M ) LA B RN R BRI R

— M pH AR T 4.6 BUIBOL N A2 KA i 2 MO B8 51 e (19 A8 o, H AR Joi 1) 2% i 3 B At Sk AN
BUZRK, EHEERN, AR pH BIE, — B2 BT 75 8 0028 FRAT 56 A s
B.3.9.6 VFZHl &M S AMERE, 7EIEW A KM TAEK, B4~ nBE TR S NERE
(50 ‘C~55 C)i, MEMEEMSAKIFTI IR . W8 FATN R 1 28 B AT 56 FOwg 26 17 2 AT 18 20 7 75 R
PERVIRER M & i SR B MUER HE A MR AR IEIK . 78 55 CHEFRA S5 A LS AL L
A, AHSPEAERIR, fEAEBAMES pH BIREMIG. T B, Jofb RN B S ISR Sk 1 Jo A Jofi A e 2
T 2082 5 (C. pasteurianum) 5. FEFEHEAAR ZF AT B (C. thermosaccharolyticum) it & —
FhgARE T, REe 5| IR SR 2 Ak

EHRAFE WA, HTEMEITGA K GRS, v aERE K2 TS5 R RIE 2
g R P2 TR o A B 3 el 72 A AR, G HOR R R A AR S BN — SER (1) B i 7
A WEE. EER SR K R Rk . X R R R A R BT R
B.3.9.7 KEHMIE AR IEH 07 i B, 0 B AR AR Y RO MR BE 2 SR = V5 Gy . oA THIE
SRS RIS, TR A N ERNZ S S R E B 5 — N IEE O RS, %, 7
36 CHiFf 14d. W KA EG™ AL, XEEHAE Yt ol BEA 2R B T IRAEFE & o SRR o8 2
SEIR, TR ERAEST R S % B P BRI 7R A0SR R — P A P T ORI B
EER, TG, BN R AR B RS IR R A A K
B.3.9.8 WG MAL KA, WG B E W0, XFE TR — DR 7% DU 2
HBHEMAEDEEL.

B.4 {EHENRNEMTHEEITERI A

B.4.1 ®WERE

13
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Ve B REVEIS, 36 CHET . TEMET I STENE NG K Z BTN 80%~90%, K —Hrt5 ik a1
A HBFEHUR B FEL T R Eia b, AR . Bah TR, XPRAE, AFEESR, 5
HlH S, HEAFM 0Pa FH3 6.8X10'Pa (510 mmHg) (I AIZE 1 min BA L, FHR4FIHE S 1 min
DL WRFAF A EZGEAR, SO RS KR, AN NUR—EAnELS =253, N
Wi, CRIRARINAIRI 2R, AR AL
B.4.2 mERRE

VR LSS REVE S, 36 CHET. R R ZEH SREMITFLE R, W HEREIEBR/KIFEG+, Ha)
ARG, BRI R R, RN E SRR, HEESFHE 6.8X 10 Pa HHREE 2 min. 740
KGR, UHREBU IR, GRS FUE AR A0, SR, xRS
FEAERIES AR g, HpRvEdR L.

14
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