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mooH Eizgan 5L SRFS
FREFI AR /(2100 @) = 60
HERE/ (g/100 gD
Mol s, MINGIGE, SKERIGE, #HBgE, GB/T 18932.22
WY FETE < 10
A e < 5
B (Zn) / (mg/kg) < 25 GB/T 5009.14
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A 2% B PR B NS GB 2763 M AR &
3.6 MEYIRE

A RN RT3 3 e .

*3 WEYIRE

o

WoH Ei=gan Ko i @
Wk R%/ (CFU/g) < 1000 GB 4789.2
KIGwEe /. (MPN/g) < 0.3 GB 4789.3
BB/ (CFU/ < 200 GB 4789.15
WEBWEREEL / (CFU/g) < 200 B3 A
WK 0/25¢g GB 4789.4
BRI 0/25g GB/T 4789.5
< (0 T 2 TR T 0/25¢ GB 4789.10
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Bl A W) S = K B S R R A A, HAh e 2 FUAA R T
1 EEE SRR 25 C+1 C.
.2 UK4H: 2°C~5C.
3 YRS K AR . A T B K TR LA
A4 R EE 0.1 g
.5 LEiRE: 18 mmx180 mm.
.6 EHEWA: 1mL (L 00ImLZIJE) , 10mL (F0.1mLZE) , siidEBikee ik

1.7 EEHEIEM: 500 mL, 250 mL.
1.8 LHEIEFHEM: EHA4% 90 mm.
1.9 W L ByAide: 3. RaE NENF RN, B EAAN KT 2 mm.
1.10 B5E::  10x~100%.

2 EFEXF

2.1 0% EE AR (pH 6.51+0.5)

2.1.1 |5

>>» » >>r>u>>>>>>

JG /K 2 B 300¢g
&K 100 mL
A 2.1.2 #I3%
PR A 0, W ARAE 2K, RS pH b 6.4 KA. 33E)E, 115 CrlkK
i 20 min.
A.2.2 SfEP% 18% M ( DG18) IZfg

A.2.2.1 Bi%
Pt o R 50¢g
TG /K 1% H 100 g
Tl — 4 10g
fifRE:E (MgSO, « H,0) 05¢g
EE] 0.002 g
Jo/KH 200 g
il 15¢g
AEHR 0.1g
2K 1000 mL

A.2.2.2 $I3E

Brss 200, Ko MAGE 258 i, WA %2, WA pH b 6.4 /idi. AL
W, 121 CrE KB 15 min, 20 pH Nl 5.6£02. K5, LRIZE 44 'C~47 ‘C/Ki
BEIE 50 CLUF, ERANKEFILHR W K2 15 mL~20 mL £5783%, CE AR & TH L
AR o Ay e, mTRUSAE 36 CHEFRAA TR, A BIRR T T oK Bk . BEOGLRAE .
A.3 WMIGTEF

WES IR AR P L AL,

GACC ( ): registry@foodgacc.com 18911244880(WeChat)



GB 14963—2011
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WEHE 2 AD~3 NEYFREE, % 0.1 mL ¥4 2 4> DG18 Biflf

l 25 C+1 C, 5d~7d
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B A1 BEEREEREFE

A 4 BIEDTE
A 4.1 HmRENRT

FESCRAE ST, MR AT RE SN  . #5 ANBE SIS SG, M IAE SNV & 2 'C~5 CUKFR R A7
TE 24 h WG . Vo URFE M NAE 45 "CBL R ANEERE 15 min 507E 2 'C~5 CANVERE 18 h fif# 4.
A 4.2 HRER
A.4.2.1 BIU#%

PATE B R AR AE R R AR BB AR 25 g0 I 30 % W45 R R 225 g, HiEs%
J1 ) X4 B BA 8000 r/min 5% 1 min, 2208 BTas i 2 min, 46 R 1:10 35 FRRE
W WK, WPRFE S BN I BB ER I C W HE TR, IR 0437
A 4.2.2 HERR

PR WS W 1:10 AR 1 mL, VEAE AT 9 mL 30 % % 4 Bl AR il I, Tl
TTRADC FIRAT, 4% 1:100 FIRREM . S9N 1 mL KRR, SZATEAE MK G4 10 f5
MR, RRIBIGRRE I, e 1 301 mL KR
A. 4.3 RMAESFR
A. 4. 3.1 ARAERAAE TS NG DL TF, R 2 A ~3 NIELEMIE BB, AR 2
AN DGI18 Bl . FERMIBE R 5, SCEIERASTAR R 2R 0.1 mL, #:35H CH
(1) L WA FEEAT 7800 I IR A THIVRAT o V1 ROURATRE 1 i AN AR 15 7 LA 0 2k o HEATHF il
KBS R FI, W RN AE 2 /> DG18 Bl TR & 14 M 0.1 mL (RRERAE R 2 Fon
A 4.3.2 BR R, RPUEAETACE 25 Cx1 CIHIRAR NBEER 9%, BigRmt o) BEs R 9%
e ARy ik AT ) B e W A K 55 T HAR B, (Ed%9% 48 h i, RIJF4A%E H SR
RN . R T d 4R
A 4.4 EEITH
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A4 41 EFREEBOEAE 15~150 Z B IFR, THER s B0R .

A 4.4.2 SRIKUEBEEREA DGLS BRI . RO RBEW] . G55
W%, FA2 1 mm~2mm. DZN, AR GRS W B RO P ii EA K I v 2 1 vl
PRI BRI VR o 01 HH I B R VR TR, ARV T B 22 R B

A 4.5 R

Z I GB 4789.2 i+ 773, L CFU / g & B 055 FF S i g 1B i BRI B0
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