ICS 67.120. 10
B 45

e N RS 3R R E 3K b dE

GB/T 7740—2006
R GB/T 7740—1987,GB/T 7741—1987

X % BB K

Natural casings

2006-02-27 &% 2006-06-01 £ 5

e AL IEREIE SR el R IERS
bl R bs N R B R % B2
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T

B

ABRESEXT GB/T 7740—1987¢ i HAA)F GB/T 7741—1987¢ i 1 Bt AR AG 50 5 i )BT

Abr#EH GB/T 77401987 Fl GB/T 77411987 ALt EZ AL T .

W T RE A S S

—— BRI T R DA salted horse casing, $hini 4 I 4K salted beel casing, 3k 15 54 IE
#% salted hog chitterling , 3k i 5% #3k salted hog caecum, £ 35t 4 #3k salted beef caecum, 2h i
A H salted lamb stomach, 25 58 MK salted hog bladder;

— BB R AREBOE T RN

—TFHIZRAREIM T . FHE A dried hog casing, Tl EE WA dried hog casing tubed, T
HIEEE A dried sheep casing tubed;

— HE T RARIGA FR A T A RS OBURE O RAE R R BE A B Bk R
FH R WA B BER PR R B B AR R NSRRI E X

BN 6. 1 K IR ERS (6. 2 KR IR AR 6. 3 K

N S R N S A A A

g SR 58 T R AR B A 58

XA 50 1 SR 1Y SRR 56 5 B E

B Y A2 25 A AN UA TP S SRR R A AR S R Ak 44 K

— M VBN,

AbR e H S 2 H R, WEHREF GB/T 77401987 Fl GB/T 77411987,

AR AE A N R ISR R 55 R A

AR 1 42 1 & POl bR L ROR Z B2 1,

AbR R R RAL R R O S

AFR e FERFN . EER X 2R KR G
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X % B A

1 el

APRERLE T R IRI A B AR TEFIE L7 b 2 AN 44 VEOR K86 07 i VR e hn i VA FLS
APRUEIE ] T2 KRR AL

2 AesIAxXH

B S Y 2% G A AR oE A 5 | TR AR AR E I A, ML R B R S SCE B R T A
4G BB OB 45 8 158 19 N 250 B0 TT RO AS 38 T T AR AR U L SR T, S350 il AR 408 A A M 3K 18 0 180 19 4% F 5
S5 TP K 86 SO B B AR . ML AN VR B A 5 | SO s B I T AR R

GB/T 5009. 11 £ f&b rf S K TeHILA (%) I 5 J7 1

GB/T 5009. 12 £ &b i 8 i 22 75 7k

GB/T 5009. 15 £ &b o8 il 22 75 vk

GB/T 5009. 17 & fb o B 5R B A HILSR (100 € J7

SN 0126-—1992  H P K PRI b T 7S 7S 7 LT T o % B 6 A 39 ik

3 AREFEMEX

TINAR TR AE SGE T AR U,
3.1

KHKBAEA  natural casings

KM@ RV B IE VE N R RS eSS R S RN T X R B 0 2 SR AT R R T
B 2, S HE R A I I A
3.2

thiEBAA  salted casings

LRSI B KRR AR,
3.3

FHIBFEA  dried casings

I ] ¥ VR I e T EORE T R R R A,
3.4

B f} single bundle

TR B AR SKEN 12.5 m, A 375,
3.5

M {+ double bundle

FEFR/NE B AN FRAS Sh B I A DR AE —
3.6

K3#T  hank

B EMARBKER 91.5 m, A 18 77,
3.7

K E minimum length

BT m BL LRI 2 m DA B3 0,94 m DL,
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3.8

4%  veins

R R 28 1 1% ) 2% 25 4%
3.9

#  whisker

EEHETE AR B 45
3.10

#k  caecum

R CERME R
3.1

#£¥HE lamb stomach

BEEDE S ENRAMILN/DNEER WA 2 cm~3 em WEEM 4.
3.12

4 salt burn

Jip A RE | 77 A i — ol 21 68 5ROA 21 €5 1 B A
3.13

R1& flat calibre

KT HEEWMATE R EE M5 10 cm AR & 5 58,
3.14

EE& black spot

Vs A 3% T8 7 A ) R A BRI LB
3.15

f#EiF  hard hole

A< RE B HARTE 1 mm~3 mm, P KEAFY KA,
3.16

fiE  hole

W A BE I HARTE 3 mm LA A
3.17

RiE  soft hole

P /K B B ACRE b R 224 KA
3.18

#»BR  pin hole

A ACRE b HARTE 1 mm LLF R,
3.19

ZE bung

WA B E R,
3.20

FHEEHAK dried tubed casing

LT A R T A RGN  B FLAE VR T A,
3.21

£ handkerchief

WA A G TR VR A ORG I L S FLAE SRR R R AR
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3.22

WA wider calibre

WA F AR R M HE H A2 1 mm,
3.23

/N too narrow calibre

WA AL/ N T HLE 42 1 mm,
3.24

048 diameter
A A< TR K B B R HLAR
4 FEmoEIRA
4.1 HiEBRE
{ﬁ%%ﬁ(salted hog casing) ;

B4 4K (salted sheep casing)
5t L =E A (salted goat casing) ;

\.

L5t 5 A< (salted horse casing) ;
e) WA (salted beef casing) ;
D B KL (salted hog fat ends) ;
g) 5“3% B (salted hog chitterling) ;

&
EH' Ew EH- Ew Ew E\+ E% Ew

548 P13k (salted hog caecum) ;

D WAk (salted beef caecum) ;
Wi F H (salted lamb stomach) ;
k) A KB (salted beef large intestings) ;
D 5 BB (salted hog bladder)

4.2 FHIBBRE
a) Tl A (dried hog casing) ;
b)  FHl4 A (dried beef casing) ;
¢) T Hl¥E BBt (dried hog bladder) ;
4 TFHIZEBHA (dried sheep/goat casing) ;
e) THHEEMAK (dried hog casing tubed) ;
) FTEEFMAK (dried sheep casing tubed),

St

5 BAREXK
5.1 FER
A JEORE R Sk 2 A AR IX A A e S ), O 8 5 L UHE Y B 52 37 8 5%, ST SR R A B B A
5.2 mIT
NAF A E R B TR,
5.3 MR
5.3.1 &%
M AR 1 AE .,
x1
£ PR o *
B A M FL A6 RBaa ERRAa . Fan
AR A HE Fa6 . Eaa KAa6
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x5
E %
EDSIES 7S SRS A FN L)
W Rk BRGNS FAR Y S A R Gl
BRI SR NSN3 TN S 4 SR )
RO 1k ENSREART T PARGR? S AR
ey FLIA A PO W
RO I FLHA A P A R A
NN 7] FE L @ R A6 R 6
NSRS ERCNNEFN PR JERa/Ja i)
AR ES7ES W AFE G
L A7ES A R R
RRLESTES A RE 6 R
T 5 1 e S ARURTS R
Tt 1 A M A HLEE R G
Tt S A I A A6 KRG REE
T ENERCINC S S 4 )
A E=1 FLEE KRG A G
S PN PS 1 E T
5.3.2 Sk
5.3.2.1 HEBRE
TG TSR B FE A AN AT 1 5B
5.3.2.2 Fhak#E
To B VR Je A AS LA 1 570K
5.3.3 ER
WFF 3 2 BLE
*®2
% R CO
I | RER A R FE A K N B AR TG A
WAL | JE B R L SRR L W AR R 2 A (ERR SR AR R VFA B AR 2 mm DL
TR IR 7% S T
WO Rk | T IR L O A S B Sk A R
BRI | K10, KR EALRE,
WL | B0 B R T
BWCEEE | e, LWIE, CR L BT,
W Bk
RPN 7]
R K
Tl AR % T B U ) A 5 T A B, TC R
T 5% 3 bk T8 G4 5T L B 25 T G
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5.3.4 KE
BT &% 3 MAE .
=3
KB I H
%
L) A 5t BIEARET/m | B @A MR AE
915 Mt ? m 18 1 (142 34 mm LIF) ) B
RV I A 16 47 (F4% 34 mm L)
AT 25 m+0.3 m 6 9 1 —
LB A 91.5 m 18 47 2 —
WL FE A 91.5 m 18 1y 2
0.6 m
ERTTY PN/ 571 — 0.85 m
1.15m~1.5m
R 10 m 69 1 —
WA A 25 m 84 1 —
ER SN 25 m 13797 0.5 —
T 4 Ak 50 m 18 1 1 —
15 cm~20 cm
20 cm~25 cm
T 1 54 s e 10 4> — — 25 cm~30 cm
30 cm~35 cm
=35 cm
THEEE A 25 4
THEEEH K 50 4~ B N N
A T B A B S A I S8 0 T 2 T

5.3.5 A . R
BIFF &% 4.3 5 UE,
® 4

% us ] 1%
24~26;26~28;28~30;30~32;32~34
34~36;>>36

36~40;40~44

B A/ mm 36~38;>>38

38~40;=>40

=44

R NS 10% G RABT 5%
12~14;14~16;16~18;18~20;20~22;>>22
22~24;24~26;>>26
15~17;17~19;19~21;21~23;>>23

B KA 10X, B8 /MRS 5%
12~14314~16;16~18;18~20;20~22;22~24;24~26;=>22
EBIEBA /mm | 15~17;17~19;19~21;21~23;>>23

B KA 10% B /NI 5%

LA FEH A/ mm
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x4 (80

% i\

F 7

B
S
1#
=
3

FERS (XL, BB e 150 g UL B3 838 150 g
KE L) EBANFEELAE 100 g L EF 45 100 g

NS (S) BN TEAE 50 g U B E L BHE 50 g
NS (S BYEA TR 25 g KL EH B 25 g

B I /mm

40~44;44~483;48~52;52~563;56~60;60~64;64~68

68~72;=50;=72

H+

HBUE A/ mm

D=l

<303;30~35;35~40;40~45;>=45

EHEF A/ mm <40;40~45;45~50350~55;>55
x5
£ PR i "
BB RB L /mm | =50;2>55;=260;>65;>70
I il 3% 1% Bt / em 15~20320~25;25~30;30~35;>35
T4 A /mm <(34;34~36336~40;40~44;44~48;>>55

5.4 EE{LIEAR

WAT 53 6 MUE

o

x 6
it H T 5k H B/ (ug/ke)
NZNZN(BHO 300
R B (DDT) 1000
75 57K (hexachlorobenzent) 200
i (plumbum) 1 000
4 (cadmium) 1 000
fifl Carsenic) 1 000
7K (mercury) 1 000

K g 8% il (furazolidone) AP (ND)

I 15 P9 AR (nitrofurazone) A1KLH (ND)

K g Al B (furaltadone) AIEAE H (ND)

Ik R % [l (nitrofurantoin) AAEKy 1 (ND)

% & (chloramphenicol) A ! (ND)

e [ =g 1 o fi A PR B B IO R e g ke P PR e M AT RO Y 4 BRI B L E PRAT

6 WIWHE

6.1 WIGHES
A B 12 A W A I G B0 MK B R 38 I H | ik SR HE AR PRI B
6.2 HWIEHNA

LG B B TR RUMS BCE  iE ELRE BR A AR K AR
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6.3 ®WIHAX

Jizm A RS 36 2R BT A 77 o T 5 e ) M B A B R A S A P AR 4G A 1 T
i ES

SRR ARSI 2 RS RO SR iR I T A A A

L2 WIEETS IR R L R AR

2.1 BT

C2010 0 AR AR B A A A B AU [ AR 4 DA T R R

SEE S S
N N O O

10 KA 30% ;
10 4§ ~20 25% ;
20 ¥l ~30 #f 20% ;

30 A LA LR 10 AL G HC 1 AR LS B 10 AR RSl AR B i
2.2 AREAEAAMEE SRRSO R AR I AL BT &
3 JFMESMAERTAEAR Y b orh R 2,
4 DR R S E R IR AT R AR A 10 ~3 %
AR 5 O LR Ay — I AER I s — AR S A AR
T SR S B TS e P & TR S A AE TRORE
L2 AMEEN BN TR I A AR TR L LUK TR — 7 B B A VR R R R, S R — B A T Ak &
A5 MR AR A IE R T AN IRAFES L BENRAFER E L 300 g,
6.4.6.3 LSS ET B BB O Y A A EORE AR N AR 2 L PR AR A4 PR ORE L S BCE Bl R b A
AR N S RE B AT IR S8 8 ERR IS Al SRR AR,
6.4.6.4 ILFE
TR 03N L5 i AR R FE B TR IR IR 0 B L % R G — R A G
6.5 I
6.5.1 M. MBI
6.5.1.1 BFKRIE
NLAE F ARG T A F (5 S AW, B3k G AT G B FHOG 1 B . B AR 1 AL T 1 (i — B0, o e o
E ARV N ¥ SR W D N DR LRE
6.5.1.2 KKK
FIH WAL 22 I L A6 50 (R T ) B mRUEG A 1 I e | 5 A8 45 SOk
6.5.1.3 EHRKIE
6.5.1.3.1 #FEPEK
3 o P K A i A K T 4 T A i A BE A 4 B IR T % DR K R R R 32 T A T I R T 1T A
6.5.1.3.2 FHlfAK
WL Z2 W A BE S A5 A T S A 2 MR T A BT RO K A I A RE NN R A TR R WG R AT A
Ko AT A Lk RS A,
6.5.1.4 HEBHRORKIE
6.5.1.4.1 #&FREHAE
a)  ZIA K R BE R 5 6
by ANAEE BB P B E KRk
o) HARRERR,
R ORER,

24 mm.26 mm.28 mm.30 mm.32 mm.34 mm.36 mm.38 mm.40 mm.42 mm.44 mm,

6
6
6
6.
6
6
6

> o> s s s s s
o1

oo OO O
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EARORERR,

12 mm,14 mm,.15 mm.,16 mm,17 mm,18 mm.19 mm,20 mm,2]1 mm.22 mm,23 mm, 24 mm,
25 mm,26 mm,27 mm,28 mm,

& BRI
6.5.1.4.2 FHi&

ARG F A I T, B L300, K2 1 m, [l A 2 FEWOIRAS L AR S Bl i A WL 1 A< (1)
FAR, B B 15 W), i BE N AN R i5 W I 36 A T 03 R S BRI A 45 . e B VAR A2 AR 0T 1) ;A 9l 7K
£ 30 em ZE A CEMARZ 25 cm) , B4R A W iy, Y02 FEWE K B2 A<, 4 A AR 255 BEE By 5 08 , 3 B X e
PR R RGI

a)  FHBIEMmA

WALV K IEAR By e L. Do CVAR N S BB 20 IR g, 75 ) A A5 i /)N B9 T 6

AL SR ot K R 25 5 K . T VAR I, N B8 JC BRI Fe 4 K, A5 D, 10 42 i K 1) T e

AR LR LU KB BT, — R TE R, I EOGSE R 142,

by EhBiA LA

F AR ALK K T B T D5 VAR 20 2008, LR HER

A AR A LML PR S, KK . 2 BB A B ; 17 A2 2U80 WL 2 AR 2, K
REMK IS, 2225 e a2 e
6.5.1.4.3 MEORES

a) RN JE A WA H oy

b) AR A KT R AT R 4 o3 5

o XK MY R WARA R

TE: 4 m B EFE R DNAR 1 m A 700 IH AR B
6.5.1.4.4 HEFE

RO AN K E (DI B L BUE L YRR,

Loaxcstiminy = 2 Lnae (B L) /L X 100 cesessnienieiiisiieenees (] )

X

I L PN

Ly RN JE

L—FmERKE,
6.5.1.5 KEWKIRE
6.5.1.5.1 E&EKAER

a) mRE;

b) AR K TCRE A
6.5.1.5.2 FHi&

K PG 36 T R FH 422 Sk 187 e 00 02, A 0 i A 10 A 1% ] B AT A BE D i, e T A R b ] I
2 J7 3

TR AN K FF 5 K BEm, DB 5], M8, 5 T i B i g B4 (04K B2 i 45 1 )
SO NS UE VA NS NS U O N2 Y - A

AN S W A 7 2 R

a) B A O R — B, AN A bR E L E DL AN Y

b) BRI AN I R E R

o) B HARARRE TR KE,

W KEEIR BRI AR B BE S g I A e M BE
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6.5.1.6 THIBRMEKIE
6.5.1.6.1 EHFMALE
KR T AR
6.5.1.6.2 Fik
a) TR A I A HE I e AR 0 ) B 0 R B I R A S O RN B I AR L BT
P L, RO &K B L SR JE R T I 08 K 36 5 1l 10 5 R ke P K B
by R B e RO AT B D 2 ) B e 256 U 35 2 O AR K E
o) THIEEHAHRZEANM &L RAEMKE, W8 REEAITF T 10 cm 2P & ,
6.5.2 XHEKIE
6.5.2. 1 SZIG A I 42 R A i 226 A B A I T SRS B 5. 4 B A A B T H HEAT
a) . GB/T 5009. 11 87 k0,
b)  H . H GB/T 5009. 12 5 A&,
¢) AR FE GB/T 5009. 17 ()7 FA0
&) B GB/T 5009. 15 5 46100
e) NSNS T T N EAR 4R SNO 126 By 7 AT
0 fESER g 2 e [ 5 AR TR 0 o A e i B vk e S AR P ARG I TR A
g) ABMER EERFEMIMEN A AT RER BRI 7L,
6.5.2.2 SIS IV AE A AE B[] PR I 5 BE  H R W0 A R AR A G SR
6.6 HRAE
6.6.1 Kpgwic s A HE M FR 4 S RS BB B Ak A SR AR E B0 A 3 B[R] | b A A
AR K I 25 R SIS A M A R AR LR
6.6.2 K0 ic sk I ECT 4 T M S WA 55 4 e R 0 SEBRAE O . R I N DR ARG B0 a1 DA L v A 42
GigRIF &4 A0k N & B LS T DN IRAE 2 4F
6.6.3 LRI A APRERHE RS AT EIHE ARG

7 BRRENEF R

7.1 BFEEX

7.1 BAHYEAEAE AR VPR I R L AR A A DA EOR

7.1.2  FhUETH A B N A 25 A B A0 T A 4O B A R L O E T AR R R L T I A B Y LA A
RS

2 tRE

2.1 ERT A A AT A28 P T 7 B AW SR R BRI R 4 L AR R R

2.2 AR E I A AR S Rl 2B LS A AR S SR,

3 FE

3.1 ERBAARIAEAE 0°C~10 CIE I TLA W FE Y AR XIS 85 % ~90 % B2 AR 3 — R Fh 14
3.2 THIMAARAEHT T 1 8K DA MR RN A 14,

4

4

4

A5 AR R A V8 TR el DR T 22 40
Ve AR AT B B A B T KL LT

NN NN NN N NN
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