TR T IR bR A 3E 2 S7S. TC. EC-2020-308 fRAS: A1

M B M X H

s

7N

RPN BRAGH

Shenzhen quality food evaluation criteria—Chili oil

§F>]’

AU mRINFRERIES X0
2020 ££ 11 H 30 H






TR T IR bR v A 3E 2 S7S. TC. EC-2020-308 JRAS: A1

1 OSSO
D TG B SCAE oot
BRI Rl E 1=y A L a3 L SO
F R E =T s <SR OOOOROOO
T R = OO OO
A2 BB R ettt
O R < = OO OO OO
Y o oLy s OO
T 111 = By OO OSSO
B 2 R T V5 ettt bbbt aes



S7S. TC. EC=2020-308 WA : Al

TR PRI bR A 2

7.

A

it

AIAFEIRGB/T 1.1 ChrdEtb TAESN BB 18070 FruEA SRR SR AR SR ) AL
B,
ASCAF RN IR bR A (L 3t 2 B2 I F A
AR E AL PRYINT SRR TEBE RIS B dh A S8 A B AR
R FEMR. RITEE. AR, PUENN. &WeiE. REK. HAEL £

ENEL Ry SN
BRQl. f5aa. FRuE4T. R . RTE. RBANE. HE. S, Sk,

ASSCAF N E IRAIGE -

II



PRI T IR DB AE (T 3 2 S7S. TC. EC-2020-308 JRAS: A1

HRBRIENTAN B
1 s

ASCPERERE T HETR Bt BB P AR S5 AU 5 s 20 S AR i 0 B 732K
ARSI T ARG A PR o

2 HeMsImxH

N HU ST R P 2 S8 SO R 5] T A A S AR AN T D B SRR e, i H AR GIA
SO, AAZ H T B AR ATE T A S s AN H AR SR S, iR CRFE T s e
& A

GB 2760 A FbRUE B d A IS AR

GB 2762 frani B ARE &l i R iR &

GB 2763 B AEFbRE B R 2R Kk IR =

T/SZS 2668 HEiE T BB

(CEVMNEEDFRE)  (BB132AF %)

0 n] Be IR VAN I A B A 5 RN B i FH 1 R N ) 44 B

3 KMIEFREY ST HER N

AR RIS DAl XS A= B AT RE A A0 UG A 26 I RS MR P A8 7 i R KU S5 20, 5 B A
AT i A S R AR AR o 8 T AR BN i 2 B bR A v B PR R SRR T BB S DI 4
PREGII S KRFRARIE I N =3, —RIRhON R, —SRAR AR KT, = SRR AR IR R
T
4 RMIEFRD K
4.1 —34EHR

—RIERS AT, AR HE SRR R R VRS, RR R 13 AT AR AR BRI AR 7

* 1 —FIERIEMLER

T H izt
B REYFR B R/ (g/ke) = 0.1
TG BAE R/ % < 0.2
F4 50/ % < 0.2




BRI AR bR (L 3 2

S78.

TC. EC=2020-308 WA A1

®2 —HRIER-REEK

FabrZs s LI s (ERER I FeJA
£ e A AR AR R
RS ¥ (Lead) 3 GB 2762
mg/kg
% o (Tin) 250 GB 2762
F I B R
HER AR Eugke - -
HHEF R (Aflatoxin) 15 FIEIBIZE 132AF &

E1: a (R T RASEGEREREENEMN.
VE 2 FEIFIE 132AF B B EEE (BVNEEIEEY G 132 =, MEEE AP .

3 —RiEtr-HMmER

I

IREAE o/ke

R

PP (Sudan red)

ZEIEMEH], S

B R AT eI IS I B AR B A 5T AN B il P A
A

2 P13 (Rhodamine)

ZEIEMEH], S

B R AT eI IS I B R B A 5T AN B il P A
A

4.2 ZIER

AR AWE,
PRI 2

AP AE R LR R R VPO, W AT R AT T AR AR IR T, S S

WBA, N IE A R VPO I — SE N SR

®4 “HRIBR-REEK

HiH 2R

i g ARG

=S HAMEY A &M E, EARS
AUS WRBL, TR

(= MWK, S, 5

4.3 =ik

=R OSSR AR RIS SRR R S PP, EAUR ARSI S AR TR T o (E i
AV AE L 38 I LA R R PO JE X RSP A I BEAT RN, RS A5 R IR et =

*®5 ZLXIER-REEKR

FRFRAH] /e PRE(E K
B b 2 4 [ AR R
BRI gke FLXUCH M R DT RR RO R « MEIHPR . FRARIR . 1Ly

iR
~

5.0 GB 2760




G GRIIbR A 2> S7S. TC. EC-2020-308 BRAs: A1
Eisp e LUy i PR B AE IR
R . A EERR . EHRR)
Mono-and diglycerides of fatty acids
& ALHE Silicon dioxide 20.0 GB 2760
ARG E
RIZ Pecti GB 2760
ectins 6T
EBERR (LA AR R 5M) Sodium alginate @ 7;fki GB 2760
R 7 T
# R (A4 AR Xanthangum = 1;ﬂki GB 2760
/S o ST
£ C GB 2760
i7A arrageenan e
RO B
FUERE (L4 4-B-D Mt 1 FUpE-D- 1L BLEF) Lactitol % {;ﬁki GB 2760
XL TP A T B A H i
. o | Bk G
Diacetyl tartaric acid ester of mono (di) o GB 2760
glycerides(DATEM)
B4 Paprika red R GB 2760
i H
B A BE Paprika oleoresin 10.0 GB 2760

5 RIS

5.1 X

FAE T IR AR B A SRR AT

5.2 ®MIFE

K38 7 AR T/SZS 266845 5 2 H5E 4T o




	目   录
	前   言
	1　范围
	2　规范性引用文件
	3　检测指标的分类原则
	4　检测指标分类
	4.1　一类指标
	4.2　二类指标
	4.3　三类指标

	5　抽样检验方法
	5.1　抽样方法
	5.2　检验方法



