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[l

B

ARSCHFHE IR GB/T 1. 1—2020C b AL TAE S 26 1 380 < A v 4 ST B 235 4 AR e 190 0 ) ) R 2

L

Pl

ARSCOERLRE T8 il PR AR SR B BEOR B A 20 4 M SC BOR ML AT S5 HE ML L BOR AR il e AR vfE 45

AN GB/T 1509100 T8 S FEARRIE M4V 155, GB/T 15091 E 4 kM T LT

Py

5 1B N TR R AR

2 5y M T AR,

A SRR GB/T 15091—1994¢ & T AR AR E Y, 5 GB/T 15091—1994 A1 Eb , I 25 ¥4 5 4% Al
Gk sh A, FEHE AR WR .

a)

b)

c)

d
e)

D

g)

| S ETIE Y/ =N i< K7/ = T s o = T N 1 SN = TN T <L = T
Ak B R R B CRRER R SR B VB YL B AL R R B S B ¥
LTI A = T 0 O S T AN o N TR 1IN ST i | AN | I N N
3 EREEEE SMEERE EMEEREE B DA 'R Tk iR & bR S
a7 A AR A AR AR ME B AN T ARG B T R AR S i O AL’
dn AE PRV RTUE VB R A RS IE LB AR VR RTHE B TR AR R AR Tl @ RO
e LW 1994 4E R 2.1.1.2.1.2,2.1.3,2.1.4.,2.1.5.2.1.6,2.1.7.2.1.8.,2.1.9.,2.1.10,2.1.13,
2.1.13.1,2.1.13.2,2.1.15.,2.2.2.3.,2.4.2.5.2.6.,2.8.1,2.8.3.,2.8.4.,2.8.5.,2.8.6,2.13,2.14,,2.19 ,
2.20.2.21.,2.22.2.26.,2.27.2.27.1,2.27.2.,2.27.3.2.27.4,2.29.2.30.,2.31,2.32.,2.33.2.34) ;
BEOM T T OB R AR 7 R T ARG 48 R B 0 AR RN E (I 3.1.2,
3.2.3.11.,3.14.3.3.16);
BT B RARE TR B R A RE DR BT DR A LB R B R E R LB
SR VB ECE AT VB AR AT R TR LB e R B AR
AR EFE X (W 3.1,3.1.1,3.1.3,3.3.3.5.3.9.3.10,3.12,3.13.,3.14.,3.14.1,3.14.2. 3. 15,
3.17, 3.18.3.19,1994 4FRRAY 2.1.2.1.14.,2.1.16.,2.8.2.8.2,2.8.4.,2.16,2.17.,2.24 ,5.31.1.,2.25,
5.31.5.32.2.28.4.56.2.11.2.12);
TS 7R S AR T R UL 1994 AR RN 3.13) 5
T S A B R S Wik BE L& I AR A L T v ) T S g Y PR AR
WP i R RE A VR SRR R AE S AR R A R R R A N 2 Tl
KW A EORR R RS R R E (I 4.4.1,4.4.2.,4.4.3.,4.13,4.15,4.16 4. 21,
4.23.4.26.4.27.,4.28.4.29.,4.30,4.31.,4.32.,4.33.4.34) ;
TR AR B A B LR KT N T R B TR L SR
BESE JE R G L F AR ORI OB R TR R E (DL 4.1.4.3.4.4,4.5.4.6.,4.7.,4.10,
4.11,4.12.,4.14.,4.17.,4.18.,4.19.4.20,4.22,1994 4E AR AY 3.1.3.3.3.4.3.5.3.6.3.7.3.10,3.11,
3.12.3.14.3.15.3.16.3.17.,3.18.3.19);
MBS T AT PEETEY) B a5 g EY TS g A SE RIS g TS e B SR UAE Y R
REFRE AR BV hE  BYE AT AR H 8 A S (ADD (R &
FOAA B IR W 2 R 0 TR T SR R TR R L B0 TR L B A R B R TR R E S 1994 4 ALY
I
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5.19.2.5.20.5.20.1.5.20.2.,5.20.3.5.21.5.22.,5.23.,5.24.,5.25.,5.30,5.30.1,5.39.,5.40.,5.41,
5.41.1,5.41.2.5.41.3.5.42) ;

h) g T AR AR R AERE AR A B B TR R R ORTE e (MWL 5.5.1.5.5.2.5.6.5.9) 5

DT BB KA K A R SRR B A R TR R E (DL 5.1.5.8.5.13,5.14.5.15,
5.16, 1994 4FRRAY 2.18.5.16.5.33.5.36.5.37.5.38) ;

D MR T Rk TR T AL Ry R L L BEUT LA AR L BRI L OB L R T R L L K
[N R Y A N NN A o0 I e AN AN e £/ R PN < B = R ST S e W VN Y < K )
B ARTEFE LW 1994 4R 4.1.,4.2.4.6.,4.6.1.,4.29.4.32,4.46.1.,4.46.2.,4.46.3,4.46.4 .
4.46.5,4.49.4.51.,4.51.1,4.51.2.,4.52.,4.52.1.,4.53.,4.54 ,4.55.,4.56.1.4.56.2.4.56.3) ;

k) ST OB L A Al A I A A 2 U R A B D DR L B O UTIRE LA R  E TRTE
DA KA VMK A AR AL SN | A AL A R AL T A A R R E (D 6.4.6.7.4,
6.7.5.6.9.1.6.9.2.6.15.6.29.6.33.6.37.6.38.6.39.6.39.1.6.39.2.6.57.6.58) ;

D BT R AL B B AL B B B A R0 A B RS B kDR LR DR R AR ST 7R LN
ZE S 2SR W BT IR K L SRR IR R R R L E B R T LR RS R ORE R  ER L RUR
R R O 9 %) AR 1 T (DL 6.1.6.2.6.3.6.7.6.7.1.6.7.2.6.7.3.6.8,6.9.6.10,6.12,6.13,
6.14.6.16.6.17.6.18.6.20,6.21,6.22.6.23,6.25.6.26,6.27.6.42,6.43,6.49,6.51,6.54,
1994 4FRRAY 4.3.4.4.4.5.4.9.4.9.1.4.9.3.4.9.2.4.10,4.11,4.12.4.13.1,4.14.4.14.1.4.15,
4.16,4.17.,4.20.,4.21.,4.22.,4.23 ,4.25.,4.26 ,4.27 ,4.37 ,4.37.1,4.43 ,4.44 . 4.47) ;

m) MER T8 AR SRR B B R IR R A & (RDAD VB SR E 1 R R FE L
1994 4FERAY 5.3.5.14.5.15)

n) MWINTHEBEERR MEERR DHFERR MEERA R GE TR AT A2 R AR )
AW R BT A SR R ORK AR A B L S AR R R I R L g Ak e 7K
&Y ERITE CIESFEHOARERME X (W 7.2.1.7.2.2.7.2.3.7.5.7.6.7.7.7.8.4.7.8.5,
7.8.6.7.9.7.10.2.7.13.3,7.13.4.7.14.2.7.15.1,7.20) ;

0 M TEFR GEAN R A EA R IR R AR RS DR Bk A G A s oK Ak
G EEAg eEIT R R ORIERE (W 7.2,7.8.7.8.7,7.10,7.13,7.13.2.,7. 14,

7.14.1.7.14.4.7.15.2.7.19,1994 4E R 5.1.5.2.5.5.5.6.5.8.5.8.2.5.9.5.9.1.5.9.3.5.11,
5.35);

p) K EIEY WA AR I E R 2 45 (I 5.10.5.11.6.30.6.31.6.35.6.36,1994 4F R 5.19.
4.30.4.34)

T T R AR SCOR ) B2 2 AT BBV e L M) . AR SOOI 2 A LR S 7R PRI & 1 Y B AT

A A R Tk AR ML R 25 5145 (SAC/TC 6D IFIHE

AR SRR T A IR AR RA R S & SRR B R R A R A A E B & A R
IS A BB RE A A PR B DU 2 S A PR B LI P A AR I T e A B FD L S ey
BT P95 R FLl F AR AT 0 A BRI 2w L P S ORI Sl 4 AT R A BR AN WD L BN I
DU A A R 7] 5 R AE R GO et A7 BR 28 ) A 5 Ll SR ey A7 BR 28 W) L 2R 00 O 23 & b
PR T A LTI 9 DK R A R A BN W L AR B 1 A B W L R v R A R A R L B
T 5 G Ml B AL 3 A BIR A W A I B R AT PR A B R L AT BR A B L AR S Ok CRE D B
A7 BR 2 ] v P XU By A PR R S A A IR TR A R SR G R A R A L TR
1 B A BR S A b KU S A PR J OB A R R A B A IR F OB R R A R B
BRLZA ) 3 A A BRE 7 Ml 4 AT TR0 7 PR ) L R T g i JBE 0 PR ) TR M1 v e Vg B B PR ) LA A
Je MR A BR 2 7] 3% e 3 AR AT T P A B 2 A L I TR A A e R AT B A ARV AR RS T A
BN ) I UT 42 88 SCHR B S A IR A L E O A A IR TN L LUy AR 2l A R W L R

v
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LA BRI R B A BN W DU 1 3% 55 £ b B AT BR 28 W) A L 1% SCAK H - R 45 A B R T R T S
TR Sl /AN ING AR 8~ T B A= e e NN Bl Sl S oy = T2 e g 0 T AN | 5l = T S e 22 0 R I I N N
Jbnt TR R AR AR K% P E R W P2 )RR EBE A Y S B TR T L ORGE Tl R
2 DR VR R A v R R A SR T B 2 v B 2 b BEARORE Tk Bh 2 v B LD T
Phos BT A AR R A — R R B AT BR A B R A S B R R A PR A ] L P AL
A BRZS B VLR 25 8 RERH B e A IR A F) L3 B B AR EAR Y TR IRA R P E AR R I P2y

PN o S U AN SN o S N B v | BN 5 5 SR T SN I i i 3 ) AN S I SN = B
BT ERE G Ty B RS BT ARG MG R S NG S P P (R IR
B M R R R ST AR RA TR 2R e ST B s AT
S AR RS FY U AP LT R R R L RUME Tt AR L B L R R A H AR R T R R
TAMRAR . R/NE BRI EAkLT A R WP E AN I A RSB SRR R S
INRRAT RSN m S A W R UG B B ORK E R R VR AL RS AR
WEY ., EHMN M UL B R R R L BRI EE VB R R R LR
BRI IR E T T A B,

AR SR B I AR R SC AR 1) D R RRAS & A 1 0 h

—— 1994 EE K KA N GB/T 150911994

— ARWHHE KB,
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oI NS o A i S A SR S L A = A S S U A S ST R (N [ = N a1l R (B I
GB/T 15091—1994 HA7 B ARE A AT IR, T 2B TT R . o 1 R A= 38 8 S SR 4 21
XFIN T A A BRI T T SN2 . GB/T 1509 1N T8 i 3 A< AR 38 F1 4328 )48y 795 38
Ga i3
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MIEmEARNIEMSZE
F18y . MIEREAARIE
1 SEE

ARSCPEFRE TN T A a9 — JBOR T ™ B AR T8 B B R I T R IR B SRR
AR SR IE T 0 T i A RHIE L e SO Al A S

2 MEMSIAXH

A SO E RSSO

3 —RARIE
3.1
& food
5 A A A SR TR 18 10 R R DA R e BE A 4t B 2 i S T 25 B B ) AR AL 4 IR T
NSRRI
3.1.1

X% EMm natural food

FHESAEREARR. &H —~Fal 2 FE FR R, LR R T (P s sl B B s~ n TR AT & H 8y
Y,
3.1.2

MI|E& processed food

OB R AR ) 1 R AR B P B o A TR AR B A IR AR A B B A3 (B A ) LAl
HEAR—Fhai Mg g R T A e A 0O 09 BT . 3508 o A T 5 3 e ) sl 6w, OF B — e B R
UIRIENEOE7/ N
3.1.3

WEEEM prepackaged food

TSt A 2 AR AR AR AR T B A . A TS A B WA e R EAE A MR
F AT IT AR — 2 1 B B 9 B 48— 1 o dt M FR B B A TEU A B o 5 B 0 2 B 2 B R AR AR
AR AT LU E T U E R
3.2

FEMER  food from new resource;novel food

FeAE IR [E T AL Ge & i B s W A ) R W, DNl R RN AR R a3 B B 0T L JRR A5 Kk
A AR BB i A3 DA S At T A A ) DR
3.3

Ei#  ingredient

A ] 38 B A b i A IR AR AR LS LSO T A AR T i b AR Ao ) T

e ARSI,
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3.4
E#l  raw material
T A SR AR R
3.5
%  minor ingredient
I A i A B A 0 — R sl 2 AR
3.6
L4tk list of ingredients
Eif4i5 B list of ingredients
W T A TR A 388 D AR U HE A 1) — YE 3R O A T
3.7
fic757 formula
8 TR T AT TR 24 FURE R A S (LD 31 T R
3.8
B @mIRE  food label
i L ScFE BB A R —PIui Y.
3.9
fREEA  date of minimum durability
RIEEFH  best before date; best quality before date
B SRR 2T WAV S5 T o DR RE S BT A SRR, ZE I I PR P B 58 40l T8 8 JROR ¥
SN W 15 B BY B 22 U0 BH Y R T
3.10
{£7EH9 use-by date;expiration date
EFENRLZRAY  useby date
FEARZE BN I A 4500 - B T A A B3t b B, iR TR 2 a5 L & 5 A RS
THEREN,
3.1
4£7~HHE date of manufacture
#1iE HHE date of manufacture
i A R A H O A A s A 0 H
3.12
BMmMR45 food composition
HE AR B A T,
3.13
BERBEFMHE food sensory attribute
AT AR IERE 25 B OB BRI R0 £ 1 B8 5 LR RO R A L T b S RRAE
3.14
EmAH  food analysis
FHAR G &8 25 B OB 3R D7 ¥ A 00 U W27 Dk 8o AR W 2 O 0 45 N Y BT

i B FEAT L L 52 B3k 63
2

o
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3.14.1

EmBEENMH food sensory analysis

PR % B SURCE 43 A 0k X B i B AR AT VR R

(R .GB/T 10221—2021,3.1. 4 &k ]
3.14.2

BmIEHL9H food physical and chemical analysis

o7 FH 4 B2 Ak 2 o3 B AR S X i 4 BT A it ) 2 28 AT i e el T o
3.14.3

RmMITEHIE food in-process inspection

ol R 500 8 (o B /N B A RS 5 A T8 R BT 21 A0 2R 43 BT AU 25 S R A i T e e v 2 g
Gt o) o ds i 7
3.15

RIFAEZMSE  good manufacture practice; GMP

RIFMIHME good manufacture practice

B AR ML TE S A RER I 7 0 T A ke Km0 TN B VR iR iR A 1Y i D
K B A AR R AR L BT A AR B 8 B A SR AR

[k : CNAS-SC165:2023,3.1]
3.16

Bmi%E food chain

MBS ORI G A 7 BB TE A i ST R T S B I e R

T WG AL AR FRAE IR ISR DL SR GE L R AR A IR R R e 2
3.17

BRmEHE food packaging

7 FH B oA 25 AN B R A R B S AT IR R R
3.18

BEmEEHMB  food packaging article

B TR R B I R R A A Y A A

. NSRBI ARAR (B AR AR,

[RUE . GB/T 23508—2009,2.2, A &8k
3.19

BEMmE RS food packaging container

A2 R TRt A A R 6%

e MRS B &R T R & B SE.

[V .GB/T 23508—2009,2.1,F &4 ]

4 F@mARIE

4.1
#RE grain
INFE FEAY VB VKR MR B RS
e RRARTES T OERORE FE R FR g E SR HEE,
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4.2

fREH M  cereal product

REMIME cereal product

DA DR B3R AR A 2 OB 28 o T o R A 2R
4.3

B #l & meat product

DR A S N I = o D T oy e SR A [ S A | G N A S A 20 N IS L 3 - O < <L L
T e Y R R S A DG T2 T ) AR s A R 2

[k .GB/T 26604—2011,3.1]
4.4

A AilAE  edible oil and fat

AT S T BE - 23 R 2l T B AR P B, — R TR T 2 R ACIR A BRI S T AR (O FR AR
4.4.1

B HEYH  edible vegetable oil

DL FAE okt soms ittt Sk JSORk ) s i £ R G
4.4.2

2HZYiHAE  edible animal oil

DL A W B MR A 2 A 00 5 A% B 2R 08 L2 3F XS I AR T L PR L D BB B R TN AR R
F) 40 i 7 2H 20 R T R A B A T L AR SR T i R
4.4.3

A HimBE# & edible fat and oil product

KGR VAL TR 2E A3 T — Rl sl AR 5 =0 A Sl v B SR ST S R 0 SO S ok
K AMRL , 28 5OR 200 FL AL 2V A il 00 EDIR 2 R S0 2R 0 B A A0 P BE A4 1 g 1

i AR E A S Y O B A BRI AT AT s RS 28T A] BRD (AR 5 I B AR T IR A
4.5

=1HE  sugar

DL S 3 2 a3 1 m] & R B

i AR EESE RADHE A R OIS UM R 20 LUK R SO 2

[R¥8.GB/T 35886—2018,3.1, F &k |
4.6

ZL#I &  dairy product

DA FU R LA A 322 JORE 28 0 T R 7

=R CTEn R S R s I I W v B i T S I e = S R 1 I
4.7

K=& fisheries product

PART & B K A= sl oy (fo IR DL 3258 Sy 322 TRk, in o i £
4.8

KRH & fruit product

FHAR 3 ol Y A= R CRL A 2R 28 A% RIS VIR 26 G IS LIRSS 48 ) O 32 2 TR, i T i) i iy 4% el

i
20

IS
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4.9

Im3EH M vegetable product

VLT fif 5 52 Ry 3 B JEUORE I A £ .
4.10

HE¥WEBRM vegetable protein food;plant protein food

DAE B A 5T 0 AT R PR AR A s T A JEORE i A A S o L
4.11

TEMEI M starch-based product

DLEEZE (L8 A S v ) — s LR R B T TE R O OB R RN AR | MR R TR
TN T R 7
4,12

E#fl@m  egg product

DL Oy F R EORE G 7S 81 3 i o 50 %0 DA B S AH G 20 T B A 2 G 52 5O A 7)) SO A Y
Hhh

[RGB/ T 34262—2017,2.4]
4.13

KGR M baked food

DUKE 1 BE AR CFLAE S FORE S N3 S ORE JT R TR R RS RS A ke AF T R £
4.14

FEER  candy

DAE W BB IR BRI IR ) 45 Oy 32 B JE0RE 28 A0 O T 20 e i B R A
4.15

155271 chocolate

Pha] a] i wh CAT A] fig o] a] Heslonl nl g B L a] a3l g L ml k) Sy 32 B JRORE U B i 0 A AT AT AR
JE 7 R CFLAR S R RN ) B E SR AR R T2 B AR IR O AR R s [ AOIR A
L

FE ¢ Ak T AT R R R TR S B8 6

[ORUR .GB/T 19343—2016,3.3]
4.16

IG5 H4%l& chocolate product

H1 35 5 7 5 H A B i e — S L, 88 T 20 B TE R IR R DR A [ AR B AR S B £ A
Tvi S i i =25,

[R¥R.GB/T 19343—2016,3.4]
4.17

KM condiment; seasoning

EAR BT A AR I e Tz N T T G R R AR O A 2 N BRI LA G 2 A L A
YRR B

RO B R R E R,
4.18

B2 % edible salt; food grade salt

B edible salt

LA BN o F200) B s i T a3
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i o e L R R SR AR R T R R TSR R
4.19

R #Li#  alcoholic beverage

WRE BEAE 0.5 Yovol LA b AT RS TRORE .

FE 1 QLG A R Y R L T Y M B

i 2 A JC T MR 0 G T R A

(R .GB/T 17204—2021,3.1]
4.20

% #l  beverage; drink

%@ beverage; drink

T iBEF5X A non-alcoholic drink

ARAEL  soft drink

2830 S B A A Y L R B RO B — o H A K i S TR T Y S BE S s AN R 0.5 00 (T i 4
O B AT ORI s EATE A

i A AR TR KRB T 2 B L ORE LB OB LBk BR OB (VKO R BR FH I ORE L RUBR TRORE L 2 () TROEL | il

GO YR AE Y YORE | B ORE AR SSORE

[k :GB/T 10789-2015,3.1, 4 &% ]
4.21

“EMR @ frozen drink

PLER K 2L A (RO 2L i e L ARt L SR )t L B AT R AR A — R e 2
Fofr g S B ORE L WS I SO AR 0 S R A L IR G KR R BUR 45 45 T 2 Y [ A B A Y
il it

[R¥E .GB/T 30590—2014,2.1]

4.22

ZEit  tea

DA fif it Sy JORE SR FHARR 8 I T 25 A AT TR R s TR 7= i

e BRSNS AR CE A (BRSO BRI KL R A O JFORHEE I T RTE S VB EAS AR R AR R .
4.23

¥ =M  bee product

B W TR AR T AT R P OR B A T

AR OR RN SR I R A S AT

[k :GB/T 20573—2006,4.1]
4.24

# B & canned food

DIKR GH S B W B & K 3 W 55 Sy S5O, 0 A B e W AR AR TR A T I L
TG ) T Ml T TR 1 R 2R R
4.25

H{EEM convenient food; fast food; prepared food; instant food

Pl A 775 38 A T 0 22 4 L T A A B B TR £ 4
6
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4.26
B%EBEMm frozen food
BB JEUR 0 B P 2 TR R R L R AR N T Ak B A S BRI R B — 18 C B LU

T ORI EGRA RS ' .

4.27
IREBEXEEM nut and seed food
PRI ksl HOR T A o B R, &0 TR R A B

[k .GB/T 22165—2022,3.4]

4.28
ZHWHI M veggie meat analogue

EM  veggie meat

FAH & meat analogue

DAY A W 8 H i T A R B 1 Y S R TR TE DA ARE L WS I AN S B S RN B
FEoR AL L A8 00 i BN TR0 Bh 4 IR L 4 T AR A B R S B R 10 %0 1 B AT 2R LA A

SN L SUIE 2 | (015 A XU B9 £ i

4.29
MHFEEEFR A cultured meat
¥EMW cultured meat
&S T ARG 35 4 72 R 26 B AT S48 5 3h W) 37 58 4 1 40 B 15 7 i ok
4.30

food for special dietary users

HHRESRR®
D R R B B R B A LR B0 A (O Bl R 0 L Z LSRRGS TR RO R BRI 2 A OR L e T R AL Ty /Y
BAh . X IR A 958 IR ZR (O HAE R 80 1 5 4 5 R] 2 A 5 B AL A

4.31
ME2f % emergency food
FEARFRIRIGOL T o IE 5 & 5 TORBEHEAT . BE A AH I B 4 b 16 2 7 KB 7 K i 2
T RRIRAE OO W K VSR B ST R4
2 R RE R LN Ak
4.32
T XEEH|A fermentation-derived food ingredient
T A e Tl AR 7 B AR A B v R 7
FE . LR VE M B TS CRUIE IR A MR T R 2K R LR A R O I
4.33

food ingredient

BHER R
TEEL it P HA — 2 AR 1 s BE (4 R0 T4 o, AN A0 45 1wl 32 22 JR0RE CIK L Tin R 3D AR dh 3

s,
S AR A Y AR R S IR G SO R R L A 4 T EURE L VR DR IR L B R B O LK

PRI R AR

4.34
meal replacement

RER®
DR A B N A S A A 1] — A A R 0 R R B AU — AR O R L e 10 T A T R ) —

P RE A
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5 EmREARE

5.1
BEmARE food quality
B [ AT AR R R R AR B RO B .
O CESRTEARIRE R B RN,
2 “ERTEREVIR SRS 0.
5.2
BERGEE M  fatty rancidity
JIE 177 381 o v S B R D o RIS ) PR AL H O LA W e Y 4R T 2R R SRR DT R L O g —
A AL o S R R R AR BT AR
5.3
FEW  spoilage
1 R A R B KA G W B T A A WA W i S B AR BT R T B A R

2% mold contamination
=}

32w AR SR KRR A .

#Z  browning

T B R A TR £ R B AR A A A S R G R R S R I s R AR NS AR,
5.5.1

EF {248 Z enzymatic browning

EffE{L#8Z enzymatic browning

FE ) A0 2 B 3 7 Y S Ak i AR o O Ak £l 2 B i Ak S RS B B ot R T R o A AU S A
LA,
5.5.2

JEEE{E#Z  non-enzymatic browning

AN ST I A AL B o A O AR B A Ak o S | A Y AR T B A U R B I 4
5.6

BYiEH  food allergy

S ) B ) A B A ol R S A AR S N e BE G A i 5 1R A ok R ) L TR Y AR A
5.7

KHTEE  water activity

1 K G B R 75 S 5 R TR EE T K R RN 2 U Y FU AL
5.8

7K4> water content

TS A K,

A A K QB KO MEE G K.
5.9

FiELE drying loss; loss on drying

B TERLE I ST o 28 0 2 1E S i/ 1Y B A GER DA A R RN

FE - BLETK ST S T E IR T AT AR A W T L DR A A A T 7 A B AR AR A R 4

7]

o



GB/T 15091.1—2026

5.10
E R4 solid
CHAHE SO HEBR & R K R T R ERER Y .
5.11
B4 solid
T4 drained weight
CPRRE £ ) 5 A T Y3V R 0 J5 7 0 it o A T AR 43 o AN G458 VR AH 58 43 1) T o Pk R 4
5.12
AAMERY soluble solid
B TR B R .
TR A A VEREZS RS T A R T A
5.13
x4 ash
B &R 5 5 B L o,
5.14
BRE  acidity
i R,
T TR AR B R BT M b R R M S P A LR Y R R W AR TR BE , DAAR AR R T Y R A ML 1Y T A B
(CZOF -
5.15
SE  total acid
B T TR L ) B
5.16
Y iodine value
#8{E iodine value
A AL AS R FNAR BE B 3R 3k o — 8 0 St A RE T 7 B 10 2 2% R T IR SO 1 T o
. 100 g AR R A R B () R
[RIE .GB/T 5532—2022,3.1. 4 & ]

pmt

6 MIITERIE

6.1

BRAbTE  acid treatment

FHAG AL TR BT HIL TR 1 VA T2 U0 W 309 B8 4 A o DR e ol v i A
6.2

i4b3E  sulphur treatment

JH Tt it T 2 i P STV R A AR TR U SRk L it R R A
6.3

W AbIE  alkali treatment

FERCE VT2 L 8 0 8 2 A £t B 2 1 L it I A
6.4

BN #MEE  superfine grinding; ultrafine grinding

B4 ) S R B R AR A THOR R B
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6.5

T4 mashing

FI AL 5 354 2K R B0 S i O 53 29 10 K OFF R IR
6.6

¥ mixing

FIFHHUAE ) e 45 28 sl 75 0, 138 2 LR ANk, (i 2 R RN 3 57 L5 Ak I A8 e ) 8 4E
6.7

4B separation
HRAE £ i WBEAS 7] 18 B Jo sl Ak 27 1 S5, o L 23 T A 44
6.7.1
BB centrifugal separation
I PR B 0 7 53 B BAH AR Y — K R 454 .
T AR — R R AR R TR R OB A R
6.7.2
JE4% membrane separation
18 I3 4 5 2ok R R BT B
I AR Hh 45 20 3 X6 R 995 385 2R () S AE SR 4 B0 0 BB BEAE R T 78 B BsF i) P 8 5k B A7 v R Y
B 2200 LI T A
E O BRES HESERE.
2. TR AR A
i 3. R HES) ) AL AR R ) 22 GRUB BB 05D VR 22 5L 22 (LB T
6.7.3
I  filtration
AR B 73 AR A T ERAE .
e AR [ 8, T YR 5 00 ) A S B ) 3 o 2 AL A JBE o G v g R [ R 0K AR, DT S TR
Yo
6.7.4
ZEUHBIERRMAZEI  supercritical carbon dioxide fluid extraction
JH I 5305 05 AU g AR A Al A A 5 70 DA TS Sl R A v 4 G T 9 20 3 A R4
SR ) Ak B o I SR A A B AR B 2 el e A i B
FE I IR —— R AR AL IS T AR B R R L AL T R S Ol RO B TR
6.7.5
AFIZEB  extraction
I 28 53 76 i 300 v A [R) 00 9 it B2 43 BS VR 5 1 B R OT A
6.8
54> screening
g T A e ORL /0N PO 125 0 A T8 03 i #R4E
b= R N R 2 < I A BN WA B = O 1 L v
6.9
L% precipitation;sedimentation
i 8 V7 AE SR OB AR R 1 A SSURE TR DT 5 AR SR AR S S Y R
6.9.1
E AN gravity sedimentation
T U I [ A BORE A2 F 4 T 40 85 Ok .
10



GB/T 15091.1—2026

6.9.2

EiviUBE  centrifugal sedimentation

A PR TP Y ] A URE 52 B0 AR T 43 Ok
6.10

K4 concentration

AT YR B3 2 8 40 R el VAR v I B R R R T Y o AR

L Wi T SUA BRI A LA R A TR (A VAR O M Y B e 4
6.11

#Z18  distillation

FIHIWARTR 5 ) v 2% 2H 5345 6 J3E 00 22 0] A0 VAR TR 5 W0 38 43 VR Ak O (i 28 ARUIR 43 18 B, S LA 4y 4
=Y SPu
6.12

1518 rectification

I T 3 A R A TR 5 45 38 vy 0 32 A B A 2R T . TRV TE NG TR B b S0 T A B A M, S 5
TR AT IRACFNER 53 V2 B , O ARTR & W) 43 25 R A 4 4

FE OV HeHRAE O 2 A3 3 SO TR R ) WORS 1

2. MR G WA 8. 5 ook A 2 ook .

3 AR IR AW PR T 0B WA T AT I TS IR 5 3 oA R R R R R 8 A S ORI  R 8 R b

kiR

6.13

#Z & evaporation

W AR RIS .
6.14

A% flash evaporation

I e v I VA i ] E ARG He 253 [B) B 7 A 0 He 0 2 VMR DR ok R S 43 U ) 2 RV AR 1 78 R
BAE.
6.15

Z5 8 crystallization

TR T A ) L R0 5 R % 00 e T R i R I AT 3 S8 R R D L i o D AR AR T AT o
6.16

B F3# ion exchange

% 50 43 5 1 AR A B ICHRAE . 1 Bl A B8 1 A 4500 v A S 5 R R P S R AT A e BRIRE R
I T TR v ) B B

e B AL B T aC AR CR LR S LRI R YD %
6.17

Bt adsorption

1 I3 53 5 e PR ) B TR A o T TR W82 A 50 Ak B AR TR 5 0 o o HE o B 1 — b L 2 4 W A
R NS T S M VR RS B s

FE W DR R RGP R O R BRI T R RS A LT (O F D LA R IR
6.18

R  absorb

& 543 B o R A PR TR . AR SRR G 9 45 AL 43 7 WA v A R A 22 ) R YRR W iR X R
RIR G Y AT 535 55

11
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6.19

f K  desorption

B0k  desorption

1% BTy B RE A B OTHRAE o R PO A 300l R Al 40 R R ) AR BB B A R R R0 R e e Y R
6.20

Bi7k  dehydration

PN TER ST S & R u

AN AL KA AR A K A R BB K
6.21

£k rehydration

JI K B B B R R R Rk KK A B R
6.22

=B leaching

% Jot 53 5 i FR Y B OCHRAE . I TR EVARTR B0 . 43 25 T ¥ 21 40 e ikt i 4
6.23

EME  squeeze

W T AR Sk v 8 3V B I ZE FLARHS T VR TR S AL v 0 5 R 44
6.24

#L4£ emulsifying

VIR B AR IR G o K AR 1 1/ N 3R T 43 BRCTE O — R 22 b B SRR TR 5 A
6.25

¥ B homogenizing

W A R 3 s T ol A B A3 AR CREIRD 58 2 FLAL 50U & il BN 2 43 825 1% 3Lk iR sl B v 1Y
BRAE,

FE - 8 SRR (W) 40 b R R IR B0 M4 I LS S 0 B LR T LR B IR 4%
6.26

& fermentation

I AR 28 B R AR ) o 45 T Y T 20 2R A 7 AT B i 1 7 o B0k B B S H B ) ek R
6.27

BRiE  brewing

I 0 0 %) R T A D ) 3 T £ ol LB 98 T 3 S R 7R
6.28

#4t  gelatinization

UE B A 32 TG B B A AE K TR K I B AT R BE BRI W AR
6.29

#1L aging

#1L  curing

FEIE BAME T W B O VA — B ), 0038 2 0 5 BT A 2 2
6.30

&4 liquifying

Yy NS B S S B

12
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6.31
&4t liquefaction
CHE B i ) FH V€ 53 g K A (o3 M) DE K o 1 L 2 i 7 284708 1l /N 43, 60 B2 20T I8 Ok R B G
My A .
6.32
#E4L  saccharification
FHVE 3 T 52 4 A A A P o 608 5 D A0 DRk v 1) B b 2 A A A1 23 A I A0 SR W 4 26 0 45 ) 1) K A
L R CREAETD RO RN S, A BR AL T W Ak 2k R s Mk vk 55
6.33
iMBE =1L oil and fat hydrogenation
A A FAEAE BT, S35 g 2 iR & AR RN I A
6.34
1k tenderization
SR FIRIUAR o0 1 55 F, 68 7 125, Ak 3L PR 288 DRt e it ol S L PR 2 20 Sy R i ) o 7
6.35
4L softening
CIHERRD TR FIAL BT 22— I 59 7K 40 R B 38 v TR 9 T 984, 3R A e FE L ¥R A
6.36
1t demineralization
R 980 5 Bk 257K ) 85 B8 B8, R AT K Rt B 19 3ot 2
6.37
JKf#E hydrolysis
KRR K hydrolysis
KG 5 — B YN 55— A W50 i R BB 43 /K D i 20 Ak B 0 — 8 43 K FE 3
WENEE R 5 — 4 o RO 5 45 2 75 Fh sl 59 R0 L LSBT 9 16 & 4 9 B n i 72
i B KR A R KRR O A B R K R BB K R CBR R OK R SE 4 R,
6.38
EM kAR starch hydrolysis
TEAT AL TR (R B 77 AE 1Y 258 T L Ve M 5 KPR T 0 b (0 0 7 5 b 24, 2F /N 40 76 & 4 O
Ko AR IRMH A A0SO Y S R
6.39
LR catalytic reaction
TEAEALFIAE T i Ak R .
AL TR SRR b I, B8 65 R A2 RN TR SR N AR B S HE A B TR oy T AU B . E T B 4R
AR T L 4 i AT R A AR B A R R A A D L 2 A TR L A A ) A
6.39.1
B4  enzymatic catalysis
DL by A A0 550 B Ak B el R
6.39.2
Egf% enzymatic hydrolysis
H AR AL 1 23 AR 8 ROy TAL B W o i /N ok TS R i R

13
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6.40

EHRZEM protein denaturation

BB 6 IR A B RS B S R A A IREE T HES L Ok 2 DA G A B B Ak
EFININEE

TR AR IR S A B R AT L R A R R W A R
6.41

B4  puffing

b T v il o HOIRZS A PkE B AR RS MRk (8 7K 20 PR ) 98 SR B AR T R R V3 AL AT
T EEYRL Y 2 LG R AR R g AR A L R
6.42

&%l refining; purification

FH P3RSk 27 7 125 B 25 TR A v 0 2% o S H At AN 75 2 B o3 o AR A5 v e R R 4 B ) o 1 ok A
6.43

B refining

FH ) R B8 AR 27 T V5 R Rk e 8 2% BT L3k 0 Al 1) ok B 5 SR AILARCRIF B v 1 R ASURL A 28 A L 3k
B 585318 A IF 2L BRIK 23 FE R AR o i 7
6.44

HHE  baking

YE#  baking

Mtk baking

A B R B B AT 0 L A OB K R e R
6.45

E#l smoke curing

FJH A B G A 5E A RRBEIS 7 A 08 75 8 B TR TR 55 I 2 1) 01 25 A BT it 50 422 8 A0 Z 550 ol
7 st FLAT A R R AUBR A R
6.46

{fR&f refreshing

SR FH V& R L R A R L BN IR SN R A T i R A R R AT KUK R S ANE R
it
6.47

2 cold storage;refrigerated storage

FEAR T8 I AT DK IR B 8 25 T T3 & o 1 2o
6.48

HREE  frozen storage

TEAR T 6 i VR 45 R 1 25 A TP £ o vy o A
6.49

%K quick—freezing

P15 R 7 i 1 S R KUK R X, B R IR B — 18 °C K DL T AR &S o R
14



GB/T 15091.1—2026

6.50

F1# drying

FHFARE W R rh A K 3 28 R Rk 7

e TR B AR TR T s KT 45 RN T CBE B T AR T BT B TR R R TR ) .
6.51

SiAWHE  controlled atmosphere storage

RIS T O R PR B AR 0 A R R Bl R TE LG R B 0 A 0 A A SN A
A AR A SR R i O SR Y T ik
6.52

FHIM  drying preservation;preserved by dehydration;drying process

K A SR T8 (I XU BN T8 CRF A T8 028 A T 20 AR T8 L T4 L2 TR
TR TR TR B Al B K A K S AT B AN B A v R O B R R A I T s
6.53

FEHI MM curing preservation

FEFEIM5 pickle preservation

T $h BCR B W™ A 1Y R B 37 T IR 43 16 B2 SRS A HLIR AR BR B 0 pHL, 3R & d b A
I WU Bl S A BT SR A R B A YR 1

6.54

EBBINE  irradiation preservation

I FH 6 B 2 BRSRE R BE B 3R T S N BB A A L RN A A AL R R L E R R
i 5T A Y I O 1
6.55

=05 chemical preservation

I 27 0y o 40 o £ ot w2 %) S R 35 P 5 BRE 2 B o P Ak W B4 A 2 B R A T
6.56

JG . ripening

IR S B A 8 AR ) o BROR AR R A KR R SR TE R E IR BT L e I TR) B A R AR
6.57

M ESIE microencapsulation

I R 8K S Ab 2 5 U e 3 P 200 FR e 208 4% Fl i T A | i VAR Bl RO B AR I T
37 PR BB AP B OBURE ) Y T2

. RN T E AR — BN 1 pm~5 000 pm,
6.58

Z#l  boiling

TE IR I AK S B I SO A8 0 R 6 B A7 P ik ny i 7

7 BRmEHRARIE

7.1
BHEF  food nutrition
RHMEGHPERRSTENZPOMERER BT IRNTRE,
15
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7.2
EFHZE nutrient
My O AE R LR A K VR E I Bl BB LA ROE E A TR .
E BRRCHEEAR KIS R T AR
i 20 KRG B 27 4R Al X AUIA S 25 s FE SRR,
7.2.1
HEEEFHFE macronutrient
BUAR D55 R B 2 Y T .
F REERE -RUEEAORJEN BROKAEEY OK EES RN TR AMREEG ARG ERAEZ U LY
BT O VB VBB LB LTS .
7.2.2
fMEEFZE micronutrient
HLIAR 26 55 W B30 1 W I .
E MEERE -RAFESA T ARG T S AR EREZ 0w LN A0 Y B G I B R IR R A R DK
PERY (B RYEE R AR CEOMIBIAEEN (AR A GAEZD LR E4ER K],
7.2.3
WEEIFZE  essential nutrient
R AR B T B AR R AR SRR BT T 1 LR B B SORBEA B 26 250 B ) Hh R A5 1 1 i
i MTERRZEILTRLGBEA R AR SRKAE Y RN P B (HEE R UK R4S,
7.3
EHEEE nutrient requirement
NREE H AR HUAR E & A I e M7 shig T B R R T LR,
T OE IR B AR MR AR BRR O 57 SR E SR s R ]
7.4
E B/ nutrient fortification;nutrient enrichment
TER I A B R A B G oo R e A AR R AR SRR, A FEAE N T AR v 240 2K B
AGHDHERZ RS EMNERNME.
7.5
HWHENE recommended nutrient intake; RNI
T 2 — R R ) AU S A PR 0 B A4 v 4t R Z R B B R R R AR,
7.6
EHEANE adequate intake; Al
BREN—DLZ2EAKT, Rl Wl 50 315 00 fd B ABF AV R R MR A,
7.7
A2 & EEANE tolerable upper intake level; UL
EARBERBEMRRT . BAGHBALERENR K.

7.8

EZEHF protein

G TR P L () P 2 R R R G KW ol M e st ) K B v 4 T AL G . AR IR Y S B ) T
Z—.
7.8.1

fHEBMK crude protein
g A S AEEA RS AV ET G N E R R M,
16
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7.8.2
#EH¥EHB plant protein;vegetable protein
R 7/ iR - S Ui
=R Y B Y S i ) N NI <
7.8.3
Zh¥ZE B animal protein
S A R E
e IIWEAS AEEIS AR,
7.8.4

MEWMEB microbial protein

fermentation-derived protein;fermentation-enabled protein

AEEH
WA T E R B, —Fh DL A TE R B S R AR S S IR A A ) R T
IR,
7.8.5
EBRBE quality of protein
1A 7] 25 ) 22 B 1R 1 L A1)

BRI R LIRS EE AR O T R R A 2 R TR A 45 R RS [

FE L AP RS A T AR, HL A L 2 R A 1 A B A
i 2. A BT AR B & AN R BB 2 X R BT R 22

7.8.6
EBABEFAZE  protein utilization
B AR SR AL AT A il O3 e 00 R B L B AR 1 B R (B R 1 B B i) 1 R
7.8.7
EZBRE4 complementary action of protein
—MEA RS S R E AR A GRETE ) YR kb —Fh 8 5T e i 2 5L R L 48 i — il 4R
BT 8 RN E
RO AR ARPBER Y R, RCRARPBEAR S & OREAYMART e THERS .
7.9
Bk peptide

WA~ B 2 A R IE TR 4 T WK 40 6 5 2 BB E H2 0 itk &9 .
[kVH.GB/T 32687—2016,3.15

7.10
SEE amino acid
BT Y AR A, Ay T R AR B — KA A .
[k .GB/T 32687—2016,3.2, A &k ]

7.10.1

MWEGEM essential amino acid
AR TFE B B N E A A B B RS BRI R LR T 2 T A B LR .
WER EER . ENER . AR . 2R . HER.

E AR AR AR AR
E 2. HAERZEEILK L F ZIER .
7.10.2

ENESFET non-essential amino acid
BETE SR N & R, AS 06 20 AP IR 4D 70 10 S L R L 2 28 1 o 19 # i d ) EL X b s R FE R 11 T 22

AR,
17
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7.11
BERA  fat
imBE oil and fat

o S TR ORI 55 H il (P =85 45 5 T A 19 w8 B0 0 e T il e ol 2 VR AR A il 5 22

[ AR B [EL AR B FR AR
7.12

THAERG  crude fat

BT OB AT CER KSR BEIRZE AR I AR F MRS
7.13

BERATE  fatty acid

FETE TR W5 th AR R
7.13.1

MFBSRTEE saturated fatty acid

fot T L N B XUHE 4 R D R

) ORI R AR .
7.13.2

AiFNBERTER unsaturated fatty acid

Pe BLBE A — A E— A DL R AU R R

FE AL BASA0 E R BR RN 22 A 10 N G U R L A0 T R L RR R AR A WA R L RN MR ER AR
7.13.3

RABEHE trans-fatty acid

5 de b A B S AR i B4 A ) 5 AT s 530 AT HEB (5 TR HE S 78 S 047 00 1 7 1R
7.13.4

RIS AT ER  cis-fatty acid

5l de LA e Ji - AR 3 4 AH ) 5 AT s 35 D AT HES1 (25 TR HE 91D 7[R0 47 2 04 i 7 1R
7.14

Bk &Y carbohydrate

fie VE AP G . REE AR BB BB SRR

i KGR TER AR W R Y.
7.14.1

BRWAKLEY available carbohydrate

e AR A B K AL B 9 .

i AR S YRR TER WIS SR
7.14.2

T K4 &4 invalid carbohydrate

AN Ry NAR W W B B K AL

Bl AR,
7.14.3

HHLF 4 crude fiber

Y EANE TAHPE R AANE TR R0, BRI i .

. Mg FEEARRAER PR MATERS.

18



7.14.4

GB/T 15091.1—2026
=3 g

dietary fiber

AN REBENAR/IN G I A R B =3 BB KAL)

R B £F AEAR I A U 53 A - RARFEAE TR v] £ I 43 v i oK Ak & W0 56 W e 0 40 L 1) 2F 2
R ER R R ER S R Y AR s T B, B B OB h A B R IR AR A O &R
SEUEHEIE I B A iR AR BRI BRI B R AW .

7.15
TR

mineral

R N A TE A BRI RE BT 0 %5 A AL 27 O 3R L A0S (B LB LSV VB L BR VRS
7.15.1

HEJILE major element; macro element

NREHAFTHHEA 100 mg DL BTN ITTE
. CRIME TR A B BV
7.15.2

trace element

N EE B BB LU a2 ST (ol B AR AR 100 mg BUT B MUK 20 R
ERNEV SIS SFE LT IRERTRIN N N N S
7.16

fEER

vitamin

e EYAERKESE M AR U575 N — KL a AL EY .
7.16.1
ERMEH# 4K liposoluble vitamin;fat soluble vitamin
WTFNRNIANE TR —4e A% .
i BB AEARARER ARERD AR EfAEZEKE.,
7.16.2

KBMEY4EZE  water soluble vitamin
BFK—RgEE R,

KA RAEH LR B MAER B AR B JHEAE B AR COIR ZER VR B R R,
7.17
BEE  energy

calorie

B IR KA S IR W R R ST A A A A I A AR AR
. e GARE G HER (DT EGDER,
7.18

EE

total sugar

it B TCHIL R P /K A S5 R I TR AR ) A kK A 45 0 Y
FE G ML S B R R FLME L S
7.19

EJEHE reducing sugar
BE 5 2 MR R sl A e i R R & AR AR DRI A R TR 1 SR sl SR
1 SRR R B R AR S TR CA TR R A R AT A USRI AV (B TR R T AR A T

19
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E 20 A8l AR R) R AT R R B IR A L Bk R A T T 0 VL
i 3. LB OME M RBESE) L COWE R AT M 3R R .
i 4 BUBECRD A 220 LR,
7.20
JEiEJE#E  non-reducing sugar
AN BES ARG BAS e R R AR AR I S I Y BB EROBURE

B B

20
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