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4.4.3.8 HEHS/FmMALERLE)
B m T 05 =0OR0 AR & A0 FT BB AR ZE B R 4/ TR N I e e
4.4.3.9 EBRERWMERLE)
FAMLITRXRMRS TS BERIIBERE.
4.4.3.10 FEBMERWELSE)
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4.5 RkFERPHEXEENENERE
4.5.1 E¥MRE

BEEAFEHDPEANEYNEEQRICRE RS MEFE R, K™ &P R EY G F A Tk
B FEM. AR A T L.
4.5.1.1 HEHBRFBATE Clostridium botulinum )

P T AR TR AR B TR T A A R LA R 0 A K P R A ) AR BRI . 4 JHE R BT AR
PR AKIE M E 0.93 KL PR AR ML pH EIEE 4.6 LUT , M A3 R B A< B3Rk sl
BT MMAEAK A BLEMFHE; BRAFED KO- HTELMMBARERK EBMEFEAAKE B
A LF RE, AN s AR EH/KME B F AR, AR LELERS.
4,5.1.2 EBFERXEFE (Escherichia coli)

B BC KBRS R B /8 8 AT E 2 7520 Ik 7= 5 R B 5 78 4°C LUR ¥ 3K 7= 5 B Lk in 340 7 A9
AR FR ML ERARMTESET LB IE.
4.5.1.3 HZMIELEITHr 4 [C B (Listeria monocytogenes)

B 200 B 1 A 2 i e ER T BT T A I ROK PR L R B IR R R R B R G B
4.5.1.4 b 1TEKE (Salmonella spp. ) _

YIRS RN EE B, o7 DUE S 784 I 7= i R W K A 4C T % RAERT A&
K B IR RS B S 38 T5 Be 2Rk s A\ R W T IR 5 A AR o e R T LART IR .
4.5.1.5 EHEIKHE (Shigella spp. )

B R T AR 1 5 T B A D B A SR X K IR A5 5 g m TN R A AR B R AR R
B B A AR SO TR R T LARY Ik .
4.5.1.6 S EBEEIKE (Staphylococcus aureus)

SEAHERESIRENEE, TEDBARBEZE S KRET AT, £ 50 2 s 128 53R
E, HEREHBEARRRRFONSANLAERTLABIE.
4.5.1.7 EELME (Vibrio Cholerae)

EFLME SR GE, W FE 4 = 5 B s B 5 2 B A B R T AR Ik
4.5.1.8 BB MmMsRE (Vibrio Parahaemolyticus)

Bl 7 I R i 2 T 3 A A JER R K P AT B L R B A8 OB SR T AR . 45 e R AR
B R T A TR B A .
4,5.1.9 IG5 &E (Vibrio Vulnij ficus)

A1) 455 VB 5 ) 3 B0 A S T 5 1 R B b DO 28 A Bl Ak RS K R AR IS ok . TRIRRA
e 57 36 TS T4 G DL 2R TR EE YA R, T LA A A N B R Y fE
4.5.1.10 = HE W8 (Campylobacter jejuni)

EHEMATEIENEEESHEMARS, R TFARENER HE BAESMIT AR
5 F LATE R o
4.5.1.11 EB/RFZF K (Yersinia Enterocolitica)

HE /R 25 FS B 00 1 3 1T S0 7640 b s & e 72 AR 4°C LUF ¥ BRI B LR Il B 28 X35 4o 5k 7 LAFE ] .
4,5.1.12 BEESTYSBAFRENERN~E

e Tt f e, R 7= SR R AR E MR ER A, FARELE 21CL L, 2ENFAS &L
2 h(EBHMAN S ENISCHOEHERE, B 3 D FRTEEE 10CLLE,21°C LT, & 58 i B A~ 75
Hit 6 hCInFE il M3 RE I & ® AR BRE, N 12 b) & IR E £ 21°C BN B shBf, W] A iR B
BT 21°C L E R BN E RS 2 h, AR E B 10°CEL B SRR T E A G 4 b,
4.5.1.13 FRARSSHEFREERKNTE

St v B T3 7 SR A TR AL R b, 0 o B K T B (AW FE 0. 85 SR A T s i RE AR (. S
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BB SR G0 v BB 2 451 7 S E T AR AR oh , B 0 AR5 B K I B (AW ZE 0. 97 B DL (i
WX REENFRARFEATE £ RWASEEZ AR BEHF R, I AL BEM SRR Frg A 5
BEKMEBEIAF BRSSO RE S R MBURE M L,

4.5.1.14 H#MINESECEERENTS

TE 0 T A v 4 ) TR 0 L R R R T 1 T M AR SR BEAE 10C L. IR EZE 10°C
EL2VCUUF , BB FAGET 12 b FEMIRELE 21°C L F, RER 8 REE5t 3 h,
4.5.1.15 EEBEUNEBEFHFEHER

K= ARG AT B R L EA R R RBUR 0 S e A (R B T2 AT,
TEIN T A2 v 28 30 0 A% A X 5 T A 2 094 A 2 e L 6 TR ML 6D 10 28 1 (6 X B 2%
AR
4.5.1.16 ERRELIEPHRERE

ERARERMEETRANAE HEWREKS B RO EHR R BRENRE. MK
FEEW A5G WABN TS BRAEN L ERAFTRREAHE EBMEEL KR B A
FVE B 0of VR A8 A 7 i, O PR A RO SR R B A A 2SR . BRI 6D A (6 4
X ECER R .
4.5.1.177 ERAEHMAEHFEHNSH

T R v, B 5 ) R 8 S E B s B O Z5 M4 A SR SR B S I R R B E = B
TSR AR B A K, RS A HE b B s 52 58 A
4.5.1.18 H4EH

AKBF L MBI IR T 28 LR = #,

a) FE—20CEHEMKIEE T 7 dCRR]D ;

b) 35 CEHEMLEET 15 h;

o) E—BTCHEMBETEFEEERT—20CKHEMEBEET 24 h,

B L A T A B T R K G AT R R A TR B A I L (R BR S A
4.5.1.19 A BT %55 (Hepatitis A Virus)

A U 9 51 A2 B FE 3 A0 L BRI AR 5= S R B Ak 7 S S A LIS ok . (B A B AR E
L A 26 R B S A » IR 0 76 T e (UK DL KR M E TS (— IR T 2D R E L A RF RS
K,
4.5.1.20 #iX7HHE (Norwalk Virus)

Vi IR T B 5 S 1) £ S T LG 2 34 e 5 B IR N RS B9 3 LS Yk B AT B . AL 2
D230 657 M 1 DL 28 A B K S M A R R A T A 5 4y o T LA R I D 28 32 55 0K S0 2 9 U A AT R
4.5.2 {ER=E
4.5.2.1 D#FHE (PSP/NSP/DSP/ASP/CFP)

VU235 3 10 B 7 485 G A W AR K = 00 BB 7 0 PT B K SB rh I 1 s R 2 Ak R D0 26, R R R B
FVRRTHEER R B TIATT RO A T A 2 4T SR 1 TF W B Ar s
4.5.2.2 &5 % % (Scombroid Toxin)

a) FEREEAEBO R B R T LRI T —, T Ll .

TEUAS £ AR BE ] FETETOJR 12 h LA 4. 4C LR % 50k sk s SRZEBE TS 9 h 1L 7
A TOC AT ¥ 50 K B Pk 1, 4k 62 V0 41 2 £ (R (BRI BETE 4. 4°C LR 1 48 1 B Ab 19 500 s K IR 78
28CLLE EFETETE 6 h PO, A 4. AC LU F R 1M K Bk s 2 S M1 48 4. 4°C L FIP AR, Bk
AR B LR AR T 2.5 % % B CIER B0 » WFETJE 24 b BLE A B2 1, oy 36 381 A 7
BT 4.4°C, MFET-7E 12 h~24 h ik fy  HEBEEREE F 10C,

2L 52 B BURE A I 2 e B, ST 50 ma/ kg A B WGH R I H R R AR B F 2. 5% ;3
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VR CIEZR R L IAE TS 24 h UL kA Bl ERIE RS E T 4. 4°C, B TTE 12 h~24 h I
B LATMBEABET 10T,

b) FEmM TS, EaBEET U RRUTHEEZ TR .

DA B £ 4 SRR A, ZE T Tt B, M s TE N AR E MR E . AENBEE 4. 4CL
L AR A 2UCH, AR BN AR 4 h BB RIRETE 4. 4°C L 20°C LU, B8R 8 6 6]
g 8 h,

DV B £ A R L ZE DN T A ep, MBS N TE M AR E MBI, A ENEETE 4. 4TL
LIRS 21°C K, MR A RS E 12 h BFENREE 4. 4CULE, 2ICLUT &, SR
A 24 b,
4.5.2.3 i[5 % (Tetrodotoxin)

9 R R AR R R A R T DA
4.5.2.4 IKFEFBEHY

Fep a2 Pk AR B f5E , @A [ RS HE R 2 M Ak B A R R B M R M A R R X
T B B S e 42 2 R O T T K R T B 2 6 P 0 B BRI L T mT R R R
7 2 7E  AR R A I 45 b 4 T RS 1 {25 4 R AR AE R T AR
4.5.2.5 HBEUZTLBMKEY

b 4k 2 75 Y M 90 16 AT DASE 3L LA R $E I AT A o FE R I A A SR TR AL L P 4R A OB R
295 e B E R IE 7% - AT K P A 0 A o P M 4 X Ak 2 3 e Mk AT M AR AR L DUER (R MOl Y SR
K3k BT oAb 3R 5 ey F0 38 RORS gL i K3
4.5.2.6 BEHSTMERBMA

TR 3 75 T DASE S R AR A A 45 0 T R e R R B CEL SR AL R R UE D) s 25 A SRRt
W I S AT A A 4 I R RAAE
4.5.3 ¥YEfEE
4.5.3.1 &B%ZHKE

4 B 2 R I 52 T N 6 TR SR P 4 R R B 2 R 25 T B 5 IR B R A& AR R T LA 4R
4.5.3.2 IHBAMR

BEAENEEETAREEEBEAS FHREAFRETHBBER EYAENERE
(e 5244 ) Sl b X-5F 4% 35 4% sl b Bk B 1 T R 0 R 2 7= e T DA

5 HACCP kR R I

5.1 &EKiE

HACCP H B BB FBEMS &R, BATEENIR, HACCP IR B AT
52 1
5.2 HACCP i

ol BT ST R s i HACCP 1R % I A 5US # 3% HACCP Bil. HACCP 35l A R 2
IR 4.5 B RER,

HACCP /N4 35 %) P B T aE AT R0, 531 00 4 75 1 2 040 35 HACCP JRUHE V3R 31 R0 4R 1R
FRF ER ALY AHRTE T
5.3 #$ERSITEFENH

Al AT L ST AN ) 35, S B e HACCP -4 76 5 92 i it 22 o 9 & Fh i 3. HACCP R I
BT ELE g W OMRAT BRI T SRR A HACCP R0 R i JL A 5 DA SRR & R Y 75 30

Al 7 SE I3 HACCP fk 2 34T B IR TE , 1 77 58 2 4 3R B ik, DA {4 HACCP (R R A RUEITH
Froeg it

10



GB/T 19838—2005

Mt R A
(AR
18 = 5> th #1 HACCP % = i

g 7

A1 InI#EiR

O 06 WAL 9 97 2R A9 95 AL I 48 % R MR IR . ROBME R JE 20 h s B LT

EBWEI T )5, AT HREEE R R BEE 7.2CUTERMA. MAR BHGRELT L,
RFTRHRAMANT . R4 5 A AR B R EE G A PRARRN.

YRR TE 4. 4CRAT .

A2 MIkEE
RN THERELE A1,

TR

FHER#E

#r

H¥E / WK

L R

B Al ERHiFEnIRER

11



GB/T 19838—2005

A3 BESWMIESR

AL B AT T fE A A L.
£A BEANIER

D

2)

(3

(4)

(5)

(6>

B4/ #WERLSPH AL WM& X (30 Ay 3 B A 3 KR AT R IE | X R
K EREEMANEE |AEREEFE BERE? 85 ] A 7
&E iy e 7 (/)
(B/E
G L WF |
B B T Y = SLUF AT RE R AR, H | — HESHHE T LK | 2
WEAR A B Rk b | BRI,
BRI, — R EERAIRIR
— B EH WEFAE,
BUREE K = AHEESEWSRSIYN | —WEEI BN | B
2 o fE] s 7E 20 h LA,
b8
5y P EHBEWNEKKPELEEFT | —HEZHETNAK | £
HET B, HuFE AR | slhag ik,
3 B T e BT TS L, — BB IFERAIRIE;
--------- ~EBH WA,
KREEX 7 KRBEMNTLEEEN | —REZTHEFLA | B2
B AT R At AR T | B M,
MEHE, — HEIEHRIR
———BEAHEFAIE.
Y
¥
Tk H 1R
o F HREEK 2 MR EE | B EERFE T 2C | B
EYMME R FREAMR | LT,
Hei .,
128
X
B B

12




GB/T 19838—2005

= A&
¢} 2 (3) 4 (5 (6)
A/ WEA LA WA B & *F(3) B 20 R B 4 18 FRIH AR I | 245 R XE
T BHREMOEE |(LEREBE BERLEY BHl Ay
BE B I 7 (B/T
(B/7) .
2 A k0
HHEEAER B FAmE kK, s | EHGAERS REN | T
REHFREEK. B R IR .
A3
"
HIH Y
W i BESHEARX TN E
BB N R T RE R BB
PN g
SREH & ARATRE K 4,
Wik £
WA FEEAR B Wt/ Ak E R | EHERERP.BREN |/
SREIRHEEE. E-¥alod Rt gt
A=Ay
¥
HrH
7
i1, 3% EHIH
HHEER B aREFE A S kSR | EHIERAEES.RBN | F
FEwREAER. 2 TR B ] e o
a3
X

Y R 1y

o

13




GB/T 19838—2005

;ATED
(D (2) (3) (4 5 1))
B4/ WEESFIIA. ([ WERNRS|  HGRYH W KE R A MBI | XS R
I ERRBmMEE |EEREE BERE? B NG
YA By 7 R/
(/%)
oW R | R
& A7 BOREAEK 2 MRMGEERHBR | RS EENRE. =2
BN B BURE TR | BMHwEERT it
BRI . Y 2% 3% B ]
(i Aed:b)
¥
ks i)
7

WNE L KK XKAT]
40 F) sk

5.

H#E .

14

PR N AR R A
BRSO HE T B MK R BB BB R R T
AR RE A, —RAR




2005

GB/T 19838

e GO B ¥ H kKX
CETM | R R B R | & ST [u AR | VI o B
EDE b AW ERY S O ot dF W N 36 B e W BYIE BUHEY CEMYEH- | EMYERESEIE-— FBEWX
NEGRE
* ok o 4 G Mo O [ 36 B 3K Y
TR | TR R | & T fu bR T B AR 3%
EDNE b HWMT R E N o e o M3 B kW HELE BUAW 'dWEs-— | dYERSIE- SR Y Tk
P & qyz 4
ENME G HARERYE ok ] Tl i B TR B HHELE EREW Bl [l J S| N [ BT U T ) TR REE
5 Hy
ok 1 0 G e [ 36 B S e——
CEUMM R MEEE M YRR R | & R — STl T B xhat
ENNE b HEFHYE | N o e 3 B Y EELE | BUEW CEMEEH ] CEMUEBEIZIE— WLUEME|
i o I R 74
et L&k 2 LW e BB REEY | E¥ET | 400
(01) (6) () B2 ) (@) ()
3] (9 ($) )]

A IDIVH HREF TV E

"V EWMEFRH IOOVH iR E T

XM dOOVH ¢V

15



2005

GB/T 19838

YT W— T B R S

ZE) RS b Rt G T SN LG R R
(ol G0 Ty 3% S S okl R

HE
R [

(37X XX FET

° E G ° [e] fe G [e] 286 q e REE
S W A0 | B G T 2| ) (el e Gl (8] 386 5 M R
L O I E R I e WA B — WAL BB
T H 8 © W3 DUF | W L B HE (D I ol E8%yzs S
oY W L e B [l f EDMERER | M B B
fpt PEDIME R A HERYFEESW | (ERHEWICE| EFEH 429211 Y g 0 fa) Sl =g
HARHES— R BEYE— P E S e WRBERANY)— MW — | H PG — 0. L EEEE RS ——| SRR T
CRbESHE
* [l R WA g TR YA ORI EHGE CEPEDLEE AN
P SR i S | EB R o T B O B BIEHBPHLW Y| HWEH A A g 1 R
W S hEsYE— PR S Wile B hBETY| BHEW CEGEES | 02 L TR B S AR RME L
] E3 =3 2
et Lk I L b B Y | BYET | 400
(01> (6) (2) s W (€) (2) (D
(1) (9) ) ()

(%) 'V %

16



GB/T 19838—2005

Mt ® B
CE R MR
BESHF HACCP it ¥Rl —BKREERH

B. 1 0 I#Ei#

EAMER R ERESNERSRANI . 85 mEE BYEER G ¥ RAE TR, T
AL RIEE I TR EE  7E 12, 8°C ~18. 3'C B RIFE & 12, if (i R it 24 b,

ERBERAHEE 121 1CEE 10 min, REHETHBEAZEIEAGH, B EABL2 b
HEHEELATRNRR. R BEBEAET2CHRANEN, HEMI.

KM BERAFLEMNADCEER ., FRRER. BEROERIFNLIES, R HEHH
WEEATR A ARG 48 h I BRNERERAE. ZERAESR D, AKBmEEEER
W, ERAEEARASH, HRBCFEELRERET.

B.2 mIFKRE

ERAFEARNTHREEILE B. 1,

W = ]
1 |

BALAR ]
* RERAK

!

A

f

B

!

#A

i
1% / i
]
B
!

PLE AR

|

B

BBl BERAFEANIRER

17



GB/T 19838—2005

B.3 BESHIIER

BRAHENGE ST LERLE B 1,

#£B1 BERI:FEABESTTIESR
(1) (2) (3 (43 (5) (6)
CCP WaEdhal AL [BEMES] XK E KM A BT R L | 35 R X
EHEEInRELE |(fEELE BEEE P g
ok g 2 R/
/5
I g He 81 1Y
BB B B AT HERFEN | TESERRAEAKRSE | B
HE, PR .
L2 1
P s e dy & Sk OX S B 2B R R Y
Fise,
My 1Y
*
i
ik | Y
¥ HRH A K 7 EBPEEREARSE | TESERABEAKXE | &
BT AEKGERE. .
1b2E
%
1 3 7
F
|
BB EPw
H#E B E BT B HEFUBAMARS | TANERABARE | &
RGP . .
b2
By AL & 7 1 SSOP # 4.
| B ERE
%

W MDERRHE A LFURRXEBERN.

18




GB/T 19838—2005

EB. (&)
@D) 2) (3) (4) (5) (6) .
CCP AL BT A HERE M XT3 Y A B A R 4R F AT 2 TG SRR 1k | A
EHEmeEE EEREE BERE? e A g
fa#& ELEX R/
B/
it )
BH E2 gt | [T @ SS0P # W [
G,
—— B R B R
ERfEE BEOREAE KE
Bl .
A= 3:4]
I
i 2 g
x
I H ¥ g
¥ il BHAEER g ME/REANE SRR | TR ERAEALE | F
1 i
TG
S H R
T
| W)
BORwEE R 2 MIEAEENETE, | TEIERAEARE | F
SHERFEEK., .
& EOHE R & REMNMCEZHEB KA
BEHEESBEE™E
HENBRERYHENR
AKEGEHM,
B Y & H SSOP .
(=355
¥
PRy
®x 1w TEESHRH . FE A
EARKTRESRESHE
B RESE,




GB/T 19838—2005

%z B.1(&D
1) (2) (3 4) (5) (6)
ccp WESHHTIA L |BIEEMEM | 3B K A AT R B 1L | X RC
BHS I REE |SELRE BEBE? it =
& & B A (B/&
(B/8)
%/ I
% = Bt EEAE . ERBONE | B B BEET SR EHREE, p
5 | AERRFATEER
BEHEA .
FORE ALK 2 | TR s EE R, | TESERABAKE | B
LB RIFEAEK. SR .
4 W AR R i R N BZ MR R
| BE.HESRERBE
HEMEERYHENR
N NGIE- Lk
HA3:
x
) ¥E Y
*x
o s
Bom B £ WAAMEERNSSE | TEASODERABRKE | &
BB, .
2 1
x
B 1Y
T
FLE .
AH HRERT £ | NIE WO A A TS S B | BB AL B
HR BT,
Ak 2 5
T
) F8 )
5

20




GB/T 19838—2005

*B. 1 (&)
(D (2) 3 | (4) (5) (6)
CCP HEALEFHI AL T B T (30 B 30 B i 44 B AT AP R R B Ik | AR
55 il =R 28 i A ¥ AR BERZRE BEfEE? a5 i) o, N ¢
s g | NSNS
(R//) i
i /00
% AR HWEAEK = MR REEAY, WE | FRSE. =
BMRFRTE ABES
F K,
A=
F
Y EE A9
I
AEBFR . X X X B E RS FE AR AR ER
25 a] Hb Ak . N5 ) B R
B, TERHEHESEE . AHE—SMITETEH, —BA &
Hi#.

21



GB/T 19838—2005

T BB I 07— FE A R SR B
B LGRS R
VMEHEEYNRNERGEE Y=

B o

E
T RN
[ 75 3 X X B 17

RPN E T
TED T M A Y G
HBH G | BN — " o L, T o A Y TEE vV B YL
‘B ST bz ¢ oA o B IR L R BT Wt ) OO EEEMH
W O¥ M | WE Y | NEM O EELE—— B TR e DEH W CEEMEESG B F R W RD L B
CHE
v g o 3 B
Ay X} EPLEE
3 uk B WY
o Y “HEIFEE A9
R IEE (91=2 ‘0.8 HEuE
HEHEE— 1e =0 [ FREllg "ww
EDIY * b Kk e P T 07T ACfal f ¢ 0,28 o FEN B
REXEN HELYE - BUEY S FEEE Y Tt 3 W SOVGI BN Y E RO o Tov X MO A W
il 1371
A e W o | CEERET
(R — R Y M
L BH o T B b of ok L i al
ST O BTN B R M B O WA S B R DY T E MW AH AL B MRS | R
CHYMER G HUTNERYE CUEERMEE - B W EE B BESYEIY (LAFETESSFUR T HURR /X T
Ei S Ei Fhi 7
e LR e L he T H @ muieuy | £YET | 400
(oD (6) () A (€) () M
) (93 (® ()

Wi JOOVH MEEEMYY 4%

c7 e FWRM IDOVH MEEEYH

XM dIDVH td

o~
[}



T

B AR & OB
H x &
KPR EE ST S XRE S R (HACCP)
FREENAES
GB/T 19838—2005

*

FPEHFEHEMEEER
EEEXTS=ZENAE 165
HIR I 4 A% 100045
Pt www. bzebs. com
He 1% : 68523946 68517548
o E AR R TR R BRI B A
EHBFERE R
FiA 8801230 1/16 EN3K 1.75 F¥ 46 FF
2005 4F 12 HE¥E—HR 20054 12 A —KEIR

*

5, 155066 « 1-23573 ZE# 15.00 T

MEMEZHE HBHEALRTHOIEGR
WIREE BRLR
23R 8 3% . (010)68533533



