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il

HY

AFRES BT I BR R o AR E CAC/RCP1-—1969, Rev. 3(1997) (£ 5 TL4F 38 W ) (General prin-
ciples of food hygiene) , Rk A B E L8 2> 91 /492 /EECEIE M5 T 25 2L P= JI 3 o 3 89 T A Sty 31
7E »(Laying Down the Health Conditions for the Production and the Placing on the Market of Live Bi-
valve) 5 91/493/EEC((7}(}""';%E?ﬁ%ﬂfﬁﬁﬁﬁ?%Eﬁﬂﬁi%ﬁiﬁﬁﬁﬂﬁ)}(l,aying Down the Health Condi-
tions for the Production and the Placing on the Market of Fishery Products), 2 [{ B 3 21CFR
Part 123 & 124047K 7= S0 1T 5 3F 11 B9 42 4 PAE (##0 E  (Procedures for the Safe and Sanitary Process-
ing and Imperting of Fish and Fishery Products) B & LAY .

Ao E Al AR Wl R R

AR HER 2 EKTRECERER SRS T HERERSHD,

AP EREAA  EHRAKTREENESB PO F TR RE,

ABRE R B TR T BEER L 1B SR SO ARME L R
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KEmMIARE

1 EH

A AR AELAE T K 7= B B e A AR 3 R 3RS0 R HE
A BT A 3T T 2K 72 0 Tl AR P S R LB L R RO S S

2 MietEs| A

F B S A S g o AR A i | R A A A R o A ARk o LR T H IR SR SO, KRR R B )
16 A PR O 158 B 00 P9 25 ) sl I 3T A0 5 T A o » SR T S50 Rl R 97 4 s o 325 B B DI 45 07 BF 9
75 TAE A X e S0 B RAS . LR BI85 B KR H M AGE ] FAr .

GB/T 15091—1994 B dh Lok HAARIE

3 —HARE

3.1
K=& fish
JKTFEE aquatic product
ok K B A s SR IR S S R A R K AR AR
3.2
kFEMI G fishery product
AN L& processed aquatic product
LK 7= o JE RN A B S e H A R R
3.3
K=& seafood
A f aquatic product as food
LIK 7= i g 32 22 JEORE Iin L ) B
3.4
#¥ W choice seafood
w5 valuable seafood
FrERL ARy B R M E AT EE R R KT R dh .

eEEKFT® transgenic fish

e H A b R A B TR B R B B R K R L R 2 B R B R R K K
3.6

EHENKEES transgenic seafood

LA B PR K 7= i oy 32 2 SRR In T )RR RO K
3.7

Bl /M by-product

LK = i R DR A = B TR LA B
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3.8

A& &84 edible part

PRl ST B NG 2T
3.9

AAEE4 inedible part

K 7= i BT R LA B R 4
3.10

MIKY catch

{7 P o B 2R B K
3.1

‘bREf  lean fish

AR F R LR G B BB S &0 UL T iz,
3.12

his& medium-fatty fish

HIEANSER D IARSEIEH &R 3 ~8 YAk,
3.13

ZAg& fatty fish

tiEN S NRRS SIS 8N 8% Lamk,
3.14

D125  shellfish

A B VR A G G DL LR DL SR R R R
3.15

KPS MT  Ffish processing

LK T & 0 T o A At 7 S A R
3.16

THEIF waste disposal

JATI =T =) T P S 1
317

A4 soluble component

K= G A Al 5 KA LA SRR 4 .
3.18

BRMEEAR salt-soluble protein

AL PR I=0.5 fh S mmERNEA R,
3.19

EHFELETM protein denaturation

AR TXYHRESFER W0, 272 WA WBCEAE R L ENEL.
3.20

Rk fishy odor

AT b LR AR .
3.21

BiBE deodor ization

o 7K 7 i IR BRI ST AR
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3.22

Mk flavor

s o T bR SR ) 1 TR PR R R AR T I B R A B W BB AR I VR BEBE MY R 0L
B 0 (D #h 52808 B S PE
3.23

BE4M  organoleptic attribute
T pl R 28 TR B K RS R L K R S R R VRO B VB
HME GB/T 150911994, 5 % 5. 31. 1,
3.24
S3igM# controlled atmosphere storage
CA T
RS AP ES RS AR RIRE R T IE® KOMAG T IR,
[GB/T 15091 —15994,% X 4. 44 ]

3.25

HMESEIH modified atmosphere storage

MA I8

A0 2 25 R L 25 UG T A HE SO IE R K T R IR B T I
3.26

tHHR{RE % radiation preservation

P 24 10 4 BB AR AR ST AR AR B L T ) B K PR 3 B B AR L JE ORI A

[GB/T 15091 1994, F ¥ 4.47 ]
3.27

%R chemical preservation

L FE A2 0 R 00 f £ S e A R R L B R A A P IR RO R B R R R Y E
) BT s

[GR/T 15091 1994, X 4. 48]

4 REBEARIE

4.1

B  freshness

K= SRR B R
4.2

EEFFISER  freshness index

A7 R e AL R B SRR B AR .
4.3

R keeping fish fresh

PR TS K T il BT TR L A K R o R BT B
4.3.1

7k&f  iceing

PR DR AR F 7K 7 i B B DT TR
4.3.2

B HIEAKIRE  keeping fish fresh with chilled sea water
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4. 3.

4.9

4.10

4.1

4.12

KT TRV AN AR R R EERE RO T 1k

3

W% R®E  keeping fish fresh by partial freezing method
BRI R BT —2 C~ — 3 CHY IR 6 ik,

-4

{RIBREE  keeping fish fresh by chilling method
K = SR B AR T 0°C, LU FR K 7= i £ B B i

K{&E K value
B2 BE T HE R YR S T PR B IS > S S IR R L B A I

HEEMEER value volatile basic nitrogen(VBN)
KT R = M S R VR R N & B B 0 R R R T

TMA {H trimethylamine value
AP A A,

BFEE  Fish flesh elasticity
A PRTEBR 25 40 07 16 IR B IR K B Rk )

fEfE rigor mortis

fIER LA H AR EE B S .

EREH rigor stage
B R NLIA I U 2 A T e i el el

B&R1EHR autolysis
IKPE B BT L £ 4 b B g 2 0 4R 19 L IR 2 1 40 i VE

JEIEE4L  mortem change

KSR T A E E . E A R R SR R

/4 pre-cooling
FE L T 6 A P T X A P AT B VS A

4.13

##  chilling

K 7 A 3 B B AR B IS 2 AR ES 5 2 BT R
4.13.1

4.14

WM& 30 air blast chilling
JTI i i) L Bl Y ¥ 2 SR K 7= S BTV BB O

BHEN R coolant
AT A FHAHE SR KRR E.
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4.15
ZE54%  cold-storing carrier
SEHAEFEREYENARR.

4.16
Mgk artificial ice
HLK
Pl e A P
4.17

F vk  natural ice
TR TRk,

5 AE.REAE

5.1

A FE cold storage

TEAR T8 R R T K 5 R 5 I0 B 4 1 T I K ™ el B

Y B GRAT 15001-—1994, 38 3 4. 47,
h.?2

EHEE Creezing

R IR T K 7 2 SR 9 K 23 e 2R LUK R I T 3.
5.2.1

ZI8 5L  slow freezing

K P A T 7R A R UK A A VR 1 s .
h.2.2

BEHEEL 4 direct contact freezing

i 168 ) T4 S K S AT R A M T
5.2.3

B HEZR LS indirect contact freezing

(e R V8 040 I 7K P2 B AT R A IR T
5.3

HEES  (reezing point

VCEL

K P 2H 4 K A T BR 25 PRI IR E
5.4

%#E  frozen storage

AR T & &GS A& T s f .

T S GR/T 15001—1994, F 3 4. 42,
5.5

FREEIHEE  freezing rate

AT I 2 1 R A E 0 C LR LB o0 VR B B b K R FLMR 10 CR BT (T 1] (h) B7K = R T
FErp AR R I R () Z EB{H .
5.6

i#%& quick freezing

S P A 45 AR K L B B — 15 C DA R B AR

]
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5.7

B  individual quick freezing (IQF)

A e R 1 2

TR bl AT B ARG 55 18 10 T ekt v 25 19 97
5.8

R Z 45 air blast freezing

R B 22 ¥ A0 ¥ 25 SO A 7K 7 il R o 1A L 26 0 0 7 7K 1 L 1 e
5.9

FEHEL  air freezing

A B R4 KT SR T

5.10

Wi#F L  spray freezing

FH U S5 B0V 770 B8 U 510 K 7= B R AT R S 0
511

WAL  liquid nitrogen freezing

RS R ERE K™ S Tk.
5.12

E7KFE LS brine freezing

R AR A BRVRES K = s
5.13

RS plate freezing

PP AR 2R S HUAE K 7 BR A5 W vk
514

BEEST-T-T T-T-T of frozen food

T-T-T J&2&1% Time-Temperature-Tolerance ({455 , £ F5 I BE I 1 A1 388 B 1o %oF 14 7 A

LA R,
5. 15
#4§E  cold chain
TE WA ) B AR IS L AR % T R A A i TR IR 3R
5.16
FamisiBE  central temperature of fish
Y IRAK T S LA HR L Y IR
5.17 '
JkER  ice crystal
VORI B HR K T LA A P I K 4 R 4 A O R B ek
5.18

BARKBAEBRT zone of maximum ice erystal formation

Vo U st 2 vR A il LA 2 2R P K e R R R IR T — RAE — 1 C~—5C

5.19

BR{F fish carcass

PRk EE VR VBRI AL )G & T A AT 4,
5.20

@ fish block

i

o

[5)

54

L

i



ek B NEE ?)%J\%Uﬁknét’t&*“ &R T o

.21
g B fish fillet
AT A SRR A
.22
B FK= M frozen fish
PG R 45 7 B T A 7K 7™ s
22,1
HF4f  frozen whole fish
IR RS R 4 M,

.22.2
ZFHEH frozen fish block
KRR FREr mE,

. 22.3
#f K  frozen fish fillet
RBHREHE N .

.23

FERIETALIE  dressing

X 7K = b OB IEAT U L S HE KSR R AR

.24
&  washing

FAK PR 25 o fd b BRE IR LI AR 15 S 28 0 411

.25
I#E& handling of fish

TR DK R AS AT AT VR U e e R SR R L R

.26
4% sorting

S 7K P R AR R R AT Rk L R .

.27
Bk glazing

R EE 7K™ ) kTR B ST R SR UK

.28

B #  selecting frozen fish block from freezing pan

il 5 3 MR A K = o S B
.29
F g freezing burn

SC/T 3012—2002

R ZE K T B TE VR Pl LR A R R R R B E AL S R B LA HL AR P R R AR R LA

.30

F# moisture loss

IREE K = TR TR B TR FOR IR .
-3

AL drip

TREE K 7™ R Ok LA 2L 800 8 HE D 0T
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5.32

fi# 7% thawing

o 2 25 1) K P o 28 KO R A e
5.32.1

ZHMAE  air thawing

JHI A o5 ) 9 30 ) 2 A R O K 7 O R B T
5.32.2

JKf#E  water thawing

FRZKASE 5 55 7K ™ b R R 0 5 ik
5.32.3

SR #E R microwave thawing

FHI A B B SR S 5 1Y K P R R B
5.32.4

BZfE% thawing in vacuum

L= AR AR T A 7K 280 0 8 K 1 T A R 5 1 K T R R A B
6 MEHREBARIE

6.1 .
E#H  curing
R Bk E B B ST PLER B A B S AK 2 2 P H S 4 K A R A K A 3

16 BB 17 T B v ) BR SR A 0E 5 4 A A AT K T R G R o AR KR
e ME GB/T 15091-—1894, 5% ¥ 4. 46,
6.2
h

& salting

T £ A b e 0 /K M T 7K 7= & M T s .

M M5 GBA/T 15091 1994, 58 3 4. 46. 1,
6.2.1

EHEHM heavy salting

Ml 8N ER 30 L0 E.
6.2.2

IZEh A light saliing

FERI & A ER 200 LLT .
6.2.3

&%  mixed salt adding method

K = 5 5 B Fh T 5 0 I T % .
6.2.4

FhHEE  dry salting

BTSSR —ESBERTFES PO RE k.
6.2.5

EFEE  wet salting

h 7B 957 B

FE K7 SR B AR AN & SR K P I IR I i
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6.2.6
iJE&fE curing by combination of dry and wet salting
WK AR E AR B el A B R A A R e AR B K I R T s
6.3
= % method of lightly curing fish
T 20 B 4 A DR A K P T T 8
6.4
iEK TS salted fish and fishery product
FiI A R B R KN TR 7K 7 e B T A
6-9
thim/#REE salted sea-urchin gonad
FA B R RO A5 R T A A e IH A2 B R
6.6
#PEE sea-urchin paste
FH R 0 R P T 0 ] 2 R ) R R T A A TR R
6.7
¥ salted fish paste
N R PR M L A B B R A

6.8
B EFF salted fish roe
i 1] (1) £ B 1

6.9

fBFE  caviar

5 | BE R SE A A A .
6.10

WREE  salted shrimp paste

MR AR/ R S 2 Bl ol L 5 A L R A A R B
6. 11

B2 ¥  crab paste

o 1 2 PR L MW AR L A TR TR AL ORTIR B
6. 12

il shrimp sauce

N A T RS 04 U A W BT B R I R TR
6.13

@ [lish sauce

0 25 2 W A9 A B 64 08 T T
6. 14

HER oyster sauce

5 %) A 1 £ e A R IE T B ) R R
6.15

Mg DUil mussel sauce

Vi DL ) 25 17 2 T A R T TV G ) R R
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6. 16
=#1l#EF curing jelly-fish with alum and salt thrice
HEHE AN L. o8 = REEDUHE S RS F) 00 ) s 8.0 F BBk,
6. 17
iR E K salted jellyfish umbrella
PR 35 T 3 22 — AR AR T o B 7 0
6.18
FEiR T salting equilibrium
i PSRN AR AR B ERE SBAI KK PR EEEA —SHRE.
6.19
BEF abdominal cut
A (A U4 3T Bl B8 A0 ) 28 0T T S DR R B N B T
6. 20
EFIH  back cut
Ay 65 (A V5 R A S0 O AN ) R S 2 B A R Y O
6. 21
ZEh4:  cut for sall penetration
Sy Tim 3L o BB R VB T AT A 0k LRI
b. 27
fa g pickle
Il B 255 MR R .
6.23
BiER# ripeness of salted fish
FEEHERT . OF B 552 A BEA RS 7B S X & NS08 4 oA 8 & FUA 4 3 > A 4
IR RUBR B o 74
6.24
fiizh  desalting
Tt 2 VR K 7= ik B B A3 A
6. 25
f4] pickling with grains and wine
JH 26 Ak B4 7K 77 ot ml B F £ P RS BT 7 MR Al D B 7 o T
. 5 GB/T 150911994, 58 % 4. 46. 5,
b. 26
HElk =& fishery product pickled with grains and wine
FE S L 7K 72
6. 27
f &l pickling fishery product in wine
JIATE i1 A b 952 08 B 1 K P AR B T s
6. 28
B sl 7k =S fishery product pickled in wine
PR3 i L3 7K 7™
6. 29
75 salt bloom

10
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7.1

/. 3.

/-4

7.5

SC/T 3012—2002

B AL R T R T A RE A O URE R EEE.
Tl BB ARE

F# drying
K-
YN Gl (111155 i N 4 s 7

KX F1E natural drying

P IR B0 04 7 % B 22 K™ R R R A oK A A T
A

KT air drying

TE H AR IR A9 A O T AR = S TR BB T
.2

i+ sun drying

FH HOC B e G T8 ik

AILF dehydrating
JHN A i 0 4 1 TP B = B O T 8
.
M FE  hot-air drying
FH g A 308 2 2 0T 7K il B U7 1
.2
BEEZHETH lyophization
P B LS A T A YR S K™ S AP [ R TR L M T KT A TR T i
-3
WiZ F AR spray drying
FE A A SO R T R 5 IR ) R TR ) T 2%
A
HiE T microwave drying
FEBHCIE 0 8T8 K ™ 5 R T 85
-5
ML ShF 8 far infrared drying
FIHPE K 2 pm~25 pm 1Y L0512k 59 AR 5T BE T4 7K 7™ i I 07 %
6
#EE T fluidizing drying
RCR B PR B R AR R

FHlIAk™=5 dried fishery product
R FH SR BN Ly Bk 8 25 K ™ i JE B T K a3, 743 2R ) o

HRE  dried small shrimp
ZINEU R TR 4 A

11
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1.6

#F3k dried peeled shrimp

PNEVUE 8 B TR RSN L A T A
-7

KF salt-free drying

ANTNER T A KR G T R
7.8

W& dried salt-free fishery product

T I TR K ™=

7.8.1
WEZ dried oyster
I TR R T
7.8.2

faft dried fish maw
WAL S TR T .
7.8.
#¥ dried shark fin
b g LE iR+ 5.
7. 8.

lmrhmumw

EYr dried fish lip
BOREERE BB AR T .

3?

7. 8.

o

:Fﬁ B dried fish skin
BT REE MR,
7.8.6
FH#F#F  dried shrimp roe
IROE IR T 5 -
7.8.7
FE¥F dried crab roe
T BP9 IR T
7.9
HF freeze-drying
££ 3 AR AR A5 14 T RS T K 7= i ik .
7.10
FHTF KM freeze-dried fishery product
VR TR T I TR K = .
7.1
T salted drying
T M 1 B9 K P B B
7.1?
#HF K= G salted and dried fishery product
TR M K

12
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2121
F B dried fish roe
FEOPEE Tl .

.13

2T 5 semi-moist product
TR ZE Bk A 409 ~50 X B o

.14
£ F drying of raw fishery product
RAEWFEREENEETRYMITZ.

.15

$ FF& dried raw fishery product

JE) S 22 Eh R YR 45 T A T L SR T R AR B LT R LR TR (K
.16

E T smoking and drying

B 3o AR R K A TR T
7

#&F boiling and drying

TR E ZBIN KT M L.

.18
#Z F k7= dried boiled fishery product
T EBOKT .

187

BABESS  dried boiled oyster
FEE A YR T .
.18.2
F M dried boiled scallop adductor muscle
B UL A LB 2T d .

.18.3
F#fl dried boiled abalone
s FRAE T M.

.18.4

#3E dried boiled mussels

MGV A Fal .
.18.5

B cartilage

B n BELL S IR | B I B A R R I R R T e
-19

kT4l & dried seasoned-product

PR S I TR 1R A
.20

FkEEfE ) tasted seasoned fish fillet

s R R CHE T B LR SR TR R A 7 R

13
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7.21

H#E bloom

55 W B AR 0 AT S E TR 2R R B A AR e BT A AL VE T K B B R
7.22

#&¥  intermittent drying

B O AN BT K T 35 O B — ) K 4 WES I RIZY B LA T8k 2 T
ik
7.23

3 sunburn

e R TEZ AT A0 T i R AR A T TR L “ B i i &
[.24

2 bake burning

T8 4 B T 8 2 L IR 6 2 T VIR S T 8 2 0B L7
7.25

FREMEIL case hardening

RS TR K REERR— R TR0 HE.
7.26

&7k re-hydrating

T8 i A K P R K A R B G B A R S A A R
7.27

EJEH reconstitution capacity

TR AR ROK TS L BE TR B RTINS BB
7.28

K% steeping in water for reconstitution

2 B S5 T L AQR I 2 B SR SRR AR T
/.29

ifl%& popping in hot-oil

101 57 | S A ) A T B AR B 22 B AR A R

7.30

th%& popping in hot salt

T & TR S B A 2 KA R
7. 31

[E# moisture regain

T K T i S SR IR K A i B
7.32

%% cake formation of laver

TR AT WS S A SRR T
7.33

27 placing fishery product on mat

THT KK P8 AT L SRS — AR T
7.34

E#l smokeing

M AR AR B R SR A SR B RS AR 5, o B SR ) L

14
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7 h B A EE 0 AR R KR B AR
[GB/T 150911994, 5 ¥ 4. 39]
7.34.1
AE  cold-smoking
1L 20 C~30 CHLEE T o S i i) 38 ) AP Y 7 85

7.34.2

#ME hot-smoking

L 50 C~70CH 90 CLL FRIET , 48 i (7] 32 i K F= 5 17 .
7.34.3

#ZE liquid smoking

DA 28 oA 5 B4 o A A T %) 2 08 ) R TR, R BT R AT B AR I T ik
7.34.4

#LE mechanical smoking

TE B 3 AN NS JF 8 A T 5 IR M 2 W ] B A ] L B R R
7.35

E&Hk~=fm smoked fishery product

LA EE ) T i I T B A K TR
7.36

E# smoldering wood

B i hn e T R A R ARG SRR A D B R R SRR .
7. 37

Ei# smoldering liquid

N R 0 B 25 A 35 B0 9 T T B A
7.38

EE resmoking

8 PR SR 0 40 S 0 2

8 WEREARIE

8.1

EHIEEM  biological stability

FEIN L G E AR A R S TP A P R A RE A K py .
8.2

## A= 5 canned seafood

K DR B I AR A G R B e R A A AR B ORI S A T
o B B r b T R K TR .

e S GB/T 15091 1994, % % 2.1. 11,
8.3

%ZEE  can filling

K= TG AR PR ER A E TR AR .
8.4

MESLTRPEE headspace

Fe sk N b i 2 R S R0 P R T (A S A T R B
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8.5
B EE commercial sterility
ARPERER 2 R BE A S BURTERUE Y A & TR R R B b S 8 00 38 BUR R UE B
R
E: M GB/T 15061—1904, 5 ¥ 4.51. 2,
8.6
TH sterilizing
TR i R A AR AR A A ) LR TR L IR AR TR A B A B A BORE i
F: BE GB/T 15091—1994,F ¥ 4.51,
8.7
BiBBiR K E ultra high temperature short time sterilization
UHT K&k
KRR R R E S TAAEREYBRNRAE T E. FEEE KRR 130C~150C, R#1F
o) (6] — R A B
H: 5 GB/T 15091—1994, 58 ¥ 4.51. 1,
8.8
#iR initial temperature
oA K T A Sk A R LD R
8-9
(RERETHES  venting
FHZIRHEH K@ P a9 E W 2
8.10
Fig@EtE  come-up time
M6 1o A B PR A ZE VR B N IR SR B K 1 K T TR B B R ]
8. 11 '
T E M E sterilizing time
MR BRI E 9 KA I B 28 FF Uy A L RS A e
8.12
BgE pressure release

8.13

F{& F value

- EWE T R —E W B A B CE SRR ZF D B 35 B A I ) .
8. 14

KEE4IE post process handling
TR S K B JE B it AT A 3
8.-15
ZRKHE re-pasteurization
i Sk A B A AR D 22 B i AT B TR
'8.16
A BN A thermal death time (TDT)
TEEFRE T AR SRR A Y i s E .

16



8. 17
BRI P ripeness of canned fish

9 BB K S 8 o — BRI PR 5 T R A RO P L

8.18
Fi#hiE  thermal resistance
BT 2 B ) T AR BE .

8.19

B2  blow-off
i B L S K TR B TR BRI A
8. 20

IT# sound test

SC/T 3012—2002

P A Sk T L 2 o 7 50 G SR 7 SR Tl Sk 2 B R 0

8. 21

(FEJ % E)  cooling

R B S TSR EFRE] 38 CE 4
8. 27

B (RBHE holding test

RS AE 37 C+2 CRE AR 7 B0, BRI L BT A E A
8.23

Y. EZE  vacuum in canned product

BNEAKT 1 AARRENASRE,
8.24

Lok  pinholing

e A RE A O B PN BE A2 R T BRI AL
8. 25

(FESYHT sweating

B 3 A 2 T VR E AR B R T LR K BRI AL
8. 26

ik 2% sulphur blackening

TR 1R A R HE R Y I W P R o R R B AR R BE L
8. 27

FRAL$RBE  tin sulfide

ST R A I 1 P T E P 8 T AR R R B BB
8. 28

Wik isEd  sulphide stain

WAk B S AL A AR R R R .
8.29

WERLE R  struvite

Sk 3 25 1 (0 4 5 P R BE SR T A R B9 G 3% B 1) B R 8 (MgNHLPO, » 6H,0) 5

s
8. 30
WEEEY)  curd

17
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8. 31

8. 32

JRAT K7 il 2 A D A TR s BRI P A B S R S T 4

P ()R blue meat
B DY B Sk v Y I T TR S R A A A T A B T M

FBERESL  flat sour
B P 3 A7 1 T R TR (6 1M 5 00 78 IR T S 7 4 i U e

S ‘EEHRARIE

9.1

9.7

9.3

9.4

9.5

9.6

9.7

9.8

9.9

9.10

9. 11

18

8 P minced fish meat
ZLE A A .

B  surimi
PR Y 22 1 R K 45 T i R B A %1 5 .

BEEH &  surmi-based products

Lo 6 1 Ay TR JEURY A A R R R L 22 9 R BT R S T IR B

%3  heading
AV A T T ik Bk gy 1h 72

EZHWIE  gutting
FIPLAR AL A R 7 2B i i S R,

5B meat separating

AL kA SR B8 AR REAR M T Vi,

iE#%:  rinsing

FRFREZMARFHWIKBEEEAR AL B 5. 8RS0 T 2 R®,

f& i grinding and kneading

MRS IR O AL SRR AN T,

BB gellation
i 71 BE T B AT 3 Y R 4

REREE 1 degeneration

1B 7T

il 1

B Al BE 1 o O T8 A SR R AT AL

BB shaping
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fa BE 20 WL e R R B AR .
9.12
& fEsE M elasticity of surimi
1 155 3B 5 B PR DU R BT D Ak AR i — TR R £ B R B 4 AR .
9.13
BB E  gel strength
5 5 O S SRAE /N R
9.14
BMEIE  elasticity test
i 5 £0 B8 B JBE ) TR SR R
9.15
&P fish sausage
DA A7 E Sy 5 R R I 2 N TR R SR B A B 6L 2 T AR B B 7l
9.16
& fish cake
AR R O 35 JURE N A RIR AR O
9.17
M fish noodle
LA €8 B R I A Dy RO N T R Y T 2R
9.18
f@#  fish ball
L BE S 3 B JEORHIn T 8 ALAR )
9.19
&% fish roll
124 #0882 = 2 JEORE I LA [ R R
9.20
A prawn cracker
FHEF P BE 5 38 I T =R
9.21
‘@  dried fish floss
iy P 22 I bk HE b Bl I P £ AEAR T K™ i
9.22
#ERlAk =R S simulated seafood
FAACEE S o EEECRE N D B U sl B A IR A S R R R R BB
M EFIKT B8
. B GB/T 15091 199458 3 2.1. 15,
9.22.1
%A simulated crab meat
DA BE Ay A ORI A R R R A R A L L S U DR P R I R K R
9.22.2
LA Ui+ simulated scallop adductor
D g BE Ay 2 B JEURE AR DL SR A R A 0 L B 28Rl DU R B K T R

19
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9.22.3

HRLEF  simulated prawn meat

LA £ BE Sy R IEURE i AR B U R S AR A L B 2 DR R R B K B
9.23

HWEE&EKH breaded fish

LA R el i A R ROk AN B R A BRI S  R
9.24

iR prawn cake

VLER B S8 2 B JRORE AR R AL R BRI v &

10 &ifl.8HRiE

10.1

&l fish oil

AR (i B HCN LR BAVRsE o 4 4R B A 9
10. 2

fa fFil  fish liver oil

MBI HAE R E SRR A EER D M.
10.3

El{kf5A5 stearin

FE—3C~—5CT . gl S b b i 9 [ 0 40 7 T g .
10.4

il crude oil

HEORVCEAFRBENG S A0, B0 8 S sl
10.5

e wintesization

FE—3 C~—5C T fBOIR B4R 4 B 0 ik
10.6

F5il  refined oil

2k Wil I 5 | LIRS | I SR ¥ i A T A O e
10.7

S{L &l hydrogenated fish oil

T {5 B A R R T R A A R A R O A
10.8

Z T IEFEEATE polyunsaturated fatty acid

T2 A ANRATRUGR I 1 BE 1 i .
10.9

Z+ KT docosahexaenoic acid({DHA)

T 22 TERIEF R 6 AU A AT AR B R .
10. 10

Z+ i AKEBE  eicosapentaenoic acid (EPA)

T 20 PO T A S A BV A AN TR IR DT R .
10. 11

A& spinacene squalene

20



&30 MR T 6 AR MRERM 2R E Y.
10.12

#EHM marine mammal oil

85 I SR VR L2 S M B T BE R R vl A
10.13

&# fish meal

SC/T 3012-—2002

AZK 7 i B HO TR BB R R, 23R A RS TR 45 LR il 48 ry Btk il i

10. 14

¥ red fish meal

DL % g B al 20 (A £ e LT TR O D ek i B Ak
10.15

Bf&# white fish meal

DA i £ B £ A 2 0 A R T R LT BB Sy SRR I A R
10.16

2@ whole fish meal

B vk g5 I I AREF IR A - T2 T8 R el L .
10. 17

EHAH fish meal for human consumption

Al RSB T A R
10.18

CRFDENE K solvent extracted fish meal

FA 8 ) 25 UL op R B T 5 T 2 7 R
10.18

iRGEEERQ fish protein concentrate (FPC)

RREE MR AR T A A
10. 20

F ()%  dry rendering

Tl R amm .
10. 21

B (#E)i%  wet rendering

SeZEE L FEIEME TR A PR OB ) 5 ik
10. 22

¥ press liquor

FE T OF) B A = A0 Ry o B oR R 3R S AR IS R I
10. 23

it stick water

B M) AR 7 e R i AR R, B I 2 R o U 0 B U A MR
10. 24

& fish soluble

WAl
10. 25

EMEZ s  decanting

£8 85 A 7k A o R R b 0 AL AT e S R B 1 A
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10. 26

B#%# spontaneous heating

PR Ar it B b, BB B AR L T B T S R R T
10. 27

B# autocombustion

MR RES FHSEEREATIES B SRE,
10.28

#ZEH  caking

T 0 Ky A0 T 5 ) iR
10. 29

BiE deodorization

EREHERKRMN LT,

1M k@R 5REEHRE

1.1

REEHF quality index

FUAE KT S TR N AR B A BEAL, T A RRE R
11.2

EiEHEK  clean sea water

RGBS, AN T A 5E T W gL w K 7 50 T 5 i i 4 T 1 K e K
11.3

WE (L)  conditioning

B VR E TRAFEE KO KESR R, U EEN T ORI,
11.4

N5k depurition

T8 A DL ZE A5 [ 98 10N T3 VR W 2K R T — B s TR 8 A 1A 1 B A A e R P e R
11.5

MEH{L D> depurition centre

BEVE AT T Al DL AL B 1 25 S 5 9 T 0 2K B0 2R A T v 4k DL
11.6

HHF#XIH relaying area

M EE DR, IF TR L S St [ S 9 AR A W A R R0 R I D2 R AR A 1 XA
1.7

3 relaying

fEE 2 R A M BT H T LIS R B 3% K I 3 — BER ) DUBR 25K 95 e W i — R B VR R
11.8

EBiEEEZE marine biotoxins

M ERTI BN ER AN AR TEA XA TS RZ 0 KP AR IR ENFENS
11.8.1

A ESE  tetrodotoxin (TTX)

U\(HJH%{E@gﬂ;%‘%*ﬂHTWqJ/}%ﬁ%ﬂ’]&t%“@"%ﬂ’f‘t’&% EASBAPRAAWEERKHMETE
Z—
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11.8.2
FEinEE ciguatera
L PE IR T £ 4 N 7 AR B )
11.8.3
FEEME N EFEE paralytical shellfish poisoning (PSP)
8 M E 0= A TR EMN B UAEEERN B,
11.8.4
BEiEM MY EFESE diarrhetic shellfish poisoning (DSP)
HENEFSWE TR ERESENTR,
11.8.5
W2 MHEFEE  neurotoxic shellfish poisoning (NSP)
EENEFTNHTERTEY -MHEEER.
11.8.6
e MkESE  amnesic shellfish poisoning (ASP)
A5 3 DL A A T R B N E T E A R R R A T AN EEREY . PR EN
A S ECE R ICIZ R .
11.9
ARE histamine
R L R O R T R — R L U
11.10
HpEHE histamine poisoning
£ 1B eH e g i Y DL 2S5 R B R B B AR .
11-1
JEWL  spoilage
KPS R IR KA O IR IR R U Y i S B R TR R B AR R
11.12
HAEEE  rancidity
IR B T A 2 2E R AL B K AR 1 T R A — FR B Z P T R e R R RO B B
11.13
F+Z  reddening
AR 7 T o 3 R o ST A o 0 R T K P A AT LR
11.14
8% browning
K P N T T B TR L K R e I R b Sy B P B A R U K R R D e
TR,
11.15
27  darking
R It A b eh T B S A T A R SR BRI
11.16
I 52{E limit value
— i s LR B A B T TR I T Rt A ) K — A R RS R A — R
B e B AL
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11.17

IHIFEHE  control measure

FEAAT BB T 190 B sl T8 B bh 20 4 G B HL /0 3l 242 KR B 1Tk S 4
11-18

L IEHEHE corrective action

TE S B ) A B R 5 R 3R WY 2 4 B T SR BB AT AT 47 3

11.19

&% hazard

0 BB 24 R R N R R R Ak e s Y R E AR .
11. 20

M monitor
SE A 0 L o R v ) S s o o R b SR B AT
11. 21
RIEH  shelf-life
et EMERSZAT RITFELREGROMNIR . TIbRE 552 4m P88 . OMF s -
B b A HE R T L E B BT (N D M I PR AR — s TR Y L B AR AT DL A
[GB/T 15091—1994, % ¥ 2.16]
11.22
&l 5 control point
PR T R R TR G R el T, R X BLTT 7R B RS T A o A 0 4 B e
PR AL e A Y B 3
11.23
BmBTEBE food safety hazard
(T2 8 S 0T AN A BB W B AR W A2 s R
11.24
LEEE A critical control point
A RUCR BUE AT 6 A & i i L R A e — S A TRl B R SRR T R W R e
F LA E BRI A B2 KR .
11.25
BESMEXEES A hazard analysis critical control point (HACCP)
Aoy OO ) 22 4 B Al 9 — Pl 3l = B« A JURE L DGR A 7= T MW 7™ Sh 2 2 59 A N B E 3714y
H7 5 B8 8 S0 Tk R ) SC S PR L T 5T A W PR T RO W s AR A L SR MR A 1 4 T R
[GB/T 15091—1994.%F ¥ 2.29]
11.26
iEZE  validation
G ARV HACCP £ 36 45 (35 174878 S0 AT UEHE /9 o 7
11. 27
IGHFE  verification
S BT P A i R ) I A A P A F B34 & HACCP R R (Wi 2 .
11.28
ZRi5H#  re-contamination

LA K e R TE LR R T h LR T R,

=
i

ok
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11.29

FMEE  cross contamination

TR 7 T B BSOS T o) A L 2 S e A R AR e R B A i v K T T RIS
11.30

JEE®E#% quality audits

SO 7 b ST B T 0 £ L ST B B SO TR 19 TR AL
11. 31

BIFEEMIE  good manufacturing practices (GMP)

L 7 A B T EA i L B T A AT B P R L AR R A AL AL DA AT B R o R 1R
WHLE . T AL LT R A IR TR A AR T RSN R AR AR R .

[GR/T 150011994, & ¥ 2. 28
11.32

D HFRARIEIEF  sanitation standard operation procedure (SSOP)

BT A T 2k B B AR 4 B (GMP) B B bR 1T 5T 9 S A ]
11.33

FHBFH pesticide

TR 0 K o i sl s il 4 L i BT S . B R R R B R R A B2
11.34

ZHF|FHE pesticide residue

BRI 10 2t 00 % PR F £ A O T s e R A R
11.35

Sy pollutant

T A5 ST AR B SR R A9 BE T 2 fR L fr S DL A RIN SRR R B I B .
11. 36

W E4Y  residues

PR Ay 687 ) 1 R TR 25 T B8 7E TR sl A 4 A P B ATl A1 Sl L L 4R AR P
11. 37

2VF{E  tolerance

e SR AT LR A AT (A ST 2R A P L M T R R B AR
11. 38

EFEE  withdrawal time

25 A7 FH B 24 a0 10 3 il fb 2 20 22 40 A9 I 3R 2 180 14 IS [R) ) Bl
11.39

REGBHRE  residue of pesticide

TUE K SR RN M 20 S BUK = & 5 R S RS R AR 2 T A 8 R, RLRCR
HRHEZE LR SY.

VE: EE GB/T 15091—1994, 78 £ 5. 23,
11. 40

EZh5%E residue of veterinary drug

FUE R ST R P 10 85 25, SR BOK P8 b S AT AR RE R R S 8 AR R L LS
BAEXMENY.

B BB GIRAT 15091—1994, 5 X 5. 24,
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12 wEMRAREAERE

12.1

#EB Il seaweed industry

UM R R R b b L B E = REm Tk,
12.2

¥  refined filtration

FREC A H T LR R IR R
12.3

fHiE rough filtration

kN RO AN R S i Py iR -
12.4

BER  alginate

M\ L R R e AR I AR B R A A R R SR SR
12.5

HEBW B propylene glycol alginate

05 5 R T B S N e b B A LA B L A&
12.6

5B E{L algin conversion

{57 48 2 R A Oy e B R A L B A R AR R 2SR Tl 2 B .
12.7

EtH% 4 solid phase conversion

1 R S AR RS B W A R ML AR .
12.8

W HE 1L liquid phase conversion

10 R AE O BRI VR S 0 S B AT R
12.9

iR EM  stability of viscosity

i T R ST I g I P Ry HORY E R T R ER R 42 R R ) 1 B
12.10

$E4k % calcification

e T N I A T R A L Al fb i ik
12. 11

Eg{ki% acidization

o W TR A T m R AR L Al Al i Ik
12.12

IHR  agar

P lg

MATESE T B ES s PRI SR R
12.13

IR #HE  agarose

HE R

FAIRURE g IRk 28 0 RS i 1) 43T 1 G
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12.

12.

12.

12.

12.

12.

12.

12.

12.

12.

12.

12.

12.

12.

Ssc/T 3012—2002

14

+HI K carrageenin

M B AL AR BRI
15

HEfE mannitol

WA RS EEATRENZTE.

16

ERE transparency

RV B M BE L
17

KEMmEE& T A comprehensive utilization of fishery products

S K P i R T RS TR P AR v R S A B R R A
18

BE B fish peptone

BN ENAWKEEEEN —FES RN, OB AR ZR R ER NSRS
19

fEEH protamine

MEK SRR —F o TREVDIRRE OB
20

k=R E fish leather

DLfa 0 5 R JRURHN 00 B
21

¥ ZHY  marine drugs

MO PE BN TR AR B L B A O Y X A BB IR T B R
22

il f&dF simulated fish roe

DB 9 I Oy T ORI R A L LA R s S AR E R AR A
23

iR simulated dried jellyfish umbrella

DARE A R RO L B RIS R R E S R .
24

B  simulated shark’s fin

DA B e R 3 ORI A B R LR R E R R A
25

&P fish manure

FH AR 0 AR P i BCHD T JERL B T A AE R
26

&g fish glue

FH 0 2 B | J S ) i 0 WA JBE 1 AR
26. 1

&R fish skin glue

FA £, B T A0 A B B

27
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12.26.2
&R fish scale glue
FH A 8 1 R BT S
12.26.3
&2 isinglass
FH 68 83 o 1Y BH e
12. 27
HZEM chitin
AR EEHRIRMN SE BN EYE.
12.28
FEPE chitosan
AE R R
M 5% i
JUT RwE
F 7 D e . W 55 0 VT I TR B 1 6 o5
12.29
¥ Ik# pearl powder
FE 3R S LR H
12.30
ZERE¥ nacreous layer powder
VA2 Bk 2 AE S B A .
12. 31
BAHHA  shell of abalone
1 /Y 75 .
12. 32
HEEMY  cuttlefish bone
5 W A0 R PN 1R R B A
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