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i}

]

FAAEZBETHEHRFRE KR CAC/RCP1—1969,Rev. 3(1997)¢& & T A 1@ M) »(General prin-
ciples of food hygiene) , K3 IR BB &35 & 91/492/EECK 7 XUFE I 2 4E 7= R BB 7 3 19 T4 Sk AR A9 1L
i Y(Laying Down the Health Conditions for the Production and the Placing on the Market of Live Bi-
valve) 5 91/493/EECCK 7 fly 4 7™ A8 B T 3 9 T4 & A 89 L 5E ) (Laying Down the Health Condi-
tions for the Production and the Placing on the Market of Fishery Products), 3¢ E Bt ¥ # 21CFR
Part 123 & 124K M T 5 # O K% 42 B4 KM E Y(Procedures for the Safe and Sanitary Process-
ing and Importing of Fish and Fishery Products) )& X & 47 .

bR AR ML R .

iR 2E K REAERZRSKEAMIaERZRSAO,

FiEREAM BRKTRREEEREH O FHEBERE.

AR FEREN R EBEREA CAREERER .,
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AKERMIARIE

1 el

APRMERE T K= 6 i TRy B A ARE X pE3E S0 R HE X
A AR HETE F T K 7= o ol 9 4 7 5 WOE BB B R R

2 MBS AXH

T IS P 9 AR SGE L AR HE ) 51 T AR A AR ME B AR 3K AL T B BT S RSO KB G TR
BUAREFEERM N RBITIRIYARE B FASRAE, R T, SRR B A FR 5 R i & T TR £
A AL X S SO BB A . LA B85 X, KB H A S A TR,

GB/T 15091—1994 | HILIEARIE

3 —MRiE

3.1

JKFE& fish

K=& aquatic product

VKB KPR @A TR YR ERMAE R K EAEY .,
3.2

AkFEMMIS fishery product

KEMT M  processed aquatic product

LK™= o8 R E R TH R & S5 .
3.3

KRG seafood

=R aquatic product as food

RAZK 7= & A 3 2 JFORHID T 1 BN 12 & .
3.4

WG choice seafood

¥ M valuable seafood

RS RN . BEFNESSFNERRNKT]E.
3.5

BEEKTSH transgenic fish

BEMEYPRENERZBREMAFE G EZEEXMREREIRNK™ .
3.6

HERKTARR transgenic seafood

PARE B PR K 7= 0 O E BRI T M A K =] 5
3.7

BIFF& by-product

PAZK 7™ & R SRR A 72 A R = 5 LAS S i 8
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3.8

AIRE4 edible part

Ki=mp it AR ARERS .
3.9

A R/E4 inedible part

K7 AT R B4 LAS B BR 4T o
3.10

HEEHY catch

AR K=&,
3.1

HBEfA  lean fish

BENERIVRBRESE BRI INUTHAIE,
3.12

fiff® medium-fatty fish

BARANEHINRESFEIRN SRR 30 ~8%Ka%k,
3.13

ZAg& fatty fish

HEANEMOINRBEESEE S8 8% LM,
314

D1Z shellfish

Eog e Redryikad N T I N ) G
3.15 ‘

KFFSMI fish processing

PAZK 7= i 9 JEORE ] BB A B M ™= i B i R
3.16

THI¥]l waste disposal

LR G K SRR R RS
3.17

B4 soluble component

K7 R AT T K A LR R LB ST
3.18

HAMFEBZAE salt-soluble protein

ALUABFRE =05 MPHEFREMELE.
3.19

EHRTH protein denaturation

EHRATXYBERRBLAFEROE A, 2T 25 8 50 80 R R £ 81
3.20

jEmk fishy odor

K7 il R LA AR
3.21

fiHE deodor ization

Jit 4 K 7= R BR B o R
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3.22

Xk flaver

22 A PR B M L R = UM B R PR O B 2 A T R AR A O TR BE B O
R IE DR % A uE-A
3.23

BEYM organoleptic attribute

] pBRE AR B R K SRR IOK PR S BB VR VSR VS R,

E:HE GB/T 15091—1994, & X 5. 31. 1,
3.24

SAEHE controlled atmosphere storage

CA 5

ERFELEPHE AR —EABRNELERBERARTERASHWASG TEHERR.

[GB/T 15091—1994,5& X 4. 44]
3.25

BMESEP#E modified atmosphere storage

MA 5

B 2 a8 B = )5 FEAE P SUOR B 4 K 7= 8 IO 830 8 ke
3.26

IR radiation preservation

MABYKBHNEENBHRER, UZ2FERHKFE S A BIRE AR 8, KK 5555
R8s,

[GB/T 15091—1994, % ¥ 4. 477
3.27

%R chemical preservation

MR FEMEHESRPREYEEABOESE RESZSRGNLERNEE, AHEREMHNE
iuf: oy R

[GB/T 15091—1994, 5 X 4. 48]

4 REERIE

4.1

B & freshness

K= R R R
4.2

B IEFR freshness index

KGR EEE A% A RESHERMEBNER.
4.3
‘ fR# keeping fish fresh

TREEIK 7= G BB B RR IR, JE R K 7= AR R B ) 5 0
4.3.1

K&  iceing

FAREKREK P B R k.
4.3.2

AHFKRE keeping fish fresh with chilled sea water
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K= R TER A K PR IR R T B .
4.3.3
R Kkeeping fish fresh by partial freezing method
BHKZHEEE—2C~—3CHRIRE L.
4.3.4
{RBRE keeping fish fresh by chilling method
A RRERT OC, IR K= REENF .
4.4
K1{ K value
BREERT, AREERETMREES NS =RET S RYLBENEI .
4.5
BRI EM  value volatile basic nitrogen (VBN)
KEGEANE SRR P RSEREEEAN SR EEHEN TR MM,
4.6
TMA {f trimethylamine value
KEZRPH=ZHKTE.
4.7
#Z R fish flesh elasticity
BRTERZAINEREIKRE RS
4.8
BT rigor mortis
AREINRHAANEERR.
4.9
MR rigor stage
R LB T SR RS R K A R SR B U]
4.10
HR{ER autolysis
Kr=gh P s, ML AR B XT B B IR RS 2 EH .
4.1
JEEEL mortem change
kbR EHNEE. B BERLEREBLRTR.
4.12
/4 pre-cooling
e T B 5B BRI K PR AT RS A
4.13
##p chilling
FEATRRERKBIEEENEREESZ MR,
4.13.1
W4 air blast chilling
FRHI M s 8 = XK= R TR N .
4.14
B4R coolant
ATEKFGBHAER K ERZHRY R,



4.15
%44 cold-storing carrier
EEWERLBRYRMSGA.
4.16
Aok artificial ice
LK
PR vk B A 7 899K,
4.17
RK#Ak natural ice
RIRRETHLE WK,

5 RE.FZBAE

5.1
X cold storage
HEETHR AET KRR RE SR TERK™GREE,
H: ®E GB/T 15091—1994, % X 4. 41,
5.2
H4  freezing
R T K> H R P KD BB K R .
5.2.1
Z1@ELE slow freezing
IK = K B IR 7E B K VK A B R 45 O 1 o
5.2.2
BE#A4 direct contact freezing
FHRAEES K REMET RSO TE.
5.2.3
[E#% 4  indirect contact freezing
A H A B K= G AT RGN B .
5.3
FeER  freezing point
KR
K= R K 4 FE IR S VK AT IR B
5.4
%&¥  frozen storage
ERTEBGELESWFET BN NIR.
#. BE GB/T 15091—199%4, %8 X 4.42,
5.5
FEEE freezing rate

SC/T 3012—2002

K= R TR B A B 0 C U, 0 iR BE R B B vk R R AR 10 C B BT B9 ] (h) 55K 7™ i R 1H

ERLAMBREER (m)ZHE.
5.6
A& quick freezing
RAREFRGHEAR FA=GPLOREREFEZE-ISCUTHIRE.
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57

B% individual quick freezing (IQF)

A e e T R

K= AR ERAR SN EN T RERE k.
5.8

R air blast freezing
Wk Bh 22 ¥ 2 B 2 SR B K 7 R B DL R B B R S5 K 7 R I T R
5.9
BEHFL air freezing
MR SN RELEK R TE,
5.10
BEH &4 spray freezing
PR 3K # B I B BUK 7= BT RGN T B
5.1
BHEAEL liquid nitrogen freezing
RS BAEGRLE K= RO
5.12
K%L  brine freezing
FAEKAVEN IR GRS T .
5.13
ERFLE plate freezing
M RFEGSPLEEK =R RN I,
5.14
BEESR T-T-T T-T-T of frozen food
T-T-T £%1F Time-Temperature-Tolerance FBEE , R RBF AL B AN A EE R HEEN
ZREM.
5.15
&4 cold chain
FHRRY ARG ML HESLEIBREALTFRRAF.
5.16
MmN iE R central temperature of fish
¥ IR K 7= SR LA O B RE .
5.17 o
7K ice crystal
YURTL R K ™ i L P 2 4 b B K A3 VR 45 B d R A K
5.18
BXXKBENYE zone of maximum ice crystal formation
RHES R RULAAL PR RAE B R R MRESLE, -BRE~-1C~—5C,
5.19
fR{E fish carcass
REk B SMARERTHAEES,
5.20
it fish block



BEEL B ARG . HaER—EKENTDT.

5. 21
& fish fillet
BEMNA TR ROER,
5.22
BHIK=& frozen fish
FMRIE GRS 5 B T 8K ™= &
5.22.1
%4t frozen whole fish
RIBRRESWERA,
5.22.2
ZHfa frozen fish block
RIRAER AR,
5.22.3
ZfEK frozen fish fillet
RBRFREH B .
5.23
FEXBIAIE dressing

it 7K 7 i SRR 1 50 ) L 25 A BEE LK BE S B AR

5.24
%# washing

RIZkBe ik E BRI . LR AR 15 F AW R R 1E .

5.25
Hf handling of fish

KT G UK ORGSR T e bR i R RS REL R,

5.26
4i%  sorting

XK 7= 3 G RN R B ST R BRAE

5.27
Bk glazing

ERE K RN RE I HERE—FIKE.

5.28

Rt & selecting frozen fish block from freezing pan

B REK™ M ST .
5.29
¥ freezing burn

SC/T 3012—2002

FRE K SR i T ULA Pk & FHE R AR BT S BN AR  CEFSRERLHIR.

5.30

F % moisture loss

TREEK S TER L B R KK LS

5. 31
HAWE drip

VRESKT™ S Uh Ja LB 4 h 8 T
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5.32

8% thawing

BEHRLE R R HR P KRR TR
5.32.1

FEMF air thawing

FBRIBERF M=, R RBHRO T .
5.32.2

K% water thawing

FKEFRERN K™ FRAENTE.
5.32.3

HERE microwave thawing

B ERREREN K= RBRO T E.
5.32.4

HZEHE% thawing in vacuum

FEHEZRET F K Z SR B3 PR TR G5 10K 7= 3 i R B0 T o
6 EHREZBERE

6.1
% curing
BRI EREMN. RB A IEER ASUES AKF=RA SN, B E 0 k4 sl Rk EE,

& R E BB R A 4% 4 ) 2k W BB R AT K 7 AR B B K KBk
% : BB GB/T 15091—1994, % X 4. 46,

6.2

kiR salting

FA B SR Bk £ KRR ™= ST

. %% GB/T 15091—1994, % X 4. 46. 1,
6.2.1

EX M heavy salting

MEm B A HER 30X U |,
6.2.2

2 light salting

JEw AR AREN 204U,
6.2.3

%  mixed salt adding method

K™ SRR SRS k.
6.2.4

FhE%x dry salting

HARTFREEE-EIERTRESPHRS .
6.2.5

BHEZL  wet salting

Hk Bk

K= RBRERME KPR Ik,
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6.2.6
BA& M curing by combination of dry and wet salting
Bk mBREK ERHRRHEARRERASZS P, BEARMIHRKOBR T,
6.3
E # method of lightly curing fish
Mg e dhm R et K™= m k.
6.4
%K salted fish and fishery product
AEhEE K mTHK=RSEMTA.
6.5
Ehik#BAEE salted sea-urchin gonad
PR ER T | VR BB R 95T A0 L ) B A ¥ BB A P AR
6.6
#BPE¥ sea-urchin paste
FRRE £h A2 R e ) R B AR B A R Ve B AR AR
6.7
¥ salted fish paste
NGB T R B R
6.8
B &% salted fish roe
¥ ] B 8 B 1R
6.9
BIFE caviar
SR MY AT F ARSI .
6.10
R salted shrimp paste
BIFE/DEAFR RS S RES R AOBRE
6. 11
%3 crab paste
BRAER R LB RAOBRE .
6.12
4Rl shrimp sauce
/N R B RS Y ok 4 VR B AT B R B T R
6.13
&3 fish sauce
BARERHBNEGEER.
6. 14
BEJM  oyster sauce
G B AV 8 MR 4 R T Y R R R
6.15
R4 D1iM  mussel sauce

Vi DU 35 T 2 TR 46 » R B T R B 980 BRORR
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6.16
=T curing jelly-fish with alum and salt thrice
BEAMIERE, BEZREVES, RS FIRERE N ZB 0 EBRK.
6. 17
EhHGEH  salted jellyfish umbrella
ABEEERE2 =8 T TH K™= 5,
6. 18
iR EH salting equilibrium
HHSEERN , AANALARTREEES ARG KFHRILEBREEREF—BHIRS.
6.19
BEFF abdominal cut
MEEKEMELHZLTIOMAN TR ERAENITE.,
6.20
HFFHF back cut
H A8 AR 00 W M BT RS B0 B BRI B O B .
6. 21
Bi % cut for salt penetration
R e R aEmMEAR LEMDIO,
6. 22
g pickle
FEH K5 A .
6.23
B # ripeness of salted fish
AERHEAT AKX SNEOBMBHESNARZENH WS ARANSEIEZRAEH
PR KR Y i 72
6.24
BiEk desalting
Jot 5 HE K 7 dh R 4y R 43
6.25
f&%) pickling with grains and wine
AR ERALTK = & BRI G B R s BT R R P R i
H: WE GB/T 15091—1994, F X 4. 46. 5,
6. 26
W Hlk =5 fishery product pickled with grains and wine
K TR K=&
6. 27
B %] pickling fishery product in wine
T 0 R R 2 3 0 K 7 O
6.28
BrH7k =@ fishery product pickled in wine
P R B0 TR K =
6.29
#H T salt bloom
10



RS ETHNETHREHANCOLENRLEEE.
7 FTH.RHRE

7.1

F# drying

T

R EBROKT ER Sy K5 BTk
7.2

XA FH natural drying

FAR S T 60 07 B BR 22 K 7= i R ER 4K 4y B T B
7.2.1

RF air drying
EHRARMEN BERAEHOESIP THRAT RO T,
1.2.2 '

W+ sun drying

FMARCERREN TR,
7.3

AIF1E dehydrating

FAN T4 0 A 4 T 4R K = S I 5 8
7.3.1

HX T4 hot-air drying

MBI RS E TR BT
7.3.2

KB KRETH lyophization

ERED KT EHRE K AR TR KT, TR & TRETTE.

7.3.3

ME®E T4 spray drying

TERE ST RS BRI R TR 7 8.
7.3.4

R T & microwave drying

FASEE hn T HK 7= il B O 5
7.3.5

ILLSbFHR  far infrared drying

FABA 2 pm~25 pm BILLHMER B PR BT RE T MK ™ s B 5 B .
7.3.6

HETF® fluidizing drying

HRCRE R B TERSRR P THREITE,
7.4

F#HIk= G dried fishery product

FRARRBA LI BK ™ SR e ik, B2 e w5 .
7.5

YR dried small shrimp

ANBYUE BT &

SC/T 3012—2002
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7.6
#F¥ dried peeled shrimp
Hr/NEUIR 2 B TR ST I DAY T o
7.7 4
#F salt-free drying
Ak, FRAESK=ROTE.
7.8
#WF & dried salt-free fishery product
W M THIK ™=,
7.8.1
SESY dried oyster
SE8E PR IR T
7.8.2
&t dried fish maw
B BaSaREmRT R,
7.8.3
a3 dried shark fin
EREZMTERIRT .
7.8.4
&8 dried fish lip
B BEHE AR BMIRT M.
7.8.5
F£& KR dried fish skin
BEHEERBERART .
7.8.6
FHRJF dried shrimp roe
HFORAIR T 5 o
7.8.7
F84F dried crab roe
BINEIRT .
7.9
% T freeze-drying
EARBA TRBEAETHRETHRAK= BB
7.10
HT K@ freeze-dried fishery product
WORTBRG T I TH K.
7.1
#F salted drying
T4 B I K 7= SR B T B
7.12
#FK™F salted and dried fishery product
T4 B B AR K

12



7.12.1
F£3F dried fish roe
BT & .
7.13
¥ T & semi-moist product
THREIKD 40%~50% K7™ .
7.14
4 F drying of raw fishery product
RERBERBEMEETROMITE.
7.15
$F 7k dried raw fishery product

FHRZERRFERETZLE, RAXRRKIAT T EEETREAK .

7.16
T smoking and drying
B K™ T RO .
7.17
#ZF boiling and drying
FHROZBERBK™RBITE,
7.18
T K™ dried boiled fishery product
TR B ROK = fr .
7.18.1
FhEFE  dried boiled oyster
HYFRABET M.
7.18.2
F 1 dried boiled scallop adductor muscle
B LA RN & T
7.18.3
Fifi dried boiled abalone
XN ET .
7.18.4
HH dried boiled mussels
EHNWETR.
7.18.5
FAE cartilage

B HEALE BT EEEREHESREMAEE N THRANTH .

7.19
VAT H S dried seasoned-product
PG I TREK .

7.20
kAR tasted seasoned fish fillet
BRERKET BB HAMETIRFHBRY T ERS.

SC/T 3012—2002
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121
H#&® bloom
S BRa E S THRESEMESR S, W%%%Uﬁﬂ‘]ﬁ%?*%ﬂ@%
7.22
®|#H intermittent drying
KBEELARTHK™RBESF R - ENEEHKITENBEREY B UM THETHRY
F.
7.23
W% sunburn
e JRAAZIH T R2E TR ZENITFRBLU B HIE,
7.24
Ht¥  bake burning
ALTHReERREHN,  FREZSEMEXNFBEFZNRBRETRENBIL"AS.
7.25
REWE case hardening
ERBAETHRE K=REEER—-BETHENAL.
7.26
£k re-hydrating
T i R K A IR oK 3 K B B LA R S R R
7.27
g5t  reconstitution capacity
T K7 FE A BOK S BB B T R AR S I RE
7.28
7K#& steeping in water for reconstitution
BE RASETHMIAKBEBEZ I ESREN T,
7.29
& popping in hot-oil
AR ARETRAER MMM EZ KGR,
7.30
#h& popping in hot salt
THEMERLRTEL, EZBKOITE,
7.3
[El# moisture regain
T K 7= S SR IR OK 43 B
7.32
#Ht cake formation of laver
TR HEERBTHEHE RO TF .
7.33
2% placing fishery product on mat
TIRET K= RBER LR—EBE SR F—EBRHIF.
7.34
M%)  smokeing
FAAMBARBAZLRENENEE R . B REESWEELES S KEERINBER,#

14
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ERARHEERRNERAKRKTR,
[GB/T 15091—1994, & X 4. 39]
7.34.1
A cold-smoking
£ 20C~30CIRE T , B o B B K=& H
7.34.2
#M hot-smoking
£ 50C~70CE 90CLA IR , S B (6] B R K 7= i O 07 86
7.34.3
# & liquid smoking
PAR Z 880 £ 4 5 48 K B i B K 1 R A0 BB, B R A R B T ¥R
7.34.4
LI mechanical smoking
FEEMESMEAT I8 o A 58 R 40 5 ok ) R PR A B R R
7.35
WEIA= R smoked fishery product
LR i 7 s T B K 7=
7.36
M+ smoldering wood
EHmIPRATFREMNERN SRR DOARM REARE.
7.37
HEi smoldering liquid
ALHAERMBRERFRSORATREMH .
7.38
EM resmoking
Sy 3 38 XU R B FE < T R R B R L B R T

8 WEMAIEF

8.1

AT  biological stability

ML EERBRAFHRER[PHEYEMNEABERBOER.
8.2

R AT canned seafood

BB RN TAEE EASRE BRI REEAS 2K B MBARE RHET
FF B A ML T K 7 & o

. %5 GB/T 15091—1994, 8 X 2. 1. 11,

8.3
% can filling
KEREML)E i EEREH THERESZN.

8.4
FELTHFEE headspace
BINAYLREEHEPLOAERMZETHAEESE.

15
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8.5
WA TH commercial sterility
KERLETRREE A EBREREY DR S A ER B THELRFERMNETREMEYH
RE.
E: %5 GB/T 150911994, F X 4.51. 2,
8.6
KW sterilizing
KERSPLWEMIHMEY BEEREBEE.ERRE. B ERDBIENTE.
#F: %5 GB/T 15091—1994,F X 4.51,
8.7
B RBEXHE ultra high temperature short time sterilization
UHT Xk
RARE EHE,FERPHNAEEREDBIENAB N E. RERE BN 130C~150C. RE
Bk 8] — ft Sy R
H: %5 GB/T 15091—1994,F X 4.51. 1.
8.8
#1i8 initial temperature
IR TSk A AW PO RE .
8.9
(REMEHES  venting
FZAKHRXEARNNRLSKHTRE.
8.10
FiBRtiE come-up time
MTF 85 8] R B8R WA ZRIRE R NEE B 2 E M K B IR MR E .
8.1
RKEATE sterilizing time
AIE B HLRE 1K R IR B 2 T R B TR B B B IR
8.12
PE]E pressure release
HBRKERHWER . EREREZTHLRE.
8.13
F{E F value
E—FRET RAE—ERENHE CEFRESRFRD AT ENE,
8.14
KB IG4ATE post process handling
IK 7= Sk KB 5 B e AT oAb .
8.15
ZXRTHW re-pasteurization
L RERERERFTHFITHERKSE .
8.16
MAEFERE  thermal death time(TDT)
T HEET RILE &AM A B atE .

16
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8.17
BEMBLH B ripeness of canned fish
B A T A SR Sk 2 — B A R A R B L B L BR AR TR RE AT S AR
8.18
Fi#itE  thermal resistance
R M T IR
8.19
BE  blow-off
BRI Sk R R R Bk R
8.20
$T#  sound test
ARBREELRS REANFSERRBEA T RAGELESEORE L.
8.21
(S >%H  cooling
ARG WRELBEME 8CEA.
8.22
L REWE holding test
FELEITCH2CENRBM T ER NEELETRKERIK.
8.23
fsLHZTHE vacuum in canned product
BEAEARTFIANKRRENESRE.
8.24
LM pinholing
SN REAE RN R B YR TE AL .
8.25
(FEsL)HHFT sweating
B Sk A 22 T I BE AR B BR R T BUA K BRBE R .
8.26
i 2ZE sulphur blackening
R B A R B A VRS R PN R R R N AE B B R AL R B AT .
8.27
WMABBE  tin sulfide
R BB Ar R B HE R MR W P A B B AR B SR R B SO ER B
8.28
WALMBR  sulphide stain
WACRTEIBNRLABTYEISRTRNAR.
8.29
WML R struvite
HLHNEYHE. B S A8 8 N AE R M T % B B R & 8 (MgNH,PO, « 6HO) 4

BEW curd
17
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FHKFERELANEYRERSRETEHLDEEROERY .,
8. 31
EBE (M)A blue meat
BRABLPHOREEAREMFTAMERNECERAN,
8.32
TEEEL flat sour
TN FRAT IO F R A O A A BR T A 7 A A JB TR =

9 aREEAARIE

9.1
& A minced fish meat
ZHRHAN.
9.2
£ surimi
BERNETEE.BKETZIBEINE S,
9.3
BBESI S surmi-based products
DA R 0 B OB A I A B R R R, 2B ST R A E T 2 BH BN R M.
9.4
%3k heading
FAPUBEA Tk ER Ak E.
9.5
A gutting
FMBBEA TR T EBRanEn TR,
9.6
FF) meat separating
AAISNB T RFEARNSK. B8 NBEREAHNMITIZERE.
9.7
E¥ rinsing
AAKSEELZBERFHHBSKEHEAR.CX. B . 5. FRENTZLRE.
9.8
#E#® grinding and kneading
MEARNTEMES FREEERRAMBLIFESHAHEREHIZE.
9.9
#E#E: gellation
it £ B T2 LR A SR I AR AR
9.10
B $L{ degeneration
1B T
B 2
£ R A AR W BT B IR BE AT BE A .
9. 11
B & shaping
18



R A BE B BRI R .,
9.12
B BEYE  elasticity of surimi

£ B8 ] & B UL U B RO BT LD At B, B — T RN B B R BRI E AR

9.13
BiSE3EE  gel strength
o 2 BE R A RN R
9.14
WHERIE elasticity test
W2 F B N BE A o B B SR
9.15
B/ fish sausage
MmN EEFBAKREZATHERI KRB RTCENE RS,
9.16
f 3 fish cake
DA £8 B8 O 3 B JRORL BN I B4 R AR 1
9.17
@ fish noodle
LA f 6 0 T W O 3 OB T R P T SROR R
9.18
f# fish ball
A8 B8 3 B SRR I A LR 1 s
9.19
¥ fish roll
LA A B O 3 B SRR T A4 [ AR )
9.20
#f ) prawn cracker
FASF A BE S TEB I T A R4 & .
9.21
faf} dried fish floss
£ P 22 TR BR 400 LB I £ 48R T 1 K 7
9.22
BEKZARSR simulated seafood

SC/T 3012—2002

B O U, BT 7 o T s B R USRI OK = R B BT ERE - EER

PHE R KR

. B GB/T 15091 1994, X 2.1.15,
9.22.1

Bil% A simulated crab meat

DA £ B8 O B FOR) A SR B A R R L B DU B P R R ROK R R

9.22.2
BN  simulated scallop adductor

D8 B O B SRR, BB DL R R R R AR L B S U DRI AR R K R R
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9.22.3

BRIHR  simulated prawn meat

DA # BE g JFORL, I AR R B ARG R AL L BB S RUR IR E AR B0 K TR R
9.23

HBMAK breaded fish

D RnaR R EERM AEESHHFREERM.
9.24

HR$F prawn cake

DISFA R FERRL A EE OB HERBEH RS

10 &l .aBRiF

10. 1

i fish oil

MK 7= 5 B EC I TR Bk b 2 B AR R AR Tk A o
10. 2

B PFil  fish liver oil

MEaRHFREPRBNESEER A ZER D MWL,
10.3

EkAERs stearin

HE—3C~—5CT ok Ao 7 & A BEE S R AR .
10.4

il crude oil

SHEAE . BEARANBBRERE RN KSR EM.
10.5

%38 wintesization

H—3C~—5CTII HRRMSEEIEDTBEH T .
10.6

il refined oil

SRR EE R R IR A,
10.7

S &il hydrogenated fish oil

T S £ 3 S AR 0BG A R AR A 48 N R T AR B £
10.8

ZAMMPERTEE polyunsaturated fatty acid

FENMA AR KERTR.
10.9

T+ Z#AKE docosahexaenoic acid(DHA)

F 2 ABKRIEFR 6 NIV ARFAIEN R .
10. 10

Z+BEAMEE eicosapentaenoic acid (EPA)

F 20 MR F A 5 MR A RAIE NI ER .
10. 11

&% spinacene squalene

20



FI0NMKREFM 6 MRBABHEHRLED .
10.12

#AHEE  marine mammal oil

185005 1 S LIS S W K T R B SR R B AR .
10.13

a3} fish meal

SC/T 3012—2002

A 7= B 300 T Bk R Rk 2R A UREFD T IR 5 TR 118 RO R BB &

10. 14
¥ red fish meal
DA% g fa B 4T P 48 R LT AR JEORH B 0 B 8
10.15
Bfi¥ white fish meal
DA/ R £ B £ PR 5 B VR M) B B L B g SR A B9 Rk
10. 16
£ whole fish meal
BHREATIMARFPREE B2THR. OB RN ER.
10. 17
| FfA fish meal for human consumption
AT B AR B AR k.
10.18
GRFHZEINEY solvent extracted fish meal
PRV ZE B A B AR 7 T A 7= I £

10.19
RyzaBH fish protein concentrate (FPC)
RAREA WA RAAERD.
- 10.20
F(#)% dry rendering
TR (EBOE=EB TS,
10. 21

B(HE)E  wet rendering

GREE BER.TREFGBNITIE.
10.22

#Ei#® press liquor

EE@EEETaH IR P HAREEERFBHBRE.
10.23

B  stick water

B@EOEEFaRTED, CRERBIEB BN OER.
10. 24

#Keit fish soluble

Wagm AT,
10. 25

EMZE B+ decanting

A P AR R A BN B O DL TT R B A LR
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10. 26

H#M % spontaneous heating

ARAErEFELET B GMEEASFEARNH EEEABORE.
10. 27

B# autocombustion

EREVFIRP BEdEARAMMIIEN A SR,
10. 28

£ caking

HaoahERERPpIR,
10. 29

8B deodorization

EBREBERKKTF,

N kFERRe5RBESRIE

1.1

BB  quality index

HEKREER AP, DAEMBREER,
1.2

W&k clean sea water

REMEYE LR, SELHBLABEAEFEY RS MY /K™ & T8 89 R KEEK.
11.3

#H#(tih) conditioning

BENNLEFRABEES KN KERSKMAEEY, URERENND F. RAIREDE.
11.4

MAe %4 depurition

N R7E BARRA LHEEKPHE— B8 AN KD B EREMEATE,
11.5

MA5 by  depurition centre

BT TR RNA, RE S RBEEEE KA KER TN 2k,
1.6

XX relaying area

HEBEYRME, FARR AEIRBEENREABE SR AERERBRXRRELHXE.
1.7

3 relaying

AEELROYBET BE N KB RIY I XM —Bat B AR Z ARG R —FREL R,
11.8

WH¥EYER marine biotoxins

KAEMILESIE R SELTAEBTEEILEYHIBEENKP  EANNRENRENE
BEYWR.
11.8.1

THEBE tetrodotoxin (TTX)

MR ERMFAR S BB EEEWRASY . EARAPHERIANBEHERRKNBEEER
Zz—.
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11.8.2
FEnME ciguatera
R fsigadNFENREYR.
11.8.3
FNTE M2 MWK paralytical shellfish poisoning (PSP)
FHENEIEWNETREN - RUEELFERO LR,
11.8.4
B3 ME diarrhetic shellfish poisoning (DSP)
FENLENTETHRNEEESENER.
11.8.5
M AKBEE neurotoxic shellfish poisoning (NSP)
BERNAENTETERPEN —HHETE.
11.8.6
SN IKERE amnesic shellfish poisoning (ASP)
ARENEIENEEFHEPHXNANEZEEEREFRZHT=ENEEREYE. PEHEEN
A RBE Iz K.
1.9
{HBk histamine
P RERR 2 R Y, B — R R .
11.10
ARPE histamine poisoning
BERSHERRNANET T HEAER R .
1.1
B spoilage
KEHPHEAR.BKUESY B EHMAEY I BRIBENER. RETRENTE.
11.12
HBERR M rancidity
K= R EHAE R A SR RERPE—RIIB =Y MR HRmk (BHROMAR.
11.13
#F*ZF reddening
K= SERE R SRR, R MK SRR,
11.14
#% browning
K 7= i T R T B A [R] , K 7 i e R e a0 R A2 S B ER Al A AR R BB K T SR AR AR B Y
&,
11.15
EF darking
EAFREREBEP AT ASEREATN A BHNBRAR.
11.16
G5B {E limit value
— R HLE AR B O IRE R B4 S SR, — A ki A AT — N
EERRE.

23


Administrator


SC/T 3012—2002

1.17
B4I¥EHE control measure
EATREH TP R B R R A F B B> B 82K FRIT A AED.
11.18
LIFFEHE corrective action
E?&%ﬁ%‘])ﬁE@ﬁ?ﬂﬂ%%i%ﬁi?ﬁﬂiﬁﬁ%ﬁ%ﬁﬂﬁ@o
11.19
fE® hazard
BEHPELEEERANMEWMGEY LESYEHRRIRE.
11.20
M monitor
SERPR RN TR B X E s a R A RERNTT .
11.21
REH  shelf-life
EREEAEHESFT . AFELREGEIONHR. EHHREREZ2ETHE FFEHEL
B RFEPAERREGRD BT HR E—ER RN, RRNARTURHN.
[GB/T 15091—1994, & X 2.16]
11.22
fZHI A control point
FRNMIIBPETIR IR SN X EFEEFEASEREHERERE W™ R ERNY
B AN EHEE.
11.23
BRREFEE food safety hazard
ER&ER BT AREEHRBBHEY FESYHEEER.
11.24
Skfkin% A critical control point
AURBERHTENASHINIIRIOE - S RIITE BRI SR EHBRERELE
F A EEERKITEZRKFE.
11.25
RESWSXEE$AE  hazard analysis critical control point (HACCP)
EEMIDEE2RHN—FERFER IR XBEFTFEAEWT S EL2HANNEEETS
FsBEMTERPHXERY By TELERFHEEGRE, RGN EEE.
[GB/T 15091—1994, & ¥ 2. 29]
11. 26
iE3L validation
B ARG HACCP & F 1 iz T 8E B MIE R .
11. 27
IiE verification
8 BT R B R R R A4 F B S HACCP (R R
11.28
ZRE$  re-contamination

S G ALK =R S UE R LFE 2R M55
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11.29
¥ Xi5H cross contamination
K= A B EE S R SRS ABRS RSB R MEe k=S WMeERms g,
11.30
FAR¥E#Z quality audits
X 7 i BB TR ST B SRR B VR A .
11. 31
RIFHRIEME good manufacturing practices(GMP)
EFEFERMITENASREANRRFLAEEN, 2R 5 DA WE 55 By T 1938 & 41k
WHE. ENZECEE . RFMNAFREMN AR . SEMNEFTZ TENRETHANEHER.
[GB/T 15091—1994, % % 2. 28]
11.32
P4 irARIEIZF sanitation standard operation procedure (SSOP)
BT A T A3 BT ERERTE (GMP) /) B AR 18 5T R Se i 48 0 .
11.33
FBFH pesticide
RATH ER.GIESEEMEEEYNFEYE. EEAEHEERS. §RBMAMEZ.
11. 34
FHFEE pesticide residue
HERARRFNTMERE TS KRR E.
11. 35
Sy  pollutant
BEFAXESMIESARAERNEERARBEARBUERKNFERENYIE.
11. 36
B residues
BN O 16 FH B 4K B 28 T R B8 E T oK ™= shad 40 44 9 AT AT A SR B R, R FE AR =40 .
11.37
Y E tolerance
EEEENHATHHEABBEROEY P2 RRE .
11. 38
£75/}E withdrawal time
M4 e B 2 Bk A B L 25 & E AR IOR TR A B[R] BRI R
11.39
RGFHYE residue of pesticide
REAEKTHHEYEARNRE, REOKTRATIENREY R WRAGHEY RE™Y, U AR

AREBEYXEXNRESY.
¥ BE GB/T 15091—1994, % X 5. 23,

11. 40

BA%M residue of veterinary drug

REEKTHHEYEANGEY, RFEK=RRPEENEEY R . WG EAEY. R, URS
BABRBEY.

E: 85 GB/T 15091—1994, & X 5. 24,
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12 BRARBREMARIE

12.1

BRI seaweed industry

DEEAFEMGREH T . BEHE~RmTLk,
12.2

f#)E refined filtration

FBAME R RSB OIREBERPREN T .
12.3

23 rough filtration

ABAKMERNTRRBE O EREBBR P LR .
12.4

#BWEE: alginate

NG DEFESHETRABEROALE AR MOER.
12.5

BB T 8 propylene glycol alginate

WERMAEAREE RN AERWERLRLEY.
12.6

ERME algin conversion

{45 3R MR 5% A 4R BE R B0 4 L 19 55 L A% R 28 W Ak 2 I RE
12.7

El#%# 4L solid phase conversion

WS B R RN L R .
12.8

W4 liquid phase conversion

BERELFEFERPSRER M EALE.
12.9

FEEIAEM  stability of viscosity

WERPE BN R EEAT RS Z ST REREGE.
12.10

&4 E calcification

TR ER T B4 . Aifb W T B
12. 11

L% acidization

WEBMMAE RN BRBEE AL k.
12.12

K agar

g

MEER ILE EREFORE PRI SHEER R,
12.13
R EE agarose
HRE
FABRIBE R Tt 22 0 0 o) B9 R 9 F BB .
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12.14

+H K carrageenin

MNAXE CEFAR PRI SRR .
12.15

HEE mannitol

BWATBEERS  SAANNRENEZ TR,
12. 16

#ERAE transparency

BB R LB
12.17

KEREESFAH comprehensive utilization of fishery products

X 7K P B T BRL i — 25 i TR A, DUR R R AR E A E s g s fE .
12-18

faE AR fish peptone

N EOAHKBERIAN—MUEAKRIE . AREAR. ZR NEERSEIVESY .
12.19

fai%kER protamine

MEREREPRBN—FoTFER/IDHORBRES K.
12.20

KPR E fish leather

DAt i 8 R R IR TR R &
12. 21

¥ %YW marine drugs

MEFEFEY PR AT EBER X AERF BT RERERNYR.
12.22

EH ¥ simulated fish roe

BRI EZRENE RN AAERMR IR aSaFRERENRM.
12.23

Wi EEH simulated dried jellyfish umbrella

DI A EE RS R RO EREN R M.
12.24

ERl&aH simulated shark’s fin

DRI EERMHEN AR UEaRRERENRM.
12.25

&R fish manure

B BB D 7K 72 & B FCF BB A T A9 AE L
12.26

fmE fish glue

FREZSH 8% | B | 5755 1l B BH JBE AR E AR
12.26. 1

A fish skin glue

J £ 152 ) L BRI
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12.26. 2
# %R fish scale glue
P85 SR AL
12.26.3
R isinglass
i 8 S B BB
12.27
HE R chitin
ERZBERHEE
HIFBEFTRERNIEEENSHELYE.
12.28
FIEM chitosan
ZRAEEEE
AEERTER
A S it
JLTRHE
FRERZBEETETHRBRAH &,
12.29
k¥ pearl powder
A BRI EE B A 3
12.30
ZH%EMW nacreous layer powder
FA R 3K 2 WY BE AL 43
12. 31
A REE  shell of abalone
AR,
12. 32
#EEEWS cuttlefish bone
SN ERAN KB RER,
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