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Quick-frozen prepared meat products

2020- 03 -20 &7 2020 -03 - 25 5Lt

ZHAEEmITIWHS % o



T/AHF 1A 044-2020

]l

Al

AMREIZIE GB/T 1. 1-2009 45 Hi K8 M2 2,

AFRE A B AT R IR

AbrHERE AL LBTALE A RIEA T ZHEBE A RITEA R FlE Bl A
IRITAEAH .

AbrEFREREN: B, F. g, EDT. 2K



T/AHF 1A 044-2020

SR 2R I P )

1 SeH

AKRAERITE T SR ) PR PO ARAE A S R ER . AR TRk RE R AR R ACIR A A
2L b, B Bk, AR BRI E R

AR AT FH T T O ) PR A
2 eS|t

ISR T A SO RS AN T A (o N H R 51 R SO, O H IR RRCA & A3
o NANE HIIR 51 RISCrE, Ha A CRAE T BB &A1

GB 2707 T eEEFRHE B G5 . 8750
GB 2760 B e EF A E &SI bR
GB 2762 B e E K b ﬁ%*?%%’%#@ﬁﬁ_%

GB 5009. 3 ﬁnnﬁé.%ﬁ/ Eyie

GB 5009. 5
GB 5009. 42 w2 AR TR E ﬁ'il‘?’EﬁE’J{HJE

GB 5009. 227 R A [ SR AR ﬁnnﬁiﬂp%ﬂﬂﬁﬁ’]{w

GB 5009. 229 f 21 N4 \
GB 5749 a1 =

GB 14881 i B A

GB 19295 (i3 CRTRTPS

GB 29921 2D (i ESTLEESY T

GB 31646 (i SV S

SB/T 10379

JJF 1070 LR e B T BRI

[ o B M E AR I A A Mg & (20080 58 75 5 R BRI A R B S B INE
3 AIBMZEX

SB/T 10379 FtmE MIAREF & LA L R HIAREF e s H T A4
3.1
HREHIRSIS quick-frozen prepared meat products

DABE . VRE SRR &R i oy B R, Al de. FokbR, A S T L ZEE] (Eim#iao
KMEGETZE GPRhOEE<-18C) , EMRIEIRE NEAZ. S E e .

3.2



T/AHF 1A 044-2020

S Ham

frozen product without cooking
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cooked food before freezing
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