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Terminology and classification of premade cuisine
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3.1.1

FAHZ3E premade cuisine

FHISEE premade cuisine
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B#l raw material
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Rl additional ingredients
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YK} condiment
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BHfE5 preservatives
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3.2.1

T4k T industrial pre—processing
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431]] slicing
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FEHE mixing
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4 JEORHEEAT BV AN, AR AROR S B A
3.2.5

A molding

JRhEE F TE LTI EEE, S8 &, B mn L= Rrid iz,
3.2.6

F&Hl pickling
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Wikl stir frying
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7%l steaming
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R frying
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bl cooked
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JEF ML non—thermal processing

MRS T2 75 SR AN T A v iR BE AR A /N — S B T 07 %, nTH T8 W IORET . $R . i
fil. S HE M.

e TEREEE. SE T WA, EdE. B,

(kY. GB/T 44881-2023, 3. 6]

SN

SREN

d\
b

N

i) SR I = Z R Bl T2 s ARl
Ei%ﬁﬂﬁﬁ,@%ﬁ%WMIgﬁﬂ WHEAT 7K
FEFH 205, A% IR 3 1) 6 B T 23T 702K
FEWIE T AT, A% IR T S A jekos ey kAT 70K
R G T, AL ORI ST 3 1 AT 72K

FER AT A5, AR IR S B A R B AT 20 2

UV

N
o O A WON -

5 IRKH

51 BEBRHHHE
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