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T

BY

AR E: GB/T 5835—1986¢ 4L %),

bS5 GB/T 5835—1986 ML FEA4LITF .

B% T GB/T 5835—1986 I ARIE;

BT GB/T 5835—1986 H1 A 4 #8 1 ;

BT GB/T 5835—1986 PR K I SEE.

PR AERI B R A 8 BT B % .

AirEd hEeEHEHSELSLRL.

AR P EEEMtHSESHTERAMARERDO.,
ZHnrEFTREFSHRN . PELEMESELHTERMPEE.
EpETEEEA FBER.TR.RE.

AR EF R ER KR LR ERR -
GB/T 5835—1986.,
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+ # 4

1 e

ARERE T THAEHHXARERNEN R BEARER BRGTE REAN G FEHRE.
iz A .
AEEHTTHARHIRERIR BB GRS,

2 MBESIAXH

FHAXHFREXE T ERERG TR ARG ERNRX. LEFEHBAMSIAXH,. HEEFRA
HEBERXA(RNEHEHRAZRBITRYAER TARE . AM,.EMBERAFEEERBNNE TR
REAFHAXEXHNETRAE. LEREBHNSIHXE, HBHEAEE TARE.

GB/T 191 fu3¥ffz=ErrE(GB/T 191—2008,1SO 780:1997 ,MOD)

GB 2762 EmPiERIRE

GB 2763 RmPRARKEERE

GB/T 5009.3 &P KITEWME

GB/T 8855 Fif/KRMHEE BEFE

GB/T 10782 2@ W
SB/T 10093 £l fF

3 REHEX

THARERZEERHTEIRE.
3.1

F 44 %E dried Chinese jujubes

S BARNEE, 2T W TS TR, RE4B6ER46.
3.2 MR
3.2. 1

ra A $F4E cultivar characters

A SRR LR T 55 BN RERLE , R LR RELERK/PD BEERR RERE FYFEE RA M
R L B R RABR S
3.2.2

B3Ik /h45  fruit uniform size

[ —HEK [ — F R MR B T R 2R R L R/PEAR—H .
3.2.3

HEEE plump flesh

THIARTEBIHVETRBEL —ERNBHEIARRERE. BOLERATHRIAET 840 A K
B, G aiaid 0% EHENAFREE.
3.2. 4

5+ dryness

THIOERRAPYTREE. UAEZFKEHREES.
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3.2.5
8¢ colour and lustre

TR R B AR AGE.

3.3 #hh
3.3.1

— % H general impurity
BATHAEPHES N BB LKL,
3.3.2

X2 harmful impurity
BATHAXRDPHEHERE FERHAMBEBERTARENYE. MBEERR B UF K%k

BREE.EX.BRPE ENEEMEFRE.
3.4

BEER defect fruit
RGBT AREIRTZHRBAEE JIRBAGMAERERERBRBRRE.
3.5
F £ dried immature fruit
HARBRHHERTHTR, B TEE/D, RN, B B8, R R ARME, LGE.

3.6
¥ B starch head fruit

aREA KPR THIBRPEZH KRR, RRHPLRRHHREZE L TR, TKER, BFKE,
#H—-SRBENRBEE. XARBERORBTER, AMERKLRLH.
3.7

BSL®$ skin crack fruit

S EES
AR KR E AP RRIRBR G E SRR KX 1/10 L ERMB O, HBEOAZS A

BEMRE.
3.8
3L dark or oiled skin spot fruit

BARETHIBRPEH AN, X LAWPAZBREE, 5 ESRRYRAL, E/NEER, BEAMK

HRK.,
3.9

WER diseased fruit
AW B TR 20,
3.10
HiESR wormy fruit
REXSEhBE.GERRA . RERZINEBARE S HMP R RL.
3. 11
BEE mildewed fruit
RESHAEYRE. RRAFIECER . AREROEAFHUB REBEEFRBHIREL.

3.12 HNE&EMK
3.12. 1

473 moisture content
TFTHOEPKTHETE LU BIRER.



3.12. 2

BB total sugar

THAORPSRENIE, LA RERR.

3.12.3

RIE ¥ edible rate
AR ERSEREZHL . LUBSEESR.

3.13

BV HE tolerance

X —-SFZRPATFARESEFRERN THRLLEF SR,

4 5%

T4 8T H/DIERMTRRLERE.

4.1 FHNAE

FA 45 22 /D 3T 0803 0B /N SF o B AT S 1B s o T 1 17 AR

4.2 FHRXKAF

GB/T 5835—2009

FARE R PR AR B . F KA BREAF  REXFEERD) RE HE,
BRW AR BRI (BRRD AR, K5 B ER M CKDIF | B A S B A 2K L s FF T 5

T % .
5 BAEXK

5.1 FHR/MNEFFEMREEK
THPOAELPAFER.—FR. . _FRA=FRULE D.
1 FHMNESEHREEKX

mH | RIEFARILK/N

RIEMW, R
E | AXnMFNE BN

T4k, R KB

K

PR i BE . R 2 i FF Y
AFHAE. T, FEAH
™EBRETE=2750,—BF
AL 0.5%

19 15 F 8R BKE/ %

LEBE KL ABRRE
MmBmR., AFEL.
ML RBEWMAREL 3%

AR T 28

EHE/ N

AEd S

BAEHER
BO%/7

A& 3

A——

RIEMEW, R
A TR A B
FFAE, R 3L KD
B

P3G B B, B A A & ff b
FREE. BT FEAMN
T~ EREERE=T0%, — B2
AT 0. 5%, B.LER
W P AR R B A

— —

AEE. KL FRR
MR, RITFHER.K
Lk MER=ZFF&E
o 5%

m——

AT 28

A8 S

A& 5

RERK, R
AR mFPAA N
FFIE, R 3L Kb
¥4

REEEE, RAEE S
NAEMBAE. 5T, FEAIN
M EBRER=>65%,— M2
FAR#EE 0.5%

|

EBE.XKLR. o
B L WL R
MT & EAEAE
ION(HPRBERAE
#ig 5%)

AETF 28

A#id 10

A& 10
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KBRS

5.2

REER, R

| AEmANE B

FAE, R 3L KD
BH

&® (8

e JE

HEREAY, AFFEA
it 100 REBERE,

0.5%

THAXROAFSFERMB/BEX
FHRIKARS I —FR.CERM=ZFRULE 2),
F2 THARAFEFRUBREX

RILHRL KD

-

R MWW, R
AERMFNMNAE D
l RRAE, RKH S

am A

WEEE, BfH & &R
FHBEE ST,.FEAIK
MERESEZT00,— B
JEARMEL 0.57

18 45 F1 R B

TEBEXR. A X
S HHRFEBL. WL
R TALEAEL
I5SH(HPREBERAE
it 5%)

104 £ FI R B

KB ¥k ABRRE
MBR., BR.BELE
BIHAEE 5%

BKE/ %

EHE/ N

AET 28 | A8 15

FKE/ N

AET 25

FE/

A#d 5

BAGHER
HOE/ X

A& 15

BA R
B/ A

A 5

=%

RERE. A
lﬁiﬁ#ﬁﬁm

K 4E , 3B 32 K /D
#1453

AERERE, RAEX MR
MAENGE,. BT, FEIK

——

EBER. AWKK
AL 2Hh ABREAR

N BREEER>650, — % | B 3, WHBRE BX

AR 0.5%

BB ABI %

ABT 25

A 10

A 10

—ll

RIEER, R
3L K/PEIGS

RERBEAY, AFAEAR
it IO RLEEME,
B+, FEAETBEHS
BE=>600, — BB AAL
0.5%

LETR, RF¥L
A#EE K. ABER
M Sk, R Bk
REAFRAEDL 100 (H
PR HEREARE
ot 5%)

A®|T 25

A 15

A 20

¥ THALSHES  ERREZIRPEREX . ZREN THAEETRREAMEZ —AE, 7~ B R
Y SRS RFRERATAE. FEARTHIAEHNRER/DPIEAET S LR A,

5.3

I E R

# B GB 2762 #1 GB 2763 XM E AT .

6 mERLE

6. 1

B 77 ik

iz GB/T 8855 MEAT .

6. 2

6.2.1

FERRRE

bR 7 A o Y B &
T4 R e T A WO ARG, AT R B AR E WS R BB E R H & & M TR LT FRAH
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rEREm, ME T T3 m R ERFI B .
6.2.2 RERBF

¥ R BCR BT, S CAE TS Tl L, X BEAR A L, IR R B N RN ERE, IC %
WMELR .
6.2.3 BRI K/
BERUIR DU 43 B HUEE 1 000 g, MR N K/MRHEBNEE.
6.2.4 B
DR ERREES I BERE, fie THAXERAN TRARERE. NN RBRESREED
B, i AR RERE N S KB ERBEIRERNE.
6.2.5 %R/
FAERR,. R THOEHETSORERF L HENRERK, ER{EKFANY L&
HE., HFXA(DHAEEA SR ESREHE /DK
Zeffi = (RIREER / HEER) X 10000 -scoreeerencererecccnnaa... (1)
6.2.6 FAEHRE
¥ RHaOEEFHBESYS,BYLEEE 1000 g, HHMRE . KBERERE T HHE D ARR FFER,
BAERELRE BLR MLRUERAMBREGRFFE. BEXQHTELFIASHRNE X, SRAEH
—pE/P R
BAOMASHEERE = (BUASHEER /BKEER) X100 -eemeeeeeee(2)
M —R L E BMBEH, Hic R K P HEFE BN —TERE.
BHRGASGHEREOERN BRI ZMTRLENEASHERE 2.
6.3 H{RER
6.3.1 BKENE
6.3.1.1 FERHE&E
HEB THILE 250 ¢ , WREATREZ . RERVERBERF(EHES 0.5 mm) BG5S, A
BE O fEREKBHMEREM.
6.3.1.2 ME
#& GB/T 5009. 3 PRIBEAREMNEZKE.
6.3.2 SENTE
# GB/T 10782 # S M 2 AT .
6.3.3 AIRENTE
FELEAREEABEER 200 g¢~300 g, NI AU ER EEXELE . RERXAETR, REEX Q)

HE.

ARE = (RAER/2RER) X100)5  ceoreeeeeesereee (3)
6.4 DBiEHREAN
v . R&EZREE S GB 2762 F1 GB 2763 2 BAH NI F & AR HEHRAT .
7 RIEHN
7.1 AN
A — = f ERFH . AER . FH—ZE2&%G. . FH—aX BN TRaEE — T REAH K.
7.2 BARE

AARREXNSE 5 EFARERRENLBHEHEITRR. A FABEZI &, NETEARE:

o
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a) RIERKRER,.F5RERBK;
b) 4R EEBAEN;
o HERENENHARXEEBNRIEXBRERER.

7.3 ZWRR
7.3.1 H=RAUET AR RNATXERRER, HAZGESEAR FAE SR A% 45

EHRE. RRODIR,. XA HEE 24 hARR. BB EHNH 48 h IEE. RESHIFHGHAUER
7= dn I A AW

7.3.2 WHREN,FMOEFHSGEMNAREEERMEN.

7.4 HEMRH

7.4.1 ZGHBRERMALASBETARFSERER, BB DAEREE NS, WA om

ARNEGH.

7.4.2 Y- AREMEERAEEBRERASAAGHN, LicREPRERN .

7.4.3 ZBBAKERVEFAEGRETOEAFAERER, RA -FHBALERAGH R ELRIFH
— WA R EA S, MEHRANS G

7.4.4 PAEBFRHALSKN, AFSBR—BELKER . ENAEHE, MAKTARRAGH: FERT
#, MEER— A MESE —KER, US - RERSGR N,

7.4.5 ZERFEHRMSAERTRE, AREAAENEXRAESMEETE  NRRRER T HUEH.
AEHMWT 5, AFE- AR T RSP EER.

8 HEXRISHS.BRE

8.1 f
8.1.1 H—ARFHNBER—-AH FA—FENTHIE,ARRELF.

8.1.2 MR ERBERE,.NANHIBROKARL M QAN S, M ABELEAZR T

s ih

8.1.3 HAEAZAME
8.1.3.1 FHAXWHAKS.PES . KERNBHNAS0E. KR EESNRARE , KAANKERHA

MEAASENRERE. IS GtasnsEN TS K.
8.1.3.2 BF4S B I4Smust BT FRAS, Hamy  aRRis.
8.1.3.3 {URETFHiRpyARAME EREETE . TRZE 54 . ERK. ThE M. 18

AFHR.

8.2 HE.HFE

8.2.1 AEABRELNAHBEMEARL .S . FR. 0. ITHERS . BE (ko) . HEE (ke),
AR . HEARRRENEEMLS GB/T 191 HERBF B EF M XM E B A0, I8 s T

28 DL B G R
8.2.2 RAARBANFRARHGAENSENHIGRE FENER. - FHILOA.ZFARE.=

FHRHHEEB.
9 EWMENTE

9.1 =W
9.1.1 FEABSEREFRSFEE. SR LRENMTERH. TR,

6
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9.1.2 XH.IMENERERY.EINLEZIAR. FEURENASERTHARANEFROILERRT .
9.1.3 XEFZHKAWE . X, 2RN“EHH.EHK. AR SEEFFTYRIREE.

9.2 WfF

9.2.1 AXRTHWIEMNEETR, HmF FRLSPNEE . HHEF. HKNZ0, HEEIT.

9.2.2 THWAXRAFBRABRY,“"ES5HKMEFE . FRR.ABUAHMBS TEBRWRYYMRIEBESHF
. FESHM, RN . H B R

9.2.3 HERT 4R -6 B T N Bl R K S Ei ks AR, i XL RAF

9.2.4 WFHFHA:#% SB/T 10093 #E P 47.



GB/T 5835—2009

B x® A
(HPTEHX)
FHOAETERHREL XM RTE

FHORFTEGHEFERER DM ERELE A. 1,

Al THAFEFTERMREK/NMNGERE
BTRENE/ /TR

HA #

¥R —%% —% =% FHR
& /N <260 260~300 301~350 351~420 >420
LB PR <400 400~510 511~670 671~900 =900
®m X <125 125~140 141~1é5 166~190 >>190
B & X <120 120~140 141~160 161~180 >180
A BE R <180 | 180~240 241~300 301~ 360 =360
K X <120 120~145 146:170 171~200 >20:3
MERXR <100 100~110 111~130 131~150 >>150
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