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Special Cantonese Cuisine of Shenzhen—Braised Pigeon of Guangming

AR

XXXX=XX-XX %& XXXX=XX-XX SZie

RITTHIZEEERE % fn






DB4403/T XXX—XXXX

H X
= 1
3l B et e 11
L1 1
e D 5 I 1
B RIBHIIE X o ettt 2
A R T B R L 3
5 L e 4
6 B I o R o 5
T R R L 6
8 A B G A R 7
L2 I (3 N~ P 7
B R 9



DB4403/T XXX—XXXX

=
]l

ASAFFEHRGB/T 1. 1—2020 (bRt TAESN 15 brdEA SCHF SR FE BN H R E
LR,
ASCAE EYITE N S R AE 2 (R /4 IR A
AR E AL TRYITH N ST IERAE S R0 5 . ER DI 22 e RN & 924 . R =
e RINTT 7Bk 2 o

ACPEEERE N AR BT R k2. BB, &S, BIEHR. Wk, 68, &
WU Al 5K T

II



DB4403/T XXX—XXXX

it

El

W 't B DX bR e, LETR DN A 2145801 W 2L 8 ) Al i A st 22 o AR iR IRy (B S i
H AT Sl Wil R 55K RIS LB AL I BIVEAR R IR S EATT . R 5
T RE (e NRITMERRHEAGIE) (R B0 S5 IRINTT T et RNt =3¢
fh ZLBECHIFLAG) SN AR A e s, RIS R PR N BEIVE S (AR “ B3l ™ TRE St 77 58 )
CRTHEsD “ BN TR R BEA RIS ) SRR, IR “ B3N TREBORHE M
H s KABRTHESEE S IR EAL AR, AWrEsh BRI AR RS 000, Rl e A3t

111 III






DB4403/T XXX—XXXX

RYFFEEREm  IRICRAFLES

1 SEE

ARSI T IRYIRF 0 B3 2008 WL RS SR AT RE S i B 2R . R T2, e F i (e An
IRPE . BORESR. AP, SO 5 & 2K . TIEA RS,
ARG P TR DI (B S5 b 2B W SRS .

2 MEMsIAxH

TN B SCA A B P S I ST R RIS 1P T RS AR SO AN T R Ak ko Fe R, v H I 51 SR,
A2 H 0T B (R AR SE T AR SO AN H 51 S, ook hiias CRIFERTA s o) &M T4
A,

GB 2707 EmuEEZRRE B (K &. &7

GB 2716 E\HZEEZME Y

GB 2719 BMZEEFIME B

GB 2720 B\ ZEEFIAE MK

GB 2721 E\MzEEZE SH

GB 2762 HBmZEEZWE BTG EYRE

GB 2763 B AEKIRME &R 2R Kk R

GB 4789. 1 & ZAEFIrME &MMAEYFRLE S

GB 4789.2 ‘AW FIMME BWMMEDFRLE  wE S ENE

GB 4789.4 ‘v AEFIMME BWMMEDFRE I RERR

GB 4789.10 EMZAEEZRME BMUAEYFRLE S0 8 & BRE R

GB 4789.14 HEMZEEZWME BMMAEYFRRLR BRI E AR

GB 4789.38 EMZAEEZME BMMAEYFRE  RipRa RE T

GB 5009.3 i EEEbRME & ah Ko B E

GB 5009.5 franz A EHEKhrHE & dn a5 I E

GB 5009.6 Franz A EEKhRME & ah IR H I E

GB 5009.44 HMZEEZRME &5 &Y E

GB/T 5461 &k

GB 5749 ATEIKFH/K PAbRHUE

GB/T 7652 J\ffi

GB/T 9959.4 . WA KHERIF= M BBARR Sy JEEI= i

GB 16869 ff. &=

GB/T 19618 =i

GB/T 20883 =&

GB/T 22300 T#&

GB/T 27306 &dhz & HIAR BN ER



DB4403/T XXX—XXXX

GB/T 27588 F&if

GB/T 30381 #Epz

GB/T 30383 432

GB 31637 & aEEHFIrME BHIEH
GB 316564 i aEEbrdE BIRRS EH DA RHE
GB/T 35883 ki

NY/T 694 B3R

NY/T 4266 i

SB/T 10371 XSk MR

SB/T 10416 iAMEHE

SZDB/Z 256 BB e A G

3 ARIBFENX
T ANARE R g SGEH T A
3.1

B3 cantonese cuisinesquab

PRI R S KR Z o B (BN e GRI=E) « AT (B 50) =it
T3 AR ALK o

3.2
248 squab

0d~28dHI4RS,

4% braised in soy sauce

TR EREEA M — R, 2 ORIR OR) 4L IRALEURALG, B, WOl B
BRESE L, v (B PR .

3.4
4I1%E.45 braised squab

TR G AL, JETESE M. KL )KR AR, PR Gl s D 5 R e
A R AL RS R A B 7K, 8 BT e PR gl Gkt B4, flusinT b R — IS s .

3.5

IMAMIETZE pre—processing

S 1E AR AT T P AR, S R A AR B ST A
3.6

g7k blanching



DB4403/T XXX—XXXX

MRS KL Kb, S ybin TR R R, TN KSR o n gy, AR5

VARG, LA RE— 25 V)G B CEL 32 R 5 AL BTV
3.7

ZH|ITZ  cooking methods

R — e AR A S, $ S B AR AN DI (B I B O S8 B S K —

HAETLZ, FEOFXEITE, ERKTZ, il LZ4%,
3.8

X T2 stew in soy sauce

RN T (0 JEORE TR PR~ B s 2R, RN TR TR ) vt P, A B v R RIS N TR A

TR, IR A AR A
3.9

EF/KITE the process of epithelial water

W R K CHBRIGER KD I, FEABE . KLLliE . 222008, RN ek S5 RRHE — 2 1t B %
RE, BRAIIABEREEI 5] BAHE E SI iR R Bk, 4 T3 X R S AR i K 7 (31 T2

3.10
mITZE frying in oil
ST TN T AP 0 5 bR ek 3 e A0 ) e 8 BB PO B A 2
3. 11
##TE poon choi preparation

R AU A 2 T o 58 SR RN R A T i) — R AR T2

4 REHREREER

4.1 JREEVR
4.1.1 E§
FLAYIRAR, Hi#k23 d~28 d, HE275 g~350 g, MERTCWIR. fEEE. THRH.
4.1.2 #HK
4.1.2.1 parkitiER
BFAEART: WKL kge ZPUR100 g HE10 gv J\AM20 g HEELL5 gv TH2

g+ /N

20 g WET25 gv HRI0 gv FMI10 go BRE15 gv HIH10 g EWEH2.5 kg EHEE2 kg;

4.1.2.2 HEiR
TEYIH CH Tk alam e .



DB4403/T XXX—XXXX

4.1.3

4.

>
N

(@]

O i T T T ST ST T T S S S ST SN N
NI R R R S R I I I N N N I I R R R R N e N O S S SIS

1.

A

3.1

AFEEANIRT: 50 g BRkE35 gv WAE35 gv vKFES0 g.
3.2 FERZZKARRR)

AR

IKTIERRRL

AFEEANRT: ABE10 g« ZFME30 gv KLWNE25 g« WEM15 g BHEBCRAFILFE10 g.
FEHE# R REEK

0o N O O WN -

NN N N DNDNDNDNNNMN - - @& @ e e e o o O
N OO N WON O 0 0NN dNW N O

KRN FFAGB 5749 K .
FLASN T4 GB 2707, GB 16869. T/CAAA 039 R,
BIRREFFENY /T 694195 .
HERNFFEGB/T 1961811 E R,
J\AHRIFFEGB/T 652K,
B AT A GB/T 30381 (K E R,
THERFFEGB/T 22300002 5K

JINTH 5 N 754 DB65/T 2010118 3K .
WETRNIFAGB/T 30383 K,
FRRIFFENY/T 4266/FK

FIH N AFAT/CENA 61041 55K

W 2 454 DB4407 /T 7O K .

MR DBS62/ 0011 E K o

T NAFAGB/T 9959. 412K .

LRGN FFAGB 168691 R .

Y BTAGB 2716/ R,

FI S N2 & GB 27191 55R .
FERENFFAGB/T 2088311 E R,

KELWIHE NAFFET/7278 0930 3K
BHE N FFESB/T 10416/ 23K .

TEN AT EGB 3163711 K .

FRAEEH IR #2 T N AT AGB/T 275881 E K .

Eh N A [E FFRUEGB 2721, GB/T 54611E K,
RS BT EGB 27201 35K .

ARSI AFASB/T 10371 R,
VKFER 5 AGB/T 358831 K,

PLE F A RE R FFAGB 2762, GB 2763 K .

FMELE

TZH%

ARG T2 RAFERLI T Z, ZH TE, KR T ZHE=10K, T2P



DB4403/T XXX—XXXX

TZPE ek
AL T FLASHIIN T4k (sl
| TE B R 1R
RHITE (éﬁzgzz) e B K i) - _EffE e 7K
M TZ BRIE ik IR I A
FHTE TR -3 7

5.2 TETZE

5.2.1 FLASWIINL: ZERMk. % M. PEL SN EAIABA GE B AL E DT .
5.2.2 fsUK: KA TRELeS, TN KA R, (R BIRT S R EOR ISR, R 2
Bl RAZOR. (WD A ikl sl A2 i)

5.3 mHILZ

5.3.1 AKTHIE: WREHEEARRTERE. HE, M. HE. THF. dEEF. ET. EE].
T BRE. M. BERE . BRI, ISIAMEL (ke sASS) , #ElxKit, &
5.3.2 &Ei: S ALFR A FLAS NI i K A, IR K 20 min A4 B WP RA, ER SR
FrALRY TR 52 2
54 LFEKIZE
541 WILZMERTERRETSHRAZT,
5.4.2 MK FEMREVEIREARR T AES. ZEME. RO Sk PRE s R #5504,
Tk F— 5 Lo VR & R il .
5.4.3 EHERK: KR xRS SRR (abeitt) BEZ K, TR, 2h Lk, BETK,
% H . B BRE BRI AL Y 2R, BRKT, B A A,
5.5 $THIZE

B e HlF I FLAS (BB KBTI ELAS) N T, IR 120 ‘C~150 C, PRIEMMREE 60 s
v e
56 EET
5.6.1 R, RS ORE SR, Bkl e PSR IE Se PR ik B Nl U #E,  mr
T8 2581
5.6.2 MIESNAIHEAR, HEERAREERES R REE A

\G:

6 wIERREEEE

M A e 2 I AN BB 10 mine St B2 T P2 R ECALAS M BRI ES « VKb . & i
IR DAMET 45 CHE . B EH DEERLE.



DB4403/T XXX—XXXX
7 FAREX
7.1 REER
RO AR E T B R B WRIE. FUBMSNEET I, EE AR EOR MK 2.
®2 REEREX

i H EP

Tk GRS HERA, e

R EENCE YN ES AT

R IE PEORBEE . SR YT, RIEEESE

Jri it P o

SME PRI . 5e B, AEREAS B A ORI

7.2 IB{kistR
2L W FLAS BRALAS I T H & sh K 43, Bk bR E 3.
£33 Eists

i H iz VL ARG
& (BANaCl if) / (g/100g) <4 GB 5009. 44
K43/ (g/100g) <75 GB 5009. 3

7.3 EYIREIERR
2L B LAY A A A I T LA B v BN KA R VDT IR L <ot 4 BR T A
BERE S IAT I, SUEMIBR B ARSI 4.
x4 WEYREER

PR S L]
i H — — UL AR
W g4 AN
BV S5/ (CFU/g) <10° 10° - <10° = 10° GB 4789. 1.GB 4789. 2
GB 4789.1. GB
275 I °/ (CFU < 20 20 - 100 > 100
Kzt IKH °/ (CFU/g) 1789, 38
WITIKE AREH/25 g | AEH /25 g | GB4789. 1.GB 4789. 4
GB 4789.1. GB
SO R R < 20 20 - < 10 =10
SR OMEHRE 4789. 10
i GB 4789.1. GB
WA ZE AR AT B / (CFU/ g) < 10° 10°- < 10° = 10 1789, 14

7.4 EFIERR

2L W LAY (8 TR AR I H RS B A SRR R, B TR IEAR R 5.



DB4403/T XXX—XXXX

*®5 EFRER

TiH Ei=R0n K656 751
A/ (g/100g) =13 GB 5009. 5
fgfi/ (g/100g) < 34 GB 5009. 6

8 HIFT. RiES5REEK

8.1 HFEiZER

MNAFAGB 31654, SZDB/Z 256 B3R . B b5 B E BINRE X B4 ST, LR E B2, B R
N5 & T AARMER .. ZIEZ PR N T VIR A E R a2l b TR, Kb e ke &L e
HE L 7% S AR RO T AN TR B E S Bl . 18] 2 i b TR e s 1) 7 BB N I & B 5 TR 1], A0 i
SEIA]. A A LS SR 4 4y 25 1]

8.2 ®ESIR&E

N4 GB 31654, SZDB/Z 256 BERAIE VR & I T4 Tk, . Bk,

B Wit WARIZEA MR L IhREER, Wi, BRI, SR A IhREER WK 6.
Fz6 &N, R mIFEIIgEEXK

ol e TREER

A e AT B . AT IR B % ]
il MH 7R
SR BRI IE 2 AL lnga’W'
HEK B oK B HEk S ok HEK

B Kk R4 MR IRE RS, H

WEEME. WA | g - W
AR HTFMRKERG. FRAKKE., RABE
\ ‘ VSN, PERA. Vemibl. AN, %
VeI TR M. W vy PLomdny DLERDL BRI PR 2
FUEET | ShmmT. VeFmRG. soESUEEL | T
L2 E b i # b . . .
R R EE A MR AL R 1 R 58 5 B b
Vit B
N PPEE . SRR ASAE . IR AL, % |
AR T & . NN r e o N T
- k K. KA. PEERUAAR. FEME. BOA. HEhhas -
R ! UKFE R NAE . VR o
A 1 SR EEAUKFE . (REEERE, PRI L A

& T B W URVKFE AMEIR ¥ FE

ML BBl BYREBL. 2 AR
b | e
mitERE SRR, BEVEHL. BT mitE

YIZEHlL (BT AHLD - ZIhREVIANL. V)
N £ ¥ EZ -
A BE RS e o)

9 THEAR



DB4403/T XXX—XXXX
9.1 BRI EERERER

MEELLE W] FL A
PRUED ARG b AL TR BT

9.2 DHEEK

PAERRM TS GB 31654, GB/T 27306 Al (&R &M 2 & BAEHITE) HIHE.

SRR LR MR (P NAPI AN 53 b RS VA RE G i S DI E PR AN 5 3 =
E -



DB4403/T XXX—XXXX

2 £ X M

(1] DBS 44/006 dEFiltu bl & & misd iR &

[2] DB 65/T 2010-2002 /N&#

[3] DBS 62/001-2020 4/4

[4] DB4407/T 70-2021 IHFRE P Hrobrg

[5] T/CAAA 039-2020 #¢ (V%) F&Y

[6] T/CENA 6104-2022 HH:M (FH)

(7] T/77B 0930-2019  WriLT ¥ B KM

(8] it NRALANE A 7 B2 A At & G B . o =0 o8 i ] SR 4 e Am vt (2018 4E fR) BRI g
fid: 4-03-02-01. 20184F

(9] HEFWEEEHLR. BRRS &R ZEEENTE: TS S)H20184 5125, 20184



	前  言
	引  言
	1　范围
	2　规范性引用文件
	3　术语和定义
	3.1
	粤菜  cantonese cuisinesquab
	中国四大菜系、八大菜系之一。由广府菜(即广州府菜)、潮州菜(潮汕菜)、东江菜(客家菜)三种地方风味组
	3.2
	乳鸽 squab
	3.3
	红烧  braised in soy sauce
	3.4
	红烧乳鸽  braised squab
	3.5
	预处理工艺  pre-processing
	3.6
	焯水  blanching
	又称飞水、出水、水锅，经过初步加工整理的烹饪原料，放入冷水或沸水锅中加热，使其达到符合烹调要求的成熟
	3.7
	烹制工艺  cooking methods
	3.8
	卤制工艺  stew in soy sauce
	3.9 
	上皮水工艺  the process of epithelial water
	调制上皮水（也称脆皮水）时，用白醋、大红浙醋、麦芽糖、料酒、淀粉等调料按一定的比例直接混合，隔水加热
	3.10
	过油工艺  frying in oil

	4　原辅材料及质量要求
	4.1  原辅材料
	4.1.1  主料
	4.1.2  辅料
	4.1.3  调味料

	4.2  原辅材料质量要求

	5　制作工艺
	5.1  工艺步骤
	红烧光明乳鸽工艺步骤包括预处理工艺、烹制工艺、装盘工艺等三个步骤。工艺步骤及内容见表1。
	表1  工艺步骤及内容
	5.2  预处理工艺
	5.2.1  乳鸽初加工：去除喉、囊、肺、羽毛、爪等内脏和其他不能食用的部位并清洗干净。
	5.2.2  焯水：将经过初加工的乳鸽，放入沸水锅中焯水，使其达到符合烹制要求的成熟度，同时满足食品
	5.3  卤制工艺
	5.3.1  卤水汁制作：辅料包括但不限于罗汉果、甘草、八角、桂皮、丁香、小茴香、沙姜干、草果、香叶
	5.3.2  浸卤：经过预处理的乳鸽放入熬制好的卤水汁中，浸卤20 min左右至熟。此步骤中，要尽量

	5.4  上皮水工艺
	5.4.3  上脆皮水：将浸卤熟制的乳鸽均匀涂抹（或浇淋）脆皮水，挂于风干间，2 h以上，晾干水分，
	5.5  过油工艺
	5.6  装盘工艺

	6　最佳食用时间和温度
	7　技术要求
	7.1　感官指标
	7.2　理化指标
	7.3　微生物限量指标
	7.4　营养指标

	8　生产场所、设施与设备要求
	8.1  生产场所
	8.2  设施与设备

	9　工作人员
	9.1  职业技能和道德要求
	从事红烧光明乳鸽菜品制作的工作人员，其职业技能和道德要求应符合《中式烹调师国家职业技能标准》及相关岗

	9.2  卫生要求
	卫生要求应符合GB 31654、GB/T 27306和《餐饮服务食品安全操作规范》的规定。


	参 考 文 献

