ICS 03.180
CCS A 18

DB4403

o | il it )] ¥ fE

DB4403/T XXX—XXXX

AT EERRm KIEES

Special Cantonese Cuisine of Shenzhen Da Peng Kiln Chicken

ol

GEHF )

XXXX=XX-XX %& 5 XXXX=XX-XX SZife

RN HiIZEEEIRE % T



DB4403/T XXX—XXXX

H /N
T T veeeerreeeeueeeeiseeeeiaeeeeaeeeeteeeesaeeeaseeeaasaeeataaeeaaaeeeatbeeetteeeaateeeatteeetreeaateeebeeeaneeeaaeeens II
= = RO III
L T ettt ettt b e et te e e e e e ae e b e teeaeenbeeaeebeenneereenns 1
2 FTEPET B S ettt ettt et aeena e re s 1
3 ARTETITE S eueiereeieeee ettt ettt ettt ettt e s te e b e e aeeete e b e easesaeenbeessaeseesseenaeeraenns 2
4 JEERMARE LT IR 1ottt ettt et beenaeere s 3
B T T ettt ettt ettt b et te e e ae e aeebeeaaenneenae e 3
6 BB F I T TR oottt ettt e 4
T HEIRIEIR ettt ettt ettt e e b e ae e aeebeeaaeae e e 4
8 AT BEHE G LA TSR et 5
D TAE N DR ettt ettt et b e ettt be et e te e beerbeeteebeenaeeaeenneas 6
BEZETUMR e ettt ettt ettt ettt b e ettt beeta e eae e b e e ab e aeebeertesaeenbeereeeaeenbeensenns 7



DB4403/T XXX—XXXX

1l

it

ARCHFEIEGB/T 1. 1—2020 kRt TAESM] #1345
L,

ARSI RPN ) B AN 25 ORI SR F IR IH .

AR EAL: RN A IR 2 ORI R BRI 2B « BRYITTE TR 22« BRI =
e B2

A EEREN: R BT B8R KZ S FHER. BRI, KIS, R AT
PG RREST . e, FKETET

o FRHEAL SO RO S5 R RS BE RN )Y R E

1T



DB4403/T XXX—XXXX

it

El

KM B AL TR YN AR B S T RIS AR 22 6], KM By R B Sl dA Al i
Mt B H SR AE Rt . 5T 2 RIS A0S Sl A= Bkt BE4L 7 i R MEZE SR T2y
I WREALTEIRIE, >k P\ J7 s i RENX B, BOouEh . RIS 8 R BRI %2, 7T LOE )
FIITO0Z AT I/ » WORMS 15 I ZE SRR 30 5 R PU LSS R RO o5 R IR &R . IR T W
PR B (K e B NS, JfE T SURMSITRINLE T 7 A SIS, fBeag bL, 78 2 S ) &
T, dhbEdAE, FRAMARRERE, HE KBRS E, KRR ERNEN, IR,
LA KM 20 A —TE SRR AT H FIERYI A4 2

RIS - & PR AR (LR KOG L TR B 2 A SCBEE . IR XALIe S, PR KIS 5
T Ll AR WS, KNS 2 8 BN A 4 SR R B AR SRS ik N BN R I IR Z ) — I8 S o AF DR IR (1 B 5
dh,  FRTS SR, Wils IR WK BTSRRI R AR R RS Z AT . IR
T WRE (e NRITMERSHEAGIE) R B2 S5 e IRINTT T et ORIt =3¢
dn KISZEXS) RN AR S, R WA TR ARy “EBRINE” TRE-TE) -
CRTHEsD “ BRI TR R BEA RN SEHE T ) SRR, IR “ B3N TREBORHE N
A1 KIHRTHE SR i bsHEAL AR, SEAT fe i e T 5.

I1I



1 SEH

A ERRm KEES

ASCHERE T IRYIRr 0 B S RN s 0 A R R R HIE T2
BORER . B, Wit 5B ER. TEAN M.
ASCAEE TRkt B i RIS XS i 1

2 HeMsImxH

BSOSO BRI 51 TR JAS SCA Al AN BT 2 B 2
A% H I R AR ASE FH A SO ANEE HII 51 SO, HEOioR (RS A IS @i T4
A

GB/T 1534 & &z 4B Z e 164

GB
GB
GB
GB
GB
GB
GB
GB
GB
GB
GB
GB
GB
GB
GB
GB

2707
2717
2720
2721
2762
2763
4789
4789
4789
4789
4789
4789
5009
5009
5009
5009

g eE R B R B, &0

B e E AR E i

Bhh 7 e E Kb R

Bhh g aE b g

Bhh g e E b B dh s R IR E

Bhh g e E S B dh PR AR IR &

B EEERbME ER YRS 2

2 B EEEFRbME BRBMEYARL HE S EOE

A B EEERbME SR MEYERS YT R

10 frih e ESARE R AL SO BRI
4 B R FESARE B RUE R WA S A R R 5
.38 B aEFESARE BMBEM RS KpIRE KA T
3 B AR E Bk K2 I E

5 B bR E R R R A E

-6 B bR A bR E B PR I I E

A4 frih A ESRE i T EAL YR E

GB/T 5461 frfh

GB 5749 AiHIK K DA bRE

GB 16869 fif. RE =i

GB/T 21999 ey

GB/T 27306 &R EHAR BIUOIER

GB/T 30383 432

GB 31644 EmuZEEFKInE &Mk

GB 316564 & fhzc 4 E K AnilE BUIRS @ AR
NY/T901 ZREE s &FrEk

NY/T 744 SR BRaiise

DB4403/T XXX—XXXX

+ g FH I )

Horpr, JE HIIM 51 S,



DB4403/T XXX—XXXX

SZDB/7 256 YOI i 4 P

DBS 44/006 AFFilLAE Bl & & dh i E IR B
3 RBFMEX

T HNIARE A E & T A
3.1

B 3% cantonese cuisine

B2k, A EPY R NKERZ — H)HEE RIS « BN GElli=E) « AR (%
FK) =P 7 AR ZH ko
3.2

ZF kiln

NIRRT AL B2 e, 22— 0 ER BT, dbt 8 B e P S i 50 i A T
Fiy Rl iR e el b A . WA IIT DAL ZE R SEBR R e, MU Pbe 2 K 445k, P,
H b2 1 R () il B E S o FH B R B AV EL S L I BN, PN R R ) AR 5
R e s i 2 i, B siE .
3.3

ZFI5 kiln chicken

XS SRR e R, XS B WAMRIR RSB EE T IE ], B TR T2 5k SRk, Sait
F, RNT I ZE b, 34 () Al S S XS N BB I — T8 R B R IAIR A, 8T ER
=
3.4

FMALIET Z pre—processing

S 1B X AT T PIAE R TAE, EEEHEE AR IE H & T,
3.5

Z#HITE cooking methods

SR FH —Fh el 2 PO, e B — i SRR AR AN UGS IS A DA A ok 8 B S A 1 —
BAETZ.
3.6

REHTZ dishing art processing

W R B B i R 58 SR BRI N A8 T I — AR T
3.7

= sanhuang chicken

KRR AMRRHIE N “ =3 —H07  CHE. 3. Bal. SUNAHAD « EfFRe . P EE
R
4 [REMRRER
4.1 R

4.1.1 FH
S A, HEZ) 1100 g~1250 g, A 100 d~120 d.
4.1.2 R

R EAR T ANA 25 go TAk 15 g A% 15 g.
4.1.3 FER
M 15 g & 10 g, # (D) 20 g, BB 5 g BAMUR 0.5 gv BRKE 1 g. THIFAEH 5 g

4.2 REMRREER


https://baike.so.com/doc/5566923-5782044.html
https://baike.so.com/doc/5367614-5603377.html
https://baike.so.com/doc/8974789-9303096.html
https://baike.so.com/doc/5298024-5532698.html
https://baike.so.com/doc/417892-442600.html
https://baike.so.com/doc/5401627-5639267.html
https://baike.so.com/doc/5401627-5639267.html

DB4403/T XXX—XXXX

KRN FFAGB 5749 K .

= NIFEGB 2707, GB 16869 E K .
BN FFANY/T T4410 55K .

N FFEGB/T 303831 E R,

TR MMM A GB/T 153411 3K .

RN A E K FRAEGB 2721, GB/T 54611 H K,
T CED NFFEGB 271TIER,

SR R AT AGB/T 219991 3K .

HHRURY R 5B NY /T901 R E SR

10 BRAFRFFAGB 2720/ 3K

C2.11 ERPENER AT A GB 31644 EK .

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

N N N
NV 00 N OO0 O DN WON -

2
2
2
2
2
2.
2
2
2
2
2

5 HHELZE

51 ITZEE

KISEXS TELROMPAHTZE, BHTE, ERTEZHFE=APER. TZPRENERFEGER 1
RIRLE -

x1 KBEBIZLREAR

TEPR WA

AL T2 TR AL B
RHEILE TR —— B A i —— 7 )
FHTE TN it =i 7

5.2 MAETZ

5.2.1 JEXAbE. M =390 | R, #OUEHIN TERIT I, BUH AN, JHKSEEEH. K.
R S A B SHZE XS K R M
5.2.2 HRHEI % KRB NETHS VIR, G R TR R, AR E R VIR, &,

5.3 EHITZ

5.3.1 Umk: Fh. URKE. U CESD o ERPRXORY . BRI, SARUR S RAMORHZ 4. 1. 3 BUE H R R
it

5.3.2 it Kt B SIIRIRAEIS B A, ORRIRIREE, FRMER RN AL TRk ZH AR
g it)E, SHENGKERES, ML 1~2 h.

5.3.3 [ QAN S RMB SRR LM FINB—KG A, EIHRIB IR M . Kb 47
HIXSAE AR AT 05, AT S ™%, PiibioKiit . iR sl R b G a8 A s, mT ]
—HKBRUES R,

5.3.4 EHIN: EHR G BOR R SERT IR WA, E ARG NIR L 500 CEA, EYEEE T =5k
5.3.5 #fil: KRB ELFIRG, WIEH BN CHERIES, 25 k.



DB4403/T XXX—XXXX
54 RBETZ

5.4.1 NEPBUH ARG ERNEN . WK B OGRS, ARG 2RISR UE
AR

5.4.2 AT OREGRE B GEZ A , BUREXSIFN L5 —BHat. BEXSNERTT
IKBIN G — % B R IS S RS h i, BRI AR IR Rs, DASRT K Ii -

5.4.3 KT ERENH T ME. W, BB, D,

5.4.4 FARNZ R, IFE S SRR R TP TE T A

6 =RIERRIEFERE

MR e fit Jm 22 RN T AN BB 10 min, S AREIAME T45 COVE. & AR ATARSE N A ik
R XS K

7 BRAREXR

7.1 REEFR
K2R BB FRFR AT & 322 2 [ 5E

xk2 REER

i H EizE

P BFEEN

=S R AT AR
USEI THRR IS L T R
Jri s m. W A

SMIE X MR . 3SR

7.2 BBALIERR
RISz RSB TRAR AT 53R 3 WE
&3 IHELIER

=] ezt K56 51
& (BLNaCl it) / (g/100g) < 3.5 GB 5009. 44
K4y/ (g/100g) < 70 GB 5009. 3

7.3 WEYIREIERR
RIS ZERSGTE VIR B AR bR AT &R 4 e -



DB4403/T XXX—XXXX

R4 HEVIREIER

PN S 2 =
S| — — R 08 77 ¥
W B34 N
e ) ) GB 4789.1. GB
FE VK a3/ (CFU/g) < 10° 10°- < 10° = 10°
4789. 2
n GB 4789.1. GB
K iE7 KB ¢/ (CFU/g) < 20 20 - 100 > 100
4789. 38
o X GB 4789.1. GB
WITKE AKH/25 ¢ ANEH /25 g
4789. 4
e ) , GB 4789.1. GB
G PR ] A BRI < 20 20 - < 10 = 10
4789. 10
NN , \ ) . GB 4789.1. GB
WS REZE AT/ (CFU/g) < 10 10°- < 10° = 10
4789. 14
7.4 EFIEMR
KRG 2558 & FRIBFR AT 53R 5 FE -
=5 EFE
Wi fekr R 08 T ¥
HHAEF/ (g/100g) > 18 GB 5009. 5
fgfi/ (g/100g) < 14 GB 5009. 6

8 HIAFT. RESIREEK

8.1 £~k

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

8.2 BIiE5&&E

N4 GB 31654, SZDB/Z 256 BERAITE VR & I T4 Tl s, SRR, B L.

B Wit WARIZRA]. R L IhREE R L3 6.



x6 R, REHNEA. RMEINEEK

DB4403/T XXX—XXXX

eS| st Al ThReZR
B Bt HARRIG B N LR et 55 HEg
e b i ThBEER
it A HENH BT HUBRHE R« AR DES i AL 4 @MH%QMM@
K KB HEK S {7/ NN 7/

HEIWIHK KRG R IE RS BE T8

W, B W
PR KRG FRATKE . KIS
N, VAL, VBN, BRI, AN
VRV B R R N e
FIERIR B BT BTN, BETHL RO
B P S
b iﬁgf% # BN ES | R AT L R b
w
PR OB LRIt . . K
ST ST
- " W SRR A, KA. Rt '
AR A LUK (T, A LB
I E Bk U
PR A VR VKA R IR Y e M
HIHL. AEEHL. B, £ InREBREL. Zuhf
T kb
e GHL. BBl RO TG ’
R VISRl GEESEINTHL) . ZIhREDIANL. b HLsE e

9 ITHEAR

9.1 BRIl FrgEfmEEE K

PN R NG 78 %6 3 i R 1) AR N 53, FCHR b4 e R T A SR A o O B R P s e v )

SR 2 b A7 PO HR 57 E
9.2 DEZEX

o

TABER RG4S GB 31654 1 GB/T 27306 [ E .



DB4403/T XXX—XXXX

2 £ X M

(1] e NREATE N 7 B P AN A 2 OBl o 2G5 R U S A B e A AE (201848 i) ALk 24
i :4-03-02-01
(2] ERTMHEEEHE)R. BURRS B M2 EREITE: 5125, 20184




	目    次
	前  言
	引  言
	深圳特色粤菜菜品 大鹏窑鸡
	1　范围
	2　规范性引用文件
	3　术语和定义
	3.1 
	粤菜 cantonese cuisine
	即广东菜，是中国
	3.2 
	窑 kiln
	3.3 
	窑鸡 kiln chicken
	将鸡宰杀洗净后掏空腹腔，鸡身内外涂抹调味料进行腌制，腹腔内放入干葱、蒜头等配料，锡纸包裹，放入预先加
	3.4
	预处理工艺 pre-processing
	3.5
	烹制工艺 cooking methods
	采用一种或多种烹调技法，按照一定的制作流程使加工切配后的食材加热熟制成为完整菜肴的一种操作工艺。
	3.6
	装盘工艺 dishing art processing
	3.7
	三黄鸡 sanhuang chicken

	4　原辅材料及要求
	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
	大鹏窑鸡工艺步骤包括预处理工艺、烹制工艺、装盘工艺等三个步骤。工艺步骤及内容符合表1的规定。
	表1  大鹏窑鸡工艺步骤及内容
	5.2 预处理工艺
	5.2.1 光鸡处理：选用三黄鸡光鸡1只，按光禽初加工要求开膛，取出内脏，清水洗净备用。将鸡肝、鸡肾
	5.2.2 辅料制备：将新鲜小葱洗净切段，适量干葱头洗净后拍撒，生姜去皮洗净后切成姜茸，备用。

	5.3 烹制工艺
	5.3.1 调味：盐、味精、酱油（生抽）、盐焗鸡粉、蚝油、胡椒粉等调味料按4.1.3规定比例调拌成酱

	5.3.2 腌制：将酱汁均匀涂抹在鸡身内外，反复涂抹揉搓，再将准备好的小葱、干葱头、姜茸等辅料蘸取酱
	5.3.3 包裹：包裹前鸡身表面均匀涂抹花生油。同时取一张锡纸，在其表面均匀涂抹花生油。将腌制好的鸡
	5.3.4 窑炉加温：窑炉采用荔枝木炭提前加温预热，直至炉内温度达500 ℃左右，窑炉通常置于室外。
	5.3.5 窑制：将锡纸包裹好的鸡，内腔朝上放入已预热的窑炉，窑制成熟。
	5.4 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
	从事大鹏窑鸡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》及相关岗位的

	9.2 卫生要求
	卫生要求应符合GB 31654和GB/T 27306的规定。



	参 考 文 献

