R RRHCR ORI R R R A B A KD
A MV 2 2 ) 352 HH

—. IT{EfER

(—) =5 kR

RAFERE CEFR A FAE & B /A% Tk 2018 55
ZHREAT LARE R BT IR @A) (EAR A& (2018] 329
5 ) BERPE 67 Tamf il 1R BRI AT 1 e R TAE

FTERERN: KERERIARAA, 1R 5 AE [ 2020
.

(=) 22143

RENK: mERETRITAE, EEXR T4
TENIEZERSWRTT, KEREDRARAEAELELF
TR, R Y AERETEAD (LR “TEE” ). T
TE4LE A T B AT B4 oL AL AN 35 8RR B A A i R e B T4 Y
HIEE S, KA R b XA B U 12 1 O A AR PUAT My im v
A%, AEREEFIRTEARERERFBHAOEMNF
o WRJESE RN R BN S, fEh3Eah E4Rwl T in0k
FFE, T 2020 4 2 F Ak T AR AR KR AR B G R A

FERE BB 2020 F 3 A, EAHXFRIAY. &5 B
JTEAEREN. K@ 20 ANEAL, #iEF| 2020 4 4 F, FdE|
SANEAEE, HARBETEL (MAFBERERLCLAEE) .

WA K.

WAtk o Fx .



(Z) 22 8m¥Ef5fo TR R B E P T4

F E S B A AR B R ey TAE LR 1.
%1 EESMAMATEARR

EES AL TR R R i 4 AR T
KA TE R A B2 T ok
HE S I BT R 24 o A
KA TE R A B A IR L
KA TE R A B2 AL T

AT Tl o2 Tk 145

= FEREHIENFEERNS

(—) %% RN

RATEE G H| VAR & . S— RN,

PR M B 4% B 77 4% GB/T 1.1-2009 A7 1k T4 S
F 1Mo MENSEHRET) .

(=) HAZZAR®E

BAFEAE T AR R R e m I AR IEfnE . AR
K. WERBRE. T BRRAE. FERE. BRIDE. &
LS

B 5L R 2 T B KA AL O

GB/T 5490-2010 AR EHR I — A )

ISO/FDIS 24333:2009Cereal and Cereal products-Sampling »
(FECHR) v

SN/T 2504-2010 Kt 0 AR 246 3o 40 & 1 LA )

GB 5009.3 & & Z2EFmE & & A0 NE


http://down.foodmate.net/standard/sort/3/425.html

GB/T 5490 &y — AN

GB/T 5491 M. WARK 4. 28FE

GB/T 5492 #imie A, WmpHeEE. Ak, kLT

GB/T 5493 Mgy XA K BiRMA%

GB/T 5494 MHfi ARE. WAHER. T % FRh

GB/T 5497-1985 . wpelh Ko llEE & =)

GB/T 5498 i AFENE

=, FERE (HREIE) HR

(—) EARAER

AR AR S A I E PR L, SRR T ENER. ER
i EHATAE, AR EZIHAHE. Z2URLEFF T TN
Bil. BB HFETHREAERIENE, RBARNEZH 75

AERRRTE . HEERK. WRARHE. 8 o Fidk #oat k],
%%&%%%§oﬁ%%iﬁﬁ%¢%xﬁ%$ W A B L
SIRFAAEERE . MR AELWEE. XA, KX,
RHIE ﬁﬁg,%%Am%% SRR A o KA
ﬁk?ﬁ#ﬁo‘”a%ﬁ SHEITR. AR ERERERFAIITER, %
BAFAATHEAABRRITRE, B REHEL, FEXHERET
Fo LT MEFHTER, BERBTEE, B ARNK
M R A I R ARIE K. RARE . B RE A A,

(=) #46&K

RTE LT R R RABRREE, 6T R ENE
A7 EER. W SN LB, R AR S T RO A



KZeEMEAMIAG THEARER. AR AR MR L 2.
e, WAER. BRE. BFoESFERSTFAL, BER
AERZEFRALF. BFFHFEEEE LR R WEAN%
BN, EAEFIIMUFRATA 4, A RHE B K
FRA . KA AL, EﬁAuﬁﬁﬂﬁﬁﬁﬁﬁ
FFRF B 4 BUAFAE AR R BLE i A 2 Afp 102 & R i fE kb A
R, FTRERMAGE. FHETE, IFERAEEZELE, ©
ZHREMREL. BEHRA, THRIHRBRAWTEXZ 2,
MEEREEERL. A ERehERAEREZDHR
A

(Z) SHEHAFHAE

1% ISO/FDIS 24333:2008 {Cereal and Cereal products

-Sampling) (R ) WM ETENELT (HEk2) :
R 2 WMIBFF R B/ RSB/ N LR EFESEIE

AR | AEEERETEE B/ RS B/ANERER G
BEAS 500 MEFFFE LT 20 4

PUFFFE | 300871900 KT EEET 1500 MFFFESTT, £ 1500
R 25 4> 1kg 3kg

AN 500 MEFRHTRER G, B3 A4S KT
BT 1500 MifFFRE R IG, B4 A4,

ANTH# | 300g71900g

&%L%,ﬁﬁﬁiﬂ%%\ﬁk\@k\%%\¢%ﬁ\
PR SR AR AL ER, BT

T A AR A TR AR S HBURRAR &, A R
THREABEAL ML, R R TAH Y2 S, R ENRE




KN 500 78, N T PRIEFFAEARME, A R E E Frdr g 3
Bheh 104 TREREME, 2 SFEEMER AN 250 v,
AR S

(W) #EHAHHHE

SIS H GB5491-85 (e R R I T4, 4D
PHOR AL, HERET:

KT HFHER TR S0m?, FHESL 1.5m, & X 4& LS
ANFAER, BT EERL, AR TS, &ERENE
KAA 1.5m, FEAM TR, KRS — R R
WEE TR ITBORAAR G, 34 5 B & B & At 10 B 0.5m
AW RE N, &EAAT 1.5m ¥R RN IE AR EREE T
BRT, WIFFEMREFR, RERA A,

(&) HHERHAZL

AR AT A B R ARIE A 7 o 0 B AR A B A Be pL A K A
J| B 36 2 0 AR 2EAT 8 €

g £ ETD%E:J‘%% TeHME, ok 18cm,
T o3k Sem, 5 18cm. EOZAAEH, T RFHE4E.

FAEG 1 R~F 2 0L SN/T2504-2010 «#E i O F A48 36 A0 % 3%
TEALAEY 7.3.2 EF%/UR' BTSSRI, FKAHA 13 cm,

TAK 8em, WEF 4cem, K 8cm.
(%) BRI F %
K36 0y — AL . 1% GB/T 5490 #4417
FE % GB/T 5491 #1047


http://down.foodmate.net/standard/sort/3/425.html

BIF. AR 1% GB/T 5492 #4T.

MBI KA K B R MY #% GB/T 5493 34T,

KaaEmE: REAKFAGHMNTRALIS. HETFL
W E KA ERE R RS M. LR ERAREL GB
5009.3 = GB/T 5497-1985 % —##47. GB 5009.3 X KA M
TR T ik

R, FREAEERR: % GB/T 5494 #47.

AEI: % GB/T 5498 #4T.

(L) #fA

FREARBHERE D 28, REHLEGERNZE, GFKMNE
REMEOAER, RE 1A

() AT F R F G H I

AR BB A ] AL

(/L) PR R AL . Xﬂ‘f‘:lki&é‘aﬁi)ﬂ FHAL

REmTBEOHREMOERATES, BE—HEAXMH
WRBHRBEANE. AR Eﬁwﬁ%%ﬁﬁ&mﬂﬁ»
W E, AR T B k. RBAEXmE, Ak,
fom S Ak, AR E T REKE, BORER DA%,

M. 5EPFR. ESPXTEEER

AT R R E S AR

FAER E AR T AR FXE R EoMrk.

AT ARG B WA K B384 AT H i 35 R B B S s
FEAL Y AH K B S L



T 5EXMIUTER. EAMEFIERERN X R
ARG IATH R EE. EA. E R KA — 3.
7 ERDEERBAIREZ T FfkiE
.

. FREMEBRBIE IR AR

FE VU IE B 1 A 48 75 ATV
I\ RFRAERE R FNHE e Y
FEVAATE I AE L AT 6 N F J5 LTt
v BIEIITA R IRERZEI

.

+. BEftb N FUtEHRI SR

.



	一、工作简况
	（一）任务来源
	（二）主要工作过程
	（三）主要参加单位和工作组成员及其所做的工作
	（一）编制原则
	（二）标准主要内容的论据
	（一）技术要求
	（二）安全要求
	（三）动态扦样的规定
	（四）静态扦样的规定
	（五）扦样器的确定
	（六）检验方法
	（七）样品保存
	（八）标准中涉及专利的情况
	（九）预期达到的社会效益、对产业发展的作用等情况


