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Suggestion and Experience of Application on
“ Health Sandard for Raw Eating Preserved Animality Aquatic Product”
ZHOU Qurrxia, ZHANG Wei-bing
(Jiangsu Province Hedth Supervison and Ingection Bureau , Jiangsu Nanjing 210009, China)

Abgract : Objective To review the satus and defect of the practica application on Hedth Sandard for Raw Eating Preserved
Animdity Aquatic Product (@ 10136 —2005) , in order to revise hedth sandard for raw eating preserved animdity aquatic
product and to inprove heath supervison and management. Method Hed invedigation , assessment comparion, conprehensve
andyses were used to andyze the indicator limits and gpplicationson B 10136 —2005. Results It was found that at present
techniques , on colony populationsdf bottled river snal , aked withwine , may be nore close gandard requirement while qudified
rates of crab ped were lower. Though the gandard had the methods of determination conterts of lead and cadmium, the indicator
limt was ot gven. Concluson Sandard inplementation enabled dfferent kinds of raw eating preserved animdity aquatic
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product could have unified and definite judgment bass. It was suggesed that microbid indicators soud define limt for indicaing
ecificity of dfferent sortsdof raw edting preserved animdity aguatic product , mearwhile , adding heavy meta indicator limts for
lead and cadmium were added by referencing internationa gandard. Thus the indicator limit may be unsiitable for formulating

excessvely low.
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