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Analysis of follow-up evaluation of GB 2757-2012 National Food Safety Standard-Distilled
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(1. China National Center for Food Safety Risk Assessment, Beijing 100022, China;2. China National
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Abstract: Objective The results of follow-up evaluation of GB 2757—2012 National Food Safety Standard- Distilled
Wines and Mixed Wines were analyzed to reveal the main problems in the implementation of the standard and provide the
basis for revision. Methods The comments of “Normal Tracking Evaluation” section on the national food safety standard
follow-up evaluation platform were collected. The data was input to the Excel 2019 software for analysis. The key issues
were discussed to provide suggestions for the revision of the standard. Results 827 valid comments were received.
When "no comment" was rejected, 47.95% of the comments were focused on "physicochemical indexes" including
methanol and cyanide indicators. It was suggested that some other issues were worthy of attention and research, such as

the microbiological risk of mixed wines, new categorization, characteristic index and physicochemical indexes.

Conclusion The comments reflects the key issues in the implementation of GB 2757—2012. The revision of standards

should be timely started on the basis of scientific evaluation in the future. At the same time, it is suggested that the

publicity, training and consultation should be strenghtened to improve understanding and applying of the standard.
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Table 2 Sections of comments
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Table 3 Comments on terms and definitions section
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Table 4 Comments on raw material requirements section
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Table 5 Comments on sensory requirements section
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Table 6 The comments on contaminant limits, mycotoxin

limits, and food additives section

Gk PR it
175 T Wy 0 L T 2 3R B R ™ 4
K6y I 244 B L 3
X175 Y Ay R (L 2 7™ A R 2

SYYMEEER ISR E RS R R B Rk )
PR 43t il Hy
e R (B 1
o v LA ) 5
ToE MW, 11
T A% R A R R 1 ok 8
B VS A o o L i [ 0 1
JoE W 10
&t — 47
2.3.7 IR%

B AR S B A GB 7718—2011( & & %
[ bR B A TR0 26 bR 4 T U ) SR, A
R R B E TT LUAE £ & ™ a b o b e AT R O
GB 2757—2012 H X bR & 1 HLE Ry - 28480 K i
TV A 255 I R BB R U LR R 0 A AR R A0 I
TFA GB 77182011 [ KLE ; W LA %ovol” by B A bk
FNAB RS B 5 N b Rk AR A AR, AT [ B AR
7 HA R 1 R B R T % T 10% vol MY AKCEHE
Al T AR s R

“HRA LI R L 46 g%, Ho AL B R
TR H WA R R 16 &5, FE N LI
P 5 v A A LR B, U B A A G
WEFTENEEW 16 5, 24k e 2oR
HRREARNAETEI 2 %,

2.3.8 HAthEZ WL
B T AR R UL LA I VR R DT A i B A

HUL 50 o b A7 2RO AR IOR JEE A 25 0
A P PR, 2 R Y 0 D IR A T A A
FEWI IR TR BEAR S 06 A A Yy, B U W AR b
i T ORI Al 22 4, A ICEAS SR AL ; 1A, if
AL 3G A 2 5% B BT Xk 2 4 T A IS R PR
) 5 7 i s 14

3 i
3.1 KRTHEFE

P 2 2R OB AR 7 b — T B R AR A .
PR J R 5 B AT RO R BT R A
21 i B R — S 20 i ] 5 4 SR P A R L AE R
B AE T BRI S, =R R TR R
R A 2, i R 2 I T R R B
KSR A TR I A o W TR T A 7 I 2R AR
B w2, T R AR 78 TR W B 5 i
L L

D S X R A 28 R K 2R 28 2 R b it TR A
TFRA . W% AE Regulation (EU) 2019/787"" () fft
P 1 XEZUHEE 3 44 S Fp S XK R S 25 18
FE SRR <1S o/L; I ZEF EHE L EES
9 Ffr 7Kk S a1 B ) K AR R AR <12 g/ Ly LA B Al B Y
SIS A 7 BhoK R B K SR ZE I <13.5 ¢/Ls
AT 7 TR 2 TR KR ZE IR () R i A
<10 g/L; %5 ZZ TR 1 2 <2 o/L. XA K
ZE VR Y H R R ek R AT, s PRORE I R <0. 1
¢/ L, B4 3 <0. 05 g/Lo H L AT UL, KR 23 5 A
A5 ZE IR 0 P R R TR R S AR IR
P X M A 25 FR AR 1 B b ™ 1 A 2K R 4
P, 5 R PR — B, TR BRORR A 28 A0 Y 25 1R Y
Pt PR it b B R ™ A (ERR A 28 A R e B
iy, B TR R AR 28 2 IR 0 R A G

P 7 R AR A S 28 IR b A AR L], R
I MR A R B AR B A
BN 7 84 xF & [ 28 b 38%vol~40%vol 178 FE &
58 dit 41%vol~45%vol 110 F & . 30 HIL 46%vol~
50%vol I FE 5 Al 34 b 51%vol~60%vol 11 FE i
R R R R AT ARG, 4 R R B, bR RE A R
SEIE JE R 0. 171 g/L~0. 186 g/L, ¥ 75 & A by 1
FLEM 0.6 g/L FREEZER . K45 3t SR 0, IR
B X I b B A S IR, 38%vol~40%vol Al
51%vol~60%vol H i H B & & {6 & T 41%vol~
45%vol Fl 46%vol~50%vol I , A BE 5 A [A] 1478 1Y
FRAM 7 1 RS TR) AR 7= A ol e FP B ) s ) T B A oG
A JE I 1 AT R JRE X R e PR e 5 ) O R A AL B
DA ity 2 A0 PP P S PR, O B IS L L2



AR AR

—590—

CHINESE JOURNAL OF FOOD HYGIENE

20224E%0 34 55 3 W

28 1 D v 0 B B S O &R

GB2757—2012 i W1 B BR o 9« FLA 28 " R 17
FLARGI 2 R s o) oK R 28, IR b A
UL B K < At 2 A 2 5 B Y AR T 4
58, A T X K R S ZE AR Y HY AR bR S AT
), [) By 2 e EC by 24 2 1 T Y e RIS 1 AR R
3.2 RTEALY e bR

FALY) & TR FE P 0 AR 2 JEORE
R B R R L . R PR 4y R AT
B2 AEBRE  B OK R A SRR . R R
iy JEOR B R RS mUA ) R e i LAY
P st AN KA B OKREE) S EOREY 28 R, L
AR ) ST R A B i AT &K
fiff T 7= A R ALt A A TR AR R TR ) 7
R SRR

Wi B3 75 88/388/EEC ™ Ff Xif /K 5 1 2% Mt Fl bk 7K
JH 2L LA Z0 R SRR AT T 715 Wik
W, 25 R IR, 41% B9T0RS UORMEE S rhoge ) SRR
17K 5 25 SRR S A R . B B
ril 22 A Jry B < A R AR Y B A O 10 g/
LOF 4 F 100 mg/L) 23 K5 (100% AF) . 3K
GB 2757—2012 #l:E T HUAL Y IR & {5 R 8.0 mg/L
($ 100% W9 HE BEATEL) ™ T WK 2 A A of

T [ 2% AR rh AL W 32 R R OR TR R AR
B R JEORE AR P 0 R BT AR S R A R
FHERE SR 47720 5820 0 BREEVE M o A 28 L S e, i 24
AU A 2 Sy TRk %) 2 1 G 1 A7 A 4 BR e B | [
B A 3 D S e, o Ak 1 BR A SR T TR .
Ub L A 5 R BT Xt 3R [ 28 03 T A s, 6 R ATl
AT A DU A 7 B PR ) SR AT e
Xof HLAUA ) 8 A 2E AT B 2 PE AR TR I O L (an
SR 2 ZR AR ) 2E AT AR W R I, A FE 43 1A ATF R
R SR SR A b AT SR P R AR R E
3.3 ST I ) B R B R

ZRVB I AE AR 7 o AR b 2338 o 4 R R A
BRI, B AR WL T2 T R T I A0 B4 T R L B A R O 1
D TR BE 8 T g R A T TR O 4 A e RE R R
i TR 3 2 A e v I 1 QA =X 7/ 2 W 507 N N
GB 2757—2012 X% 75 18 A 3% & G A= 4 B o 458
P, ] o Al 0 0 R b DX ) o vt o LA X B 2k
e bR AT 15

Wi 5 30T AT f FC R 7 O 0 H 25 3G 2 IRV RS
4 T T AE T S b A AR R L i A AR R
VA KL T A AN A O SRR T 2 LA 5y
FLA A TRE B SR S A A AT R G, RE RS
TCAE W B 1 P T s 5 R A R T S % R TR e R

JE A ER T P dR 2, 0T e S g A T g
AT S AR 7 K R TEC S A 7 o R v A R A XU 1B
FHEM .

PSR DT v AT R D B, N X )R A T
WA E AR R B B . 74 R 5SS
RGP TG A 32 22 188 TG R AR T R R 7 1R Y T o
TR B A s e Rl 2 AR R R BT . TR R 2
st gk B ), 80 L PR AT IE A RE A BT AR
A G G R R A T R R R T A,
(i) Bt Ak 51 Ach L 9] L AR TR R U Ak B e I B
24 T AT TR 1 (6% TR T AL B £l FE LA RE R A 9 R
RFI i R B P A 5 G 0 RO B2 i R ) A
P IR S S B E AN N R AT 4 I R
B 2 g o, AT LA o A 7 0 R A o T =X
SR
3.4 RTINS RRAEPE A bR B FEAL S AR

ZRAB W A Ak £, 78 TR 2 & 4 1R R A o
1K 2 BARAUAE GB 2757—2012 — A7 AR e, {H 5
St A T RO 2R AR R B R e UL 2 TR
FE ) AR A TP R, T Y O B AR RO A B
geut, 0 ZE RO A A SC ) B R R R bR A
22 Wi, Hotp GB/T 17204—2021 2 R A i85 F1 43
FOVHE T A ORNI 43 28 R IR E S, AN A
P Tl AR JBCE b PR ME S 3 300, 4 RO [] 45 7Y
Sy R AR IE 11 300, ¢ BEOAS [R] T2 20 2 0 F T b
e 3 3, DA M A A 25 TR AR fE 4 T, [k
PRUETEA R E T IR BRI REE AR bR B
FRAL 35 A5 45, I & AL A ) (GB/T 10781, 2—
2006) 2 HPRLE TIRE R (K — ) RSB
SR L TR R R ) LR

1 22 4 T G AR A o A o SR 4
FEARIEAT R E B 2 1 R R SR N S T
AH G T A A o R AT BR AR A L AR IR 48 AR O
AR BT BT R A, a0 GB 8537—2018
CB 28 4 B AR E R R R SR K ) rpoxe 8
BOBESE T PR BRAEARAE O E  EE R T IX L4
P S T 4 SR 7K 75 T LA A A AR K S A R
WRAFFA LRBR A GERRZ AT R K . HIL
Xof T RV R R A R AL, e e A A SR
B R AR 2 RK R (A TR AR RS
FLAER S 48 AR 55 NS AE AT LR e ) A S At 1
TTERA 2% % . i TR FR bR I 5, & e bn i thik
B R R U 2 B 2 5 9 4 A S I A TR 4 1 B S
R, o6 T BRERIEA b BB Y 6 T 2 s L A Sk R
TR S5 48 bR (0 B2 DL, 0 2 7E W R B B 2 U
i 1 S Ath L AT 9 T 45 5 % A SR % RN



—

GB 2757—2012¢ £\ 2 4= B S b . 2% 1T K JHL T SRS ) R B P S o i —— T, 4

—591—

Ao [RVIE b3 4w 0 o 5, RO 25 T 5 e A v Y
e i

4 NG

N O N S o EE R I = T =l
SRR VT A7 b B B 0 B UL R AT R A T L 4R R T
A JE I T AE R, RS S X R AR AR A
VP B A KU R A 48 At R E M 48 AR 2
5 1 oAb 38 Ak b A5 In] R AT OO L 3 B S S bR
HERI BT TAE o X T KE 40 B o 03 0L B 1
M, Ul B B v 4 & X GB 2757—2012 Y $RAT 3 2
B R G A 2 2 UL JE T R A o 0 B g ) 8 BN O
A T IO 224 A A o 1 BB B I, R R b v 4 IR
Tl TR At s v ) B T

5% 3tk

[ 1] v ARG 1A 3 28 4 T 5 b v 28 1 R HCiE
i3 . GB 2757—2012[S . AE5T: [\ b5 i ik, 2013.
Ministry of Health of the People’s Republic of China. National
Food Safety Standard-Distilled Wines and Mixed Wines: GB
2757—2012[S]. Beijing: Standards Press of China, 2013.

[ 2] B 22 4 AR DA s £ i 22 4 [ A i 00 K R
7 [DB/OL]. (2016-01-01)[2020-12-12]. http: /bz.cfsa.net.cn/db.
China National Center for Food Safety Risk Assessment.
National Food Safety Standard Data Retrieval Platform [DB/
OL]J. (2016-01-01)[2020-12-121. http: //bz.cfsa.net.cn/db.

[3] EXRlGEEERER, BEAREAE IR & OBHE AR
WY S GB/T 17204—2021[S]. db 5t . o [ b e th AL
2021.
State Administration for Market Regulation, Standardization
Administration of the People’ s Republic of China. Terminology
and classification of alcoholic beverages: GB/T 17204—2021
[S]. Beijing: Standards Press of China, 2021.

(4] ZElg, BT . 56T 2E77 G AT A o o Y — 86 [a] ] i
[J]. B, 2018, 45(4): 24-26.
LI S Y, TANG Y F. Discussion on some issues in the
implementation standards of alcoholic product [J].
Making, 2018, 45(4): 24-26.

[5] WRDAERUATENS, FHEE 20 RS,
B2 A [ R e B P S B R . GB 2762—2017(S].
Jest: b E bR o A, 2017.

National Health and Family Planning Commission, National

Liquor

Food and Drug Administration. National Food Safety Standard-
Maximum Levels of Contaminants in Foods: GB 2762—2017
[S]. Beijing: Standards Press of China, 2017.

[6] MEIAEMTRATEI S, B4R
T 2 A [ GBR ME £ AR P U R IR . 6B 2761—2017
[S]. dbnt. # R R, 2017.
National Health and Family Planning Commission, National
Food and Drug Administration. National Food Safety Standard-
Maximum Levels of Mycotoxins in Foods GB 2761—2017 [S].

[10]

[11]

Beijing: Standards Press of China, 2017.

F R ARG EEZ R 2 a2 E AR &
AR E - GB 2760—2014[S 1. db it . o [ A7 i Y RAL
2015.

National Health and Family Planning Commission. National
Food Safety Standard-Uses of Food Additives: GB 2760—2014
[S]. Beijing: Standards Press of China, 2015.

rhAE N R IE A0 A AR R 22 A TR SRR I AL R A AR
BN GB 7718—20110S]. dbnt: o [ AR Ak, 2011,
Ministry of Health of the People’ s Republic of China. National
Food Safety Standard- General Rules for Labeling of Prepackaged
Foods: GB 7718—2011[S]. Beijing: Standards Press of China,
2017.

TR, BEIRZE, I, A KRG b P A AL
Lo il B ARAT St JE [ ). R BH 52 4, 2021(3) : 48-49.
ZHANG SM, SUISY, WANG X S, et al. Research progress on
methanol production mechanism and control technology in fruits
distilled wine [J]. Agricultural Science & Technology and
Equipment, 2021(3): 48-49.

KB, LR, B FELE . R A B A Rk ]
i , 2016, 35(11): 15-20.

ZHANG Q, FAN G S, LI X T. Brief analysis on the status of
Baijiu quality and safety in China[J]. China Brewing, 2016, 35
(11): 15-20.

e, XAk, Befeds, o, W . mIRH A NIIX [l &
dh 22 G A A5 R e AT (D). b I TR R 8 A A, 2020, 30
(18):2291-2293,2296.

BAI'Y, LIU B L, DUAN H A, WEN Y, XIE J C. To analyze
the investigation results of liquor food safety in Hechuan
District, Chongqing [J]. Chinese Journal of Health Lab
Technology, 2020,30(18):2291-2293,2296.

European Council. The definition, description, presentation and
the protection of geographical indications of spirit drinks and
repealing Council Regulation (EEC) No. 1576/89 [S]. Official
Journal of the European Union, 2008.

WEA, B, MG, & A& A I B R T R
P B ARy E e R (). BT R, 2018(11) : 85-96.
DAL 'Y J, LI Z J, TIAN Z Q, et al. Research progress in
microbes and their metabolites during the fermentation of
Jiangxiang Baijiu [J]. Liquor-Making Science & Technology,
2018(11): 85-96.

SRAE, R SCAE . R R A U Ok IR B 22 A M B BIT 5
(D] P dh ARk, 2014, 26(4) : 404-408.

GUO Z, ZHANG W D. Research progress on source and safety
of cyanide in food[J]. Chinese Journal of Food Hygiene, 2014,
26(4): 404-408.

FRG, AR, RIT, L INAH O L AE AR R BTt
JEL)]. R A, 2021(9) : 58-64.

ZHUO J N, ZHAO J S, WU W Y, et al. Research progress in
safety indicators of Baijiu [J]. Liquor-Making Science &
Technology, 2021(9) : 58-64.

PRGN P AR R 23 B 5 Ak Bk [T ) BRI R
2017(10): 90-91.

XU X J. Source and treatments of cyanide in baijiu[J]. Liquor-



—592—

B AR R
CHINESE JOURNAL OF FOOD HYGIENE

20224E%0 34 55 3 W

[17]

[18]

[19]

Making Science & Technology, 2017(10): 90-91.

EX, 5k W, Z/NR, AL A R AR T R L] R
WRHL, 2017(8) : 112-115.

WANG H, ZHANG Y M, PENG X D, et al. Research progress
in cyanide in Baijiu[J]. Liquor-Making Science & Technology,
2017(8): 112-115.

European Council. Council directive on the approximation of the
laws of the member states relating to flavourings for use in
foodstuffs and to source materials for their production: 88/388/
EEC-1988[S]. Official Journal of the European Union, 1988.
European Food Safety Authority (EFSA). Ethyl carbamate and
hydrocyanic acid in food and beverages - Scientific Opinion of the
Panel on Contaminants[J]. EFSA Journal, 2007, 5(10): 551.
kB, A, sk SCHI L i b TR A M4 R
BRI e R )], £ 2 A B R I 24 4, 2015, 6(9)
3563-3568.

ZHANG M Z, HE L P, ZHANG Y M. Research progress of
methanol, formaldehyde, cyanide and metal ions in Chinese
liquor[J]. Journal of Food Safety & Quality, 2015, 6(9): 3563-
3568.

[21]

[22]

TEBRSF, XUBEA, XU, S5 (R B2 TG 030 DG B Ak 7 4
AR T]. WAL, 2014(1) : 59-62.

WANG C P, LIU Y C, LIU S H, et al. Discussion on the key
techniques of low-alcohol ]iqueur[ﬂ. Liquor-Making Science &
Technology, 2014(1): 59-62.

) 5% 5 ek M G 0 G R Ry, [ G o A R DYy
A M I . GB/T 10781.2—2006[S]. db 5+ +f [ 4 o 114
i, 2007.

General Administration of Quality Supervision, Inspection and
Quarantine of the People’ s Republic of China, Standardization
Administration of the People’s Republic of China. Mild aromatic
Chinese spirits: GB/T 10781.2—2006 [ S]. Beijing: Standards
Press of China, 2007.

[ 58 DAl R 2 B 2, T 53T 3 M B BB ) . B 22 4
FKhrife YN RRT HK : GB 8537—2018[S]. dbat: hiE bz
i AL, 2018.

National Health and Family Planning Commission, National
Food and Drug Administration. National Food Safety Standard-
Drinking Natural Mineral Water: GB 8537—2018[S]. Beijing:
Standards Press of China, 2018.



