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《调制乳工艺标准》行业标准 

编制说明 

̂ ̃ 

一、工作简况 

1 任务来源 

ȇ ҙ Ḥ ⱲῈ ῏ԍ 2019 ԋ ҙ ‰└ḱ

⅞ Ȉ̂ Ḥ ₱Ȑ2019ȑ195 ̃ └ Ȃ ⅞

2019-0698T-QB̆ ľ └Ӳ ‰ĿȂ 

2 主要工作过程 

（1）标准起草阶段 

2019 7 ̆Ҭ Ӳ└ ҙ ᴪ ԅ ‰└ ᵬ ꜚᴪ̆

ԅ Ҭ Ӳ└ ҙ ᴪȁῤ ᴚ≠ ҙ ᴍ Ὲ ȁῤ Ӳ

ҙ̂ ̃ ᴍ Ὲ ȁ ֤҈ᾝ ᴍ Ὲ ȁᾣ Ӳҙ ᴍ Ὲ

ᵝ ⱴ ȇ └Ӳ ‰Ȉ└ ᵬ Ȃᴪ ԅ ‰ ȁῤ ̆

└ ᵬ ⅞ № ԅ Ȃ 

ᴪ ‰└ ᵬ ̆ № ԅ ῤ └Ӳ ῏ ‰ȁ

̆ ‰└ ᵬ Ȃ2019 12 -2021 7 ̆

Ҭ Ӳ└ ҙ ᴪ ‰└ ᵬ ҙ ῏ᴑҙ ԅ 4

̆ ₮ ̆ ԅȇ └Ӳ ‰Ȉ

̂ ̃ ȇ ‰ └ Ȉ ᴆ Ȃ 

（2）标准讨论阶段 

2022 3 1 ̆Ҭ Ӳ└ ҙ ᴪ Ḥ ȁҬ ҙ

ᴪȁ ҙ ‰ ᴪȁ Ӳҙ Ҭ ȁҬ

ҙ ȁҬ ῾ҙ ȁ ֤ ῏Ғ ץ̆ ֒

̂ ֤̃ Ὲ ȁ ᾥ(Ҭ ) Ὲ ȁ≠ӏҬ Ὲ ῏

Ғ ̆ҍ ‰└ ᵬ ѿ ‰ ԅ ̆῍ ⌠ 12 Ȃ 

https://www.so.com/link?m=bt/yeNJ4uShTkBhe3PyPNa3RR23krS1DzczwDtjvVDMoa11lnk6lqI/+vUr6sv3aEedj9EU0CZ8Auf3gLOKoJMSh2jiFGF+EPpCIBFANSakaYUHP0Na9DYZymBkL6IDWj4X4Zu2hmIRoOuWzVSw/XFkjmTrU=
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ᴪ ‰└ ᵬ ԅ ̆ ‰ ḱ Ȃ2022 4

1 Ҭ Ӳ└ ҙ ᴪ ‰└ ᵬ ‰ῤ

̆ ῤ ȇ └Ӳ ‰Ȉ̂ ̃Ȃ 

3 主要参加单位 

‰ Ҭ Ӳ└ ҙ ᴪȁῤ ᴚ≠ ҙ ᴍ Ὲ ȁῤ

Ӳҙ̂ ̃ ᴍ Ὲ ȁ ֤҈ᾝ ᴍ Ὲ ȁᾣ Ӳҙ ᴍ

Ὲ ȁ Ӳҙ ᴍ Ὲ ȁ қ Ӳҙ ᴍ Ὲ ῍ Ȃ 

二、标准编制原则和确定标准主要内容的论证 

1 编制原则 

└Ӳ֟ GB 25191-2010ȇ ῃ ‰ └ӲȈ̆ ‰Ҭ

ԅ ῃ ̆ ֟ ↕ ̆ᵖ ȁ ȁ

ΐᵣ Ȃᴑҙ ֟Ҭ Ҍ̆ ᴑҙ

└ Ҍ Ȃ2018 6 ̆ Ⱶ ⱲῈ ȇ Ⱶ ⱲῈ ῏ԍ ҙ

ῐḠ Ӳ ῃ Ȉ̂ Ⱳ Ȑ2018ȑ43 ̃̆ῒҬ ľ└

Ӳⱴ ‰̆ ⱴ ҹĿȂ ̆ ľ Ŀҍ

ľ Ҭ Ŀ ̆ ֟ Ҭᶏ ⁞ ӈȂ ̆ ‰

̆ ≠ԍҹᴑҙ ֟ ᶫ ̆ ֟ ҹ̆Ṥ ᴑҙ ⁞

Ȃ 

̆ᶭ ῤ҉ץ ̆ ‰ └ Ҭ̆Һ ᵣ Ҋ ↕̔ 

̂1̃ ץ̔↕ ֟ ↕ҹ ̆ ᶏ ’̆ ΐ

ᵣ ȁ ȁ ᾟȂ ȁ ȁ ȁ

֟ ҹѿҩ ‰̆ ֟ᴑҙΐ ᵬ Ȃ 

̂2̃ ↕̔ ⁞ Ῑ ⱴ Ȃ └

̆ ȁ ̆ Ҥ Ȃ 

̂3̃ᾢ ↕̔ ⁞ ̆ ₮ ꞉ᶏ ᵞ



3 

 

Ȃ 

2 主要内容 

2.1 适用范围 

ᴆ ԍ └Ӳ ֟ Ȃ 

2.2 规范性引用文件 

₮ԅ ᴆ ῏ ᴆ̆ ᴆֽ̆

ԍ ᴆȂҌ ᴆ̆ῒ ̂ ḱ ̃ ԍ

ᴆȂ ᴆҺ ‰ȁ֟ ‰ȁ ֟ ‰ Ȃ 

2.3术语和定义 

₮ԅ ӈȂ FDA Title 21 Ȃ 

2.4 工艺流程及工艺基本要求 

2.4.1 工艺流程 

ȇᴑҙ ֟Ӳ└ ᴆ ↕̂2010 ̃ȈҬ └Ӳ ╠

└ Ȃ 

ԍ └Ӳ̆ GB 25191-2010 └Ӳ ӈ̆ ⱴῒז ̆ ̆

↕ ҉̆ ֟ ̆ ‰ ⱴ ȁ Ȃ

῏ԍ Ữ ̆ ↕Ҭ ҹľ‛ ̂ ‛ ֟ ̃Ŀ̆ ⌠ Ҭ

Ữ ֟ ̆ Ӳ ̆ ҹľ Ữ ĿȂ 

ԍ ̆ ҙ ֟ᶏ ’ ̔ 

Ӳ ȁӲȁ ȁ ȁ ȁ‛ ȁ ȁ Ữ ҹ

֟ Ҭ ᶏ ̆ ҹ Ȃ 

‛ ȁ ‰ ȁ ̆ Ӳ ̆ ҹ

Ȃ ԍḠ ̆‛ ╠ҹ Ȃΐᵣ ҹ̔ 

‛ ̔ Ӳ ֟̆↕ ̕ 

‰ ̔ Ӳ ̆ ̆↕

̕ 

̔ ╠ ҙῤ №֟ ̆ ҹ Ȃ 

2.4.2 工艺基本要求 
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ȁӲȁ‛ ȁ ‰ ȁ ȁ ȁ ȁ ȁ‛ ȁ

ȁ Ữ ԅΐᵣ Ȃ 

̔ ҍ GB 25191 ̆ᵖҹᵣ ׆ ⌠֟ ֟ ̆

ҍ ̆ └ ̆ GB 25191Ȃ 

Ӳ̔ ᾧ ῀̆ ῒ ԍ 99% Ӳ ֟ ̆ ֟

̆ Ȃ 

‛ ̔ GB/T 27342-2009ȇ № ҍ῏ └ ̂HACCP̃ᵣ   Ӳ

└ ֟ᴑҙ ȈȁCXC 57-2004ȇCODE OF HYGIENIC PRACTICE FOR MILKAND 

MILK PRODUCTSȈȁ̂EC̃ No 853/2004ȇlaying down specific hygiene rules 

for food of animal originȈҬ CHAPTER II: REQUIREMENTS CONCERNING DAIRY 

AND COLOSTRUM-BASED PRODUCTSҬ Ȃ 

‰ ңҩ ᴆ̆ΐᵣ ̔ 

̂1̃ ‰ Standard 2.5.1 MilkҬ 2.5.1ĺ4 ӈȂ 

 

̂2̃῏ԍ ‰ Ҭᵞ Ҋץ ᴆ ῤ ̔ 

 ȇ ҙ Ḥ  ֲⱬ ᴪḠ   Ⱶ  

῏ԍ ꜚ ҙ Ȉ̂ Ḥ Ȑ2022ȑ

68 ̃̆ῒҬ̔ 

 ԓ №ľ ῀ ᵞ Ŀ̔ 

ľ( )ⱴ ῃ Ȃ ҙ ̆ └

ҙᵞ Ȃⱴ ȁ ȁ ȁ ȁ ȁ

ҙ ⁞ ⱬ ̆ⱴ

‰̆ Ḡ ᴑҙ̆ ꜚ Ḡ ȂĿ 

 Ғ 5̔ ᵞ Ȃ 
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ľ ̔ └ ȁ ȁ ȁ ⱴ╕ ⱴ ̆ᾢ

№ ȁ № ֟ ̆ ȁ ֟ └ ̆

̆ └ ̆ ≠

̆└ ֟ ᴨ Ҭ └ ȂĿ 

 ↔ Ԑ. Ӳ Ḡ ‛ [D]. : ֤ ,2009Ȃ 

 

 ↔ , Ҽ . Ӳ ҙҬ [J].Ҭ Ӳ

ҙ,2002,30(3):21-24Ȃ 

 

ȁ ȁ ȁ‛ ȁ ȁ Ữ ̔ ֟ ’└ Ȃ 

̔ GB 25191Ҭ ̆ ╠Ӳ└ ῃ

‰ ≢̆ № Ȃ ҹ Ḡ ‰ӊ ѿ ̆ ȁ

‰ ̆ ‰Ȃ 

2.5 设备要求 

֟ ғ̆ ╠ ѿ ‰ ̆ ԍ

֟ ̆ ̆ GB 4806 ↓ ‰̆ GB/T 

19063 Ȃ 

2.6 生产规范 

ҹ Ӳ ᵣ ̆ ֟ ѿ֓ᾢ ֟ Ȃ 

三、主要验证情况 

‰└ ᵬ ‰ ̆ ‰Ҭ ҹ ֟ Ҭ ᴪ

ᶏ ̆ Ȃῒᵩ ̆ ‰└ ᾟ̆№ Ҍ ֟ ȁ

Ҍ ̆ ҹ ֟ ’Ҋ ̆ΐ Ὶ Ȃ 

四、涉及专利情况 
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‰Ҍ Ғ≠ Ȃ 

五、预期达到的社会效益、对产业发展的作用等情况 

1 标准实施后预期达到的社会效益 

╠̆ ‰ Ӳ└ ‰ᵣ Ҭ ԍ Ȃ ‰ ̆ ῤ

Ӳ└ ‰ᵣ ̆ᶏ֟ ֟ΐ ѿ ‰̆ ≢ ֟ᴑҙ̆

ᶫ ᵬ ̆ └Ӳ ֟ ΐ ᵬ Ȃ 

2 标准实施后对产业发展的作用 

Ӳ ҙ ẫ ֟ҙ №Ȃ6 17 ҙ Ḥ  ֲⱬ

ᴪḠ   Ⱶ ȁ ῍ ԅȇ῏ԍ ꜚ ҙ

Ȉ̂ Ḥ Ȑ2022ȑ68 ̃̆ῒҬҒ 5 ᵞ

Ҭ̆ ҙ ᾢ ᶏ Ȃ ‰Ӟ ῤ ῀̆

̆ Ӳ└ ֟ҙ ̆ ᵞ ȁ Ḡȁ ‰

ᵣ ̆ ȁ⁞ ȁ ꜚӲ└ ẫ Ҭ ⌠ ᵬ Ȃ 

六、与国际、国外对比情况 

1 无菌灌装定义对比： 

 ῤ ‰ ‰ 

‰   FDA Title 21 Part 113 

‰ῤ  
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2 生乳冷藏要求对比： 

 ῤ ‰ ‰ 

‰  GB/T 27342-2009

ȇ № ҍ῏

└ ̂HACCP̃

ᵣ   Ӳ└

֟ᴑҙ Ȉ 

CXC 57-2004ȇCODE OF 

HYGIENIC PRACTICE FOR 

MILKAND MILK PRODUCTSȈ 

̂EC̃ No 853/2004

ȇlaying down 

specific hygiene 

rules for food of 

animal originȈҬ

CHAPTER II: 

‰ῤ  Ӳ‛

ҹ Ҍ

7Ņ̆

Ҍ 24 Ȃ 

Additional provisions 

for the production of 

milk used for raw milk 

products::When milk 

for further processing 

is not collected or 
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3 牛奶标准化定义： 

 ῤ ‰ ‰ 

‰   Standard 2.5.1 MilkҬ 2.5.1ĺ4̔
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‰ ҹ ҙ ‰Ȃ 

十、贯彻标准的要求和措施建议 

Ҭ ҙ ᴪ Ҭ Ӳ└ ҙ ᴪ῍ ᴑ̆ҙ

ҙ ‰ ᴑҙῤ ‰ ḱ ̆ ҙ ‰

ᴑ Ȃ 

十一、废止现行相关标准的建议 

 Ȃ 

十二、其他应予说明的事项 

Ȃ 

                                         

 


