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L&i n6i dau
TCVN 10393:2014 hoan toan twong dwong véi CODEX STAN 296-2009;

TCVN 10393:2014 do Ban k¥ thuat tiéu chuan quéc gia TCVN/TC/F10
Rau qué va sén phdm rau qua bién soan, Téng cuc Tiéu chuan Do luwéng

Chét lwong thdm dinh, Bé Khoa hoc va Céng nghé céng bé.
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L&i gidi thiéu

CODEX STAN 296-2009 thay th& CODEX STAN 79-1981 Jams (fruit preserves) and jellies [Mut
nhuyén (mit qué) va mat déng] va CODEX STAN 80-1981 Citrus marmalade {Mut cam, quyt).
CODEX STAN 80-1981:d4 dwgc chdp nhan thanh TCVN 1870:2007 (CODEX STAN 80-1981) M

cam, quyt.



TIEU CHUAN QUOC GIA TCVN 10393:2014

Mt nhuyén, mirt dong va murt tte qua cé mui

Jams, jellies and marmalades

1 Pham vi ap dyng

1.4 Tiéu chudn nay 4p dung cho mit nhuyén, mirt ddng va mrt tr qua co mui, nhu dinh nghfa trong
Didu 2 dudi ay va dugc st dung tryc tiép 1am thyc phdm bao gdm ca “cung chp suét an sdn” hojc 6
bao géi lai, néu can.

Tiéu chuin nay khdng ap dyng cho:

(a) san phim dung dé ché bién tiép theo nhw dung trong cong nghiép san xuét banh mi, san phdm aé
trang tri, banh ngot ho3c banh quy;

b) san phim cé myc dich s& dyng rd rang hogc dugc ghi nhan dé s dyng cho muyc dich &n kiéng.
¢) sén phdm it duwong hodc cé ham lugng duong rét thép.

d) san phdm dung lam thue phdm cé aéc tinh ngot nhing dugc thay thé mét phan hoac toan bé bang
chét tao ngot la phy gia thiec pham.

1.2 Thuat nglr “mit khé™ hodic “mirt déo” @di khi dugc sir dung d& md ta san phim thudc ddi tvong
cua tiéu chudin nay. St dyng thuat nglr “mirt khd" hodc “mirt déo” phir hop véi cac yéu chu dbi voi mirt
va/hoac mirt d3c biét quy dinh trong tiéu chuan nay.

2 Mota

2.1 ©jnh nghia san phdm

San pham Pjnh nghla ‘
M@t nhuyén® San pham c6 @b dic thich hop, dugc ché bién t&r nguyén qua, miéng
{Jam) qua, thit qua hodc pure qua chwa cb dZic hodc da cb didc va/hodc tir

mdt hodic nhidu loai qua, trdn 18n véi cac thanh phan tao ngot nhu'i

dinh nghta trong 2.2 c6 ho#c khéng bd sung nuée. |




TCVN 10393:2014

San phdm

Djnh nghia

Mdrt dong
(Jellies)

Céc san phim cé dd diic sanh gin nhur ddng va dwoc ché bién tir nwéc
qua va/hodc dich chiét clia mdt hoc nhidu qua, duwoc tron 13n voi chét
tao ngot nhur dinh nghia trong 2.2, c6 hoéc khdng bd sung nuérc.

Murt tlr qua cé mai
(Citrus marmalade)

Sén phdm thu duec tir mdt hodc mét hdn hop cia cac logi qua co
mui va c¢é b dac phu hgp. San phdm cé thé dugc ché bién tr mét
hogc nhidu thanh phdn sau: nguyén qua hodc miéng, cé thé da loai
bd mdt phdn hodc tht ca vo, thit qua, pure qua, nwédc qua, dich chiét
va cli, dwgc tron An véi chét tao ngot nhu dinh nghia trong 2.2, c6
hoac khdng bd sung nwéc.

Mirt khéng phai tir qua c6 muii
{Non citrus marmalade)

San phdm dugc ché bién bing cach ndu nguyén qua, miéng hoic
dwoc nghién nhé cé trdn 1&n véi chét tao ngot nhw dinh nghia trong
2.2 a8 thu dugc sén phdm bén 1dng hoic sét.

Mrt dong tir qua cé mui
(Jelly marmalade)

San phdm duoc mé t3 dudi tén goi mixt tir qua cé mui, da loai hét
chit khé khong hoa tan, nhing cé thé c6 hodc khéng cd mét phan
nhd cui cit méng.

9 Mt 1 qua co mai ¢ thé thu durgre tir nguydn qua da cit thanh sgi vahodc thanh fat.

2.2 Bjnh nghia khac

Trong tiéu chudn nay cé thé ap dung cac dinh nghfa sau:

San phdm

l ]

Bjnh nghia

Qua
(Fruit)

Bao gdm tht ca cac loai rau qua dugc dung Gé 1am mit nhung khéng
gi¢i han d8i v&i cac loai qua da G& cap trong tieu chudn nay cng nhw
qua tuoi, déng lanh, déng hop, ¢d dac, sdy hodc dugc ché bién theo
cach khac va/hodc dugc bdo quan ma van nguyén qua, lanh Idn,
sach, ¢6 d9 chin phii hgp nhung khéng bj hu hdng va chira tat ca cac
dic tinh cAn thiét, ngoai trir qua 43 bj cét got, phan loai va theo cach
khéc, dugc xi Iy dé loai bd phdn bj dap nét, thdm tim, cit phin dau,
|phan cudi, 16i, hat (qua hach) va cé théd bd hodc khéng b vo.

Thit qua
(Fruit pulp)

Phan an dugc cha qua nguyén, cdé mdt it hat, v trong, vd ngoai .v.v.
ma cé thé dugc cit thanh 1at mdng hoic nghién nhuyén nhuwng khang
tao thanh pure.
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| S

San phim

Pinh nghia

Pure qua
(Fruit puree)

‘

Phan an dwoc clia quéa nguyén, co it hat, it vd trong, v ngoai va cic
phén teong tw dwoc ché bién thanh pure bing cach ray hoac bing
qua trinh ché bién khac.

Djch chiét
(Aqueous extracts)

Dich chiét ctia qua thu dugc trong qua trinh ché bién thich hop, chira
tAt ca cac thanh phan hda tan trong nwérc qua.

Nirdre qua va nwrde qua cd dic
(Fruit juices and concentrdtes)

Céc sin phdm nhw dinh nghia trong TCVN 79:16:2008 (CODEX
STAN 247-2005) Nwdc qua va Necta. '

Qua co6 moi (Citrus fruit)

Qua thudc chi Citrus L.

Thye phdm tao ngot
(Foodstuffs with sweetening
properties)

(@) T4t ca cac loai dueéng nhw dinh nghta trong CODEX STAN 212-
1999% Sugar (Buong)

(b) Pwéng dwec chiét tir qué (dwong qua);

(c) Syro fructose;

(d) Puéng nau;

(e) Mat ong xem (CODEX STAN 12-1981) Honey (M4t ong)®.

1999, Amd. 1-2001) Huong.

3 CODEX STAN 212-1999 da dwgc soat xét nam 2001 va dugc chdp nhén thanh TCVN 7968:2008 (CODEX STAN 212-

Y CODEX STAN 12-1981 43 dugc soat xét nadm 2001 va dugc chdp nhan thanh TCVN 5267-1:2008 (CODEX STAN 12-
1981, Rev. 2-2001) M4t ong - Phén 1: S&n phém d& ché bidn va st dung trye tidp. |

3 Thanh phin chinh va cac chi tiéu chit lvgng

3.1 Thanh phin

3.4.1 Thanh phin co ban

a) Thanh phdn qua nht dinh nghfa trong 2.2, v&i cac lveng quy dinh trong 3.1.2 tir a) dén d) dudi day.

Trong trwéng hep la mit déng thi ivgng mat thich hgp sé duwgc tinh sau khi trer di khéi lwvgng cla
nudc, dung d& chuln bj dich chiét.

b) Thuc phdm tao ngot nhw dinh nghfa trong 2.2.

3.1.2 Ham lwong qua

Ham lwgng qua tinh bing phan tram &di véi mat nhuyén va mt déng quy dinh trong 3.1.2 a) hoac
3.1.2 b) dwdi day phai dugre ap dyng va ghi nhan phi hop véi 8.2,
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a) San phdm, néu trong 2.1 phai dwgc ché bién sao cho lwong thanh phan qua st dung, tinh bang
phan tram san phim cudi cung, khdng dwgc nhé hon 45 % trir cac loai qua sau:

— 35 % abi véi qua Iy chua den, xoai, mdc qua, chém chém, Iy chua dd, tm xuén, bup giém, thanh

lwong tra va qua mai bién (sea-buckthorn);

30 % ddi voi qua mang cAu xiém va nam viét quat;

25 % 3bi voi chudi, mit té ntr, gieng, i, mit va quéa hdng xiém;

23 % @i véi qua didu;

20 % abi v&i qua shu riéng;

10 % déi v&i qua me;

8 % dbi véi qua chanh leo va céc loai qué khac c6 huong dam hoiic co d axit cao”.

Khi qua dwec tron 13n voi nhau thi ham Iwong téi thidu phdi giam di theo ty 1& phén tram duoc st dyng.

Hodac:

b) San phdm, néu trong 2.1 phai duwgc ché bién sao cho lwong qua dugc st dung, tinh bang ph&n
tr&m san pham cuéi cung, khéng dwec nhé hon 35 % trir cac loai qua sau:

- 25 % dbi v&i qua Iy chua den, xodi, mdc qua, chdm chém, ly chua do, tAm xuan, byp gidm, thanh
lwong tra va qua mai bién;

20 % dbi véi qué mang cAu xiém va nam viét quét;

16 % abi v&i qua diéu;

15 % dbi v&i chudi, mit té ni, 8i, mit va qué hdng xiém;

11 % dén 15 % dbi véi girng;

10 % d6i v&i qua sdu rigéng;
-~ 6% d§i véi qua chanh leo, qua me va cac loai qua khac ¢ hrong dam hodc c6 dg axit cac".
Khi qua duge tron 18n véi nhau thl ham lweng téi thidu phai gidm di theo ty 1& phan tram duoc st dung.

Trong trwéng hep nudc nho, nwéc nho ¢d dic va mirt nho Labrusca, khi dugc b6 sung lam thanh
phan tiy chon thi thanh phan nay 1 mét phan clia ham leong qué yéu ciu.

" Pnan tram qua s dung @8 1am mut [om, ¢6 thé 1am cho san phim khong thich hop véi thi hidu ngudi tiéu ding.

8
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¢} MOt tlr qua co mui
San pham, néu trong 2.1, phai dugc ché bién sao cho lveng qua c6 mii dwoc st dyng trong ché bién

1000 g san phdm cubi ciing khdng duoc nhé hon 200 g, trong d6 it nhét 75 g thu duoc tir vé qua trong™.

Ngoai ra, thudt ngl “mirt ddng tlr qua c¢é mui” nhw djnh nghfa trong 2.1 cd thé duogc str dung khi san
pham khéng chira chit khdng héa tan nhung cé thé chira leong nhd cli qua cit mong.

d) Mt khong phai tir qua cé mui

San phadm, néu trong 2.1, phai dwoc ché bién sao cho lwong qua dugc st dung, tinh bang phan tram
san ph3m cubi ciing, khéng duoc nhd hon 30 %, ngoai trix:

- 11 % d4i véi gieng.
3.1.3 Thanh phin cho phép khac

BAt ky thanh phan thyc ph&m thich hop ndo ¢6 ngudn géc thyc vat déu co thé dugc slr dung cho san
phdm néu trong tiéu chudn nay. San phim nay bao gdm qud, thdo mac, gia vi. qua hach, 88 ubng cé
cn, tinh dAu va diu m& thye phim (s dung 1am chét chéng tao bot) mién I3 ching khong che gidu
cht lvong kém clia sin phim va gay hidu nhdm cho ngudi tiéu dung. Vi dy: nuéc qua mau dd va
nuéc cl cai dudng dd chi cé thé duoc bd sung vao mit nhu trong 3.1.2 a) va b) dugc lam tir qua ly
gai, man, qua mam xoi, Iy chua dd, dai hoang, tm xuan, byp gidm hodc déu tay.

3.2 Chit khé hoatan

Ham Iwong chAt khd hoa tan déi véi san phdm cudi cling néu trong 3.1.2 a) @én c) trong tét ca cac
treong hop phai ndm trong khoang tir 60 % dén 65 % hoac Ién hon®. Trong trémg hop abi véi san
phdm néu trong 3.1.2 d) thi ham lugng chét khd hoa tan phéi ndm trong khoang tir 40 % dén 65 %

hoéc nhd hon.
3.3 Chi tiéu chit lgng
3.3.4 Yéu cduchung

San pham cubi cung phai c6 dd sanh ddng nhét thich hop, c6 mau séc va huong vi phi hop véi loai
hoac thanh phan qua st dung trong ché bién dang hén hop, cé tinh dén huong vj clia thanh phn b
sung hodc bat ky chét tao mau cho phép khac dugc st dung. San phdm khdng duge cb khuyét tat
théng thwéng lién quan dén qua. Mt ddng va mirt ddc phai trong hodc trong subt.

2 Trong treéng hop 1a qua cam, quyl thl vo qué trong cb nghfa 1 cli qua (ho#c thit qua) thudng duec .chia nhd thanh cac
miéng va khoang chira dich qua va hat.

3 Phi hgp véi quy dinh clia nwéc ban san phim.
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3.3.2 Khuyét tit cho phép dbi véi mirt

San phim thudc déi teong 4p dung tiéu chudn nay khéng dwrec c6 nhidu khuyét tat nhu vo qua (néu
dugc boc vo), hat, manh hat va tap chét khoang. Trong trwdng hop 12 logi qua mong, qua thanh long
va qua lac tién thi hat s& dwoc coi la thanh phan tw nhién cla qué va khdng phai 1a khuyét tat, trir khi
s&n phdm dwgc cong bé [a “khdng hat”.

3.4 Xac dinh hdp “khuyéf tjt”
Hap bi coi 1 khuyét tat khi khéng dap tmg mét hodic mét sb c4c yéu cAu chét luong quy dinh néu trong 3.3.1.
3.5 Chép nhén 156 hang

L& hang dugc coi la dap.(rng céc yéu cAu vé chét lveng quy dinh néu trong 3.3.1 khi 56 "khuyét tat"
theo dinh nghta trong 3.4 khdng vuot qua sé chap nhéan (c) clia phwrong an Iy mAu thich hop véi AQL
béng 6,5.

4 Phuy gia thyc pham

Chi si¥ dung céc phy gia thyc phdm dugc ligt ké dudi day, nhdm didu chinh céng nghé va co thé st
dung cho cac san ph&m néu trong tiéu chuln nay. Trong mi nhém, chi st dung phu gia thirc phdm
dwoc liét ké dwdi day hodc dugc vign dan va chi sir dyng &dng chirc nang, trong gidi haﬁ quy dijnh.

41 Chét didu chinh dd axit, cht chéng tao bot, cht 1am cirng, chét bdo quan va chat lam day duoc
sir dung trong thyc pham theo Bang 3 clia CODEX STAN 192-1995" General standard for food
additives (Tiéu chudn chung déi véi phu gia thyc phém).

4.2 Chétdidu chinh @9 axit

Chisé INS Tén phu gia Mdc tdi da
334; 335(i), (ii); Tartrat 3 000 mg/kg
336(i), (ii); 337 !

4.3 Chiét chéng tao bot

Chisé INS Tén phy gia Mdrc tdi da

900a Polydimethylsiloxan 10 mg/kg

4 CODEX STAN 192-1995 a3 dugc soat xét nam 2009 va dwgc chip nhan thanh TCVN 5660:2010 (CODEX STAN 192-1885,
Rev.10-2009) Tidu chuén chung dbi v6i phu gia thyc phém.

10



4.4 Phim mau

TCVN 10393:2014

Chi sé INS ‘ Tén phy gia Miec téi da
100(i) Curcumin 500 mglkg
101(i), (ii) Riboflavin 200 mglkg
104 Quinoline Yellow 100 mg/kg
110 Sunset Yellow FCF 300 mg/kg
120 Carmin 200 mg/kg
124 Ponceau 4R (Cochineal Red A) 100 mg/kg
129 Allura Red AC 100 mg/kg
133 Brilliant Blue FCF 100 mg/kg
140 Clorophyi GMP
141(i), (ii) Clorophyl va clorophylin, cac phirc ddng 200 mg/kg
143 Fast Green FCF 400 mg/kg
150a Caramel | — nguyén chét GMP
150b Carame! Il = x( Ii v&i sulfit 80 000 mg/kg
150¢ Caramel Il - x{ li véi amoniac 80 000 mg/kg
150d Caramel IV — x( li v&i amoniac va sulfit 1 500 mg/kg
160a(i) beta-Caroten (tdng hop)
160a(iii) beta-Caroten (Blakeslea trispora) 500 mg/kg
160e beta-apo-8'-Carotenal don (& ho#c két hop
160f Etyl este cla axit beta-apo-8'-carotenoic,

i 160a(ii) beta-Caroten (thyc vat) 1000 mg/kg
160d(i), 160d(iii) Lycopen 100 mg/kg
161b(i) Lutein tir Tageles erecta 100 mgkg
162 Cu cai do GMP
1163i) Chét chiét tir vé nho 500 mglkg
172(1), (ii), (iii) St oxit 200 mg/kg

11
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4.5 Chitbao quan

Chi sé INS , Ténphy gla Mirc tdi da
tlr 200 dén 203 Sorbat 1 000 mg/kg
tir 210 dén 213 |Benzoat 1 000 mg/kg
tlr 220 dén 225, 227, Sulfit 50 mg/kg
228, 539 theo dw Iwgng SO, trong san phdm cudi
cling, ngoai trir khi két hgp voi sulfit clia
. qua & murc tdi da cho phép la 100 mg/kg
trong san pham cudi ciing.

4.6 Chéttao hwong

Chét tao huong cb thé dugc chip nhan sir dung trong thiee phdm phi hep véi sdn pham trong tiéu chudn
nay khi dwoc sir dyng theo thyc hanh san xuét tét va phi hop véi TCVN 6417:2010 (CAC/GL 66-2008)
Huong dén st dung huong liu: chit tao hwong ty nhién duoc chiét tir cac loai qué da biét trong san
phdm twong (rng; hurong bac ha t nhién; huong qué t nhién; vanilin, vani hodic chét chiét vani.

5 Chét nhiém ban

5.1 San phdm quy dinh trong tiéu chuin nay phai tuan tht gidi han téi da cho phép vé chét nhidm bén
theo CODEX STAN 193-1995% General standard for contaminants and toxins in food and feed
(Tiéu chudn chung déi voi cac chit nhiém bén va céc dbc t6 trong thue pham va thire &n chén nubi).

5.2 San phdm quy dinh trong tiéu chudn nay phdi tuan thi mc gidi han ti da cho phép vé dw lugng
thudc bao vé thirc vat theo TCVN 5624 Danh muc gidi han duw lugng t6i da thube bao vé thuc vét va gici
han du g t6i da thudc bdo vé thyc vat ngoai lai (gdm hai phan).

6 Vésinh

6.1 Cac sdn phim quy dinh trong tiéu chun nay nén dugc so ché va x ly theo cac quy dinh trong
{rng clia CAC/RCP 1-1969% Code of practice — General principles of food hygiene (Quy pham thic
hanh vé nhiing nguyén tdc chung dbi v&i vé sinh thuc phdm) cac tiéu chuén khéac cé lién quan nhw quy
pham thwe hanh, quy pham thywe hanh vé sinh.

S CODEX STAN 193-1965 04 dugc sodt xét ndm 2007 va duere chdp nhan thanh TCVN 4832:2009 Tiéu chuén chung déi véi céc
chét nhi&m bén va céc &b té trong thye phdm va thirc &n chin nubi, cd siva 6di vé bién 12p.

® CAC/RCP 1-1969 34 dwgc soat xét ndm 2003 va dugc chap nhan thanh TOVN 56032008 (CAC/RCP 1-1969, Rev. 4-2003)
Quy pham thyc hanh vé nhimg nguyén tdc chung d8i véi vé sinh thyue pham.

12



TCVN 10393:2014
6.2 Cac san phdm phai tudn thi céc tiéu chi vi sinh dwoc thiét lap theo TCVN 9632:2013

(CACIGL 21-1997), Nguyén tac thiét 1ap va ap dung tiéu chi vi sinh dbi v&i thye phéam.

7 Khéi lwgng va phwong phap do
7.1 Do diy cua hop

7.1.1 D¢ diy téi thidu

Hép phai dugc nap ddy san phdm, chiém khéng nhd hon 90 % dung tich nwéc cla hop (trir di
khodng tréng cén thiét theo thire hanh san xuét tét). Dung tich nwdc cla hép chiva I3 dung tich nwéc
cht & 20 °C khi hop dwgce nap ddy va ghép kin.

7.1.2 Phan loai hgp “khuyét tat”

Hop khéng ddp (ng dugc yéu cAu mire nap dy téi thidu quy dinh & 7.1.1 bj coi 1a hop "khuyét tat".

7.4.3 Chép nhin 16 hang

L6 hang dugc coi la dap ing dugc yéu chu & 7.1.1 khi sé lgng hdp “khuyét tat” xac dinh trong 7.1.2
khéng vwot qua sb chap nhan (c) cla phwong 4n 1dy mau thich hop véi AQL béng 6,5.

8 Ghinhan

8.1 Céc sdn phadm thudc pham vi 4p dung cla tiéu chudn nay phdi dugc ghi nhan theo
CODEX STAN 1-1985" General standard for the labelling of pre-packaged foods (Ghi nhdn thyc phdm
bao géi s3n), cAn 4p dung céc yéu cdu cy thé nhuw sau:

8.2 Tén san phidm
8.2.1 Tén san phdm phai la:

Trong trwdng hep 3.1.2 a):

Mt nhuyén (khé hodc déo, khi thich hop);

Mrt 3c biét (khé hodc déo, khi thich hep);

i

Murt cé ham lwong qué cao (khé hosic déo, khi thich hep);

|

1

Mt dong;

MUt ddng dac biégt.

" CODEX STAN 1-1985 da dugc soat xét nam 2010 va @ dugc chip nhan thanh TCVN 7087:2013 (CODEX STAN 1-1985,
with Amendment 2010) Ghi nhén thpe phdm bao géi sin.

13
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Trong trwémg hop 14 3.1.2 b):

- MUGt.nhuy8n (hodc khd hodc déo hodc dang phét);

- Mut ddng (hodc dang phét).

Trong tredrng hop la 312 c):

— Mot tr qua c6 mai hodc mit ddng tlr qua co mui.

Trong trwrdrng hop la 3.1.2 d):

- Mt tir qua c6 maj "X {"X" 1a mirt khong phai tle qua cé mui).

Tén dugc st dung phai tly thudc vao quy dinh clia nudc ban san pham.

8.2.2 Tén clia san phdm phai duwa ra thong tin vé& loai qua s dung, theo the ty gidm dan vé& khéi
lwgng ca nguyén liéu dugc dung. Trong trwdng hgp san phdm dwgc ché bién tir ba loai qua khac
nhau ho#c nhidu hon thi c6 thd sz dung cum tir “hdn hop qua” hoic tir twong ty hoic theo sb lvgng
qua cé thé dugc st dung.

8.2.3 Tén cla san phdm phai dua ra théng tin vé& gidng qua, vi dy: mén “Victoria® va/hodc co thé bao
gdm nhan phy mo ta dac tinh, vi dy “khéng hat”, “nguyén miéng".

8.2.4 Tén cla san phdm phai két hop véi cum tir “dwgc ché bién co bd sung rreu” phi hep véi nwéc
ban san pham, néu c6 ruou vang.

8.3 Chét lwgng qua va cong bé ham lvgng dwing

Ty thudc vao quy dinh hodc yéu cAu clia nudc ban san phdm, cac san phim thudc déi tuong cla tiéu
chudn nay c6 thé phai dua ra théng tin v& ham lwong thanh phin quéa & dang “duwgc ché bién véi X g
qQua trén 100 g" va ham lrong téng sé véi cum tir “ham Iwong tdng sé X g trén 100 g". Néu dva ra
thdng tin vé ham Igng qué thi théng tin ndy phai lién quan dén chét irgng va loai qua dwgc s& dung
trong s&n phdm duwoc ban trlr di khéi lvgng cla nuwdce dwoe dung trong chudn bj dich chiét.

8.4 Ghi nhin vat chira khéng dé ban 1&

Ngoai t&n clia s3n pham, diu hiéu nhan biét 16 hang, tén va dja chi cla nha san xuét hoc nha déng
gdi, nha phan phéi hosic nha nhap khdu, cling nhw cac hwéng din bao quan phai dugc ghi trén nhan
thi théng tin d6i véi cac vat chira san phdm khdng @& ban 1& cling phai ghi trén nhan hoac trong c4c tai
li®u kém theo. Tuy nhién, viéc nhan biét 16 hang, tén va dja chi nha san xuét hodc nha déng géi, nha
phan phéi hodic nha nhap khau cé thé thay béng ky hiéu nhan biét, véi didu kién Ia ky hiéu d6 co thd d&
dang nhan biét cling v&i cac tai liéu kém theo 16 hang.
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9 Phwong phap phan tich va ldy miu

| 5
Chi tiéu Phwong phap Nguyén tac Loai

D6 ddy cla hdp chira |[CAC/RM 46-1972 Determination of water Can |
{(dung tich nwéc cua capacity of containers (Xéc djnh dung tich

hdp chira) (Phy luc A) | nwéc cua hdp chira)

(Tiéu chudn Codex vé& phuong phap phan tich
chung déi véi rau qua ché bién)

D6 ddy clia hp chira |ISO 90-1:1997 Light gauge metal containers — Can I
kim loai Definitions and determination of dimensions
and capacities — Part 1. Open-top cans (HOp
kim loai nhe — Bjnh nghia vé xac djnh kich
thudc va dung tich — Phén 1: Hop m& nép)

Chat kho hoa tan AQAC 932.14C Solids in syrups by means of Po khic xa |
refractometer (X4c dinh chét khé trong xiro
béng phuong phép khic xa)

TCVN 7771:2007 (1ISO 2173:2003) Sén phém
rau, qué — Xéc dinh chét khé hoa tan —
Phuong phép khuc xa

(Tiéu chudn Codex vé& phwong phap phén tich
chung déi véi rau qua ché bién) !

Lay mau Ixem Phu luc B
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Phy lyc A
(Quy dirh)

Xac dinh dung tich nwéc chia hgp chira
(CAC/RM 46-1972)

A.1 Pham vi ap dung

Phwong phap nay 4p dung cho hdp chira bing thay tinh.

A.2 Dinh nghia

Dung tich nwéc clia hdp chira 1a thé tich nwéc cét & 20°C khi hop drgc nap dhy va ghép kin.

A.3 Ciach tién hanh
A.3.1 Chon hdp chira khdng bj hw héng.
A.3.2 Rra sach, 1am khd va can hdp chira réng.

A.3.3 Db dhy nwdc cht & 20°C vao hop 6én dinh va can.

A.4 Tinh va bidu thj két qua

L4y khdi lugng hdp chira thu dugce trong theo 3.3 trir di khdi Iwvgng hdp chira trong 3.2. Chénh léch
khéi ltong duoc coi 14 khéi legng clia nwrdc cn dé a8 dly hop chira. Két qua dugc tinh bing mililit nudc.
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Phuluc B
(Quy dinh)

Phwong an |y miu

Mcrc kidm tra thich hop dugc lya chon nhw sau:

Mivc kidm tra | - LAy mau théng thwéng

TCVN 10393:2014

Mirc kiém tra Il — Giai quyét tranh chip (mAu 1am trong tii), bit bugc hodc cin dé danh gia 16 hang

tét hon.

Phwong an Iy mau 1
(Mrc kiém tra I, AQL = 6,5)

Khéi lvgng tinh bing hodc nhd hon 1 kg (2,2 ib)

C& 16 (N) C& miu (n) $é chdp nhén (c)
| nho hon ho3ic bing 4 800 6 1
tir 4 801 dén 24 000 13 2
tir 24 001 dén 48 000 21 3
tir 48 001 dén 84 000 29 4
tir 84 001 dén 144 000 38 5
tir 144 001 dén 240 000 48 6 |
Lén hon 240 000 60 7 _
Khél lwgng tinh Ié&n hon 1 kg (2,2 Ib) nhing khéng 1én hon 4,5 kg (10 Ib) T
C& 16 (N) C& miu (n) $6é chdp nhan (c)
nhd hon hodc bing 2 400 6 1
tir 2 401 dén 15 000 13 2
tir 15 001 dén 24 000 21 3
tir 24 001 dén 42 000 29 4
tir 42 001 dén 72 000 38 5
ter 72 001 dén 120 000 48 6
Lén hon 120 000 60 7
Khéi lwgng tinh 16n hon 4,5 kg (10 Ib)
C& 15 (N) C&miu (n) Sé chép nhén (c)
nhoé hon hosc béng 600 6 1
tir 601 @én 2 000 13 2
tir 2 001 dén 7 200 21 3
tir 7 201 dén 15 000 29 4
tir 15 001 dén 24 000 38 5
tir 24 001 @én 42 000 48 6 -
Lén hon 42 000 60 7 |
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Phwong 4n lay miu 2

(Mtec kidm tra ll, AQL = 6,5)

Khél Iwgng tinh bing hodc nhé hon 1 kg (2,2 Ib)

Co 16 (N) C& miu (n) $é chip nhan (c)
nhé hon hoc bang 4 800 13 2
ttr 4 801 dén 24 000 21 3
tir 24 001 dén 48 000 29 4
ttr 48 001 dén.84 000 38 5
tir 84 001-dén 144 000 48 6
tir 144 001 dén 240 000 60 7
Lén hon 240 000 72 8

Khél lwgng tinh I&n hon

1 kg (2,2 1b) nhung khéng Ién hon 4,5 kg (10 1b)

C& 15 (N) C& miu (n) $é chip nhan (c)
nhd hon hodc béng 2 400 13 2
tir 2 401 dén 15 000 21 3
tir 15 001 @&n 24 000 29 4
tir 24 001 dén 42 000 38 5
tir 42 001 dén 72 000 48 6
tir 72 001 dén 120 000 60 7
Lém hon 120 000 72 8

Khéi lwgng tinh Ién hon 4,5 kg (10 Ib)

C& 16 (N) C& miu (n) $6 chdp nhén (c)
nhé hon hoic bang 600 13 2
tir 601 dén 2 000 21 3
tir 2 001 @én 7 200 29 4
tir 7 201 dén 15 000 38 5
tr 15 001 8én 24 000 48 6
tr 24 001 dén 42 000 60 7
Lén hon 42 000 72 8
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