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Special cantonese cuisine of Shenzhen: pot with roe crab and vermicelli

of Fuyong

CHESR & AR

XXXX=XX-XX %& % XXXX=XX-XX L}

AR HIZEEERE % fn



DB4403/T XX—XXXX

H X
= 1
3l B et e 11
L1 1
e D 5 I 1
B RIBHIIE X o ettt 2
A R T B R L 2
5 L e 3
6 B I o R o 4
T R R L 4
8 M I B G A B R o 5
O T R L 6
B MR « o o e e 7



DB4403/T XX—XXXX

it

Al

ARSCHFEIEGB/T 1. 1—2020 (b TAESN 2135 bl SCHE RIS RN RN Y B8 e
EE,
A IR N B PR 2 R R
AR AL RIS BT =B RIITEE TR WY ZE i E . RIIT i<
A FERE N A T, TR AR, MES. WkZE. ZME. DR, Kiga. X
WA,

1I



DB4403/T XX—XXXX

it

El

K7k, MR 52 X P Pa s, BRILOARA, BV R BTl . B BRTL AT BT LKV N R i, A
TSN R 7K 58 A Rl IR ARF K3k DERR IR /KA B2 1 =2 K- B0, B R (BRI MEEE) N2
Horp i BAGRIER A 2 —o BRI ad TERVL D78 2 0 H I R U B R KRR 7
A, AKE AT . A RS o R, 2SR X T R A SR, R
F4H Z10A R F BN HAERHTY, TR soE Kod N IRET 2, DK H BT =
IR G IR EEAT IR .

i 7K By 22 GR QT VE U AL S E S R A B SR B BE AN S &, O TRYIA Ry (8 56 £ () —
FHERR W B VERIRIIRr B3N, HAT &SRB, il s k. 5. RIESE a7 E
L EIHHEARES ZAT . ILE ST, RYE (P ANRICAEAREIE) (T RE RAEL 61D S5
SERIITI T e RIS LB S R B Bk 22 %) RATERUK S, RIS
K TARE CEIIME TRESCTR) RS BRI AT “MERE” =W TR
JRERSE AP T RN SESCPRRE A, GBI ARAE S AEE— 2B PRI “ BN BN T, IR <
SN TRESORHE N, HES) B fh B4l T AL e, TERUHE 2 AT IR YIS o B 85 b
G L S R BT A R 75

I1I



DB4403/T XX—XXXX

AFEERKM RKEENLR

1 SEH

ASCHERURE T IR DIt B S S fi A /K B By 22 0% SRV AR 2 5 8 R W T2, AT 1] AT FE
BORER . TP, Wit S8R ER N REOREE.
AT P TR DIt B S S i v KB B 22 TR PR 4

2 HEMsImxH

N HNSCA R PN 2 ST R Y A | T AL BSAR SCAT e AN T A 1 SR o b, 3 E I 51 ST
A% H B B R RRCAS TS FH T AR SO AN HI 51 SO, iR CEFE A BE ) d@ i T4
A

GB/T 1534 {4

GB 2717 B AEEZFNE Fil

GB 2721 HmzEEFInE GHIE

GB 2733 HmeEEFInE . RINPEAK M

GB 2762 HEmEEEZFME M YIRE

GB 2763.1 HBmZEEZEIrME B R2GRKRERE

GB 4789.1 H‘mZEREZEIrME ‘A FRE S0
GB 4789.2 faZaEZEIrME |RUMEYFRE Wk SEE
GB 4789.4 i ZEEZEbrME |MWMEYERTE YT IRE R
GB 4789.7 frahaEZbrE SRACEDL BV T I A IS
GB 4789.10 HEMZAEEZKME BRMEMFRE SHOHERFERR
GB 4789.14 R EZMsME Y A WA S A A TS
GB 4789.38 HEMZAEEZKME BRMEMFRE KpRAa KE T
GB 5009.3 frah A EbrdE & 5K HlE
GB 5009.5 EaZAaEbRME & E E Bl E
GB 5009.9 frah#e 4 EARUE £ an ek 1 E
GB 5009.44 HE M ZEEZKRME & &P E I E
GB/T 5461 frfi#h
GB 5749 AiHIRH K BAbRHUE
GB/T 19048 HPHARZ ™ o1y 22
GB/T 23498 /= m& YN TH#AE M
GB/T 30383 43
GB 31654 B @A EbrdE AU A
GH/T 1139 V£
NY/T 580 Fr3g
NY/T 744 SEEEE HRRiE
SB/T 10416 iEmkEHE



DB4403/T XX—XXXX
3 ARIBFENX

T HNIARIE A E & T A
3.1

b stir—fry

EUIRC /N A OB (B Rk, BokL BELD) BAEA DR PRE N, s, R
SUIY 1 E I 17 SR Qi1 5 2t B
3.2

fi stew with Iid

OB AL B S, MRS RN 7K, 0 B I FAE B R T
3.3

EHE Scylla serrata

BrERE®ENY. HREMEAE, HmRF. TE, KWL, MEEA T, JEE. RMWHE %
ZIKH) 1.5 £, HIER, . GEPUCERE, BEEER, NaEE, REEFBRSLM.

3.4
EH#E roe crab

GREL TR AN F B (HED

3.5
IMALMIETZE pre—processing
S i 1B AR AT REAT (R AR
3.6
Z#HITE cooking methods
SR —Fhal 2 P RO, = B — g SRR AR D0 T UTEC /S I8 A IR 24 o T B S IR AR
TZ.
3.7
REHTZE dishing art processing

R AU I 1 o 58 SR BRI N B A T IR

4 REHREREEXR

4.1 [REMR
4.1.1 R

41101 FE WEHEE O —H, RS 350 g HROFEER, A0 LAHEEG kR
Touk: BB, RROGRMIG; RV, WO SRR T
4.1.1.2 Bz EADRDIR2Z, RIEZ) 400 go

4.1.2 R
R EAIR T8 25 oo T4 30 g« 77 3 g« PEA 15 g /A2 6 gv % 3 g

4.1.3 FRRHR



10

4.

N

N
NN NNRNRNNNNNDNDN

5

5.1

10

5.2

5.1

5.2

5.2

TR AR T e A 20 g ¥ (AR 0.
g

iR R BRBER

KN FFAGB 574911 3K

BE N FEEGB 2733, GB/T 2349813k .
o IR 22 N FFAGB/T 190481 H3K o
B NEFFENY/T T441)8 K,
LNFFEGB/T 303831 E K .
PEARIFFEGH/T 1139/ZEK .
FITRFFANY/T 580K o

TEE MMM A GB/T 15341 3K .

L9 Bk (D RIFFEGB 271THIER.
.10 EHNFFEGB 2721, GB/T 54611 R,
11 ORHE R A SB/T 104165 5K .

0o N o O WN -

FMELZE

TZH%

DB4403/T XX—XXXX

2~0.5 g, #h 2 g. X0% 25~30 g. RHA 5~

12 DL EJFEARMRHE R FFAGB 2762, GB 2763, 1R R .

MK ER 2k TZRRAFEHALITZ ., THLTE., TR TEHE=PBER. TELRENENE

Ij

x1 IZLRERAR

TEHE WA
WAt T BRI, Bk, fiesls
TR T - NBR /N SO - N B BRI R - A DV KA
RHTE FNIRHE KBS 2 2 IR 22 57 FE ) 5] B /TN BB
- - KB )
W TZ RN AR —1E

AT Z
2 BEYMI

HU RS B 0% 350 g, BRRVEVD RAE IO, Bk,
2 MEe%

K22 400 g Peid, WIKIRILERE, JETKIEH.
3 HRbHE

RE B, BEEEH.

Keas ke, ZBUIB, &Firvls, WYL, TRAUIBMELEmIEL 2, &1,



DB4403/T XX—XXXX

5.3 ZHIZE

5.3.1 MWEREK L, WA, B . IMATEAM, MAGRRL. T3, AL, X0 E1g KR
A, INE BRI SR

5.3.2 JIAEHA. b (Al EER, BEIAE BB, HEXE R
5.3.3 ANB4PiHsIE=E, BMNEBISE, EAZ, X2,

()]

3.4 AR NS

54 XBTZ

()]

AT R TR O E S R RS, KR R a2 R A R AR Th B R L
4.2 NPRIER AR, Bk WG T IR .
4.3 ERESNATIH R, R R R R R R BT P A

(S INN¢)]

o

R REFEE

MR et fE 2, RN A BT 10 min, MM EABL30 nine SMEE NEST
BUBBEROE RIS . EORIE N, Rm . AR DAMET 45 CONE. RAW GRS, FIORRRARE K
BEH 2 REETHIRE. SMAES C~60 CH IR M ANEE2 hy A T2 hify, Ni%Z
GB31654H)ER PRI EE K3 RAETE 2 I [A] f5 82 hif), NiAE60 C LA bfRAF.

7 BRAREXR

7.1 RREER
R 7KCB BN 22 R IR HR AR EOR AR 2.

*®2 REETEKX

T H TR

JEAREE g ENE AN i E A RE Sy Y

S W B R EREEIRR . VAL

RIE VAUNE NS AT

Jiit by CURGGRCF . BREIE b, AgEh. B B mA
LAVIZ HEWHAAOCRE. BrieEn

7.2 IB{kistR
HE K B BNy 2 AR TRALFE AR L3R 3.

=3 e

IiH Ei=2n LT AR
&k (BANaCl i) / (g/100g) <1 %8 GB 5009. 44 i
vEN/ (g/100g) =172 %8 GB 5009. 9 SZjiti




DB4403/T XX—XXXX

<70 ¥[8 GB 5009. 3 it

K4/ (g/100g)

7.3 WEYIREIERR
FEKE Bk 2 R AR R AR AR 4. K 5.
x4 ERBBAETMEYRERER

PR SEL .
TiH _ - (L SWIRFS
W R AEHs
e e ; ; . ) %1% GB 4789.1. GB
WiV &3/ (CFU/g) <10° 10" - <10 =10 .
4789. 2 St
- % GB 4789. 1. GB
KA K/ (CFU/g) <20 20 — 100 >100 .
4789. 38 St
x5 HmEREER
TiH fatbn K8 7%
WK 0/25 g 1518 GB 4789. 1. GB 4789. 4 SZiifi
Al AR/ (PN/g) <10° HH GB 4789, 1. GB 4789. 7 SCis
SR BRE (CFU/g) <10’ %08 GB 4789. 1. GB 4789. 10 SZifi
EHEZF LA (CFU/g) <10’ %18 GB 4789. 1. GB 4789. 14 5jifi

7.4 EFIER
FE KB By 22 G 8 IR TR AT 5 R 6 AUE .
&6 EFRER
EiEL o R 7k
=8 1118 GB 5009. 5 SZjife

T H
EHF/ (g/100g)

8 MIiAFT. ®iE5REEK

8.1 MIiAFR
MNAFAGB/T 23498, GB 31654H1E K. HAEM FENREX AR EMAATX . L EFE I EX L%,

B 5 T AR N 5 268 T TR AR 3 o
8.2 ®ESIE&E
NAFE GB/T 23498, GB 31654 EisK., Wit &N PR IR E R &K 7.

w7 M. RENER MERINEER

F5 (LS hfeZiR




DB4403/T XX—XXXX

HEE B st it HARRIG B N\ L Bt 55 &8
it RN it HUBRHE BNt < AR DR iy AL 4 It PAHENA - A A
K PR B HE KRS KL K

H AW KK R G R E RS A3 T8

WO, B W
PR KKFG . FRAKE . KK
I PE TR TR VERORL. TR (R
s, e | ol R TR
P FAE T it A P L S BT
WEEER . IR R, BIRBA R, Zir.
I T PO PR R
JsE
T AR . (R, AR
PSR AR X Bk B
PRI A AR UG IR B T
9 AREX

9.1 HRREEFEEER

MEAR AR BB 22 G 1 ) TAR N B3, LD B R ANIE FE 2R N 2 I rp 2O R [ S 45 e o

Y ME .
9.2 MIRELIEENR

Mol N BZE N L4878 5 FE N HE GB/T 23498, GB 31654 Fil (BRS8N 22 A EMyE) 2k

MVEERE, RN PA



DB4403/T XX—XXXX

2 £ X M

[1] DBS 44/006 FEWALAHIEfMMAEYIRE

(2] HEFHEEEHLR. BRRS &R ZERENTE: TR ES)H2018F5F 125, 20184
(31w N RFEAE N ) B YR AN A 2 ORI . N 7 B A 2 ORI 70 A 7 5% T aiiAn A X5 TR T &%
26 E PO sebr e i@ &N A#H)JT & (2018) 145%, 20184




	深圳特色粤菜菜品  福永膏蟹粉丝煲
	前  言
	引    言
	1　范围
	2　规范性引用文件
	3　术语和定义
	3.1  
	炒  stir-fry
	3.2 
	焖  stew with lid
	3.3  
	青蟹 Scylla serrata
	梭子蟹科青蟹属动物。甲壳呈椭圆形，体扁平、无毛，头胸部发达，双鳌强有力，后足。头胸甲宽约为长的1.5
	3.4 
	膏蟹 roe crab  
	卵巢充分成熟的青蟹（雌）。
	3.5  
	预处理工艺  pre-processing
	3.6  
	烹制工艺 cooking methods
	采用一种或多种烹调技法，按照一定的制作流程使加工切配后的食材加热熟制成为完整菜肴的操作工艺。
	3.7  
	装盘工艺  dishing art processing
	将烹制好的菜肴按照审美及装盘要求装入盛器中的操作工艺。

	4　原辅材料及质量要求
	4.1  原辅材料
	4.1.1  主料
	4.1.2  辅料
	4.1.3  调味料


	5　制作工艺
	5.1  工艺步骤
	福永膏蟹粉丝煲工艺步骤包括预处理工艺、烹制工艺、装盘工艺等三个步骤。工艺步骤及内容见表1。
	表1  工艺步骤及内容
	5.2  预处理工艺
	5.1.2  膏蟹初加工
	取鲜活膏蟹350 g，去除泥沙及非食用部位，斩件，保留蟹盖，洗净备用。
	5.2.2  粉丝泡发
	粉丝400 g洗净，冷水浸泡至软透，滤干水分备用。
	5.2.3  辅料制备
	将蒜切粒，葱切段，香芹切丝，洋葱切丝；干葱切段用花生油炸出葱油，备用。

	5.3  烹制工艺
	5.3.1  炒锅置旺火上，热锅冷油，润透炒锅。加入花生油，加入蒜粒、芹菜丝、洋葱丝、XO酱慢火爆香
	5.3.2  加入料酒、酱油（生抽）调味，再加入适量水焖至入味，旺火翻炒至熟。
	5.3.3  入粉丝捞拌均匀至香，放入葱段炒香，调入葱油，旺火翻炒均匀。
	5.3.4  起锅装入盛器。

	5.4  装盘工艺

	6　食用时间和温度
	7　技术要求
	7.1　感官指标
	7.2　理化指标
	7.3　微生物限量指标
	7.4　营养指标

	8　加工场所、设施与设备要求
	8.1  加工场所
	8.2  设施与设备

	9　人员要求
	9.1  职业技能和道德要求
	从事福永膏蟹粉丝煲制作的工作人员，其职业技能和道德要求应参照《中式烹调师国家职业技能标准》的规定。
	9.2  加工经营过程要求 
	从业人员在加工经营过程中应依据GB/T 23498、GB 31654和《餐饮服务食品安全操作规范》要


	参 考 文 献

