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L&i néi dau

TCVN 7049 : 2002 do Ban ky thuat tiéu chuén TCVN/TC/F8 Thit va sén
phdm thit bién soan, trén ¢o sd dy thio dé nghi clia Cuc Quan Iy chét
lugng vé sinh an toan thyc phdm — Bo Y t&, Tdng cuc Tiéu chudn BPo

ludng Chat lugng xét duyét, Bé Khoa hoc va Cong hghé,' ban hanh.-
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Thit <hé& bi€n cé xur ly nhiét - Qui dinh ky thuat

Heat - treated proces -2d meat — Specification

1 Pham vi ap dung

Tiéu chuan nay ap dung cho cac san pham thit gia stc, gia cdm va thit chim, thu nudi da ché bién c6 xir

ly nhiét dugc dung truc tiép lam thuc phdm.
Tiéu chuén nay khéng ap dung déi vdi thit hop.

2 Tiéu chuan vién dan
Quyét dinh s6 3742/2001/QD-BYT: "Qui dinh danh muc cac chat phu gia dugc phép s dung trong

thuc pham".

Quyét dinh s6 178/1999/QD - TTg: “Qui ché ghi nhan hang hoa luu théng trong nudc va hang hoa xuat

2P

kh&u, nhap khau”.
TCVN 3699 : 1990 Thuy san. Phuong phap th{t dinh tinh hydro sulphua va amoniac.
TCVN 4834 :1989 (ST SEV 3016 : 1981) Thit. Phuong phap va nguyén tac danh gia vé sinh tha y.

TCVN 4882 : 2001 (ISO 4831 : 1993) Vi sinh vat hoc. Hudng dan chung vé dinh lugng Coliform. Ky

thuat d&m sé co xac xudt Ién nhat.

TCVN 4991 : 1989 (ISO 7937 : 1985) Vi sinh vat hoc. Huéng dan chung dém Clostridium perfringens.

Ky thuat d&m khuén lac.

TCVN 4992 : 1989 (ISO 7932 : 1987) Vi sinh vat hoc. Huéng dan chung dém Bacillus cereus. Ky thuét
dém khuan lac & 30°C.

TCVN 5151 : 1990 Thit va san phdm cla thit. Phuong phap xac dinh ham lugng chi.

TCVN 5152 : 1990 Thit va san pham cla thit. Phuong phap xac dinh ham lugng thuy ngan
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TCVN 5153 : 1990 (ISO 6888 : 1993) Thitva san pham cla thit. Phuong phéap phat hién Salmonella.
TCVN 5155 : 1990 Thit va san phdm cla thit. Phucng phap phat hién va dém s6 Escherichia coli.

TCVN 5156 : 1990  Thit va san phdm clia thit. Phudng phap phat hién va dém s Staphylococcus

aureus.

TCVN 5667 : 1992 Thit va s&n pham thit. Phuong phap xac dinh 1ing s6 Vi khudn hiéu khi.
TCVIN 7046 1 2002 Thit tugi - Quy dinh ki thiiat.

TCUN 7047 : 2002 Thit lanh dong - Quy dinh k¥ thuat

SO 3091 : 1975 Meat and meat products — Determination of nitrite content (Reference method) [Thiit

va san pham thit — Xac dinh ham lugng nitrit (phudng phap chuan)]

-
SO 13493:1998 Meat and meat products — Detection of chloramphenicol content — Method using

liquid chromatography (thit va san pham thit — Phat hién ham luong cloramphenicol — Phudng phap s
dung s&c ky 16ng).

AOAC 945.58 Cadmium in food - Dithizone method (Cadimi trong thuc pham — Phuong phap dithizon)

AOAC 956.10 Diethylstilbestrol in feeds - Spectrophotometric method (Dietylstylbestrol trong thic an
gia stic — Phuong phap quang phd)

AOAC 995.09 Chlortetracycline, Oxytetracycline, and tetracycline in Edibie Animal Tissues — Liquid
chrormatographic method (Clotetraxyclin, oxytetraxyclin, va tetraxyclin trong thifc an gia suc — Phuong

phap séc ky 16ng).

AOAC 977.26 Clostridium botulinum and Its toxin in foods — Microbiological method (Clostridium
botulinum va déc 16 clia ching trong thuc pham — Phuong phap vi sinh vat hoc). ﬂ

3 Dinh nghia

3.1 San pham thit ché& bién c6 x(r Iy nhiét (heat - treated procesed meat): San pham ché bién tu thit
gia suc, gia cam va thit chim, thd nudi ma quy trinh céng nghé c6 qua cong doan xU ly nhiét sao cho

nhiét d6 tam san pham trén 70 °C va khong nhat thiét phai gia nhiét trude khi an.
4 Yéu cau ky thuat
4.1 Nguyén liéu

— Thit tudi, theo TCVN 7046 : 2002 va/hoac

— Thit lanh déng, theo TCVN 7047 : 2002.
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4.2 Yéu cau vé cam quan

Yéu céu vé cam quan cla thit ché€ bién cé x{ ly nhiét dugc qui dinh trong bang 1.

Bang 1 — Yéu cdu vé cam quan d&i véi thit ch& bién cé x(r ly nhiét

Tén chi tiéu i Yéu ciu ”
I 1 May « 50 ' Dc trung cla san pham .
2. Mui vj | Dac trung clia san phdm. khéng cé mui, vi la . ]
3. Trang thai 7 Bic trung cla sénwpi‘zf?m

N
4.3 Cac chi tidu !y hoa

Cac chi tiéu ly hoa cla thit ché bién c6 x{ ly nhiét dugc quy dinh trong bang 2.

Bang 2 - Cac chi tiéu ly hoa cla thit ché bién co xtr ly nhiét

Tén chi tiéu Yéu cau

1. Phan (ing Kreiss o
am tinh

2. Phan (ng dinh tinh dihydro sulphua (H,S)

3. Ham lugrg amoniac, mg/100 g , khéng 16n hon 40,0

4. Ham lugng nitrit, mg/100 g, khéng 16n hon 167

5. Chi s6 peroxyt, s6 mililit natri thia sulphua (Na,S,05) 0,002 N diing 5

dé trung hoa hét lugng peroxyt trong 1 kg, khong 18n hon

4.4 Dulugng kim loai nang

Du lugng kim loai ngng cla thit ché bién ¢ x{ ly nhiét dugc quy dinh trong bang 3.

Bang 3 - Du lugng kim loai nang cta thit ché bién cé x(r ly nhiét

Tén chi tiéu Gidi han téi da
(mg/kg)
1. Chi (Pb) 0,5
2. Cadimi (Cd) 0,05
3. Thuy ngan (Hg) 0,03
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4.5 Cac chi tiéu vi sinh vat

Cac chi tiéu vi sinh vat clia thit ché bién c6 x{ Iy nhiét dugc quy dinh trong bang 4.

Bang 4 — Cac chi tiéu vi sinh vat cda thit ché bién cé xUf ly nhiét

| Tén chi tiéu Gidi han t&i da
1 T8ng s6 vi sinh vat hiéu khi, s6 khufn lac trong 1 g san pham 2 105

—2_1._50// & vi khudn trong 1 g san pham 3
3. Coliforms, s6 vi khu&n trong 1 g san phdm 7_ 50

- ASa/monella, s6 vi khuan trong 25 g san phdm 0

o cereus, sb vi khuan trong 1 g sén phdm 10

B Staphylococcus aureus, 6 vi khudn trong 1 g san pham 10

“}7. Clostridium botulinum, s vi khudn trong 1 gam san pham 0
8. Clostridium perfringens, s6 vi khugn trong 1 g san pham 0

4.6 Dulugng thude thuy

Dy lugng thudc thi y cla thit ché bign c6 x{ Iy nhiét dugc quy dinh trong bang 5.

Bang 5 - Du lugng thudc tha y cta thit ché bién c6 xUr ly nhiét

) Gidi han toi da
Tén chi tiéu
(mg/kg)
1. Ho tetracyclin 0,1
2. Ho cloramphenicol Khong phat hién

4.7 Pbc té ndm moc
Ham luong aflatoxin B, cla thit ché bign cb x( ly nhiét khong 16n hon 0,005 mg/kg.
4.8 Dulugng hoocmon

Du lugng hoocmon cda thit ché bién co xr Iy nhiét dude quy dinh trong bang 6.




TCVN 70489 : 2002

Bang 6 — Du lugng hoocmon cua thit ché& bién cé xtrly nhiét

B Tén chi tiéu Gidi han t&i da N
(mg/kg)
W Diety! stylbestrol 0,0
2. Testoél&oi A‘ 0,015
3. Estadiol - L 0,0005
B ) .

4.9 Phu gia thuc pham

Phu gia thuc pham: Theo "Qui dinh danh muc cac chat phu gia dugc phép sif dung trong thuc phdm"
" pan hanh kém theo Quyét dinh s6 3742/2001/QD-BYT.

5 Phuong phap thir
5.1 Tht dinh tinh dihydro sulphua (H,S) theo TCVN 3699 : 1990.
5.2 Xac dinh ham lugng nitrit theo ISO 3091:1975

5.3 Xac dinh ham lugng amoniac (NH;) theo TCVN 4834:1989 (ST SEV 3016 : 1881).
5.4 Xac dinh Coliforms theo TCVN 4882 : 2001 (1ISO 4831 : 1993).

55 Xacdinh Clostridium perfringens theo TCVN 4991 : 1989 (ISO 7937 : 1985).
5.6 Xac dinh Bacillus cereus theo TCVN 4992 : 1989.

5.7 Xac dinh Salmonella theo TCVN 5153 1990 (ISO 6888 : 1993).

5.8 Xacdinh E.coli theo TCVN 5155 : 1990.

5.9 Xacdinh S.aureus theo TCVN 5156 : 1990.

510 Xac dinh Clostridium botulinum theo AOAC 977.26.

511 Xac dinh t8ng s6 vi sinh vat hiéu khi theo TCVN 5667 : 1992.

512 Xac dinh Cloramphenicol theo SO 13493 : 1998.

5.13 Xac dinh ho tetracyclin theo AOAC 995.09.

5.14 Xac dinh hoocmon (dietylstylbestrol) theo AOAC 956.10.
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5.15 Xac dinh ham lugng chitheo TCVN 5151 : 1990.

5.16 Xac dinh ham lugng cadimi theo AOAC 94558,

5.17 Xac dinh ham lugng thuy ngan theo TCVN 5152 ; 1990.
6 Ghi nh.». bao géi, van chuyén va bac quan
6.1 Ghi nhan

Theo " “'ui ché ghi nhdn hang hoa Iuu théng irong nudc va hang hoa xuat khiu, ~hap khdu" ban hanh
kem theo Quyét dinh s6 178/1999/QD - TTg.

6.2 Bao goi

San pham thit ché bién c6 x ly nhiét dudc dung trong bao bi chuyén dung cho thuc phdm, khéng anh
hudng dén chat lugng san pham.

6.3 Van chuyén
Phudng tién van chuy&n san phdm phai khé, sach, khdng van chuyén chung v3i cac san phdm khac.
6.4 Bao quan

8&n phdm dugc bao quan & nai kho, sach, ddm bao an toan vé sinh thuc phdm. Thei han st dung theo

cong bd clia nha san xuat.
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Tai liéu tham khao

[1] Quyétdinh s6 867/1998/QR-BYT vé "Danh muc tiéu chudn vé sinh d6i vai luang thuc, thuc pham’.



