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GB 2726-2005 

Foreword 
 
Full text of this Standard is mandatory.  
This national standard is not equivalent to (CAC) Codex Stan 89-1981 (Rev.1-1991 (Luncheon 
Meat), Codex Stan 96-1981 (Rev.1-1991) (Cooked Cured Ham), Codex Stan 97-1981 (Rev.1-1991) 
(Cooked Cured Pork Shoulder), Codex Stan 98-1981 (Rev.1-1991) (Cooked Cured Chopped 
Meat). 
This Standard will replace and abolish GB 2725.1-1994 Hygienic standard for the sausages, GB 
2726-1996 Hygienic standard for meats cooked in soy sauce, GB 2727-1994 Hygienic standard 
for toasted and roasted meats, GB/T 2728-1981 Hygienic standard for Xiaorou (pork, special 
processed with salt and nitrite), GB 2729-1994 Hygienic standard of dried meat fiber, GB/T 
13101-1991 Hygienic standard for cooked and smoded ham in package and GB 16327-1996 
Hygienic standard of roast dried meat product. 
Comparison with GB 2725.1-1994, GB 2726-1996, GB 2727-1994, GB/T 2728-1981, GB 
2729-1994, GB/T 13101-1991 and GB 16327-1996, main changes of this Standard are as follows: 
— The format of full text has been revised according to GB/T 1.1-2000; 
— Combined GB 2725.1-1994, GB 2726-1996, etc seven standards into this Standard as per 

category; 
— Enlarged the application range of Standard to all cooked meat products; 
— Added the hygienic requirements for raw material, food additives, manufacturing and 

processing as well as packaging, transportation and storage; 
— Added the limited requirements for Pb, HgT, Cd and ASIII; 
— Cancelled the factory index of total bacteria and coliform in original Standard. 
This Standard will be implemented on Oct 01, 2005, the transitional period is one year. i.e. the 
products which manufactured before Oct 01, 2005 and accord with relevant standards, sell to Sept 
30, 2006 is allowed. 
This standard is proposed and governed by Ministry of Health of the People’s Republic of China. 
Draft units of this Standard: Centre for Disease Control and Prevention of Jiangsu Province. 
Shanghai Hygienic Supervision Centre, Heilongjiang Food Hygienic Supervision and Inspection 
Centre, Liaoning Hygienic Supervision Centre, Beijing Food Hygienic Supervision and Inspection 
Centre and Shanghai Centers for Disease Control and Prevention. 
Main drafters of this Standard: Yuan Baojun, Gu Zhenhua, Fan Baorong, Cai Yanping, Li 
Jiangping, Zheng Yunyan and Ding Xiuying. 
This standard replaced the previously issued standard is: 
— GB 2825.1-1981, GB 2725.1-1994; 
— GB 2726-1981, GB 2726-1996; 
— GB 2727-1981, GB 2727-1994; 
— GB/T 2728-1981; 
— GB 2729-1981, GB 2729-1994; 
— GB/T 13101-1991; 
— GB 16327-1996. 
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