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Foreword

The standard supersedes GB 25192-2010 National Food Safety Standard - Processed

Cheese.

In comparison with GB 25192-2010, the standard has been altered as follows:

- Modify the name of standard;

- Modify the scope of application;

- Modify the terms and definitions;

- Modify the requirements of sensory;

- Delete the physical and chemical indicators;

- Modify the limit of microorganism;

- Add “4 Others”.
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National Food Safety Standard
Processed Cheese and Cheese Products

1 Scope of Application

The standard applies to processed cheese and cheese products.

2 Terms and Definitions

2.1 Processed cheese

Refers to the product that is mainly made of cheese (proportion over 50%) and prepared

by adding other ingredients, food additives (or no food additives) and nutrition enhancers

through the processes such as heating, stirring and emulsification (drying).

2.2 Cheese Products

Refers to the product that is mainly made of cheese (proportion within 15%~50%) and

prepared by adding other ingredients, food additives (or no food additives) and nutrition

enhancers through the processes such as heating, stirring and emulsification (drying).

3 Technical Requirements

3.1 Requirements of Raw Materials

3.1.1 The cheese should comply with the provisions of GB 5420.

3.1.2 Other raw materials should conform to the relevant food standards and provisions.

3.2 Requirements of Sensory

The requirements of sensory should comply with the provisions of Table 1.

Table 1 Sensory Requirements

Item Requirements Inspection Method

Color and

luster

It should have normal color and luster of

such product
Take a proper number of

samples, put them in the

clean white plate (porcelain

plate or similar containers),

and observe its color, luster

and texture under natural

light. Smell its odor, rinse

your mouth with warm

Taste and odor
It should have special taste and odor of

such products

Status

It should have the texture of such

product; visible particles of raw materials

which have the same taste with product

are allowed.
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