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Disclaimer

This is an unofficial document provided by ChemLinked (chemlinked.com), a

platform of REACH24H Consulting Group, as an informational service to assist non-
Chinese companies to better understand the Asia Pacific regulatory environment and
importation compliance requirements especially China Chemical, Cosmetic, Food

and Agrochemical regulatory issues.

This document should only be used as a reference and in case of any discrepancy

between the English and Chinese versions the original Chinese version shall prevail.

Nondisclosure:
You may not disclose this document to anyone else without the written permission of
ChemLinked.

For further clarification and questions, you can read our Privacy Polices or

contact us at food@chemlinked.com
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Foreword

This standard replaces the candy inspection part in GB/T 4789.24-2003 "Microbiological
Testing of Food Hygiene Testing of Candy, Cakes and Preserved Fruits".

Compared with GB/T 4789.24-2003, the main changes of this standard are as follows.

——the name of the standard has been modified;

——the scope has been modified;

——the equipment and materials have been modified;

——the media and reagents have been removed;

——the sampling has been modified;

——the processing of testing samples has been modified;

——the testing has been modified.
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National Food Safety Standard

GB 4789.24-2024

Food Microbiology Testing

Sampling and Sample Processing of Candy, Chocolate, Cocoa Butter
Substitute Chocolate and Its Products, and Cocoa Products

1 Scope

This standard specifies the sampling and sample processing methods for candy,

chocolate, cocoa butter substitute chocolate and its products, and cocoa products.

This standard applies to the sampling and sample processing of candy, chocolate and its
products, chocolate with cocoa butter substitutes and its products, and cocoa products

(including cocoa substitutes).
2 Equipment and materials
2.1 Sampling tools

Sampling tools should be made of stainless steel or other materials of appropriate
strength, with a smooth surface, no cracks, and rounded edges and corners. Sampling
tools should be cleaned and sterilized and kept dry before use. Sampling tools include

stirring utensils, sampling spoons, knives (knives or spatulas), scissors, tweezers, etc.
2.2 Sample container

The material (such as glass, stainless steel, plastic, etc.) and structure of the sample
container should be able to fully ensure the original state of the sample. Containers and
lids should be clean, dry and sterile. The sample container should have sufficient volume,

including sampling bags, sampling tubes, sampling bottles, etc.
2.3 Other supplies

Including alcohol lamp, thermometer, aluminum foil, sealing film, marker pen, sampling

registration form, etc.
3 Sampling
3.1 Sampling principles and sampling plan
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