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National Food Safety Standard -  

Cooked Meat Products 

 

1  Scope  

This Standard is applicable to the pre-packaged cooked meat products.  

This Standard is inapplicable to the canned meat products.  

2  Terms and Definitions  

2.1  Cooked meat products  

Products processed from fresh (frozen) livestock and poultry products as main raw 

materials, including marinated meat products, bacon meats, roast meats, barbecues, 

fired foods, western ham, meat enema, fermented meat products, cooked jerky 

products and other cooked meat products.  

3  Technical Requirements  

3.1  Raw material requirements  

The raw materials shall meet the provisions of corresponding food standards and 

relevant regulations.  

3.2  Sensory requirements  

The sensory requirements shall conform to the provisions of Table 1.  

Table 1 – Sensory requirements 

Items Requirements  Test Methods  

Color and luster  Have the due color and luster of the products Take appropriate amount of 

specimen into a clean white dish 

(porcelain dish or similar container), 

observe the color, luster and state 

under natural light. Smell it, gargle 

with warm water, and taste it.  

Taste, smell  
Have the due taste and smell of the products, 

odorless, no smell 

State  

Have the due state of the products, no foreign 

objects that can be seen by normal vision, no 

focal spot or mildew  
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