
ICS 07.100.30

CCS C 53 SN

INDUSTRY STANDARD OF THE

PEOPLE'S REPUBLIC OF CHINA

SN/T 2100-2008

Rapid Determination of the commercial sterilization in canned
food

(English Translation)

Issued on: July 17, 2008 Implemented on: February 1, 2009

Issued by: The General Administration of Quality Supervision, Inspection

and Quarantine

Chinastandards.org

Preview: page 1 of 2 shown, 5 in the full document. Complete English PDF, instant download:

https://chinastandards.org/standards/sn-t-2100-2008

https://chinastandards.org/standards/sn-t-2100-2008


Table of Contents

What this standard covers .................................................................................................... 1

Document data ..................................................................................................................... 2

Standards quoted by this document ..................................................................................... 3

What this standard covers

This standard specifies the basic requirements, procedures and results of commercial

sterile rapid detection of canned food. This standard applies to edible mushrooms, fruits,

vegetables and commercial sterile canned drinks and other sealed packaging, after a

moderate heat sterilization to achieve commercial sterility, at room temperature can save a

long time canned. Other canned food can be tested with this method.
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