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Abstract: The issue of food quality and safety has already drawn widespread attention from the society. Crayfish is an important economic
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shrimp that has emerged in recent years. China is its largest producer. In 2018, the production of crayfish reached 1,638,700 tons, with economic
profit as 369.7 billion yuan. At present, the breeding mode of crayfish mainly includes rice-crayfish and pond-crayfish cultures, with the
rice-crayfish culture becoming one of the main ecological agriculture development modes. However, the existing crayfish standards are less
developed (with most of them being transferred from the existing food standards), and there is a lack of specific standards based on the
characteristics of crayfish species. Therefore, it is necessary to sort out the relevant standards for crayfish in China and provide a basis for the
standard development. In this article, a focus is placed on the quality and safety, production and industrial status of crayfish. The quality and
safety indicators and limit requirements related to crayfish as well as the production standards related to the comprehensive rice-crayfish culture
are introduced separately. According to the characteristics and shortcomings of the existing standards for crayfish, the prospects and research
directions associated with these standards are also given in order to provide a theoretical basis and reference for the government and the
standard-setting personnel.
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Table 1 Product standars of crayfish
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Table 2 The detection indexes and limits of pollution-free freshwater shrimp (Including crayfish)
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Table 3 The detection indexes and limits of related to crayfish

B5  mAasik B AR %8 /(mg/kg) FRARYE Foill] 7 ik
R HATA): REE. JLELS., kogubiA, "k G CH. "R Gk, kG REERAAFIF] ., & NY/T 840-2012%, R ALER 783 5 4-1-20061
HEEALL, BAKN, R, KRBV R ZAYE, LR, KBV E, BAVE, 3 ND" KRR (2015) 4 5, GB/T 19857, Rk 1077 5
ARV E, PHBREASZ, £EAVE, AAVE NY 5070-2002¢4 A2-1-2008281
¥ AR 0.05 NY 5070-2002¢4 GB 2970221

Bl K P4 (53 A%): Bl T ACE, ARl 5-F AUE. RMREIR. B T ACER . ARk T AR
L BT Bk, BT ACRR. B AR, B P g, Bk, BEE Bk, B

B . . oo A : ot A N .
1 (75 #) fieif W eEwr b, FhRE AUikvR, Bl VAR BIRC AR, iRk, B KBh, AAIRELHL.
BN, BT RR . BN P RCEILAN, BRI AR, Bhe ek BRI =P FURIR. B 35 783 % 12006
AP RER SRR B P R Bk BN T RoRR, AR R AT R o1 KR (2015) 4 51, L g ;d;ﬁ 058 % /it
Behotek BT R Bk, BORRAR RO, SRRk, B S A = F AR, Ak ' NY 5070-2002% 192007151 K
fiflede . Bhf P fifled . AR SleE BRMRE I, B W oRek . BRfE AN AR, ARk Tk, BRME-6-(1A)
W EAEE AR E-6-F BB, AR, BREEAT P AR, ARl T eEvE . ARl TR Zed, ARl
18] P A BT, BRMAR T BB, ARfEetee . ARk, AR (ARET)
wrEL: 2FF, rEF. wOnd; vEL: BEUE
NY/T 840-201281, & SC/T 303018, SN/T01971%81,
, — . . J (2015) 4 =, Rk 1077 52 24-5-20082
’,B} 2 ﬁ s X ‘x‘i—v’- N N IR AUK a\ 4 S K o 3 o
R (4 FEE (FH) . BB K. LAHEE. RAEM ND RALHAL S 235 218 GBIT 10650-2006%. b 3 783 &
- NY 5070-2002%4 -3-20068Y, GB/T 5009.1628%4
Pz
2
(8 #%) LA 0.3 NY 5070-2002%4 SN/T 3155
A B 0.1 R (2015) 4 51 Ak 3 958 5 v4-12-20071
ATATal 0.1
. 05 GB 2763-2019™ GB/T 5009.19%, GB/T 5009.162L*
MRk .
A KA R . S \ . SN/T 019771, A2k 3¢
N 2R B LR L BN W HEEY - [22]
3 A2 ) A R A LR, TR ND NY 5070-2002 1077 5 2 52008
} GB 5009.17%7, GB 5009.121%,
ER. 4. AL 5 .
P, PR, A AL 4 05 GB5009.11™, GB 5009.15/"
: GB 2762-20171, 7
4R 50 Y 5073.200624 GB 5009.13
o Tk B ite £ 15 GB 5009.19012
h(3 ) PCB138. PCB153 05 GB 17378.617
6 ?fff;ﬁ 3H, ®gr | Wgp | By Wicg | Wpm Zpy, pg, Ra, ZRa, KAKE, KR4 # GB 14882-1994 #
U

E: YR TNMIA Y #EATRREANLARAE GB 14882-1994, L IEFHMN T ik,

€1e



MR BRI

Modern Food Science and Technology

2020, Vol.36, No.3

1.1.3 RAKIAT A

TEKP=FRAEA, T, 4rEaesE i,
— LR R SR I A KR T RIS E H Y,
N T EEHIX N, NY 5070-2002 ( EAE R K~
AR 2SR B PR AR R /N R v 2 R AR
ORI A SR 1P,
114 42k

R, #h. M. WS E SRR TR EN
0.5 mg/kg, #BEENAKF =R FE= . AT EA
—EMREIER, W] T e IR KR I K= 1)
W, (RS B AR, HimiE 7
JIN SR HH A PR B Ry 50 mg/kg
115 A#F 4

B A TV R RR K 75 G, —LUsfE R AR BT
TR PS5 B2 KR RAYE TR, i/ NBlRE
AEBE. MM, FmfEE R ERTRE, &
AR, DNRIMAN RS BIE YT IR .
DA FRAE RS T /K= e 2N 22 SR I PR
TR 43I 15 mglkg 1 0.15 mg/kg??e AHSTEBRA
LY RILE A LTS ARk, 2 TE R AR
AR R,
1.1.6 A TE

X TR TR, /NI R PR R

B (GB 14882-1994 €5 ity U 5 PR AR P bR
ey

1.2 INeEFRBRERVEREK

HAT, /NIRIFRE IR AR FESE NY/T
840-2012 (o frfh HF) BOF1 GB 2733-2015 (£
ZAE AR B SR ) B, Hh NY/T
840-2012 & HH I A AT B AMAT I AHER AR iE, H
XU )it Jo S SR AR R By SRR SR, 3E
FoR R ER. fFlR, BERAEER, BEARAGE, s
(HR A SRR, KAURRL IR KRR,
/NI FEARWCR I A, B ICHR T TTEAE 1T iZhnitE
I, KN RERIN . GB 2733-2015 f& HE % PitZk
A P 5K A BRI ARAE, 3 FH 7K i 1 R A B
IRENER K= A K= o FE B R AR LR
IY NBRE BRI EALSRRR N 7T B AR TR
AR RS SATTHIIESR . AEEESR A K N
AP SIREARTRAA AR o RESR
HAKPRIEFEMHALRS . NIWEZ. Ak, 2
WIRFRIE T IR KRS S R e R AR N IR
20 mg/100 g.

13 /IR AER BN TR

® 4 DRI TEXARE

Table 4 The standards related to crayfish processing
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Fig.1 The number and varietiy of local standards in provinces
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Table 6 Local standards of rice-crayfish culture
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