ICS 65. 150
B 50

e N RS 3 M EE 5K b i

GB/T 20014.20—2008

REFRAME 5 20 &4
e tmiEREEN SRS FEENE

Good agricultural practice—

Part 20:Eel pond culture control points and compliance criteria

2008-02-01 &7 2008-04-01 K h&




GB/T 20014.20—2008

Tt

]

GB/T 20014¢ R 474 M FLAE ) 43 LR B 43

— 5 1 AR

— 55 2 B4y AR S HE A S AR A A

—— 55 3 FBAy AW IR S A T

— 55 4 Ay K AR 6 A5 AF G P

— 55 5 By K R RG] S A AR

— 55 6 T4y B LA S A A

5 TRy A R A S A AR

— 55 8 H Ay WA AR A S AT AR

5 9 WAy AR A S AT AR

— 5 10 # 0 KB EHR A S/ AR

— 5 11 5 G ABE P A S RS R

5 12 T MR LA S A A R

55 13 F K 7 IR G LA S A R

55 14 H o T I IR I LA A A S A A R

— 55 15 4 L) AR IR A Al A S 5 A G R

55 16 H 4 - WA F7 7 L A A S A A R

55 17 4y BB IR A R S A A

5 18 FR A MR L P AR IR IR T LA A S A S M

55 19 FB 4y - B AF 0t SR S S A A R

55 20 FB S - 08 g by 9 5 GE A 08 5 AT AR

5 21 Ry X R SR G A S AT A AL

— 55 22 T4y B T fh IR A A S S A A R

5 23 FR Gy KB AR R R A A A S A S R

— 55 24 T4y - i AL Gl B R TR R B AR S S A A R

AHRSGr A GB/T 20014 W55 20 343 ASER Ay L4 13 #4355 14 WAy 455 .

AR 43 eh v [ SR A A] W B A B D 2 LR A N R R [ Al AR A R

Ay EEE R EAE R ERSH D,

A R R AT < v ] ] GOA IR DA AT M A B D1 S A S L v AR N PR LR [ A A A 5
KR .

AER S FEGRFN PR S B A B B R IR R R B



GB/T 20014.20—2008

51

Tt

1A AN O R BT B 1) B U R A A 2 4 T LA B A B R) 2 R B R R AT Y
TR . TR £ 22 A X 0t 5 o T A AR A 7 N L A IS S A AU T R

VE £ b 4% 1) 00 i » 77 L 2o 42 5 i) 63 B R FL N T 1 2 4K . IR A A TR R R R DG AR
Y PR SR Tl 2T 2 8 15 oK DRUE B 2 4 IR AR A 7T Rp 2 K e AR 3 TE G GB/ T 20014, 1311
GB/T 20014. 14 (RETHT  $2 5 DL 25K

0.1 RRRE/EMEE

A4y R F A T b 5 A 45 i s (HACCP) 7 35 R3] P A i & &2 e fE 5 . K ™ 37 58
ok A X 8 B Ay RN A 6 IR A S i Bk U A T R OICE ISR it R K T B Lk
SRR H R R R E BRI SR T K

0.2 RUFMHHZEEBRHNABERPENRK

AFR A4 7 BB R A OK L 3l ak SR A= A T ST PR R A 0 1 R U L G R SR K A
1T R R A A RS U R SR A K 7 AR PR AR B R R OC R

0.3 RIMBRIER. REL£MBEAEKXK

AR A4 T 5L R R 2 A R AR R K

0.4 FHWERMWEKR

AFRAFHE T S WA R ER

AFR A3 B A S a4 3 AN AR IR IR AR 1 By SR

*1
E O I R S
) BT EF b 5 e S (HACCP) A £ 5 22 45 T 3 40 G 14 3 490 48 A1) 1Y
SRS ST SN
2 BT 1 G AR M BRSO L B AR A L S e A Y AR R
, BT 1 G 2 G A BE R A IR BE O L B AR R | Bl A R A S O it
R




GB/T 20014.20—2008

RIFRWHE 5 20 #B45:
i E AR RS FAENSE

1 eHE

GB/T 20014 BYA TR BURE T 8 b b 77 5 R 4F AP LS 1 285K
AR TR 3 T 08 5 Yt 9 R G R ARl M R AT S R E
2 MetsI AxH

AR ARGl i GB/T 20014 (AR 43 1 5 | R T IG R AR 43 1 4k . ML TR H B3 51 F SC
1 JLBE IS BT A 118 503 OIS AL 35 B 1R 1 P9 29D BE T RIS AN & FH T AR 43 o SR T o 3 il AR 408 A 38 43 3 7
PRI 25 J7 B 902 15 AT 0 3 SO ) SR BT RRAS . LR AN TR H BT 51 SO R R AR T AR
17 8

GB/T 20014.1 RIAIFRIMIE 5 15455 Rib

GB/T 20014.13  RAFARM K 55 13 #4r  K ™ 75 5 el 2 1 5 5 45 6 PR

SC/T 1004  #8 e 4 4l A6k s

3 RIBHEX
GB/T 20014. 1 #1 GB/T 20014. 13 #f & WA E FE Sid I TA T4y
4 ER

4.1 kR .IRFE

4.1.1 &k
Fs Pl PR PEEER EH
4.1.1.1 AL/ BEAE A 6 A DL BRI | Bl A 2%

WAL 15C ~32°C 2,

4.1.1.2 T B LA Y by b T R AR . | B A 2 %
4.1.2 &M

¥ 5 P 1 1 PR H
4.1.2.1 KVEM I3 =, — M TR F 82 E L AR | kA 2%

80 m*~100 m* , Wh¥E 1. 0 m~1.1 m NF; —
el 15 F A8 A, A 120 m® ~ 200 m®, it
1.1 m~1.2 m N H; = 9% 37 B 68, m
200 m*~400 m* WiE 1.2 m~1.5 m NH.

4.1,2.2 b RN ABIE.IR 1.6 m~2.5m. ¥ | Gk, 2 %
FHAKE 1.2 m~2.0 m ,






