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1 eE

ASBRERE T R R TR T 55 B B AR ATRE S MNETE S| SO BRI, BEESR, X4 )5
TR %
AHREE T A ¥ RO B O H 93RS, HARAR IR0 H 2 AR AT -

2 MEMsIAxH

NN SRR A SO S AR AN ] A ) M HIAR 51 SO, AU H IR E F A5
fFo FLRAEHARGI SO, HEoRRA CFEITA PIE SR &M T4

GB/T 16766-2017 Jigit kIRt AE

GB/T 30240.1 /~F:ARSS A IS

CB/T 30240.9 ARSI F ST HOM o BINETE

)4 Trﬂ

3 ARIBFENX

GB/T 16766—2017 5t e 1 LA R FIAE AN g Sid T A S
3.1

ERgtEE R Hainan cuisine
AE B T MRS HEE P WP DL R, AR K T AR T R B A e R s
FrEOIGE, e, %38, 8. NIRRT S .

4 FERYEN

4.1 BEEXR

FACLH B0 AR JEN, 73RS E I 2 RIS R b 1 i R R (R B A KUR S
B 235 3 5 B A1 [ i B ARG P AR SCARRR A I H D

4.2 —REFHRIRFERIFETER

4.2.1 FPRIRIERE, 2 AA TS SEA M, B AR, A, TS RIREUR REERNEE
R, HARNHE—-RRFER.
4.2.2 T —RORIEEE, NIENESREREER RN, A3ECES IR REAILA T N A

— 159 (Cooking Method);

——FE/HM (Main Ingredients);

— Mk (Taste) Bt ZiHBRE(Main Seasonings).
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4.2.3 WMRFEARG OB 7 ZETE, WERZE | LM GRS 2T, W “Xg
Al EEA{E<“Chicken Soup”zk““Chicken Stew”.

4.2.4 XTHFEEHORHERNEES, NRH “ O+ ETE Ghiaid £5010, TR)+EZEHaM” 1
PR, Wb E RN EE<<Salty Shallow-fried Pork Belly””.

4.2.5 WMRFEMEHEIZE R T YA D, JENEHEMPELE DN, NEH CRETT R R
+with/Zin+4ikl” S T, 0 “IERIB IR ” ¥ A< “Stir-fried Pork with Pickled Bamboo Shoots”.
4.2.6 MWRFEM BRI I T —iER AT A, R “ZEIE EE A In R I 3RS
JrE, W “HB ALY PEfE<<Stewed Chicken in Coconuts”.

4.2.7 BETNERFFEHKRIEEER. BARREREIS IR A B3R AL

4.2.8 FEFMEEIEEENAF G GB/T 30240.9 FHYER . HARFEERHIS WM A R A2,
4.2.9 XNEIEVBEMRS, BRERRCHECAHRPEESA: Wi am4a, W RS T 4.
wl “ypl” FEAE“Peanut Worm”, “HifH3L” E{E“Elephantopus Scaber”.

4.2.10 XTHEAE FEUN RO R R, nERIUS SRR E N, RS EAM RS B
ARG b, EFUEERLL, RS BRI EE R ARIEmHN ARk .

4.2.11  WERBANARREER, RERACZETENGRDOEP S+ F EEM R+ QERD "R E T
%, WIEIC TR AT IFE(E<“Stir-fried Leigong Costus Stems (The best harvest time is after
thunderstorms, hence the name Leigong, the Thunder God in Chinese folklore.)””.

4.2.12 W AEIMARRREER, NRHC R ET AU A R DOEPRE + F 2 EM R QR "N S Tk,
WA AR I =E"PEE ““Braised Dongshan Mutton in Pork Bones Soup(named for its place of
origin)”’,

4.2.13 WAFNEET SRR OER, NEIERER OO, MRS R GERREES EA ke
BB S S ) TS 071, i iE b4 “Qiing Buliang (a mixture of diced fruits, nuts,
beans et al. served in coconut milk.)”,

4.2.14 WAIARGHRANFROEE, NRH “RIEGBRRA+ZEINEFEEMR GERD 7
MRS Tk, W “EFR %" PE” Tanka Salty Fish in Casseroles (Tanka, an ethnic subgroup
in Hainan famous for living on boats.)”.

4.2.15 HARERMIRIEE GRS R~IIZ MR B F1E B. 1.

4.3 AHRIREEHERERN

SRR AR A R R AR R A, AR RIE S R R — A EOR AN eGSR A “i
7 BAE““Hainan Rice Noodles™”, ““HF#HE(1%Y” ¥{FE<“Salty Baked Chicken with Coconuts”~.

4.4 AR, ERFHEFEREN

JSIfF4 GB/T 30240.9 15K B.6 [AHICEI K.
5 BEEX
A E NAF A GB/T 30240.1 H AR ISEER
6 REBEIBMNER

BN EH EARYE B S5 RRTH I SEPRTE DL, BT LR 544 T B 3 VR PN 2 (R R ik
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Mt R A
(SRR
FEZIERZE B ORIEGEERS

®A.1 FERIEFEROEETSG

F5 B
1 il Stir-fried
2 1B, Quick-fried
3 THYER Deep-fried
4 R Shallow-fried
5 K& Poached/Boiled
6 S () Braised
7 ST (i) Stewed
8 i) Stir-fried then Braised
9 7 Steamed
10 v S| Salty Baked
11 Y1) Braised (ingredients) in Broth
12 (AR Roasted
13 e (H B 4E) Toasted
14 5 1] (5 4825) Grilled
15 HERE ) HERISE) Baked




®A.2 EBEMIOFERG

DB46/ T 495—2019

5 HC B
1 A Beef
2 2 Jifg Beef brisket
3 g Beef offal
4 A Pork
5 OAEN Pork belly
6 BEEN Pork tenderloin
7 ESA| Mutton
8 pEI Chicken
9 B3 ) Duck
10 et Goose
11 HeE Spare ribs
12 A Fish
13 L fig e Mackerel
14 Gligfa Golden pompano
15 % £ Codfish
16 = () Salmon
17 &M Tuna
18 ppia:l Yellow croaker
19 Gl Hairtail
20 AP Grouper
21 {1 Chinese herring
22 fiff 11 Snapper
23 (Slol White croaker
24 K1 Saury
25 ZEM Turbot
26 fify £ Squid
27 LEE Clam
28 MR, xR Prawn
29 ok Crab




FA.3 EEOKREFEERS
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F5 HC B
1 B Salty
2 Eti Sweet
3 w1 Bitter
4 BRI Spicy/Hot
5 [ Sour
6 2 OB 2R E M aErh Juicy/Succulent
7 Ffafts, #EE W B2 25 1 E) Tender/Crunchy
8 BRIEHT OB MIES. RIERayD Crispy
9 HEIh Chewy
10 FEHM Aromatic
11 R Stinky
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M X B
(SRR
KR MR B R IFERG

#*B.1 REMEBRRERIEEERNM

F5 HhC 3T
1 ¥ R Braised Trotter(Pig Foot) Served with Rice
2 A4t Braised Beef Brisket Served with Rice
3 BT 3k iR Boiled Rice and Taro with Coconut Shreds
4 AR Fried Rice Wrapped in Lettuce Leaves
5 IR Boiled Rice with Yellow Ginger
6 — iR Triple Colour Boiled Rice with Ginger and Mulberry Leaves
7 BBFIR Glutinous Rice Pudding in Coconuts
8 IR Baked Rice and Sliced Meat in Bamboo Tubes
9 R Boiled Rice in Coconut Palm Leaves
10 -] Crab Congee
. Tayang Fried Rice-Noodles
11 BT D . -
(named for its place of origin)
- Danzhou Rice-Noodles
12 (AP NS -
(named for a legendary place of origin)
13 T EER Hainan Rice-Noodles
. Lingshan Wide Rice-Noodles
14 Rl . -
(named for its place of origin)
. Baoluo Rice-Noodles
15 2% . -
(named for its place of origin)
) Hou’an Rice-Noodles
16 Ja 2k . -
(named for its place of origin)
. Lingshui Sour Rice-Noodles
17 %N

(named for its place of origin)
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#*®B.2 RFM/NZRIRRZEEERG

e

FF5 L e
1 SE AR Ding’an Pork Zongzi
(named for its place of origin)
2 T RS Hainan Shallow-fried Zongzi
3 AR T Hele Zongzi
(named for its place of origin)
4 BEIkE T Danzhou Zongzi
(named for its place of origin)
5 HER AR Five-colour Zongzi
6 biEasa) AN Hainan Rice Cake Stuffed with Coconut Shreds
7 M Jiandui
(Deep-Fried Glutinous Rice Balls)
8 BIEFRT Chengmai Beef Jerky
(named for its place of origin)
10 I 3 Coffee Candy
11 i GEED Yiba
(Steamed Glutinous Rice Cake Stuffed with Coconut and Peanuts)
12 X0 DR FEE KA Sweet Soup with Jishi Vine(a local plant)
13 Z W5z Tangyuan with Ginger Sugar
14 TH AN Qing Buliang
(a mixture of diced fruits, nuts, beans et al. served in coconut milk)
15 2T Lemon Juice with Natural Salt
16 A8 L Fushan Coffee
(named for its place of origin)
17 PR Xinglong Coffee
(named for its place of origin)
18 ==l Biang Rice Wine
19 = AEKAEE Sanya Crunchy Rice Candy
(named for its place of origin)
20 T W Dingdong Sesame and Peanut Candy
(named for the sound it makes when vendors cut it into shorter sections)
21 g ey e Pugian Vinasse Vinegar
(named for its place of origin)
22 R (D Fermented Fish and Rice
23 T Dried Mackerel Slices
24 i &4 Pickled Kumquats
25 BEF-bE Coconut Candy
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*B.3 NKEMREFOFERM

e

FFs L e
1 EXY (A VIR Poached Wenchang Chicken Slices
Shallow-fried Wenchang Chicken Slices
Stir-fried then Braised Wenchang Chicken Slices
(named for its place of origin)
2 REHHG Stewed Chicken in Coconut Water
3 HERRAENY Stewed Chicken with Betel Nut Flowers
4 FEARMS (YA RULLR) Poached Jiaji Duck Slices
Shallow-fried Jiaji Duck Slices
Stir-fried then Braised Jiaji Duck Slices
(named for its place of origin)
5 BHRR G (A )) Poached Qionghai Goose Slices
(named for its place of origin)
6 H RS (B Y)) Poached Bailian Goose Slices
(named for its place of origin)
7 T (A Y)) Poached Wuzhishan Pork Slices
(named for its place of origin)
8 I 2% LA Roasted Lingao Piglet
(named for its place of origin)
9 KRilE(A VIR Braised Dongshan Mutton
Stir-fried then Braised Dongshan Mutton
(named for its place of origin)
10 B NEE(ED) Stir-fried Qiongzhong Beef
(named for its place of origin)
11 BEF R AE Tanka Salty Fish in Casseroles (Tanka, an ethnic subgroup in Hainan
famous for living on boats)
12 =ty Stir-fried Peanut Worms(Sea Worms) with Green and Red Peppers
13 BRI R Steamed Hele Crab
(named for its place of origin)
14 1L B S (B ) Shallow-fried Shishan Black Doufu
Braised Shishan Black Doufu
(named for its place of origin)
15 e Vegetables in Casseroles
16 BBF48 Stewed Chicken in Coconuts
17 HH L0537 Stewed Chicken with Elephantopus Scaber
(Elephantopus Scaber is local herb helps detoxify while heal the body:.)
18 FERER AT Stewed Seasonal Sea Fish with Sour Carambola and Tamarind
(a halal dish)
19 FRENG) Stewed Huangliu Grown Duck

(named for its place of origin)
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