Overview of Administration of Food Safety
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(221) Food related businesses “Comprehensive sanitation-

- .. . . . trolled facturi
1. Facilities requiring business licenses, e.g., restaurant businesses (2,657,717). CI;)]::) CZOS sS (I_rIn :élgf%ca;gﬁ)gve d

2. Facilities not requiring business licenses (1,504,388). facilities (561)*

Note: The statistics were as of the end of fiscal 2003. The statistics marked with “+ were as of April 1,
2005.
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