B4R B AREYOE S FE R R S

THACCP IZESGAEBTE | ~DBITIZEET5
BEAREREE

SFn 543 A

INARAEMTE N AAR AR




=P/

B B R B 1
I B R i 5
O-1. >K[E FDA (U.S.Food and Drug Administration) ...........cooiiiiiiiiiiiiiinnn... 5
1. HAGCP (2B B AR oo e 5
2. Food business operater : BfEEE (LT, IFB0J & Lv5) d HACCP EjEIKR D
PP 9
3. HACCP D EE. BELEITDRODMBHGERYMA ..o 12
4, FEDE=FHE (VIP: voluntary third parties) [Z& % FBO @ HACCP % 17
5. =l (BT A B R ) 18
6. B I R D oo 21
[ S a1 e 22
8. D Lo 23
0. B B B R e 25
D=2, T A T R 27
1. HACCP AL D FR A I DUV T i 27
2. HAGCP ) B A K o e 28
3. FBOMD HACCP BA - LALT Y T2 RET H-ODONRMLEIMYMBAH............. 28
4 BEOE=ZFBHEN T FNA RETIEE 29
B, Wb (F A B R e 29
= 3 TP 30
e S e e PP 30
8. Dl e 30
I-3. 41 XUR BEEET (Food Standard Agency : FSA) oo, 32
T HACCP R ..o 32
2. FBO M HACCP SEHEAR I D EF M ..o 32
3. FBOD HACCP EfE &L LANILT v TZRETHIHRMEBEIMYMBEA ..o 32
4 EEDE=ZBREN T FNRARETIEE 33
B, Wb (A F U R) i 33
B, A B T D0 oo 34
B S il | 34
. D oo 34
0I-4. H+4 BEMEM (Canadian Food Inspection Agency : CFIA) ............... 36
T HACC P Bt o 38
2. FBO @ HACCP ZEHE AR T D B -0 ..o 42
3. FBOD HACCPEA L LANLT Y TZRETI-ODHRNGTIMYMBAH............. 44



b EEDE=ZBREDNT FNARETIBEE oo 47
5. Wb (HA B U REE) e 47
B, AE I R oo 48
T R T T A 49
8. T D L 50
L =0, R A R e 51
1. HACCP G E D AR B I DN T oo 51
2. HAGCP ) B A K o .. e 52
3. HACCP D ERE. ELITORODMEMGBERY A oo 52
4, BEOE=ZFBHEN 7 FNA R EIT DB E e 53
D Il (A B R ) e 53
. B R R T Lo 54
T Rl T A e 54
8. B D 54
T B s A P 55
S T A T U R 60
1. HACCP IZ B 9 AR Bl o 60
2. FBO @ HAGCP SEFE K D B ..o 60
3. FBOMD HACCP EMEE L ANIILT v THRET HH-ODOHMBEMLIYMBH............. 62
4 EEDE=ZBREDN T FINA R ET I E 62
B Il (A B U R ) 63
. B B R T oo 64
L R T T A i 64
. D 64
. T o e 67
DB B — B ] i e 70
B R B 71
2.8% B (AZEE (F)) (BEREBRIR) ., 71
LB R R 73
25 BRI GAEE(E))BREBRIR] o 77



THIFEERBEERRNESTEIERIEEFERE
FHACCP [CESK HEEE | ~DBTICEHT HBNHEE

ARFANT, AR 4 FEE R ARG EREHERIEESFEELLT, EETBHE IV AR T
ENBARZMEEHRNZIEL, 10 RZELFEEREZ (S 2 BUR) ISz KL,

I REWME
I-1. AEBH

THACCP (ZH:S<HAE | 28 A +57- D OFRE ., B8 S0, HACCP [Zih»7-#/E & o
FEA . TE B RO E AR OMEE | O FEHFIZONT, HACCP OB ANEITL T4
S E DR BN DN TR 2 i L7z,

1-2. BEHE
(1) WA Z 66 1L 0K S R EE 0 (08 B3
(2) Wik
BORL= R0 AL ARSI DR B DT AL CHBIRA S L, B & e, 2o, B%
(R ENT AL — R M A MR T,
(3) BAEA %
KIE L ARYA, TALTUR AR TANTUR AFH | 22— =R F—RARTFY7
(4) F%
PR 7 5 E KVl £

[a] 2 (= R 5 A

K [E FDA Senior Advisor, Office of Food Safety, Center for Food Safety and
Applied Nutrition (CFSAN) ,U.S. Food and Drug Administration
(FDA)

TANVT R Director of the Food Science and Standards, The Food Safety
Authority of Ireland (FSAI)

AFY A Director of Global Affairs at the UK Food Standards Agency Food
Standard Agency

Vot Canadian Food Inspection Agency

AA A Msc ETH Food Sc, Head of Section, Food Hygiene, Federal Food

Safety and Veterinary Office

—a—T—JUK Manager Food Science & Risk Assessment at NZ Ministry for Primary

Industries

T4 TR Director, Food Safety, Ministry of Agriculture and Forestry




I-3. AERA
FEAE ) TE B T8 AR OFAMN ) OBLA TLUL T HAE Lz (ERIRIIAREEEREREL
TH#HD) .
HACCP 3 AR L
HACCP O F S lZtR D Hl DN %
HACCP ?i#E H 124% 5 52 hE
AKX AFEDORNE, BEEDBVEALTLTHHDY — /L E
BIEE~FVA AT L (1S022000, FSSC22000 45) D38 7 B £5 Ik 7 2%
Z DM, HACCP O E i D725 & L7p 2 B 4

®©@ 0600 6

I-4. FAERH
15 U4 £ 2022 4F 6~8 H
T ZAER : WG2~3 [H O a8 T, 7 HlZT7 v —hefERk Lz,
B2 A F:2022 45 8 A 25 2023 4F 3 A

[-5. BEEOCERKHE

(1) XE

KEFDATMNAZBE 2 Tt 358 MO RSN T ITEEE AL, 203N off &

R DNEEHL WA, & JEIL Food Safety Modernization Act (LA T, TFSMA | &) D xt &
A, &M A Food CodeZ il L7-Bs %3

(2) 7TALZ Uk

FSAT 23 s D Al 4% B (U A 2 A8 R e OV A7 5 Aff) B B213 Local authority 285 i L T2,

Q) 1F¥UR

Food Standard Agency (FSA) 2EHLM . HART A5 & VE K, Mgk o I1X4 5 o
Environmental Health service 2340 % LT\ %

(4) h+4%

BEALIZ DUV T O policy 2353 1% CFIA (Canadian Food Inspection Agency) DA X T DAKES T
ERL, MEFS M ARIE T O OBEMIZE MO CFIA OFEBHIPLEHR B RT-o T
%o BRENE OBEEHITS N O A /A Y L Tn5,

(5) R4 R

Federal food safety and veterinary office 23X AAADH D HHI R T, & Esk DB IX 4
Canton O food safety and veterinary office 233 ig L TV 5,

(6) =a—Y—3 U F

Ministry for Primary Industries (MPD) 235, BRI 23 E LTV 5, B it OB ST ik 17
B % ES (local council) \ MPI 2B ERSHLTZ 5 3 B ORMRGEM B £721X MPL 23179, & X MPL 3
A B L OEHRZIT,

(N 2432k

O LI ES 13 Finland’s Food Authority (7427 R ETT . FA, BARKEZ DO T) TH



Do

WigR DEERHEZIT > TNWADIL 6 DO D 64 Dr— LB fharta—La=yrThb,

(8) ZDith

FITH  NNX— T U= TR, B E R ARU A AT A Food Safety Management
System (BA T, TESMS] &) IZ Ko TR 70 £ i B G A & A0 S D2 L3 T& 5 (CFIA,
2016; Lepist "o, Lund “en, Turku,Sukura, 2015; R “as “anen & Vastam “aki, 2016) ., 72¥.4
Z 2 L FSSC 22000, Global GAP % 13 O RMFRIEAF —LDRE REZ T AN TND,






I RAEHR

O-1. X[E FDA (U.S.Food and Drug Administration)
1. HACCP [ZB89 % %l
*FDA @ HACCP 7'a /' 7 .

HACCP 13, AWMy ALFRY B fa F ZR OS5 LE B 2@ U T, & dh ORI
DEMIAT LA THD, ZHUTIE R B oA pE | 2 LH v RS | B | fofé B o #
RENGEEND,

e Current Good Manufacturing Practice, Hazard Analysis, and Risk-Based Preventive
Controls For Human Food (21CFR117)
o Seafood HACCP (21 CFR 123)
e Dairy Grade A Voluntary HACCP
e Juice HACCP (21 CFR 120)
e Retail & Food Service HACCP
o Managing Food Safety: A Manual for the Voluntary Use of HACCP Principles for

Operators of Food Service and Retail Establishments | FDA
o Managing Food Safety: A Regulator's Manual For Applying HACCP

Principles to Risk-based Retail and Food Service Inspections and
Evaluating Voluntary Food Safety Management Systems | FDA
< Hi # > Hazard Analysis Critical Control Point (HACCP) | FDA

1.1 BHRAE
i) BEHREE

B & b iE (FSMA : Food Safety Modernization Act) (235 -3< 8 FA & 12 3 AL BE 5
1% (FD&C ¥ :Federal Food, Drug, and Cosmetic Act) 22 IEIZEW T, FDA OF i FiZdhb/ 1)
AT B A ENAV A TIROVE SIS T2 —_A T2 E N 2 & b Z 2R OB E BN S
e,

[Section 201: Page 124 STAT. 3924]

(B) ENDAAVATEER > EEIX AR ik & LT (DI S E R E S - E W ik
DERBE 2D A hia 25, (1) FDA O dh % 2 ALIEORIE B 25 5 AW T 1 [,
(i) 2Dt 34T 1 EILL OB E CEMAELZ THI0ICL2T b,

(C) BADONAAVRZTRWiisR > REIE. BOHEITE SINAVAI gk &L TR E SR o
TAENREE 2, (1) FDA OR L2 2EEIEOHIE A 226 7 F£/- T 1 FLL R (i) Z201%
5AFEIZ 1 BIML LS E CEMEZITHZLERIAET DD ET D,

< Hi g > Full Text of the Food Safety Modernization Act (FSMA) | FDA
Section 201




BNEH : FDA-TRACK: FSMA Report Measures | FDA

A NAY AT HONT
FSMA201 4T FDA BB BNUAZOE Witk %5/ € LR EIRAEL S 3550k D
TW5,
R E DBRICE B END BRI,
(A) ZofEs% Clld, T, B, FIRESNIBEMOBEMOR 2R,
B) EX, BFEFOREAE, B EZREEERICHETLH2b0E2E T, ik DA 7J4
7 RB I,
(C) Mgk DN —R3HT B RNV AZIZFE S P E B O LS K& OF 1%,
(D) 5% a% CHLIE N L, a3 SUIRE SNHE M, 8 801 Fe(h)(DITH S
%EM@%E%ﬁkﬁﬁtﬁ%
(B) Mz XIS amaiyd T, AEELUIMRA THMRA, 6 801 &
(@) XITE 806 SRICF M T HRAELZ T 2D E DD,
(F) MEBFREZE 2 T5HMT, EEBSLENOMY) LA d DM O HUE

i) ERAF =7V
- HR
KEEBE (USDC) /kEMFRER (NMFS) 1%, BEHICTFT =2y 27 U R b&fE
HLTWL2”, FDALF =y 7 VA MRS 20 ?
JEIE
Wiz, FDA 239K EY HACCP ORI ZATOBR | F =y 7Y AMIfE A L7220,
LrL. FDA OF & E (investigators) (%, ¥ % F¥EE5 O HACCP LA e=4) 7 7nrs
Fﬁ?éﬁb?ﬁn‘*%%ik&)ti@Eﬂ:éﬂf:ﬁi BEAER T D, ZOF UL, & TR
TR T 3CE (1 FDA 483, B M ) &30 ITHi i i B A 122 fF &, [FDA483 R
AZOWTIE, ek 2.2 B,
< HH >
Guidance for Industry: Questions and Answers on HACCP Regulation for Fish and
Fishery Products | FDA >

iii)) BEfl~w=aT7 /L
- HR
FDA O #£%3E (inspectors) 2335, HACCP 77 B X N/ I ITMFEA T
 TEFMMT DA KT A4 L 1EH DD 2



IR

13V HACCP F' IV ERGEAT v P HF M T 212D DT ARTA L 35, E7e& B, "Fish
and Fishery Hazard & Control Guide” (Guide) & the Regulator’s HACCP training

manual.

< HL E5B 01 ) >
e Guidance for Industry: Questions and Answers on HACCP Regulation for Fish
and Fishery Products | FDA

e Guidance & Regulation (Food and Dietary Supplements) | FDA

e Fish and Fishery Products Hazards and Controls | FDA - Program’s Webpage

e Fish and Fishery Products Hazards and Controls Guidance: June 2022 Edition
FDA DO #& H (investigators) °# £2'F (inspectors) 28 H & OE B) Tl H 2 & £}
(”"Fish and Fishery Hazard & Control Guide” (Guide) ®3EB0)

Manuals
Compliance Manuals
FDA a7 o477 27077 480%, FDA BB M, @R & EIE LS EBE
' FDA 3T 2 OMOIERIBTDHESL Oar T IA47 2 A5l 21T D12 Off i
Z FDA BB ICRME T2 DO TH S,
FDA BB MNERT2aL 74TV A L7 7LV AT 5XE VAN AV — Frs
FIh AT —RACRRE END,

Compliance Program Manual (CPM)

« Compliance Program Guidance Manuals (Compliance Programs) IX. FDA Ji&E B NEHRD
BRI o/ OBER~=27 L Thod,
<R R K AL BE R A B KUY FDA 3T 40 COMOERICE§ 2 EH DT T4
T AFAMAEAT O OfiE i A FDA BB ~RIET 50 THD,
*Seafood HACCP Compliance Program Manual-CPM 7303.842

- Seafood Processor Inspection Program — Domestic and Foreign Facilities

o FDA Compliance Policy Guides (CPG)
-FDA B B 1T D FDA 2 7 IA4T VARV — EH IS 8 A5 2036 s,
* Sub Chapter 540 — Fish and Seafood
=Sub Chapter 555 — General

o Regulatory Procedures Manual (RPM)
‘FDA BRBE XL T, EANBLIOE ADBEG BLOMATHE O A I H 52N FNE I




L et 92,

o Investigations Operations Manual (IOM)
- IOM 1L, BECEHIFEAXIT) FDATE OO D FEAFIEETHD,
-5 b FIZ FDA i & 'H OB O — B2 FIERHLUE ST D,

< H L > Inspection References | FDA
[E M FHOEMICE T 28 MERIIREDOY 725 IR ]

< JBANTE R >
e Seafood HACCP Regulation: 21CFR 123— Fish and Fishery Products

e General information on FDA Inspections, Compliance and Enforcement Activities

iv) AR EEE THEF 95 HACCP X U GHP OFE& B

FDA #4 B 1%, HACCP BRI W T, " —=0 Z LR E 12 5% HACCP B hicsd
FROEL ZFETHMONERTE T D, BIESNDERZITKROEDONE ENDHNR, TDHIZAEFET D
AREME DB LB DOEA XIT TROVRY, Tav 28 AT FELEDOTEHWIBERY R ] &
BERFEMICORPDHEEEDPOOERE B, TUNT LAY —_XAT X AW - L0 -
MBI AT — R OFFIEIZ L@ K358 RSt G L OB R o 70 | AT 1 S0l = o FE
i (fl BEOEHATENKE T, BEH TENEINTEIEREORIEDTZD D70 —T v 7
BLEE) DOFLERIZIR B2,

T,  LREOMEIHICK T VAT 3O IZIEL ST EIAZO R M | ITD20WTO
15 ¥ 1%, Seafood HACCP Compliance Program Manual-CPM 7303.842 Part II- Implementation—
A. Program Priorities and resource utilization ®#F &2 I Eh7z\>,

<JBINTE >
e Fish and Fishery Products Hazards and Controls Guidance: June 2022 Edition
e Investigations Operations Manual (IOM): IOM % 5 ¥ T FDA & B 2N EE R 21T HBRIC
i 95— AR FIE RS TS,

1.2 HACCP fE& DR E M 2B 35 FBO oAl HA XA

21 CFR 123.9(b) Records

(b) FEEDLRAT,
(1) ZO/N—=FTHRINDT X TOFRERIL, K E PN O RE it 5% 3l AF OFEFHEFTICB W T,
BB OGS ITRIE L B0 72Kl 1AM AEA . SRIEE M. F IR 17 fe



RO EITEE L A7 2 F£HEAE LRTITRBR0,

(2) B 2R A K OFFAf O Rz e, BUEH 2MEH L TO D UL TR O — i Hy % 4
PEIZBE 3D RE ST K E P o0 BUE i R ST A O FFEFTITI VT, Mg TRES
NTODRG T S Tb A 72a<ed 2 R E LRI TR b0,

(3) B i AN FE IR E WIE DM TR M AES NS A . ST I B3 LI3E R # o
Mgk CRLER DR E R BBHF ShD 6 FHIRERE DK TRICE BT 7AW
REZ2fth DG ETICFEERZB B L THRWA ANFEEDTOICERDBHIUTE HITIRA L2
DR QAECANCYAAN

<t HiL &3B N 1E ) >
e cCFR : 21 CFR Part 123.9 —— Fish and Fishery Products

e Guidance for Industry: Questions and Answers on HACCP Regulation for Fish and
Fishery Products | FDA

2. Food business operater : BSMEESH (LLT. IFBOJ] &£ULv5) ® HACCP E 4K %R D EE
i

2.1 HACCP oBEESH
*Fzyv 7YV AL EEALTV S
L4 gﬁﬁ :
KEREHE (USDC) /KkEREEHRZER (NMES) 3, BEHOKRICTF =y 7 )
AbEMERTLR, FDALGTF =y 7 U X a3 502
[EE2
Wz, FDA @k EY HACCP OB OERICIT, F =y ZUAMNIM ALV,
L2 L, FDA O # L. Yi%hisx o HACCP Lk E =4V 77 us 72+ 5%
AN R FLO RSN E FEELER T L, TOGE U, B TRIC AT
SCHE (1 : FDA 483 BEHR AT L) &L 1Tk A& B IS fF S, [FDA483 dFEMIC
DNTIE, %Rk 2.2 B,
< Hi >
Guidance for Industry: Questions and Answers on HACCP Regulation for Fish and Fishery
Products | FDA >

¢ Seafood HACCP Compliance Program Manual-CPM 7303.842

e Part II- Implementation
e Part IIl - Inspectional

e Part V- Regulatory/Administrative Strategy



o HACCP B D Al 2 56 %
HACCP BEtHDOAT 7 IZLL T Db,

o  fIEIAFE 2—D 3N
o Y —KRHTOFEN
o HBUEZE DAY RO DA
o HIEF D HACCP 772 OREAf
e  HACCP 7Z Nl U E i S THD0 O E
o HUEZE D 5-1og Reduction Performance Standard O f# K& OFEAM
o HHOLEa2—
o HEEH LN TEMOLERZ A

< L LB E R >
e kJuice HACCP Regulator Training | FDA
[*¥HACCP D)% ZF DML L 7l DV, FDA DKEY HACCP 7227 A28 A L
HACCP JFR 75 /i E415]
e HACCP Principles & Application Guidelines | FDA

e Fish and Fishery Products Hazards and Controls Guidance: June 2022 Edition
e Investigations Operations Manual (IOM): IOM O 5 =%, FDA iR E OER
DO— WL FIEZHELTEY, 5.11 ExE e,

CEEH/ERERICE SX FBO @ HACCP N7 4+ — <2V ARHE AL TWAIEDH| EFH ik

e Seafood HACCP Compliance Program Manual-CPM 7303.842

e Part [I- Implementation
e Part Il - Inspectional

e Part V- Regulatory/Administrative Strategy

L4 %TF'H% :
FDA OEZEENMEH 45, HACCP V70 BX O/ FI3B it 2t i+ 2 VAR A4 1355
D ?
[F] 25

¥V, FDA & B2 HACCP 7' IV EMRGEZ R T 272D DHARTA L vt 5, 728
I%. “Fish and Fishery Hazard & Control Guide” (Guide) & the Regulator’s HACCP

training manual.

< >
Guidance for Industry: Questions and Answers on HACCP Regulation for Fish and Fishery
Products | FDA

10



2.2 EEFERORMDELDLIEN

FDA 483— BE{ 7T F,
gﬁﬁi

FDA Form 483 (W ORITEINDLDH 2
] 2

FDA Form 483 I, FH7 B 73 ﬁsﬁuuE%uuﬂ:*}fuu/22%&0&513_/2%%@@&&&67 P
MEHDEHIBLTR AR LIS 610, BEHRE TRICEEZ OREZEIZZftshd, FDA
FHA B X, FDA Form 483 | :aaéiéﬂf:%ﬁﬁﬁﬁx%ﬁ@ HARK, EECHLIEEMRFET DI
HshTnsg,

BLE ISR EITAT 205 B dh EIEA | ERERS £ :dmﬁu”u (AR 2 AN ST
WD, FIIEAMY ORASCHEIEZ BOBZNNHLIREE TN, G EIIRE SN TH
HIEDRBINDETEE BB LG A, rieLTE b5,

RIS E

FDA Form 483 @ H Wi h 2
] 2%

FDA Form 483 |&, H#¥EEZ OREFICARHE O RN EZBE M TL2LOTHD, BEHRE T #.
FDA Form 483 (%, %%%@v:?-vzvf/b TR, #am S D, %%%i FDA Form
483 IZXF LT, R 4 E G2 L ECTHIZ L, 20 EH & 5l &l T HZENKRDE
o,

< H L & N1 >
e FDA Form 483 Frequently Asked Questions | FDA
e Seafood HACCP Compliance Program Manual-CPM 7303.842

o Part III - Inspectional

o Part V- Regulatory/Administrative Strategy

Jit 5% s A0 R 45 22 (Establishment Inspection Report :EIR)
Jit 53¢ B AR R A 3 (BIR) 1 ﬁb*ﬁ?%%fhﬁ%#ﬁﬁ%ﬁ” RZDTZDIHER SN DM EHETHD,
EIR (21X, B i gk DT — & | @;@ﬁ%kiU\%Lj—/\V‘—“/a/@nﬁﬁﬂ FDA483 o Bs 1 ik J
O, fiEk &P BT TE ﬁbf:ﬁﬁﬁ%lﬁ (il : FDA OFEE 2. HBHIZL>TULFDA D=7 I 4
TUOAHYEEHHEL TR E L, 7V IR R EK THEE D LEEN FDA483 ICFi# 51
UL TIHRVGE ) | B K O BB 25t dli 75,

B R OK T IR, i SR OFT L FESZ O R DNWTXVEI DT
DOHFELLT,. FDAIZAEE O EIR DB LA LA 35,

11



e Chapter 5 — Establishment Inspections—Subchapter 5.11 — Investigations Operations
Manual (IOM)
e [Establishment Inspection Report (EIR) ORA Field Management Directive 86

e Procedure for Release of Establishment Inspection Report to the Inspected

Establishment

VA2 XA NEB R O T 4 T LR —h

VA<= VAN BT A DINE LI D& FEE T R_REEITHEREIN DI R < %
DACMEBNZOWTIX, LT OHEELS BRI, ZOFHIE, KEETHAEZ AL 21,
sX—h 123(21 CFR 123) IZHLESND R b EH A R O HACCP EAF TR oTe R e R E B O FE
Fi BT HENKEEN T3 | i A SEF KOS E K EEN T3 MR IR 3278 B W & o %
il S5,

T OO F IR B ST NENL AT 1T &1 S F T B | s ) 7 B AR TR Bh o 35 o (51« [E 4L o
B, oV AN EE OEAR) P —=27 (USG-FDA, N, KB B L O R ~
DXE  BRRFDOTAL AL FE R CER =27 VOME N BLOER A~ T,
USG, M E A DR B LU T BE & oo 1 ) BAFR O 2 E7 1A HE 70 8) IR B9, 7F
i 2 O<RE DEVIAEN TV D,

< Hi >
FDA’s Evaluation of the Seafood HACCP Program for Fiscal Years 2006/2014

<JBINTE >
Inspection Observations | FDA - "> F 47 LAR—k
TNEDAT Ly Ry —RE, TXTOD inspectional observations (BEfAT L) OBFEHIU AR
TRV R, B 40 B & FDA & FDA 2R3 L T L7 OFRIZ Form FDA 483 DT
RELTHIHSNZEEZRL T D, BEHLAT L OF T, FDA O 1 EHY — /v bEL
BLleT =22 KL TND,

o Inspection Observations FY22.xlsx (live.com)

o Inspectional Observations and Citations | FDA

({5 :HACCP D4 #r . §FAlli . =D DV AT~ R A NEBI OB MG MR TX5]

2.3 HACCP o BE#hEFHi 0 ¥ 5 X — £
%k (3. 2)

3. HACCP D EE. ELITD-HDRMGTEY A

[FXH M)
/K EE4 HACCP ¥R Hf &

12



(eCFR : 21 CFR Part 123.10-Training —— Fish and Fishery Products TER I TW3),

o A KIKEEWY HACCP 7747 A(National Seafood HACCP Alliance :SHA)

Seafood HACCP Alliance - Association of Food and Drug Officials (afdo.org)

FDA 1%, 2K KEY HACCP 7747 A (SHA)DN —=2 770/ F MIDWT, hL—=
A= AR DB OEEZGIZL TOWLNEI N o720 DIERED Y F 2T L L LT
¥ TCTWA, FDA 1. Association of Food and Drug Officials &8 /1L C, SHA HUF 2T L5 ERK -
MEFFL T2,

SHA O —=2 277077 5%, FDA O/KEY HACCP L1 (21 CFR Part 123) IZBWTE
DONTZ N — = T B E T OGS WD, ZOBAIO—E (87 ar 123.10) 128
W, FFEED HACCP KB b —=0 7 % 37l N ) B FEET5L0F G 1 Tnd, The
—=U 7RG E AN EIX, TFDA Nl YERBO AR UER VX 2T A LRI DL E o oK E
WoOMITIZE T2 HACCP JRAIOmEAICBE 32N —=0 75 T LR ITEGH R LS
CTCINbEEMTELEHRER THEH 12T,

BEEMITHTAEL R
o FDA T, FEHE NN FDA O HISLCE R FIH (HACCP HAIAZ & T0) 255 hE 357012, 5
BT HAZ VAL ERLZDM DY — L EFRITL TV, (TRTEEBELZL DO TR,

=  Guidance for Industry: Seafood HACCP and the FDA Food Safety Modernization
Act

=  Guidance for Industry: Questions and Answers for Guidance to Facilitate the

Implementation of a HACCP System in Seafood Processing

= Fish and Fishery Products Hazards and Controls Guidance: June 2022 Edition

» Seafood Guidance Documents & Regulatory Information | FDA

» Hazard Analysis & Critical Control Points (HACCP)
= HACCP Principles & Application Guidelines | FDA
= HACCP Regulation for Fish and Fishery Products; Questions and Answers for

Guidance to Facilitate the Implementation of a HACCP System in Seafood

Processing

» Guidance & Regulation (Food and Dietary Supplements) | FDA

» Accredited Third—Party Certification Program: Voluntary Audit Templates | FDA —
KEM XI1TY2—AHACCP T 7L —MIMEEDOH FEAICH H T&5,

BERELE - [ICHA%E+® v % — (CFSAN : Center for Food and Applied Nutrition) @+ ¥ 4
— e F TR VX
CFSAN @ COEs(Centers of Excellence) 1%, i B D EX 2/ X—hF—2 o7 THY, Hil

13



WT AT TR E O ANDIEDDRE LT FAT I I TERBRT Y RNV ERMET D=
PR O O S | BUR - SR FEER O ET R R B AR B B RED
M7 AR R B L7 M 2 R 2720 OF LWE T AR E ML T 5,

BLI 55T, CFSAN @ COEs 1%, A2 TAEB LT AL Il TAN —=
ZBA%E . Rk FEfEL T\ 5, COEs @1, FDA A8 ® HACCP b —= 7 ICH#L L — =
ThEERL T MARH S, (FDA KAROKEY HACCP hb—=0 7 HIF 2T AOFEMIZ DU
TiX, %k 6 2Rz, ),

CFSAN 121X 4 o™ COEs b5,
= National Center for Food Safety and Technology (NCEFST)
= Joint Institute for Food Safety and Applied Nutrition (JIFSAN)

»  University of Mississippi’s National Center for Natural Products Research (NCNPR)
»  Western Center for Food Safety (WCFES)
» CFSAN &I & E 2021-2022 https://www.fda.gov/media/145376/download

< H >
CFSAN International Outreach and Technical Assistance | FDA
COEs %, HWNA Dk k NZ DM OBIRF T —ERAZRHEL TV D,
[VEE: BNIERPDIITIEG 5]

3.1 &Y /LIS D FBO ~D HACCP 2B 3 5% &

K EE BT (NOAA) BROYNBUR BB, Rffim 2o b 25K (FDA 3% % 2 >0
YAMIRA L THRY, ) WD DKEY HACCP 7IAT LV AZ, av P T4 7 EI2i3T v
AP =R L TV D, FDA (33 2N EB T > TR, L, Bka ey —)b
() : R A AL L AL HE) T 7 BARAL R (] FSMA TAN 2Dl — L (#3k 6 1)) %
WUT, ERLEZDOMOBRE OLEEIT>TND,

HWHE L CKEZHAET D HACCP TIA4 7T AL, ERFRSCEZE R 7210 T2 iR,
7K PE BE A% B il B A | od 3 BORF S0 K (B 45 M O BURF BB O REEZ 3B L T\ D, LT HACCP
TIAT V AEFBI T D,

=  National Seafood HACCP Alliance (SHA) — Association of Food and Drug Officials

(afdo.org)
=  Seafood Safety — Florida Sea Grant (flseagrant.org)

= Seafood HACCP Alliance — Association of Food and Drug Officials (afdo.org)
» The Seafood HACCP Alliance Training Program | Seafood HACCP (cornell.edu)

»  Seafood HACCP Alliance | College of Agricultural Sciences (oregonstate.edu)
= Seafood HACCP Alliance — 2022 — IFPTI

=  Welcome to the — International HACCP Alliance
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» Seafood Inspection | NOAA Fisheries

3.2 FBO ® HACCP A 48]/ A+ oW T 2EE (ED X5z, s Hkr+50)

(M%/EDIC[REAER LRI ARTIER ],

e Federal Food, Drug, and Cosmetic Act (FD&C Act)

o JKEEH HACCP #iHI: 21CFR 123- Fish and Fishery Products
e Seafood HACCP Compliance Program Manual-CPM 7303.842

= Part [I- Implementation
= Part IIl - Inspectional
»  Part V- Regulatory/Administrative Strategy
e Fish and Fishery Products Hazards and Controls Guidance: June 2022 Edition - /KW
HACC # AR
e FDA Compliance Policy Guides (CPG) —=FDA AZy 7 D= ® FDA a5 7 L AR
— LHLHI R BT AL ARG ENLTND,
o  Sub Chapter 540 - Fish and Sealood
e Sub Chapter 555 — General

e Regulatory Procedures Manual (RPM)
The Regulatory Procedures Manual (RPMWIXZ T TIAT ARG 7 4 —D¥EFS B HE 54
EDNIFREREDOMD I AL L A%E LB EEE ThHD,
= Ch. 4 — Advisory Actions
= Ch. 5 - Administrative Actions
= Ch. 6 — Judicial Actions

] b A 1T 5%

® FDAFIEE- A E L. FDA OFAI, B FNEITHEV BB T I3 R S A7 sz Wr
THRMEHD,

® [F- MEIZSUT, FDAREEIL, LR FLFT v 74— ERDOATREMEIZ O
Ttk am = HI BT 21T 9,

® FDA compliance officers — 1@ % . FDAGAE B IX. HY BRI/ E/~1L CFSAN o275
ATV AF T P — LI BRI 2Y OAL(Official Action Indicated, #EMIIZ# K 7 5 M)
(TSNS PR DD 6 L B ARG R D<E K7RE R O BRI DV Tl am /T E
179

® FDA @ Subject Matter Expert: % EIZJSC T, FDA OB E . BEE . T AL 7¥—F- 3o
YTTAT AT T 4 Y= ER O REERE X OEZEMICONT, BT RBLO/ F2i
B 712 SME 12 #& 375,

® Office of the Chief Counsel (OCC) - “fREEME AL (HHS) LB = O & 5 = 3K 5L P ¢
H5 OCC IX, Fb ¥ F | W7 —BLOY R - Ay 7 THERRSIL TS, FFATH Y
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Flix, E%kﬁﬂ%@ﬁﬁﬁ@%ﬁ%ﬁ%&ﬁo FNH Y FIIBT DL FTAT o A Y F L ER

BEEEL AT ERICE T 50 iR N E R 75, TOCC X, 2 T IAT LV REK
DA 2R TR A E O E R E IS OV TR ZZ T 5, & b E 3R S ERE 5L ik
FS< FDA OB ORHICE 328 IEHRIT, M 7 23 RIhizn,

<3BNAE >
e Types of FDA Enforcement Actions | FDA

e General information on FDA Inspections, Compliance and Enforcement Activities

e Inspection Observations | FDA

e Inspections — Classification of Establishment | FDA

e Chapter 5 - Establishment Inspections—Subchapter 5.11 - Investigations
Operations Manual (IOM)
e [stablishment Inspection Report (EIR) ORA Field Management Directive 86

3.3 FBO 2% HACCP Rl / A+ o lxnizBEDtkEHE GEN, EDXSIT)

XIS #H

FHEZTITEASINL2TO FDA HAIBIOERFHLZBETTLEHLRDHD, VT ITAT A
BEEDOINCEBTIENIMRICEROND, FENOEMFE | & L% 4 /HACCP B HE&E /K
F HACCP TIAT LA ¥ B L/ T arInr  ERHAKORE L LZEHE Y E Rifas i
NN REBRE DR F~— 7 EITR AR B R E NS EDd, RFDA XY ANEFTA L TR
V), RN D BN DWW TIERETR 3.1 DUAREE )

HACCP #lHI LB R HIHAE T 357010, FEEDFIH TEXD FDA OV — LELTULTDL
DOHRHB,

FDA industry guidance and other documents (f 3 =)

e Fish and Fishery Products Hazards and Controls Guidance: June 2022 Edition (June
2022)

e Guidance for Industry: Questions and Answers for Guidance to Facilitate the

Implementation of a HACCP System in Seafood Processing (January 1999)
e Guidance for Industry: Seafood HACCP and the FDA Food Safety Modernization
Act (December 2021)
e HACCP Regulation for Fish and Fishery Products: Questions and Answers January 1999
e HACCP Principles & Application Guidelines | FDA

e Seafood Guidance Documents & Regulatory Information | FDA

e FDA’s Accredited Third—Party Certification Program: Voluntary Audit Templates | FDA-

Seafood and Juice HACCP audit templates
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e Seafood HACCP Regulation: 21CFR 123- Fish and Fishery Products (including preamble,

as needed)

Loz
BEARRE AR E L7=b o GBINE HAZ S W TIERTR 2.2. 25 07)

e Inspection Observations | FDA

e Chapter 5 — Establishment Inspections—Subchapter 5.11- Investigations Operations

Manual (IOM)
e [Establishment Inspection Report (EIR) ORA Field Management Directive 86
e Seafood HACCP Compliance Program Manual-CPM 7303.842

o Part III - Inspectional

o Part V- Regulatory/Administrative Strategy

3.4 HACCP EHLDERDHEHKE O HACCP EAZED DD LB LENTATE /B
(3N

4. FEDOFE=FHE (VIP: voluntary third parties) [Z4& % FBO ® HACCP % &
4.1 VTP @ Advice provider iZ 7 % 7z % O Eff

FDA O =# 7va27Z.:FDA’s Third—Party Program (2 ¥ /L5 4074 —F v Otk %
B IZBMURWIRD, FDA 135 = F (B XM ER) ORI ITHh T, ZNo0HE =&
MEDINTEEZ T T X&), EFRICH LT —E AR T R&ENITEA T B8R 1T, K
MOF = FWE ., ¥, 2OMOBERE, FDA OBAICE R FHICB L CERM RT3
YT 7Y R = —E A F, FDA QBRI SR F ISV THEUNIATO L ER DD,

4.2 VTP @ advice providers (&% 95 HACCP b —=0 7 (BUF 2T A, FiE)

KEY HACCP 7I7AT7 AL, FEFH N 21CFRI23 OR—=2 7 B E 727 729
HACCP R —=U 7 %ML CD, TIA T ADHFIZE, a7 7R — i —bE 2%
T LILDOLH D,

be—= T AVR2T A0, ik
21CFR 123 -VIII. Training §123.10

L4 gﬁﬁ :
Aok UEE R E R (NMFES) @ HACCP =—ZEFB] E X, FDA O/KEY HACCP #H]
DR —=2 T E 2T TH 0L TROLNDH) ?
[F] 25
FDA % /KZFEY HACCP 74T AIZE ML, 21 CFR 123.10 O R FIHAW 729k
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—=U TV F 2T LEAER L TWD, I & HLAIORTSC T, FDA (3D )% 27 2% fi A
Lichb—=v7a—2% "G "Eid "RIE "LRWEBIELTWDS, 2ERb, Zivk
79729 121%, FDA ORLNTZERZEH L TENLDO— A% T 50 ENH LD T
b,

Fo, BISIZBNT MO —=0 7 A )F 2T 2% H 3258 —F—1%, HACCP JF7L I,
KEEY) HACCP BLAIOE AR E N FDA O I M HOMBEFELEEATAR | (FAR)IZE Eh
DAL AZDNWT, DI RIEL A~V OBR A FE I T D720, TNHDO ) F 2T 4
BT TAT ANV F 2T L LT BTG TEETHMENRHLELTND,

< Hidh >
Guidance for Industry: Questions and Answers on HACCP Regulation for Fish and Fishery
Products | FDA.

h—= 7 ) FaT A
FDA IZ, /KFEY HACCP 7IAT v ADR —=2 7 alShk kN —= 7 a— 2%
L. ZOHM BEAEEZTH 2L TODNEINE W T 272D OFEHER e D)X 2T AL TRELTW
5o iEMIEATIE 3 S ETZ0,

r—=u 7 FH ik

KPEEW) HACCP 7oA T AL, s, o4, 7= i%@ﬁﬁ@%ﬂ%%\;bﬁfvw—:\ 7
P—ERERAEL TS, K HIEDOIRMEZREIC W T, BT 3 ICER#H L2 VIP 07 =7 VA%
Z I,

5. Y=L (A4 FUREF)
5.1 T 325Y—v

KEEH) HACCP HAR* ERTAX L ALENTMA, FDA [ZIZLL FOY— v dd 5 (4T
BLIZHLO TRV,

e Fish and Fishery Products Hazards and Controls | FDA
o Seafood HACCP Video Series

= Introductory Video
= Seafood HACCP Video Series

» Guidance Downloads
= FDA and Seafood Labeling Learning Module
=  FDA Seafood Sampling

e CFSAN Education Resource Library | FDA

(3B INIE HIZHOWTIE, Jifk 3.3 2B ENT-\, HACCP 794 T VAR RMOE = F M T
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NSO = (BT H  V—riay7 U= F—RE) AL TnH L2 A0H5] |

5.2 V— )VOVERE  ATHME L ADOY—VORFHE . V— LA FITBITEZY— /LD —
=V TR G

FDA OH3EF AT H A AL EF (T FDA-CFSAN (IO ER LS, F ¥ A HACCP JRHIFB X
" FDA O AIRE R FHZ O %Eﬁf‘%éii WS ODDI RS — T — (fi - K FE W)
HACCP HAR) LIZHEL T D, A L EOMMOBLRE DDA A (B < K [E E R E )
ZIBLUTZELIEAANRLT 4=y 71X H%F@éﬁ’bé

= Fish and Fishery Products Hazards and Controls Guidance: June 2022 Edition (June
2022) — /KPEH HACCP AR E G 72b D LR EEMHNCLET L, FHEE N Y —
ROTHT 2AT OBR | FI2I30E Al o A B R (238 PT RE 7 HACCP 7772 DR AE D
5%3GC%Fﬁﬁ‘é%Eﬁﬁ)é*ﬂ%&%%ﬁf:fi/\ﬂ”‘F%ﬁﬂﬂbfz@ﬁ‘éo (1) : R A5 e B Ak
FIEYLM)E Environmental Chemical Contaminants Including Pesticides).

= Aid 5.1 THIZE L, 7 AL — AR EEEHT FDA BMER LI D TH D,

» HACCP 77AT7 v ADHFITIL, hb—=U Z T A FEFE B TV — L EFT AL T
WHEZALDD,

= REMAEOFIZE, W< FDA AN T 5 AT TV r—TarZfi AL T
2LTALDD,

» FDA L. FDA L# L CHER SNz O TRWIRY | 85 = 2R 975> — /LI R
ALHEREL TR,

gm
[l

5.3 V— L DOAFFHE

o FDADOHAF L ALE T4, ZOMOY—1it FDA DU=TH A B AT TED,
e CFSAN Education Resource Library | FDA.

e cPublication (ePub) (fda.gov)
o FDA o&#HIN—Fat’—THLLL F2bAFTED, CFSAN Education Resource
Library |[FDA
o HACCP 7IAT7 VA, BT EIN—Rat—Dh—=v T ~v=a 7V & Y —L %
V7 P ARTRAAEL THDEN, ZUAIF R THS,

oD —NZT 7 EAREEE A /FBO DXt
AE =RV NIT IV BATERWN, FRIFEREZXY 7m0 —R LB WEWIBRE D=0 1C

FDA X, FFEDOHEI OT IV, 777 —b FFEDHAL AL ERE KA 72 E B D/ N—
Fav —fREF H TEXHI0ICLTW5, BIFRE 134 2 72 51E T FDA [T WA DO HELZENTXD,
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ELIRA SR ok ca
1-888-SAFEFOOD

CEEICIDR VWA DYE
FDA: K [E& 5 EH G F (U.S. Food and Drug Administration)
CFSAN: & &4 < )i A% #& & % — (Center for Food Safety and Applied Nutrition)
7R —F - > ¥— (Outreach and Information Center)
< H# > Industry and Consumer Assistance from CFSAN | FDA

*FCIC (Food and Cosmetics Information Center) ~DH & X, H# H 2>H4 0 H O 10 B
B4 4 RFE T, 1-888-SAFEFOOD (1-888-723-3366) |2 & C. F/2iTA L TA L 7+ —AIZEY
HRAZXETED,

< H# >FDA’s Food and Cosmetics Information Center Answers Your Questions | FDA

5.4 ERE/MAEEOMAEL/MEORICHRICHLALES

WE L HEFIIABER -AEOLDIC, LT ORBRORM (2Tl T 200 Tl &
B2+ 5,  RIEE HKSRIEE G (MIG) 72137 VX v 7 a— 7 IR EE§F . FE B il B R 1 B iR
Ft.pH RUBRAR HEA AP —2— FDA #a AT, FDA AR T 7 BT EAT | 31
KR HERER/T—7 WL BB TV Y — LB IO ERM , ~T R VT

8 NR L 28 (B PR, 7 IAF 77—V E I T S — =~ LR

M RREARE),

FEEAMAREHEZE CREFHOKRE (WO, FDXHID)

FERZ R IR AR B S O IEIZ AT BE7Z 8 BE B IX S B LU CEH 95, K N7 YE £ Ay
W22 AT (NIST (National Institute of Standards and Technology) 23E #E{L. L7~ MIG 5 B & & Eb &
L CIRIEENTe, FDANRFG T HH T ARKERIR G (MIG) £2137 V27 a— 7R EFHR, #l
il 24 Ji ORERL A ELTE b,

“1.8.1 - BEOF AN IE
?EW%Jr T, A& MERL AL SEE O E D ORA(Office of Regulatory Affairs) 7w/ 7.4
BITHMOES ORI T, GELICH WD I HE 5, s/l 8 E G| 27
L (QMiS) N @ SOP-000735-Thermometer Maintenance Procedure Z& BRIz, ”
< H 8L > [OM Investigations Operations Manual 2022 Complete— Chapter 1

1 FDAGRAE 13 MIG (77 ARUK IR EL7E) 07 V40 7' m— 75 L EF O BOE IR IR KR 1E
EEAH L, NIST fE %0 MIG L L TIR IEZ1T9,
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6.

<R FT OAKIE AL IE FIE
A B =BT TR E ANLD, IR G EW N TR BN — IC8 il 580 B — e xT v
2 ZNEDTeDIC e B DR KEIMZ 5,
*B. NIST HEWEREFF 27T T LV T AL R &M S CTORKKFIZHY T, Lo AR & D JE
A H AR AR NEDNZAK T 2~2.5 A TR MNDIEDNZT D,
+C. NIST ¥R EFH X 0°C(E£1C) 2R TIE T THD, B RBE WG AL, KEBINT 5,
FNTHIELWDD WG AIX, R LT — D — T LWVWAT v 2 TROVE T, £ TH
W (IR W) 35613 NIST IR L FHI R M2 50 IEHLPFH S TREH ST
WD R REME R B DT80 | B DI IE F AR L FHCT179, EEREF S 0°C(£1°C) 12725
FTIT9,
‘DAAYNRIBEFHEZV T AZ L RORMKITELTOKAK EIZHY T 5, I1E R 7elE
L7 —T[HEHOUEHAET, KIZK 2 ~ 2.5 A FRNDIINV T AZ R EiR
T 5, 70— O E KA RERPNRNPDINCTHIENEETHDH, Tue—T B —7
— O SRJE A N TR W EE R T 5, XAV /VIRE 2Lk T 2112 72<ED
%Fﬁﬁﬁf’)o

H

* BUH 24 J5) OFERL IR L BH 28 ] 355 & . FDA Ji AL F (3, M i Ok i B AR A 72348
LBHEONHRVObLE, BERFIC EROKER EZTIZENHERIND,

HREO

FDA |, FEZSZOMOBEMBRE BRI CTEHE A4 WS DOEREOEZREL TS,

Industry and Consumer Assistance from CFSAN | FDA

FDA’s Food and Cosmetics Information Center Answers Your Questions | FDA
*FDA - CFSAN - Outreach and Information Center (force.com)
A—)VET-ILER

U.S. Department of Health and Human Services

Food and Drug Administration

Center for Food Safety and Applied Nutrition

< H 8L > Fish and Fishery Products Hazards and Controls | FDA
FSMA Technical Assistance Network (TAN) | FDA - FDA @ HACCP #l#iliZ FSMA XV #i
(CRATSNTZDY, ZOR =2l U T T -7z HACCP OERNET 4 —R /w7 D7)
SME 2Rk &S D,
“Information from Other Sources”- Seafood Network Information Center.
< H{ 8L > Seafood HACCP | FDA
HACCP 747 L AR 4B B (FDA LIRHEL T Db 0b & ) oHfiE, B H OMWnE
DEERITTNDEZARDD,
IFEAEDERFER, RE OB EIESCN T~ —F 7 #E | 2oftio R EIX
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BRERBERA~DOHWEDODEROZHKEL TV,
e FDA [FUAMEEHL CELT, RIHAE T2 —EA0&KR, 380 HESEIIT-oC

1/\7331/\0
1. RFILT4
EfRookHE

FDA OO 53 F 1T, f 5% 231 F S 2 R F LR 2857 L TRV 512, FDA 23R
B GRS E2ITAT B B LU RHAR E OB RS R H 2 R 127,
SR
Bithlt% . FDA 13, 3FAfi L7220 B9 120l S DA R ERLANICHERLL TV 20 E 975, FDA LB
BT =2 X=X, BEHER a2/ BT LT 3 DD RFEOT D 1 DI T 5,3 O
DITFITLLT D@y,
® No Action Indicated (NAD) : B 1 FICRIBE D H DI RECAT 2 1 LMEFR SN2 o 72 (FT2 1T
R SN DO H D IR ARV 22 DL HE B 2 1B UL L) ZE2 B %15,
® Voluntary Action Indicated (VAI) : 4 FLL 72V VKRB R0AT & 0358 RSy, ATE M
4 A 5 oD HESE T D M B3 N DA B IR T2,
® Official Action Indicated (OAD) : Sl AT BUHE & S HELE SN D Z LB IR T 5.
< H#8 > Inspections Database Frequently Asked Questions | FDA

Bl 2 TIAT VR, PATHEBEOEE
£145# & (Advisory Actions) 4T B & (Administrative Actions)

BEHELATHRREEIL FHECHELRVWHEEO - Thod, TNHOHEIX, #AhLiL D
i, AT RS SR, A0, BEE R, e mAES, AL RE NS,

L E

FIEREL, FIERIEICBE DO E L ERIND, AHEEICIT, ZMA, Zlkaa., 5Kk,
& END,
< H#>

IOM Investigations Operations Manual 2022 Complete — Chapter 2 — Regulatory

[wil)

— to include, 2.4- Advisory Actions and Other Notices of Violations 2.8 — Judicial Actions;
Chapter 4.

<GEMEHR>LLT OV 7B BEN0,
e Types of FDA Enforcement Actions | FDA
e Compliance & Enforcement (Food) | FDA

e Issuance of Untitled Letters | FDA

e Warning Letters | FDA

e Recalls of Foods & Dietary Supplements | FDA
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e Actions & Enforcement | FDA- (for imported products)

e Suspension of Food Facility Registration— Frequently Asked Questions on FSMA | FDA
(See Q&A R17-R24)

FDA 2FFEH LM AT LTT o7, Hiffil . 2 747 A JUTHEICE L TARELTWDS

T H N

e FDA Dashboards — Compliance Actions—

BEH, Zlkaa, ZMACETE T2 x—X

e FDA Dashboards — Compliance Dashboards

e FDA Data Dashboard | FDA — home page

e Untitled Letters Issued by CFSAN | FDA

e Recalls, Market Withdrawals, & Safety Alerts | FDA
Alerts, Advisories & Safety Information | FDA

<3BNE >
e Federal Food, Drug, and Cosmetic Act (FD&C Act) | FDA
e Seafood HACCP Compliance Program Manual-CPM 7303.842

e Part V- Regulatory/Administrative Strategy
e Regulatory Information | FDA

8. ik
8.1 GFSI(Global Food Safety Initiative) X\ F <= —ZH ¥ (#:1S022000, FSSC22000) 32 3 i 5%
DITBELRLUFZLBER ORIERRERBIVEEMS RDOIEH

H]WAE . FSMA @ 3 2O #FH| (PC Human Food, Preventive Controls for Animal Food (PC Animal
Food) rule. Foreign Supplier Verification Programs (FSVP) rule )%, & =FELEZ2V 77—
ARG EN L TR 35628278 6 T D,

FDA 13, % =& O fr i %2 & S L FSMA BB A M 23 572010 LB DA my kT
05 BEAT5TUVS, FSVP IZBW Tt HACCP 0% = #H ik 7177 A, A 34 25 3
T — RO EL TR DL TED,

< H i &5 N >
Voluntary Pilot Program to Evaluate Alignment of Third—Party Food Safety Standards with FSMA

Rules | FDA

8.2 (¥R M &N E FBO ~® HACCP LR Ty F Db DIEHE)
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cERER, HACCP 7I9AT7 VA, TOMO R OF =F i3, K BRERLSRICKLC v=TH
ARRZEDMDTF ¥ H N (V=Y VAT 4T 72E) B L TH—E A& R L TV D,

B CKEEIS ST D HACCP 7747 A (FiR 3 20 121, ERFESFHEF ITNZ, F
Tk BA . 7K PE BE AR B RSO BA L K [EDE T - M BURBE BRI O R EEZ S INL T D,

“HACCP T7IA TV ADOHIZIL, HEFIZTITAXR—Ipar T4 7 —E 2 &L TS
MEbL®HD, FEEFIRME T2V AT 40 7 RZOMO IR ENICE T2 i, &K
VT ANEZ BRI,

-FDA (X, ERHKRLZOMORMOE =FH N RMET LR ML BRI T4 7 RFOMOY

—EROVANMIE L TEOT, KR B, HERITIT > T,

ZhHD HACCP X EBIEBI 2R E T B D DITE DM BB E7213F D D 8 D4t

FDA %, CFSAN @ COEs(Centers of Excellence) 3 X O & DLk (AFDO:Association of
Food and Drug Officials 72&) IZ%f L C, HACCP 2 & T fh L &I T A —=2 7 HEF
MAEE OB, f2 ik, Efi 072D OB &% L T\D, —H#d COEs TId, FDA NREL
WHE 1V 27 WMIHE-> T, HACCP BLOF P E B A2 L > FSMA BLANZ B4 D HHE 25 M L
TW%, (HACCP BHE DFEMIZ DWW T, milk 3.1 )

CFSAN @ COEs(Center of Excellence) (%, FMifB LD ERXIp = —2 o7 THY, FrL
WTAT T RMBEIENT DI2DDLZE LT X AT IV TERRBRT Yo RNV ERET LIRS &
FIPECEFR O E oM BUF - PR - FEEEROFM ik, BHr - AREAE - HEEREDHE
MR RE B LT A AR I T 272D DF LWE T AR E R R L T, BILE, CFSAN (21 4
D® COEs B@NLIN TN D,

= National Center for Food Safety and Technology (NCFST)

= Joint Institute for Food Safety and Applied Nutrition (JIFSAN)

= Unjversity of Mississippi’s National Center for Natural Products Research (NCNPR)
=  Western Center for Food Safety (WCFS)
= CFSAN Centers of Excellence Annual Report 2021-2022 —
https://www.fda.gov/media/145376/download
LEINE IR 6 2 /]

8.3 FBO ™ HACCP i D78 D% D {th D BV KH
3

8.4 HACCP X &R BN Z1TOX RN H R D4 FrLE#K 5L

FDA %, HACCP RZDih O & L2 7 a 7T AT HHEZIT > TWDERFKRDOY ARLHE
AT LT,
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9. BEIER
AN - /N Y
7. B
MTF PR ZHEATHHEHFTBES O— I HACCP 7'ZUAXED L5t 0N 2 ifafifinb
EREBATONEEFEORAEIL? /NREEFICEERT TR OGE1L 2 NSk ESED

MAITE RSN T XTOKEMLEE T AV —ForeE /L, Y —Fofrickv i A
TORREMED B WERFESNIZT X TONP—FZE 5 HACCP I 2R E L, Ehi L2
MAEZRB700, Bl ZIE, BTG 2 T IR & TED M BUTIIT 27 B D O EC | R
H DR L AN DG RIZEDERZIVHAEREDO N =R THRIICHE AT O RELRH LG G .
HIEREEERE DT TAATBW T E ST IERBR0,

KRB TFH DT AT LT /NN T3 FE O HACCP 7738 il 7 ke 8 GEE V)
(T2, 77T R OB ARAFE T 2D TIERL AP =R OB LB IR AFET D,
< H >

Guidance for Industry: Questions and Answers on HACCP Regulation for Fish and Fishery
Products | EDA [BAIF#RIZE] 7 Dla]E &2 ]

N BN BREEEEOBBRBRICEIIEBMER-ER. EESNEL, BIURER
e Guidance for Industry: Seafood HACCP and the FDA Food Safety Modernization Act |
FDA ~R—=VKBDOHAL AL EA~DOV I EBIROIE, /N BN F% | 8 /)N B e 7%~
A% Jitl 5 DA AR
e Preventive Controls for Human Food: 21CFR 117 — Current Good Manufacturing

Practice, Hazard Analysis, and Risk—Based Preventive Controls for Human Food /=&

HRIIZ F517 57 B Bl 78 Je ONEE /)N 2 o i 7 D AE 1 21CFR 117.3 22 fH]

IR B/ EEEEEFERITYY—X
e Small Entity Compliance Guide: What You Need to Know About Current Good

Manufacturing Practice, Hazard Analysis, and Risk-Based Preventive Controls
for Human Food | FDA
e Small Entity Compliance Guide: Juice HACCP | FDA

e Guidance for Industry: Questions and Answers on HACCP Regulation for Fish and
Fishery Products | FDA

e Small Entity Compliance Guide: What You Need to Know About Current Good

Manufacturing Practice, Hazard Analysis, and Risk—-Based Preventive Controls for

Human Food

e CPG Sec. 160.100 Regulatory Actions and Small Business | FDA
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e What You Need to Know About Establishment and Maintenance of Records; Small

Entity Compliance Guide April 2014

Z DAt
e Food Industry | FDA
e Seafood HACCP Trainers Directory
e Juice HACCP Regulator Training | FDA
e Juice HACCP: 21CFR 120
e Juice HACCP Hazards and Control Guidance — First Edition

e Juice HACCP Compliance Program
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0I-2. 74IL5 2k

1. HACCP &ZFHFILDMHIZDUT
1.1 BEfor—n

BRI D) RBREE. i) RRFoyZVRNERIL i) RR~=a2T7 /b, iv) 1 Bl OEMER/E
ETHR T & HACCP BX U GHP L&D B HICBTA2H A /HB#HEALTND 2

1.2 HACCP DRE@ERFHIH IZ-OW T, FBO [ DR RI/HRE#1ZH D0 ? HD%E . TOHRI/$E
FHIEZTHRENTVDH ?

Wz EU @ HACCP BLHI (BLHI 852/2002) 721 T b, Fio, FEEMITOH AR
ONHL W &G BLOE—7r—2U7),

TANTURBEMBEER BB REYITAN AT AFSMS) KAABA | | YF K
DEBHEITTARN YXEBIOKOESEY 7 ar EfEN KO EHEE A
(HACCP)]

https://www. fsai. ie/FoodSafetyManagementSystemforSlaughterhousesSampleCha

pter/

TANT Y FEMERRBHAP (=T =2V TRy 7|
https://www. fsai.ie/safecatering/

L= L DFEMMIZONWTIZZ B b,

TANT vy REMEARE HP THACCP - B EE~Y RV ALV MY AT A

https://www. fsai.ie/food _businesses/haccp/haccp. html
HA K ASLETRHEP 2 HATIZ 20Dy, BfFSNn=8G6. AR a L 7J 4
T AWM T ABRICEE SN I EICERETDH I L,
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2. HACCP o & A4K:R
2.1 HACCP ® audit 4 ¥
HACCP IZESKEE I 0I IiTbd 2 (#]:HACCP BEEF =y Z7VAbDMEH)
FBO (2&% HACCP ODEMIZOVWTOFEOEREIL, B /EEOKRICE I, EDXIIC
WL TVBD?
AR 1 OREFRES R,

2.2 Audit OFERIZEDISICmVELH O, TERINTWSH ?

— LI T TS, BLH BB Ci, AR IS TR (DI RITUF T D
FHEDO—DEL T, av T IAT VAL NNV EM T8I0, N 0T — 2V T a k)
GLLTEMICBITD, HSE O F 5| &&2FR 35,

TANVIURBWEZRR I TAZ A —k No.l:Health Service Executive D72 D
FEFOBHIE T 20 A7 A (LET 3 /R) |

https://www.fsai.ie/guidancenotenolguidanceforthehealthservicee xecutiveontheinspectio

noffoodbusinessesrevision2.html

2.3 BABHROFMEEIX, EOLIRNFGA—FTEDIITFTFMEINTNDH ?
Bl 1. B R O R A SR Ok >
Bl 2: RO FRE~DE Gl 7ot s (BL TN O3t SN Edvse : fi] : F il Rg o daE 72 [m L , FBO Ok
KBk FBD JiE 5l O e /M, Sl O GE 2R AR AR R K 3 4 72 &, )
T TR,

3. FBOD HACCPEA - LANILT Y TZRETH-OOHEMLEIY HAH
[FBO [fi}]
3.1 Y RBICLIERLH T T, #N, EDXSIZ, FBO I HACCP D E i &/t 357
DOBEZATI0H ? (Bl : R =P Foh MR (F]: 27 X7 varP—EX)  ERH
)
Bx T, r—2V T VRAICETH HACCP OEM IS 1T — 07 v 77 T a—F 44z
L T2,
Fo, BALEIZE T DM OTAL L ARHD (LRI I M]) ,
FIL V=T Ly RSB RS HD,
TANTURR LR THACCP &%
https://Www.fsal.1e/WorkArea/DownloadAsset.aspx?id:804
TANT R 2R THACCP 35 O |
https://www.fsai.ie/WorkArea/DownloadAsset.aspx?id=806
TANT R L 2R TR a Y2 hoER |
https://www.fsai.ie/WorkArea/DownloadAsset.aspx?id=808
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3.2 FBO ® HACCP O EMAER /ARBEZ W3- 2 EEII M, £, #EXED X 5 I2H W
T B DD,
E oA E A, EMEICEkSX kT 5,

3.3 FBO 7% HACCP D EBRINLBEBEV A+ Lo INTHE, X ED X 5IiC FBO
IZ HACCP ZfiRilz WE I E D ?
BSFIZOWTOEMEMBTEIT), ARICERNSDELEH-STZAEREEZ LG0T I1F
EVATANHERGGIT, I THEELZHAHT LN TE D,
AT HRITZ B 6
TANT Y REMLEZER HP [HET BMOZEMEFTED X I ITHEE SN TV DD

https://www. fsai.ie/enforcement_audit/enforcement. html

3.4 HACCP OEBILNVEMINBE., KV HE»>HBREIZ HACCP 2E AT 572®1T,
EDEIBRBMOVMARUBELE LRI N ?

HACCP BkIE DR ER, WA X AT 270D EIT o1, £/, r—4%
VIIEVRALBITAHLIICER L. YV Ty T T a—TF0k—T7 =X
TNy 7R LT,

W% 2 5 1R
T AT KRG ZE 4R HP TFSAT-HSE [E/ 5% HACCP ¥k 2007-2010 |

https://www. fsai.ie/monitoring enforcement/monitoring/haccp_strategy. html

4 FEOE=ZZBHELT7 FNARXET515E
VTP X7 ANT U ROEHIEIZBWTIE R R R E 2 - TR,

4.1 VTP X FBO Db DT RNRARTONRAE —ZIRBTDDEHERHIN? HDBEE . FOE
X Mh, E-ETICTHEIIL TS D,
L,

4.2 VTP X7 RARARF A F —IZ HACCP OFHEZEIT o TNB0 2 fToTWAHA, VTP 13X
DI HVF2TLEHERHLTNDEN? 72, VTP 1ZEDISITHIEZREL TWBE0 2 (B : 3 E
RFE. e T—=7  WEBDOHMAEGHLERLY)

T TR,

5. Y=L (45 VRE)
5.FBO % R HIZ HACCP & A - T H72DDY — )V (] : HAF L R) 1XHBD?
BEICIRBEL 72V v 7 2B,

5.1 BIRIBTIIW I DOBRE . EDIIRFTE/EY —VBHHD, 5] : UKFSA @ Safer Food Better
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Business(BOOK). My HACCP. Hazards and Control Guide for Seafood HACCP, HC
guide for Meat and Meat products. #jj#, Web, SNS %

5.2 Q5.1 OEIZEN NI OBE., FNOoDOY —/VITH#HNERE Lzd ? BB A0
MBBBERE LY —VOHE, TNODOY -V EEARTIEDORBOLEHEARRH B
M2ENLDXEY —NLVOFEHEIRX. V—NVOERAFECETIHELZ DX 512{T-
TWBH»n?

TANT Y REMEERF (FSAD) BNZh by —LaB% Lz,

5.8 TNHLDOXEY —NVIZEDIITT IV BATHIENTEHN?
V=L ~DT I ANKREER NS FEH DD D,

54 EROEHREMEEIX. BB TOEBEHR/MAECLZDIZEDX ) REREREHERICE
BIAATNB N ?
IREZH GEMEERbL &) 2EEH L TVWIEHRE, WO, FOLIICKIELTWE

6. HEDO
6. HACCP D E i IZB8 35 FBO »bDEMICE 272V, FBO B LT 57201, EFEIT.
E(REE REaVPAZVIRBRRELEZBWEOER O BHD0?
TANT y REmZa)F (FSAD) ICIIMHREO LS, MEbEITHHISL TWnD,
2
TANTy FEMZERRHP [BWEbHHE ]

https://www. fsai.ie/about_us/contact_us. html

1. RFILT 4
7. BER-BEEOKE. HACCP DEBHA A+ THLIZENHRA LGS, LD X5
EBEPLONDDD (Web A F~DER/BEEKROTRE). BR BEE/BEREOFT ~
DE|TROEEI, BEE. Z2LHFIZE
FEATHEI D FDNNFE I DN, TS IE HACCP BNRIKTH %0 E 9 Mixflb v,
Z M
TANT v REMEAR) AT )

https://www.fsai.ie/enforcement audit/enforcement/order/enf criteria.html

8. it
8.1 Ethix. GFSI ZREE (#:1S022000, FSSC22000) REBEEFE R4 HElI B OB S REER
WIERAL T2 BIEBNTIV]OBE, BERIIZO/BREEDISITIEAL TWVEN?
Brxlxznoa2EBEL TV,
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8.2 ERMHEN. B FBO ® HACCP EMDL NV T T DDz, EOXHIREBN 2L T
WA S TWETHN? BFIT. 2hdHd HACCP XEFEBSIZEETREZDIC, M EZIX
ZOMOXEERMEL TVED 2

AVAS-4

8.3 FBO ® HACCP EW D7D ERP T o TV I XDOMOBFMEZEBIEL THLLAET
2

1] 2%

=

8.4 HACCP X &N ZITHOE R K OA FRLERK L EB L TIZIN,
I ] 2%
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I-3. 1 X¥JR BRHE#XT (Food Standard Agency : FSA)

1. HACCP #8 %l

1.1 BB E

BEEOBIREIT

1) BEREEICETARA  HAX L ARNH0 E3 0
TV, REESMAEE X, BRERSZSE LRI R bR WIEERMIERHE (Food Law
Code of Practice: FLCoP) IZHEINTW5,

ih & RN B3 2 E MBI R | £ S AR UE)T

i) BEHATF =y 7Y 2
FLCoP TiI, BBl TAN—FT _RERNFLZHEL TV L8, T 2ERMAITHE L
TV, ZAIEME 2 O BIER £ 7o 1T igoE i S B EKR T 5,

i) Efl~==27/viv) 1 [ O NEW B TR T 5 HACCP B3LUGHP Ofték o H % 2
FRERL-BEHRELYHEOREIZLD

1. 2 HACCP D& &E#E #IMIcoW\WT, FBO MiITOMA/EEHiH 50
720, Lo, H5 BYBIRIE FBO IZKFL., BB RE S OMICE SN sk a7 52
LT 5,

2. FBO ® HACGCP == 4k % o FT 1

2.1 HACCP BE&E D /¥

HACCP IZESEEIIL DI TN (#]: HACCP BEEF =y ZIAINDHERARL) 2 B

R/ EED R £3%, FBO 2 FHFATES HACCP OBITEEDLIIC HIWi§ 55 ?
HACCP i H 3 EERITIXE DI D) £io, EOITHEATICEVAA T IO TDOH A
K AX, FLCoP O 4 BIZFERINTWS , HACCP @ TERFEEMNEAINTZEX,
BREUT T BEHRCEAORRIC HACCP OBSFRIE: FHii+2 AE2ES 2o, BIEK
BEE Mo e a—2% BRLESZRMELE, oM —=u 7%, "k ICBIT5
BB EERFEHOMITICEMEZRSZBNHH TEAI510koT,

2.2 EEFEROMVELDLIEH
e =] 2

2.3 HACCP EMED ARMEFMTS 72D |, EDEIR NRIA—FEFEHLTOETH ?
BN ZFL T 5720 DO IE R A2/ 3T A—23fE H L TR0,

3. FBOD HACCP EEELE LANILT Yy TERET HEMAEY HH
FBOD 35 &
3.1 HHEIYBICLBEHRCEEITIZ T, HACCPO E 2 L3 5= ICHENE DLSICFBO
B EZEITODTE D,
WEORMEFEITIT, HACCPEAE O —v A2 TR O/ ML aa L Z o bt
N DD, Tz, ERFERPER L, FSAPEKRBULIEREAERBOERTAREZHBLE T, &
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JR—TLICT RNAREZ T HIENTED, It OB &L Tik, UK Hospitality 23MERL L7214 —
HZU 7 AR | (https://www.ukhospitality.org.uk/page/CateringGuide2022) 23% 5,
FBO MDA TA == 73 B L ERITHARBEORYFOEMEE THD
Chartered Institute of Environmental Health —https://www.cieh.org/training—and-
courses/online—training/food—safety/& Royal Society of Public Health —RSPH | Level 2 Award
in Understanding HACCP m»oh it S Tuvs,
3.2 FBO ® HACCP DEMBERIEAPE, EF AR+ THHIL2 B +oE %I Md | %
e, ENEEBEDLSITH W T DD,
FLCoP D 4 FEIZEHHIN TWHEEKICHBITLHaTIA4T A,
3.3 FBO 2% HACCP iR BWXiX A+aeashichb, #R | EDX5Z FBO 2
HACCP EfRNZHESIEDLDON ?
FEINFMET D koY /e, B » BB N7 e —F T, ar77
AT AT DO HE R BEFEELHECLIEEL D D,
3.4 HE CTHACCPOZEBZL BRI NTER, BER~DOHACCPEAZIY M B OREIZHE
DB, EDXOIRITELBMOM AP SBEIE ST BNETH 2
FSAIZ, /N /N GE R 26 ISR A ORVEZRERR L, Lo T g in g 28 Y — L
[Safer Food Better Business (SFBB) J 2L, BIGIKRN & dn 3 FH (TRAT TELH L
TR L7, SFBBIZBLELE THICA F A HETHLH-
https://www.food.gov.uk/business—guidance/safer-food—better—business—sfbb
AT AT RITIE, FSASBHJE LTo K0 RERN 72 2 i 22 28 B 238 £ -Safe catering |
Food Standards Agency
BB B 36 F 1) FSA S /B gk L 72 T MyHACCP | | & F iR b & D -
https://myhaccp.food.gov.uk/home

4, EEDE=ZBHELAT7 KNANARZT554E
4.1 VTPIZFBOD T RFARAAL AT ua XL B —L B l-bDEHZH L TWV5E0,
ANAY-S

5. Y=L (HA4HF 2 R)
5.1 FTET5Y—
- FE DSFBBE My HACCPD U v 7 % 2B 72 & W,
5.2 BERY—NVERBELEN?
JHE [m] 2%

5.3 PR—FY— I EDISIHATEDOTT N ?

T4
V= NWVT 7 RATLOBPRER A HHBRITHVETH 2

SFBBIZH 7 EHFECLNBITINTELT | A HRBEDOFBOIZE S TUTEHL WD H 5,
5.4 BEFOERE/RAEBIX. MABR/FAEOLDICEDIH B L2RMBEHRICREDIA LD
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7u— 7 X EE,

I RIREFH 2 B 0REFAEHE L TV AES, WO, FOLITKREENE N ?
BEFR O RICHEV, BN #EUICK ESNTWD Z L Z2RIET 2 BIRKO ET,

6. MAED
A, FRAMK, RO/ XixEMarv A& 3, FBOSHOHACCPEE 2B 45
IZEIZL, FBOICBI S 25 2 510ICRBLEMWADER O D0 ?
IOV —bERERMETHEDICR M FET RO LTI EAE, R A2 M@ To
HFH A RETH D,

1. RFILT4

Ef - BEOKR, HACCPOEMBI A+ THH I LBHHALEEE., EDX 5 B

HBEImMONDDN, Hlzid,. B - FERREAR LRV TRRATIH, BEHR - F

BERRO N T ~OB/RBEH, BEE, AL
AT TURTIE, REEEETICRMAUE T2FEE L. T XTOME BIGERNFSAL#Z
L CGEE T8 WA AR AT E O G CTho, 3t FH¥EH OB R iXfood.govTA
I, FEF KT 2R T ATy =R RS, FEFICE ENICB RSN, U=
—VREL T ANVTURTIX, BLESNIZ HFECHEEL IR ETME LR TDHIENZHT
LILTEY, RARLRNWIEITE K &0 D, H7 BIRHIZIE, IEARX LT 7 r—F TIEHE W1
72T, Hygiene Improvement Notice (fff £ 38 i@ 1) 72 &, /2 3£ IZHACCP O ZL{: %5l
SFEBLOROHIERHERLD S,

8. T i

8.1 &ttix, IS v/ T LADOFTAHNGFSI 8FE (] : ISO 22000, FSSC 22000) #*

BB LESEE, RBAERT —FRELEIFERREL. THLODOFBO ORHEMBEEERIC

BRYVRAHBETH2EZDN NITW] OBE. I EeOoRRELOXITHEALTVWET

2
BRIEO EZAEX O TIEARVWA, HFBIBEICE2BMEENAORMIIIT 5
T7un—FERETEERICHY, £oh T, EUKEHA (EU) 2017/625 T ® b i
TWAVTPA (voluntary Third-Party Assurance) % LV &< §lid+ 5 Z & Mt L
TW5b, Zhix, CPO(Certificate Programme Owner) NGFSID /KB & #1545 =
EWRESNDZHOTIEHY TH A,

8.2 ERMHMEIN, MEFBOIZBITH2HACCPERED VNALT v 7OdIZ ED X 5 IRIEE)

FRELTVWANIHEHNTT? HTIX., 2h b OHACCPXEFEEZIRET H2DIC,

MBHELZZOMOXELRELTWET 2 ?
HHEEBLELTOMBEXETIHY TEAN, BEICITHBERSCRMHEEIZHERK - T-
TEND o=, Bl 20124F0unr RoF Y By Z I T, FSAIRRM = >

34



WZ s MR LT, ELT—2 Y 7B o/ KT 2 HACCPR R 0 45
EEEDODEERMEEZIT ST,

8.3 FBOOHACCPEADIDIZEBMBEPIToIcZDMOBMY MAIZOVWTHATLE

WY,
BRI

8.4 HACCPOXEEBIZITo TV HERAKDOAH L BEREZHATILEE,
HACCP & ot B AR O Z =R T AR OFEMIL,
https://www.food.gov.uk/business-guidance/industry-guides-to-good-food-hygiene
ANFTED,
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O-4. h+4% BR®EFT (Canadian Food Inspection Agency : CFIA)

CFIA (W& & fL A T : Canadian Food Inspection Agency) 2 ALk

TUIE B AATHOZ L2 BRI CRIA ICR Gk, T4 Aeft Gand, AR 2 4 UG
260 WS LR NVEET D,

SFCR (I & &% 2 #Hl 1] (Safe Food for Canadians Regulation) ) ZE5F4 57-%1Z CFIA

DEERZZ T O RE LT D20 L FOXLEEER L,
https://inspection.canada.ca/food-licences/food-business—
activities/eng/1524074697160/1524074697425
HFHENDTH DRI B SN STGA B AZ N E LT L/ W FEIRE -V X B

[ # T (canada.ca)

HFHENDTODEERBEMHAANCE SN TIA B AZ LB LT R M FEEE - b
FHREMBAIT ( canada.ca ) . ZOHIBrO—BIEL T, CFIA 1374 B AMWAG D720 D %f
ALY — VAR LT,
https://calse.voxco.com/SE/93/SFCR_ licence/?&lang=en
IAR AL BTIT AT =N =T FZ NDTD D72 8 b il (voxco.com)

T 85 % PR ET ) : Preventive Control Plan (LA F . [PCPJ&W)) OB OF I LN
PCP BB LD 5%, Y — VEFERALCHER TED, (5 0RE)

Fo, WMo EEE (FBO) oW TIE, EMoB T LR E-EIER
BUTHESWT, FHIZED PCP OFEAERRRINDHZLEELRO TND, ZhE, D HIE S 3
HNEEICED PCP OABATIRL, 7330?[956‘3@@@%7‘:&5&9 T B DOTELE
ZHITWD, ZOMRERIX, TXTORMICHE HIN DT Tidked, o, i aE i E N2 3

RGAICHEAIND,

PCP ERDHERERITIOND/NRIRFRE OLELAEIL?
/N FBO 1X, EDXHIC PCP OEHEMHEZRBRENDIDTT N ?
PCP Ofufri%, FM OB MMIE LEmas 10 7573'?‘57‘\]\“/1/2{TOD/J\fET}':%%%ﬁﬂ%k@

Do ZOGERIT. TA B ARFFE VA EY . ARG AL LR IF, SN T R ET
FERMITAS( LTOEREEZSR) (2R Té(ﬁ@ﬁ%ﬁ/)’Cb\é%é\ FlIT A AR
Fr& DY CFIA 2L HEEH F EIFROLFLLELL TS LA ICITE S ERA,
FNEZFEIIE, THIEBICET2E R FHEZM 720 O R BRIEE TR FE o T
BEFHE AR ORI E LD,
2.0 Application of the PCP requirements (PCP 1 fJ Z{5)
https://inspection.canada.ca/preventive—controls/preventive—control-plans/regulatory—
requirements/eng/1526502822129/1526502868878#a2
b A T OB B B - X B MR ST (canada.ca)
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F72. SFCR DERFHDOWT A 2T L ERRN— R RGBT FHDR DD,
— X ) 72 SR BRI
https://inspection.canada.ca/food-licences/food-business—
activities/eng/1524074697160/1524074697425#a2
T ZNDIH DL BTGNS A B AN BT F RS-V
1% # 7 (canada.ca)
UT. 2R
MENEHOTZDO R T, FENRERZBRELR2WES,

o FdhDEIT, SCETE AL 56 B oD i I R i PR IR 8 S AT D fe R HR = IR LA

T,

o MR EMMZAMELTHRNIE, BID

o BENETRALIAOME NIZE-> T, HEilh | 55, Froid@ksnizie, 213

o BihlX. BRELIIBROLYO—EL T A Eiz i Ins,
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AT R, AFZE ET T A AR T OO HEN DB M, 72721, 100kg LA FOEMIZE E
NAELD, FXIDGEIE S5 r—ALL T OEMIZE EFNDHHD,
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PREXDOKEMEREELABDTELOMEHOTEDITKENLT 77 = ARG X Il AL
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T FERNOY L— XM O R A B L DME N T 270/ BL (Fx ) T ASh
LH i
38 H I 5 I ] CHL S | SAVD AL
BAROEIE NP ADOHE— DIEB THLHE

PCP O7pWEF Rl D%t L7p Ay H 3

https://inspection.canada.ca/about—cfia/transparency/consultations—and-

engagement/integrated—agency—inspection—-model/iaim-

consultation/eng/1390935174455/1390935603829?chap=4#s5c4

2.0 — Integrated Agency Inspection Model — Consultation Draft (December 4, 2013) — About

CFIA - Canadian Food Inspection Agency (canada.ca)

MERIZO>WTRNER I SR
https://inspection.canada.ca/food—safety—for—industry/toolkit—for-food—
businesses/glossary—of-key—terms/eng/1430250286859/14302502874058#a84
HFENDTO DR LG G HERHFEE -V T X B MR AT (canada.ca)
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HACCP #8 il

1.1 BEHHE
HIRT-OLE X, i) BEEE. i) BERFovZVANERE iii) Bfl~=a7 /. iv) 1 BEIOHE
B/ ERXETHBT X HACCP BXW GHP & O BEICHE T8/ B2 T3

23,

CFIA @Ak
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ii
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(T2 NDTed D% 7 B hn ik NI R OMERZE D TD03, BEH OB E L7 vt 233k
BETHEShTORN,

https://laws—lois.justice.gc.ca/eng/acts/s—1.1/index.html

HFZNDI=D D2 iE (justice.ge.ca)

B ARH BEI, FEFTR VA V5l (ERA) 7 V&2 W TR ESND,

https://inspection.canada.ca/about—cfia/cfia—2025/era—models/era—model-for—food-

establishments/eng/1551995065897/1551995066162
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https://inspection.canada.ca/about—cfia/cfia-2025/inspection—-modernization/integrated—
agency-inspection—-model/eng/1439998189223/1439998242489#s0a
e BB AE T V- X G RA T (canada.ca)
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process/overview/eng/1537319653853/1537319724052
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VAEII DRSNS, B B E IR R AR O ESND, & IEREIILEIZSE LU TTh
AU FE AR A T B 6 S FIE(SRRP)IZFE# STV D,

-BERLAE R OB
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A OEHORFAIZFoTNDEF 25, ZOH CEHIZE WL, EAIZ# L2 HACCP 23
VETHY, MOBATHEBICIVE BEE BEINTWD,

2) 2—F v 27 2 HACCP oRA[IcE S /NEMEAMTXHE N HACCP 2EET A0
i, FOX2RCV_AT v T THN?
frff NI T T Cix, MR UNOBATHEE) IC XDk B 7228 AN T by
B0 H B, HACCP DOJFRAIOEMICBEI LT, M8 2 X BEZ 5L M % IcHREND
_<‘:75>Ji<3?>%>0

M OBATRE BN LD e B 1 &1, & Sh i e 2 KV E B9 (B BB D3 i e OF
BB OIE R ) BE 4528 TH S,

(EEICHBEINDIEY 2 XTIV RE O —ERTRCRBar LT
NSO Y R — A2 1T TS, HACCP O NoREESS B0 ar v Nof
OGRS E DB I TS,

1. HACCP HZFHEDIEHIIZDUNT

1.1 HACCP ¥k D #H Hliz>V T HACCP regulations

(1) BEHE GIHBAVER, AR, £83, F=v 7 T2EKOE ((TEH)
THTEBESNDIAZX—=ZAOERIIT, BEEF 2y VVARNBIFET D, LnL, ZRHICTE
HI SR I AEEMBI DT Db DT M EITH# 0D,
BEEMOFENEEINTNDLI MR T L7200 AR E BLO i KEFRIL, EHET
ERINTND,
N7 B BE L O R R &2 o F e 7k, B EATHAIOMVV)BEI O —RFx— &
PR IZ BT 22 AE R E A B EN BB T 5 R FI(MNKPV)DE 3 St B LUV 4 RITE RSN
TW5,

1.2 HACCP DR &EEHI M. FBO [IFTDO/NL—/ViddH5h 2 HEBEAITIIMITEEENTWS
Hy?
BAREITIX, FBO D5 & | L&k B 250 B 22 8L 1E72 0, 2T, 100 % PREES AR 1T 4UIE
ROV DONI —HEVT 4 ThdH, DFED, D ReltbBMOERMBENOINIET, EHE
RE LR IT TR0,

o1



2. HACCP o) & AR
2.1 HACCPEZEDFHI
HACCP based BEZE XTI TWah, #lxiX. HACCP BEEF oy /URN? BEH/MERER
IZHE3&, FBO ® HACCP O E R LAHF R TEHLEDLITH WL TVBEHN?
BT, B O AMBEBICHE T2 R FHL FIREFAN T2, 30F., hb—HP LY
TARLER M OV DM O SR TREAMG L I E 5 R L BB R % OV 3 T C o0 SR 3 EEA
Shd, BLEISUT AL FBLOMAED FHNF — RO R RSV EREET 572012,
NI T VR T i 15,

2.2 EXRERIIEDISICERVEEDON EHIILTWS)
BEERORE RIT, KRR T RS (B 7 20713, s 2a7 THEEH S
%) o ZOREFHAMIZ, VAZ T BAA N (B OB E | AP —FL N7 8) IC74—RF Ry
7ENB,

2.3 BABROFMHEIX. EOIIBRNTA—FTEDIIIZFMEIN TWVEH
B 1. £ OF I B oD
Bl 2: KR OFRE~Dw G 7ot bis (LA T Oxf AL 7z fil - F il R oG 72 [, FBO Dk
KBk FBD i il D fg /b, Sl O VE 2R AR K 3 A 722 8 )

HACCP JFHI g I &E D50 i, BTN OFITHEBIIC IR S D, LinL7aedis, b
OB DN TIE, HACCP OHRINEHALTFOLNTWLG A ICET 2 T2 (RO
waEMEom b B R E O 2L,

3. HACCP D EE. ELITO OO EMAZEY HH
BATBR B DERBELSMCEEEZT ~DBTIX., R, LOIST AToTVDIDH, 1TBEE
DFH? FIFEHEASLEBL TNDH?
WE L ROV —E2TRPLRB O ST 7 ik BT, Fi-. E R KT,
FBO # BT D720 DHTARTA L EZAER L T,

3.2 FBO ® HACCP ZEERMBEV/R+53 ThHHEHIBT T2 E M, Fiz, THEHED,
EDIOITHI W 95D,
EMR R RBRICE ST, B FEFT L R TEDLN R KELZESFL T
HIEERERTILRBIRN, £ TRWEE X, HACCP DB X FZ#EEL, #IhSE5HK
IHEEFITER L AT RS0,

33FDIIREEHICHEN, FOLORBVEAEL THEL TWDM,
BB IC R i 3725 B, B E L CTEHE LT ERS W E RN ED S
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NTWD,
3.4 HACCP OB BLDOFH IV P E R ITHELREME 2 HEE D720, EDLSREVME A
BdHDEI 0T B 5
AAATIE, VAT DHESLENT 16 FLL D, SLIEHERT BT TE o 25
FOEB DR OLYEDIX, WIS IR THD, o, ERHAKRLEORFT 2 RIZL,
AZA AT, INSRE NSRRI THDT=D | FENZE D BB 22T ThD,

4 EEOE=ZFBHENT7 FANARETS55HE
4.1 LB DOE3FHBI D Advice provider IZRDT2HD DEMIIH DD ? HHHAITIXEZITHRE
WTWVBD,
TaNAE =X, EOY—E A ZaT\ZL0 BEEZTHLENDD,
4.2
EEOE3IHEBEIX advice providers 2% L HACCP R —=U 7 3T o TNBN 2?2 FDH
B.EDX AV X2TAT? FHEIX?
FEAE DT —ERATZARTIE, a—ARELRHMN —=0 T HifE L TnD,

5. Y=L (HA4FVRE)
HE D HACCP KBV AR DHAL VR EDY —/VEILXDH DD
AAATIENFENEDEEP DD LERTARTAL R T TS (BA, FHRL), 2
NEDOHART A1, FSVO(federal Food Safety and Veterinary Office) k- TE # - K32
SHTVD,

5.1 RifAA Yes OFEH . EDIOIBRITEY — NV BH DD, Bl : UKFSA D Safer Food Better
Business(BOOK)., My HACCP, Hazards and Control Guide for Seafood HACCP, HC guide
for Meat and Meat products. B E|, Web, SNS %

5B M,

5.2 [ 5.1 BAZZRDBFA . HEPKEY—NERLTHED 0, ITEHEBE A BIER LY —
NWEARTAHERAIIHEDON? BV —LDFENFIZEDIININIIN —=2 7L TWEDHN ?

(T8, 27/ . Alliance. K= (extension) . ZDfth)
M figE 25

5.3 XBY—NVMIIEDIINITAFTELIN? (T7EBRATERW/ REERMEREIL?)
5 &5,

5.4 EHENEH BEERIZF->TOVWHIESREIXEDIOIRLONRHE) 2 BEF (5FI9EE
H GEEMEPES ) OFY) L —a iZE DI ToTNED?)
BEN—T72ET 572012, RABRBIESNEIEbND, ZNHIFA—T—I1Z2LD
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EWHNIR ESN TV D,

6. HXEO
BHEENPLOHRBAOCKENELZZIILOOBORSIIREL VB (ITE (R REFE
) ER %
FEEOFR &2 —137 AR D@D, RE OV —E 2AEZF O MENbERFEINT T
P BB S TND,

1. RFEILT 4
Ef/  BEREOHKRE. HACCP BPEEICER TETWARNEEDEDIIRBFHEEEZ LI, b
FEDISBRNED, (e g ERDOAR . ERBROFT~DRVHLEE . BEE. FE%)
%*ﬁ-%ﬁ%%@ﬁ:f%%f@ﬁﬁﬁ% R7 ~OE R IT, AAATIEE A S e, B
B E F A A DIVUL, #HE M UoH, REIZE FRILD,

8. T
8.1 ITHMBENERBHEIZBITIZ. AMKEEYXVAVIV AT ADOREE (15022000,
FSSC22000 %) % R 25 LTV 5% ? YES DA I, EDLSTHE AL T B)
ﬁuu%%%‘b)&srfﬁ%ﬁ{&;ﬁ@nh AEIX, ZRUTIN U THE EEND, BB B ThivX, §F
DI (B L EOWE , TUNAF U EBRE) BT TICERF A THLI LT M>TH
D259, L L, ZNNODO 38X, BAENHLHNHLEN- T, HEE N H b Tiden, £
7o FEFORFET, BEHEFHENCBII2EEFTONE (VAIR—2) IZE BT 5,

8.2 ERMKIZE DL HACCP E LT DO DIEHZIToTNED? ZDFEBEITICY -
V. ATBUEBE DO B 2132 0 Bh & 13 2
HARTGA LR ELTND, EBIT, FeEDER BN —= T 2R L TWD, Zh
ORI, Y/ OM B 72 PR 25T TR,

8.3 ZDh, HACCP BEA DD E L EH%
A0 figg 2

8.4 HACCP DREZIT > CWBEF & DERK L
AA AL L PE Y (Fial) O FIZiE. R —= U TR AR TA L AR T2 3 R R 230
<OoOMbb,
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I-6_—2—>—5 2K

1. HACCP #R Al

1.1 HACCP B LD #HHIZ o\ T

(1) Bfor—n GIBbAVER, NE. (&R, F=v /77 5NHKOE (MHH))
—a2a—Y—F R (LLF INZJ) &92) ORBRERCRMIETIE, &N T¥ES

IEnENY A7E# T 0 7 A (RMP) kOVEMEHEE (FCP) Z#%E+ 252

EMBEMTONTWS, 2 b ORFHIX,

W5,

a—7 v 27 2 HACCP O JFHNC S\ T
FELLIE, MTOXR=VE2ZELSTE SN,

— NEY R 2D

BREVXAZITHIHE, BALERY A7 EZERTLEZO0HEBS T 0 7T A
BEEOVEND D, B0

Bz fER L, BMFEORIEEZ XTSI
NIEEOPTLTOY A P& TR EEN,

T EHT

https://www.mpi.govt.nz/food-business/running-a-food-business/

1.2 REOEBHBZEDONL—NITHEN?2HEEE

BICIfTICHES TS ?
TARTOBMFEZTIZIEO L) Rk %E 4 FRIMER L2 TE R 620
https://mpi.govt.nz/dmsdocument/11680/direct

2. HACCP @ 8B AKR

2.1 HACCP O audit D ¥

https://www.mpi.govt.nz/dmsdocument/12975-verification-frequency-guidance
food-act-2014

https://www.mpi.govt.nz/dmsdocument/38900-Operational-Code-Verification

https://www.mpi.govt.nz/food-business/regulators-verifiers/

2.2 Audit OFERIIED LI

mYyxELdon, FASATWVWS?
NZ O£ %41

eEEITE 2 o070 s T A (B RaE, R6E) BHY . TXTOREE -
BAEMRNAN SN, HxOREONT =< AREHRESND, iz
EMT =2 RXR=2A bbb, Z

. EEBEFEOHK
INHDOFERIT. b0 A7 EBIEENICKMmMEN S

2.3 BARROFA LT, EOXIRRTA=ZTEDITFH SN TNDD

For example: example 1:

515}



Decrease of food borne disease incidence per year

NZ TR HHAE NI Z—EDR D K OVAT VT B 2RV -~V ICHERF T 5720 D
KPI (Key performance Indicator) Zi% ELCW5, /2. VAZDOH A8 F 28175 STECs &4
JLERTE O KPLHRREL TN D,

MPI O B EE1%, & R B n 7 2 —JEDFE L2/ D SED U e mN s 2 —I R
I RVANEIE A E T D28 THDH, MPLIE, Z0 BAIRIZMIT /o8 E 2 3572012, 2
OO E R AHIE R 2 AFE L T D,

1. KPI(EE ZEEEAE R 545 ) 1: & 1 5 O O SE B,

10 H NS 70D hea sy —iE BEHE 88.4 AMD 79.6 A~ 10% A IE52L%
2020 4E R £ TITEM T D,
2. TR MIEIE 2: 7 uAT— N T i g% D%

(FEHER )L —TF ' h) T, 2017 R ETITA R AT Z—FED NMD B —A A EH 7
D 30% LA B2 35 0 12 LT,

Find out how MPI sets its objectives and reports on its performance.

https://www.mpi.govt.nz/about—mpi/strategy/measuring—our—performance/

example 2:
appropriate response to contingency situations (the following reactions were able to take:
e.g. rapid recall at the incident, preventing the spread of FBO, minimizing FBD cases, rapid
root cause analysis of the incident
FIZBII/NSRETHY Sl E /S 1 D THDHD, BRFEOFAEITHISL, £DHT<IZY
A7 BE B 20 S L T D,

3. HACCP D EE. ELITO-HDEREMZEY A
(B FEEmT]

3.1 fTEH B DEMIBELSNCEEE ~D advice 1X, #ED, EDIHIZ, fToTNBDH, ITH
BEOAL? B3IFBBELEBLTWAN? (BRI /L2 ? Academia (e.g. Extension
service))

—a—U—=J v RELMEZERFMIEE ¥ —, ¥EREAK, Consumer NZ, A7 47
Fx¥rNz@lT

3.2 YD X 972 criteria T, #ENX,EHIRCo T, DX 91 HACCP OFAANEE 12
WEHEELEELTWVWSEN??
Performance based verification

https://www. mpi. govt. nz/dmsdocument/47650-Performance—-Based-Verification
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B.3MVMAPEERVWEEEIZHEDR, LOXIBRRVMEAZLTHELTWSN?
% 51X verifiers OB OLE, 2AEOETIZRITHY, UL, the verifiers [XBhIF720,
T
Verifiers (&, £ dh FEZ BENT-RBL RIEITICES>TWDHILEMER T 5, Verifiers
X ZDOHEZOWTEEZLHETLHFNTET 5,
Verifiers [%, L F D XS ENTED,
G e (MU =) I8 4D,
BRATR
MSZU7ZE AN (EANFZETE) ThHTL,
BIRDIAT DRGRAENT, BDEFIZEoTaBEND,

https://www.mpi.govt.nz/food-business/regulators-verifiers/become-recognised-

verifier-evaluator-of-food-businesses/

3.4 BEMOHMMICLVHBARAEICEEREREZHET D201, EDXSBREVMERD
HDLEEPoEEI D
— AR K (e RV AR =T v —) MO bIAZ D@ WL, 37Tl HACCP 13 % i
SNTWD, URZIR B2 T 282 i BT,
YRR —=ADE RNE 2 TWNKE, EINITEE LT IR RBRVONNH 2 TLD,

https://www.mpi.govt.nz/food-business/food—safety—rules/

((EEDOHE 3IERENLT FAAL 2517556
FEEDOE 3EMWBE D Advice provider IZR2 272D DEHIIHDIN?2HIBEITIIED KD
TR DS LB D
Verifiers 1%, BIFHZ LTSNS, SFLICIELWF MM 562813 TE5, 5

1% independent TR FULIE/R2 5720,

3.5 Do VTPs provide HACCP training to advice providers? If yes, what curriculum do VTPs

use? And how VTPs provide training, (e.g. face to face training, e—learning, and combination

of both, etc)?

BWEERT T I —

BMZRET AT I—I12iE, BRMIEDO T CEH MEEE . FEME . S&EE. ahief
BEDOIZDODN Y —ARNDD, THTI—OfFMET 7 EAFEIZONTIEILLE
TELIIEEN,

https://www. mpi. govt.nz/food-business/regulators—-verifiers/food-safety-

academy/

[Tools]
(1) TFEE 2 HACCP IRV AR ITLT B DHAF LV REDY — VE X HDHH?

o7



Food safety tool kit
A toolkit to help you
Posters

Record blanks
Buddy magazine
Videos

Guidance

Food Act 2014

Selling food as your business

Selling food for fundraising or community purposes

Food in education or residential care

Technical

Importing

Directors, executives, and business owners
https://www.mpi.govt.nz/food-business/food-safety-toolkit/food-act-2014-food-
safety-toolkit/

5.1 RIRDZE XD NIV OFE. EOXIRIEY—A B D5 H, #: UKFSA ® Safer
Food Better Business(BOOK). My HACCP, Hazards and Control Guide for Seafood
HACCP, HC guide for Meat and Meat products. BHE]. Web, SNS %%

MPT website ZM. £ LT, A7 bIT@EU 2EBRNZRT A FHEHL T D, 272,
NZ OHHIRWEZ IOV TIELWIIREZF S Z L NMETT

5.2 Q5.1 2% Tidw] B, #PXEY—NAERL TS D0, TEHBEUSBPERL
VNV EERRBTIHEMBIEDHIZON?2XBY —LOFENVFIZEDEISIT L —=vT L
TWBDONn? (ITB., ¥4/, Alliance, K% (extension), Z Dfh)

BB TR T 20 BREF MRS, KRBT D

5.3 FOX3IZFNDHD support tools IZT 7R TEBN?

Web based - see above.

FDES72 tools IZT7 7 BATHDONHNEEZ: persons/FBOs (X502
RNEE 2D,

5.4 R EPER -BEERIFS OWHEREIZXEDIIRLORHE0 ? (FITEER (ER
% &) DXFFV T L — a3 NI EDIIINTIToTNEN?)

Verifiers &, i H 572D ERb D] THE > TWWRIF IR bR nwWL, B 7256 T
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ER T 20700, SIS FZHES > T iTE R b0, XV 77 A T IXie ke T =
IJFTHDTHAT T LLE D TTFovZE T 5D TIERWNWIEEZ BRI N TTEEN,

6. #EED
FEADPOOHRBROLTHENEZR T L OORORCIREL TV D (FTE (ff
ETE ). ¥R, arILE)

https://www.mpi.govt.nz/dmsdocument/46009-Exporting-101-introduction-to-the-

Exporter-Regulatory-Advice-Service-ERAS

https://www.mpi.govt.nz/contact-us/

We also have function email addresses to which queries are sent, andany FOB can

ask questions of their verifier.

1. XFILT4
EHOEE HACCP R HEUIZEB TE TWARWE ED YD X 9 72 regulatory  action
LD, DRITEDL D RNED, (egMRDAR, BERBRONT~DBRIHLE
¥ . warning letter, seize etc)

Many of the above, but I cant be specific.

8. Dt Ohers

8.1 T OERBHEIIBITS, RRLE~YRX VAV PV AT ADOREE (15022000,
FSSC22000 %) #MERZFEH L TWVWA 2 ?2YES OHFEAICIZ, FOLICHEALTV S »
TOEI 7T LIFRFEL TV,

8.2 EARFKIILDL>7 HACCP ELTFTDEDDOEGHZIToTWNEN?2 ZDEHEIT
Y=Y fTEHBI A & @ financial or any other supports fiBi%& 1% ?
BTl BliE, AMIESCERMERZEB LT, E7 ¥ —M@kEz A —FT 25, FAlbiX
PERERZME O HACCP hL—=2 7 DOEA T T LE2lERT DL 28T 5,

8.3 FBO i2X % HACCP EMDHICEHBEBIC I - TEBESHTVDEZOMDOERY #H

HBRHBNITHZ T EEWN?

n/a

8.4 HACCP O{E#EZIT> TWHERMEOEK L2 ZH 2 T I N

n/a
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o-7. 24> Fk

1) REERERM T - MEEFITBWT, 2—F v 2 HACCP FRAIZHEYIICERE 35 FBO O
EAEZODIZL TR DI ?
74T RTIE, 2006 4EIC HACCP ASifT SN 72BEIC, FEhilZ BT 2T ART AL DMERK
STz, ZHUTINZ T, BAKEE BEEE L, FBO 2l H O ARTA U EAER T HZEN
BhEni=, B T8 2O IZ—RIDHTARTAL N, 0TI DL EITE &K BINTIER ST,
https://www. etl. fi/aineistot/ohjeet. html (& FpEEHEES D)

2)2—7 v 2 HACCP DR AlIZE S\ /2 HACCP &£ M T&3L), MEAKARM T EZE 2L DL
WV NAVT 7 SED0?
JEMKEE O/NBUARZE M TRE 7 ey =7 bR jlE &7,
https://www. ruokavirasto. fi/en/foodstuffs/food-sector/setting—up-a-food—
business/ (Z7— REYxXAZAOMNbHLETFEAHT = v )

1. HACCP IZR89 5538l
1.1 B —n
ERE. 1) BARMEE, i) BTy 7 U A MERI i) BEfRe==2 70, iv) 1 [BlOH

YA/ CRERR X & HACCP £ X O GHP fték® BB 2 HAIAE#H Z AL T\ 5D
2

H &&= GMP + HACCP

H . % #l= GMP+ HACCP

https://www.oivahymy.fi/en/front—page/ (Oiva & FLiE DA FE)

Oiva DHARTANZEDE, TRTOHALEF B CEITD KL 3EZ LT v /END,
LW LS T FBO OIEEIZ B AT 5E: . HACCP OFHIZIIFF ICEE Db T
60

1.2 HACCP DFESEFEH BT oW T, FBO MITORA/ HTAZ L RixHB0 2 HABEE. ZTDOR
B/ HAZ v RZEZTHRENTNEH ?
IFW L, 1AETT, BB OBEEHEN 1ELB2 854813, BWHERN S ETTT,

2. FBO @ HACCP 3 f4k 5%t 0 ST il

2.1 HACCP EE&E D FH ik

HACCP BEEF =y 7YRNEHE A T57E, HACCP ICE KEHIILDIIITbin ?
VAR HLD, EOXIRGETHFEBLRITNIT R EHEA,

B/ EHEORRICESX, FBO 2 HACCP 247 +TAZLICHIEN W LW +5 51X 2
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2.2

1.64TH OIVA-LAFATOHCF =y’

https://www.ruokavirasto.fi/en/about—us/guides/oiva—iehe/ieh—-01e/01-compliance—

with—-requirements—for—approval/ (01 —Own—check)

B OREEER) HOVIIHEE TR A 52500 (B ICMERDH L, ZibD [

BT, — BN I ESRARTERSR0,

Bl ZIE, L FDEH7228TT,

- BT oy IV AT AOFE N TE TR,

- ARG LD T BT TAN BT 0T T 5T RTEH TR,

- TARTOLBEHEFIZONTAYF RGN ERINTELT | EORAITEHOL L
PEZR 72D AT REME 3D

- CL 2O il kb 372 7 IEALE A3 E & SAL TV,

- BREEFEDE RSN TORN,

- BT oIV AT AR RARBREFRICEHINTELT ., BIEOE R EELS LW
VY,

- HETF =/ AT LORMEOHMIMRIER IO 3 HHAE (W B A) NESh
TUMVR,

- ERICIVREDEZB TN TV EEBRAEN TR T TR R R O
ZF TRV BB TON SN TS, FI3Z2 0T ENAGRREICE 2Ty,

aor

BMBZEREENT ERIXEEBE L2 E LEMIELIO0REE LoME D5, £213F
EHEDRITSINAMTZETLTWRNG S, ZROORBIL, EHICRIESNRTIIERS
720N,

Bl 21X L T O X724/ THD,

- ARSI LR T 0T T LD LB 7y DIZFEAE DR REL TND,

- ETORBEDRMEREENTIORMEEEZL SO e AE T I LT, =R
ST IR FEREE I TR,

- HEEP SO CL REHZRSN TR,

EFDXIOCERBFRZEILD, O L. VA ZEBFHEFH~ELL TSN,
BHEXOTHEZRTETH5E, #1:2020-2023 FIIR5F - 1Eim OB L,

2.3 HACCP B AZ R DOFEMFEIX, PO LI B RFA—FTHMENLTNEN?

B 1. o 7 AR 1 AR B D b SR
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Bl 2: R OFRE A~ G725 I (LU ORI LA ]2 S5l ol sl 72 [ FBD @
PR 1k | FBD JE G D fie/Mb | 35l O TR A AR AR K 55 A 72 )

—RIZ, B DHII TR TOEBREELZBEARLTND,

https://www.ruokavirasto.fi/globalassets/tietoa—

meista/julkaisut/julkaisusarjat/julkaisuja/food—safety—in—finland-2020.pdf (Z 4L 7 RI|Z
BULE ML E 2020)

Finnish Food Authority Publications — Finnish Food Authority (ruokavirasto.fi) (747
N A e R )

EFEV~VTIE, TTO B 8 B O 21T b D,

ZL T, RERYa—EoTRERIZRES,

3. FBOD HACCP EME L LALT v TE2RET H-HODOHNRMLEIY HAH

[FBO )]

BAIMHYBICLIERLHITICMA T, #BX, EO X5z, FBOIZ HACCP ® £/ % 74
T 27DDMEETT I DD
R K% & O &

8.2 FBO @ HACCP EMRHDA+4 / A+ 2HWT27Hic, EOX S aEEEH
W, EDOXSICHRBTL, BEXRENZHETTDON?

https://www.ruokavirasto.fi/en/about-us/guides/oiva-iehe/ieh-01e/01-compliance-

with-requirements-for-approval/ (01 -Own-check)

BIRRDRET %,

3.3 FBO i & Y HACCP EfIRAVBEV /A +o LRI D, R, ED L 5 FBO
\Z HACCP ZER U 2 WESED D h,

B Y )5y O A

3.4 b7 OETHACCP DEEBLPER SN2 L &, HRT-DEZE~D HACCP EA %
XYVHABPOBRFEICED DI, EOXS RITBH/MOVMELEPILERLE LB 50?2

INRBERE~DOHEFRZWET, WHROT A ANy v a2l d, GERET A
S L,

4, FEDE=ZZBHREALT FNAXZTS55HA
41 VTP X FBO D7 RRA RAFaRA X —ZRDICHODEHEZF - TVWE12bLED
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o, TOEHFIIMA, ZLTENEREZIZCHREINL TS N?
TRAALYF =R EHITHVER A, A RSAR—FORBREZITOE S ITINBEEORN G TT,
Hygiene Passport — Finnish Food Authority (ruokavirasto.fi) (#4/XAKR—hK)

4.2VTP X7 RAA R BREFICHACCP D b L —= T ZfToTWVWEN?2HLE S Thh
. VTIP3 EDE S5V FaFr2EALTHEN?2EL, VIPRIEDK STV
—=VZERELTOAD Bl HER P L—=v7 ES—=0 7, BEOMBAD
TR E) °
e T—=VIEF TR, RETHALT Yy FCHRER T2,

5. Y=L (HA4FVRE)

5. FBO 7% HACCP ZZ RHVICH A « BT 27D DY — N (FAL L RE) 135255 2

5.1 Fif2 NI OBAE, EOXIRIBEY —A23H D0, #il : UKFSA @ Safer Food
Better Business(BOOK)., My HACCP, Hazards and Control Guide for Seafood HACCP,
HC guide for Meat and Meat products. #E, Web, SNS %

T4 TR, 2006 4E(C HACCP ME1T SRR, B T2 XTARTA 2 B E
RENT2, TRUTINZT, AR ED DNE SR ZIT VW FBO M H OHARTA L HER T 5
ZENRBERENTZ, B T8 DRI X —BIHARTA LN 1 OB EITER STz,

https://www.etl.fi/aineistot/ohjeet.html (& W EEEHE S DEA)
BERKEE NG SR LI/ EERTOROTey 2/ o7,

https://www.ruokavirasto.fi/en/foodstuffs/food—sector/setting—up—a—food—business/ (7 —
REYRADN S EiFEB T =)
FEEEDY — T2 HARDHTHL,

5.2 Q5.1 OEZEDN NIV OBRE. ThbDY — VITHEIEE L, b LY —LH3H
HYBFUNDOHMBIZL - THEEINEBE. TNODOY— LV ERUTEHEDOHRH AL
SR EBRESTVAN?2ZFNOLDOXEY—NLOFEZEIZ. V—NVOFERFEIZHONTE
DE TP —=U 7 Z2RMELTNEN?

HETIE, 747 FERRBBRTRTOHA RT A4 &FMLTW5D,

5.3 XBY—NIZEDXOIXTTI7HBRATHRZENTEAEIN?
XEY—NIZT 7 ERTE50ORKEESR A/FBO iZ\W 5509

Y — ik b B S, BT S O N LT,
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54 HRT-DOEBEOCERE/MERIL, M TOX LAV ER/MAEDOZDIT, ED X7

BEL2RLERIZELAL N ?
EEF GEMEXSL &) 2#H L TCWVWAEHEE, WO, FOXIHICKIELTWDEN?

REFOKRETA N REMETA R
https://www.ruokavirasto.fi/yritykset/oppaat/lampomittariohje/elintarvikealan
tolminnassa-kaytettavat-lampomittarit---ohje-toimijoille-ja-valvojille/

(BMFXETHERINDIREH - A X —F—¢tarbvg—F—DLODOHTA X

A)

BIEE, ST AROKRIEZZ T EREFOBREL LT L2 ETITbh b

6. MAEZEO
N 3. FBO 2> @ HACCP EfE 2B+ 2 /i H

6. HHIMES, ERARK, R v bR
ZL. FROICBHHEZ2RMETAEZDIZREBLZMWVWEDLERDIXD D ?

ETL @ & 95 BB B~V T2 #REL TV D,
Finnish Food and Drink Industries’ Federation — Index (etl.fi) (7 4 v 7 v K& « B
ER)
1. RFLT 4«
7. B - EEORR, HACCPOEMAARA T+ THL I EBHBALIERE, L0 X5 2H
VEEE ELE

HHEER L OGND DN, FER/EEERO N7 ~DOBROBEMN T

SAE

5 RIX OIVA AT - A LTS,
https://www.oivahymy.fi/en/front—page/ (Oiva & FLfE BN FE)

BiE D OIVA LAR—R2 FBO O 7 "R TIZA > Th DB 01T, FDOA 2 — %y AR

RS TV,
EELE SISO THNWREW OO HIFHHE XD D,

8. T
8.1 H7xl-DOHEIX . BFET v 7 7 ADOFTAEE N GFSI AR (#l:1S022000, FSSC22000)
 ZTDRIEARAT —FRAELIZBEEME 2 FBO OHFAMZE2ERITE

EBE LSS
DANDP2E, BZAN [TV 0BG, TOREEZLEDOXIICTERALTVS A ?
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D, AXRERPICEREERICEEZLOIZENBETT, MO TAREZIZEBEFD
HARDFFEREL T, 2023 FIZFHITSNDTIE THD, AEE T, B MIFIZ FSSC D H s
HEEE LT,

8.2 ERMMAEMN, M FBO 128135 HACCP EEDLV ATy 7 DIz, EOLHRIEEI 217
HLTWAPH>TWAED 2 BTIE, 2hbd HACCP XEEBZRETA7-DIC, MBI £
XZDOMDOZEEBAL TNEN?

ERHRPHAETLEBEL, RZHEZMLTWVLINR, A0 L ZAMOIEITH Y £
/1/0

8.3 FBO ® HACCP Ejii D7z, BB R’IT o722 D OBV AR HNITE X TIEEN,
I [ 25

8.4 HACCP DXEFEHZITH>XFAMAKOLAH L BEBELBEHZL TSI,
1] 2%
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M. #84&
HADEME B LT REDLINTEI DML,

1. HACCP 1K 5% 0 &1l 77 i%
NP =R 0 B O HACCP 77> OFFAfi , HACCP 7'Z 2 d Ffiitk i DB i (Bl ToE=4Y
YT DB RREDOLE 2—FIZLD)

2. EE.ELTFOHDOERATEE A

BFEHERORTE~DETEL TT,

SEOPFERGETIERWR, 7o~y —2ZBUFIE, Whwd "A~v AV =Gl "EZBRMmLIZ, 2
Of HE VX B ORI 25 i & IR AL 35720 2001 4F IS & S4172, (Nielsen, 2006) , 2 J5 5
LTI, T X TOREERD ANV ELTEED LI, £ RBE I, ZOAY AL~ —
JEREBIEOAVOORTIZAEDZENE B ST TWD, ZHITKY TE & IS B TR 72
HETREDOR MO AREBAERELRTLIIENTED, Tov—BEFH - BLE
BRICEDE, 2007 4 11 FICFEM LT HHEORK R TIE, 9T% DHBEENZOLIRGIET
VAT R B ORI AEREBEZIR R T OAVAY = AF —LE L FLTWD, (T rv—7, 2011
), FIRROHIEIX, KETHHEASNL TS,

[Fl B DO EE 1L, 2004 FEIZAFY ADO A G FEHE T 23" Score on the doors “(SOTD)D G F r %
BRAGL ., B O A ERERF RE A2 —F b ETARSNET, ZNHDMEM AT, &5
FHEFLEMITHEL, BEAL TR, fETmOaAL T IA4T A E -l > 27 M5 %
K OEEREDOZE O 3 SDOEIB Ty T IAT R EF L TWHI A a3 5, A7)
BWEERWAKIETHLIEEZRL TS,

Wright H(2008) DA FE Dt B . “Scores on the doors (SOTD) "M AF— AT A 5L FHEE ITH
BEKREEDE EAAE L FAEREOF I FTRERUE I ORD 2T EF A%, Flo, HEDWHEFE D
BT% I XZDORTIZE MH EBE RO REY ~TA AL R R DBHLIEEEH ML TS, BIfE, A
FYAD72)>T Wales and Northern Ireland TIX FFR D L9572/ A — 2 rating 23775 . England
TIHEE THLIN, TOEWIL FSA D A0B AN FTED,

VANT Y DRGEAAT ZR TR THZ LT F N R BLOHL\ VI TE T U ARDH D, ik
AT PNEWG R ITHE T P ONE 28 SO~ AT AORFE I Ba S T AN, Z I
AR WVESRE LI ETAETF R—2a10lb 27035, (Jin & Leslie, 2003) (Jin & Leslie,
2009) (Henson et al., 2006).

F72, SOTD 12XV RO ~HMEZUFEL, FLRTHEEZEOTIONNHHLEL TS,
(Denise Worsfoldl and Philip M. Worsfold. Evaluating food hygiene inspection schemes:
‘Scores on Doors’ in the UK. International Journal of Consumer Studies.31 (2007) 582-588)

—a—U—F RO A =T RERTIE Food grade certificates &9 Food Act 2014.12HES
NI E B 2T T8 CO DR 232 R T 0V AT L2 E AL TD,

https://www.aucklandcouncil.govt.nz/licences—regulations/business—licences/food—

businesses—quality—grading/Pages/why-we—have—food—grades.aspx
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3. RBIEE~DT7TO—F

AXVAD R G IEMET ERZ T — R RFOWIIZED A=a—DBL VBB F 2BV T,
Codex D “H#AY"HACCP ZXHHE2DILE KBy TIXARWZ LB L, Safer Food Better
Business D J&9572, HACCP OHEEZHWTWRWR | VAN AZHBITH T —REf@iEL, i
brarvho— L, FEMRE R CTEXAVATLAE AL TS, o T, BREE %I NT
XFNFDOF5| &=L HACCP OB X H AW AN fAEBIX, BITEOT 7 v—F
EBBIZLTEY, INEE R 3T 0L EITRNEE 2D,

— 7 C, SRR ISR W TR, iR OB Db BT, TR TOETHACCP VAT L% 3
i LT 5, BU 56 E I % O LG L CWD T AT LADOVAZIZE ST flexibility 235886
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L3RRS DT TP =R oW 276 528, HACCP FIUAERKICE T 2 L 4%
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WCEDBFEE R ETHILICLY, HACCP [ZRE SHAEHLEE X TRWEE 25,

4. J—)L
ERMFEIEROFBIEEITNTHOETHEM L Tz,
HACCP 7 I v #fE XY — AL ClEAXY 20 /& & & % 7 o MyHACCP
(' https://myhaccp.food.gov.uk/home ) X 3% FDA @ Food Safety Plan

Builder(https://www.fda.gov/food/food—safety—modernization—act—fsma/food—safety—plan—
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FBO:Food Business Operator (£ i F¥#)

VTP: voluntary third parties {EE O = HHE)

PCP: Preventive Control Plan (T [ & £ 7 [ )

FSMS: Food Safety Management System (£ fh 42~ X AL M AT L)
USFDA: United Stade Food and Drug Administration

FSA: UK Food Standard Agency

CFIA: Canadian Food Inspection Agency
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1.8 RIK

Background

In Japan, Mandatory HACCP regulation was enforced in June 2021.

Large-scale food processors/manufacturers shall implement Codex HACCP seven

principles, and others, e.g. small processors/manufacturers, restaurants, cakeshops,

bakeries, etc., allow to implement HACCP principles more flexible ways.

At this moment Japanese competent authority, Ministry of Health, Labor and Welfare

(MHLW), consider the following two challenges;

1) How to rise the percentage of FBOs who adequately implement Codex HACCP
principle in the large-scale food processors/manufacturers?

2) How to level up small processors in order allow them to implement HACCP based
on Codex HACCP principles?
In order to overcome these challenges, MHLW decided to collect more

information/experiences from Competent Authorities (CA) in other countries.

1. HACCP regulations

1.1 Inspection rules
Do your authority have rules/guidance on i) inspection frequency, ii) inspection
checklist or iii) inspection manuals, iv)number of days of HACCP and GHP
records to be reviewed during one onsite inspection/audit?

1.2 Do you have any rules/guidance for FBOs on HACCP record-keeping durations ? If

yes, where are those rules/guidance were articulated?

2. Evaluation of FBO’s HACCP implementation status

2.2 Methods of HACCP audit
How were HACCP based audit performed e.g. by using HACCP audit checklist?
How do you determine an acceptable performance of HACCP by FBOs based on

the results of inspection/audit?

2.3 How do you summarize and analyze the audit results and how do you utilize

them in the risk management activities?

2.3 What parameters do you use to evaluate the effectiveness of HACCP
implementation? For example:

example 1: Decrease of food borne disease incidence per year

example 2: appropriate response to contingency situations (the following

reactions were able to take: e.g. rapid recall at the incident, preventing the
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spread of FBO, minimizing FBD cases, rapid root cause analysis of the

incident

3. Effective initiatives to facilitate FBO’s HACCP implementation and level up
[ For FBOs]

3.1
In addition to inspection and advice provided by regulatory agencies, who and
how provide advice to FBOs in order to enhance HACCP implementation, e.g.
private consultants, academia (e.g. Extension service), industry associations) ?

3.2
What criteria are used to determine FBOs’ poor/inadequate implementation of

HACCP, and how to determine it, and who determine 1t?

3.3
Once FBOs are categorized as poor/inadequate HACCP implementation status,
who and how make FBOs to improve their HACCP implementation status?

3.4
When mandatory HACCP regulation was first implemented in your country, do
you think what actions/initiatives should have done to facilitate more smooth and

rapid HACCP introduction into your industries?

4. In case, voluntary third parties(VTP) provide advice on the implementation of

HACCP to FBOs

4.1
Do VTPs have any requirements to be advice providers for FBOs? If yes, what are
the requirements, and where are they articulated?

4.3
Do VTPs provide HACCP training to advice providers? If yes, what curriculum do
VTPs use? And how VTPs provide training, (e.g. face to face training, e-learning,
and combination of both, etc)?

[ Tools]

5.Do you have any tools (e.g. guidance) for FBOs to facilitate effective HACCP
introduction and implementations?
5.1

If the answer in the previous question is yes, what tools does your agency or other

partners have? e.g. similar to UKFSA Safer Food Better Business and My HACCP,
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USFDA Hazards and Control Guide for Seafood HACCP, USDA Hazards and
Control guide for Meat and Meat products., YouTube, Website, SNS
5.2 Ifthe answer to Q5.1 is yes, who developed those tools? If tools were developed by
any organizations other than regulatory agencies, do you have regulatory mechanisms
to authorize those tools? How the owners of those support tools provide training on how
to use the tools?
5.3
How those support tools can be accessed?
Are there any persons/FBOs who have difficulties to access to the tools?
5.4
What equipment do inspector /investigators in your agency bring to the food
establishment for the on-site inspection/investigation?
If thermometer, including non-touch type thermometers are carried, how and

when they are calibrated?

[inquiry counter]

6.
Are there any inquiry counters established by regulatory agencies, industry
associations, and/or private consultants, for answering questions related to HACCP
implementation from FBOs, and providing advice to FBOs?
[penalty]
7.

Once the results of inspections/audits indicate inadequate implementation of HACCP,
what kinds of regulatory actions are taken, e.g. publish inspections/audits results in
the website. Mandatory posting inspection/audit results on the door, warning letter,

seize, etc

8. Ohers

8.1 Does your agency take the Certification Programme Owners which achieves GFSI
recognition (e.g. ISO 22000, FSSC 22000) authorization status or audit results into
regulatory food safety inspection for those FBOs? If the answer is Yes, how your agency

utilize the results?

8.2
Do you know how industry associations provide activities for the level up of the HACCP
implementation in the member FBOs? Does your agency provide financial or any other

supports to facilitate these HACCP support activities?
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8.3
Could you please provide any other initiatives performed by your agency for FBOs’

HACCP implementation?
8.4

Could you please provide the name and contact details of industry associations who

provide HACCP support activities?
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(TR~ DER ]

Mandatory HACCP regulation was enforced in June 2021 in Japan.

Large-scale food processors/manufacturers shall implement Codex 7 HACCP principles,

and others, e.g. small processors/manufacturers, restaurants, cakeshop, bakery, etc.,

allow to implement HACCP principles more flexible ways.

At this moment Japanese competent authority, Ministry of Health, Labor and Welfare,

consider the following two challenges;

2) How to rise the percentage of FBO who adequately implement Codex HACCP
principle in the large-scale food processors/manufacturers

3) How to level up small processors in order allow them to implement HACCP Based
on Codex HACCP principles.
In order to overcome these challenges, MHLW decided to collect more

information/expriences from CA in other countries.

1. HACCP ## b D HLH 22> T HACCP regulations

(1) EHor—n (ZHAVEK, WA, XN, Ty 73 28E0E (MH5))
Inspection frequency, inspection checklist or similar manual, how many days of
HACCP and GHP records were reviewed during one onsite inspection/audit?
These questions could be sector specific.

(2) REEOREWHMEOL—MITH L0102 HL55EITITMMITEHE SN TND 2
Do you have any rules/guidance for HACCP record-keeping durations ? If yes,

where are those rules/guidance were articulated?

2. HACCP o AR
(1) HACCP @ audit ™ J7ik,
How were HACCP based audit performed e.g. by using HACCP audit checklist?
How do you determine an acceptable performance HACCP by FBO based on the
result of inspection/audit?
(2) Audit OFFREFLEDOILSICWMY ELOEN, FEHSA TV D2
How do you summarize and analyze the audit results and how do you utilize them
in the risk management activities?
(3) BAMROFMFLIEZ, EOXIRNRIA=ZTEDLIITFHFMMENT VD0
What parameter do you use to evaluate the effects of HACCP implementation?
Bl 1) A O F R A B DR

example 1: Decrease of food borne disease incidence per year
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B 2) AHFITRT DY i (FEIE AR ORE 2 B, #FE OHLRPT 1k, ds 72
JRIKZE 78 E 23 AT HE & 70 o T2 %)
example 2! appropriate response to contingency situations(rapid recall at the
incident occurrence, prevention of FBD spread, rapid root cause analysis of

the incident

3. HACCP OE#H. JE EF D70 0MEA 72 Y 1 74
Effective initiatives to facilitate FBO’s HACCP implementation and level up

[ =38~ D]

(2) ATEBHEBE OEARIFEE DM FEFT ~D advice 1T, FER, EDLIHIT, ToTWV5D
D ATERER DO 2 F 3 FMEA L ERL TWDH 02 (R0 b 2 Acadenia
(e.g. Extension service))

In addition to inspection and advice provided by regulatory agencies, who and
how provide advice FBOs to enhance HACCP implementation, e.g. private

consultants, academia (e.g. Extension service), industry associations) ?

(3) LDXI7% criteria T, FEN, EHR - T, £ LD X 51T HACCP DB 7 73 it
FRVEEEFLHFELTWVDN?
What criteria are used to determine FBOs’ poor/inadequate implementation of

HACCP, and how to determine it, and who determine it?

(4) ZOXIRFXEEICHDN., LOXIRMOMAEZL THEL TV DN
Once FBOs are categorized as poor/inadequate HACCP implementation status,
who and how make FBOs to improve their HACCP implementation status?

(5) FHAOMHIZLY HERBICHERREMZHEEST DT, EO X5l
B D E Lol S0
When mandatory HACCP regulation was first implemented in your country, do
you think what actions/initiatives should have done to facilitate more smooth and

rapid HACCP introduction into your industries?

[((EEDHE 3HEMBEANT FNA 2 &7 856G
In case, voluntary third parties provide advice on the implementation of HACCP to
FBOs
(6) (EEOH 3HHBID Advice provider 22 57D DEMIEH 502 HDHHAITIE
ED XD I BN
Do VTPs have any requirements to be advice providers in the VI'Ps? If yes, what

are the requirements?

(7)) EEOHE 3IEMEIT advice providers 1%L HACCP hL—=0 7 %{To> T\ 5
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M?2EDGEAE., EOLHI 72V XaT7 AT? FHiElX (e.g. face to face training, e-—
learning, etc) ?

Do VTPs provide HACCP training to advice providers? If yes, what curriculum do
VTPs use? And how VTPs provide training, e.g. (e.g. face to face training, e-learning,

etc)?

[v—]

(8) FHHEHENHACCP IZHVMARLT S FTLH70DHA Z L RFEDY —)VEZXH L
Do you have any tools (e.g. guidance) for FBOs to facilitate effective HACCP
introduction and implementations?

(9) Wi Yes oG, EDOXIRITEY —A03H DHH Il : UKFSA @ Safer Food
Better Business (BOOK). My HACCP, Hazards and Control Guide for Seafood HACCP,
HC guide for Meat and Meat products. #EjE ., Web., SNS Z%£
If the answer in the previous question is yes, what tools your agency or other
partners have? e.g. UKFSA Safer Food Better Business and My HACCP, Hazards
and Control Guide for Seafood HACCP, HC guide for Meat and Meat products,
YouTube, Website, SNS

(10) R 8 BATRDLGE | FEN T —WAER L T D0 ATBREBI DL BERL LT —

NWEERTHHEMATHLON? Y =L OFENFIZEDOLIICIL —= 7L TNDHD
N2 (ATE, 25 Alliance, K% (extension) ., ZD1)
If the answer to Q8 is yes, who developed those tools? If tools were developed by
any organizations other than regulatory Agencies, do you have regulatory
mechanisms to authorize those tools? How the owners of those support tools provide
training on how to use the tool?

(10) XY= NIFEDLHIITAFTEDLNs (TI7EATERWVWAIL?)

How those support tools can be accessed?
Are there any persons who have difficulties to access to the tools?

(11) BEHENEMR BEERICRK > TOSCHERBEZILEOI IR b0 H L2 (K2
REG Gz EE) OXFx V7L —2a TR IT>T0DEMn?)

What equipment do inspector /investigators in your agency bring to the food
establishment for the on-site inspection/investigation?
If thermometer, including non-touch type thermometers are carried, how and

when they are calibrated?

[fH# % 0] inquiry counter
(12) FEEDPOLOMRBEORXCHEN S ZZTA72OOEAZREITHREL TWDH 0 (T
B (REFTE ), ¥R, a2 %)

Are any inquiry counters established by regulatory agencies, industry associations,
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and private consultants, for answering questions from FBOs, and providing advice
to FBOs?

[~F /17 1] penalty

(13) EEHOME, HACCP NHEUIZEM TE TWVRWVWEZDED X 572 regulatory
action Z & 50, HNIX LD X I RNED, (e. g MR DOABFE, BHERD T ~Dik
D LUFEFS. warning letter, seize etc)
Once the results of inspections/audits indicate inadequate implementation of
HACCP, what kinds of regulatory actions are taken, e.g. publish inspections/audits
results in the website. Mandatory posting inspection/audit results on the door,

warning letter, seize, etc

4. Z O Ohers

(1) FTEHEEOEMAEZICIE TS, BMEE~Y XY AL I ZAT LOFRGE (15022000,
FSSC22000 %) fERZEAL TV 2YES OFAICIE, EOXHIIEA LTV DH»n
Does your agency take the Certification Programme Owners which achieves GFSI
recognition (e.g. ISO 22000, FSSC 22000) authorization status or audit results into
regulatory food safety inspection for those FBOs? If the answer is Yes, how your

agency utilize the results?

(2) FEREEKIZED XS 7% HACCP JE EF D= DIFEN 21T > TV D02 ZDIGE A 1T
INTY -0 FTEHERI NS @ financial or any other supports ffBh%E 1% ?
Do you know how industry associations provide activities for the level up of the
HACCP implementation in the member FBOs? Does your agency provide financial

or any other supports to facilitate these HACCP support activities?

(3) Z=®fh, any other initiatives for HACCP @ 7= I2HE & 72 5 B

Could you please provide any other initiatives performed by your agency for FBOs

HACCP implementation?
(4) HACCP DR ELT > TV D ERMABOHERE L L H LTI LS

Could you please provide the name and contact details of indurt asocations who

provide HACCP support activities ?
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