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3. HACCP

3.1 HACCP

HACCP FEIC L 2AEH AL E LT, MAEMERNEE L 2HUTORMBIZER LT
ANEORHI SO EEIT T2,

o LA
PR
7K PE it

AR =i

THIREERK
E7. VT = Uh5E) IZOWTHIER LT,

PHE DX ST, HACCP LA HBBL L T D & SN AR EMNRLL T OREE (10 » [E - FEE)
L7,
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3.1.1 Codex

HACCP Fi5: DN 3 2 [EBRAY 72 B 0 213, 1993 412 FAO/WHO @ Codex ZH 7>
HRIEAGFEDER L Wb D 7JHAI 12 FlIEZ R L7 H A 7 A > THACCP and Guidelines
for its Application(FAO and WHO, 1993)| 1X°, Z# &Rl & LTIV IALA[E TOEANZHE
TR FE DB THACCP - Introducing the Hazard Analysis and Critical Control
Point System (WHO/FSF/FOS/97.2) | 2M333K S 4L, Rib DL AMMRICHN /e FB L LT
FEICEAZBIE LI ZANDIER LD, ZOBELZIT CTKE, 74, EURERE
NENDTA RTA 2B LB Z1TD 2L ot

HACCP - Introducing the Hazard Analysis and Critical Control Point System

(WHO/FSF/FOS/97.2) | 1345 [E 7Y HACCP DA ZREST 2 BRO A 2B 2 7 2 0 £ &

HIZbLDOTHD, ZOHRKRMERZE 3-3IT77,

3-3

HACCP

HACCP

HACCP
HACCP
HACCP
HACCP

HACCP

HACCP

HACCP

HACCP

HACCP

Hi#t : HACCP - Introducing the Hazard Analysis and Critical Control Point System (WHO/FSF/FOS/97.2)

Z b LITER

1 BHTRIE 2003 4D E 4 b (http:/lwww.codexalimentarius.net/download/standards/23/cxp_001e.pdf)
2 http://www.who.int/foodsafety/fs_management/haccp_intro/en/index.html



728, HACCP [Z oW TIIHEILBEOER N H DT TlE/2 <. Codex DEZ H%wEH LIz,
ZEOFERFIZEDOETMR TRV ENLTWDONRBIRTH 5,



3.1.2 EU
(1) BaATE OB

1990 AT B 14T/ T BSE MEA~DR LA TR > TLOR, EU TITEZEIIR
B E L TR EAEH OUHE A2 FEE L TE TS, 1997 FICKRIMNERS (EC) DR
ZH% (Scientific Committees) % iH#E # ri#&#:)m (Consumer Protection DG) ([ZB#
THELBIZ, 2007 Y — 0 X=X ZBWV TR MEEEH L L 80 AL EH D EU
BEERIOBOEITAR D FIE 2 AR LT,

1999 4FIC {H# A Rl JR 2N i e T # 1 i¢ JR) (DG SANCO: Health and Consumer
Protection Directorate General) (Z4 W& 228 L, EERFRL L ORERRN TN THA
L CWe B2 KO AN fR 2 BURIR EREREZ 5| k72,

2000 4 1 Az s n-AhEeAE (White Paper on Food Safetys) Tl &inik
fil 2 JREIZHES - JET 2 & L bic, YAZFHIE VA7 a3l a=r—a U2 5K
Th DR 4)T (EFSA: European Food Safety Authority) D% [EIZ-DV T, 2002
1 AICSEE L, 2003 FFICRET 5 Z L 2R LT,

T OEIZHRAE LT H A A% 2 H G0 n A 2 B o [ E D& S 2 AR o
&R ARSI Py

2002 TN SN2 — kA L E S (Regulation(EC) No.178/2002)i2 kv . £ 5L %
BB T 2 — RIS ER AR ET S L &b, EFSA ZRET 5 EU — &Mk
(General Food Law)| 23 plSz L7,

BED EU B ZRBOROEHKIL. B ZenE L —REMERRIN ORI TS,
ZOERNRIZ, B - RO TRE2 MR ETIEENLRHEE T (Farm to
Table) JOJRAL L —=HED T D, VR - T7TF Y AL THIFAIOEAETSH
D

ZO—MFEHI - BEE A E 2 T2 B BRIES ORAWENED be, EOFLE
R LTWDON, BREAEREOHRAE (bW D A /Ny 7 — (the Hygiene
Package)| D& AN) Th 5, Mk Sy r— 1%, 17 OEFITHH L TWe, Hios < #E
IR AR BT D B A S - B - B k2 2 L 2 ARV E UTHIE S AL HAN - F
TPDLK SN TN D (KEE>ZM), HAIZ 2004 454 H 30 HIZAA S 4L, 2006 4 1
H1B»LMBEICZBWTHITENATWS, TO—>2>Th D — %A
(Regulation (EC) No 852/2004)iX 4Ny r—Y JOHREEZK L T, £ Z THEI
TWD 7HANZBWT, R EMORMIIIR D — B RBENRMLEEFEERICH DL Z
LERH) LEBIC, TOBREE 7 — RF o — U 2R THRELRTERORWNWZ L 2R L
TWo, £ LT, —AAEER Y 7 7 F A% HACCP OEHIZZ DO FE L L ThLE-SIT
b TWa,

3 http://ec.europa.eu/dgs/health_consumer/library/pub/pub06_en.pdf



3-1 EU 4

it i D TEU O RS ZEER—mARRBTZH0E LT—), L7 7 Ly ATk 20 4 10 A%, ESER
4341, 2008.10

4 EBIBHANE LT, B - ARG, AR KPERSL, FLo- IR, IR - ORI v oI 2 LY
BIE, BLXOEITTF L &ad—F U icld2b0RESNTND,



Ay r— ) 1, BREEICET D 17 DS ERE - 1R - B+ o 2 L
ZHBE LTHESNZHA - BBAThHD EENTWD, LvL, TOBKRERLE SN
TWAHHA] - FEHICTER TR, BERHZE > TR > TS, FRIZITWL D00
EU E DR MEAERRERHZIBW ORI N ERY 7 — ] OBRERZTRT,

WTNOEERHZIB W TS, B4R 5 Hil 2 E D7~ Regulation (EC) No.852
/2004, Regulation (EC) N0.853/2004, Regulation (EC) N0.854/2004 % [f54 3> /-
— V| OERRESE L LCHmIcEo T b,

EC(2005)Tix, Zd 3#lHl%Z MEHENyr—2 ) L LTN5D,

EC(2000) Tl&. Z® 3 #HIIZ Regulation (EC) No 882/2004 % /il %, 2004 4|2 ifil7E
ShizaBlE Ay r—2) L LTn5,

EC(2002) Ci%., Z® 4 JHAIZ Directive 2004/41/EC %l %, 2004 4D 4 JH A&
~OBATICE LIZHAI - 5% ey r—v) L LTna,

EC(2007) TIEAER DR S RVERID BB M2 RIER ~OBITICE LA - 55
DO&ERE LSy r— ) ELTW5, 720, 3HAILSNE (kv r—Y ) o
HisE 72 LB A & ShvTnd,

{4(2006) TiZk, filklz &R ZaEflefkszE Ml vy r—y) L LTn5s,

EC

EC EC EC EC 1L
(2000) | (2002) | (2005) | (2007) | (2006)

A O

Regulation(EC) No0.178/2002

(— i aniERLA)

Regulation (EC) N0.852/2004

(— MR s AR RLAN)

Regulation (EC) N0853/2004
(Bt ok A S R A AR ALD)

Regulation (EC) No 854/2004

(B Bk B SR B A il B

Regulation (EC) No 882/2004
(AR ERLAN)

Directive 2002/99/EC

(E kA MICBE L THEHAER

il Z 581k 3 D W)

Directive 2004/41/EC

(Jpekofan a2 BElL - ET 51ED)

Regulation (EC) No 183/2005

(BRI BT AR FRLAN)

OHNZEERHIBW ANy F— V52 HERT 5 & SN TWAHAI - 55

AFNIE ECR007)ICHR W THIAE Sy 7 — V& fiiseT 5 L STV A Al - i

*EC(2000): Press Release “Commission proposes new food safety hygiene rules”, 2000.7.17
EC(2002): Press Release “Hygiene package: Commissioner David Byrne welcomes political agree-

ment on animal health rules”, 2002.11.28
EC(2005): Press Release “New Year, Safer Food: Upgraded food and feed legislation enters into
effect”, 2005.12.22

EC(2007): “Summaries of legislation: Food Hygiene”, 2007.9.27(last updated)
{L(2006): 7 T > ARKE TRMMHEERLORRNE 77 AOW D fEA] , 2006.12
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(2) Bl F1k

HACCP % & {e &Mt 2 BT, BONES (EVU) OBUREITIERI TH 2 RINZE
B2 (EC) O#FD—>ThHh b DG SANCO 23fiE LT\ 5,

HACCP (2R3 28X, @FEEERERR 7 — N F o — U ZRRBnfE, 77—
AT ABEIGI=y b (E2) PIELTWD,

F7o MEEICHET 5 HACCP % & Lo & dnfi £ 124k 2 Hil O PR OB 3 L O A
[ @E%E{%%%‘ﬁ% EiS R A LB UE %5 ) (FVO: Food and Veterinary Office) 3 i L
TW5%, il 21X, FVO TiX 2009 FIZ R EI I 1T 5 —fixryfig A& #ids L O'HACCP (2
?“’é*ﬁﬁ%:\ AN F— FTBER XV, ThET, UNT=7, AL, AR
R=T CTEMT D TETH D5,

(3) WL - =3
HACCP (ZB#H 3 2 IRIES - =L &L FITRT,
> Regulation (EC) No 852/2004(— & & fh i A= 1L A1)

—WRAEFENDIRTE CUIRATHEE ~DORM) ICE2L 7 — FF=—r0aT |
@Exﬁ FCRTORMBMFER DTS 5 2 & 2 ZRT 5 RIRIAEBUE |
L BED D, 5 FRITBV T HACCP OEBMIT B EESh TS '

VBV R R 2 R O 2 TORMBIEFIER IS L TEMA S D RAIZE |
LD, AnnexIl 11 FEIZBWTC, EEHTO HACCP R— 2D T & 038 |
 ESh TV 5, '

DR (ROMEREL) 2 He 3 2 Y RIS LGl S BATE D |
L Do B 10 St 2.(d)IC B\ TARHEHIC HACCP (2 f% 2 Ffe & OFHli 2 & 5 |
: ENHEINTWD, |

L DR R R & RS S B SRS LTl S o MAIZTED B, B4 5% |
ZRWTAMRHIZ HACCP ([2f25 FHitE OMELZO L ENHE SN !

5 DG SANCO “Food and Veterinary Office Programme of Audits and Inspections 2009”
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M) ET - BETA T A~

>

HACCP |ZBHET DIEG A KT A4 &2 LN FIZRT,

GUIDANCE DOCUMENT: Implementation of certain provisions of Regulation
(EC) No 852/2004 on the hygiene of foodstuffs (2005 412 H) 6

GUIDANCE DOCUMENT: Implementation of certain provisions of Regulation
(EC) No 853/2004 on the hygiene of foodstuffs? (2005 4+ 12 H)

INED 20D A L AT WT b B inBhEF A B L OB Y R & 25
L LT, Hile R BmEAEIR D ERFEHOFE M L OEES 2 FHICHET LA ¥
YAEHZHZLEANLE LTS, 7205, 3 ODHAIZALIIZIW Tk
CHRESNTWARNWFEHIZONT, TOBZAFTLHRERL TnD, bk,
Regulation (EC) No 854/2004 O 5 A % > ZIFER & TV 72wy,

GUIDANCE DOCUMENT: Implementation of procedures based on the HACCP
principles, and facilitation of the implementation of the HACCP principles in
certain food businesses® (2005 4 11 H)

RAAZ > 2%, RhnBEFEIER I JOHHI Y R 2 E 2% 5 & LT, HACCP ~—
AZDFfEE OFEMI LTS Fhe & OFEMICET 2 ikt (R /B REE)
T WA X L A% H5 252 L2 EE LTS,

RAAZ o ATIE, FTERO LB Y FMRMEI D  flilgk & HACCP JFANCET %
ZKHMEIZ DWW TR LTV D,

6 http://ec.europa.eu/food/food/biosafety/hygienelegislation/guidance_doc_852-2004_en.pdf
7 http://ec.europa.eu/food/food/biosafety/hygienelegislation/guidance_doc_853-2004_en.pdf
8 http://ec.europa.eu/food/food/biosafety/hygienelegislation/guidance_doc_haccp_en.pdf
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3-4

THH Bz
RO x|« NFREEE 2T Tl B ORE TRICHRE I — RE2EE LT, HACCP
£ WS FIROEI(LZ BT ~& (U AT X—2R),
HACCP 7 JE 8| « fElgHI7= 238 5Bl 72 575 T HACCP 7 JF IO B A2 ERL LS5 7 51X, HACCP 2
D ZHR 72w H TR 7Z LTV D b D & i,
B ZE L PR AR A PRS0 T 1 A AR R A o3 IE FE M, G L S 7z HACCP i .
TWIEHRE T A K (Guides to Good Practice) OIEM., BL O O LEDHE,
— RS | - —REAEEIC X > TRMANY — REBO BN ER I NS A, HACCP 125
LY A =3 DL FEHOFZHEALITSLEE 20,

s L, BREREOHRZND ETHELREE,

s FlAE, BAOFERLRIE T2 DR WIRO K5 ik,

- 7V MRIE, TTHERORR. BE#IER

- BICEB 2R Dl (N— a—b—ta v TE)

- ANBUUINGELE  (ROBkESE)

- ARG A g PR MR & R O s O R R

FTEOE=4 ) FRORGE (T
AFRLERE D) A FEE S 2T b0

T E T A R
D%

* FRCA RO ERA 2 TN » TR D BR DN S RO &9 & dn iy B Tl 473

L b — RORMEOFEMPHEEE B R O BN R EICE T AT Z L7220
W— NEHEOFIEL FH DO MR 7 E TR LB ERE AT A N 27E 31X
QAN

- VAT (fiaZe &L sk R B TR 2 B O iRk & & )

- B IRy TFUNGHBR AR ERET DS —F ) T

- B BT

- NERE (RS 2 &)

s L, BRECBILIERRAY— NITXTHEEL, N — FOEFAFIECRE

FAERFORIEHEIIHRL L 2T T 60

—fik#y HACCP
77 A K (Generic
HACCP  Guide)
DEH

CFEFRMICHEBAN S 2 H Y | BUE TRIHIZ TP — ROFAERERINEDIRD X

)RR TR, N — R OE B EEZ R L% HACCP 4 A ROIGH

ML TW5,

- L. KPEMBR N EEE | LB RS S

- T EEIR A& S OIRIRAAE . DRI B O AN T FIEZEH LTV D
T

s e L RIS R OV — RRZ OEHLGIAIZ OV GEINRIRTIED L2
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3-5 HACCP

HACCP 7 J5H]| R WA

NP — RGO IERR AT — F| « —RAEAEHIC X > TBENRAT— FRAEHINTWD & HE
It IHTIEMT L L] EINDEA.

(% 1 )78 DB RN EBI DT A REMerd 5 2 & & felE

CEHAEETOLIANAT— R 2 TORETE D254,
cZD XD oY — RROZOFEHEICEET BRI HACCP 4 A
K (Generic HACCP Guide) THETIIEX LV,

BEEHAOR| B
E (5 2 JFHI)
BWHIEYEORE | II LT - B2 ) U FERRBIZES B,
(5% 3 Al U b [EER 725 - Bl ziX,
LT HMEX| - EEHTOEROFEEHY
AT - VAR R S O IR
- MT.OBEOEROYEAMEE OE (BRI
T=x VT H =2 7| B
EOBRE Bl 72 1T X | - B/ B E T O 2 O - ARERIC & B E B 2 M
(%5 4 JsLA1) A - LRRITBT DRIFEMBREDOFIROHT
- BETE OMBULERIZHE - 7= B SLFHEL A, BULBED K HER B L 72 1E
LWWERIMEE 2 FFon & 9 ARG CRGE (Fih%)
TE BRI E 104 | - HEE O BRSO ER o B8R 12 & - TEMER R FEETIN T &N 5
TLHMER | HE (LA NI U CORBIREOFHIZ L)
SCEHTE DR E B _
(%65 5 J5LAI)
MRRESF DR E B B
(%6 6 JFHI)
FLERDOMERFE TR | B 5 DR BFEAR| « IRV EHI O H A FRo—f%H972 HACCP A RMFEET D546, 2h
(%8 7 JAI) AR RS D| ZFRIEOXLELORDVIZTES
WIRELTEW | - RIS 2T =4 U VI DBEA, EITRES ORI IRE L

Th i, TOFE, Fhii Lo RIEHE b iedk)s M2,
CEETEIIIHRSTF v 7 U XA R LTWS,

%72, HACCP (2B 5 Z Dl 514 KZ 1 & LT, Regulation (EC) No 852/2004
BTRICESE FERAFKIC L DRENE STV D A LU HACCP JR A0
BT 2B IEREAT A N 23525, WIEHET A NI, FHERE 8 KICHESEAN
4 K (National Guides) & FIHHIZ 95&kIcHS5< EU FA4 F (Community Guides) 7%
HDo MAA FITITENFIR T2 < RmBEEFREZITIZOEM 2 EBEITRIRTE D S
DEINTND, i, WAA FEICESBIRITZR,

A TR AU W TIIREF D EU TA RiZe0n B, A FUAFSA LV ET U
THHZZME LT EU T4 FOKRERN AR 3-6127-77, 728, EC ITEEFE A DK E
DENATA FO—%ILX"Register of National Guides to Good Hygiene Practice”®& L T

DG SANCO O HP IZfg# s T 5, 72721,

ZZITIXIBHEAIO FCIRE SN EENY

9 DG SANCO “National Guides to Good Practice, Food Hygiene - Guides to Good Practice”
(http://ec.europa.eu/food/food/biosafety/hygienelegislation/register_national_guides_en.pdf)
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4 K (Industrial Guides) 4 & £ T2 (FHHAIO T THLZOHFMMETHR I N TWD),

3-6 EU
. Progress'®
Subject( ) Contact( ) ( )
Wholesale Markets World Union of Wholesale Markets (WUWM) Evaluation
European Cold Storage and Logistic Association .
Cold Storage (ECSLA) Evaluation
Egg Products European Egg Processors Association (EEPA) Evaluation
Cheese Recovery Drafting
. European Federation of Contract Catering .
Contract Catering Organizations (FERCO) Drafting
: European Natural Sausage Casings Association .
Sausage Casing (ENSCA) Drafting
Mineral Water European Federation of Bottled Waters (EFBW) Agreement

Committee of Professional Agricultural
Zoonoses -Salmonella  Organizations-General Confederation of Agricultural Consideration
Cooperatives (COPA-COGECA)
European Union of Wholesale with Eggs, Egg
Producers, Poultry and game (EUWEP)

Zoonoses -Laying Hens Consideration

(5) HACCP FiEze#5{k o>t M 4t
EC #iHl] 852/2004 (2 &L 5 HACCP OB biL, BiFHHEH D HACCP IZESL FEE
WHT 228 T, ZRRBRORMELHBETL2LDOT U ML ZERT LI EEERE L
TWD, > T ZRREMORBUEED R SN DR IZBW T, ZE ORGSO FEME,
UAZIZG U T, 207 atw 205, BikgESFEOEMITMAEERICER LTV D,
- RARERE  BifEel, TG Sk IC b R AT

TR . AR

Bk - R

ABRSS © —IRAEFER X OVEE 0 B B

BHLS I TW 5 HACCP FERAI - 7 A - 12 FIAE

(6) EHilZ X HER
AR OMBPAEICBIT 2R EZROZ L,

(7)) B 5 - BRfdE (L)
EU TIlX EC 54 93/43/EEC %5 3 4 |23 % 1995 4 12 A LIk, I EO A L ESHE
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FEHF I HACCP Zi & 2 72 Fii & OMER & L RO b Tz, LavL, ZHud,
Codex THUE S 7z HACCP 7 JRHINRZERIZHEA SN2 b DO TIE 2D o7z, T D%, Bih
AR 2 B ORA - TR - Bk 2 B B9ICHIE S 47z EC #LHI 852/2004 12 X0 |
2006 41 A 1 HLARE, HACCP 7 JRHANZ S Fe MR EICB T 2 BMIR L H H W
LHBOETORERICEEMT O TWD, EU ~OFHMEEIZ S HACCP #H{biTE
FEINDM, FOWEAEDT=OIZ 2~ 3FEOBITHIBN G2 65,

(8) 1 FH i oD 45 7
AN HACCP DA% FH51+H1F 7= EC 545 93/43/EEC DOl ERF L 0 | i X G 3K
T~ WREEFEURDO 7 — R TF = — 0 REBOH L LBBEORMEFTEELXIR L LT,
HACCP 7 JFRI o A& L, (T)ICB W Tk ~_7= &8 Y . EC f547 93/43/EEC TlLitsx
O#EFRE R B 7 AD AR%E L. & 2RA~FE 5 FHI S REaTh o722, EC HHI
852/2004 TiL HACCP 7 JFRIOETONE LD E EHKLITHEVIAATEY (55 5H 2
), a—T v I ABEBEDOITA KT 4 12> 72 HACCP O5ERe FEla xR L T\ 5,

(9) EFHFIPHOLETIC Y 72 » ToORBHE, BURMHEEONE

EC #1HI 852/2004 O E1% 2004 4 4 A 29 HZ8 MifTiL 2006 421 A 1 H & Shiz,
Fhbb, HEEHIFE & L TH 2 FMOM T Z3RE Lz, L LEERRESEM Y R
7w D & NI EE L A7 OIRWE R TR L TR AR < T2 %R
D, TORIFHA RTANZBNTERE, AEIO EUfERIIEm Y A7 & & LTEH
RHGICEZ ZBEBV TV D20, BHE O 2006 451 H 1 BT anRE, KEMS, FLE
fh IR T Y BT ~OBEEN R O K 212 LTV D, /IBFEESZ oMK Y 27
B FES MR M 208D, WHEZ1TR S, EHHRBICH- 50 E L TEHAE L
LTCary 747 AL — O ERZRIELTWS,

10 Evaluation : &%, Drafting : 2 &iH, Agreement : A& # 4. Consideration : ¥

16



3.1.3
(1) BAATBL O Z

FEETIE, 1980 L5 1990 HRIT/HIT T, 'R T, 0-157, BSE OFA
LWV o EERORAICKT 52 2 b ds DI e s LTz, FFIZ 1986 4 12 HIZHAS
Iz BSE IX, 1996 4E3 H, Z7uA Y 7 /L b« Y2795 L O EMENR AR I A~
YR NI D b ERSBIFICKREREREL 5 X2, 2o L2 b, BGND
RELETE W) EFEBRED DIHE I DT DGR 7R B - RO LEPEN TR S 41, 1999
11 AR LT TRGEEMER ) I X0 BT (FSA) mEE I,

FSA RED—J7 T, TBRE - okl - AT A ] (DEFRA) 23 2001 426 HIZHE L7z,
DEFRA X, BiftffE (MAFF) (2, BREGEmHEGE L0 B8 SN BRERERM LD
BAENY) - MR L. NBE LV BE S EmEa & O BET 2 E5 5 L 2 A bt
Tk CTH D,

FSA I%. DEFRA, £ L T {4 (DOH) & OBRIED - DR EA KRG L T
Do NEHRBYLEICE LTl FSA DESEN O R EE TORMKEIK A RET 528, B
M5 & &Y E TOXRIZ DEFRA O EE, DOH 1T m49% — %I B3 2 HERR 2 473 2 23,
A L D BMIGYICR D REMET, FSA DT HHERE SN TND,

3-2

il REEPEHAR TAAR L BORO R L EITBOBIR & RE—ROL2IIET DY 27 g FEOFEAZEIY 1
{Z—J , ##& LA — |k Vol.6, 2009.1
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(2) Bl LA

HACCP % & e B2 2 BillIE, FSAMRFTE LT\ 5,
WA OBESFIRMOERBLOBRE X, s TEBROREHALENE (EHO:

Environmental Health Officer) 733 L Cu\ 5,

Flo, RBEETEREOHITIRE CH 2 BAHER (Meat Hygiene Service) 131 ¥V

ZNZBWTAREESEW A - B E L2 R D R AT RRLES v T« 7 T,
BARSEHR CORGE, BEh, BREZREZT->T0D,

(3) MiiES - &3

HACCP (C B4 AR MES X, il Z S ichlE SN T4 >0HAITHD, h

OO FEAEFANITNTN S EU HIAI (Wb ot Ny r—y ) ZENES LTHIE
L7ebDTHY, RFITTEFR L TH D,

>

>
>
>

The Food Hygiene (England) Regulations 2006

The Food Hygiene (Scotland) Regulations 2006

The Food Hygiene (Wales) Regulations 2006

The Food Hygiene (Northern Ireland) Regulations 2006

D S -BEETA RTA

EU HA] (Wb oMty r— ) ZEWNE S LTHIE L72BRIC FSA 28RE LiIzik

THA RTA 2 TIRT,

>

FSA guidance on the requirements of food hygiene legislation and the Summary
Guides
KITA L AT B BRI KO E D&M ICET DA OMET A K
(FRE3TA L A) IZEAT L XD KT A X ATH D,

Summary guidance on new food hygiene regulations for restaurants, caterers
and businesses selling food to consumer

Summary guidance on the new food hygiene regulations for businesses making
or handling foods of animal origin

Summary guidance on the new food hygiene regulations for businesses

manufacturing food not of animal origin

INHED3IODHA XL AT, FNEN VAT =27 ARG
1. TEd sk ol L0 E1T > FEE ), [FEE kR i flEEE
1 ARG, Fii- R REARIICR 5 EELEREFHOMMEEZX D Z &
EHWE LTEETA X A TH D,
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»  Guide to food hygiene and other regulations for the UK meat industry
ARAA RiZ, & hOBERICHSNI2EMO L L, BRLE, RRNTETH>AXY
A O EBEF IS (R TG OFRF & EU HHNZ D < BRIE RS O X R FHEE)
ERRIC, HFEEELICEMA SN DIENEF L L HIZ, ZOBEFICET LT R A
AR LIcbDTH D,

F7-. Regulation (EC) No 852/2004 55 7 SRIZHS & | FERFRIC X K E S H S
NTWa AR XY HACCP JRAIOm HICR 3 o ERE T A N b b, £ 3-712,
A XV 2B T D FEHANE 8 FIZH S ENT A K (National Guides) DK ERIL A
‘aﬁo

3-7 1
Subject( ) Contact Progress™
Mail Order Mail Order Fine Foods Association Published
Wholesale Distributors ~ Federation of Wholesale Distributors Published
Flour Milling National Association of British & Irish Millers  Published
Vending and Dispensing Automatic Vending Association Published
Bottled Water British Soft Drink Association Published™
Retail British Retail Consortium Recognition stage
Dermersal Fishing Sea Fish Industry Authority Recognition stage
Nephrops Fishing Sea Fish Industry Authority Recognition stage
Pelagic Fishing Sea Fish Industry Authority Recognition stage
Distilled drinks Scottish Whisky Association In development
Live Crustacea Sea Fish Industry Authority In development
Dairy Dairy UK In development
Sandwich Manufacturing British Sandwich Association In development
White Fish Sea Fish Industry Authority In development
Catering British Hospitality Association In development
Fresh Produce Fresh Produce Consortium In development
Markets and Fairs Nationz?lllAssociation of British Market In development
Authorities
Bivalve Molluscs Sea Fish Industry Authority In development
Sandwich Service British Sandwich Association Proposal
Baking Federation of Bakers Proposal
Catering (Ships) Chamber of Shipping Proposal
Horticulture™ National Farmers' Union Proposal

National Farmers' Union/ Watercress

Growers Association

=1 [HHAIO T CHRESNTEXES A F (Industrial Guides) 1%, FHAIO T THAEMENHER SN TWEHD, =
ZITRENTZY A ME, FHHANCHES S A FOREREZ R L TWD,

Watercress™ Proposal

11 published : A% #, Recognition stage : 7K ELRE . In development : {ERZE:RE. Proposal : $2Z2E:fE
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*2: LR U7 BRIk Btk 13 "Recognized” & ST W3, FSAE T U VY VT OBRICZMELIZY X b T

1X”Published” & &L T\ 5,

*3. INHDOHA R, FFk, HETA FE L TRESINDATREER® D,
Hi#it: FSA “"Status of Good Practice Guides under development”, updated 2008.9.31Z 75 & 1Efk

(5) HACCP F{E 5t o> i F i

- EARERE  BEERE, N TR BRI D B AT
TR . AdEE
B« R
AR« —RAEFER X OYEE O B B
BTHLE TS HACCP FiEFAN - 7 A - 12 FIE

(6) FEhiii L DR
ES

FEOZNFITHE ST ey,

(7) How - iR (L)

A4 XU ATiL, EC 454 93/43/EEC (355 2 1H) (ZH-D X, 1995 4F 12 H LIk,
HACCP % i £ 2 7= FIHOMEEE & Fffi 2 2T O R BESE¥EE 2 5 RICHEBL L TV,
Z 2Tt oMERE E (8 7EAD BSREL TV,

1996 FlZA =y T FCHRA LBE HIMMERIGE O157:H7 OEMETHIZ LY
16 AL L-FHh 222, 4 £ Y ATl Food Safety (General Food Hygiene)
(Butchers’ Shops) Amendment Regulations 2000 % | E L. 2000 4F 4 AR EEDER
& RBLE AR O TT & —IHE I Eﬁ%ﬁ‘éé’(@ﬁ%d\%% ZHFFHIE  (Butchers’
License Scheme) ZiEA L7z, #aF (FFRHE) ZHUST 272 DIITREkOMER B B 4
& iz HACCP (Full HACCP) DA% FffE L7212, ﬁ%ﬂ%@éé—; (MLC: Meat and
Livestock Commission) 7% FSA "6 &4 %15 T, ZHE I - HE L HACCP Y — /L% v
NOVEREOIERROEILE 2 —F ¢ X — a2 &2 FEi L7z, 2006 £ EC #iHI
852/2004 |Z K5 < HHEOHIAT & RIRFIZ Z O hl BBk S iz,

F72. 2001 I, EBEHORRLME R, mEicE iR, O S, AR E
Ik > BN EE TR 5 Full HACCP O % i | Fa'g‘ﬁ‘é BN Z2 B2 D5 Decision2001/
A7TUEC DR SN, A ¥ U ATl 2002 F12 4 5% (2D X | Meat(Hazard Analysis
and Critical Control Point) Regulations 2002 Z il L, 2002 4- 6 A 7 HIZhEfT L7= (7=
72U, B FEZEZ IS L CIX 2003 46 H 7 B DOl T & Siv7e) 1314, 7pds, Mix

2 F7pbb, EAVNEIEIZIVTIE 2000 4 4 A2 Full HACCP 2335541 b7z Z &7z %,

13 FSA “Guidelines for meat plant operators on the implementation of Hazard Analysis and Critical Control
Point(HACCP) principles & microbiological testing procedures”, 2002.5

B F7abb, YEHHRAIOXR L 25 RRFEHEFITHVTIE 200246 H CIBFFHIER 235V TIL 2003 426 A)

(z

HACCP7 JFRID A THREHAT T b,
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B 2006 40> EC H1HI 852/2004 (245 < Brik OfiidT & [RIRFIZBELE S BriEA i &
noz&enol,

BT — XS FIEF (T OV TIE, 2002 FF 5 2004 2T T, FEERICHT 0 E
ik Ex2 XA D & D ER RS ORFFIZE SV TEREIC HACCP DOBF A ELZ X -
tZebboi,

—J5. 1996 LUK, GHP 2 & HACCP B &2V IAATE M 2D~ =27 /L
L LTREZEHNA F (Industry Guides) 23ZEFFEKRIC K - TEfi S 7z, ZHUTBUN 3K
REG2 52 LT NNAET D, Ziuk, EC #iHI 852/2004 fafT# b a2 AT %
HDE ST,

A ¥ Y ATIL,EC HiHI 852/2004 |1 £ 5 HACCP D #BALIZIAIT T, 2004 F12/NE3E,
=507 R —IREMLSNORESEFIZE1T 5 HACCP JR RO SRR EE & FEfi DB
REHRIET D120 vy P AZT 1 & H i L7215, HACCP DOEFLICHENH 5 &
BE L TCWEHF/NMEEIZOWNT, EEICEDEZ X —NH R — a2 BE T 52
THI2DTh D, ZORER, 2 < ORUEHEF B HACCP Z %/ L T\ 5 Z & AV L
Too THUFERRBEO 720 TiE/e <. 2BF L. WG58 HACCP # 2R L T\ 5720 T
HoTl,

FRRZA F VU RZH W TUE, EC 54 93/43/EEC (25 < HACCP OE AN, A
J1/NGERE Y HACCP % & A/ T2 R BLES 0 3]/ )72 4 2 (British Retail Consortium:BRC)
BLOZFOfEIERT&H 5 SALSA (Safe and Local Supplier Approval)) <°[EFS A5 BH

(IFS) ~DOiGZZERL T\ eizh, 9 Lic¥ L Ols| 2 ErF¥EH 1L HACCP @
BN % BRI OREBRAICHED Tz, A F U 22BN TIEL EC KAl 852/2004 (285
HACCP O E#B1bti%, 2 9 LA Ji/haelh &L G IR O 72 A I 5 Bk MK
WHUNEEFROE LT 25 Z L 2B L T,

2006 4F 1 H 11 A2 EC #iH| 852/2004 (2 -3 < FFEENE L LT 4 Hilg = & 12 Food
Hygiene (England) Regulations 2006, Food Hygiene (Scotland) Regulations 2006, The
Food Hygiene (Wales) Regulations 2006, Food Hygiene (Northern Ireland)
Regulations 2006 23 ifT 4L, 3N TOR M BIEFIEHE 12 HACCP O FEB LK bz,

15 FSA "Food Standard Agency Funded Pilot Study: Implementation of HACCP Principles in Sectors other
than Retail, Catering, Fresh Meat and Primary Production”, 2004.11
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(8) i FH i P D 2538
A XU AT ITH HACCP @ HEFHOZEIILL TD LB TH D,

FLERDOMERFE HL A Kk < HACCP
- 1995 4 12 H : 2B RS (EC 54 93/43/EEC)

Full HACCP
- 2000 4 4 H : &W/NELE (Butchers' License Scheme)
- 20024 6 H : ARZT O RNFER (REWEHEH)
- 2003 4 6 H : AW ZHWRL O RAFES (NI EES)
- 2006 4 1« afinBEFES (EC £iHI 852/2004)

72%. Meat(Hazard Analysis and Critical Control Point) Regulations 2002 (251} %
ARz Bk O BRFEEICET 2/ FEEOERITE 3-8D LB THD,

3-8

500 *
2000 -
: 150
: 25,000

*2000 DT — X IZFESEFH, 200141 A 1 H2>5 2003 4F 6 A 6 H £ TITHHZE LIZfas iz >\ T,
P — 2 (A[RECHIUE, T — X IZHEDSWTHEM),
Hidit: FSA “Guidelines for meat plant operators on the implementation of Hazard Analysis and Critical
Control Point(HACCP) principles & microbiological testing procedures”, 2002.5

(9) A EPH O WETIC Y 7z o TORBFE . BORAIHE O NE
WML EUBANCHE S, £/2, A XU ATIRT E A EDORMZEITT TIZ HACCP %
BALTWD & L, G Y R & L2 & /it ¥EE O HACCP iz 3¢ LT <
LLTWa,
FSA 725 1%, "Implementation of Food Safety Managemant”& L T 2005 -2 LL R D
T—HNRINTND
® ( UFLFK
FEE 480,000
Fhii g 30%
T 35 HARS KN (). 3HFEMETE
RGEIEE . ~20,000 (FERMD) . 34EMZETE
HIZENR ©  60% (2011 4F 4 A KFN)
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® Xy hTJUFK
FEHL
ESy/ RS
TR

ES S
EfES T

® Ity AT
FEE
FERER
FEMTHE

RIRFEIEE
Ep=-tecy/R2aa

® Ur—)LX
HREELC
FfR
FERTHE

XGRS
H A S i =

53,000 (%)

38%
2HEAR R (HR) . 2FEM a2 TIE
~12,000 (4£f#]). 2 M % TE
57% (2007 4 4 A KAL)

75% (2011 4 4 AWER)

16,250
30%

125 FAR> K

1,500 (r—% Y v 7 HEE)

50% (2006 -4 HIgi, 7r—42 U » 7 HHER)
75% (2011 4F 4 A WG, 2HEFEH)

34,000

~30%

10 IRV KR

~2,000 (4[#)

~60% (2011 4F 4 HFE)
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3.1.4

(D) B Z AT OME
75U ADERERITHROMEL LT, (75 A0 MEAEOLEME] (3% - KE
B) Lo EELIFICE LD D,

BAEEIZ B DIERIM A OV T, 7T U AR - KEROER T TO L D1
AHS TN D

[EU OE#E] CEU 0—B & LT, 79 Z1F EU O — i OPsHA THE S -85
A - 2ol ZEAT 5,

[%%ﬁﬁﬂ:l%3$hﬁﬁéﬂtﬁﬁﬁﬁﬁ:l%Si@Eﬁkl%BE?ﬂZlEﬁ
DIEFROTOWBEE DRI TIREL., TOMD S £ EREESCHAOPITHEH L
TWEHEEZELEOELEZLOTHD, EHIICSET SN TEY , IOKETIX 1998 4
IThbhl-, HEEEL. ZO00BOSESEREECEBRT I HOT, O & >RGN
ZERHNT ﬁbfwéﬂ FORKGT. ToUVRLEMOIEL— FE T, oD LM E
Bl LT\ ad,

[BEE] . ZokfE, SRt ET 2 HENTOREAHE L, MERE L ELOME
DOHUEZTH D, 1999 £ 7 A, BEILAEIT, ZLlCETE2 e KL, T&LD
A - BRI, MOFEEOHEOEENGIMHED . BRMHORE TR OHEBEEOREIZY
FAFETICREICHEEINS] L, 2O, FL—HbEUF s nFERHEE -
DTHD,

u%8$7H15HH®%¢L:®%¢@\A%WH@@%@%E-%@@%@&%@
DL EHELTWD, ZDOIEHIC VST LR T D D T T v AR AL AR
(AFSSA) 23i% iémtoN%yxiﬁmwﬁéﬁ%& JIHD U AT T 5, 2Dk
BECHEM SN2 OO EDBER Y A7 2%, ENEABEMES (InvsS), 77 o A%
fedd A 2R (AFSSAPS) (iR, b)) THDH, ZhbOFEHEFIX, B - KiE
B, ORREE - M - PEEE. BA - AL OB IN S EN AL ERES GERIIEAE
H) BFFELTW D,

[2006 4£ 1 A 1 HEZO R NLEA L SR EEHCE T2 EU O] : TEE Sy 77—
EMEEND Z OB LWEHANE, ZNETI8AD EUFBSICHOB L TCWEHEE KA - i
mbk%@?%éo:@ﬁ%@ﬁ%m\ﬁ&f@ﬁ&\ﬁ%ﬁﬁﬂ\ﬁ%¥ﬂ@ﬁ&f@
FEFICH LEHATELH OB OH DHEREMHELIL, BHREROD LD L BT
BROEA c ZRIZBEL, BE VAT LALGO TCEHETI-OOEN I FREAIK #é_
ETHD, EHOHANH L EU OFAIERERLT 5,

(7 F v 2R EAEDR V] (B - KEL) Lyis

FHREDOBREIFE L, 7T R RHE - KEEOERTIIRO LI IZHHSA TN D,

16 http://www.frenchfoodsafety.com/
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[&ih# % (DGAL : Direction Générale de I'Alimentation) ]
Binie)s (DGAL) 13X, B - KERICHTR L, B¥. B EROHEE - B2 RET 5,
TO¥EFGEBEU T, EYORE, SO - (RiE, FAEICE L, ERMOHE, Wk,
IRFEDE BRI BT 5B DOSWEEH Y AT LB W CHRAZ1T#4 5, DGAL X7 7
ADR G, e, FEEET VORI L E RO, FEENHEBIEENC S L,
EU O AT - e/l RZEES (CPCASA : Comité Permanent de la Chaine
Alimentaire et de la Santé Animale) T7 7 > 22 {\FE 7T 5, T-EEEEFEF (OIE :
Organisation Mondiale de la santé animale), EEMZESK (IPPC : International
Plant Protection Convention), =—7 v 7 AZRB2IZBWTHL 7 7 A& RET D,

T SCEMY) DIRESCR MO LZ R L B ESFHBOROKRE &2 OIEALSMZ, DGAL 138
e AR TR DR 2 72 Be B IC B 595,

- A ERE

- BRELHE

- L HBGOMkGR IR AR

(54 - 4% - RIE1T4801L 5 (DGCCRF : Direction Générale de la Concurrence, de la
Consommation et de la Répression des Fraudes) ]

DGCCRF [Z##% - MEL - FEEE IR T %, i COBFNA—T L TRIERSDTH
HZEERFEL, HEEOHFEAEEZRET L7-DITIEFEH L TV 5, ZOIEEIOF LT,
HHWLY—ERARHEM DL, AES, SE (5. i, 805 TV DT,
T JRIERE) OEASKRETHY, BMHEO—HTH D,

[frfEka R (DGS : Direction Générale de la Santé) ]

PRI R, EAM YA RE, B4 - HEEICHE L, AREESCE M. FRICHUEIK
O - ZRIZETH LW A REICEET 5, £ LT, SEKORESE 7 OB DRk
B 7oA A 3 5,

[V 27 & L RERIKDIET]

- AWNRE (DGAL) IFSHERGORMMBITREER S, Y ELO s A
HET], ThbbL—RINLE CO/AERZEIRT S,

- B4 I - AEfTAMIERE (DGCCRF) X, Mt (—wINTa%ERLS) of
I TR IC O W TR L, EICHEGIT EHBGFTORE 2 FEITT 5, ¥R, RIETT
BNTRNINE DD, HEENMEES N TOENE I DETLICHREEITR D,

- RERR (DGS) 13/KDMEREEH YT 5,

INOOWEE, HT - BB RE L, BUGORA LKA FITT 5,

[ 7 F v 2R EAEDLR M) (B - KEE) Lyis

7T ADRE LB T S E M & 7 oMk oG 2 M 3-312777,

25




4 N\
DGAL «
AFSSA
12
DGCCRF DGS
InVS
n N /100
. 4 I
4—
DDSV
DDCCRF DDASS
N J
3-3 [16]

[ 77 ADOENEAEDZENE] (B3 - KEE) &b & IER

AEFERRR DR L B OREIZOWT, 7T U AEE - KEBAOERTIIUTO LI

B Y NG AR
léﬁm X O]
#%ﬁéifu'ﬁ%%%mmAuwméai ﬁm@ﬁéﬁ% ET 5, 2ol
W, ZHITFAEOEMNOMREZSZT 5, BREMREED., B SNZTXTOLEELOM

E%ﬁﬁo K& m%%&#%ﬁm%%Lﬁé$¥%®k# . W@ (DDSV) 23
AT DA ATREZ TR L2 T iud7e H7a0,

B AL, ZOXHIC L CHEmMbAXZ bR L T 5, £ L THEER T, FH
FEDEO T, MESAERROEMORRELZIT 5, ZOEHNRMEICL>T, F
R(HZOIREC, TOFEREZEO I/ a— L L~V TOMELZRICEE L2 27 % JH
TLENTESD

[BLEL O]
AT IR O RS ERR, RS, IBOT T OB CiTbil, JORsy. A
FORS, BRESM (BRCEE) e EERERD,
iR (DGAL) &#Higr - HE - RIET4M LR (DGCCRF) 2NEMT 5 d/E DO
T, — PR E 7213 2 & ISk L TIT 40, FRISHT LUWRREBAED 3D 2 0970,
%émiﬁiﬁm%&&%waé VDB HLDERGE LTS,

ZENLOFEBEKRG, MEOR S ORAIL, BiFR (DGAL) I[ZET 5 EEiM
E%@@ﬁ%xfé s %Eﬁ%ﬁ@?/&~\%E%ﬁ%%ﬁm@%%ﬂ%@ﬁﬁ
ORI EMTET D,

[7F v 2R EEDZEME] (B3 - KEE) ks
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(2) HHlFER
HACCP (2B 2 a5 OIS B IE, GNP L E 2o TN D,

(3) MBHES - X
EARIZ, EU OFAI (Wb D4 Ny 7 — 017 ZENIEICIRD AT, iy
r—3 Le paquet hygiene® - LT\ 5,

(4) 1B - BETA R A~
YR Ty RTT 7T 4 AHA RZ A (Good Practice Guideline) 23MERL ST
W5, ZiuE, EUHH] (EC) No0.852/2004 D 3 FHIZLH E S D THDH, WA K74
YOERIZIBNT, U R ZFHfIC 2230 28857313 U A 7 FHliEEBI T 5 AFSSA b 7)1 L
W5,

(5) HACCP F £ o> F i
EU HAIAEMNIEICEASNTEY . BHEOBEHFEHAIZLLTOEY Th b,
- ROERE - Bkl TR B HORRLICIE S BT
- HEEFE . PR
< KA . AR
- WEHERSN  —IRAEFER O NHE
- ‘BT HACCP TEA : 7 JRA - 12 T

(6) iz L H5hHE
PR E 21T > A MICEE L Cid, BRI RO ITHEM I TunenktoZ &
ThoT-,

(7)) &5 - % (LEME)
EU 54 (93/43/EEC) (I X W BANMEE 72, BIEIZEU O [fEHE v 7r—2) 12
EOWTEANED L TWVWD,

(8) i & PH DA
BRI ERERNE 2 ORFERGE TRICHNT 204 R7 4 2B L, AFSSA [z

17 Regulation(EC)No0.183/2004,Regulation(EC)N0.852/2004, Regulation(EC)N0.853/2004,
Regulation(EC)N0.854/2004, Regulation(EC)N0.882/2004,Directive 2002/99/EC, Directive 2004/41/EC
18 http://agriculture.gouv.fr/sections/thematiques/alimentation/securite-sanitaire/paquet-hygiene
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HUA&REZZ T, 58k L= 4 K71 > GBPH (Good Hygiene Practice Guides) % {3
WZEATT D72, A BT A COFERNAIC#E ALK T2 Z L1272 b,

(9) P DOWETIT Y 72 » TORBIEE ., BURHEONE
WEFHEARIEL EURANCHE S, £/ ER T LI GBPH ZERK L TEAZ KHEL TV 5,
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3.1.5
(1) AL RATBOME
2007 £ 8 H D [FA R AT 5100 B AT AEIZ BT DIERIMSHA DR L T > T D,
Z ONifT4a T, EU O R4 Ny — (EU #HHI] 852/2004, 853/2004, 854/2004) 73
N YERTERLShZZ L2k D,
RA L 16 OINBUF2> B 72 2 HEETH O | [H L~ TR EZICERT H1TE
MARIZLL T D 3 2 Th D,
o UEFIANE - B - HEEREY . (BMELV: Bundesministerium fur Ernahrung
Landwirtschaft und,Verbraucherschutz)
MGEFL Y A 7 SHEFFZEAT . (BfR: Bundesinstitut fir Risikobewertung)
M HE A R - B A)T - (BVL: Bundesamt fur Verbraucherschutz und

Lebensmittelsicherheit)

otk D BEAR 2 LA TSR T,

BMELV

BfR _— BVL

3-4

(2) Hhil Tk
BAHAICBE L TIE, 16 OMBUFZENZENREHR L TV D, HREAF (BMELV) (153
¥F OERITIT - TRV, BMELV X EU OISR OIZ > T\ 5, BMELV 38k
EEEHZBIR T 2 FHEA Y > T 5,
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(3) MBHES - -3
EUE4S R4 YRREU 857 HACCP FiEICH & S HAE ORI L 72> TuN 520,

@) =S - BEETA T4
RREFITOHACCP IA R A4 LTUTOL IO H 5,
» QS system (QS Qualitat und Sicherheit GmbH)21
» HACCP handbook (Behr’s)
> HACCP-Konzept (Bund fur Lebensmittelrecht und Lebensmittelkunde BLL)

e

(5) HACCP FiLz#5{b. o> F i
EU HAIBEMNEICEASNTEY . BEOEHEAIILTO®Y Th o,
- EARERE  BYETRE, TR B RIS BT
< R AR
< R AR
- AR - —WRAEEE OB AWHE
- BB T HACCP TR : 7 A - 12 FIA

(6) FEhlz X 5%hE
AAIGEMHAE 21T > 72, BMELV ~OR & BV IZEWCTIE, #IREF L~V TEEDOZR)
B 20 A TIThbil TNtz L ThoT-,

(7) e - W ()
77 v A LAFRIZ EU 4 (93/43/EEC) (2 XV HANRMGEE o 7=, BUEIX EU @ [k
Ry r—2 1 1T EDVWTEHEARED ATV D,

(8) i e PH D228
BENRMIITIA RTA4 %S BIZ L THACCP Bl Z 82 L, KB EZT 5, 1
o TN EHEMH A IERT 5 2 L2725, BH, KE, FLEEE, IIRLEIZOW TR
AE~Y— 27 5,

19 Verordnung zur Durchflihrung des gemeinschaftlichen Lebensmittelhygienerechts
20

http://www.bmelv.de/cIn_045/nn_856562/DE/02-Verbraucherschutz/Lebensmittelsicherheit/Lebensmittelhyg
iene/Rechtsgrundlagen.html__nnn=true
21 http://www.g-s.info/unternehmenorganisation/
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(9) P DOWETIT Y 72 > TORBIEE ., BORHEEONE
WYL EU ANy r — Y OHEIZHE D,
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3.1.6
(1) B LT O
AA ANBE DEEE NI D AA A AR (FOPH: Federal Office of Public Health)
X, BINE &b, AREBESERBRBRICOVWTEHEZA-> TR HEEREICZON
T (FFloidh - bR - TR s - (bpEdh - R BRI RZ M L, 2Ol T 2 BEH
LTW5,
AA A RIRIER 2 BB T 57200 T, BREROPITHERIZ R, A v AT v
a VEOPUTIIM (I b)) BERL TS,

(2) Bl £
HACCP % & BMEAEIR D HEIE., AL ABERNFE L, 2L TW5D, T,
A OBSPIR L O KO IX, I (I b)) BEL TV D,

(3) MRAES - £
2005 4= 11 A 23 A & dh¥ KL OVHE #5225 51 4~53 §:
http://www.admin.ch/ch/f/rs/817_02/index.html

@) ES - BEETA RTA4
A Al R L7-§iPH Tk, IEREICEET AT A RIA4 VHEHIFAFTE TR,

(5) HACCP FiEze#5{k o>t M 4t
- EARERE  BYEERE, TR B RIS BT
- R A
< MR A
- BRSNS L OBEEE)
- BWHLEIN TS HACCP FEER] : 7 KA - 12 FIA

22 Ordonnance sur les denrees alimentaires et les objets usuels (ODAIOUSs) du 23 novembre 2005
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(6) EhElC L HhHE
EREDONRIZONTIE, RSN TV RWRRTH D,

(7) o -t (LB

AA ANZEBWVTIE 1995 2 GMP, HACCP b —HvEU T 4 TV T %Ny
—Vl Ll Tar b — VY AT AR EUICENT L2 L 2R TORMBEBREES
DEHET D ERBMETHES L (HACCP @%i’%ﬂ:) BAnIEIE 2 FHOBATH
MA#&T 1997 4£ 7 H 1 BB HiEfT Sz, FOPH IZ Xiu, Z4d EC 54 93/43/EEC
EIE LTLBHRRIRE CThH T D L ThH D,

2005 4% 11 A 23 HIZAA AORMHET EU & O ZEHMWHEBIZESWT EU #HI
852/2004 ~DiEHEN LD Z L2 E-D HINE L TREIENTHIL, ik JOVHE LR
fnik & LU CHIIE 7=, HES-SO (University of Applied Sciences Western Switzerland,
Valais /Wallis) @ Rudolf Zd%iZ LiuX, 2D, H/NMEEICHOWTIZIGMP 1A R7 A
ST ETH I EEMAL L, HACCP ORIISHE L LN LIZEH L, 29 L7
HA RTA4 NIEEMDTEOERBMK (N 3 IS 238 L, MEEL R &

O AR DB EFFRT TR B0, A RIA VINARINTBERE T, FEEIT
InZEEH LRITUE7e 670, £72, HACCP RO Y A 7 A FERICL U CHEH S
NOZRETHDLEINTVD (fhihds LUV H R ML IESS 51 558 3 ).,

(8) i FH & H oD 25 1
1997 7 A : AR MLEEFEES
+ 20054 11 A : RMEEFEEE (2L, FAAMEEICOWTIEIGMP A KT A~
AT DI EEVEAE L, HACCP OEITMNE L S/au,)

(9) HHHIPHDOWETIZ Y 7= > TORBHE ., BORIEEONE
1995 FE DR FMIEIZIB VT HACCP O #FEB L% K- 7 BRI21E 2 M oR 7 2 &\ T
fEtT S,

23 DECISION No 1/2006 OF THE JOINT VETERINARY COMMITTEE CREATED BY AN AGREEMENT
BETWEEN THE EUROPEAN COMMUNITY AND THE SWISS CONFEDERATION ON TRADE IN
AGRICULTURAL PRODUCTS of 1 December 2006
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3.1.7
(D) B Z AT O E
ST =—Z EUZIFINR L TR 57, EFTA (BB BESES) (CME L TRy,

BRI, /v = —HMEORSLAESER SUTO 55, EU O E RTEHICEY
AND RS AT D, 7272 Ly EFTAMBEEDT A 252 FRZ T ALE KR LT
LOT, FEEATE TR, TA AT RBER LT, /T = —iEOERNMES
NAUE, EU OMHNICIET % Hygiene Program 2NE S5 Z &2 5,
BROERWT DAL, )Y =—RBETH D,

BRRZRE LTI, BUTFO 5 ORISR L T 2,
3 - IR - (Ministry of Fisheries and Coastal Affairs)
A4 (Ministry of Agriculture and Food)
J vy = —/E42)T « (NFSA: Norwegian Food Safety Authority)
TRAd - &7 7Y —E 24 : (Ministry of Health and Care Services)

B2 H 4 - (Scientific committee)

ZDOHH KEMLEHY L TWSDN NFSA Th Y . KEES LIS O —REE ST ER N
HY L TWB B2 ) 27 G WL, AARDO B M E 2R E S L FIFEIZ, Scientific
Committee NFXE LTV 5,

(2) Bl ER
REESIZEE L TlE. NFSA NI TR L 72 o TN D, KEESLLIAN O — R BE ST ZEA N
HYLTW5,

(3) MBHLES « 553
AEER L7z KRESRICE L ik, TAEOABLTICET 2 WEHRHE 01115k &0
. HACCP OEANHEE LS TWV D,

) S -BEETA RTA v
RIZEOHA FIA4 U ER ST\ 5,

(5) HACCP F{E#H5{b o> FH i
EU OBBNZHETC TWD Z b, BHKHITILLTOEY L72o T o,
- AR SR, TR, BiiHEkELRICES AT
- N . 2
- L R
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© AR —WRAEEF O A E . KEMOCIEZITDIR O &b R
« B/HEALEHTWD HACCP FEER : 7 J5HI - 12 A

(6) FEhlZ X H%hE
FhEDONRIZONTIE, RSN TV ARWRILTH D,

(7) 55 - e (L)
HACCP (% EEA (European Economic Area) M4 ETH TIZEA I TWE23, EU
ENIATICENEZ DY 206 THEANED bl

(8) i FH#PH D218
IKEESIZ OWTIR, ZEREUED T A BT A 2B L TV D Z & N EIFE T8 T&

.

(9) W HHIPHDOWETIZ Y 7= > TORBHE ., EORMIEEONE
W HMIE EU HANCHE S,
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3.1.8
(1) BaATE OB
B EAICE T 2 AR REREZ R 3-9CBHT 5, KETIE, AASLKINZA S
£ 9 72 2000 FROE ML EATEORAR LUCEIIITORA TE LT, BEFOIEHEIZESL
PR 2B O RE LM Th TE TV D,

3-9
O e Food, Drug, and Cosmetic Act 1938
%;”D%\%;}; (United States Code Title 21, Chapter 9)
B A - EIRS - bR E
Meat Inspection Act  (Title 21, Chapter 12) 1906
BAMRAL
JRA Poultry Products Inspection Act (Title 21, Chapter 10) 1957
(USDA) T | FE APRmiAL
Egg Products Inspection Act (Title 21, Chapter 15) 1970
T RS

KEIZB T 2 R8MEZEICEET MO L oEE2# 3-101r7, £/, B EfL
L7z 26 OO ET 0 %X 3-5127~77,
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3-10

24

3] - Uaeval i
(e aRilee) BiEELF (FDA) BA - FEAW - IIRLE LSO ETO
(DHHS) [EFE - T AR
PRSIt 2 — AREEORE
(CDC)

B4 (USDA) BEhZemER (FSIS)

A, MOINZ ENTiET 22T
DERN - XX AW - IR

%R (APHIS)

BT OIHEY) DR & it

B s
(GIPSA)

B K OB R 2B % S AR HE D
RIE, A - WEICET 5V AT L

ot
ES
Rl

RE~X—TT 4R

AR - R - TR - FH - BH - F

(AMS) A - P O FLHETR E
BERFSE)R (ARS) BRI T 5
pEs4s (DOC) MHERTIT (NOAA)  KEMDEENE L WE % M
RO R OGE T EIROBH . B X O L EiEENC
(EPA) BT DI RS ILED R E
IS EER R, BLOFERITA DI
(FTC)
WA W2 N o KRR WEEOAERE, 1., FsIcBE T 5 g
& (ATF) DREAT
[+ 22 2 RFEA G IESE R XA DI R T OV 4 B 5 5
(DHS) Dfiif T

24 “Federal Food Safety and Security System” Appendixl: Federal Agencies’ Food Safety Responsibilities,
United States General Accounting Office , 2004 (http://www.gao.gov/new.items/d04588t.pdf )
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Inputs EPA Chemicals AN (US0A) Gand Fow, Anmp
APHIS (SDA) [
R T l
APHES |LISD ANES (LISDW AFHIS (LUSDA
On-farm E;A : Whaat ﬁﬂdlmd} Tomaines Fl:'hl I Cows
FD& EPA L=
GIPSS (LSS} FOa
! l ! i
Firsk-laval FD& Flour AME (UEDA] Tomaio AMS. [USD&) Chesse [FEIS (UED0A] Mest jeg..
processing FO& EATITC FDA PEsDpaanand
| t | | l‘ |
FOA Frnaan pizzs FSIS (USDA] | Frozen paza
Secand-level ranubarer- f i
pracessing chooss pizza mest pizza
u '#‘.
e
Ratail-bavall & %t%1
cOnEEmer I 1,&&:‘ Pl
o ."‘_\-*'!_-'.n,,_#-}
Soyarpes: G [pnalysia); Gonol [aw jolip 1)
3_5 24
(2) Bl 1A

® FDA: Food and Drug Administrative (&P - X AR - IR LISL) 25
® USDA/FSIS: United States Department of Agriculture / Food Safety Inspection
Service (&R - Z&E AP - JRELE) 26

FDA, & XU USDA/FSIS EMBU & D&E - RS HE T L5 & a2 T2 T
BT LR TORRA - ARSI OEFES XL OBARMICOWNTIE, FDA RNETEL, M
WO A THEET 2 BN BUR 2 EEE L T\ 527, BN - KRR L ik, EHEMS.,
A S AR FEARIITIL USDA 3 EEET 578, [4070 < & b USDAIFSIS O L 4 i 7o
9 (“at least equal to those of FSIS' Federal inspection program”)| & 587E S 172 27 MIZ
OWTIE, MATOFEREMICE LTI, INBIFPAERZITo T a5 05 5%,

N

5 http://lwww.fda.gov/
http://www.fsis.usda.gov/
“Food Safety: A Team Approach” (http://www.foodsafety.gov/~Ird/foodteam.html)

8 “State Inspection Program”
(http://lwww.fsis.usda.gov/regulations_&_policies/state_inspection_programs/index.asp)

NONN
N o
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(3) AL - X

> B - BRHLL: Hazard Analysis and Critical Control Point (HACCP) Systems (9
CFR Part 417)?°

> JKPER S Procedures for the Safe and Sanitary Processing and Importing of Fish
and Fishery Products; Final Rule (21 CFR Parts 123)30

» Y= —A: Procedures for the Safe and Sanitary Processing and Importing of
Juice; Final Rule (21 CFR Part 120)3!

(4) 1B - BETA R A

» DRAFT - FSIS Microbiological Hazard ldentification Guide For Meat and
Poultry Components of Products Produced By Very Small Plants32

»  Guidebook for the Preparation of HACCP Plans and Generic HACCP Models33

»  Fish and Fisheries Products Hazards and Control Guidance, 34 Edition34

»  Seafood HACCP Alliance HACCP Training Curriculum Manual3®

» Juice HACCP Hazards and Controls Guidance First Edition; Final Guidance36

(5) HACCP F{Lz6851b o0t il

BB R - ARG, KER, Va—3
TR« B BB TORTEY

HUBE « /INRCT S T RIS T 5 48, AN A
i FH RS

<YV az—A>

BURSETE 4 232568 CThiud, BUE, Boehle (MW, M) (2 X 2BRIMT 7R,
772U, HACCP FHEi D722, BAFRT 2 MM & AKX 5 3 B DI & 1R %
EHTFE (GEE, MAEY . RIES) HMafEsh TR iEzo2n e BUE
SNTWVDHA, RERBOLE SN DAMEY 2 — RIS SN D, F2, Y =
— AR EERMEZBE ORMETRET 256, £OT =7 74 7, BT
Dial &b 5 ABDOBABHER ShRThITR bR, T LU TOLEA RS

W oW W N
P, O ©

2
3

[

http://ecfr.gpoaccess.gov/cgi/t/text/text-idx?c=ecfr&tpl=/ecfrbrowse/Title09/9cfr417_main_02.tpl
http://www.accessdata.fda.gov/SCRIPTs/cdrh/cfdocs/cfcfr/ICFRSearch.cfm?CFRPart=123&showFR=1
http://www.accessdata.fda.gov/SCRIPTs/cdrh/cfdocs/cfcfr/ICFRSearch.cfm?CFRPart=120&showFR=1
http://www.fsis.usda.gov/oa/haccp/higuide.PDF

http://www.fsis.usda.gov/Science/Generic_ HACCP_Models/index.asp

34 http://vm.cfsan.fda.gov/~comm/haccp4.html

w

5
36

http://seafoodhaccp.cornell.edu/manuals_pdf.html

http://www.fda.gov/Food/GuidanceComplianceRegulatorylnformation/GuidanceDocuments/Juice/ucm07255
7.htm
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N5,
KERME A AL, B L ASHAICEE SN D Vo — 228 L TV S ¥H
MBS IND Y 2 —A (T 7V REOWTS) 2 8% L T2 EH 1T,
HACCP FHE D E LB DT = VT T A 7 ZARGET 2 MBI OFe ek & (R L
T HITIR B 72, IIEVLEL T 5 R DBANTZERL TE 20T, 5 s I
0 2 BRI L A28,

<M >
i, EEEE . U T /UIR RS,

<EH - FZEALH>
BURREE T 2 5EE ThiuT, BRIMNIZR L,

<EHMG, LA RT LN >
eI L LT B,

EBLENTWD HACCP FiEFH| - 7 5 I 12 FIAE

(6) FEhlz L 50 %
HACCP 55 {b D% RIL, BHEDFH0 % O & TE DI MR & T AR RSB T
W5, 72k ziE. CDCICX A LA — MTXiUE, 1996 475 2003 4F £ Tz, v
vanNy L — 7 UF NARY VA 0157, FLERTHE, 0-157, XA ME(Yersinia)
XD REEROEFRENZENZNRED LTS, LAR— FTiE, 2hbHOBGOFRRKA L
LT, HACCP EAZ & B MEZRICHMIT TZH D MANZET ST 54,

37 21 CFR Part 120 Sec.120.24 (a)

38 21 CFR Part 123 Sec.123.3 (k) (2)

39 9 CFR Part 417 Sec. 417.2 (a) (1)

40 FLHLGL~0D HACCP A Z#E1E4 % 71 /5 & LT, Dairy Grade A Voluntary HACCP 3% %,

(http://iwww.cfsan.fda.gov/~comm/haccpdai.html#current) £7-, L A kT > - /NETIL, FDARITOL A K

TV INBILB T D RMEEREBEITA NT A4 Th % Food Code(£ALBLEI)IZIWNT, LUTF ORFHIALE (JEHRLLL
RN TR, (Kie#A%E (Reduced oxygen packaging) . & O#KERET R EMW D 7= D DEAFE L L < ITETR
R E Lok B B MR 2 o 7 oBE), f, THORF, 7Ly vava— A0S - GiED) &
TOVART v - /NFRIZDOWT, HACCP IE T#%) (required) & I Tu%, (Food Code §3-401.11(D)(3).
§3-502.11)

41 “Preliminary FoodNet Data on the Incidence of Infection with Pathogens Transmitted Commonly Through
Food --- 10 States, 2008 “ CDC MMWR, April 10, 2009 / 58(13);333-337
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FIGURE 2. Relative rates of laboratory-confirmed infections
with Vibrio, Salmonella, STEC* 0157, Campylobacter, and
Listeria compared with 1996-1998 rates, by year — Foodborne
Diseases Active Surveillance Network, United States,

1996-2008t
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* Shiga toxin-producing Escherichia colli.

T The position of each line indicates the relative change in the incidence of
that pathogen compared with 1996—1998. The actual incidences of these
infections can differ. Data for 2008 are preliminary.

3-6 1996 2003

F7-.1995 45 2005 T TOY 2 —RAOBEIZ L AT W N7 LA 7 OREFEA
A L7z LAR— M2 &hiE, 2002 LR, EEAIZSH Y . HACCP BADZNRIZ LD
HDOEBZ BTV 5%,

Z OIE7, 1998/1999 4E, 2004./2005 42 FDA 733 L 7= /KB s HACCP 711 775 I
DEAKRNEIZOWTIHELF— ML H D,

42 “Juice-Associated Outbreaks of Human Illiness in the United States, 1995 through 2005” Vojdani, Jazmin
D.; Beuchat, Larry R.; Tauxe, Robert V., Journal of Food Protection, \ol. 71, No. 2, February 2008 , pp.
356-364 (9)

43 “FDA’s Evaluation of the Seafood HACCP Program for 1998/1999”
(http://lvm.cfsan.fda.gov/i~comm/seaeval.html) ;” FDA's Evaluation of the Seafood HACCP Program for Fiscal

Years 2004/2005”
(http://www.fda.gov/Food/FoodSafety/Product-Specificlnformation/Seafood/SeafoodHACCP/ucm111059.htm)
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(7) 55 - 0 (LB

HACCP LiZ, b& b &7 AU WD 1960 FROFHBFE. 77 A 1 Gl o H CTHiZEF
7 (NASA : National Aeronautics and Space Administration) ., 7 A U 1 &% [E E#H (US
Army) & ELAE U —%E (Pillsbury Company) 2BA% L7 FHE R L O/ OZ et
ZHERT 2715 TH D, HACCP #HLDOTE RITIX, 1993 FICHAE LT 7 —A M7 —
RIETO O-157 (I X 2 KRR E 2 fl & 3 5 BT ER & LT, REO R MY LT
2K RZE % (NACMCF : The National Advisory Committee on Microbiological
Criteria for Foods)DENE N & s & 720 . #HLDED ST,

7 AU J3CD HACCP 1L, NACMCF O JiA R A A2 LD IThitTWb 0, ZDON
BH Codex ZEENDRLTWANA RTA L LIZER—DOHLDOTHD,

(8) 1 FH i o> 48 7
1W3$KMFDA%\ﬁ%é%?®%ﬁﬂ&bf&DWMk(kﬁb’@&%ﬂm
HACCP ZIIBGL I T\ 45, Z D% 1997 M HH, 2002 FI21Ey = — A HC
THSIF, F£7- 1998 12 juBDA#ﬁ%ﬁ%WT®FMGx>%%%MLKO

(9) HAHHPADOWETICY 72> TORBHE, BURMHEBEONE
BRIZOWTIE, AL TIZ 2-3 FOMTHIMZHIT TWD, EEEHK. ELEEDOKR
TVWHEENSIEXREA L TWD, R T LI Generic HACCP €5 /L (HACCP &l
%) . HACCP HE{ER AT A K, HACCP Ffi 7 A Rig E 2R L TEAZ IR L TV 5,
HARBIZIE, 1996 4 7 H o B RBEHAIOSIEA S T, K9 300 O K HUR £ I ER S 5%
(BE¥E 500 44 LL F) 7231998 4F 1 H 26 Hn b, #9 2300 O i (E3EE 10 4 L
1= 500 4 AKi) 2% 1999 4F 1 H 25 A b, /M iER (76236 B 10 44 A £ 7o 13458 L
% 250 J7 RKJVLLF) 132000 4= 1 A 25 H2>5 HACCP MERF#EHL S vizse,
— T, KEFIZOWTIEL, BRO L) REMERPEAEEITE bhiehodz,
Fo, Va—RZOWTIEL, ¥ =2 — A& HACCP #Hl| Sec. 120. 1(b) (1) TEFR S L7/ MR IZ
OWNWTIE, 2EBOR T A5 %2, 2003451 A 21 H225 . Sec. 120. 1(b) (2) TEF S =M/
BUBRERR (C DV CiE 3 4R ORG T IR 2 5% 1. 2004 4E 1 H 20 A ST S iz, /INRBER
IFESER 500 AR (§120. 1(b) (1)) . M/ N IERRIZIRD 32D FA4 T VT DHH1O%
79 b o 4ERZE L& $500, 000 K, AFtOFMTE LEid $500,000 LI EZAE GO R

44 “Hazard Analysis and Critical Control Point Principles and Application Guidelines” National Advisory
Committee on Microbiological Criteria for Foods, Journal of Food Protection, Vol. 61. No.9, 1998 p.
1246-1259 (http://www.fsis.usda.gov/OPHS/NACMCF/past/JFP0998.pdf)

45 21CFR Part113

46 Federal Regisiter 25 July, 1996 Part Il Department of Agriculture, Food Safety and Inspection Service, 9
CFR Part 304, et al. “Pathogen Reduction; Hazard Analysis and Critical Control Point (HACCP) Systems;
Final Rule”
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5% FE13$50, 000 F0, F7RI13FY 100 LD TNV E A AEEB F IR T, ok ENT
100, 000 units KDY 2—AZMRITE L TNDHEFHEE (§120.1(b) (2)).
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3.1.9
(D) ‘AL AT OB

T A ORI AT BT 2 AN A A ISR, ASLEKEYE (Food and Drugs Act) 23
b5, o, oMot (¥ 2ERMIE (Canada Agricultural Products Act) |
BT (Meat Inspection Act) | f5aM AL (Fish Inspection Act)) 72 2B\ TH,
ZORFEMHE SN TV DHENH D, T DOWERIT, BT 2 B ERAT(CFIA) AT
LTW5,

RIOEEICBET HITEREE & LT, 1997 FICRME4E, Bifis. Mg IcBE 4
% 717 A EIRBF OPATHEEE & L CTRRIE S 4172 CRIA BB gk S vz UNE E 72072
W, BLOESMEH AT ) FEFITOWVT, BAHRE L IESIEFEE 2 & L, M
FHEF IOV T, FEMBFNER 21T > TV D47, — 5, B+ X {RfE4 (Health Canada)
. BAEETR, Bk, BAIORE Z &S 2 0 7 2@ B EEATH 2,

HACCP (ZBIL T, /KEEdh & TNUND R THIO T v 7T LADRERT LA TN D DI,
KEESHIE, Jo& IFRIRARE D 1 7 # I EMHT4  (Fisheries and Oceans Canada) D% §ET
BTz Th D, 1997 HIZ Z OMBEA R MRAETICHE S, SELMOT v
TLELTHEDLN TN D,

(2) BT

® CFIA: Food Production and Inspection Branch of Agriculture Canada*®

(3) MRHIES - X

» Canada Agricultural Products Act#°
Dairy Products Regulations®°
Processed Products Regulations>®?
Processed Egg Regulations®?

»  Fish Inspection Act>3
Fish Inspection Regulations®*

» Meat Inspection Act®®

Meat Inspection Regulations®®

47 “Government Roles and Responsibilities for Food Safety in Ontario” Ontario Ministry of Agriculture Food &

48
49
50
51
52
53
54
55

Rural Affairs (http://www.omafra.gov.on.ca/english/infores/rolesfed.html)
http://www.inspection.gc.ca/english/toce.shtml
http://laws.justice.gc.ca/en/C-0.4/index.html
http://laws.justice.gc.ca/en/C-0.4/SOR-79-840/index.html
http://laws.justice.gc.ca/en/C-0.4/C.R.C.-c.291/index.html
http://laws.justice.gc.ca/en/C-0.4/C.R.C.-c.290/index.html
http://laws.justice.gc.ca/en/F-12/
http://laws.justice.gc.ca/en/F-12/C.R.C.-c.802/
http://laws.justice.gc.ca/len/M-3.2/index.html
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D ES-BEETA RTA
> FSEP : Food Safety Enhancement Program (/K& i DA/ O £ i~ HACCP # A
DOHLET 0 77 A, 7272 L, RIEMIZOW TRBUMERERD 72D DFEH) 57
> QMP : Quality Management Program  (KPEfh~0 HACCP # A % ##551+1)) 58
> On-Farm Food Safety Recognition Program (7K &t LAAN D — IR BEZE~D HACCP
DFFET 1 7T 1) 50

(5) HACCP FiE##5 b i H #iFH
R AhERE
o FSEP: B - BRI
o QMP : KM
HEEREN
o FSEP : RRAEY;, SRRGELEHEES . L& RELHY
o QMP : KEFHEHE
BIEL . 2 CTOBIFRERFER
AR : 72 L, ELSO—RFEEIZOWTIE, T Tl < Rk,
#HL SN TS HACCP FEFAI - 7 J5HI 12 T

(6) Ehiilz X %K
TERIRNEDOREIZ DN TORFHRITE L NRD o T,

(7) 5 - e (L2

1988 FDREBRD L Ea—nb, HEHIZL > TRMTEDESCIAM A @ & 23
P70 1991 4T The Food Production and Inspection Branch of Agriculture Canada
7% FSEP (Food Safety Enhancement Program) Z%#& L7, 2070/ 7 AMIZNET
HELR L ~OLTE o Te B R S A IR & FAT L~ VT LTz,

Z %17 T Fisheries and Oceans Canada & HACCP (2% & DWW i EE BV X7
L (QMP) ZBA¥E LTz, ZhUI 7 F BB ISR L TOIKEREFER 2 TITEA
STz, ZO®RMOES FSEP Z B L7 7' 0 77 L& HRE L, Bk, IEREFERITE
ALTWolz,

3]

6 http://laws.justice.gc.ca/en/M-3.2/SOR-90-288/index.html
http://www.inspection.gc.ca/english/fssa/polstrat/haccp/manue/tablee.shtml
http://www.inspection.gc.ca/english/fssal/fispoi/qual/quale.shtml
http://www.inspection.gc.ca/english/fssa/polstrat/reco/recoe.shtml

a a o
© ©
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1997 4T Agriculture and Agri-food Canada, Health Canada . # X U Fisheries and
Oceans Canada DA ERFINHE A &AL CFIA L7210 FSEP & QMP O FiMER © CFIA
ZBE ST,

(8) it FH & PH D2
WG IRAEFE 2 BTl EE - KEESIN TS . KERLSN ORI TS, L
HD—RAEFEFZITILD > TETEY, BT LV EHETEN AT & RiF b T& 7z,
HACCP % ## ClIZ2 < AGRRHIE & LT, A LELZEA, AR L TELEN, BHIZON
TIET AV ADBEAG~D HACCP 2 EH b LT 2 L 2%, 2 OFEENRT AV VI
G2 LT\ o2 0D HACCP OB ANEER, )4 T 2004 FICEBL LT,

(9) T FH#IPHOUWETIC Y 7= » ToORIEHE ., BURAHIEONEA

LT Generic HACCP =5 /L (HACCP 2+l o) . HACCP ZE{ERR T A K.
HACCP AT A 72 EZ B L THAZ T L T4,
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3.1.10
(1) BAL BT OME
F—A TV TITEMEZ TH Y . EHBUF, MU - BENBURFE0, H7 BIEERD 3 B
MR 5, BENZEDOEMIIFITMNEUT - ENBUFIZH Y . BB D IE#R 2 HlE -
Fhi LTV D, EITEFIENB L = —U—F 0 e, MHARMLOZ 2V
R, a—7 v 7 AEB R L L OEER RIS ZIT> T\ D,
F—=A KT VT « =2—Y—7 2 FRIHAEHEF(FSANZ:Food Standards Australia New
Zealand) X B MICEATHAREETCHDHIA—A T VT « =a—U—F 0 FRELEEa— K
(Australia New Zealand Food Standards Code) #E®H TW\5, RnEHEa— NI M2
TORELER LD THVIERND IR D 5, I - BWINEFIZZ O/ AT — N2 45
M- HEINBUFICB W TIERME L, BT %0, ==2—3Y—7 > FEUFIE FSANZ ICHE L Tk
. FSANZ (=2 —Y—FJ V RBUF LA —A N7 U TBUFO =Dl —HO IR (LRl
HOFH) ZfER LT D, &dna, HAEEH, HACCP 72 EIC LT, FSANZ |34 —=
N7 UTOEEDLMER L TEY, =2 —V =T NE=a—Y—F V NBDO Y AT A0
H5D, FSANZ WA —A N T VT t=a—U—F 2 FLETITo TWDH DL, MakFE R
(composition, labeling)¥%ToH v . 2 EMOE G % HIBIZT 5ol Bo L EZ M4 LT
Do

(2) Bl
U RIS - ENBOFTH Y | EMBUHI R A ER L TV D, 72720, &b,
(2B L TIX AQIS 23 &« RBREA L TV 5,
® DAFF: Department of Agriculture, Fisheries and Forestry's Food Regulation and
Safety Section62
DHA: Department of Health and Ageing®3
FSANZ: Food Standards Australia New Zealand®
Codex Australia®®
AQIS:Australian Quarantine and Inspection Service (fiiiH & OMA « SR, #
ANEmOBE. B )

80 6 (ma—YPv2ATz— XM, 7 NITW, 74— XF 2 R, EA—AFZUTM, lHA—A KTV
TH, ZA==TIN) & 2N (LR RIS K OV BB A1 i)

61 http://www.foodstandards.gov.au/_srcfiles/FSC_Commentary_v107.pdf

2 http://lwww.daff.gov.au/

3 http://www.health.gov.au/

64 http://www.foodstandards.gov.au/

65 http://www.daff.gov.au/agriculture-food/codex
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(3) AL - X

> miEEo—F A¥E321 ARKLET e T A (2000 4)
Australia New Zealand Food Standards Code, Chapter 3, PART 3.2, Standard
3.2.1 Food Safety Programs (Australia only)®6
BN Ee 7 v /7 A (Food Safety Programs) (3 Codex THEAR X417z HACCP &
TLEBEOHEZTRLR L bOO, EANBNEIIFR L TH D, RITETEITHT
LEZMED SN RmERit T 5%E . 1R r M M EOARE, T, BlXZE
FHor—s V) r¥E WER - BERARGEE TH L, TXTORMEFEEIIEBEL
ENTWDHEMAEHED — R (3.1.167, 3.2.268, 3.2.3%9) [ZIXFEAMICTIL HACCP 285
Fh TV,
> Ao — T U424 RS OME MToo 0N (2008 4F)
Australia New Zealand Food Standards Code, Chapter 4, Standard 4.2.4 Primary
Production and Processing Standard for Dairy Products
> Commodity Orders Of (£ k2 & OfgiHTE)
The Export Control(Milk and Milk Products) Orders 2005 Schedule 2 Part 1
(g HH 1) T O FL M QLB L 3 % 52)
The Export Control(Fish and Fish Products) Orders 2005 Schedule 2 Part 1
(i £ 1) F D Je OV L 23 % )
The Export Control (Meat and Meat Products) Orders 2005 — Schedule 2
Management of the preparation of meat, Part 2 — Approved arrangements 1

(Ui HH 10 4 0D P S OV B 203 5 %)

4 ik - BETA FTA

> Food Safety Management in Australia Policy Guidelines?™ (2003 4 12 H)
HACCP (2 SW e ZeT /7 LAOBANREBILSND 4 DOFEFE (Kik)
ZRE LTZBURTA R4~

> Aguide to Standard 3.2.1 Food Safety Programs? (2007 46 H)

FSANZ {ERRDREENE 321 Z BRI DT b DA R,
» Aguide to Standard 4.2.4 Primary Production and Processing Standard for Dairy
Products’ (2008 410 A)

o

6
7

o o o
[«

9
0

N NN
N P

http://www.foodstandards.gov.au/_srcfiles/Standard_3_2_1_FS_Programs_v1011.pdf

3.1.1 Interpretation and Application

3.2.2Food Safety Practices and General Requirements

3.2.3Food Premises and Equipment

http://www.foodstandards.gov.au/_srcfiles/Food_Safety Management_in_Aust_Policy_Guidelines.pdf
http://www.foodstandards.gov.au/_srcfiles/Guide%20321%20FoodSafetyPrograms-WEB.pdf
http://www.foodstandards.gov.au/_srcfiles/Part%201-%20Jan%20081.pdf
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FSANZ {ERk DM 4.2.4 ZBURT D7D DH A R,

(5) HACCP F{EZH5b.o> i FH i
RiWZET v 7 Z A0 A
o BHBRICHT ROV (T AL R, EREEE) IR
I =
WHERSS - fEE 2R & 5 ALL N OBEICE M A feftd 2 3
o AXRZOMMEOAFE, T, EEER
BHERA - D X0FOM BB E gL, FO TRMICRMET 5 X ) s
o =X YU T¥EE
#HBRAS  NEEE (50 ALLT)
o RGN - REERRGES
i ERSS : BRAM R L
o FLES
AR N E £ T

iy HH A oD i FH R A
ETOHETOILL ARG, AROHERE AROCRELBRIRTHY, EnE
MBRIMHE L7220,

- FHLESh TV HACCP TEA : 7 JRA - 12 T

(6) FEhiiz X H5h%E
2000~2001 4 & 2007 4Ed 2 [A], BUFFIZ £ % Food Handling Survey?23Thiiiz, 2
[ HOFERT, 1 HEEIZHS, BEOTYBNFERM EL TS Z EpRrShiz, L
L. 2 DOFEDORH TH 5 2003 FIZT X TORMFEEICH L TRMEET 0T T Lk
BHELTWEZEZ M) TINCB T 2 M EEITEL L Thieholoizd, BIERNLS
77T ADNBEICONTERMT O TN D,

(7) 5 - ke (M)
2000 4= 8 HIZ HACCP D& % 5L AAL S LI EHE 3.2.1 LT 1 7T AhMil
OHNEZ L1, 3.2.2, 323 L LIRS DT o7, L, EMNBIFBSRREL A
T T T AEENLTGAEDIA N XX T 4y MCOWTELITRHEIT I RERDH D
EFELREON, 22 TaRx b - _XX7 v NOHTRERDH ZANIICERL ST v 7

73http://www.foodstandards.gov.au/newsroom/publications/evaluationreportseries/2007nationalfoodhand4116.c
fm
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TAEREIZSEPMT TEALZWVINO DI HEAE 321 2ETLE LTHIEL, BATE
HE ozl

2003 £F 12 A ICRMBDRIKBL A X b« "X T ¢ v MCHET O FREEE 2, RRiae
Tl T LAOEANNEHILIND 4 DOFEBERFELTLEK T A K714 (Policy
Guidelines on Food Safety Management in Australia: Food Safety Programs
(Ministerial Policy Guidelines)) 23H(Y £ & Hi7z, 2008 FIZITALM M b RIG L7 o
7=

¥, WiHT 2 RMICBI L CiE, 1992 4RI & LR IZ IV T, 1997 EICRNIZB
T HACCP Bkt Tnb,

(8) 1 FH i o> 245 7
2003 FEITHESNTRBELET BT T AOMBELFEEL TP EHICKT DEZED
BOANERERIET 2388 hXTOM K EHOEE, T, k¥ r—4210 7
. BUER - AR ELE THY . 2008 FICHI SN o2, A%, FAL I,
WASDILRDRFF STV D,

(9) HEFHFIPHOLETIC Y 72 » ToORBHE, BURMHEEONE
RLRET 0T T L BANTREGEEZLRFET HERICLLT RS RIS,

> A=A LT VT ORBEOBEMFBCHEEZLEL TODEDOY = T A AT
L TH % OzFoodNet’8D 7 —

> BWEETalV T AEEANLEENAHRTLIER, HEE~OME, RCI2IC/HD
BREVEE R THMD T AT A EMEE L7-#3453E (Food safety management systems:costs,
benefits and alternative, 2002 45 H)

> A=A VT TROBEMEZEICHT DY X7 OEmWRLFERZFE L7 National
Risk Validation Project (2002 £ 5 H)

MER RIS T DEZEOR O NCE R AT 288 WXL oM A DOERE, L, Rk¥EEr—%10
73, WER - EEEN R ER

75 http://www.foodstandards.gov.au/thecode/foodsafetystandardsaustraliaonly/standard321/index.cfm

76 http://www.ozfoodnet.org.au/
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3.1.11
(1) B ERATE O

Za— V=T RIZPREIF L MOFBUFN G20 . HIOFBRFITIESIRRICSH 5 12 DR
BRIRIRE 73 OHURBIEIR(D b 4 DITHE BIGERTH Y | IR B IR IR OBRE b 3k 2
TWHHIRBETRIR) 2725,

Z=a2—Y—7 FTI32002 7 H 1 B R ZFTE L COTBARE & ERNO R,
TEEFTE L OO REE OB 2K — Lii=a—Y— T FRBEET (NZFSA : New
Zealand Food Safety Authority) 23EMAE OfFEMBI & LTI E L7z, NZFSA (Z==—
V=TV ROWEF XN T 2 RMOLEMLZF HME—OEZKE TH 5, NZFSA 1T/
BRPRETHMIET I ENTED L) RRERBOEMEZ R L TV OITEIAESY — L%
PR L CHE 2T TR Y . KB BRI TN A 72 A e fEEE 21T > T b,

2003 5 NZFSA (3 5% (Food Act 1981) DR~ M2 R L& FEfE L T\ 5, <
OEER E LT, ENTRMERDZIT TOLHBIONRT DX ITHHILT 5720, BN
(NZFSA, fridtt o2 — #7HIRIK) O&EEIZHAMICT 5720, BmIER T 55R%A
DGR 728N Z LD AT 0NHIT HN TS, FTLWEMEIZV ARV A MOF
EEEICLTEBY, R TORMREEEICY RV EME R LN 228 L EMAT 5,

(2) H &

BROHBNL, =2—Y—F v FEMEZAIT, AREAEMKE, H5 BIRERMT BT
729, BlZiE, BB L O, VA~V AL N Tu s T AL WD HEERII=
2—U—=F v REMERITH, ROEET a7 7 L% AL WL FERF=2—V—F
v RS AT & )5 fi A2 JR (District Health Boards) 2., £ 5 i A= JHI 13 #05 B 161K
(Local Authorities) & #1545 J5)(District Health Boards) 23 il 247> T\ 5,

() MRHIES - =X
>  ®&hhiE (Food Act 1981) 77, R dnfir/E#IHI (Food Hygiene Regulation 1974) 78
B BARINIL, B U X7 Z2EHE L IXEREET 572012, FEREDP LT FET
L2 ude b R WREOBEERBAIN R EN TV D, BMmiEEe FAEET LR
mmDIRGE AR L TWD, B F2HES LIUIEHAT 2 BMZ2H O BaFEEIL R
A& LT, &fiE, &afiadal, gakkfEa— N R ROEERK 2T 67221
NER B, 2720, BROEBMHERGIED FTY AT XA N Ta T T HR

"Thttp://lwww.legislation.govt.nz/act/public/1981/0045/latest/DLM48687.html?search=ts_act_food+act_resel&sr
=1

http://www.nzfsa.govt.nz/dairy/publications/information-pamphlets/apa-food-act-regulations/guide-to-the-anim
al-products-act-1999-the-food-act-1981.htm

"8http://www.nzfsa.govt.nz/dairy/publications/information-pamphlets/apa-food-act-regulations/guide-to-the-ani
mal-products-act-1999-the-food-act-1981.htm
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TANAED T TUA MEEEHR T 0 7T A28 L TWDEEIT, BRENLRI S
N5,

2003 L0 &inik PartlADH T, [EE TRMEAEMAN O RMLET 07T L
(FSP: Food Safety Program) " ~OBITHRO LN TWD, BEWZE7 a7 7 M
BEDOVAY 77 7 Z—&REL, 2y hr—LT5720DXETHY ., HACCP Ji
HIIZHESWT Wb, £z, LA NIV - =21 o 7R3 A5 P38 (Food
Control Plan®)DE A ZHELE L T 5, BAVEEGHE &1L, 3 IR TE2EEA
HAROKRAETHY | BAEENFEIIBTIRMEREEHFELER L, 8T 5
72ODHEDTH S,

> @rERdhYE (Anima Products Act 1999) 81
R BIE TR EEFIC)V A7 vRx VA T r 7T A (RMP:
Risk Management Program) DL ZRKDTND, VAT <RV A N Fa sl T A
L, fOFEENENENERT 2 UETHY | FHHEE D DDMEFUEHCH )
fnDEFERHIEE T ORI, EDOXHITAATF—ROMDY R 7 7 7 X — 5 FEE,
HigE, R, BRES LA 202 IE L72b D THY . HACCP JRANZ K-S
WTWD, BMERSES 4 RICED . MR SEOSRITRRIA T OB
B LU (Ry b7 — FR EOEPRHERITMoO BRI b ET) Lo Tnd,
200546 H 1 H L0 LRSS EIERSIEOXIG L 7p o 7284,
> UA 742003 (Wine Act 2003) 85

—a—V—J TR EEIND T A 1T Y A ¥ (regulations and
specifications) & f&mEEHE T — N2 H 5 B & Ade ST UL B7e v, UA v
BEIE T A EREF T A VEEEHR T 1 7 F 5 (WSMP: Wine Standard
Management Program) 87D & §k%z RO TWD, U A SAEWEH T 1 7T MIKT A
VEREFDVMERT HLETH Y Generic HACCP 7 /L (HACCP FHEDOf]) % 1)
fEL T %88,

79 http://www.nzfsa.govt.nz/processed-food-retail-sale/fsp/

80 http://www.nzfsa.govt.nz/policy-law/projects/domestic-food-review/index.htm

8lhttp://www.legislation.govt.nz/act/public/1999/0093/latest/DLM33502.html?search=ts_act_animal+products_
resel&sr=1

82 http://www.nzfsa.govt.nz/animalproducts/subject/exporters/risk-management-programmes.htm

83 2005 4= LLHiI1d Dairy Industry Act 1952, Dairy Industry Regulations 1990, NZFSA Dariy Standards for
application

84 Animal Products(Dairy Risk Management Programme) Specification 2005

85http://www.legislation.govt.nz/act/public/2003/0114/latest/DLM222447.html?search=ts_act_wine+act_resel&
sr=1

86 3,1.10 A— A kT U 7 Thiiik L7z &A% 2 — K (Australia New Zealand Food Standards Code) T& 5,

87 http://lwww.nzfsa.govt.nz/wine/making-wine.htm#P51_ 3297

88 http://www.nzfsa.govt.nz/wine/making-wine.htm
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(@) =S - BEETA T4~
R Z L2 Generic HACCP £ /L, HACCP FHEifER A A K. HACCP E{TH A Rizg
ERBUNFETER LTS, #lE LTIUTORS RbEDNRH D,
> BWMEETH ST A
Domestic Dairy Processors (Dairy FSPs)
> VRIZRVAL NIRRT TN
Draft generic RMP for the slaughter, dressing, cooling and boning of sheep
> VA VEREEE T 0 7T L

+ Wine standards management plan for grape winemakers

(5) HACCP F-iLz#5{b. o> F i
N TE N
o BRERETOTTL I VARIIRXIAL N0 T T AU A VEREEE T 0 S
TLmBEHA LI O RmmEELE Bl W7 =, VAT URE)
o JRIRXTAL T s T FRIT R TO—REGEIN TR (WALEY
RS ORIEN TS | ARG ORI T L) | RMEE TR MEICED 72
T B0 b D &R < ANH O m T BRSO ZREGEIN TS, 2
L OEMW) R ESESEIRED R TR 60 s O % Br < B E m) T 8 il
D ZRELENN T3 BRIV TIREE, BOMAMIEE . KEMINTIEED,
LB S OREN O RC MKz AR L —2a v, BETHET 289
RFFI L 72 B D & L R WAL DML L 1T - T 5 P ALER o
o UANEWRETOTTH T A= T —
- HEL BRSO
o RMP : USRI K o TERAMEUE Z 5% 1T T 59298
o FSP:EANIMEETHD
o WSMP : —EHUMELLT OFEE TR BUE 23 1T T 5%
- FHLESh TV HACCP TEEA : 7 JRAI 12 FIAE

(6) Ehil X %R
TE RN R OWEIIAT DI TINS5, |

89 —YRAEFEIEHE OEFRITERLTES 4 45, Animal Products (Definition of Primary Processor) Notice 2000

9% Animal Products (Definition of Primary Processor) Notice 2000

oL EAEL S VEDES 17 ]

92 3.2.10 () BRAMEE O FEMFEIR

93 Animal Products (Exemptions and Inclusions) Order 2000

9% [F] |

9 20084ENHBED D BIZ A n Ay Z—IZ XD BTHEH A 50%HD  FIVE XTI L DRG] E 30%.
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(7) 5 - wfie (L)

[N CERE L2 &5 O 80% 1 i &L, =2 —Y—F v ROHED 200 & i3 5o
TWH T2, BEOZEMEICHT 2863 LV, A —Z FZ U7 &L A[FT 1999 £ 5
BREMEN~D HACCP HALAHEME L T D, BARERE LT, ERTLDEATA
RTA AMER. VAT AT A, AR, BiEV AT LRERND D,

(8) i FH & PH D 25 1
1999 FIZEMME RS (BL FL. UR. JKPE) 12, 2003 FFI2 TV A VEFUTH L TENE
NIV AT IR A TR T T A TUAMNEEEH T 0 7T 5% T T HACCP B AL
Bk L7z, £tk 2008 FICRMEHFEICL>TH 7, VA RNT U R EIC
HACCP IZES W o & i FEEH I OBAZHESE L TN D (BUFEITHESE BB 7223 . BT s
PHEAT SHAERHE £ 72 D).,

(9) HHHIPHDOWETIZ Y 7= > TORBHE ., BORMIFEONE
SR T L2 Generic HACCP &5/ (HACCP ZHE[ ) . HACCP ZFE{ERR A R,
HACCP 4T H A R7p E 2Rk L CEAZZEZ L T\ D,

VAT U TIC L 5 REPEREFOEMIEY BEL LTS,
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3.2 HACCP

3.2.1EU
D)

European Commission

Koen van Dyck
Food Hygiene, Alert Systems and Training,
Deputy Head of Unit

Jérdme Lepeintre

Health and Consumers International Questions (multilateral), 2009.2.27
Directorate- General DG Administrator
SANCO Rui Ludovino
International Questions (Bilateral)
¢)
EC DG SANCO EU
EU
EU
EU
EU
EU
EU EU
EU
EFSA

(3) HACCP

EC 852/2004 2006 HACCP

EU
HACCP
EU
EC 852/2004 HACCP HACCP
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Performance based
HACCP
2009 5

“4)
EC 852/2004
production and those associated operations
Flexibility HACCP
HACCP 3-5

97

EC 852/2004

17

98

99

9% 2007 3 EC DG CI
EC 852/2004 10 HACCP

97 EU — — 20 10

, 2008.10
98

99

56

EC

primary

96

3-4

99



) HACCP

EC DG SANCO HACCP
HACCP
EC DG SANCO 2006 "Better Training for Safer Food” 100
EU

101

100 http://ec.europa.eu/food/training_strategy/index_en.htm
101 EU
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3.2.2
)

Food Standards Agency
(FSA)

Julian Blackburn
Food Safety Directorate,
Enforcement Support Division, Food
Safety Management (HACCP)
Branch, Head of Branch

Kevin Woodfine
Food Safety Directorate, Primary
Production Division, General Food
Hygiene & Egg Products Branch,
Head of Branch

Joanna Fullick
Meat Hygiene and Veterinary
Division
Official Meat Controls Review
Branch, Senior Administrator

2009.2.20

The British Soft Drinks
Association Ltd

Bob Hargitt
Technical Executive
Julia Broad
Training and Membership Manager

2009.2.20

Able Consultancy
Services

Manit Kohli

2009.2.19

Franconian Sausage

Kevin Meldrum
Sales Manager

2009.2.19

Villagers Sausage

Ron Etheridge
Proprietor

2009.2.19

@
@

FSA: Food Standards Agency

2000

Meat Hygiene Service
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(b)

o BSDA: The British Soft Drinks Association Ltd
BSDA
90
BSDA
AIJIN UNESDA EFBW
BSDA
HACCP
()
® Able Consultancy Services
Rochester
HACCP BRC EC
HACCP
® Franconian Sausage
London Bridge
10 2000 SALSA
BRC
90 12.6
® Villagers Sausage
Beckenham (Biltong: )
1995

25 3.5
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(3) HACCP

2006 1 11 EC 852/2004 The Food Hygiene
(England) Regulations 2006 HACCP
FSA HACCP EU 102
3.1.2(4) HACCP Generic HACCP Guide
HACCP Generic HACCP Guide
HACCP

Able Consultancy Services

EHO:
Environmental Health Officer Legal Notice 103
HACCP
Able Consultancy Services HACCP
EHO 104
105
FSA  Strategic Plan to 2010 2010 HACCP 75
FSA
Able Consultancy Services
HACCP
2 2
HACCP EHO

102 EC DG SANCO “GUIDANCE DOCUMENT: Implementation of procedures based on the HACCP principles,
and facilitation of the implementation of the HACCP principles in certain food businesses"

103 EHO GHP HACCP
(Legal
Notice) EHO
104 2006 EHO 1
2007
105 HACCP
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EHO

EHO EHO
EHO
4)
The Food Hygiene (England) Regulations 2006 EC
EU
3.2.1(4)
EC EC 852/2004 10
HACCP 106
0157:H7
5) HACCP
FSA HACCP EC 852/2004
SFBB Safety Food Better Business
DVD 107
16
108 HACCP
Plant HACCP Guidance Pack™109
Villager Sausage MLC Meat and Livestock Commission

HACCP

106 FSA “"European Commission Proposal to Amend Regulation (EC)852/2004”, 2007.5
(http://www.food.gov.uk/consultations/ukwideconsults/2007/EC852consultation)

107 http://www.food.gov.uk/foodindustry/regulation/hygleg/hyglegresources/sfbb/

108 HACCP

109 http://www.food.gov.uk/foodindustry/meat/haccpmeatplants/
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852/2004
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Franconian Sausage
SALSA
HACCP
PC
FSA
HACCP
Able Consultancy Services

HACCP

Able Consultancy Services

HACCP

62

HACCP

HACCP

HACCP

EHO
HACCP

FSA

PC



3.2.3

(€9
Centre National Choreh Farroka
Inte:\r’profess_lonnel Nelly Delfaut 2009.2.6
de I'Economie
Laitiére(CNIEL)
Bongrain-Gerard R°9?r DESNOU.VEAUX 2009.2.5
Director Quality
2
(@)
[ (DGAL : Direction Générale de I'Alimentation)
DGAL
DGAL
EU
CPCASA OIE
IPPC
(b)
® CNIEL: Centre National Interprofessionnel de
I'Economie Laitiére
94,300 20
()
® Bongrain-Gerard
1,200 4 2 7
350
(3) HACCP
HACCP HACCP
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IFS
of commerce and distribution HDE
BRC
4)
(5) HACCP
HACCP

FCD French federation

Hauptverband des Deutschen Einzelhandels

64

HACCP

CCP

HACCP

CCP

15



3.2.4

€h)
Hartmut Schotz
Annehe Rexroth
Bundesministerium Food Control and Crisis
fur Ernéhrung, Management 2009.2.3
Landwirtschaft und
Verbraucherschutz
BMELV
Wolfgang Lutz
Geschaftsleitung
Deutscher
Fleischer-Verband Axel Nolden 2009.2.2
DEV Dipl.-Ing.
Stefan Korber
Backerinnungsverband |  Geschaftsfuher 2009.2.2
Hessen o
Klaus Hottum
Geschaftsleitung
Der backerlanden 2009.2.2
West Fleisch Michael Edom
Leiter Qualitatsmanagement 2009.2.3
@)
(@
° BMELV: Bundesministerium fur Erndhrung,
Landwirtschaft und Verbraucherschutz
2001 BSE 2002 1

(b)
[ ) DFV: Deutscher Fleischer-Verband
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® Backerinnungsverband Hessen

900
©)
® Der backerlanden
30
® \West Fleisch
5,000 800
BMELV
(3) HACCP
HACCP 100%
CCP
CCP
Codex
4)
HACCP
(5) HACCP
HACCP

CCP

66

CcCpP

10

HACCP

HACCP

200

20



16 400

HACCP

HACCP

CCP
CCP

Codex

67

HACCP



3.2.5
)

Federal Office of Public
Health
(FOPH)

Dr. Christina Gut Sjéberg
Consumer Protection
Directorate, Food Safety
Division
Compliance with Foodstuffs
Legislation

Dr. Andreas Baumgartner
Consumer Protection
Directorate, Food Safety
Division,

Microbiological and
Biotechnolo-gical Risks,
Deputy Head of Section

2009.2.23

Laiterie d'Hauteville

Charriére Jean-Philippe

2009.2.22

Cremo

Mr. Paul Niederh&user
Responsable Developpement
d'entreprise

2009.2.23

Nestlé
( )

Dr. Yasmine Motarjemi
Quality Management,
Corporate Food Safety Manager

2009.2.24

HACO

Mr. Hanspeter Rohrbach
Head of Product Development
Mr. Josef Schmidlin
Projektieiter Entwicklung

2009.2.25

University of Applied
Sciences Western
Switzerland
Valais/Wallis(HES-SQO)

Dr. Rudolf Schmitt
Professor,
Life Technologies

2009.2.24

Zuarich  University of
Applied Sciences(ZHAW)

Dr. Corinne Gantenbein-Demarchi
Professor, Head of Microbiology,
School of Life Sciences and
Facility Management

Dr. Sandra Burri
Head of Training
School of Life Sciences and
Facility Management

2009.2.25
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&)

€))
o FOPH: Federal Office of Public Health
500 1 7,600
(b)
® Laiterie d'Hauteville
Fribourg Gruyere Hauteville
® Cremo
Fribourg
1927 4 7282.3
400 1ISO9001 BRC IFS
® Nestlé
Vaud  Vevey
28.3 1866
1099 9.3
Dr. Yasmine Motarjemi WHO
® HACO
Gumligen
/
550 1922 2

69
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170 ISO 9001 15014001 IFC

(©)
°
HES-SO 1997
14,000 27
33
HES-SO 50 50
o ZHAW : Zurich University of Applied Sciences
ZHAW
7000 ZHAW
ZHAW 20 30
(3) HACCP
1995 HACCP
BRC HACCP
HACCP
HACCP
HES-SO Rudolf 2005
GMP
HACCP FOPH
HACCP
FROMARTE
HACCP pH
HACCP
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HES-SO  Rudolf

HACCP
FOPH
4)
51 5
FOPH
HACCP
51 4
(5) HACCP
HES-SO  Rudolf HACCP
HES-SO ZHAW
Professional) 2010 8

3-7

110 http://www.foodsafety-mas.ch/

1997 HACCP
HACCP
25
EU 852/2004
HACCP
HACCP
110
2009 3 UP(University

MAS Master of Advance Study
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—

UP Food Safety

13 14
Inspection of Inspection of
Drinking Water Bath Water
9 ECTS 6 ECTS

UP: University Professional, MAS: Master of Advanced Study

3-7
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Nestlé Yasmine

HACCP

Fromarte

Charriére

ZHAW Corinne

HACCP

Laiterie d'Hauteville
HACCP
HACCP

Fromarte

HACCP
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3.2.6

(€))
Elisabeth Wilmann
Assistant Director General
Ivar Andreas Helbak
Ministry of Fisheries Senior  Adviser,Departmetnt  of | 2009.1.28
and Coastal Aquaculture, Seafood and Markets
Affairs(FKD) 1
Lise Torkildsen
Asne Sangolt
Section for Fish and Seafood,NFSA
Norwegian Food Amund Mage 2009.1.30
Safety Authority Senior Scientist
NFSA (Deputy  Manager, Surveillance
Programmes, NIFES)
Henrik Stenwig
Di Health li
_ irector Health and Quality 2009.1.28
Norwegian Seafood
Federation
Sekkingstad AS gyvind Magnussen
Q A Manager 2009.1.29
)
@)
® FKD: Ministry of Fisheries and Coastal Affairs)
® NFSA: Norwegian Food Safety Authority

2004

1
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(b)
o Norwegian Seafood Federation
500

©)
® Sekkingstad AS

60 634
(3) HACCP
1.11
HACCP

1.11

> 111 HACCP

HACCP
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S o

S ©

o

Y—

(4)
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HACCP

) HACCP

HACCP 1994 Own-Checks

HACCP
Own-Checks
HACCP
3
2 1
> FDA  Seafood HACCP regulation 21 CFR 123111
» BRC Global Food Safety12
HACCP

111 http://www.cfsan.fda.gov/~Ird/fcf123.html
112 http://www.fmric.or.jp/trace/certify/kaigai_laws_standards.pdf
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3.2.7
(€))
Martin J. Stutsman
Assistant to the Director, Division of
Food and Drug Plant and Dairy Food Safety, Office
Administration/ of Food Safety 2009.1.21
Center for Food Shirley B. Bohm,
Safety and Appried Consumer Safety Officer,
Nutrition DCP/Retail Food Protection Team
Gregory J. Brookhouser
Branch Chief, Training Operation
United States Francgsco Go_nzalez _
Senior Equivalence Officer,
Department of . .
Agricutiture/  Food International Equivalence 2009.3.2
ngrlzu nlére 00 Gerald Zirnstein
Ir? € yt? N Servi Senior Equivalence Officer
spection Services) Steve Hawking
International Affairs Advisor
Scott Goltry
American Meat Vice President, Food Safety and | 2009.1.26
Institute Inspection Services
)
€))
o FDA/CFSAN

Food and Drug Administration

80%

(Center for Food Safety and Applied Nutrition)

WHO

HACCP

FAO Codex

800
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° (USDA/FSIS)
Food Safety and Inspection Services (United States

Department of Agriculture)

6,200
7,800
(b)
o American Meat Institute
95 70
DC

(3) HACCP

1993 0-157

The National Advisory Committee on Microbiological Criteria for Foods
HACCP
HACCP HACCP
100
4)
3.1.8(5)

5) HACCP

HACCP

HACCP
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USDA Enforcement

Investigation and Analysis Officer (EIAO) EIAO
EIAO
HACCP
EIAO
FSIS
FSIS
FSIS
HACCP HACCP
HACCP
HACCP
HACCP
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3.2.8
)

Tom Graham
National HACCP/FSEP
Coordinator, Food Safety
Enhancement Program National
Hazard Analysis Critical Control
Points

Alfred Bungay
A/Director Inspection Strategies,
Operations and Strategies
Directorate

Rick B Flohr
Senior Policy Analyst, Inspection
Systems & HACCP Fish, Seafood &
Production Division

2009.1.28

Catherine Scovil
Associate Executive Director

2009.1.27

Further Poultry
Processors
Association of
Canada

Robert G. de Valk
General Manager Name

2009.1.28

&)
@

° CFIA

(Canadian Food Inspection Agency)

CFIA

HACCP
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(b)
° CPC

Canadian Pork Council / CPC

CPC 9

1966

® Further Poultry Processors Association of Canada FPPAC

FPPAC 1985

41
14
HACCP

(3) HACCP

FSEP QMP
C))
(5) HACCP

HACCP

4200

82

HACCP

FPPAC

12,000

HACCP

8

HACCP

HACCP
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3.2.9

@
Elizabeth Dean
Assistant Manager,
. Food Safet Section  Food | 2009.2.3
Food Standards Australia Standards Y
New Zealand(FSANZ) Canberra Branch
John Langbridge
Field Operations Manager
Food Export Branch
Slava Zeman
Australi G ¢ Manager
Dus ratian £ ongrnlmen Processed Foods Export Policy
_epart_ment of Agriculture, Animal Products Market Access | 2009.2.3
Fisheries and Forestry Branch
Australian Quarantine . .
. . Raj Patil
and Inspection Service Senior Policy Officer
(AQIS) Japan and Republic of Korea
Section
International Division
Restaurant & Catering | John Hart 200925
Australia Chief Executive Officer o
. Sanath Nanayakkara
Primo Small Goods Quality Assurance Manger 2009.2.4
)
€))
) FSANZ
FSANZ :Food Standards Australia New
Zealand, 1991
5
146
FSANZ
FSANZ
° AQIS
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AQIS

AQIS
1982
(b)
® Restaurant & Catering Australia (R&CA)
Restaurant & Catering Australia (R&CA)
R&CA
7200
70
R&CA
©)
® Primo Small Goods
(3) HACCP
100%
(manufactured
meat, )
2
HACCP

FSANZ
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HACCP

“4)
HACCP
5 113
HACCP
114
50
12 R&CA 400
(5) HACCP
2003
HACCP
HACCP
AQIS
113 family day care
4
HACCP

114

HACCP 15
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HACCP
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3.2.10

D
Judi Lee
New Zealand Food Safety Principal Advisor 2009.1.30
Authority (NZFSA) (Risk Management)
Ben O’ Brien
Manager,
Meat & Wool New Zealand International Technical Policy 2009.1.29
Limited
Martin Bosley's Yacht Club | Stephen Mahoney
Restaurant Head Chef 2009.1.29
Lomano Manuhaapai
Independent Liquor Group Quality Manager& | 2009.1.28
Contract Packing Manager
Fonterra Co-operative | Stan Bunting 2009.1.30
Group Limited Quality&Compliance Manager o
€)
@)
o NZFSA
,NZFSA :New Zealand Food Safety Authority 2007
7
80%
NZFSA
NZFSA
Codex
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(b)
® Meat & Wool New Zealand Limited!1s

1964

(©)
® Martin Bosley's Yacht Club Restaurant
22 2008

® Independent Liquor
RTD(Ready To Drink)

® [Fonterra Co-operative Group Limited 116
2001
NZ NzZDB
Fonterra Co-operative Group Ltd
NzZDB

(3) HACCP

RMP

115 http://newzealand-beef.jp/about-us/
116 http://lin.lin.go.jp/alic/month/fore/2005/jun/spe-02.htm

89

Cuisine Restaurant Of The Year

HACCP



2000

HACCP
HACCP

(4

Wine Regulations
2006 (SR 2006/147) 5

Wine Regulations 2006 (SR 2006/147) 5A

o 10,000

2003
1981
NZFSA 11

70%
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1981

100
24

Game estates

117

5A

117

Game estates NZFSA

91

2003

NZFSA



(5) HACCP

NZFSA

HACCP

2008 HACCP
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3.2.11 HACCP

HACCP
3-8 EU
2 ““HACCP -
Codex
1980 1990
Codex (1993 1997)
EU  (1996)
EU EFTA

Zﬁf

3-8 HACCP
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4.1

4.1.1 Codex
Codex

> PRINCIPLES FOR TRACEABILITY / PRODUCT TRACING AS A TOOL

WITHIN A FOOD INSPECTION AND CERTIFICATION SYSTEM CAC/GL
60-20068

119

Traceability/product tracing the ability to follow the movement of a food through

specified stage(s) of production, processing and distribution.

Codex 119

Codex

118 http://www.codexalimentarius.net/download/standards/10603/CXG_060e.pdf
119 http://www.maff.go.jp/j/syouan/kijun/codex/standard_list/pdf/cac_gl60.pdf
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4.1.2 EU0
EU BSE 2000
EC 1760/2000)

2005 EC 178/2002

2 121

> (28)

A\

(29)

3 15 121
> [traceability]

EC 178/2002 18

121

120

— \ol.6, 2009.1
121

http://www.agribusiness.kais.kyoto-u.ac.jp/archives/foodl.pdf
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EU (EC) No
2065/2001 (EC) No
104/2000 2001 10 22
EU

122

(“one step back, one step forward”

122

http://www.deljpn.ec.europa.eu/union/showpage_jp_union.afs.food.php
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4.1.3

2000 9 11
2002 6 2003 12 12
The
Public Health Security and Bioterrorism Preparedness and Response Act of 2002 123
3 306 (Titlelll Section306 Records Maintenance)
JETRO 124
3) 306
FDA FDA
( ) ( )
1)
( )
(2)
FDA

123

124 http://www.jetro.go.jp/world/n_america/us/bioterrorism/
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®3)

(4)

(5)

(6)FDA

FDA

(7)

(8)

(9)
(1)

60
60

(2)

3)
(1)

FDA

1 2,080

(1)
(4) (5)

(2) ®3)
(5)

FDA
24

10 2006 12 9
10 500 2006
500 2005 12 9

10

(2)

(4)

FDA

98




60 1

the immediate

previous sources the immediate subsequent recipients

of food, including its packaging

4.1.4
(1) 15022000

(2) The BRC Global Standard
BRC

(3) IFS International Food Standard
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(4) SQF Safe Quality Food

SQF2000 SQF1000 SQF2000
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(5) Global Good Agricultural Practice GLOBALGAP

GLOBALGAP
GLOBALGAP

GLOBALGAP

()

101

20



4.2
HACCP

4.2.1
€Y

@

2005

BMELV

102

1996

NFSA



4.2.2
€Y)

&)

4.2.3
€Y

Food Standards Code

lot number

&)

BRC

2005

BRC

103

BRC

"one-up, one-down”

2005

batch number,



1ISO22000 1ISO22005

1SO22000 1SO22005

2000 2 2

142 74 697 97

UKAS DANAK Sincert RVA

HACO 550 2 CHF( 170 )
HACCP
Pre-requisite Program Codex HACCP
1SO22000
MIGROS
1SO22000

104

JAS-ANZ
509
/ 84

1SO22000
BRC IFC



5-1 15022000 JAS-ANZ
2 2
1
53 6 30 5 6 2 2
2
2
142 3 126 4 & 4 2
2
1 1
3 1 2
2 1
35 31 3 1
29 27 2
8 8 4
15 1 12 2
19 19
11 7 4 2
3 &)
1 1
5 5
1 1
2 2
74 1 43 27 3 9
2 2
13
2
2
509 11 355 2 53 16 52 14
8
2
36 32 2 2
953 23 697 2 97 18 84 20
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HACCP
FAO 2006 125
BRC 126 |FS127 SQF128 HACCP 1
EurepGAP  1S022000 6-1
1SO22000/22005 6-1
1S022000/22005

125 Food Agriculture Organization 2006 "Food Safety Certification”

(ftp://ftp.fao.org/docrep/fao/008/ag067e/ag067e00.pdf)
126 BRC Global Standard BRC 1998

Tesco

Marks&Spencer Sainsbury’s BRC 80 90

127 International Food Standard (HDE) FCD
2002 Metro Carrefour Auchan
IFS
128 The Safe Quality Food (SQF) standards 1996
FMI(the Food Marketing Institute) FMI
(Wal-Mart Kroger )

129 Dutch HACCP Code CCvD-HACCP Code 1996 Dutch National Board of

Experts-HACCP (CCvD-HACCP) CCvD-HACCP

National Bureau of the Provision Trades
HACCP
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6-1 [125]
BRC IFS SQF HACCP GAP ISO 22000
SQF1000
SQF2000
HACCP HACCP
HACCP HACCP
SQF
BRC IFS

GAP

107




® HACCP
([ ]

® 15022000 1SO22005

HACCP

HACCP
HACCP
Codex

p.8 p.35 p.54 p.76
p.36 p.45 p.77 p.82
p.46 p.53 p.83 p.90
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BfR
BMELV

BRC
BVL
CFIA
DAFF

DGAL
DGCCRF

DG-SANCO
DHA
EFSA

EU
EurepGAP
FDA
FOPH
FSA
FSANZ
FVO

GAP
GBPH
GMP
HACCP
IFS

MAF
NFSA
NZFSA
SALSA
SQF
USDA/FSIS

Bundesinstitut fir Risikobewertung

Bundesministerium fur Erndhrung Landwirtschaft
und,Verbraucherschutz

British Retail Consortium

Bundesamt fur Verbraucherschutz und Lebensmittelsicherheit
Food Production and Inspection Branch of Agriculture Canada
Department of Agriculture, Fisheries and Forestry's Food Regulation and
Safety Section

Direction Générale de I'Alimentation

Direction Générale de la Concurrence, de la Consommation et de la
Répression des Fraudes

Health and Consumer Protection Directorate General
Department of Health and Ageing

European Food Safety Authority

European Union

Euro-Retailer Produce working group GAP

Food and Drug Administrative

Federal Office of Public Health

Food Standards Agency

Food Standards Australia New Zealand

Food and Veterinary Office

Good Agricultural Practice

Good Hygiene Practice Guides

Good Manufacturing Practice

Hazard Analysis and Critical Control Point

International Food Standard

NewZealand Ministry of Agriculture

Norwegian Food Safety Authority

New Zealand Food Safety Authority

Safe and Local Supplier Approval

Safe Quality Food

United States Department of Agriculture / Food Safety Inspection Service
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