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

33



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
© ©

45



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
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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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