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& AR ErEle s ek
(A) stationary raclk, single termnperature machine @ 74T
(B) statictiary rack, dual ternperature machine @ 66°C
(C) single tank, convevor, dual ternperature machine @ 71°C
(L) rnultitank, convewor, multiternperature machine @ 6670

@ AEE HAE A AEShe spray tpe A7AHF = Ay &
= #°C o]l HA =& Foh

v

4)

 —
= 25

@ (A), (B12 A e, AAHY Fhe)A AELE HF 49 LD i
90 GPe}G] HA #E=F
(A) stationary rack, single femperature machine : 74°C

71e} =2 714 82
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@ 7] s AFMA| AP a&- 19}, wandtype, hand-held, spraying
e 20 = 94 FALEe HEHA F=

rr
~J
i

desrices]

PRI

= .

M2 £ flow pressuret confrol valves] A upstreame|L} downstream @ 2
= AL df 100 klopascals (15 poundsfnch2)e]dl7t HA| =& &Lt 170
kilopascals (25 poundsfinch2) ol4te] HEE F o}

6 B a=ve| 25 pH £F, AT

AHEY 7 BEAE ol&z] AFse S FHEA AR T3E
M2E% 3o w5 9 2T+ EPA-spproved manufaciurer’s label use
instructions 2 ALY ofef g FlEE EIeS Frh

O G849 Fe g It

CE Ty EEHI2] sk2 2k TIE

N FAHEL (C)
F2E5 (meg/l) “H 10 e
25 4 49
50 35 24
100 13 13
@ sec=f9ds] Fy oaa gk

(A) HALE : 4T
(B) pH : § & 1 o]
() BE : 125 ~ 25 mg/l
@ dRYelEAs] F4 thFm 2o
(A) HALE : M4
(B) T38Y B2 AHEA Mo 297 B
(C) AR M EAE 5 FERT W B Art AL

S8 -



@ Y, 2=, B olE 82 2 B (chemical )2 AMEE A4
HEe AHFEda 9L wd A E AMEEEE F0

@ @i, f2=, FRYelEd 8]8] o2 A (chemical i AMHEE F4
AHEATE M O] &ef mEbA AbgElE = Fir

Al FEMEEE| 2] £ X|E
1) &Y =2

e A7 e A8 Lot 43T ol HA S 2 AU A=94
oM TEF L8 FAEES Fd.

2) 25 EX

TY F 255 ] EAR = ®E dels =2 L7 7TC o4

of AlZMu|gl Fub7|7|8| & T

1) oldf 8] ZAAAH AFdu|s] AFHEZEHAI FA77E AYEHES
r}.
DO Hxz7], A4, #3137, 317, 7I9F T UHE 7Y 524 4FL
0= At

@ ¢ AFL dFdvl ==dE 4FL 0dE 3%

@ A e} AefslE ) Thed =2 AFPHRA 45204 OE At
@ ZESFFIRE AHger] A

@ e HFES ds dA=A

-7 -



7) vheF, A OF 74 ZelHe 2EET USe ﬂ—?-h =738 285
L7t Eod o dind Mzrﬁiﬁmm FHZI71E AHT L8
(L Tofe] A AHE Ale F g &2 ﬂb=%7ﬁ
3 93 7IsA 5L AZpURE U= 4= ZcME A ok WA A

Ha=F Fh
4j olef g 2AY e 4N T F WA A 25kA] Folx Hot

@ B3k He) 754 =2 AZPHRD 2 B3 87071 A 7§39

Lo FA02 HHHYT B £7)7 ARE 34
@ FHA77E AT A EFEHAAL AET Le7) ofefs] ER
AHYE A+
(A) 2= AFPHs

fr rr

(E 2y 22¢ MEHus

e AlFR g
5C or 3 O] 5} 1/ 24 hours
5 ~ 72C 1/ 20 hours
T2~ 10°C 1/ 16 hours
10 ~ 1287 1/ 10 hours

(B) Hae| M= EFaY FAEqs ke o2 HYHIEE 7[5 F
Mz &
@ 4= i e B Hald =2 AFo] AL AsH
=9 AL 3T 13 Ny T
W deli foods] 2 Re]| L=AH7F 3= AvAE LA AF AL 3
Z3tn = A Los fHE L8 AR T
® EFHAY EZFHA FL AFE E¥sts AFEH|{each-in
refrigerator)= RA|7E #o]7] Hef mlg] Hi

rr

a

- T8 -



® ﬁﬂﬁl AE L el s 28
A) HFEH Y ST 2 29
(B) e HE 4§49 7
(€)@= A4F ¥

= I HSES T

(D) 2 HE AF9 229 552 f4e] He HdFe|y 718 A
el F4HE &E

@ 60°C 1} 2 o] 2ES = AFsE 7= FHolk &Fe F H

HFHsAL —RA7E Fel7] Ao 43

bl wEUE M4 MEHakHo| HEE HE NS 2772t A F
dilz| AZHEFH0| 26 Jtedol UR PH2tT ol2f=] =4
e HHZ sHolEt

@ tE YA dAEA
@ A, =AM 2H| AT AR AHEEe

T2 7] Holx 3T F
H A
oM B e | A7} selfservice2 o] B8l 47712 Al T8l
< A%
@ "5, 2255, AN, AH ginder TE AFH) 8 WRE o) 2
ZAWZ A3

(A) i AMe] 1Hd HE=R

(B) M7 TR "ATE Fel7] He

- -



Ab Al Zadd|2f Fub7 |72 & g

1) A&

O ez 7tedel =R #& mE AF FAZ|TE e BEE BAEAY
'|'|1— "i_ﬂ/ﬂ }’"3] I:L]-H-'I S ii '~;'5_l-li|—
@ A He] AHEEl= A8 42 52 AMEsA e o Edh

2] e

@ AFEHIL FA77 dehdles AF FAA7IE 24715 WAL §
A=F AY A Az Flge] M= 7I7IAFH7] Aol A A A=Ak Tk
@ dasid 4FEH|4 FH71718 mE] el FAYG A= EAEt

3] AZ|MEH7|o dAxg OF 47

A7l A7 HHE IREL ol)d 2L wEMNIE ity
basket Fo] BA 3lefof Fet
DE MY G M sprayS FALEY £olsfof Fh
@ W7t & Helof ok

4] A MHE
D AF4H 8] AFHZERDG FH77e AAG 7E2A, g A
A, &4, £, high-pressure spray, ulfrasonic devices 5= o] &8l Ax}
Ho2 YT Fr}
@ Adzte AFEd 4 FH71718 F79 & A A s 2E9=4
EM4E asty Hdsies i
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5 At AHEo A2 M

ghef A 71H 3 717 37Fe] AL 2R ‘4;1'- A 2714372 Abg-ol
SHTE olelg A wet AN e 7% AFY JlTE deFez
AHEBE S Fh
O HFEHl= RE BEe AFde] 32 ¢ A== Fi5oid g
o}
@ AF4du|2] BEFa S0 AF AA7IL #olA FEF FAY
qHHFHZ
@ AFAHu L FHr7s FEAR AFgd

g #7]

AZRE AFAd| G 27171 AATE AAz] Ha) ol =As #
A ATF== gtk
O AT F 2557 de 22 ol&e] ATt Fv= HEm 2ok
(A) 3-compartment sink
(B) TEE I-compartment sinkE A 3= 27143 7]
(C1 CIP equipments] M3 systeme] A3, &, &5 32z A
=
@ AFA (defergent-sanitizer 7} AHEEE ASE= dga ook
AEAH S AHEEES SU0E o A4y 77
(B) CIP equipment®] A3 system
@ 2compartment sinke] AH =HE S THrel AFEe mAFe] oH
=2 7= 42 g
@ 1®2 F8ARE 25de] it Hal F= A7HFHE AHEEHA
U 82 7 odo] gle sprayerd TE % A TS e
L2 AT FEE gEE mdEd
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(A) AEE AlgalT
B) 259 A& A% 34 gopd

® AEoo] 0L AY BANA AANEHE A7 YIS AgeE AL
= a=olg B2 ot 142 A%at

7l 2| EAl M

@ 12,05 Atz 3| AMEE &7 A AFE A Yol F= FE
4 ger] A Yol stn wHE 7l T A FAYPE=E Fh
& F3E ¥t £71= 059 At @AM el
(A) A2 7hed =7 B2 £=2
(B) 714 &322 S44 fHelut Pie M ZAoA22 HFHe] 7l T
i
(C) AR 2 HIol & &£7]F = a7 e Aol st g
£ dispensing systemS 2ok o
(D) A Fk7h Ak £70e eldar] 48 A gielAds 3 £7]8
LH|7F AR e] 222 AYE FHolsta ] Dajol T
E) 71 d&3 22 73—"‘?— PRy
T Y] FHHe 2
o 24 HAHE S}'Sfﬁm% Ak 7] Al 23
@ 53T 2AFL Holob s £77F old A& water vending
machines] A 2l at=F Frh
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AL AlEde|2 FE7(7| 2] &5 2hd

4= 4o g

N EAE 22 £3PA o 02T SEEHALY AF
) EAE BEZ ZIAFYN AEAR JAE dA st FH1719 EHel
TC7A &5 WA A%
5 B &e] ¥, £22 EXZEY, HHAE AMEEAY 7EE 94
A T FSE
O G o & 02T HF
@ )32 2 pH 10, 38°C L& pH §, 4T 9] SOmgLe] g £ofe)A
£ ¢ 727 AF
@ e 25 e Me o =T A
@ ZaHe AL mFeM L%, 25, pHE AE 7EHLE Q2 E F
t}.

o e R R

) dhe 9 7sem A, E 3F T AF @2 AT g8, HiEe 7
T Eots] HrE Ha 2= 105400
2) 27t HA4 2054d F4E dgn 2
@ B9 A= dfg DL A= AH|L2FH M AFe] AFHs AL,
AAF BAEeY IR AF o] AZHE AY
@ <o) B 7Ry L WFm T AF4dug Wy
@ £49 st 2, 47 st =2, AF4ud FHA7E ERee
zolu} 2t vgE o 754F $ 2] A
5 Ze]AkE etde] dag I, &TtelM, F2L U778 FHAD ZFE
A AFE 7=+ AYe] 2 A 540 Sl
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3. GMF

1) GMP

A H=
B. Curent good manufacturing practice

o] REel M2 PlEn Fo= (1), )3k AFe] F20] gelA= l
9 qRE dFs=d HEAE ¢ 3tk (1) 02032 %Féfﬁl =)

] AFe], 2 AFe] FHIF FHMH AzHU=EA EE (2)
2= e S AS o AFe] FH|, Z7o EIE’itRl ¥=
H9 A48 2o FgHo] B4F e 29 2 32 AdA
E= A AE A 7 IS AR fF R, o] TE A
2] 7123 A2l E section 361 of the Public Health Service Wel A2
£ A9 97 E Zgsts HE 8T ¢ 3k

(b) Specific current good mamufaciuring practice THEe| HEAZ AFE 2
o 739 8FARERE AA= sto g

C. 2lAl

A dd) Fele oF AR EE] SEke BE HEE S3T 4
w23 7t o] Fo Aol gt
(a) ZH 2] (Disease confrol).
(b) 4 d T Cleanlines).
(c) THE(Supervision).
BMg BE AAFer T AERE Hiy AR & @24 =S as A
Fo A=A I S @l

-84 -



0. |

(8) HE9 AL o] REY dad| A dsolrt. : BEo R AL AT,
Ewjarl2 Helge Adold 0iZe| ERHANE 5B HF
£ Fhtold A abrh FojEy] Ao FBA4FHoZ AFEA FH|Hz
s 23L AAE S

(b) FDAS] M= mheke] A" 23 ME A7 2880 5 3%
A + Ak

2] A=t dH|

A SEI 2A

(a) FA(Grounds). AFFFTH] BA£ Zqzte] FAse|A A4F9 2
QL AT F = AHZ A Hejol @ o] AlgHEe] £A
9 HAg fAuge] TS AT o)A gt FAHAE Fedh

(1) FH| 8 B3, FFAU 287 59 AA, FFAS| T2E
Za% 24 e F2U E 5L FHFe AL pests] EAAHY
WAz, 30lx7 2 4 glopg 2Hl2H pelHolol s}

(2] AFo] =E2HE T A 2gHe] HA = Z Z, FA o)
fA S e ok 7o

(3) A2, Eej M deAle 25 B HA3M AFo] 298 F fle
Ty pests®] MARZ AFE F e Faeles HIF wjeT B
27} Ho Aok gtk

(4) 28] 1Al g w712 A7 FAPAA = AFe] =EHE FooM 2
dHe] HA F=F 7] Ha) A WEL =R Aok gt 7t
o, ZPate] EAEte] A #FE BAe ERde 2 el A

- 85 -



AFE @8 )~y WALz FRHA] @ FEREA=s 2
(inspection), =3 (exiermination) E& AZ3] 9¢gde] 8 £ I 2
Zolu #A, pestE AAT + e o2 HEELS FoA4
o A S8 3] care) 7} A ) H o] Hok Tt
(by 27 A=4A 9} o712 Plant construction and design). ZHAE T 72
= AFA =z F4L& A A4 Ao da|FAE a7 Al dAbde]
L} A24dd], R M HFefol gk T di]= dh=A Tt
Folel Frt

1) 2] 4 SFS ARl FES w3 AFHAAe §
th kst A A G A FAS orH G AF ] Allile] A
0]7] o Rolr}

(2) RAE, BAEZ, 29E L o2 AR FH0 Ed6 2 AF, 4
FHEEY, A4F T 299 FAH AFEE T2 HEA
A Wz E FHA=F ek 29 7ied2 FEF 4
Fordgel g i), o= anAd dagles f4ag 5 3k
2= g falsl = L9 H7 A3 Fge] EelHe el TEER
& AAE WHE M #7kAl Bx oF 7hA @] gz

2ge] 7oL A4 2 3T HAAE, f‘]?ﬂ', Ftate] BE B
2] (partiion), F71E S (air flow), DML EL& Th2 A9 W
HE

3 e WSS EEefM od ZE0 HhEE olielM HREE
® Sjoutdoor bulls fermantation vesselsie] U= AETL) HFE Y3 A
3t o urza|7h #Hal Aok et

(1) E3& 7] A

(i) peste] M7 AAZE o) La3 9o T 294 £
(i) pests] 2fe| thal Fa 712 stel M HA

(iv) Zag de LEH3 obe] Ao B 2 & AA

-85 -



(@) dtetal Ha A3 FAdte] fFAHD F HeHod ¢ IS o

3 T2 drHe =2 dAHo Mol Ft ; BaAE, AR pestF2L 2R

B doAe Aol 24850 4F 1 JFHEEH, 4F =T E

LHMNFIR] =R dAHo ol g} ; Ao B Ateld= HEE

Holrl BEeol stm, BEEu Aygite] S el sla B

Tu FPTE B3led oHy, =gAEe] & YT 4 &

oluf AlgE] BFe| gl M AF FZ AF HF W] 2YPHE

AL HAEES 27 fHaM AEE Joelrt EaEsof 3t

& Me 21 & Dol 2, 24, 4% FAAHT A=, A%

He BE Fdy, afla |y EF Fo] AFEHARE Fae =
HAAF 2ol AFHAA Frh FH|FlE)E | TA| HEA
=250 e AFY =9 f=U 20T, 135, TEEYE
& GAF P2 Az Ho ol Fh £E {7 A= Fhe] 4
FL2EE AT 7 =T AT HE 7t AT HA Ak F

6) WAL 291 E4472 =8¢ F07F AFE 2948 F I
Fhol= HEF S0 YyAS HAxn T 5 e 2F T F A
FHAAE 3t 5 A AFEFA 2eln AFHFERLS 29
MNE F e 7ledE Arn 8 e Hez2 W) 02
HFEANEEL AN T FAFA Aok Tt

(7) 283 2o, FAF Fo|(screening)t pestZHEE EEE £ ME
HrolE o] AZHo ok ot

(3)

- &7 -



B. &4z

(a) Yt ol Fa] (General maintenance): A, ] 2 2 28149 gy
A2l 717182 fAdAHe = FelHojol Bt AFe] HAHE AL 7
< F g Fx= Felrt F Holop @k TR Mg A6
AdAz s HF, 4FEEFR, 4FEFSY 9L H= FHh A o]
FolAel 3t

(b) A A AEEE BE; ZA4HEZ9 Bk
(1) HYSZelt Hala FAHF 8L viFFsA 23t wAER

HE AgEd, AbEatrle obEda HEAe] itk old &7 =
o] SHH FFYAY EFa PF, LE=2e diF dAES
HAREE AFE A 23 WEeR FHT ¢ Itk & o
+1 &2 feE 2L F4¢] 7l HT =&HE T ATH
o AR £ 3T

(1) Adsta 4845 A E A2 e a7=EHeE A

(i) HEE »ige] 283 AS

(iii) o} dul2] Fx, Fels] BaF AHE

() 329 F 8% 4

(2) freldt AHE2g daA | EFAEL 249 24 AFH

A, AP 2¢L wAse tHLR PFEHT FAHT

ook gk thE AWAER, F, AGAA EA 7 AL AT

= old =42 AbET} A&, FAlo] ¥l F A|A Aok ek

(¢) 2]FRT] (Pest control): o @ 2]FE Zelde]M HHE T gk guadd
or guide dogst AF, AFHEY, AFEZT A LEL A7AT #2
o oHEE . ZAnae Auerd afFe] AA e S0 2YEE
AL Ba AL TlEete AAERH #fFE Fets Al &%
A HEAEE AF, AFHEY, AFETA] 249 wAlEr] 4
3 dnra Ao 2et HERE o

e

)

- 28 -



d) AFFEFHY A FHETE W] A5 ¥ d¥] B RES

2Ho=HE 77| Sz AT BF AT AFfEd

(1) A2AFE #A8tD 7lested AHEHs AFEFAL AHEH
o B dzdtm HAH Adeldep @itk Y 3 FHo
weicleand AR TR AHE He HAAE Ho #HE =7 gle w7t
£ AH = fAel g

(2) wetprocessingtl | & =48] mlAlE £8L H7] ) FdTe]
a) mAlEe] AE otz HstE 3L Ty M RE A
AEHE AHE Aol AFsta 2 Aolojof Frk. Y Fol = 4
A&FHe] 29E = o Y|t FHEFLE AFAAH ARSI,
B A e AFHFALE L8 F st A Felejof gt

(3) 2], el AHEEY A AFRSH] ofd RELE 4
Fo] Y HE AL 7] A HxF AF PxFHojok I

(4) 12 8FE 1 2= 717, FoF, Fo| a2 P Ao £
of AFHA, FAFHT, AHFHT A Hojol It AF, AFHED
o] RHH= AL EFE FRe = A, AHHT, #HE Aol §
o}

(5) dEA € AR ddsia ebdafof Foh A4, FAh ﬂﬁ]ﬂ
Ay #HETE At wANEUE g6y e
R AL A be ﬁﬂ]ﬂr -@?} 71AE golEdd ;llﬂr

e) Ad ol HHu FHZTY AFH AT At A4 A"
o4 Fuld 7T *""Eﬁ%‘?iﬁ SH22REH HAT £ e

ot R 2 AFHe o Frt

—_—

- a0 -



C. ¢4 o2t =H

2RE THAYHE A TL HEL =oEe Hdg A da o
AMEE ZFa Fefel Frth

(a)

(b)

O A9 A Lad Bl 2 Yol $AzS
(@) BN A Fe F& 7Bl st 34 2
3) HAAHA A S BEAL, AF, 287, I, £

(e]

(d)

EEFWater supply): B2 4@ L 439A dojzjer &, dx
g AL M) FEelok gk HFolut AFe] FHe 3= =2
Healok ate, YU 7 Aol 3t B2 2 9A 9¥2 L&
% 28 9 22N, AFH AzgFeld |, B, A4FE
T Az A3, Z=jdEs] HAddde] 28 BE T AT
of et
o] ZHPlumbing): ¥ L g3 ZE AlgRE dAsln fAEEH A
#2719 daglE 25T 3lefef 3t

2EEE AAT A

4 dEe Fe 2dsg B2 AEsE Y44 B Ags

I, HFsted HAAME Se] FEFEE dla RE e gL
it WA 7 ATEHES & A

) MFY 222 fiEas sol=@a AZH AF AZ 54 Loy

28 U2E o=@ Aols] AZEA Bol W ARz &
@2 e g WA A
alrA 2] (Sewage disposaly ShrA Tl HET AT Ee] Hg] oF
o Aok ate, AGF HHEE oM wiEE ool It
ahakd A - Toilet facilities): BE FaE ZelEEo A Hztelok &
T 4A d2R Sold ¢ Flojof At o]HF 8L FF7] M
£ g 2L Aol ABdlol Bk
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(1
2
(3

)
)
)
(4)

)

A4 e $AY A

i T2 AHE FAT AGRK w7 AN R He 32 7

AEo2 Bo| BHES ¥ 3

—

+ F40] F7le g REHE S HAE] Ha do FA
= . oHF 2L WA AT nea B 27hA WS
ek olFEelut F71wYAA

&
A

(e) & = A4 (Hand-washing facilities). £ o= 42 HAFsta W

Zafol &8 F2E BL HGF LR FFHo ok i) o|HF &
AL ZF7] A= dga ZE Algte] AT ook Foh

(1)

(2)

ZHFe RE Fioit £2 ME FA7 FdE e HEF s
ZE|dEe] HAHoR &L M7 HaA HAAAHY WS AMEE
= ¢ A

&% M AFEE 248 Afde = ¢ A

(3) et el G2 AZFAANE ATE A

(4)

(3)

AEEta HAAH &2 249L wRE] ) pAET dAHE S
ZHvalvest] F& HH|E 4A T A

BEE gF7t Bua =EldEg] &o] fYHADT 2YHUS ot
ZrHE A EEr] dd =e]dEs] &8 HAxe = &7 AaME,
ze]dSe] Agata] FL AFeolt AFH TH A8, AFH W
FL OE 4 ZYEe] S ol £ IES FAE T A o
g% TAE 2eldS0] AF, AFd =T A8, £ 2 ZHL

& A9Fe BE AT BdEL A

6) AF2 29L doAY 2L T4 £ FAY + e &7

FA #FE A

- 41 -



(]

7] BT 78 Elaﬂ? 12 ]S Rubbish and offal disposal). m7]3] W
Folut BB 7IEE AdS WA UdA] &A 5, A7 wiEstef
3, pest7h 7AW pests] MARTE HAY pest7t Folste 208 7]
= Al @ Foof a1, 4F, AF T FF5= W, FTF, 1 HER
T LGS HrAsfeof gt

3] dH|

A

(a)

(b)

—
L]
R

a2 7|7

) BE 33404 7T EL HdatA A3E ¥ & = A2 F4=2
AA|HA Aok Sta FRIHA et dA, A%, 2=l1 dulg AT
AL AFe] 78, 9438, 352, ot 2, £ UE 249
Az s AFe] 2YEs AL olop Fh. BE Hule 4|4 ¢
T BE 7] HARE ALY £ AEF FAHA ok st 435
Aol s}, AEHZH (food-contact surface)E AE I gETHE BA
=] grolokcorosion-tesistant) FTF o]= H|EAHESAR wE Aok =t
o, A= AMEgE AFe] 2, 8T ¢ o AA £ e
EA9 4L AY F =S dAHAck 3t AFHEHL E9 3

0, FREY AFA7IEL T oW YovEe odeHE
AFL w7 el FAS ok Bk,

AZP2E oeifs B AL AFYAY BA, 4712
49 &30 ALHEEE FAHolo} 5y w2 4H7Hsgo] 3
43 o]0} B,

AFAZ T= AF2F BT Ao PAY AF FEH B =
4= AT A E FAFES 22Ho0} gl
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d) B3, 28, 3=, F71H7L B A 48 =83 A=A
At AFHs HAGHE FalEe] fe dAHT AFHA o Firh

e) & §zt714 mladse] 4T 4 e AFE Adetn Easts ¥F
s L5 E FANEES L &547], £= LT7|E7]E 2 Bk
HEe E=E Fgetd B ¢ A 8, &2 23T ¢ fle A
T 237 B 7lv 2F 5 8% EE¥EE gl AR
7t AR Heof gk

() AFel M diEAsta] B3 mAdEs S YA, 2Fse &5, pH,
ME, TREEAE, B 02 AHE 718sta 2dsta S st=d Al
S 5= du|d 2d7] 5L Fzejob &z, HdE pElHof &M,
o4 AHEE Hal AEE =2 Al Ik

(2) AF22 7HH22 FYUHAL AFHEHE, dd 2 AiEr] He
AEEE YEFCIU PIHE BERAel AHAY AFHIER e
2YHA ¥EF FHFHe of gt

AFH Yo, A 2w, 2R FH, Az = AdAME BE a2
A AL E s dAEEF Feseior ok HFF FAFAYL A
Zo] tlbrdle] HFFEE, AFzAAHA £F ordsin HFEdE AL
2elEkr] e mgﬂaﬂak o AdraEel 239 AL s £x 3 o
e old 7% + 3= AFE 7 AUES AHEA B 34
of Fo}. Al -@x} z o%ﬂ dflezByH 2YEL ] Qg A F=E
I:H-Hrk%ﬂ A AFH A7 HelAer doh 2 E, rlAEYE, 994

ANEEAE HALTE BEEAY AFL2Yo] THeF 2o AMEEA o}

=]
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otk el Anjats 2EES W2 2HHAA AFE WAk st=H,
Sdod Lg=dvs WAL A Aste D8 Aol ¥t

(a) 85 B8 ERaw maferials and other ingredients)
(1) 429 RAREL Fr, EFEHAe stz 23R @9 AF2=2

(2]

(3

—

wEeAE AXstn ddsida #U8 ¢ s BF AFHeAcl
sta, $¢go 2Ry BEEEa FAFMAEE Al AR
Agtahs Fie] BEEo ok gt d3E Feolu E 2YEZ
< AAsT He) 28 TF A3 ARSA S AFE A
Hra, FetEted AMRE 2 ordEta Ad AAFERE #
of ot 22 AFY 2PIEE Fo|A F=0E AFES AFs
A7 pdtates AAHEE ¢ Mt 9482 ORI carersE 2
9 2@ A dAfle] HA A we S4 Fz) Hojef
.
A5% BAgssd AFd 4L LAY g5 2L 427
= AAdE s5E =®EA dAU, A2 HAWY, el duEts EH
g, AFE 2GAFHS 724 vl A FEF Az
A 2o 2L FHefof ok o] 8FE M2 FHE OE E25F
TEe=E #d e 2434 AIE SEA EF g
Z gtel THats = Taddh
Aflatoxin olu} T2 A A F4o2 2@E A7 3le dag R
AREL dAF22 4io]7] Ao T4 A= E= 2|22 =2
@ak= FDA A2, A, dAsEe BA wtel gk o] 87
235 MEE AL FTFAE BEFolut AF o d3y ARE A
£ o2 98 = A3, A3ES T afatoxins I FE F4
=4 97§ 48 AR + 3k

fir

H

i

i

1

rﬂl

¢

e,

et

o

- 04 -



(4) Pest, WFEASA] B3 wldE, 94 26 7 292 7540
e 43, BAR, AMMAFLE A=A AF A=FE F olHF
EAL Abgstazat g9 2l ds £ 2riEdE AFEe daf A
£% £ 3= FDA A =3k AFE, FF AR mlek Fr}. o]
e 879 g2 tE Z=AY sEeR #UT ¢ e, F
F7te] BE ot 9F ae] 432 prigdAL, o ¥ A
LEqRIALE «q7]s] THEE

(5) 429 239 HAMNEL vdondE Bd 4 Y= HAH
o fAEE BgEre] EaEoel &A, Wol Arlats W el A
AFo2RH 292 HAY £ s W, 25, AdEE &) A
BEaEsfep gl A4 HRework)o] € HE A3 EL ol WHLAER
TA= o} gt

(6) 99l 4349 Bz EL 99 AHHZ HatEejor b AL He
AEe] 8THA U39 350 el 2usts HY oM 2
dS WAlEr] A wwe R Ags ool gl

(7 WolEllk2 Yo, A7E oy = 99 f39 HAIEL 2
Jozve 5 4 2E WE2 =2 HE o g}

(b) A 233 (Manufacturing operations)

(1) 7], 717, AF AFE7 = AE3 A E § AHE fREHA
of F}. risatdd T = EafalM Aefel 3t

(2) B A% A= o3-27, 23 gA3g =& nlAdEe] Waeu
24e] HAiHER ZFHoof Firt Az TFE A %ﬁké iy
7R weez AR Lx, £, SRFMHT pH, 9E, £
ZE Ee]3 2P WE, B4, 9Ae] 144, 4bAdsl ”é?éh »ﬂ?&
A4, £ W3, 489 Ay 29 L HAA #F= ClE
4 8450 FE Az o] #g A 2UEHe aTE T
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(3)

RlAEe] M2H FAT AFHe] 3= FAolu FI, BF EAY
e HAE AL THEdet sed nEH 2L MEER
o

(A) WAL 45F (7.0 2 olEhe] LEE 4

(B) WEe4L B E FA

(C) ZAX 4L WIFEIC) ol #A

(D) GA=lE A4 AFL Fewe] TR RIS gAEE &

T M YEEe B

BlAlE FAL dAgte dFis, FAElA whAL AdF, dE, 3
% pH FEZHT =4 & Az, v, B 18 e ot
Eiasy

(5) Aol Sel7bd datd He RFIFmE 2F WA Fdfol

e}

6 4Asd 92 Az, 32 A F4e L¥HA == s

EnAY wee] 2xjaiel sttt 433 OE A=z, 4 A=7t o
AekAl g8 Yo, 43 2L Eejs=S . fddo)ole] 4
7 2HEE SAE 75 3 2YHA 25 F

WO

(7 FAsY 248 BEtes 7|, 717 EE workdn-process, A1

dol= FH|, B¥E7] 52 Azggolu Ednd Fo 29 HA
H=S wfof gt

(8) 240lLh FIeh o2 Ao] 2| BT BES sjof Bk 2%
7, 7

7] 904 A, A4, 34 % et HEE F1TE oleTT

92498 =4, 4748, A5 T B2 &4 29E =H7] A w7

HE efebdtth 7k 2ol AdHE FAE AHEEET A
HEo 2 29 HA #ES YFEAY oA FAel 28 HA E%
= YFelek gtk
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(10) 4271, 2717, os7), 47, 2471, €917, d=, ¥, 27,
AFUHZ] B2 o8 Fo F4e] LEHA RE=F itk 2¥A
71 MM e 2 de] FAe SortA 25 HIF FFe] =24
Holop gint. 43 AL AFHEFHY HE, g5 6 E
Z S M AT Ee g 2da] YSES Firh
(11) A% Hajz] 742] Heat blanching2 87 H Alftel s A &
B GANETE A, AR 2 A% QAW A9 A2
o2 Aol deirtel 7ok m&F3 AT} blanchers] 24L&
HFLc dA|G F7H ML= FHA3 sjok Foh blanching &
AZ 2 fillings] M erFET HAAHG BE Mol Aokt
(12) HF=(Batiers), breading, sauces, = {gravies), dressings 52 29 = A
B R FAFHAY FAHAok 3k o] AL M i 97
ate T AL HHEE olFFrh
(A) Y HA 2 A5 AHE
(B) Hd3 gAz] 4
(C) HAF 29 AT FA
(L) 92 3o 2EEZe] dAAAAY FHE AL T HIF &
o] & WA AR
(B) Az 37 2o AEF LE=R 4F7]
(F) mldEs] A4S =7] A= 94264 o438 5 d= 95 AA
(1% s)F7iflling), =% (sssembling), = (packaging) 52 Zde]| A A&
o] RYHA H=F ohF AoA HHE oIk
(A) critical covfrol pointE= Az F FHdsAd FAsts g
2 F24 =]y AR
2‘1@@ A4 94
A A AR
2] 4 WA AF

minH

1



(E) A A AMe]ad ALE
(14) Dry mixs, A 3457, A2 F, A2A4F L v F A &2 A4
o A dAE A ki ﬁ”‘—‘?'- Aol M AddEta falEE A
FREHEE ZHsoid &9 Wy & olfFh
(A) AFH TEEHE BEYHF
(B) 2HAE & soluble solids-water ratio confral
(C) #AFLE =FE7] T4 HA M TRe] ToHA] E2F F22
M, AFe] TREHET ohHEA 2 AH =2 FriEe A 2
(15) AAAFD acidified food= HE A FL wliles HAWAE
Haf pH 460]32 RUE R ST FASEA pH confrolS d3E 42

¢

2 sfok @k
W) 47, AZ B9 AF, $AF DelA pH BUETY
@) e % 23
(16) 922 ¢, g odam HEe JAVYE A

B2 urEolAol a0 curent good manufacturing practices] -ﬁL7§oJ|]
e}t AMEEo]of Fo}
(17 AF AZ Y1 4H]E human food2 24 7FsAe] 32B=2, A}
o] HE £F40] old BEAIRY A& HAFstA &2 AF 52
22 AMEHAME o

)
)

FiF

)‘l-J ”|

B. M&EM =7

A Fe] AFI 5L =014, dHE, wdSs] YRRy sy
T = e 3lefok 3
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5 EEAZ=E

A AHHez d7Hu mE = gle 23

i

(a) Current good mamfacturing practices] w2t AlMtEtel = Epata EHE
AFEL A7 A7 HA F2 A9 A He|AY BT ¢ gl=

AFL 24 @ FDAY M crrent good mamtfacturing practicedte]
AE AFe] 7HAT e A3 WM Hogs 25 Ao,
S BE AHT 0 o] level & AMEFIT

(b) AFH defect action levelEL Zadta 498 ¢ e Y 4 3
Bk o] leveld 7] Lo} A HH o) & wi2} H}ﬁ T U

(c) Defect action leweld M=+ FE& w43 Ao M AFe] ZH|H
o EAET FAEA gerhdbe § 4022k o)W Fake] A
'A% AzQAE dFgah BEERME] curent good  manufacturing
practiceS Wotof FrhE 2L e Hos AL olUth 4
s A2 v F AdHe AU HT ¢ gle AFEEe] A He
A defect action levelE o} HEATE O 2AFs] FHE WS ¢ 3
£ d%e] Evh AF A=Yzt gk Baabe 3 Aldae=
st ALY A2 F gle] AZIE AR Ee] ALF levelo] HES
F2 ] NS sfof Frn

id) o2 o8] AZEe] AT = cument defect leveld| 2AF 23
E2] mixing< %‘ﬁ‘-‘?lﬂf“]h QbE™, A F AR A= gl ol
o z3e 3 gla] @A F2] Fdo] ¥o|Z ¢ L Eq et
¢) At Aoz Bhalat AL 01@ T §lo] Al AHEL,
CPSAN(Center for Food Safety and Applied Nutrition), FDAe] 7]&Z2
T A7 7 HA g Hy e M defect action levels] i}
AHEE T
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A37 v FellA2] HACCP #-&

1. Food Safety Teamn

ZI o|=EH A E =505 Department of Heath and Humen Services)

TE W9 5= 21]52]31 s %@% =S 4 FONTA AF A A
Y

=

e

=S
O el £ A5 @ €2 HE 7% o3t FF

2] He 2w 2 of BB {Certers for Disease Control and Prevertion)

o=
5 W B A%

L, olF =28 (U.S Departrnert of Aordculture)

1) & ok 2 Ao MH|A (Food Safety and Inspection Service)

#H= 4
@ =4 8 e &7, 77 A7 4F, J3h s AF 7 #=HAES)
@ g 7tz AF(Ydioz Aedwd oA, ¥E, fe 2 AF)
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2] o= =) g= ¥, U= SHE

(Cooperative Btate Ressarch, Education and Extension eervicel

F He: T4 AT A, £ AF dne

3 Z2 =Y TAL (Natiomal Agricultural Library)

4) USDAFDA A ES IS &5 HE]

(UEDAAFDA Foodhorne Illness Education Infoemation Centerld
= Yol B A%
5 o|= AR S = (US. Environmental Pratection Agency)
#HE e Ay
Ch o|5 &84 (U.S. Depatment of Commercel

2f, =8 s 7[E

(National Oceanic and Atmosphedc Administration)
5 e A4 9 siE AE

of, o|= AMEM (S Departrment of the Treasury)

HE =7 Gl & &7 2=

(Bureau of Alcohal, Tobacco and Firearms)

F5 99: 32 4R 7% olad 7R AdE B

g

i

=

djo
b

rn

dje
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AL ol= M2 (US. Custorns Senvice)
FE W9 7Y A%

of o= HE4H (S, Depatment of Justice)

AL g 2o 2205 (Federal Trade Cormmission)

2. HACCP 3 & Backaground

7t C. botulinum, 1966

Lt GWP, Thermally processed low acid foods packaged hermetically
sedled containers, 1972

C}. Retall related

Food Vendor, 1978
Food Store, 1932
Food Service, 1986

2t Food Code (HACCP Based), 1993
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of.

HY,

A,

7.

FDA's Food Safety Intiathves, 1993

Mancktory use of HAGCE throughout the seafood industny

Exploration of the wuse of HACCP as a requirement for the
rest of the food industry Development of Model Food (ode HACCP
Tmplementation Workshop, 1992

FDAers 100 people Tndustry, Academia, 100 people Frederic, Md. 3 days
To reach the consensus for fhe HACCP Tmplementation

CONCLU STON:

Mandatory HACCP "Train the Trainer” Course Development deafood

. NCEST, HAUCP Course for the Investioators, 19%

all vestigators fake HACCP course o do their job

. seafood HACUP Beaulation, 1995

. Juice HACCE Regulation, 2001

LACE, CFR 113

Jther Prograrm

HACCP Pilot Program for Land Foods
Dajry Grade A Voluniary HACCPE Pilot
Refail HACCP

USDA MEAT, POULTRY HACCP
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A47F CANADA® HACCP #H&

Six major milestones

Phase 1 National and Regional Teams formed and frained

Phase 11  NMational and Regional Tearrs formed and frained

Phase 111 Front line inspection staff trained

Phase IV Tn-plant program design

Phase WV Program implementation

Phase V1 Post implementation evaluafion

TIMETABLE

. May1-0ctd

Plan for Ceneric HACCP Models

Il NoviS1-May/92

HACCP Madelling Sessions
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M. (A Jur2-harfas

Regional Workshops, Form Modelling Committees

(B] Aprfa3-hardd

Apply Genetic Models (30)

V.  Aprfd-haras

In-Plant Megotiations for HACCP Systems A

V. Aprfh-Sepf

Trial Period for InPlant Systems

VI Octfe

Functional Tn-Plant Systems

Canadian FSEP is designed fo encourage the adopfion of HACCP principles.
Full implementation of FSEP is scheduled fo be completed by september 30,
1994,

AFAZ: &l agri-food processed commodity groups amd shell eggs

A57 FAO/WHO

RECOMMENDED INTERNATIONAL CODE OF PRACTICE GRNERAL
PRINCIPLES OF FOOD HYGIENE HACCP
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Al67 Q.o

AA Fa=78H FHAME FEE £ & R 2 AFord gL F
B2z gt g2 Falg dte AL ti% 283 Higs

AAHe 2 d4HT P& HACCP A2ds] EY 2 3%0] 2 246 2
= FHoz Aodd ST HE o]s] LEFe] 19953 HE HACCP A
28-S Bt FH&sta Aok WSg AAuos] 23, HACCE AE7I2
Eo] #]5}ed MASTER PLANo] AT olg] FalL 3std AZ7q, &
B o #AEL AFaaArt B HACh HES SF 3594
(CONSENSUSIE 94 =23 &, 2 AgL 59 sty =Hsidd. 49
Ligle] A8] HACCP 382 Y& Woz PHASE 12 34 Hojtr Z&ix
e LR FUEHA, AFF HACCP HE2 33 MASTER PLANES 2
gt SA T RHEF =¥atoel ¥ oz FoEt

B

Ha
rgh

pa—y

. Food Code, hifp:ffvm.cfsan.fla govi~ dms/fcdl-tochiml
Az 205 s tdye] 7|2 BYAL I HACQCP 453, 2001,
AZolA ] AR, AZgeFE oA A, 2001,

B0

Current Good Manufacturing Practice in Mapufacfuring, Packing, or Holding

Human Food, 21 CFR 110; httpeffvrncfsan fdafgov

5. Thermally processed  low-acid  foods packaged in  hermetically sealed
containers, 21 CFR 110; hitpyfvm.cfsan flafgov

6. FSEP Tmnplerrentation matual, CFIA, http:fwww inspection.ge.ca

7. Recormmended infermational code of practice, Codex, FAQ/WHO FOOD

STAND ARDS PROGRAMME
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