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“Hazard Analysis and Critical Control Point” 455, & . i EHN AL 8 2
EENKR. EREESHATRBELNBEREZLAEERTHEN, REERA AN —FERFHE
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— . HACCP #1371 Br Bz (1959 4£—1991 4F)

HACCP B i1 £ H K% 8F (NASA), KiZE 444 5 (Natick) ¥ 57 B #1 3 B 7 /K 7 & (Pills-
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H2k¥ HACCP R FRA&& . K= REEL T, 1990 £—2002 48 HACCP # i Fi 5
% 1-3,
+1-3 1991 £ 2002 £ HACCP W FWR
B/ bR FBRA | W/ RATERDT
GMP/HACCP ) 3
21CFR Part 123; {Fish and Fishery Products Clili:;* %M*F':Eﬂ;?h;;mjiﬁﬁ FDA
GK 7= 5)9(1995. 12.18) ) ERITE E | A £ FDA
Bk 20k W R
9CFR Part 304: { Pathogen Reduction; Haz- e T g
ard Analysis and Critical Control Point (HAC- HACCP. SSOP 0% R 78 & 9 38 1 45 1 oy USDA/USDA
CP) Systems (REAEE#% & A1 HACCP () B 3% B . FSIS
#)»(1996. 7. 25)
NACMCF HACCP ¥ M. ¢ Hazard Analysis SORT & X, HACCP E#, HACCP [ NACMCF
and Critical Control Point Principles and Applica- | R B # 0 . HACCP i+ R 8% 52 56 #1 4 %, _— (EERHBE
tion Guidelines System(fEF 4T 5 X EIEH K | WRIIHTRUY. HEB. HFIFHRE YRR A &
BN AERD »(1997. 8. 14) B R, MW . RIEAIZFSLAERES Re
#: 18 50 CFR 260. 103 4840, NOAA %l
USDC NOAA HACCP E3K: (HACCP li- USDC NOAA
X VTR, AEREN AR
ty Management Program/ Program Require- B R . RN AR, | e (% H B/
s ( HACCP ; 2l }) ) ' :
ments ( RRE®EN/AFWER BLAF 7 USDA % 5T i 2 [ 5 BA A 86 HEEB¥EXK
(2000.1.1) 15
KiE=fErERd
FDA HACCP B3 & 2 # %€ : (Refusal of In-
spection or Access to HACCP Records Pertaining HMET SHE=LWARAPITRAER FDA
to the Safe and Sanitary Processing of Fish and | /K& HACCP I BHh e, FIBT & FDA/ FDA
Fishery Products(iE 82 K =R LM T4 4 | FDA ATHZHHRRE N
P iR 2 sk R AT ) ) (2000. 9. 19)
21CFR Part 120: { Hazard Analysis and Criti-
GMP/HACCP I
cal Control Point (HACCP) System (f& 4+ # §§iﬁT / ERETMI P [ E ] FDA/ FDA
5% S (HACCP) fK %) )(2001. 1. 19)
F de (2 HACCP Guidel FDA, CDC (X
001 : i ’
(20001od C;;nn %ﬁ?_) B R 20:‘: 21:;;] WP T HACCPR 74K, fiXE | ##¥% | HEBEHS
FREK R o & MBI 2 B A | B R R L),
THEE . R HF Annex 5 HACCP Guidelines P

HACCP WISIA, RBRT REAGREZ LSBT EREXEA, BPAERLK™ &8 R
BB B e B B A 7 i 20 B2 S R £ G T R R B
HACCP #E X HMMAME, 7H. KRELFH. BF&. FH. WX, BAFE. HFH2F
rEERMYES . AT HACCP AR,



2. BEEMREA. MR T4 AL REGRARERERS

#£ FAO/WHO #1 CAC %5 20 (R&1i0(1993 45, 6 H 28 H~7H 7 A, BHE) L, L&
Bk T & i T A B W (General Principles of Food Hygiene) Y, 3£ HACCP 4 A iZ@NI . dt %
PR K EFERRERDAZERSE=ZRESI(19944E5 A 31~6 H3 H, BEHRBETEE
HMEFSNMR HACCP R R LM, HBHAER R ERE GATTUXBE RS &t
EN/WTOKMARSHLNY) SPSU LS HEY DARBER B 1 TBTUHR B AR B
20N APHESR T EEIAE RIp e, Kb afEfle T afEsit R HACCP B A &) # 1

Fi LB P4 (risk assessment) RAEN ,

3. BRtkEES

2000.1.12, KBRZERSEA T(RBELHES), AEBEFRTRSZEBRREM, T
M5l A HACCP h R, UBFHENRGHBREIRMENLZLEH, R 14 W THRE

HACCP th R HL/ bR .
% 1-4 B9 HACCP &k B Ll /fr Ak
BeHL/ b FEAE MR | #E/ AT
WKL R B 2484 91/493/EECK Council Directi £
, =T M T memR Ak AEF L LB il
laying down the health condition for the production HACCP [, 3% P2 . £ /FVO (Bk
and the placing on the market of fishery products(7k RioE R RSN F e EREBRE
7= i 2 P AR 5 80 TLAE 4R 44D 9 (1991. 7. 22) B A
ZHELETHI, KEXBENR
FAQ/WHO 0
Bkt 44 38 3 £ 484 93/43/EEC( Council Directive iigﬁiﬁ; o ﬁ;i N rﬁzﬂiﬁ "
93/43/EEC of 14 June 1993 on the hygiene of food- KR Ef&:/‘ﬂkﬁ\.ﬂa CZ:AC? 4 =’ % R Awi;tﬁ:ﬂg
stuffs(fr i LA 54 )(1993. 6. 14) Rl COCR w aibbe
I o ¥ ¥ HACCP ¥ Il 8 -7 HACCP
BxR
Wi dt k% B &Pt 94/356/EC Commission Deci-
) ' i o il HACCP [F#, 3 i T HAC-
sion laying down detailed rules for the application of I Ty —— Bk 3t
Council Directive 91/493/EEC, as regards own health XT?&;Q ﬁ;%ﬁ’ﬁﬂ 1@;‘%2 ;[IXT a M H a Fj't() 2%
check on fishery products(3FRK LA B H &35 4 91/ ﬁﬁﬁi? R AR 2/
493/EEC, KPG8 R TAEKT) H(1994. 5. 20) -
Rkt ik B & gei? 2001/471/EC{ Commission De-
cision laying down rules for the regular checks on the
general hygiene carried out by the operators in estab-
lishments according to Directive 64/433/EEC on Pl 1 £ ( Article 1) ER A4 Tk 3 e 3 2
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