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*ﬂ Part 417) esecesnsncensanse .. wacsseessccusenrnsanes (327)
s 7 BIEFAHE GEE FDA 21 CFR Part 110)  eecceccresercmcccenciicisinananes (334)
fiF 8 BEMN™H HACCP t:# (3 E FDA 21 CFR Part 120)  eeeeereresecensee (344)
Hx9 B|ARELSREHITYM FSEP) (MERKEHBINRF) coreeerreosereeseccnnn (352)
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AR, —BHFOREPEER BT LR EEIE, XBR#Z HACCP (Hazard
Analysis Critical Control Points) , —Ff{RIE R HE 25 PAN WP HEEEER HACCP #)
EEY “Has-sip” —#, ENER—-NMHEMNZFHYEE . HACCP kRZARMIZLE.
WMEYE., LAYy Ey,. FEEFANEREFNSIFENERS K, YENMRHE
A B BRI /3. IR, . FUEENITR) *%%ﬁ&ﬂﬁ&ﬁﬁﬁ%ﬁﬁ
EBRHES, REMAFGHRE EEVUCHERR FEAEENXEER S (CCP),
HREHER TR /R R MRS, EEFREZRIES T, B KRB HE
RN EREEAREXENASETBHANRNE, TAMATRES. PE CIERFER B
BREH .

F—% HACCP hRZMEIR

BE 20 it 42 50 £, {3 Tk sRFF 4R B Fl HACCP Sk R A< B, X R 28 B B L
A A& W.Edward Eming f) “£ 8 R EEHRFEN”. &% Tl HACCP KRR KBS HER
5 Pillsbury AR H— R BAEFHRH A X, Zit MRS RBHEN. Gk,
h F£EMSA KR (The National Aeronautics and Space Agency, 455 NASA), XEHZ
Z Natick TBRE., EESEXLREDY/PH (U.S. Air Force Space Laboratory Project
Group) 25 R&4E, Pillsbury AR BLUH - ERE55%E HACCP £ &.

1959 4, Pillsbury AR ZMEFFRRAELENEAMRERPEANR S IR, B
ERMMEH RHRBBRER) EXEHNRERTIHTHELHES. 4o, BRI
HERRTHIERERABRARER, BEE-ERAKE, UBRIRNE, 8BXZ
PSS ER. EHE, KAEFBRANESEERTHBRIEATFAEFHEHRE 100%0E
S, FERAN. BARE. BEALERNEE, CRESETHESBRFRRG
HYREE BN ERFHNEEAUTHBSRATIHUHRBEZRME. FRFIMM, Pillsbury
AFRERAYNFREANEEHARERBEAR, BAHASFHUNEREYERIERLA
SHBEE. BR, BEWRNEA, RAEHECASREESTE, HXRTHRHEYK. ¥
L, EFEHXNEHEH, EXBLATER, RE—IBIHERZ TR, BAHE
AMEYMALESTENERERERAN. AEABHANRE.: OMHER —IHEAR,
FHRMNETHRTEHBAS 1005 ELHE? ORARR ML EHA X E WO G AHITH
EREOEFERR, B4, REFUR. BE. ZHENTERRERGHELE? RS
B ES. MIEREFREERENRBERFIER MRE2E?

J ¢, Pillsbury AR BFR T NASA RAWBEEFR, RACERIBHEIHH, X
ATFE4HNRER, InX-HE. FERERTEN, BRAFATREN, BERERT
B, NTEI-AEFNRDREERER, Pillsbury ARIRERA— I HFERME
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EREE., 237 ZHFR, ANE—TITHFERREL— “BIBi&RR”. BRFEAR
RugiBEH M. T, Ff. BA. EAREIBPHAETHBLHANLEE. X
TEER, MRBRIXMEHEX, F-ERREYNIER, RTUEHAEHEGE
MR, IReRG. NEAMENHE, MREBERMTX—KR, REAELERMRAHK
FAFRERERR. R, EXBRPALZN, % NASA B KB RERFITHE, RMEEH
KRXBRHI—ITRERFE, ﬁ'ﬁﬁﬁﬁﬁt%ﬁbﬂﬁimﬁ B, RREER. FHAMNICRE
W AR X s A AR BEAERZ —,

% NASA $ER, Pillsbury AR FrERAMER, EFR&NT) . £>=3BP T
AWBLAUEKMBABTTR=AIEHFERBETHRAIZR. HEZ, IREE-6
ATLGEARFEMIEFR. SRERNFERN—IBAREER AN TR, A, SeEag
SRS, ERTHERAKNLSE. HAMNE2F%. Pillsbury AFREAX
P BeESr T HACCP (KR,

F=F HACCP ARMRR

ZERBFLA HACCP FHE, FERSAMTIEPRBRHISLHE HACCP R ENE K.

1971 4, Pillsbury AR A EZEEEX & AP 41! (National Conference on Food Pro-
tection) b K# HACCP Bk R A% FAk. 1973 4%, Pillsbury 24 # 5 FDA 44E#4F T —H
RATE, ERERERER LR B EEPRH HACCP &, 3l THMASER,
BB R — W B & HACCP 4k & . 1974 4ELLJG , HACCP #E&FF iR B i BLAE AL B X .

20 it42 80 M h M, XEAMPEHLGHREBRS (5 CCFH) MEER HMEDIRE
% #1Z& A < (The National Advisory Committee on Microbiology Criteria for Foods, 45
NACMCEF) R0 T4 S, SRR & R4 & H HACCP, 3#xf HACCP
FET-ITER¥MNEN, N\TISIEHARSKTLAGREEEAR. BNERELERN
AXMHARN CERSHERH. 19894F 11 A, NACMCF RBET (ATRGEEW
HACCPFHE M BAHEN ), 48 T8 Tk F7 135U AP fr HACCP FE M. R EA T
ZBUMEE, BRT HACCP LHEAFA,

1989 10 A, XEARRME LB K E (Food Safety and Inspection Service, 45
FSIS) RAT (& MA™H HACCP FH); 1991 4£ 4 A, FSIS #£#4 (HACCP ¥ M EBFE);
19944 3 H, FSISAMT (B %A MK HACCP — M ). 19944 8 A, FDARET
(HACCPZER G T WM F#B) (2Q1CFR ch. 1), #}4H5E £ itiT HACCP &1
WS-SR ALR, DME# HACCP kR AR RANMFHMNAH. £ FDA NS T, #17
XML E LR AN FHITT K& 12 MA B ITE, MHEFARITH HACCP R R#fT EWFR
Fitie, S1I3R5E# FDA € 8 HACCP $:#0 . ZEML B RE £, FDA F 1995 4 12 A T —
MERBEA (RS BEMTHOEHKAHRE) (21ICFR123), BRFTA B> &0 T2
M AT HACCP, ZEEM T 1997 4 12 A 18 HAR, BMMLE, FAAXEAE™KN, &
#H OB XEKE=RKLFTHES HACCP $#L, HERZAEF=E S HACCP H R MITHRE
Bk, Mooh, HAbe&SA 52 08 HACCP Stk mE . SN, 199647 A 25 H,
ZERUBRA T (BUBRE. BESTAMXRBER S (HACCP) REBRKEM) (9CFR
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part 416.417), B3R A A& & FH LB RAT DA SR HERIERFF (sanitation standard oper-
ating procedure, 455 SSOP) M HACCP AR RSWELHE. FXABH Kin T
B SSOP F 1997 481 A 27 H4:%, HACCP F 1998461 A 26 HAR i, JNEE
BMIAYTE, ZWERT 1999~2000 F£4R0) ., 1998 £ 4 A, FDA KA TH X R4
7 HACCP (21CFR120 #1101) $#8, BERRHE i T4k $47 HACCP, H# X RH & &
RERDTHHBER.

1993 48, MBS EBRAE SR LHAR (FAO) Mt R TAEHAH (WHO) BAQIBME S
B E R & (CAC) FF A% R & B A HACCP, K TR — & & B4 Z R £ (The Food
Hygiene Committee of the Codex Alimentation Commission) ®E T (M HACCP EH K
#94H), AT#FT HACCP AR, 3% HACCP R ¥ HNZWAIE. %B HACCP &k
ROEARRMY. XBEWARENUERASHAEHTTIHRANAE, HPaEENEST
RHATH HACCP LI B A3 .

(1) #HITEEST;

(2) BEXRBER S

(3) BB RERE;

(4 BaMEXBEHNANER;

(5) ERT AR Rl AR 4 I BT R B AY & Y 1 I 5

(6) B BIF HACCP R RBEHSITHER;

(D BIAAMMICRBERR.

1997 &£, B KB ER 4L (Codex Alimentation Commission, 4 E CAC) $IET
(HACCP & & B H w7 FisE M Y[ Annex to CAC/RCP 1—1996,Rev(1997) ], ¥ 535 i , HAC-
CPAINABBRMEFEERAFBRENEINARE PR X— KRBV HEH THERER
BANMETKE, HFEIRBERSEL2NTEEXEHERES.

HECACEERAL MK NEBET, FEERENRSC L AHEWNIHEARA
HACCPA R . Bifn: 1993 FRAMBEERL T X FTRMLERA HACCP A RHRE, HF
1995 4E 12 HEM S XHH ORBUTX—EKR. SHF, MEXBFOEEH— g HE
22 #1 R (Food Safety Enhancement Program, %5 FSEP), R HMEREFERI &L
Pt BT HACCP B, & & i T4k 1 3 6 2 8 2 89 HACCP H3R1, R 3R 4
HACCP it RI B4 A7 R A R4S R, # B 4k 8 FSEP A E RS0 HACCP %1, H&
FHZ, =, RAAE., BE. RESHRXBHEFAFELEL, ERERRL L P
¥ HACCP i & . HHl, HACCP R REBR AU AN ANBERRIERZLZLNERER,
EMEAEHEEERHAAREER (FDA) URKMBERIMHEIL, MASHHERES
BEPHRBNMA—aRERERS (CAC) FIRM.

HACCP #& F 20 42 80 EREAPHE. B (FEARJLFBEHE OHRERE).
(PEARXAEHORRTEEENIE) N (FEARKMEHHOHSRRETHE
Bl AE, FPREARKAEEZFALKRRBEIATRESE. 7. HRRHEEBRBRANR
HHOBRHEL, 19884, PERRAEZHIREEIEFESMEYHEREZ RSN
HACCP R & B4 R TERIEASR . 1990 4, FERH#FH O A RRR AN EFERERS
BRELEARBR ST HH*IT HACCP MR DI, HET “EHORREmDhEYy
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HACCPRBEHER” M. AR~ TR AN T HACCP kR RUAELHH £,
HELEMBAH#TZiTR. [N, BEAAT R “BORKEZE2TRBATRMBA" 3
R, ZHREHEIOMHER, KE=H. A, FENERERLRMHBERL P, A 250K
Sl EES T XTI B X ITR, ZHEHM Tk BET HACCP #:&. 1997
£10 A, FERERBXAKESM LAV LE HACCP K RNER#TTRE, RESL
Mk il %€ #9 HACCP #i SSOP BB/ & X EE ™ & HACCP B M & ER ., 3t 180 Kk
B THRE, 29 139 K40k HACCP f1SSOP i+ X R R LR BN THRE, KB+
RERZERITHME. A TIGATEHOGRERHTEIEYR S FDA BWEEXR, &4
MARET 1997 412 A 16 HIRH FDA, 3L#, HACCP R RELBATHBERAMRE L
EWHOEFBGR, TERRRERERTSXE. KESREEFHENEBNRLEENG
BEEBRAR.REDABRLPERNERBII SR HACCP ZEAH & . BARKB SR
MR RN ST THARANHE. BE, SEIEL, REAE HACCP KRR MELE
FEAHRTHIERBABEA, BRLE=REB O SWEET HACCP R, KEHRH
LAk 3 HACCP A R BMN AR ZER, XHRATLAATREMNIAZ W
AR, HiL, 1998 %), HFBRMATEHERT (PEBERKEZTHIHY, HPBHXAE:
“EREXRAREFIAARPVHE LEHFEETERHTLLERT  BIBLSAMETE
ELUVHFRBENSEERR, EEXARLET. SEIBVYELSHE FHAE TR
BHA HACCP) RAGSH T E”. X—BRNEHESEZHR, RUBHEFNRIBEEII#*
BEAHNEHZE, IRRERM LS4 HHENEMENNAENR, RERER®LR
WFEMESH, SEHREFEEH, MTEABHRAERE|RHREERR, BEARMNRRILES
ZEWNER, RRELER, HRREHORZREERTHLNES . BE, REAH 80%
PEMHOMEEYT HACCP AR, A TRERERAMELES AR, THNKH/E
FGIRAVWLBHEBERE, ARERL/FHL. AT, ®RRFILSEHXTETL
3L HACCP A R RV RM R BB

B=T HACCP hRHEARE

£ HACCP A ZPH RN FEREBERHELWT

1. #4#] (Control)

FRERXMGFEAEHRERFEFREROBERT, HHEFEHSTER.,

2. 4|5 (Control Point)

RBEXNEY. LFRYRRRETERHHEMS, PREALE.

3. &4t H A (Critical Control Point)

BaEFPHE &, SRESE, S HXHER, BIANRXERRRLEE, K
R AEERSBTEZHKFE.

4. CCP %¥# (CCP Decision Tree)

H— R A B R, 8 % 3 e o] R A (] 255 ) B S 2 4 A BB & CCP,,

5. ¥ (Monitor)

HET—RAE T RO MERME, LIS CCP EF A TEHZ B, HBERICRER, U



