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THRESR (I>70O0MF2Y) ZEEUTRERDTS (EAASRE) Z5|1&k
I TMRETLORENGS.

v BATREITDIRFSDEFEALER. BHERFSTHD.
EMNBEER : CLODAE. DILERSER
{EENBEEER : 7IJ5 22> (B1,B2,G1,G2,M1). E€RE. RIZERME. %

BHREX
YIENBEEER  £BH. OS5 AA. BEEY. BRETEME
*EESBE, "RAMRHCER T DIBENBERR" OS5, REDBEERZSR

@EBINSTIRLEESE

B L IOXEDIHE

(%] EMROBURERCIDAELIZEZ+2ED RS,

(NZAGHIE] ANZAGRIEDER(C(E+DMEUSFRUNDOE (RER) ZTXm=E D,
(RE] MFFER(CRFIDHEAE. NDFUTRERTHHNLUT (2 BEUA) S5
FE(CANDHM. 55 CUETREFL., RiFHBIZTEDLITEST D,

Ol

—RRAIIEABREET Y —, "BEER DB" OS5 IXESBN SR
https://haccp.shokusan.or.jp/haccp/hazardsdb/ (2023 & 11 BEE
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EEBEE. "ERAEBER 0615515 SHI3E6A 15 H: [EREBEEMKICIIFESIETEFSIZRED
TEODHAFT 2R O —BPEUECDNT : BEMRICHER T IBENRBEEER" D5, ZHEDBEERZSH
https://www.mhlw.go.jp/content/11130500/000794538.pdf (2023 £ 11 A&

2.2.3 {h&s - G - EE/\WORR

OR#HRRMA

Haa. fiss. B/ (v ORMm

QREFENBLEDN

v BEERORVWEETE. RRMEHE (BROVWVIWEZISTEBASIEME) (OXRT
DUHENDD.

v S RRUEHEE CH DRV U X XE(G, EELERAEEZTZSID0EEMENGD.
BRBILICEDZEEHD.

QFREEEE

v & - e - B/ \WORRICEVWTHICERIANER> IRYURXE] THD.

v IRVURXRHE(E, HFREEMK T DHRIUNEOHME CTERARICILNNYT 5.

v RYUIXEDHRR(G, EERIREICENND EFKDT - 18EMNEECD. RN EE
=NBD. CORYURIBRICL O TERFENELET D

@EBINSTIRLERSE

mRY U XXEDHE
(%] ERBEMZ+DRFIDLLCLD. FBEULTVWDIHFRZR/RST .
(RE] SEFZEITREREFICKID., BDBIEPCSRELEZ <,
(hnE0IE] I2EREI(C 80 °C 10 NDHLFFAFDNEE U TERENEILT D,

Ol

— R EEARREZET > Y—, "BEER DB"DSERY U XXFED Z SR
https://haccp.shokusan.or.jp/haccp/hazardsdb/ (2023 £ 11 BME)

BREEEER, "RYUIREIT 70 b — K
https://www.fsc.go.jp/factsheets/index.data/20210330botulism.pdf (2023 £ 11 AKE)
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2.2.4 £)\A - FFASILF—-X

OR#HRRMA

E)\LPFFASIILF—X (BEYyWYTLS, ANVIAR—)L. EHNUCF-X, OAvSa
F—X, FIH—. A7, JULATIRE)

QREFENBLEL

v BADSEASNDE/ \LPFFASIILF-X(CE. URAFTUT - E/HA MIxR
ANMFET DuleeEN'H .

v BERTE. YRFTUT - B/ YA MRAZERE T IRHPENIHRENTZEHNE
IRVAY BCKRTERERDIA TESNIZ T F 1 IILF —X0ETREE T UIcEH
BRSHEELTLD,

v URFUT7 - /YA MRA(F. BROEATHONIBIERE 2D ZEEZ

B SnEIERS CEELMEREETESADURNEND D

OFRfaEEE

v UTFIRTED., REEPLIEOBEERC(IRLARBEONGDIMN,. £/\LDPFFa
SILF-XTHISEBIARZE TVRFUT7 - B/ YA MRRX] THD.
EYNBEEER : TLLOAE. DIV 1H. JOXANJISOLABE. A ED/ND
S—EBHE. YILERSER. REABE. 287 RUKE., TIL>=7 - IT>
SOJVUFH, VRAFUZP - B BA MRA, bFVTSIN, BILOSXR
TARX-TJx7U—, EER (BA). ERFRDIAILX
{EEMNBEEER : BM7ZLILT > R, FIEME. NEME)E. eREERER.
ABFERAR]. NILERIDKEE. KREEE (XEBEY. BEY (R
£))
MIBENGBEERR : £8H. HSXRH. EEEY). METHmE
“BEFEE, BHARICERYT BRENDBEEBR D5, BHE - AEROREERZ SR

@EBINSTIRLERSE

mRURFUF - E)HUA MRADGE

(RE] URFTUF - B/ YA MRAMMERTHIBIECIREIRC &S, BROA]EEN
DHIDIEMEM (FF(C Ready to eat Bf) (HMER (6 THLTF. 2~4 THEZXLLY)
TEEU. BB CHho CTERIAFRE LR,

(DNELIE] BEONNMFIREMSF (FINEE 75 C 1 DB E) THRT D,

O

—MAEEARRERE T Y —, "BEER DB"OSEUAFTUT - B YA MRIAEDESR
https://haccp.shokusan.or.jp/haccp/hazardsdb/ (2023 & 11 BEE

B4FHEE. "HREREFHK 06155815 SHI3FE6A 15 H: [ERSFBEEARCIDIFHEERTETFSIERED
T2bDHAF ] O —EREICDWNT : BEMBHCEHR T DBENDBEER" DL, BRE - ARROBEE
ESka ]

https://www.mhlw.go.jp/content/11130500/000794538.pdf (2023 £ 11 A&
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2.3 2TCOERMTESRINEBEER., TELEOEESE

CCTlE £ —22(CEBBL. £ TOBRRICDVWTERSHETOT —9%6
BEXT, HITEFEINREEEER., TIEEZOEESEZEIEBUEUE.

ORI R

ECOERNHRTH D,

QREFENBLEDL

v X7 ZHFR BRAXxHCEONTI-DXIC. BEMRICEELEEHDIBEE
AzREEUERFTEEHDN ((F—-21), HETETERRICAND - ADRAD
BEERZRRAEUZRHFSEEZL ((F-22),

v RIS =2 1 FEMBEIPRREERNE, FEINRES/EER. TELZTOERE
FERDNBR, ) —2 2 32 TCORETIEEEZDNENDD.

OFfaEEE

v RETECRRICAND - ADADBEZER LT, BICERIANSEE [/OD4
WAL TRESKEAL BRXEEL ’RM7ZLIVS>]) [€EK] THSAR] &
B8] THD.

@EFBRINSIRLEESE

B/ OJ1ILR. RESEKE. REAGBEDGS
(£T7F) BY/PREEEZRRET D,
> BPSFZSITECIREMENDZ S FFEETHD. 10 CUTTOEEN
—HENITH S,
¢ KDERTEBIEREREDESH D, FAIREVURTVT - E/ YA MRIATHE
6 CUT (HawmE 4~6 THEF L)) TOEENKRHSNS.
R REREmEREHEEEY=177)LKD
> EERESICRHINIBERISIORRE. BPSEORIEZINET SI0(C,
10 CUTFFEIX 65 CULTERIDICENBETHD.
> NMBGERICEMZSAT IHE(ICE. BPSEOREEERES (1) 20 T~
50 C) DEsfEZr]gEARDIE T BIesh. HEMEZRVZD. BRMGFITHE
ENREHT/NDITIBRELT. 30 ABAICHLEEZR 20 CMHHE (FEE
60 DLIAI(CHEEZR 10 CfHA) FTTFIFBLSTXRI DL,
REMTLIVT S Di5E
(RE]
> BT UIVG S DIEEMEE TSIz, BT LIV D 2 SVEMNE 31T T
REID
(BmFRRDIERK]
> BT LUILVGICEY RFIFORNIERE AF LB (CRRT D,
mEEA. OS5 RR. EERYDIZE
(E2YPRE] EA UEMZEPR <,
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TP —F—ZHET Do

ROXY NMC KD EBEVRERBEZRET D.
S| EEGHRI N EDEYIFREREZRET Do
FEHARPHREREN S BRARCKIDEWMZERDRL.
(RE - i8] EMOEA ULRmZRE UTHRY 5.

¢ ERREEOCEYREKERET D.

¢ BHESRCKIDEMEARBZIRT D,

S

Ol

—MRAEEABRREE TS —, "BEER DB"DS5. JOJCILRA. RESHKE. REABE. BM77LIL
g, ®BR. SRR, BEENESE
https://haccp.shokusan.or.jp/haccp/hazardsdb/ (2023 & 11 AEE

BES@aE. "RAEREF 06155515 DHI3F 68 15 H: [EnESEEIRIC I DHEEETEFSIERED

T2DHAHF U] O —EEREICDWNT : BEMEHCHR T DBENNEEER" SR
https://www.mhlw.go.jp/content/11130500/000794538.pdf (2023 4 11 BRIE
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3. BHOTREEICK S EEERICET 15k

BHOBEERCEIDINE - T —IR—XEUTEUTOEDRHDFT, LI
(L%ﬂ%ﬂd)*ﬂig%mﬂbibto Fle. BXE - T HIR—INSEBUILBER
R(CEATDIERE. BIRODIIOCILI7AILEZEELEEN,

& 2 BIOITBHERE(CLBDXE - T —HIN— XG) BEMSITDIITOILI 7L
No. KRS BEERICEATDINE - 7—FIN—2R J74)L
1 | EmEZEMMT | Fish and Fishery Products Hazards and SEZE&N
CKE) Controls Guidance Fourth Edition 1_FDAS—
FEVKENTROBEER EEBHAY R 7 — R.xlsx
2 | EREZREST | Hazard Analysis and Risk-Based Preventive SEZER
CKE) Controls for Human Food: Guidance for 2_FDAITE
Industry (Draft) . xIsx
BEERDTE ) A INR-ADFHER : (PEMA
DHAEFZX (RST )
3 | BmEZERT | Guidance for Industry: Juice Hazard Analysis SEZE&N
CKRE) Critical Control Point Hazards and Controls 3_FDA>1—
Guidance, First Edition A.xlsx
TPERADHAF >R : £1—AD HACCP DEEE
KEEBDAHAY >R
4 | BREZRELRT | Hazards and Controls Guide For Dairy Foods SEZER
CKE) HACCP 4 FDA A
FLAEERD HACCP DIzbDBEEER EEBEDOHA R | U—T—X.xlsx
5 | &A™ (K | Meat and Poultry Hazards and Controls Guide | &Z&#}
=) BRVERNDOBEER BB R 5_USDA =—
. xIsx
6 | —REEA" | Hazard database SEZER 6_MPI
(Za—>— | BEERFT—FINR—X Hazard
S R) Database.xlIsx
7 | BRMEYE | General Interest Response to Questions Posed | & &%}
#FEZEZEES | by the Department of Defense Regarding 7_NACMCF.xlIsx
CKE) Microbiological Criteria as Indicators of Process
Control or Insanitary Conditions
TRREEEINEEIREBOEIES UTOMED
FHEE(CEHU CEABANER UIZER (ST
BEIE
X1 KEBREZEMT (Food and Drug Administration : FDA)

%2 KEREFHEE (United States Department of Agriculture : USDA)
—/REZZE (Ministry for Primary Industries : MPI)

x4 B

YR AERER

=
IEZER

Foods : NACMCF) B4 ERTZERBRBICGREINTLD,
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3.1 Fish and Fishery Products Hazards and Controls
Guidance

OftE

vV KBAFR L. KEOEBRERERT (FDA) HEVKENMNIRZRSEEED HACCP 5t
BIDVERRZEZIB T DICHICIERR UTZEDTHD. Fle. RAAH 2 RUE. EFBM DIRH
HEAEKEITLRD HACCP 5Bz DRCERITDIV—ILETEFHENS,

vV KAAFR(E, FAEMNSETARENTE D, 2023 &9 ARRDRHD/ -3 > (&
[June 2022 Edition] T#%»3%. BU. TOTILT 7L TR T DDIE [Fourth Edition
APRIL 2011] D/I\—==>3>THB. HAF>VAEFDADD T IHA 5S> O—R
TZE%. il =s8])

QXE - T—HIN—ADIEM

HAFRE UTFITRTED 21 DEE 12 DTSN SEREIN TS,
> CHAPTER 1: General Information (—f%/&%R)
> CHAPTER 2: Conducting a Hazard Analysis and Developing a HACCP Plan (fGEE&
R 3HrDZEREE HACCP 7= > DYERR)
> CHAPTER 3: Potential Species-Related and Process-Related Hazards GBTERI/RERIE

P ILRERROBEEER)

CHAPTER 4: Pathogens From the Harvest Area (R&ETY 7HSDKREK)

CHAPTER 5: Parasites (Z49H)

CHAPTER 6: Natural Toxins (B#&%)

CHAPTER 7: Scombrotoxin (Histamine) Formation (XJ>JOMF>> (EX%

=) DERK)

CHAPTER 8: Other Decomposition-Related Hazards (DD ERBIEDFEEER])

» CHAPTER 9: Environmental Chemical Contaminants and Pesticides (GRIEHFDILZF
HIRTERYE SR

> CHAPTER 10: Methylmercury (XJ)LKIR)

> CHAPTER 11: Aquaculture Drugs (CKEEZESERZEEH)

» CHAPTER 12: Pathogenic Bacteria Growth and Toxin Formation (Other Than
Clostridium botulinum) as a Result of Time and Temperature Abuse (BFfE &IBE(C
K DRR AR DIENE SRRk (RY U X XELSY))

» CHAPTER 13: Clostridium botulinum Toxin Formation (7RY U XX EEZRDAZK)

» CHAPTER 14: Pathogenic Bacteria Growth and Toxin Formation as a Result of
Inadequate Drying (AR1+7R82IR(IC K DIRE AR DIBSE & BRDAZK)

» CHAPTER 15: Staphylococcus aureus Toxin Formation in Hydrated Batter Mixes

(KIS A== O RCH D EBT ROBKESROAZNK)

» CHAPTER 16: Pathogenic Bacteria Survival Through Cooking or Pasteurization (3
BFRZ(HMORRE C K DWEHREDAEF)

» CHAPTER 17: Pathogenic Bacteria Survival Through Processes Designed to Retain
Raw Product Characteristics (ARmOIFEZHRITFIT DXL DICHEFTSNIZIIR(CL DA
[RIEHEERIOETF)

» CHAPTER 18: Introduction of Pathogenic Bacteria After Pasteurization and

> Specialized Cooking Processes ({RA%E1#ZDIRIRIEMEDIEA CAFRIQFIETIR)

vV V V VY

A\




>

YV V.V YV V V

A\

>

CHAPTER 19: Undeclared Major Food Allergens and Certain Food Intolerance
Causing Substances and Prohibited Food and Color Additives (REREDEEEG)’
LILG >, BIATHEZSZR T DIFEDYE. BXUEILENTUVIEREESERIRI
)

CHAPTER 20: Metal Inclusion (E&EEA)

CHAPTER 21: Glass Inclusion (FSXDEAN)

APPENDIX 1: Forms (#&z%)

APPENDIX 2: Sample Product Flow Diagram (B> F)ILEROIO—45 A 705 1)
APPENDIX 3: Critical Control Point Decision Tree (CCP ;R7E#)

APPENDIX 4: Bacterial Pathogen Growth and Inactivation (RERMEHEOENEEARNE
1t)

APPENDIX 5: FDA and EPA Safety Levels in Regulations and Guidance ((R#l& -1
HURCHIFTD FDA HKXU EPA DRELNIL)

APPENDIX 6: Japanese and Hawaiian Vernacular Names for Fish Eaten Raw (£8
BAfoBARE)\ D1 DIRMEER)

APPENDIX 7: Bacterial and Viral Pathogens of Greatest Concern in Seafood
Processing Public Health Impacts UKENMTL(CEVWTARBENDHZENRTEHRI SN
DHE S KU1 )L A MERIEA)

APPENDIX 8: Procedures for Safe and Sanitary Processing and Importing of Fish
and Fishery Products (1T28DOTEN DREENZIIT EEADFIE)

OfeEERICEHY 315k

v

AKAAF2ATIE BNMFEKENLRICHAT 3BEEREEERDOER S EZ R L
TWd,

v RT—FETE. FHICEEERDT—HELT Chapterd~20 O Table ZXxigkE L TIY

CILI7A)=2EEUTZ,

BAMICE. #& Table DEmMIZ EDBEEERE (SIGNIFICANTHAZARD) (CHIX. CCP T
2 (CRITICALCONTROLPOINT). EIEFE/CL (CRITICALLIMITSFOR
EACHPREVENTIVEMEASURE) ZXi&R&E LTz,

INEOFT—HF BEs - BEMRE. T84, BEEREL. BEEREH. SBFK
/CLEULT, IOIILIT7AILTRMT S,

AXEICHIBITIIOCII7AIE : EFER 1_FDA >—TJ—R.xlsx

@it

FDA, “Fish and Fishery Products Hazards and Controls June 2022 Edition”
https://www.fda.gov/food/seafood-guidance-documents-regulatory-information/fish-and-fishery-products-
hazards-and-controls (2023 £ 11 AE)
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3.2 Hazard Analysis and Risk-Based Preventive Controls for
Human Food: Guidance for Industry (Draft)

OftE

vV EKBAF AL, EFARAIE Title21 @ Part117 £ NABROFHEIR (Preventive
Controls for Human Food : PCHF) OZE{4(CiE>lzBmESETE (Food Safety Plan :
FSP) {EpkZEXIEIT D EZ2BNE U TREDERERERT (FDA) MERRULIZEDTH
Do

v Partll7 Tl £ bABRRICET IINTEOHEIERISEE (CGMP), BEERDITE VXD
NR—ADFHEE (PCHF) O, BEEEMHZHEL TLD,

vV KAAFRXTE. EICHNIERZNREL TS,

vV AHOAEF O RADHMRIE. 2018 FICAREINTH D, I[IE(E 2023 FARA FDA DO T TJH
4 hTRMHENTVD. GHEFHHEEZESE)

vV KAAF I TE. FICUTFZENELTND,

> FDA MRFIORMODOEIE. ML, W, FRECSVWT—HNICERISNDIEMN., EF1
(BHHEMEBZED) SRIUYIENGEEERZIERET D,

> EREZETEOERESEROEERGZIERT D,

>RBEERDNZEREL. NIERRORREDTEZIENR T D5 EZIRHIT D,

> Z < OITERMRICEET D —MRREMN GFCREEHE) . EF8. SIUYEENTRE
EZR(CHITIEIEEZRE I D2HETIEFRL. BEERDIT CRESNIZBEER
[CENSDOEBZEATEDLDICT D,

> FPIHERER(EZAVUSYD. BIEEBEELE. &EIRE) ZHELU CGERT5EZE

fE9 Do
> EmTZETBETOERRICEET S BRERRMHZIEHT D.
0] 15"

V ABAFURA(E UTFITRTIED 16 DEE 12 OFEENSERR SN TS, UMUK
5. #B#EHTERD (E(Coming Soon)&7R>TH D, 2023 F 11 AR TXEFLRASTNTLY
TR0,

» Chapter 1: The Food Safety Plan

» Chapter 2: Conducting a Hazard Analysis

> Chapter 3: Potential Hazards Associated with the Manufacturing, Processing,
Packing, and Holding of Human Food

> Chapter 4: Preventive Controls

Chapter 5: Application of Preventive Controls and Preventive Control

Management Components

Chapter 6: Use of Heat Treatments as a Process Control

> Chapter 7: Use of Time/Temperature Control as a Process Control (Coming
Soon)

» Chapter 8: Use of Formulation as a Process Control (Coming Soon)

Chapter 9: Use of Drying/Dehydration as a Process Control (Coming Soon)

Chapter 10: Sanitation Program (Coming Soon)

» Chapter 11: Food Allergen Program

Y

Y

Y
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Chapter 12: Preventive Controls for Chemical Hazards (Coming Soon)

Chapter 13: Preventive Controls for Physical Hazards (Coming Soon)

Chapter 14: Recall Plan

Chapter 15: Supply-Chain Program for Human Food Products

Chapter 16: Acidified Foods

Chapter 17: Classification of Food as Ready to Eat or Not Ready to Eat (Coming
Soon)

» Appendix 1: Potential Hazards for Foods and Processes

> Appendix 2: Food Safety Plan Forms

» Appendix 3: Bacterial Pathogen Growth and Inactivation

Y V V V V VY

OfeEERICEHY 315k

vV AHAFURXTE. NMIERROBEERSIM EEEROERFE(CEATDBERZRML
TL\d,

v KF—HETIE. FICEBLQRDT—HEUT Appendix 1 D Table Z{RICTOIL
J7 1)V =REB U,

v' Table @ Category. Subcategory. Storage Conditions. ZFEBEERENRICT —F %=
BB, BRd - Evia. 124 BEERELN. BEEREIRELT. T 7
1L TIRHT 3,

AXECEAITITIOCINI 7 : B8EERN 2_FDA IIITARR.xIsx

@5

FDA, “Draft Guidance for Industry: Hazard Analysis and Risk-Based Preventive
Controls for Human Food”
https://www.fda.gov/regulatory-information/search-fda-guidance-documents/draft-guidance-industry-hazard-

analysis-and-risk-based-preventive-controls-human-food (2023 £ 11 BEE
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3.3 Guidance for Industry: Juice Hazard Analysis Critical
Control Point Hazards and Controls Guidance

© HE

vV KBASF RS, EFBFRRANEE Title21 D Part120.8(a) (CEDVWBEEERDTOEME
HACCP IS > a8 32 &ZzBiE LT, KREDEmERELT (FDA) HMERKRL
26D TH D,

v KHAFTURCE HETRET DO IBEERZFEL. BEERNZEE - F
B9 273 EZNFIE - it T DDITRIIDIBEIRZEEL TLD,

v Fle. KA X(E, E - INORFEB/HZ 1 —XBERD HACCP TS5 > %z iHii I D
Y—)LEULTERAWNSND,

vV KA DZANFEITESNIZD(E. 2004 F3 BTHD. TORUE>FSNTLRN, HA
SFURFFDA DI T T VA 54D O—- R TED. GHEGLuzESR)

QXE - T—HIN—ADIER

v HAFUAE UTFICRTED 7 DOETHER SN TS,

> 1. Introduction (FFE)
A. Status (#%&)
B. Purpose (E#)
C. Scope and Limitations GEFIEEH & HIPE)

> II. Terms and Definitions (B EEHE

> III. Overview of the Juice HACCP Regulation (=1 —X HACCP #R#IDHIE)
A. Compliance Required for All Juice Processors (£2TH 1 —XBEH(TKkDHS
N3ED)
B. Some Key Requirements of the Juice HACCP Regulation (=1 —2X HACCP
MBI DOEBEIREM)
C. Part 110 (CGMPs) Applicable to Firms Subject to Juice HACCP Regulation

(Part110 (CGMP) (&1 —X HACCP ##IDMIR &R BRETHBEIND)

D. Exemptions and Items Not Subject to the Regulation (FFRdE KURHIDITSR
SromE)

> IV. Juice Hazard Analysis (1 —XDBEEERDH)
A. Overview of the Hazard Analysis (fBEERDHFOHIE)
B. Preparing for a Hazard Analysis - Five Preliminary Steps (GEERX D%
fi&-5 DDRVIDRATY )
C. Basic Steps of the Hazard Analysis (BEEZERDHTOEARNZIT v )

> V. Control Measures (BIEFER)
A. HACCP Control Measures (HACCP DEIRFER)
B. Activities Not Considered to be HACCP Control Measures (HACCP BI2FEk
EHIRENIRVESD)
C. Control Measures for Biological Hazards (£¥)HBEBRDEEFER)
D. Control Measures for Chemical Hazards ({tZFMEEBROEIRFES)
E. Control Measures for Physical Hazards (#JIEHEEERDOEREFE)
F. Table of Most Likely Hazards/Control Measures for Juice (1 —XICHITD
KL< HIBEZERADTEEEFR)

23




> VI. Preparing for HACCP (HACCP M7z D)
A. Getting people ready (AD%EAR)
B. HACCP Training and HACCP Resource Materials (HACCP #& & HACCP U
V—X)

> VII. Example Documents (SZ&#])
A. Hazard Analysis Examples (fEEZERX D Hraffl)
B. HACCP Plan Examples (HACCP 'S > )
C. Example CCP and SSOP for prevention of occurrence of undeclared milk
residues in juice (11— AFRDREBEDIIZEBMDFREZHIET DZHD CCP &
KU SSOP D)

OfeEERICEHY 315k

vV KHAHFVATE 21— ABROBEERDINOFECERFEROEZHRERHEH U
T,

v KF—FETIE FHICEELQRDT—FEUT. VI Example Documents @ Table2~7
DREEBRDHKRU HACCP TS5 n&EH (KEREINLsBY>I21—-X. JLbv
Sa1ALIT2I R, FFEMREERREAL 221 —X) ZURICTIOCILI71ILZE
BB U,

ANEBICATITIIOCINI71IVE : 8EER 3_FDA > 1—X.xlsx

@5

FDA, “Guidance for Industry: Juice Hazard Analysis Critical Control Point Hazards and
Controls Guidance, First Edition MARCH 2004"
https://www.fda.gov/regulatory-information/search-fda-guidance-documents/guidance-industry-juice-hazard-
analysis-critical-control-point-hazards-and-controls-guidance-first (2023 & 11 AR%)
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3.4 Hazards and Controls Guide For Dairy Foods HACCP

OftE

v

v

AHAF R E, A EBOEIR(CHITDIBENRBEERDRE & HliZRET 9 3.

M REIEFLERX(CBI T B3EFP=E (National Conference on Interstate Milk Shipments :
NCIMS) MEZEZXZHEDHIZEDT., KEDERREFERT (FDA) MMERULIZEDTH D,
AHAS > A, NCIMS DEAZEI AT AICEDVWTHNICK > THREESN TSI L —
R A ALRRORERDIRHIS X T AICHI1DD NCIMS HACCP OEMH%ET=9 . HACCP

S OERRICB VW TEEEZZIE I DSEN TR SN,

Fle. AHAHF 2 R(E. EHPH KM DOMRHIHBFHNEERD HACCP TS > =5 i g5 —
JLELTERNSGNS,

AAAHF > AE. 2006 F(C 1.1 RARITEIN. TNEBESEFESNTLVRVL, HA5F>2X
(EFDA DI T THA bSAH T2 0O—-RTED. GHlllTHEZSIR)

QXE - T—HIN—ADIER

v

AAAFRE. UTFITRTED 11 DENSHEBR SN TS,

> I. Introduction (FFE)
A. Status  (¥¥#&)
B. Purpose (E#)
C. Comparison with the FDA Juice HACCP Regulations (FDA =1 —X HACCP #3
#ll & DLEER)
D. Scope and Limitations GEFIEEH & HIPE)

> II. Terms and Definitions (A& ERHE

> III. Overview of the NCIMS HACCP Program (NCIMS HACCP 007 S LADHIE)
A. Voluntary Nature of the Program (045 ADBEMREE)
B. Key Requirements of the NCIMS HACCP Program (NCIMS HACCP 004035 A
DEEREM)

> IV. Prerequisite Programs (FHESREFT OIS L)
A. Required Prerequisite Programs (FIESMAT 00 S LADEM)
B. Acceptable Level of Protection by Prerequisite Programs (BHRZMA4TOIS
(CKDEFBTIREIMRELNIL)

> V. Hazard Analysis (fZEZR7#1)
A. Preparing for a Hazard Analysis - Five Preliminary Steps (fEEEBR D%
fid : 5 DDORMDAT W)
B. Overview of the Hazard Analysis (fTEEZRDHTOMIE)
> V1. The HACCP Hazard Decision Process (HACCP DEEERDFET O R)

VII. HACCP Decision Trees (F7>>3>wWU—)

A. NACMCF CCP Decision Tree #1 (NACMCF @ CCP D53 >V —#1)
B. NACMCF CCP Decision Tree #2 (NACMCF @ CCP M7 =>3> WU —#2)
C. IDFA Modified Decision Tree for HACCP (HACCP @ IDFA{BIEF >3 >V
U—)

> VIII. Control Measures (BIEFER)
A. HACCP Control Measures (HACCP EI2FES)
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B. Activities Not Considered to be HACCP Control Measures (HACCP BIE2FEx &
(FARETHIRLNVEED)
> IX. Preparing for HACCP (HACCP D#fi)
A. Getting People Ready (AD#¥EfiE)
B. HACCP Training and HACCP Resource Materials (HACCP & & HACCP M
Y —X)
> X. Hazards and Control Guide (EEER&EBEFEDH 1 R)
A. Table 1 - Milk Plant Raw Materials (4Z TR )
B. Table 2 - Milk Plant Processing Operations (A THOEETIE)
> XI. References (&%)
A. Published Text (QAHIXE)
B. Articles Published in Peer Reviewed Scientific Journals (BSoEHRIFMEE(CIB
&N

OfEEEICEY IR

v RKHAAF I TIE, APHRRICETIBEEERD HACCP S > OV Aia%x fFeaR U
TuWs,

v KF—SETIF. BICEELRBT—4EUT, X. Hazards and Control Guide ®
Tablel XU 2 DEEERDOT EBEBRDOEBFERATRICTICILI 7A)LEEEEBL
1=

AXEICHTBIIVCINI7AIVEG : 2EER 4 FDAT1U—J—X.xlsx

@5

FDA, “Dairy Grade A Voluntary HACCP: Hazards & Controls Guide For Dairy Foods
HACCP Guidance for Processors Version 1.1 June 16, 2006”
https://www.fda.gov/food/hazard-analysis-critical-control-point-haccp/dairy-grade-voluntary-haccp (2023 £F 11
ARiE)
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3.5 Meat and Poultry Hazards and Controls Guide

OftE

v AKHAFUX(E KEREFHE (USDA) ORBEZERAER (FSIS) @ #ATOI S A
=& (IPP) M. FSIS #545 5000.6 (Ct> ClaEBRDHOHEZITSEROYR— K
YV—I)LEUTERRESNIZEDTH B.

v EKHAAIUX(G BREECBITDBEEZRDMNOREM. HACCP 7S > DIFRRICHERIID
BEDTHD.

v fIR(E 2018 FFICABESN. ZOEBEFSNTLVRWN, HAF > X(EUSDA DD TTH
1 bA5S DO RTED. GHFHEESIR)

QXE - T—HIN—ADIEM

vV KHAFDRE BIFD 10 ENSHEK SN TS,
> Introduction (FE)
Quick Reference Table of Process Steps in Slaughter (EFERTIEORERRER)
Quick Reference Table of Process Steps in Processing (NI T TIEDERR)
Suggested General Verification Questions (#EEN 23 —ARBYRHESRDER])
Process Steps, Potential Hazards, and Frequently Used Controls: Beef Slaughter
(L. BENRGEER. L<AVSNDIEEREFE  FDE5/%)
Process Steps, Potential Hazards, and Frequently Used Controls: Swine
Slaughter (T2, BENRGBEER. L<AVSNDERFE : BDER)
> Process Steps, Potential Hazards, and Frequently Used Controls: Poultry
Slaughter (T2, BEMNLRBEER. L<AULSNIEEFE : REDEFR)
> Process Steps, Potential Hazards, and Frequently Used Controls: Processing
> Glossary (T1g. BENREEER. K<AVSNIEEFE : II)
> References (&%)

Y V V VY

A\

OfeEERICEHY 315k

v KHOASF I TlE. ERPZERINLGICEATIBEEREEEROEIR AL T
LB,

vV KTFT—HSETE BICEELRDIT—HYEUTXERNCHBE N TLVDIRETNRICTIOE
IWID7AI=ZEB U,

AXEICEHITBIIIVCIN I 7AIVA : SEER 5_USDA =— BM.xlsx

@it

USDA, “Meat and Poultry Hazards and Controls Guide”
https://www.fsis.usda.gov/guidelines/2018-0005 (2023 £ 11 BARI%)
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3.6 Hazard database

OftE

v Hazard database (=1 —>—5 > R—REEENMEH I IBEER(CEHIT DT —FIR—
A THD., T—HINR—=ZATIEUTDEHRDMREETN TS,
> BEOREODERICEAET IBEER
> BEERORLR
> EAINDHRHIDHIE
> BEERZHIHT ICHICEMBEEN &DITH

QXE - T—IN—RADIBHL

v Hazard database (FD T IRXR—XADZAFTLATHD., DT LETHF-J—REZKETD
CETRERBEREIRFTTE D,

v LUF(&. Hazard database ORZREIE Chd. BmDIATHZANT DN, BEERZIE
RUES X THREEITD,

S @ O D HemoDatooose x |+ SO EIRX
€ C @ O hups/wwwioodsafetygovina/registers-ists/hazards/indexhtm Ay e B QM v 3 - 0
‘la
SERRCH Ministry for Primary Industries 4§
Manatd Ahu Matua &9
A =vevu@® oG ConTACTS W B in f -
" N
3
Hazard Database .
Updated 23 November 2023 at 01:35 AM w
&
+
Search for a food type
Food Type
Or select a hazard
~Biological - v
- Chemical - v
a
- Physical v 4
v &
v BEERKZ%Z [Campylobacter] TIEFEIETE UIBEDIRRIER,
‘ S @ DO [ HeoDataoese x |+ SO X
| < C A (1 https//www.foodsafety.govtnz/registers-lists/hazards/indexchtm?setup_file=hazards setup.cgié d.. A o M a ¢+ @ % - O
v
A =venu® LogiN@ CcONTACTS W B in f -
- B—
~ ~
o
@
Hazard Database -
2 search results: &
Show details for all items below i
Cooked cured meat products Campylobacter Detail
Raw Milk Campylobacter Detail
u1}
Return to search page
(o]
e
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v _F52d [Cooked cured meat products] MEHDR—=,

S ® O | [) HezardDatsbase x =+ - l A
&« G m 1 hitps://www.foodsafety.govt.nz/registers-lists/hazards/indexhtm?setup._file=hazards.setup.cgifisu.. AY ¢y e B &0 ¢« 5 - O
SEARCH [} S i i 2
Ministry for Primary Industries
Manatd Ahu Matua &
A =vevu@® oGiN@ contACTS W B in .
-
F1
(<]
Hazard Database a
w
Hazard detail .
Food Type : Cooked cured meat products "
Description: see hazards for bacen and meat ingredients
Hazard: Biological - Proteobacteria — Campylobacter
source: Chilled or frozen meat - various species
Justification Processed Meats Code of Practice Part 4: HACCP Application Section 8
Last Updated: 15/10/2019
(ui]
]
Return to search page &

OfEEEICEY IR

vV RKF—HIR-=IT(E EME - BREl. UL EBEEERGICEEEROFEDCERFE
Z0BERZRMTITDZIEDTH D,

vV RF—HETIE. EET IR PWEHENTVBR IR TDT—HFER[RICTITIL
J7 ) =B,

ANEICEAITITIORIL I 714 : ©EER 6_MPI Hazard Database.xlsx

@5

MPI, “Hazard Database”
https://www.foodsafety.govt.nz/registers-lists/hazards/index.htm (2023 £ 11 AH&E
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3.7 General Interest Response to Questions Posed by the
Department of Defense Regarding Microbiological Criteria as
Indicators of Process Control or Insanitary Conditions

OftE

v BSR4 (DOD) (&, HRPTERREICHSIMELREREBAL TS, TDE. DOD
FHTSA v —DBRMmEZEE (HACCP £250) ZRAWTHEHXY T S+ 77—z 51l
LTWB,

v —AT. RRICELODTEHTSA V- EREZETBEZZTR(CRE L TULVRVSFITER
ZEBATDOEENEHD. DO UIEHEE. Ebfedd. TIREEEERIRL CTREENREE
MRl CEIRENRY > T DI LB T OIS LA'EBREE LTS,

v KHAFAE EEROED DI SNEEREETEEF IRV TS 117 —%&5E
I DEEHREEZIET D EAENE LT, KERHEE (USDA) OEMMAEIELEILR
8% (NACMCF) WMER LIZEDTH D,

v 2015 F(C RS T MYERR SN, 2017 F(CWEBRMNBX ELULTABESNTWVWD. RS b
WRICEEMIRT —AMMBEENTHE D, CNIEUSDA DO T THA hSAH DO O—-RTE
%. GHAZHEZESR)

QXE - T—HIN—ADIEM

HAF AL UTFICTRTED 21 DEE 12 OFFHEFEN SR SN TS,
> Executive Summary #IE)
> Recommendations (¥#£%2)
> Introduction: Statement of Charge to NACMCF and the Rationale for the Approach
to Address the Charge ((EU&I(C : NACMCF (Cxd9 D58/ & 58RI (Tt g 277 0O0—
FOIEHAIIEHL)
Specific Charge to the Committee (EESD&E)
Public Health Focus (AREENIRER)
Committee’s Approach to Answering the Charge
Scope of Committee’s Work (ZESDEEFEH)
General (—#%)
Background: Department of Defense Procurement (&5 : ESHRE(CKDHEE
Food Categories (BmA>1Y)
<~ Principles Used in Making the Process Flow Diagrams (TRE®JO—-454 705
LDIERRICAWSNBIEEAN)
< Interpreting the Process Flow Diagrams (TAEDIO—4 4 7705 LADEFIR)
< Intended Use of the Process Flow Diagrams (TA2DTJO—4 41770 S ADFA

YV VY YV VYVYY

889)
» Manufacturing Processes and Opportunities for Loss of Process Controls (Zi&T 12
ETEMNKRONDIHER)

> Measuring Insanitary Conditions (ANME4EIREEDRITE)
> Sampling and Testing (B> U >0 E1RE)
< Use of Statistical Sampling Plans in the Supply Chain (BS54 FT—>(CHF
DTS > T > JEHEIOFA)
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<> Finished Product Testing to Aid in the Management and Control of Suppliers
Process Control (BS54 V7 —DITEEBOERFERZIET DTHMORE)
Statistical Process Control Limits (#f5tEI/2 TIEEIRDE%E)
Process Capability (TFEDEES)
SPC Monitoring via Microbiological Testing (I&EMIRE(CLSD SPCE=ZFU>
)
<~ Considerations for Finished-Product Testing (ERfREDZEEEE)
<~ Sampling Plans for Screening and Auditing Suppliers (US> Y7—DX oY —
ZUORUVEBDIZDDY > T D)
< Surveillance at Point of Sale (BRFERF=R CORAR)
> Microbiological Limits and Criteria ((4EYIFHIRF & EH%E)
< Development of Limits and Criteria (PE5R&E#EDRF)
<~ Pathogens Important to Public Health (AREE(C &> TEBIMRIRIAX)
< Indicators that Reflect Loss of Process Control or Insanitary Conditions (T#%
BIRDOERFEZIMIERREZ RIR T D1E1F)
< Comments on Microbiological Limits for Specific Food Categories $FEDER
HFTUOMEMFNHIRICEATDIIA )
<~ Routine and Non-routine Testing (JL—F> &FFIL—F 2 18E)
<~ Plan of Action if Limits are Exceeded (HIfRZBX IZIBEDITEIETE)
< Commodity Specific Comments on Microbiological Limits (&EY)FHIPETR (R
IRIEMFEDIAN)
> Other Indicators of Process Control and Sanitary Conditions (TIZEEH LMEEIR
REDZDAMDIER)
> Glossary (FH:EE)
> Appendices ({1#%)
> Bibliography (Z%&3Z#k)

R
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V AHAFUATE BAREBRZNRICEBESNDIHETIE, MEMEERMLENEEE
ETDREESEERRH LTS,

vV RKF—HETE FHCERERDIT—HEUVUTTHEE ] KEER#HEZE (DOD) MMERATD
TREE EAFHEREZ TR I DDICE I DRMDMEMNFZN S KMEFRELE

(Appendix J : Microbiological and chemical limits for foods that are useful to

assess process control and insanitary conditions for United States Department of
Defense (DoD) use) M Table ZXMRICTIILI 7 AL ZEIB Uz,

AXEICEATITI IO I 714 : EEER 7_NACMCF.xIsx

@5

USDA, “Response to Questions Posed by the Department of Defense Regarding
Microbiological Criteria as Indicators of Process Control or Insanitary Conditions”

https://www.fsis.usda.gov/sites/default/files/media_file/2020-07/NACMCF-Report-Process-Control-061015.pdf
(20234 11 BRE
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