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Tl RLCHEHRZEDEIL TEMT S,
1 EBETERAOM
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BREHALNITHEEZETHEFICTMA T, BRBEHOFEIIHA ML LT, IHE
®Y oNER, BHPTY) oNER, HERRY /NET, RBERGREIIR Y D NETIZ DLV T, RiE
RERERDEILEZ, MERERICREZFARFZAVTEENICH 2c0nAEMA
(REfEHF 2gLlE) ZHEM L, AT ELIMERDEIZANDS (—REH) . &
B. BFEEERLE-LE BEZI0%ISY/ —IILTHET 5. ELIZS DRADER
L. FILFREICTHRERANEGT D, BELICEMTERNESIE. WERMABE
T—80CHBHWNE—20CTHERET B,

4. FEHEBRE
(1) EREBOREMLL
REREMHBORFWNICH>TIE, FREOBRRZHIET =6, Bk & BRI
REMILEREZ LY., RORITEET D,
7 REEMHOUEBEFZREFVYERY FATITI, BUICEAESNMBIZDNT
[T, BEHEGVWEZZAONLHDT, BEDOFEREERRICHKS CEATRETH
Do
4 ReEFrvExry FATIE, REIELTHRN—F—[FALEL,
D RKEEDOER (RE 2T, BHE) PICEEKENEFEL TV SAREELH DT
O, BEEEFTONEGFREFVYERY FATERYT %,

(2) REDE®
KEARONLHREMRIRDEL Y,
7 fERREEER. PLOOEZREERET IO I F—D - SUTONVAEMBEE. V)
ViNEk - BRIRHERVNEET 5, ARIEZHS CEAH D,
14 /077 —2, EMREAXIEIEZEIRIEEZANIZZieh|-NeelsenRB(Z & Y HEAE &
BHD,

5. BIEKDEST
SNERETHoIBEICIE. KFRZHRSFROERIIMADDLLT . RE - EEHER
(Bl#% - RERRDEEZET, ) . 3 (3) 1OBREMHERU4 (2) OFFRZ5HE
IS ERT B,

(1) #®Ba

3 (3) 1D—REBEILICHEHEDE VAR (ZREEH) ITIH., CDOEEM

[CEEMZEANTEH L, BXENERSE (ZRER) TN T S, FSATAR%E
FRTIEBEIE. A—N—Xv Y (MRER) [TZRBHREFSATARERNT 5,
FoA474RFRLTIRBF|ICIEANT . BREBICANDZE, ZREFEMOR
BRIEIFSATAREDRIEE (BE) §H5HRANBEMEINDIBEETHDZ &,

(2) EftAE
NEBEHNR (BEABEMRASHTER24F10A18) FOXFE4BICEDE, &Y
BREFZEITV., EFTDEH &, T, EfFICHEL>TIR, RERBELER L SE
EOMT, #EfTE. BEFICOWTERICHAET LI &,
BH. ZEHLICHE->TIE, SEZEBEVOEMZEAEZZEFROEEE R (T DOEKERE
ERICREL. BEAECIYVRDESYEED L, HFEBERICELHT &,
ROBEAXADMAICHERHZETREAL., EEYORADRPLTVE ZHITEMNT
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L4 AR DRHAREE
(EhHE S« 3373 (WiZE@k DA D))

7N
HiaAA4
AT
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CAEES

R SRR (BRERD)

K 4

RZ A7 A AOOKgfEH *2

ek =

% .

x1 : R 5_&,

*¥2 1 FSAT7A R ANTEMNT DEHERFRET H &,
AT —BOREUMEDDEBRHRERRTAVSC &,

- &/NTE  MAZEAT AROMEE2m EE L. XF
EHFORSFemLUEET D, MEBMEDSAE. A
DZBDLDREENDIE L EH0mU ETRITRIEG 5L,

- B BICEEREGVA, CORRENERZBDOINRE
. HBHTERBOLICREL. oY ERX. HiE
LBEWC ENEHTH S,

- CORTFICHEELT, Sc6mUEOXFET AT
d) —BoAEWMFHHME (BIOLOGICAL SUBSTANCE,
CATEGORY B) | &£ RETHIRLENH D,

" FSATARERKICRTYT %,

M 5/8y 7 FAROWESE (BLRFERREAN) |

https://www. pref. ibaraki. jp/hokenfukushi/yobo/kiki/yobo/kansen/idwr/information

/other/documents/yupack03. pdf

M58y 7 ZFEAL T BEFAANRERRE - REKZ 81X T S2550ORBFIE]

https://www. city. chiba. jp/hokenfukushi/iryoeisei/seisaku/documents/covid19 0325zi

mureni-=3. pdf
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6. HEKRE

BEHICENTIE, SICKYEMFEINHMBIZDOVTHIBPCREERRET S & HIT. #
HEERABRZITL., BEGEFHREFICKYKRHEKERE (Mycobacterium bovis, caprae,
tuberculosis) ERET %, HERENL SARBRICEDEENZROH ONELMEEIL.
EHEEFIET D,

7. TDih
(1) EXHRE
KENFEONDIEFFMRIIRDES Y,
7 BALTHD,
1 RBRBEFLEOREENSH S,
7 BEABHEFMICKRREAORENRDOOND,

(2) ERERIE#R

BEKICEBT 22 EAZVD, BRHICEIEE. BRFR., %, BIE. XEFX
R, HEDAXRREKENZEDOND,
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= FEEMERES L < (TEREFEE
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] (=
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________ I (=)
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| BT | (+) v
 FEFORE | / RS / y
|~_- ________________ | o 2 e
Rl / AREE
&5
’E”; ST BRI (SRR
1%
*ﬁ v k4
% ##PCR LT E
e | (BETFHREFZSD)
&
4
B N _ (—)
e || XMTCEE MTCIEIE
* | | |

Fq

X FBFEPCR TM. tuberculosis, bovis, caprae ((M. tuberculosis complex MTC) A RIE =5 = & (2hD

A
FEFERAOHEL. HoALFREEISNIBALRY. COBRTEELUET
2

2L
2=
b ==

e [ B | [rwE=]

BREOR—=2TEZEIoEHREZET A B cNEmEsaL. BE &
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(RI#E 3)
FEIYRNILY Y DEARIGEREY =27 )L

- VBRIV ) UPPDIEE (3000 IU)
(PPD : Purified Protein Derivative (}5&4% >/ BHFEY) )
- BlEst s U= S Rt
- a4 : [Bovine Tuberculin PPD 3000
- IR ES - 7600045 (EEFE)
- AAE : 50K x 2 mL, 1000 doses (BE%)

HRERUELY HKL
1Emﬁﬁ(2 ~8°C) TENXRE. MEFIER, MAHRITFEONFENS, HEE
2 ~317 Cfﬁt%{%‘%\ Iﬂ/ilj:;j—s%o ﬁﬂ'l)gﬁﬂﬁiﬁ(i14aumt¢éo

3. WEZREFE
- 26~27GD R NET ($EFER)
-/ XX
-EBEL T —/N—% (HIER)
- T4 AARGESEE (1mb)
- 21GHE D EST & (EFIRSIA)
HERA7IILO—ILEE
- ENEFE (FEFEER)
- FOMMELZLD (RERAY—H—%)

ATY 71 BRSO EE

BRI, A E 3FE N L-hR1/3D&EH (ZBRMN510~20cmDfE) T, BABEIZL I
Y, BANGWI EEHRT S, LIVEZRELLGEEE. RAAIEFERIRMALE T 5,
(K1)

ATv 72 : BESRGLDEHE

EEIMEEIEH S 2 —/N\—FZHWNT3~5cm@AICHEIET S (H2) . ZDOFE. 30O
1 ZEDENHVEWNGEIL, KTHREZERELE, BB z—/\—FZRALT. BRI
BET B, BIEIHEAAOMYIZKWNMESIE, REAY—H—STERBRHICANZEMITS

(B3) , F¥l=. BEBMOALIZKD. SZEOERENHLIBEEIE. BHERLTH

ATv 73 BEIOREDEEDAIE
ERERIC. R ANELIECTERYENMNOREEZDEA. TOESE/ XATHET
5, BIEEFEFZRHLENI Y A—2— (mm) TEEHET 5. (H4)

ATy 74  RRNEEBO%ERE
EAENZ, FHBOFRI LRGN L, FRAEFOFERBEHEI L. EHI/ A
FILOILF Yy THEERTILO-IBTHEHET %5, BREER. N TIHL216HEFH
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WTT « RAESERICFEPPDY ALY ) VRKO. InL£REIT B,

ATV 75 . RNHEE

HER7 L O—ILET, RN EESR. RNSOUMEmZLICL, 1REZ. KB
[CEYETYDAETHATS (B5) (BEHICHATIERTIEHNIZES, ) . TORR.
RATHAHEZE, VI UDESIVERICEETHASZ ETHRRAL, F5T 6. TS50
Y —ZRTRIERA T VSS IR T IR EEREANREON D, TR, M2 L TEH
EAAEY) (T2 PO ARR) [CBY EAND I EZHET S (K6), BUICKRAICHEES
NTLWRNI EREDLNDIGEEE, BEORFBORIMATPLYEYT, RABTTERLG
BICITEEMUZR L TEET 5, TDHS. ELEATELAMICHNZMAT MLz
L5 &,

5. 7R

ESRT2EEME (= 485R) #RBLAEFRT. BRKRZHREL. BEERCLOMERD
JXREAVWVTCHENDESZRTET S (K4) ., BIERICE, BERORLIBEOLVLES %
JXRXTHLY., BEDQDAZMABNI L, PLEABRVERLHIEEDITMIE. EIEA
DATFEER—ADNBET S L, BIEEIIEREILNI) A—32— (mm) TEEEHRT %, 5
BEDDODFALBHORBEDES SEERICHE L-RABEOREDESELNE (LT ME
BRDE] EWVS, ) IT&Y, RICEDEGEHE. BEXIIFERIGEZHET 5.

*& F¥IEAE
AR S ERERKIRDER|R UETE 72 BEEZ OERDE
k5 1% ERERKIZH Y CEFELLOER. FHELEDDZFE. BHEY.
T, ) UNEDERENRONDIEE). XIFEROZEHL 4mm
UEDHD
£t St ERERIKIZEA L, DN DOIERDEN4m KiE2mm LULEDEH D
P21 ERERIKIZAZ L. A DEERROED 2mn KiFED H D

6. BIERIFERIEDIEE

ML SERVREROFFERFY — A S UARERME] ITEDE, BIEXIEER
RIEDEZE. EEENMSI4BU ERBRICERN (£0) L, ARE (152—7Jz0Vy
T UEAERE) 2Rk S,

7 EEEE
BRN®CIHYAEEROBSERITE L, A7 04 FEORENHARDHHH
WREES TRIAR SN £ TORBITHOANI &,
BRI RS2 DIERICIE, HEEMNL DATETOM., ONEDEHERTSC
L. BRRERQOBRSHIBE L B> BAICE, BEMLOLEERT, TETHAIE
RABISES T2 &

8. ZDihBH

BEHINILY Y VERARBRVUA VA —J Ay 74 EZDSEETH

https://www. cdfa. ca. gov/ahfss/Animal_Health/TB_Info2. html
[Tuberculosis Training (You tube) |
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https://www. youtube. com/watch?v=HuhtuvtRo08
[TB Tests And How They Work (You tube) |

https://www. youtube. com/watch?v=rqtJn6JBSWE
[Single Intradermal TB & JD Testingl
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(Al#E 4)
HEMERSBSREFERFICEITH5FEREAREY=2TIL

SHEBBEIZATIVIZEGTEZRI)—ZVFBRE (YRILY ) URE) #FEEL.
[EHELUNDHERNFONTIBEICIE. XREZERT 5, KAREOEBRIRE L1-15

. EME (MEEEFHEESYHEEMEIDRM) IRERZHMEFERSREEEMSE
~EWT D, BEFERERBEFEFRFICESOVTHEREZAV-RLEZERL., BiE%E
BB ~NE(T T D, BAZHEBIIIBOVIGANZRHNT, A V23— x0  y 7yt AiER
BEERT D,

1. MRZHE
HEEICT, mE4FE (NNil (RRIE*IEE) . B:Bovine Tuberculin PPD, A:Avium
Tuberculin PPD, P:PWNM (IIRRIHFEMHEXTER) ) RMER. BEBICABTEHRAL. EHAF
FT—20CTRET 5, NMELNONIXATHE~NERT B,

2. %fs

UTODEMRUKBRZAET S (x: ATIEHEL)
s AN UAYEZERIDE

- e xIKREE*

- 24 wel l3EEGEER I L—

1.5 mFa—-7

=15 mhEEDE

- 200 ulERw k

- 1,000 plEXRwy K

- Fa1—TJiT
- REE ST RMFEIRER (5%C0,)

(KRAE7ZxrO/Y Y =00, (A-61FET=IFA-62) RUEBERAT v¥—)
C RO

- TL— b FEID AT REA R D

3. BBTORMN
CIBEE : THY ALY ESHIBRANNS S N ESRHBRIUAI HL T H{E
fhiZ, ARMEOAREEN’HEDTRENSNET B,
(1) ARYLAYEEROEEANT, MES nlUEERRT 5 (ROSIERHE
L\) o
(2) M IFERRMEE2+3 CTHET 5.

REREAEIE TONDIE
EMEROEEFROEISET LT 2, BMHTESEHRC (ABMUAMNE
ELL, 6HALEOBEEHRME~ERT 5. ) NAOHRRAKESTS.

(1) HURAME (N B, A, P) BT 5. 1ETHEVNIYICT B,

(2) 24 wel | TL— kD T LISHEE100 119 >Ah% N, B, A P DIETHEEI
A—F v TTHETS) o 24 wel | TL— FORBETENESY ., EHEHT Y15
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ERY %,

200)
0010
O
OO
060
6,0/6)

PEEOEE,

TL— FRE (BEFEFDELES. TILIT 7Y MIRE)

(3) MELENGENSBIZ, FEAOEEHRNEZ /AL THENK S ITRE C10EEREIE
L., BERAFTTEOMNCOKEZ 1 mlTDO2ANDS (DT LELEEICFY TOREIT
T. FYTDENANFMEICHNLZNE S ICHMNIMEEDETS) .

(4) 1TL—FrE2TOI)VICHEEANT=R,. MREMEEZ KBTS0, TL
—FZBEWNT, KFEIZREFFEP 2K Y EEARICIOERD TS (MENZOMDD T
AR LIENE D ITHEMNIITI) &

(5) 37 °C SUWEEEH RANGINET— (16~24B5R8) 1EET S, REEH RMBIREMNA L
BEIE., 7xrO/8vY9 - COL,ZEASY—IZANTEEDRINE CRATRETHS,

(6) EZEFEMEDEY QMK (1 mllk) 215 mhEDODEZ(ICFHEL. 2,000 rpm,
20°C., 5,=EDT B, £iF (M) %200 ulEXy FERAWT, BA—F v FT150 u
|z 2, 51300 y1Z1.5 mlFa—TICEURL (BERF1—TDLEHIX, BEAEDEL
EFE) . BEITDHET—20CIZRET 5, BYDMAELNZVFEIE300 pllE1 ml
UTZEURT 5,

(7) MEMRESHEEOER., J7L—MEOEZFERAL T, FL— %2000 rpm,
20°C, 5&E DL, BARCMEAALHE WK SICEF (MEF) 2200 u lEXRY k%
BAWT, A—Fvy7T150 ylx 2@, 5300 ¢ 1#1.5 mlFa—TIZEIRT S (EIR
BIZTL— FZEF T, MBEODLLBWNMUIZF Y TOEEFANTENZERS KS5(2F
5)
TL—hED#EFERLEWVES., £F () OLBIZFy TOEEANT, &Y
AEFRERCENCLEFE200 | ERy FERWT, BA—F v I T150 g% 2[E, 5300
ulZ1.5mlFa—JIZERT 3,
(FyTTHR-LTWSARFPICMBKEZR S1=HE. o YREHT, MBEN DL
BEPEUEFICMBEREZ-K SAR-S>TLELGSF, MBI E1L.5 nlFa—TI2H
L. 13,000 rpm, 20°C. 14=i>L. MERZFWRbOLEWLESIZHLWLM. S nlFa—7
[CHEEUIRYT S)

(8) LEMEINF1—TDEICTEEEZSHEL., BAiFicET 5.

EFERF 2 —T0LHEIE, O Ol
O:EFNAEALES (1~)

O: #E& (N B A P

#1) 1IN : & L ESNo. 1D HURENRI K
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(9) EWRLE-EFEUVEIBIZEINL —20CIZEE L TLWAMEEZFOHDS BIZAEE
BB CRISALRESE T %0, HHWLNE. ERLIE-EFE—EERELTHS., B
BIZEYR L —20CIZRE L TWWAMiEL & ITAEEREICTHEHREE TEMNT
60
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YV R T EEEHE

1 H®

ZOEBEHmEX, RE, BRMNES, AAA A, VeTrvaZA kO vy e— (LIF TE
UZ] EWwo, ) miidlt 7 7 2AAR, YLEXTERE (2. [THESNTWDxG L7725
MIERUZIR D, LAFEEE, ) ICIERENTORWEGICH KT D 2 L 2 RET D 72O 0B e
EHHEESEZTDDL LD TH D,

2 A

AFHHEIX, EUERITICY 7 XA A0 ZHETHETCOREY (BT 1B L\nwi, )
ICBWTHBEINTWOIREADOETOREXNGICEmT 5, NORHINCOAEH S, iE
(LRI 5 S e,

XRLETAHYVILERT BEOIMER L Salmonella Enteritidis & O Salmonella Typhimurium
(BUEAERR 1, 4, [5], 12:i-OHAH{l Salmonella Typhimurium Z2&de, ) &9 5,

3 faAEE
(1) —fEEe
B OFTAE L OVEEERER L, BB TEHE SN TV DERINE & A ORFE I L OV
GEMICBIT 2PV EX T EICELZA L, BEEEDO T, fAfRf4AE AL EY)
IZHESFT 5, MBS U TUTONA X AEBRTH L,
O (BIROH TR TRAEXIERS  CERL 1T 41 A 26 HAHIT 5 8441 B RMKES
W% - R R S ERR R )
©  TEHINOEFEMAEENC T v 7 — IV - R PRk 24 F 6 A B
KEBTEE - Z2R)
FEALYIR T IHIE 66 RICHSEENE O R E R -T2 BGT,  T3EE, BINES, A
AR, VeTorvabA kO vy o—nanFimtaR sl gLEE . 23 X I8k ol
fn OBAREM ) (BFOCH 10 A 18 HAHIT AR 1018 55 1 5 « JLIHEH 2961 /R 571
BREEREEREE - RN EEFES EMOKEENE - ‘ReERE®m  CUT TBdR#E
M E2E9. ) 5 (2) ITESSBEZRVETLOLET S,
(2)  PUAEWE K O EEEFEIHIA O 6
PUAWE Je OB HEAEA ] A 2 L 1 7 B ORGP R £ 72 1 XE B2 BRI LT
(VA SYAAN
(3) UIFUOEH

B OFAH L. GPEEME L<HEO E. BRICBWTEARINELERT DY
JF U EERTH I ENTE D, VI TFUEREIT O HAE. HAIE 1177/2006 55 3 55

(CHEHLS % Z &,

4 fARtONRE B
PFILERT BEICTERINT-FEIEZBEE LW, F7-. BARICBWT, BEMKFENEZL
EHfTE 2 —I2LD, YLVERTRBEEZNRE LTIz, T=X V) VINREINTNWDHI L,

5 E#MlE=4V7
BT, EMle=20 7L LT, UTORBYXIZAWZ Y7 ) o T REmTHIEEL
T, A KV P LVER T EHEEIEZ/ER L, FEd 52L&, WInogEags, 7Y s
FEHIZHL D, REXNRE 72 5 FE ADPUEME ST EGEHEMHIFNC £ DB A2 5T Cuie
W2 bE, BHEEOBEICLIVERTSZ &,
(1) REH7IV 7
O I ZZ T R EEE IEEMNY 7V 72479, Yo7 U IRRITUT
DEY ., ZDOHB1EE, ALY FY 7 LTERTHZENTEX S,
7 PEINBRAARTOME - WA K OGEINBEAA 2 BRI O B A x5 & 95, WAz OV



T, ZEAEELITERE~OBEAFNY > TV T2 FEET 5,
A FEINFEEARE 242 WmA IR E L, £0% 15 EEICY 7Y L EFERT D,
@ HTNIILLT O BT 5,
7 AR EEAERILT 5,
A4 ZOMOBEROGEIFRE : LT D LBV EMT 5,
TR ZEABFNORTORE~L N IR L— 3= b BEI%RICT —
VI NToEEE 2 X150g BRINT 5, BR#EAL B TR T L— =37
EL2W, A ETXOr —V28H LW A5E8IE. 77— F 60
HETDOR BT LV #EAEDTT— L, LIEMULZZHE, 2X150g
DY TN BT D, *
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BGMNMU TS T 258, FEREEEMCL 2V 7Y v 72w+ 52 &,
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@ 1,000 PEfimeWELEEED, TEUNICHLVER T BEIRE SN2 . 28
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JVEFR T BEDPHE SN EIREZ MR L TR X AFITB O L, 242 B80F
NIRRT DY T T ENTE T D,
@ o, FEEHAEFNMNELEZ DEAICERT 5,
oI, (1) IR TREITA, FErmAETTnmY &5 x &0 (1 &P
) oEmT AL,
B, FERBREAETIL, EPEHRELBRE LY AR EEOT LN TE D,
(3)  H T NomEk ORI
Bebf Uiz o 77 Vi3 Al 24 BER DA i sR (2055 2 &, 24 BERILANIC gL T
TRWEAIE, VYUV ERBSRGET DI L, WIRTEET 2551, B BEERT T
25 CLL EIC7e 70K D I1TlanE+ 5 2 &, Ak X, LY VA AR E T
BIRTET 52 &, BRI, Vo7 AOZHENS 48 FEEILIN /DY 7 ) 7% 4 HUWN
BT 5 Z &,
(4) V7ot
T=YRAUT Yy 7 AN AT 7%, FahEATTC L o> TRIE o7
NOGE., BILICHEEZIT), BRMFEEZICL > THRENET 7L gA, 1V
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W T KDTEFIEIILLTO®EY &5,
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B TZXALH9T0EDOBPWEANDIMLERHDZ LD, HEIZSETBPWEE
m4 5,



6

(5)  FAhi
LUF OWT i aimic T Maiisy ThH 2 &,
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© ZFEREEATE, BN ROBRERE TH D,
@ 1 SORMEZ-TMEEHGIELETL TS,
@  EORERFICHEBI N T & 2\ WIFEHE T 2 L E R IO EMIRIZ SN L T 5,
(6) m&EHIE
MiflX. Amendment 1 of EN/ISO 6579-1:2017 ‘Microbiology of food and animal
feeding stuffs - Horizontal method for the detection of Salmonella spp. - Part
1: Detection of Salmonella spp.’ of the International Organization for
Standardization (CHEU 72 59k (B : VLT3 T BEEERRE (NTHS J-01) (H
SRR EAMZERT) ) CTET S, VT E B PWEHWTEEZ MG LTk
I IREI S0, ERETLD LinZ &,
B, REFER OV T LOFEIZONT, BHRO T SO16 140123 %Y
PERERR N2 STV LG EICIE, REEEZHWAS Z &R TE S,
(7) MIEROFRE
Btk & 72 o 721 D22V T, Kaufmann—White-LeMinor 3% W CliER 2 K E 95 =
Lo BRHEEFICL o TEBRENEY LI 0SSN b DITHOWTIE, BFEZ R
DM Z ZORRET LV NVERXTRE ThLPEPMERZHRT L2 L,
(8) W IEXTREMMER
TN RN L ZERHEEICEAD LT, LTSS T 2581, PLVEXR T BEME

L35,
O BEIOERLEZYCTADIH 129U EOY T ICBW T LERT BEAME S
ni-BE
@ VAEXTOEHZANE U CHAEWE £ 72 M EEEHIR 24 U7z 2 & 23
L7=hE
(9) #HE

RMFEELT, MEREERICOWT, FESEREFHEFNICHRET S, 2B, VLEXR
SBEMP R ENTBE, BREETHIIZOZ LA EPHICE SR RBE ETTICERE L,
S E FEREAARTIX. BB IRFE SHA EE 28 U CEW AR IEBN 2 s 21T
IHLDETH,
(10)  FoERERAT

AT B R OF B IR FTIC B WD TR S ERMRET 5 2 &, -8y
ROBEFEIS U CHEEL D2 &,

Btk & 72 o 2% o TR 1V R 22 55 FICB W TRGET 5 2 &y
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(1)  HFEICFIHTHIERS AT LIZHONT, EXF 2 U T A RRIIED 5L,

(2)  JFERRAEATEAEOZRTECOWTRAREREI% L, fAEREOZRUTEC

DWTERIEFTE H L LT H Z &,



F v 7 VRN (JEiRDO—REMESS) Checklist (General Standards, etc.

1 SR EUEL Structure and facility standards

a5

for Facilities)

4 w-ih e
HH Article HIH Item /INEETH Sub—item Rﬁ%;ﬁ Assessm Ukg
esult ont Notes
FRIZR T, PANDMTE RS, BAF72K
AT A REICHERFEEL SN TV B0,
Maintenance Is everything clean, well-cared for and
maintained in an excellent condition?
F¥%2 T 5 BRI EORIE NSRS T E T
&DW(%M%%&%&@%%Aﬁ@&%%
,f/'z%lz“iﬁ@}i:é Fﬁ‘jﬁ)&)é;&o ) o

Work space

Is equipment, etc. used for work placed
too close together? (Is there ample
space between equipment and walls enough
for a person to pass through?)

X jij
Subdivisions

B3 (REZ A, INTALBRSE) DBk (754
FEDERE) 120G U, 15 YRRk & IE R K g~ D
ZERAERR LG e 2B < Ui MR & &
T D D3,

Is contamination through air being
controlled with sections divided by
walls according to the process
(receiving raw materials, processing
etc.) stage (stage of contamination)?

HRINBSUIARIN LOFAEHE, i & o
RAFRE L OFEHRT ) THRRKE%E S
HEThbs b,

Is the layout designed of each rooms are
to prevent to cross of raw material and
heated products in the establishment?

ARBL L OB, RAEFGRER< & 5 kE
SN TWVBD,

Is the flow of products or personal
desined to avoid cross—contamination?

EIN AT O, & [F— O KE T ST
VAVEN

ZOHA . EWNEIT ORE HEUM T O R %E
12 A LTV DD,

Are products being processed in the same
area as domestic products? If so, do
these domestic products conform to EU
standards?




— R e
General
standards

5By 1k

Contamination control

BBV O, AEWE & o, FEEF O/
m~SOIRN, FEECH EORAENBIES T
b\éyj)o

Are there any accumulated dust, contact
with hazardous substances, contamination
of food by fragments, and is
condensation and mildew being
controlled?

THYRE 1 ORI E OB % & ol ER A
B AEE N STV DD,

Is appropriate food hygiene being
practiced, including contamination and
pest control?

IR B
Temperature control

B A IR IR OMWRE A 2. LB T T
IR FRER FIRE T H B >,

Does equipment feature functions to
maintain optimal food temperature and
record temperatures as necessary?

N
Toilets

TAKMEER S B S LTl Bl A B ok A L
PEZHITEY, Kk A VOB DEIL,
LA B D ERRICERE 72 o TR
VIR

Are there a sufficient number of toilets
connected to sewage facilities, and do
the orifices not directly connected to
the areas where food is handled?

BRI OB 02T T b
RN

Is there sufficient natural or machine—
induced ventilation?

TR

Hand-washing equipment

HEWRX UL 0 269 25, @Ik
SN TR & FURRE S, BB ARG
+o3 703k, A BTV DD,

Are there hand-washing equipment with a
hot-water supply that is appropriately
designed with an automatic or foot-
operated faucet, etc., and are there
enough hand-washing equipment installed
in optimal areas?

FROIEFEA KL AN RS T3
ITAMZ 2TV D0,

Are there appliances or articles that
allow for hygienic hand washing and
drying?

MBI UC, B A Ted T D & Fhak
XS BEL TV DD,

Are facilities to wash food and hands
separated according to the situation?




8N
Ventilation

OIS T 7R BRI KO R TEY
AL, 1590 O IE R K~ OB ) 70 38
A2 N, FET, R AT AL, T 4L
A — B DY XL AR D T DI FE IR TR DY
R S 2H8ETH D,

Does the facility have adequate and
appropriate natural or mechanical
ventilation methods, and are there no
mechanical ventilation from
contamination areas to clean areas? Is
the ventilation system one that allows
necessary parts such as filters to be
easily detached for cleansing or
replacement?

Y5
Lighting

BRI AT LY+ BERE S
TV DD,

Does the facility have adequate natural
or artificial lighting?

et 3¢

Drainage system

HEKIEIZE D B E +0R-ZTH0TH
0., JBYRERET D LD REFLOHETH D
RN

Is the facility drainage system
sufficient, and is it designed or
configured in a way that contamination
is controlled?

FERIEDN R E XTSI C TN S
By TERDTEYER IR HIER Rk, Rl
HEZ~OY 27 BE IREE TR IR
DD FIEA~FAVAE 2N K S ICEEFF ST
1/\}:)7})0

If the drain ditches are partially or
completely open, are they designed to
avoid draining from the contaminated
area to the clean area, and especially
to the area in which consumer products
with the highest risks are being
handled?

A

Changing rooms

VB UC, MEEBHAOME e BARELZ R
T 50

Do staff members have appropriate
changing rooms, as necessary?

Ve, THEA
5 0D B
Chemical agents for
cleansing and
disinfecting

R EAT. R AT, VHEAF O KRNI EE 7]
RECHRMA T W o KR & 1358 L 7= 50T

(I ITRE STV DD,
Are chemical agents such as
rodenticides, pesticides, and
disinfectants stored away from the food
handling area (in a room or shelf) that
is locked?




1 B e
(JLFR, HNT
AT H T
% X))
Individual
standards
(Sections in
which
treatment
processing
etc. are
being
conducted)

178

Floors

RORMEITRIF/RBICHERFEE L, Rif &
OWEZLS L CHBONE S iEEThH 50
(I T — A RRIT SN TWHD D, ),
Are the floor surfaces maintained in a
good condition, and are easy to cleanse
or disinfect when necessary (are the
edges of the floor curved for drainage)?

RIZARERSEN: « FERIULE D PEvs AT HE THEE 72
METH DL, (ENLSNOFEM ZHEHT D
e, BMEERT. ToRMPHEETHD
Z & EEEES RICRD SR RV e
W, )

Are the floors constructed out of
impermeable/non—absorptive and non—toxic
material that can be washed?

(unless food business operators can
satisfy the competent authority that
other materials used are appropriate.)

RVETIE T T, RORETEENHAKRTE 2
RN

Do the floors allow for adequate
drainage as necessary?

Bz

=%

Walls

BEQR ML BAF/RIBICHERFE L L . WER K

OWENZS U CHBRRS 2B ETH D)
(%f®ﬁm7~wﬁ%ﬁ6ﬂfwé

73))0 o

Are the wall surfaces maintained in a

good condition, and are easy to cleanse

or disinfect as necessary?

BEIIARIRZBIE - FEWIE: D BEYF FTRE CHEE 72
MEZMER L, (ERICEY 2 m S £ TR
B TH DD (BEIZOOEINE N 20

Do ) o (FNLSDEM 2T 554,
BLFEEEIL. TOEMBELITHLZ L%
FHEEY FIZFRD DT v it 72y, )
Are the walls constructed out of
impermeable/non—absorptive and non—toxic
material that can be washed, and is the
surface smooth to the height in which
operations will be conducted (are there
no cracks, etc.)?

(unless food business operators can
satisfy the competent authority that
other materials used are appropriate.)

KA - BIRD
HiRY
Ceilings and roof
linings

RKH RERZWVEAEIIEBONMOm®m) &
OBE EOkiIL, BROBEME X, &,
7O R OV OFTEZ R S5 5D
eREEDS CRIFIZ D B80T, B
IXEBENTZF > TR0, )

Do the ceilings (or the inner lining of
the roof if there is no ceiling) and
facilities above the head prevent
accumulation of dust, condensation and
mold, and are they constructed so there
will be minimal flaking chips that may
fall (are there any mold on the ceiling
and are there any dust accumulating on
the beams)?




OB OB
Openings for windows,
etc.

BEIR OEFE Lo WG TIL AR W) D,
Are the openings a design in which dust
accumulates?

BOMCHHAMTE 2456, & VIdT LAlhe/ei
FRd 5,

For those that open outside, are there
detachable screen doors?

NV

Doors

B R OIS U CTHBEN RS Tt s
CEBTHERR DN TN RNDY, )

Are the doors a design in which they can
be easily cleaned or disinfected as

necessary (are they smooth and are they
clean?)?

L CIERIEOME D (AT LA
EED, ) o (ENLUSNOFEMEZEHT DS
A BILEEF L, TOZMNEYTH D Z
L B EHEY [ITTED S RT I WS R
W, )

Do the doors have a smooth surface and
made from non-absorptive materials (such
as stainless steel, etc.)?

(unless food business operators can
satisfy the competent authority that
other materials used are appropriate.)

i & BT 5
X3

Food-handling areas

BRI D KiK., FRCRG & T X
WoFm (EEOXREHEZEL, ) X, BHRK
OGS U TR DR 5 o1& D,

Are the surfaces in the food-handling
area, and especially in areas where
there is food contact (especially
equipment surfaces), a design that is
easy to clean or disinfect as necessary?

AT TR RTRE TS RO F EWE
NEENRVMEEZERAL T E0, (B
DS OFEMEEHT 256, R FHEFRIL,
ZTOEMPWEYITH D Z & 2 EFEEYFIED
LT T 7R, )

Are the surfaces constructed with
smooth, corrosion - resistant, washable
and non-toxic materials?

(unless food business operators can
satisfy the competent authority that
other materials used are appropriate.)




Ve, THEE.

PRAE R
Cleansing, disinfecting
and storing facilities

MBITS U T, #eb, M@ OBESE. HHE, &R
BOIZD DM D

Are there facilities for cleansing
disinfecting, and storing equipment and
hardware, as necessary?

TN OIEME MM E 2 LIERAES T
IBK - BARDBEUNMAE STV B M,

Are these facilities made with
corrosion-resistant materials that are
easily cleansed, and is hot and cold
water supplied?

Veifak i
Washing facilities

MBS U T, BAMOBFOT-DOREN H
DD,

Are there facilities to wash food, as
necessary?

T2 K DUAE N B 5 D,
Is there adequate water supply to the
facilities?

RIZR 23, HEISCTHEHEBEIN TV D
RN

Are the facilities kept clean and
disinfected, as necessary?




2 EWRICEE A FNE2 Standards for transport

HH Article HIH Item /INEETH Sub-item iR Assessm Ukg
Result ont Notes

— L UE
General
standards

B e 2T
Transportation vehicles
and containers

AL DRSS D @R X = T
FIE, BAMOIEGE L 72012, JHRITRTE
. FANTE R, BRARIRRBICHERE
BRI, MBS TREMEZEBICRLZD
BEZEHATXLHLDOTHDH,

Are the vehicles and containers used for
food transport kept clean, well-kept and
maintained in a good condition to
prevent food contamination, and are
there equipment that will maintain and
monitor optimal food temperature, as
necessary?

WEITR U C, P IXIHFE O FE M <
XD L OFE - BEI N TN DD,

Are the vehicles and containers
designed/constructed for adequate
cleansing or disinfecting, as necessary?

BN ORMOBE X5 T a7 i,
BROBENDH HHEITIE. BRSO
REITHEA LT,

Are the vessels or containers within the
transportation vehicles used to
transport goods excluding food when
there is a contamination risk?

EWREL W T T iR, A E RSO
b D & —FEIZ S L7z 0 B A b A [R] R L
EL7ZDTA8E800F, HEIR T TR,
HINT o BET 2 FEEAR L T DD,

Are measures taken with the
transportation vehicles and containers
to effectively separate products, as
necessary, when transporting food and
other non—food products, or different
food products?

TEPRE ] ST I T N B en LN ORI D
ik U SRR 2 F S OFR I Sh- 5
B BRI DOBNIEYR D U A 7 &8k

BRSO BHIZOIA 5 IRIER E T > TV DD,
g3 Is sufficient cleaning conducted to
Transport of non—food [prevent contamination risks before new
products shipment, when a transportation vehicle
or container has transported a non—food
product or a different food product
previously?
I X X2 T T OF ORI, FRO
VR l/NRICE EDD &9 ICEE, (Ri#
EEE éﬂ(l/\éﬁ)o
Is food to be transported arranged and
Layout

protected in a way to minimalize
contamination risks in the
transportation vehicles and container?




3 BERR. BEIEM L OMEIKICRE9 % 2543

Standards for equipment, waste and water used

IHH Article HIE Item

/INEETH Sub-item

S

Result

FEf
Assessm
ent

{iiEed

Notes

B LS 2
ETORE,

i i e OV 2
D
Requirements for all
tools, furnishings and
equipment that come into
contact with food

i)
H
Standards for
equipment
etc.

T+ 7o BeE T o, MBI U CERE I
TWDh, Fiz, ZROIEFEROY 27 %8
1T 272D+ 70 TH DD,

Is sufficient cleansing and
disinfection, as necessary, being done?
Is the frequency of these activities
sufficient to prevent contamination
risks?

HHRD Y AT i/ NRICT 572, HY7asf
B o Tl S, il B AT
VN, TEBIZREE TR LTV D A,

Are all equipment manufactured from
appropriate materials, and are
appropriately organized and repaired and
kept in an appropriate condition to
minimalize contamination risks?

A TERWERERE, [HEPOKEIC
Jin U CVETE ATRE 72 M B & i > CHbE S 4, i
B 7R B OB 21TV, B R TR T
5T &

Are all equipment, excluding non—
reusable containers and wrappings
manufactured from appropriate materials
that are hygienic and can be kept
sterilized, as necessary, and are they
appropriately organized and repaired

and kept in an appropriate condition?

MR B OVEA IR OVER A 312472 D £ 9
IZRRE STV B0,

Are these arranged so that the equipment
and surrounding areas can be cleaned
sufficiently?

A

Control devices

ARIEENZERIND L 5. MBS U Tl
W HIEEE 2l 2 TV D,

Are there control devices on equipment
as necessary, to attain these standards?

LRI

Chemical additives

Hgs kO a 7 F O %L < T DI bR
MFEFEH L2 s nigs, #iER
FEAIEAEIZHE > THEHA SN TW D0,

If use of chemical additives is
necessary to prevent corrosion of
equipment or containers, are these
chemical additives being used under
appropriate management standards?




BEBEEY
DFLHE
Standards for
food waste

2]

Transfer

R OEEICEWNAET HHEEYIL, T A
FIECNIZBEI L, REDEINTWLEE
IZHTE B 720Dy,

Are food waste, non—edible by—products
and other waste promptly transferred and
not left to accumulate in rooms with
food?

PRl
Hax
Containers

B ORI RN ET A REY L. w7
EEA L, BERRETREZ, HREOW
ZIE L CTHBERESIC TE 2 HEDORLRIC
EDHNTNDh,

Are food waste, non—edible by—products
and other waste stored in containers
with a lid which are constructed
appropriately, kept in good condition
and can be cleaned or disinfected as
necessary?

PR & LB

Storage and treatment

B OGN T B BESEY ORE & LB
WZOWT, +7eBl D STV DD, BEZE
WESE, HRICRD, BEIISUTESIC
YR ONEREZERERTE S L 0 ICRE, B8
STV B D,

Have storage and treatment of food
waste, non—edible by—products and other
waste been put under great
consideration? Is the waste area kept
clean and designed/managed so that pest
control can be conducted?

5y
Disposal

D TOREFEWIT, BhEERSICHE - T, #i4
I OBREICEUE L7z FIE Ty ST 5
M, Fio, EEESUIMBENR2GRIRE 72 o T
[AYASAY/EN

Are waste disposal methods conducted
with consideration towards hygiene and
the environment according to all related
regulations? Is the waste directly or
indirectly a source of contamination?




fEHKRD
FaE
Standards for
water use

Fa 7K AR
gL
Water supply
requirements

+o3 BB OKRBPEEAE STV D0 (B
DIFYe %[ < T OIS A 33 R
WOKEMBEH LR TER 5720, )

Is there a sufficient supply of drinking
water (water suitable for drinking must
be used when necessary to prevent food
contamination) ?

I A 7K
Water inappropriate for
drinking

B Z XK, AR, WIROUEE ORI
OB THAICHE S Rk EFHT 55,
HIEIZ DB S NTBER VAT A Th D0, R
FAZE S 22V KRB S B L 720 | i
LTV,

Is there a circulation system that
clearly divides water when water
inappropriate for drinking is used for
fire extinguishing, creating vapor,
refrigerating and other similar tasks?
Is water inappropriate for drinking kept
out of contact with drinking water, and
is there a risk of reversed flow?

BRI

Recycled water

FRAAKZNTIER L7720 FEREE LT
AT 2856, EROV X7 BETTHRNN
(%Fﬁ@m&ﬁugﬁ%ﬁtﬁ%@

73))0 o

Is there a contamination risk when
recycled water is used for processing or
as raw material (does the recycled water
meet the same standards as drinking
water)?

K

Ice

Bl T DK UI BN ETERT DB
DHBHKIZ, RABEDOKNSIESN TN D
M, FEio, KITIEY A ST TRE, B
PN OBRE STV B D,

Does ice that comes in contact with food
or ice that may contaminate food made
from drinking water? And is this ice
manufactured, handled and stored under
conditions that prevent contamination?

AR
Vapor

oh & EEEEEAL T HERUL. B~ OfEE &
ol DV BmMEBRTHIBENDOH LWE %
G AT RN,
Does vapor that comes in contact with
food contain any substances that may
contaminate the food or pose a health
risk?

WEIK

Cooling water

AR AN RS MBVLE - 5356

INBMLERE D R4 2 AT D72 OICERT 5
KT RS OEAFED K TD 50,

Does cooling water used on containers to
cool foods in airtight containers after

heating processes have a risk of being a
source of contamination?




KERA
potable water testing

KIGHE R ORISR D 2, Dt b
A1 EIELETW S TWA D,

Is the testing of Eshcerichia coli and
Enterococci conducted once a year and
more regarding attched parameter

[TRE KD DR E T D515 Bin. oy
TN OB FENE (EFN344E12 A 28 HIRAES
HRE3T04) BRG—RORIE TR OGH
HILAED 5 OROE 1 MICE T 2HE IZSW
T, D EBFEIC LR, HEEETT- T
Wwa 7j>0

Is the testing of water quality
conducted once a year and more regarding

attched parameter




4 fEAEPRETE4 Hygiene management

IHHE Article HIF Ttem

/INEETH Sub—item

FEE
Result

FEff
Assessm
ent

%
Notes

TH R KHE
Cleanliness standard

TEFB T Lm TR /KTEDRERFICE D TV %
RN

Do workers make efforts to maintain a
high cleanliness standard?

B0

Work apparel

O TR AR R LT B, &
7o, VBB TN BTG UCHEREED 5 D b
DD,

Do workers wear appropriate and clean
work apparel? Does the work apparel have
protective functions, as necessary?

EZOELTERIE I/ EEHL TWVDD,
Do workers wear hats that completely
cover their hair?

Vi

Washing

KRR IEELEZTFRHT2EIC, FHROESE %
1ToTWBD,

Do workers wash their hands after each
break, before resuming work?

T4
Gloves

FILEBERBLELEAITH - Tk, BiktEots
Yo 7 I FREZEH LT,

Do workers wear waterproof finger sacs
or gloves if they have injuries on their
hands?

TEEE D
A B
FaE
Worker
hygiene
management
standards

1591k

Contamination prevention

BRI (R RIRE &, ) 1IZBWNT
L BRI T A BREEIT S THRND,
Are workers smoking, spitting or eating
within the product handling area
(including the storage area)?

REFEFITRA BB LY | A
LT LDRNE) MLEREZHELTWD
AN

Are workers taking necessary measures to
prevent contamination when handling
products?




PR D& PR

Disease management

Bz L T@mﬁék%ﬂ@%éff e
BLTCWAELZIIBL~DIERO A REMEN &
AT Eh 2 E D 5 KEIZA RN
Lz 73?0“(1/‘67?

Are individuals, etc. suffering from
diseases that may be transmitted through
food and are at risk at contaminating
food kept out of the area where food is
handled?

(TEFH & ORTE K O = 7 2R A OTEE

%%%%E%ﬁ&@%®%ﬁ%%t%ﬁéﬂ
I, BT 7 A, RTFTA FLE
Z7&UFF’@$LTw&w & RS L
TV 5D,
Have workers submitted a certificate of
health after going under fecal
examinations and chest x—rays during
health checks at hiring, and have these
been regularly conducted since hiring to
check for dysentery, typhoid fever,
paratyphoid, Salmonella and

PEEE X, FIRICREE LT, BT, B
2N rh&@%@ﬁl TOWVWTRMEESIC
WETHZLELTNBHD,

When workers become infected with a
disease, do they promptly report the
disease name, symptoms and causes to the
food business operator?

JEAT

Raw materials

RUEF D@ D4R %Ximiﬂ@%ﬁ
EMIATo72 L LT, Rk 23 & i
IR VERE £ CREENUTE MRS oM T
%wéﬁﬁﬂﬁﬁi& WIREY . HEY
BRI IR IBER SN TN D Z &
WW%LL AXIFEEMIC TSNS
G, BEFI IO EZT AN EEL
“Cb‘éﬂ
Does the facility reject receiving raw
materials or other processed products in
which the raw materials are found to be
or is reasonably expected to be
contaminated with parasites, pathogenic
microorganisms, toxic substances
decomposed substances or foreign objects
to the extent it is inappropriate for
use in the final product, even if the
manufacturer has taken hygienic and
standard segregated/separated treatment
and other processes?

BB IZ B W TRE SN & TOREM
ﬂ’ HERWEL(L 2R, 159E2< &
5T REEE S AU AR A F RS ST
%>b>
Are all raw materials stored in
facilities that handle food products
stored in appropriate conditions that
are designed to prevent hazardous
quality deterioration and contamination?




5By 1k

Contamination prevention

Aimix, G T ROMEO RS TORERET
RN S 7 < 72 2 U ARM A LIRE & 72
58D MBI DIRE STV DD,

Are food products protected from
contamination that could be a threat to
public health or make it inedible at all
steps of manufacturing, processing and
distribution?

T HBRER

Pest control

BE < ERBBRO-D OB EEE#H T T
1/\}:)7})0

Are appropriate measures being taken to
control rodents and other pests?

FKHEVEYORRE

Remove contamination

BMOFREDOIBROBREIL. B KD
TITRRITIUER B0,

Use only potable water to remove surface
contamination from products of animal
products?

hL—t )7 —

BB 7> O JFRF B E TV 23 ATRETR B L—
PEVT 4 VAT LEANTNDZ b

Traceability The products can be traceback to the
farm of origin
JFEREDSZ A, AL, s D4 RSB IZ 3
WC, BUMAN O BLEL & BUIR I Tl WL 2352
it L7225 PN TNDHZ &,
Products manufactured at the

Ja-
E§)7E3£$ establishment for EU export must be
Segrigation

manufactured, stored and shipped so that
the products do not come in contact with
or mix with other products not eligible

for EU export




25 D Bl
H
Standards for
handling food

TR - VRS
Refrigeration, freezing
etc.

RIS AE D AR TR R OFEEIT DI N D
ATREMED & 2 JEATEE, AL R OV
I, ARMEEOGELRY HDIREOEE
IZ LTV,

Are raw materials, in—between products
and final products which may produce
toxins or increase in pathogenic
microorganisms being left at a
temperature that may be a threat to
public health?

T =)L RF = — BT TOR N D,
Are there any interruptions in the cold
chain?

JEREE &N L5 % 533 U CTIRE S D DIz +43
IR S OEE LRI L THRE - R T D
DI+ MR 2 f 2 TV DD,

Are there adequate facilities for
refrigeration and freezing provided with
sufficient room to separately store raw
materials and products?

IR CIRE SN D RMOSE . INEVILEE B
D ATIMEGLER DT o4 72 WA 1okl
B PO, FIRR7RRR D NI R A
OYEFE ST HROFEEEZIHIT HIRE L T2
Z &,

Are food products stored in low
temperatures promptly cooled as much as
possible to a temperature that does not
pose a threat to public health after
heating processes or after the final
cooking processes if the food product is
not heat processed?




fir o

Thawing

BE ORI, B S O TR R A W) 0O HEE X
WEEHREED Y A7 L/ NRICT D 857207
ETIThIL TV D 0y,

Is food product thawing done in a way
that minimizes any toxin generation or
increase of pathogenic microorganisms?

AR S ARG A EOfEE L R B0
REICRTEN TV DD,

Is thawing food being maintained in a
temperature that is not a threat to
public health?

MR TR THAT DIRIRDARE A L oftE
L0 5 AEEIT a7k Tl TS
3

If any liquids are generated with the
thawing process, are these liquids
sufficiently drained if there is a
public health risk?

B S AR 9 R E ) O B X TSR PE R
DY AT Zf/NRIZT 5 X9 22 5k THUY 4R
LTV DD,

Is food product thawing handled in a way
that minimizes generation of toxins or
increase of pathogenic microorganisms?

FERAME

Inedible substances

fhiy AR A 5 e EE LIER AmE
WX, WY 7R FREIT ORI L TREICAN T
E L TH DD,

Are inedible substances or toxic
substances including animal feed stored
separately in containers with
appropriate labels?




A - e
DFLHE
Wrapping/pack
aging
standards

— AL YE

General standards

BN OWRELICE R T A X, 154 & 72
ERNHDTH DD,

Are wrapped or packaged materials not a
source of contamination?

CHEEMIT, Y A VTR LR WHIET
BRE ST D,

Are packaged materials stored in a way
they are not exposed to contamination
risks?

WEROMREFET, WEOGREETSE
WK IZESINTNDED, Fiz, ST
JE U T, RFRCHESSH 7 AE T 2854,
RO B ONETRE Z R LTV 52,
Are packaging and wrapping operations
conducted so there is no product
contamination? Is special care being
taken to verify cleanliness and
container construction for cans and
bottles, when used?

B ISR S5 05 &K CHRE O E
1, PEE R OWELZS U CHBEARSICTE
DHDTHDH,

Are materials recycled for food product
wrapping and packaging able to be
cleansed or easily disinfected, as
necessary?

WHE

Training

3

General

WEBOEHKIZRA - TR mEAOREIZ S
WTHRE UIHE 2 S 1T STV DD,

Do workers receive training or guidance
for food hygiene issues according to
their work content?

HACCP

HACCP#HYHE%L, HACC PFEAIDE
FRCRE U Clli Bl 22 AHE & 5213 T D A,

Do HACCP managers receive appropriate
training related to applying HACCP
principles?

Bl AR )

Regulations

HERE OB BR OB S 1, A A B O
EUSLHI S (2 B89 2 8 e HE 252 1 TV %
3

Is the personal, etc. receive adequate
training regarding national regulation
of food hygiene and EU requirements




5 fEBAESICEET 5 FEUES Standards for

individual food products

HH Article HIH Item /NETH Sub—item Rﬁ%ﬁ% Assessm Ukg
esult ont Notes
JEEFO BPIE, SIEUSE H A NERE R 2B
Uk TE& IO, R, ZEISNTND D,

RGO R
#e
Standards for
meat products

Raw materials

Is the meat for raw materials dressed
and portioned at a facility certified
for EU export?

IENT, BRI ED D AR LTV D

TNEAFETE M
Treatment Is the treatment complied with the
standard stipulated in the guidelines?
LRIZOWTC, B ED DfiE, T
Y, e N o
%ﬁﬁi%*ﬁﬁ ) /7 ﬁ{ﬁﬁuct D*ﬁﬁ%;@j}m Lfb\éb)o

Microorganism testing

Is testing for products conducted under
inspections and sampling methods
stipulated in the guidelines?

WA A

Microorganism testing

FERVDREA OBFAIC, W e EE & 5T
b\éyj)o

In cases where a test result is at an
unacceptable level, is the appropriate
action taken by establishment?

PR o> FLHE
Standards for
eggs

7 ANDYND HHUE
Class A Eggs

B0 DS 77 AADIRD, AELHH D HNE % it
72 LTV 5D,

Are Class A eggs meets the requirements
in this guideline?

PR o L
Standards for
eggs

A LY
Sanitation management
standards

DN, RSN TREBTEIIRS TV D,
Are eggs dried before being broken?

LI A~OVEY DR E RO IZ BV T,
B LS O E % TN 720

Does not any substance other than
potable water use for removing
contamination from the products or
sterilising them?

TP, HODITMTEN TV B0,
Are eggs promptly processed after
breaking?

FERTHRIFT D L2 ITZE L TV,
X, AELLFCHREAIL TS0, SEELT
. LT @ L T D5,

Are products that have not been
stabilised so as to be kept at room
temperature must cooled to not more
than 4 ° C ? Are products for freezing
must frozen immediately after
processing.




EIGItE, LM T &5,
Are eggs promptly processed after
breaking?

WA A

Microorganism testing

LEIZ DWW, EHIZED bk, o
Vo 7RIS X A A FE i LTV D0,
Are testing for products conducted under
the inspection and sampling methods
stipulated in the guidelines?

WA A

Microorganism testing

FERNRE S DA,
1/\}:)7})0

In cases where a test result is at an
unacceptable level, is the appropriate
action taken by establishment?

WY HEEEZ L - T

LR OB
DI
Standards for
dairy or
dairy
products

JEOEE

Raw materials

U OFAREREZR - L TWA ) (AR
B, (HmEa)

Does raw milk meet the hygiene standards
(general number of live bacteria,
somatic cells)?

AL, HONIGELLTETHHEILT
1/\}:)7})0

Is raw milk promptly cooled to six
degrees or lower after it is received?

A DSRMIL, BEROIEIEZGIZ L TWD )

AL
Past u"‘i tion Does pasteurization conditions meet the
asteurizatlo standards stipulated in the guideline?
L2 oW, BEfIZED ik, o7
/1 ! N 4 y Z i Fhte w °
s Vo 7B RV BEEFERL TV D0

Microorganism testing

Are testing for products conducted under
the inspection and sampling methods
stipulated in the guidelines?

WA A

Microorganism testing

FERVDREA OBFAEIC, W e EE & 5T
b\éyj)o

In cases where a test result is at an
unacceptable level, is the appropriate
action taken by establishment?

)ROSR, R (A SRETERE W) SUIRER R) 2R o 2 &

Note: In the Assessment field, enter (A) for qualified

unqualified.

(M) for conditional qualification, and (R) for



B 6
JFB R R AERER R R RE EERR O B HFHIZ OV T

BRBEEREITE L., UTOFEICEE LEREEEREZ/ERTDHZ &,
R, WHFEAERG Y AT AL DHEOEAE. 2 X3 OFHEITYEY AT AT
X0 B S NGEAENMER S D,

1 BRHBAEHZBICIIREEOBL L ERLRWE ) ICAHEMREITLZ &, 7=,
YHGEHENEBRIZ D 5561213, UL EO L2 TOR—VIZAHIZ L,
BB L,

2 ARAEEIEAE, FRAEREETFRZEO A TOR— TP RIc—IF 5%, £
BERICAE AN OFEA % B L & XN CREESE S AT L, S ENE K
blroThH —EHOFEHETHLZ ENHMBLERD LT HI L, B, X—UF5
O STEF, BT LA EN SKHL TYE—V N 1=V HOET1 /3 &
RLET D 2 b,

3 FTTIRITLERRAAEAE, FERRRAAETH - T, HlFHOA Y %
IZE D YFGEEAZGTIEL, F72ICBITEITOHA . FLS BTSN D S ED
e B T GTIERTOFEAEORITA) . T EAEER S No. GTEAOIEAZEDORITHE
BYDE LKL LT AL, (] 2022/1/31. FHIFEEBIEER S No. 2200001 D7
LEZ)



B 1

B PV D INEEUE

LURIT, #HIEE 2020/692 S 24 IZHE SN2 BRSO EL =T,
FRZEZHWCERARGZHET 2551 ZA~DOWT L, KR Z AW TERR S %
WET L5 EB. ZEAREZHWTRERARLZHET 2551 B~DoWFisoil
BVLHE 25T L OMEVE AT D 2 &
FERFE DAL

IREAGA: A TA D ALB BT S 72y, Wit AN EREN DR S 2 A S 720

A
FEICIMLENnZH 0,

ReEDME (NLEAR V% REIR TREH)

B | BHAGBREZHWT, FofEF' W3 EL A0 A ITo7-H D,

C | ABENRIES0C LD KoM L= D,

REERPERIKTOCERD XTI LI-b D, ENLO%E, 97 AL ED
D | BB OB ATV, AWE 28 0. 93 L F RO p HIEN 6 LL T & 72 o
726D,

D1 | 70°CLLETHRAK 30 /pRImEA L, B R ORI ZFRELT=b D,

E p HER 6 L F T 2AWEMN 0.93 LLTOT LA

F | FNEENKIK6CERD, PN 40 L EE 25 XML Lzb o,

E1 : Fo fll : MMEALRITI T 2R E DIEM DR E N FIZHOW T, 121°C TORE
(LR ANBRF I CHATE L 72 b O,

H2 : Awfl : KSTEVEE (water activity)

HES3 : PE: {KEAEE (Pasteurisation Value)



B 2

L D B

PO A

30°CIZBIT B A H K

10 5/ml LLF %

AR 40 J5/ml LLF *%
LI« HAEDOAEY,

— A 2 10 J7/ml

*

D EHIBE2LAMICBITA2ETOBRERE (b 1A EET S
L) B LTS 10 5/ml LR CTh AT L,

wk D LB MEINAMICBITAETOREREE (AH-0 1HBREUEETSHZ
L) B UM 40 F/ml LR CH AT L,




B 3

JUR L DTN e A 1
JEBFAL OB 21T 2 e ld, LT OWT DO TFIEIZ LY FEfiT 52 L,

IR AR R 7%
UTFTOWTNIOEREZRT- L, 230, MBS UM E LR 41T o T2 B
ZTNHVRAT7 7 2 —PRBEEBL, BHETHDL I EEHRLTWNDHI L,
(1) 72C15MULE
(2) 6 3°C3 040l E
(3)  off (1) RO (2) LEFEU EORENREET D HiE
2 oM, BEIREEGE(UHT)%
UTONTNDNDFRIFIT LY FEid 25 Z &,
(1)  Fofind3LL EEFEMT D7D DORE LR
(2) UHTICKVEREEZT D581, UTOERGEZHIZT LD LT 5,
O LT, 135 CTHERH THEEZITV, HEE L D 2MEMEZ WS E D
DIZF72h N/ LTS &,
@ 30°CT 15 HREIXIZ55°CT 7 A OIEEABRIC L 0 . EHMDREEN2N
L ERIETADICH S THLRBRAEITO Z &,
(3) 75°CT 15 WMOERERFMBEEHTS T) 23U 2EIFER L, p HA
7.0 LA EAER L, MBS U TOMBMLBRDOERIZFER LT VT Y RAT
7 X —BRBRICK LTt Th o L,
(4) (3) &RIFEDIRIRBE SR 2 AT 2 B 2 a3 2 58 I
DEBIZFE LT VAV HRAT 7 7 —ERBRicx L CREREMGTH D 2
Eo
(5) HOHTSTHHT, pH%Z 7.0 KimlE T S H 5,
(6) LUFOWTANIT I DB OWERALELE HT S TAE OO H
O 1T Tp HE. 0 RICIE T &85
@ HEE O LT 72°CLL BB ininEl



HiE 4

7 F AAPR « 7T A BIFOE B FEHE

1 77 AAHR

(1) 77 AAINE, THEE, KIES, AA A, JeTriadf kN vy
= — AT R R L AR X IR QPR OBk ) 5 (2) 1
FOEBEREZT TR 2 ICHE S PV ER T EHEEIH A FEm L THB D, »
O, PLEXRTBESRHE ST WERE RSB KEOIITHLZ L,
2 C, BHYBRAEICET AL BN L LIEFHEOHER T LVER T BE
DR SN EOMEDRWEIH R TH DL Z &,

(2) ZI7ZAIILLTORETHD Z &,

O BZEQRZF7 7 EFRIE, G, &5

@ &= ®EZ6mm, —&., 272U lextra] & LTIRIFESNDIPIZOWNTIL
4mm LLT &9 5,

@ I BAMRAE TENRLZ D720 THRRRI N2 IED-< VIR
T LOTNIIBET 50 FLICRE D,

® A &Y, FEH

® PR IFIFHEEET

@ W BHoiniewn

BB RO

(3) 7 Z7RAAIME, WL &,

(4) 7 ?XAﬁmiﬁ%ﬁﬂfﬁ%?ﬁf#%]\Iﬂml 5 CARIMICHERF S LT ftigk T
BAATDRNI &, 7272 L, Bt 5 CRIMISHERF S A7 FIAY 24 R 2L
WTH D550, &N T 5 CAHRIl Cﬁ"ﬁ%éﬂf:ﬁ%ﬁaﬁ?ﬁi‘ 72 FFELAN T o 5 IR
WZOWTIEMIR S LTz LR 72 S 720,

(5) 7 Z7AAINE, BEEIJSUTUTOLIIZERSIETHZ &,

O XL—very large : EH#E=T73g

@ L—large: H&E=63g /1 ><T3g
@ M—medium : EE& =53 g />»D><63g
@ S—small : E%<53g

(6) 7 Z7AAEZELOIEE, LTOHAZmEICERTHZ L,
® B E%[Jﬁ&ﬁm?ﬁ@ﬁmmﬁﬁ
@ Sk “Class A7 XE” A7 LOXF%, Hil, HDHUVNL” fresh” &

WIREE A EDOETHRTHZ &,
@ (5) ITESSEEEH (B2 55RO Z [ — D dEITlET 5

BEI1ZH > Tix, lTeggs of different sizes| &FE/R LT LT, JIDEH/N

4\



MEBERZ 7T LATRRTDHIE,)
@  ERMIR
® HEHIIWAROINZMERFT D X 285 220R

2 77 ZABIIOERIEEYE
(1) 7 Z7ABINMTILICHESNDMEZMISRWINET D, £/, 7T RAA
PRI EDRE 2 le S IgoTedpte. T OINEZ 7 ABINTKE TIPS d,
(2) Z77ABIEGTL/Ny 7%, LTOHEZNEICER T H I &,
FE ISR el HE i i A
Mgk : “Class B” XUX” B” LOXFEMHATHZ L,
B A
(3) (2) @iF@ES 5mm PL EDOSCF TB OV ZEA 12mm LA Lo CHte
Z &, FFERm U EOMHBENRT VWA TH D Z L,

ENECHS





