(B#2)
BREERFNENDRELICEHT 2ER (X)

TR A
H & H

mm

> m

%

HEEZESIE, A% 12 A 13 HOH 263 MIASHEICK W T, RWEAEEOHEZITT
D &3 D B AL AE RIS O FLE LIS 72 BRERIRIUIZ DWW TEA B K 0 s 2 TR
L. BRZ#EIT> T,

BROLZEEIY FLBRBEOZBLEZSEZTXHIOBMLETHDLHIEZEZOND LD,
FRELIZHTE> T, AEERIT, BATEEB X OWHEETICBWT, BRAET &g
LoD, UTOB#MAEITH) Z LR D,

1. HACCP®DOHIEILIZDWT

EA @A IRV TIE, HACCP (Hazard Analysis and Critical Control Point)
HRIZ L HMAEHGE AL EANT HI0H- 0 BERBEIS U RRERN 2 S
HGEIZENTY, MR SINDEEDOKENFRIFEIRIEND L OICTHZ L, Fo, H
FHRHAC CPHDHENLREGEHOERSC, ERFRNO O 2155 2 L7281k
Fh s FEEICOHACCPOBRENMNRET DL I L, BERIEEITOZ &,

2. YJRVDEWHAZET VO S BREREMAI FICLABEEEHLEXMKRICONT

JEABHEIZBNTL, VAZORWESZG0RM Y, EROLEE AT D8
DOIFEIZHRE L, 29 LERMIZOWT, FEFICIDEMEI O 2, BT
PR PEs . MR E 2B IET 5720 O FEHI A AR T L L LB, VAT DE
W B REMIZE D O L RO DIREFHENE UG EIC, FEEDLITEA~D
WEOHEZZD, PHIIHFREZINE - o L. HlREHEE TR L, FEFITHL
WO e iE & & DR AT 5 2 &,

ZORHEE LT, BfRIESIGER T2 L5 b0, Wbwwd THE/RM & LTHE
HENDLLDOTIHRNWZ LICEETLHZ &,

3. B&A)I—ILEROIEBEIZDONT

HEETIZEBWTE, BRRAEERKICEAERY a—1Do b, TUAT Y HE
HIRRSZ PRI B D A BHIC L B 6 DIZHONWT, FEFITHEZREMT. ERAESR
P E1T O IRH 2 5L T 570 & BEARBE IZB T 2R AEOSIEIZ T - BEtHN
REZZIZ L TRMBEREOWIEIZANT TR 21T 9 2 &,

ZOBE, WEETE I OEATEHE BT, FEED D ORECEE~DOE R
BTz > THRELZ N2V L 9| HIEOAFIZEVEWVWRE LWL 2T HZ L,





