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448 4 2+ & (Vessel Sanitation Program, VSP) & £ &5 [fn‘#’#'
P (CDC)'fr@S%%—Jz VR 23 HaL R R AT R R g T
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RAGERRERSHFLFRES  PRAYRL FEL2VA AT - %
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F G T AAZERY B R FRHHRZ XM AP L R
7 VSP 2o 2 x5 o B2 2R VSP 4 & 4R o AH AN F S SR iviE
A EY, L kB 2 AR a2 ?",?:ﬁp\ ® o Mg iy -
MG E R cd gt b2 o o e ¥ EYEDLIEDS
2005(International Health Regulations 2005, THR2005)2_*5 {7 » i@ %4 T
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B % @24 1% »] 2005 (International Health Regulations 2005,
IHR2005)?£*‘>?§(96)4’% 6% 15 p %7 50 AL I 0 &2
R MR f%ﬁm%ﬂ ARBET Ak o B E Y AR 2 KR
PHT o R RN B da R B P s A 4 o
4y 4 fr2 3 & (Vessel Sanitary Program, VSP) 5 % B 5 524 &
[ ¢ 5 (CDC)*t 1970 # 5 |7 - 2852 @ 4 FEL SRR T
REE“TEN2 33 é’%‘#%# #H%d CDCT R 5 4nM £ % #7%
VIRHAR B AR AL R A E A REE A B4
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Food Protection Recreational Water Illnesses

HACCP (Hazard Analysis and|Potable Water Illnesses

Critical Control Point) Potable Water

Potable Water (non-tech) Pool Laboratory (site visit)

Pools and Whirlpools (non-tech)|Pools and Whirlpool Spas

Environmental Health-Child Environmental Health

Activity Center and Ventilation |Cross-connection Control

Food Protection

HACCP

ZCPREFE

ARVHED B A ZE AR 3 LA R AX2 L
%4t Food and Beverage #4% * ¥ 1 % %+4v Technical #A4% » #7
FOHARP R ETE R 4o i
(=) VSP Program Introduction

VSP & % B CDC frdffis % 4 >+ 1975 & 5 17 e 204

R ‘fg’f_éi? R R Se ’m:@a’zfﬂri\

REkfFL et R iBEsFEE A FFLTFH
lﬁf%‘*ﬂfﬁi’i‘”ﬁ‘ﬂi’fﬁ“*’”/ﬁ‘ fﬂ’ﬁﬁ‘*'i

Bwi o

VSP s g+ 4ari7 B4 ~ Y 13(3) & B et
2isid BB B B P RRIL S 2 S R R
S 4ET A o

1. Inspection

VSP ¥ B k9% VSP 3 it £ £ 2005 & 5 (VSP
Operations Manual 2005)p % H (T2#hic 4 > & &
& He® T B6(7 )R FAR G AR el 5
6 1 7 5 A Hci o 85(7)A % 0 I E AT S (L



HorH 302 45 %) FApEGie b g %k o 0
VSP fexb o > ¥R 23RAp B 2 Se 584
Surveillance and Outbreak Investigation

I IE E RBE BT 24~36 ) PF 0 RB| (7
WA VSP 5 B iZH4r R 4% 5 lﬁﬁ-fli;’s:?é’, 3 LR 2.
Bp(o4p@m A2 m) dofegm 4 R 2 P 34
PP BB iS40 PR AR S § 4 R
P T 230 L2 20 &4 panf 4 dcit §
DFRER 20 20 o B R PERCRA] o 2R

VSP F H epdpdail R p 3 0 v EFH TR
WAL s REFERFRE RIEZFTRITR
Fop A Re B E KRR R BRI
"Pﬁ & o
Consultation on Construction

VSP ¥ R i&dpdpdatird - & ddp 51 (Vessel
Sanitation Program Construction Guidelines)¥f £ $5
2 FTE R EEREVREE CEREIRTKRA
FoRMBRWENFELZE R RAESAP 0
AP B SR R kAT R
T AERESR
Training and Consultation

VSP & & £ 42058 F 4 R # iAp B R o
BARE G R RB G2 L 75 A3
o LB A B S S B om L F A o gt
I%ﬁ'ﬁ“%ﬁga‘%&iiﬁf VSP ¥ B il 2 g o



(= ) Outbreak Investigation
w A SEPFE G 2 B> VSP a2 B GISS i st
(Gastrointestinal Illness Surveillance System) » £ F % 4¢
VSP 2 #0541 % Web & E-mail & > 5% > »* GISS 4
BLP B ITHAR o
WAR A 23 50 — %8 5 Routine reporting » #R 53 4%
B 24~36 ) PR A B RS B
(Gastrointestinal Illness, GI)2 J &1 Bh oo A I G
20 DAARISF O Gl e 0 BB ISE T 4] R
T 3F ¢ ¥ — #f 5 Special reporting © F B 4 GI = £ 4
B ) 230 E 2 2% B R A2 Af A Bad I 2 InHaf
L2 B B T AR 0§ A L T 3
% P¥ > B ¥ & % Outbreak o
WMARE T iRy g TARRAE P 2 -
H o PSSR 2R B
1. *z;5(diarrhea) : 3 or more loose stools in 24 hours
period
2. *Erei(vomiting) T A 24 -] P LR 51]:};{,1%—% :

(1) =* 1=+ 2 loose stool

@)
(3)
(4) A

(5) #%E(=3807)

AR 2 N F B iEdR 8 B 5 P s&(Gastrointestinal
Illness Log, GI Log)*rze §* » # &gtk 7 Gl Log » £
R GIARM 2 > e N F RS 3E

L 2mA REigt 108X Rehp 8~ PFRY o
20 ABmARZBATH AL B PR

3. A kL AR
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BHEPE {eH -
AL R B oo
10. 2 i ‘ff%;‘i'rgi;ﬁ: o

VSP ¥ B &ypdpdaid Fp F 0% & pFY {7 Outbreaks
AE o RFIGRE LR R BRE AR R R
[ LENL %ﬁ PRI ERER IR (T 23R Pﬂiﬁm v R OBHE I EA
BARM R Ao g s > A A AR B TR
(Environmental Health Assessment) = P & » FEia R

(F2 84 > HZEERT ¢4 U3Ige 0 T AL g

o ©®» 2N ok
=i

Mok, b

s poEF j{;ﬁ:} 4k %4 4 F 35 Outbreaks 2. B
eRErF=Z 5
1. 5 %™ (Laboratory Assessment) @ & 3= 9/ & &
(clinical specimens) % & 3 # %2 (environmental
specimens) °
2. it {7 % = (Epidemiological Assessment) © & 4%
Fa itV 7 5 & (descriptive epidemiology) E VAR S
(7 J & (analytical epidemiology) » T4 Xk & * fi
PHs AR s 2 i HirGILog\ 415 44
A~ BB ek~ T2 | P2 R G sk~ A0 R
3%(Potable water logs) + - & & o
3. %3 7% (Environmental Assessment): 3% iz 28§57k
BAFTEINFELI2ZE R TR2F8NFLR S
Ao N



(=) Microworld

l.

AL FEAET

BABIAMZHERMAL DN F S wE S BE
FA A WEELARBER -
FRA2 2 LiFEE o ¢ FTAF]F

(1) ¥4

(2) PHIE : & f#cA 45 B i 2 %2 PH i > bl
4r E. Coli 5 4.6~9.5 -

(B) BRI arBERIARFERDFRF REFLAL
AL Dl R R

4) BR:GGrEMUFEFLEART  ERRR
5C~60C#-% “Danger Zone” -

G) ¥4 2P EEHF FLFET A 553
14 (aerobic) ~ fk ¥ ¥ (anaerobic)® H F |+
(facultative) & = #g -

(6) K& (water activity) - ;ﬁﬁ d 4\: 7B

AR S N G-y el 1 ‘iﬁi’ﬁf‘é'ﬁéo.SS
BF o> #0725 o= SR 2 B T 3§ (Potentially
Hazardous Foods) °

AR - BEFLRHI N SERS

R fI RRPAF&EE 1 BT g

FALHEERR A AR AT R R o

(2 ) Foodborne Illness

- 43¢ & foodborne illness /i F| & 35 % § § 2 iE

oA RBER L2 TR BAGEEY R

l.

v

Norovirus : * £ % % % g h (stomach flu) > & % &
b ¥ & 2 foodborne illness » + &~ ¥ L s 4

10



ERER NERF RS S L E N Sy
o ZAB A2 g PRt AG £y &
Eyrvap -

Hepatitis A Virus : %ﬁ'ﬁ WETALDad - &k
ARG RAET R ARKS NIRRE S G
P~ vE Rl TR R E R 0 PR OR
§E D

Clostridium botulinum : % - /R ¥ F > AWF 2
ST RAETZRE > VAT IR AS
LRI S SN =S t S F D T PE N
Glhe MELHEER ~ ¢ R SFLEZ R c A R
f1970 &1 354 S AR ap A B 4
bl AR arit gy b FY o %K CDC 2
FREOLAB 2B R R BAGKT o
Campylobacter jejuni : % % Fl& ¥ L 2 o FiL A
rfﬁ(bacterial illness)> T35 1 # 3£ 47 8 B I b
LMD AP (URGE L) Gk E 42
B4 bldcA DL Y 2032 22t p

A

Staphylococcus aureus : £ % ¢ § § 3 FAsldc2 &
R RS TR TN R N
%00 # R EF R HEL S P NP
FA B R R R e TR Oy A
g K \73);;3;1 PFFE R AN A‘giu%iﬁ;r )
F L Ed A MBS %S LR LRILE
G2 i AL BAZELVR -

E.Coli O157:H7: 1 & f5d jF fp (2 ) 2 24m
Fapigloosldedie By o AEFRZE P
Aggdblayr? 2L RFIAN AT AT

11



RERZEER 2 AFA22 508

7. Clostridium perfringens © = A3 7 ° — 42 T3 P
F2ERTEFBTFZE VIS F USSPk
S S oS R D8 ST R
BAEEF - RHEL3F/LIIE R 822 %
FEIprpz2E o

8. Salmonellaspp : A #gfrH s 4 5 H F5 i » A5

FrRe» P AL U5 74~ &

FeRARA PRI A AL ERIIE
BAELYRE -
9. Listeria monocytogenes : 2. & o /5 4 chd 2 4w
B EAEHFASL A YR G S o
",ﬁ%j 5 Al b0 g = foodborne illness # i ¥ 4y £
J e 4
1. Toxins: ;% # # % (seafood toxins) % &4~ 4 % (plant
toxins) °
2. Parasites : *£=* @ (Trichina) % -
3. Toxic chemicals and metals : 7 JF&] ~ 2 5 & % o

4. Physical contaminants : IF /AT SR T A E o

(7 ) Housekeeping and Infection Control
A% 4 % Routine housekeeping fr Outbreak
management = $% 4 > Routine housekeeping “%rf 55— %
BFF2 %2 AL FRN O FE ! DI L Edn
TR FRARR 0 beiEATE S R 2B Sk e
Outbreak management B #p? 2003 —2006 +# 8% 7L

BE 22 B F > H ¢ Norovirus ik 7 &+ 284 » 40T 4 ¢

12



Year 2003 2004 2005 2006
Viral(Norovirus)| 15 17 14 32
Bacterial - | 1 1
Unknown 12 18 4 4

F]gt o ERE5 F Norovirus 2. 779 5 — £ & 2 348 -

@ % 78 # Outbreak # 2 % 7
s i =

PR AR
Norovirus {7 #+ 3+ % (Norovirus Action
Plan) > # PERHEIF BT ABR VR IF
EAREE BH KA ZEFE G AW BAPE
KA E > MIFEARAE 5 B Outbreak Prevention and
Response Protocol(OPRP) &3 f? & — 38 e i 2 &
TR TSN RS LS R PO
F g * 3 EE BARES S TR AR FL R
VAR blhe BB G R AR MO PR i TR E R
F O P T W AgE (TR 4L 0 % 4% & Norovirus 73t &
E 2 R EALE T A5 VSP B E 2 R AL

Handwashing Tips
Wash your hands using the following procedure:

e Wet hands with warm water
e Apply soap and lather well for 20 seconds
e Pay special attention to the areas between fingers
and under nails
e Rinse hands thoroughly
e Dry hands with disposable towel
e Use towel to turn off faucet and open door

13




Handwashing Tips

Wash your hands after:
e Using the toilet
e Coughing or sneezing in to hands
e Engaging in any activity that may have contaminated
hands
Wash your hands before:
e Handling food
e Eating or drinking
e Smoking
 Brushing teeth
e Engaging in any activity that involves hand-to-mouth
contact
Wash your hands upon returning to your cabin
e Wash your hands frequently throughout the day
even if you think they don’t need to be washed

() Integrated Pest Management
=R 35 & 37 Z_Integrated Pest Management Plan(IPM
Plan) » ¥ & A EFfRirde o FH P F 2450

1. Monitoring : &7 TR (T T R E 22 Pt o

2. Logs:issra T A2 iR bldclep ~ 28 & >
B FRB~2_ (T o

3. Passive Surveillance : 3% & # 33K % > bl4o® B
BEE S PF ke TARFTERS L )2
ZEME A K 5 ToZedkicd B B o

4. Training : X f B> T 220z v i g
o ded b F G2 ",/TT R I
&P M ER -

5. Pesticide List : 285 + REw 2 B B & 2 E3 12 B
PR R R AR RE S FHE 2 LR AR
FI 2ok ERBEHEABALBBT Y -

14



IPM 2_ A A R B & 4&

1. Buildthemout: #XHE 3 X E£2F R B B2
Wit WL BT » dpda o

2. Prevent harborage: = j# ¢ 2@ L3 F30 T
2R TR RS ARY Db 3
AN BLEREE S &E o

3. Eliminate food and water : &> % & ~# 2 a4t
Kifio bldra iy 2053 > G EE o

4. Conduct inspections : 4,48 £ BB R EF¥ R 7
Ao AF3 T AdFRRL AW LET GRS
T et b2 TR B2 T o

5. Pesticide application : § 7 3 {7* A PF > B ikdR 2
H 2 ABEEREE 2 RAH ARG IS

\4.\.

puv

(= ) Equipment and Facilities
F’F}-%F }?’3}?4 ’éﬁ%f@;}%& /F /%‘n\: _EL,‘E"AEQ)‘Lé:

Zgooxftom ZEFRFEZP o a2 B2 K
W AR B R
. BarigaKE 82
(D) &3 By jgat* ~ 28~ T~ dfpdd
RN - TR
(2) W& ~ i R RE S FES  TALF
ERHGE DRI ER R
(3) W 2 & ~ A FE % - (R 4~ 5P

(4) FEFF CH T ERSRFTAFLE 20 &
kD g G TALF RS
(B) Frar2XB(AF - AHE) BT L

15



AEREAZF %R 2 RAFERTME
PR R TR -

(6) aH BRI BTPFTF KD > 2 plE2
FA 4 R LT -

B G KE B

(U )J'B‘#f@ /Jﬁﬁ'r* ""ffr* N ’5/F /’D:’E*}*ﬁi"

(2) # F K # (Exhaust hoods) : = /[ 3§ ¢ ~ % 5
e TF L e o

(3) HF A 5 Gk d PR AR Eyma 4
Rifeie ahfed ~ % > TR U9
ZREE KRB TR FRRFERA
ERiE v A o

(1) KJ,F/m%“E' f{%eﬁ3@4\,yi§ai7]¢ﬁ:‘o

(5) %& £ # B A& (sanitizing temperature) °
A pEka tT71C
B. A 32 i% 1 77°C30 )

it & )’ & #&|(chemical sanitizers) :

(1) Quaternary Ammonium Compound

(2) Iodine

(3) Chlorine
<+ :k(Handwash Station)2_ % % ' & &E R T

43Ci%¢ﬂfékw@ﬁ&zd%ﬁ*ﬂ@%?(?

FEABREZ 3T 2 FE blAceFE
P RBEPHE IS S LE o
AGARF L g 7 FT g TELR
E RN ks N LI RV S b
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(~) Food Protection
i RI EA G 2By Baiz §
B~ drie @ 42 3 75 % (cross-contamination) % #3415 &
F2- 2 & % > 7 B Food Protection ¥ 4 = T F|fF £
1. During sourcing and delivery
VoA T ] BRI
(1) = ¢  (vendor)
?@%%%Qi\gﬁgg\@@iﬁﬁ\
S YRR LT T E AL £
R LR
(2) &im(source) : bl4rA 1 £ b2 iFap ~ & &
B2 KA KEES
(3) Bhyz(receipt): Bz A B BEE V'R T e
WAHKE e R R BT £8

\

FEL1E N aRe K BERAL 8 P

f
SR th o D FEEER ML TC A

T LIRS O E
(4) t%7s(storage): 8 F ¥ A ¥ “Liei d)
ZBE O P RIERT R IS St 5 xd
@\gﬁg\ﬁﬁ@\%ﬁEA%ﬁﬁﬁ#
RS2 RitEwdd o T RMEF AL 2
PHETTEEZER -
2. During preparation

?ggég&ﬁ\%%ﬁfﬁ%axﬁgi

W
(1) 8FAILAR 4k 28Fds ¥R 7R
i? \ﬁ;l :}%?‘J_ m/"bi ’/éaiﬁri?



fES S
(2) 6H2I A4 L L2 EB AR
AREALBF I BT LEREGF 2RI S
(3) 224022 2653 Higd2 30
BR BlAe RGP 74T S B :
Yr 2 5k 'é‘%ré\:;{;@ﬁ* Boits 5k

%%vwﬂ&ad6oc%421c@ 2| pF
, a g

N
W
ot

3. During service
z& af@‘g_;}é': 60C 1L F b ap»5CHT >
5C~60CE & % FA 5 “Danger Zone” -

(4 ) Environmental Health
AN B @ 323 FH ¢ o (child activity center)fr

Z F % ki(air system) :

1. 823 FF 0 o i - G ] 6RIE 2 FE S
STofed 1A RRERE S Y e IURR G
B HERE  RITRRSRAE 0 D RBFLNF
P
TR AR IR RN ERASE AL R P
B ik 2 AR MBS o

"'X

(=) Potable Water
AR AR R KR S BE R i 2 384 4G 5
1. k& (source)
sy dg e * oKk R A B AL AT i (bunkered
water)® fi 7 flok o # K B aot T < Rk
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N

LAEE
F%iﬁ“%fm#»&ﬁ@%’%%i¢§
SEI

Jot 2 N NN AR AL N
% (desalination)-k & » 3% KRB T2 B w2 Rl
A ROREARTE > ¥ dpda st AR B iR SR AF 2
o G A P FHRERASER BB KRD
dp b2 BRET T 0 F R R A T T
PP AS o WAIRG B DR pE
R B2 WA L F A8 A(100 mg/L
choline) ~ i* i Faffid 4 i~ ¥ AT Fif ~ 7
PR - HE A F AT Ap g o
- 4p FEARF * Z 8 E(evaporator)2t RO

L]
‘F_k
@
w
F
W3
T
~me
[
-k
P
ki
L]
‘F_k
o
¢

E:

<7

W A

N

i 7% i% (reverse osmosis)Z. > jE 5 i ¥ K i fs
FiEoaobbRe FRRK BRI Z
Lo T kAT R .

A k2 op il okt k2 dE
(halogen) 7z £ /& fa4% & 2.0mg/L(ppm) > 7 4 B
PR e S B RIE 4L pERE e

i 77 (storage)

PRk 30 R 2 E AR AR PR P
2 PR R 7 2 i P e s

1ﬁi%%;:i%\%ﬂﬁ\i*§@ﬁ@%
Eowﬁﬁﬁéﬁﬂé%@ﬁﬁﬁv1w$hgﬁﬁ;
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éi*%&iﬁ%\@ﬁixﬁ%ﬁm’%%&
7 Bk~ &2 8 A& S (by-products) 2 & FAEE
FHARE LY BB AEAE RBIA S B
A EARE X ARE S

foif o S b ) - LR R f
e A
PlE (R AT RE 8L )T E R ZE Ik
Bodo i@ 2@ i Pl A1l 38 E 40 pF
RIE = e

feif hhi® ) A7 PR 4 2R e
E.Coli 2 &% » * 7431 P %Y 12 B2 o

(+-) B AL B F+] % 5 (Hazard Analysis and Critical
Control Point System, HACCP)
HACCP chp3® i & ¢ F£7F 7= 38

1. Hazard analysis : & 7285 (T £ 8 BB P Vit 3 &
R efasg s AL BB
A%iiﬁﬁﬁi’%%%?ﬁiﬁiﬁ%’@

ETEEey

2. Critical control points : % jg (T % ¢ i€ & F7 4]
2:(Critical control points, CCP) » + it & — & ¥ ¥
BARR 0 S AI BT L E a2 B F Ao AR
PR R T R 2R

3. Critical limits : ™ 8% 2. %5 % 3.3 5 6] & ~
PR SPH B2 Rt % 53 B R&EE2 #F
iy SR T SRS R

4. Monitor : ¥t iTE R » Bz - BT RHBH]
MWEELET R FAL AR RL o

5. Corrective active * & ¥ A KT H3H % - 4z

20



Iy

R LR TR ML B -
6. Records @ &= = 4p k= & T > B4 HACCP 3+
3 TEAER TR
7. Verify: p % @ 35233 Critical limits &7
H

ﬁ~?%a}$ﬁﬂwﬁﬁ»ﬁi
€ 37

EREEY G L b 0 37 HACCP 3+ 4 & feeh
P e Fadp L CCP ~ 3k L CCP 2 Critical limits ~ 3+ %
R R EREITEL AR 2 ARRE > AR
IR G T
1. Classical : ¢#+¥t5 & & o478 & % ~ ;A% CCP »
EMA- B CCPEE -
2. Categorical : iy @47 2 F AL 75 o3> L #
LAz sy A4sH L AL CCP- - £ 9h 38
3. Process : &Jp @ P mdT 2 AR A BE 0 jEEET ~ B
FoRxREER AEET - - FEAHH

) Pools and Whirlpool Spas

é%v‘ 7 OB R KE(GA S ~ SPA B)V ivig A en
R AU AL R IR S R S = Ko
B Lo~ pib%,,;r ‘:74,_31;0

— B ik TRy R g R SV G 5lA k2
EUETRS A WK A1 RIEL AR 2RIk RS 5
U] BRI o P EERE 20 2 b 4V R T
BEAA KR EEARIL P R R HEI LR
B RERIRIY £ AR SRk o kiR kB AR
OR AR RBEAT R A X PER 2 RGO e BETT
T F R AR F 2 R I R - A
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(.L

Chlorine §= Bromine # i >k & & &4 & 1.0~5.0ppm »
T4 EERe o YV Bige BT FE - RAEE
¥ oo

Whirlpool Spa & it £ g ¢ e %1% ~ PH i£4;
CIRED Y-SR (3 »if #¢ Chlorine 1 JE B 10ppm
BEFL)EEFIRGFe)SCEBREERX L ACE -
W Z 2 kR &AM F Fa £ 4otk Chlorine Bk R &
## % 3.0~10.0ppm > Bromine P & 4.0~10.0ppm > T 12
pEaTRER S ESRRRM AP FERIC X
¥ PH @R 8 A& 7.2~7.85 ¢k » 4k Jm o (granular
filter) &=+ % i » * B 7 & & ¢ =0 T 7K AR
(sedimentation test) » ¥ & 6 B ¥ { P N2k ki
=X o 4o iasE ™ 3% g o (cartridge filter) o VT‘ PR ARCE B
«*{ﬁ,ﬁ xE EEHE S Tf@,%.gg.ggwrn;o

74 2 Whirlpool Spas &7 ¥ % %71 % & 23K % »

Bldc® ik s KIEET >~ A :;: (AT SPNER - A

(anti-entrapment drain cover) ~ J§ & & Tk &
SN el W IR N (AR (PR 72 NI LIV 27 AN
E o MR EFEIE 22 GRER oV B IS E
i# 2+ % (Fecal accident plan) » 7 4p b 2_ G2 /4% » 7]
v e 2 Eg4 o

=) Cross-connection Control
Cross-connection 4% * -k 2 ¢ B & Str B s 24
R KRR R AR B R RT o AR R AR ALE R
PR EER A MAS fRE S ERER
(backflow) » & /5 L 7 & » 4c % -k G AL > @ g = 3
R %] 5 backpressure f- backsiphonage > 5 5 4 * K %
EX-STR NN P Sk

22



SRaE R A S B2 IR 2 E L R et
PRI B ¥ & 45 23K backflow preventer % » 15 4
A5 = Air gap ¥ o

4y 4g 2 = Cross-connection control program > f %

CFRINNATF T AL BN BB TP G IR
oo R h T e b E R R R R
BIGRRS T by UGB F N ERFLE S o

(- = ) Recreational Water Illnesses
%’E d ok PEd R 42 R Ji (Recreational Water
Illnesses, RWI) » H 55 R i ¥ > & T8¢ (43
¥_> 3 & %f Chlorine & &4t » 5 £ HE (T i &
B LTRSS BED DL BLE 530
RpIF HERPEE2Z BT ¥ Lzgpke BRI 2R
)i 2R 2 RN < i Bi‘\vivhlﬁbh’f}'\lﬁ RAE > UREHE B
AT ERALEE 1L BFYHF > 95 1% 04 g
GBIk T TR A EET VA 1L
A A 1993~2002 & #F 4 764 i RWI 2_ /i (7 % 2>
AN ! R}%E—ﬂ 1 65.6% Txd 232 + & (Cryptosporidium)
sl4= ~ 7.8% = & F 1% #(Shigella) ~ 6.3% = E. coli
O157:H7 ~ 4.7% % Norovirus ~ 3.1% & 2,8 * &
(Giardia) ~ 9.4% & &% % L~ H & R FAIE3.1% -
Bk b ALY 4 L i@ e p o & £
F3O6F8FF A AW AR 2 VR Ft el
PEAAMARZFIN D ZER > PR EFERD 129
o AT LR AN B T
1. Lead your staff : #f§ ekt 3K % Jig #-17 = RWI
BB P BELRAED ) ABE
THRAPRE N B EE MR E L ER IR o
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2. Develop partnerships : £2 # 5 -k F 2% % ¥

x4

I Ap

2

f

il ke

P2 A s R g A rpE

BB BEER P & 2y 0 AR AP
B 2_{hBh o

3. Educate pool staff * %% 2 31 T8 > r i

Rl 2 RARE VI

A

4. Educate swimmers and parents @ # &4 £ 2 Rk
M FERT O TS AL FRT

2

Six "P-L-E-As" for Protection Against Recreational Water Illnesses (RWIs)

PLEASE don't swim when you have diarrhea...this is
especially important for kids in diapers.

PLEASE don't swallow the pool water.

PLEASE practice good hygiene.

PLEASE take your kids on bathroom breaks often.
PLEASE change diapers in a bathroom and not at poolside.

PLEASE wash your child thoroughly (especially the rear
end) with soap and water before swimming.

5. Maintain water quality and equipment : -K & & 3P
{ # »PH & % Chlorine jk & ",/TT B e R
o T REFEER VL RARE ERRE R T
g az o

6. Evaluate aquatic facility design : 3% 7% -k + 3 % 2_
Wt bR A A KA F

7. Institute disinfection guidelines : J& % & 4p B 2_ /&
S SURTELETE N AT SRR XU 3
1A R RARR L o

8. Evaluate hygiene facilities : 3% | #7 ~ #is & 2
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9. Develop a bathroom break policy: & * % (& |
P ) B Chlorine )k & > ™M E B[ RE > b PF iip

PEEEAEZRRE -

10. Create a special policy for large groups of young
children : 4] T 5 » % v Z B2 48 %—Jﬁ 7 B
RWI @352 T > F MM F & A d 22
78 > {7 bathroom break > * 3 LA 2 7]
SERR SRR A

11. Post and distribute health information : #& & fFEk
Tz ApM A4S o T NERF AT -

12. Develop an outbreak/emergency response plan: 3+

(- 7 ) Potable Water Illnesses

AR RFo A AT 2 80% RFI& Tl R
B E Rz knig S FRFED KBRS T
MEEE RIS EF I FAL NG REE g
1000 * # /I% ; 1989 # 22 " E. coli O157:H7 ¥ # >
B 243 Bope) 032 A ffr o4 A 51993 # & HT
B3 Ui AF R S 937 H A2 4400 4
fr > 40 A 5+ = o

TR ST TS RN TR SEEY TR
NERPES S A R RS FwE R R REE
1= (Protozoa) » ¥ R & FH 4% 7 ~ {8 =L 4 ~ "B
F 8 EP o 5 RE IELE L F(Legionella) o
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17 % B 1999~2000 & FFd &K @ G p o 2
3% J5 B (etiologic agent) » 23% & Mm@ = ~ F 4 Ak 18
% ~ S 10% \fhéa*%%?fés% B @ AP R FE 44
% 5 At ERA B2 A AT 44 G A RIE2 BT
kN 23% 5 AURASE A A S 1S 5 AR B E b s
3% s ARIEZ2 Aogook ~ BB R FIR G 15%

. ) Pool Laboratory (site visit)

F*‘ Fﬁtﬁid ’t(\z%’k E’ﬂ"% AF’ % ﬁ EL E—’%’:fév l‘f\v{ N
% Whirlpool Spa’ F ¥ 7 3% % 2 F T2 ifﬁ B2k &
L

ER ] //EVQ‘%‘/;‘%\ZV\&’]’?&‘% Lsged LT .
FE > TG I R ERGPIRS 2 RF /}%512‘
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EERAE3 X VIR PFRFERARZE S > LR A 2
HEEY R e RIS AR AR T A8 S R
B VR R B VSP § m A
1 2] CDC > ¥ % 2 % 0 i
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CRPEEFFEA VIR FETFEALERE M TR BB
FIRZ X3 p AP ) B VSP2Z 25 Fd 444 B Far
“,fil?ﬂﬂ\ﬁ/i%’é%"“r‘#’ﬁ PRIEH S d sV R e K
FHIiuk o

S A fe? e  FR VSP o daird A2 LA > © KB

FTREGRAG Al 8 FHAP R  BELEEFT
,:‘s BTG BEpMiFELIRL EEFF I RELEMA p LR
FhLEFApM 2 S R A Pk e 2 2 R A
BTzt THEEZ S FEUBEFLZE R g

e - N IR I e e B B L s f&géiizi;’a » T A FR T
BoERES NEETT L 2 EBERL /fggj °
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Bl =~ " VSPIRA RN 2 ~ %M EEA S EY H» X ke » AREL g
AN R SRR A R Al AL R BT B E -

SEEEYARM AT LEERS G ik 2k
AF 0 PO A R AP MRAEZ & et HTE 0 fL VSP MR £
K CDC & #3% & @& % ¢ = (National Center for Environmental Health,
NCEH)z_ 3+ % » & % 4> 2 K CDC # % 3% f® (The Division of Global

Migration and Quarantine, DGMQ) » F]¢* » ¥ & % ¢ 3§ 3% JE 3R
AR - Em i F S e ) 2 a0 E e
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£ B VSP g 3edpdatrd 2 pR2EE 2 E A M 5T A~ R
R dafrd o R M F o BRIEY KTV ESE BT AR
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R¥EH I ChdaiEd AL oa o YR P A o A dadp i ¥
Forfir S E R RTAGEF ML FLRE R FE Y R
ERMEA g AR UELLA BRBFL o
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dpdafEd A2 EE S FIM L ERERI RSB By pu
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