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m =

oM AR EE JJ4H %%k (the Asian Productivity Organization, APO)FA 2016 £ 5 A 23 H
2 28 HIEH AR R "aYEE#H Y anZ2EHEB RSB EEEHE |
(Multicountry Observational Study Mission on Food Safety Management Systems along
Food Value Chains) » #5174 14 HEIZ ~ 18 i ~ B ~ BHRZBFHRAERSH -

i E S U - B2 - eI - SUEETERE - Ut E R
ARSI s o dH AR S - BEEE A S T HA e 2EEE A T H
AHeB) HACCP KB mmZ2EH AL/ N T ARSI T/ NEEE AR
SamEEH & T ERNHE e elE ) T EnL 2B A
LB BT - ORI T B e e ¢ AR RTRTIR RS
° B IETT o AHE R - MRS S RIBRE R R ATEN TR - AR E R G RY
i °

HIFF2 B ARG R E B E R o 28 R B an B 2 HE T
8 JREATER - FrEhn At & S E eV EE 2 27T Rok B -
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=~ BB

FEREIR SR T LRI NMEREHEE L TEEHR SRR
B H 2R & V) E ESE R (S T -

FRERT  BRNLE-EEIINFSESRLAVERE 24 DR & Mm%
SHIEHE - 81 > AR Z SN B B L 2B MBI DU
ANJ7~ 877 Bl TN SE R T s E_ERREE > (R H A BAMOKES
HETERTE  DUF BB BT L ERE S IR -

SHN A 7E J4H%% (The Asian Productivity Organization » APO) AlITZF? 1961 £ -
HEEIEAT HAR S BIEBUE ~ & R RIS EBUTAHSS - EfEEEE
BEEE  1THEET RO E T SO 2 K EEE - HRTg BEiEhEE
BRI ~ Fhhr  SEHEE - R - B - HOAR - EIFE - EJE - (R - RRED -
6ty ~ B2 ~ HTE ~ JEARE - AT - JEEE - WrEER - R
% 20 {E5E A AR PR A ©

SN AR FE JTAH A LA AT EE - RS 2B E Y HACCP ~ ISO
22000 ~ & GBI 2SR SR Zr 2 A T B 2 (Food Safety Management Systems
FSMS )~ It » Mtiia biZ S B L 2B AT E WS REEES
e B ar 48 Tt R SR - W 2245 R0 - FH 2Bk B FE FHFT AR
BEERERITEIETE -

FEEEEZZEE S8 APO FAEE Mari Amano Ji* Elzfiﬁ/?\ APO 4B &5
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= BREESNARE
(—) BAEMZLEHN A

HABURF #2001 FEIAMFE S —#EEAE (BSE) - S AU HE 2
WD 2130 DR 2002 FFREERA T /EIRMAE T HARMN ) FER
EXL R TSR FEMEREERBLE EfEER L
PEHEAE(ATE) 7 2003 4 5 A0 " Ban e AL o DURER]
REFEHEZEEY  BHEFRBURT ~ BT ~ BimsEE FOHE B MR
B ZENHEES L HEZEORECERT » W/HE R ARTHIRIEE 7=
AEFTEBR T (risk analysis) S WRESE 7 HRIIBERLEEZEEY
(FSC) -

J& B o3 A7 B 75 BB wF £ (risk assessment) ~ JEUBRE M (risk
management ) 5z EfE #E # (risk communication)ZE={E&#5 - HHEMZE
Z 5 g A bt  JE b E A )R A S5 A (MHLW) ~ MoK 2 (MAFF)
FORBREEE(CAM) &R » B EE - Wk ER B E s 2 5F - A
GHREFHHA B - BredE e flREE 2 ke -

Risk assessment Risk management

Food Safety Commission MHLW MAFF CAA

. Conduct risk assessments « Quarantine Stations - Regional egricultural

- Report to the govemmental organizations - Regional bureaus of adminstration offices

responsible for risk managemert. health and wel'are - Food and Agriculfural

. Meritor the state of implementation of risk - Local govermments Material Inspaction Center, Management related to

menagement - Local public health Risk managemen elatedto | labeling of food items

- Collect and analysis risk information from centers, eic. agicuiture and foesty,

inside andl outside of Japan as & central Risk maragement relafing 0 liestock management, and fisheries o

nfoneton cani, Gz b | Ot | e A
Food Safety Basic At~ Food Sanitation Act, eic Fegd ety Act et Heath Promotion Act, et.

Risk communication

« Provide information related fo food safety
- Ensure opporiunities for stakehotders including
corisumers to express their opinions

HASE T RV B G (A0 N E) - DU E R (RS
iRt - OB EREREA S 10% - fRI5 2014 F4EtERER
#E TR SR S8R B H A Y & hadh5R s SiaR AT (22 HARIA
i EAH (SR E B a4 -



Procedures in
exporting countries

L

Governments of exporting countries

# Provision of information in English on the aws
%';lwmudﬁmsd.lamlh'mm embassies in

+ Bilateral talks wilh exporing eounlries and
dispatch of oficials for on-site inspedions and
lxcal biefings

+ Managemeni of production, manufacture, processing,
efc. in accordance with Japan's regulafions

+ |ssuance of govemment cerifications

+ Inspaction, eic. betora axport

+ ToChnical COODErabon t enance tastng abilty of

Import procedures

exporling countries
|ﬂ'ﬂm Consultation and guitance in amnbn| - -
polificaions MHLW Quaranting Stations

Submission of notifications to the Minister of Health, Labour and Welfare

IMPOrers ane required 1o SUDMIE NOMMCItoNES 10 the Minister of Healtn, Labour and Waltare for each impot of
fonds, additives, spparstus, containersmackaging, and infant foys impored for the purposes of sale or
Dusiness use.

Examination 1. document examination (all notifications)

Food sanitalion inspectors examine all nofifications o confirm their compliance with the oifera and standards

of the Food Sanitation Act

uUonQe|olA U0
uoeuLojuj

Examination Z: inspection (as needed)
Afler Examination 1, ingpection (inspection order, guidance inspection, etc. ) will be instructed depanding
an the possibility of vielation

-

( Pass ] ( Far | diversion 1o nonfood usesrerrrareres]

Quaranine Stations

L
Impiementation of monitoring inspections (based on the annual plan)

Proceduras
inside Japan

[ue;:l soueping pue Bupouow pooy pauodwy 9y; U0 peseq uopEwewRdWw|

— governmants, etc.
3a ng inspection of foods traded inside
erta'ﬁihgsed on the prafectural monitoring
and inspeclion plans (as needed)

— 7
Consumers __|*

HACCP %% H Akt - f48 2014 FE 4S5 Banat4aH > & 25%
NEEA - LERER - BETEENaLAEAE - iR HACFHEE]
2020 FEEGETIRAE - [FAEZBIE L IERHER - AR 2020 F5ERE
7% FREIFTA B HRESEE S A HACCP 47 » B EPR B i B35 L

BT R PR

2000
2006
2010
2011
2012
2013
2014

Sales amount
=\100m
\100m-5000m
\5000m=<

Employee -
59 |
10-19

2049 “ﬂ

50-99
100=<

e

legend
from left

In practice
In process
Considering
No plan

Don't know
HACCP

|||||||
| a1m | 142
|||||||

215 153




HARL 2006 5 5 HEEE iR b2 R IEm Ry IHIE - HEASH
RYIAFFHEFAIREE 250 TH R BNV FHSE 33 TH » 45T 586 THIREZE - EhYH]
S n R B R NP 2 FR R A E T IR AE (MRLs ) ke 5% B 478 — AL 2 (uni form
standard) - HIE&EFEEARERROMTHYSE R H M EsT - HAESEG %R
0.01ppm °

Previous Regulation Enforcement of Positive List System (enacted on May 29, 2006)

Pesticedes, Feed Pesticides, Feed Additives and Veterinary Drugs

additives and Veterinary

Basically, even foods found fo Foods containing chemicals above B
the MRLS are enjoinad from Uniform standard: 0.01 ppm

domestic distribution.

contain chemicals are not enjoined
from  distribution.

I
I
i
Drugs : Agriculneal Chemicals Agricultural Chemicals Agriculiural Chamicals
: for which MALs are for which MRBLs are not 5 designated by
Agricultural Chemicals ! stablished established MHLW
for which MRLs are \
established \ Establishment of provisional Agricubral
MRALs for 250 Pesticides and 33 X MHALs for agricultural Establishment of a Chemicals that do
Veterinary Drugs | chemicals, considering Codex certain level thal is not pose adverse
: standards, Japanese determined to pose no heslth efiects
| registration withholding limits®, adverse health effects
J’ : and other slandards
Foods containing chemicals above | astablished basad upon
the MRLs are enjoined from , sclentilic evaluation J'
domestic distribution : + 1 Mot SUbjECt to
! i the Positive List
X Acceleration of the establishment Feads found to contain
Agricultural Chemicals for which | of MALs Agricultural Chemicals
MRLS ere not established L
. (0.0 ppmjara erjoined
l 1 from domestic
! distribution.
I
I
I
I
I
I

(=) HAMEE) HACCP kB Z 2 EH AL
EESMEZEE B (Hazard Analysis and Critical Control
Point » f&f% HACCP) Z%t > 2 HATHIAR ¥t e eamER:
ERREEmZE BN Z R EITE -
HARA 1995 48 HACCP #IEMABMEHES 131 R 48
A EE R RKEIEIE | (Approval system of the comprehensive
sanitation management and production process) ’ &5& " ATERTE
(prerequisite program* PRP » 41%5) & HACCP » HHEE ~ ERIEE ~ I
BrattZ ~ P00 SAUHEARSE » 1 e P LB TR 7 LT HIR e R
A4y~ A~ A~ RUERLE - SRR R RS B DASGERRE 6
RIE B
FHEFN LIRS - EAZEE 1998 % TER e REE
A EEISFE A | (Temporary Measures Law on the sophistication of
management of the food manufacturing process) » #ZFEREZEE ALHE
Ry SEHE 2 B GEEmE Y " HAREIRERGE  hEbz—)
8



W B HEBIE < R e S B H A B B - B H AREUSR R AN EE (Ltd.
Japan Finance Corporation)ffitEHEHMEFIER (R 1.5%  EFER
15 %) » DIFIZEE SR -

Announce =/ I Basic policy I

ﬂppl}’ﬂ ﬂ approve

Designated certification organization (business organizations) created

Announce <— | Sophisticated management
standard

%%ﬂﬁﬁrg“ ‘ Official Gazette notice
apply H ﬂapprove upport measures

. L 1) Long-term low-interest
Plan contents Create by applying organization loans by Ltd. Japan
-Facilities maintenance — Sophisticated plan or Finance Corporation
related matters foundation devebp"‘enl |::| for the Tac“lty
- Operating system plan development
Lot il New construction or renovation, etc. by (2) Mitigation of real
- Prerequisite program the sophisticated plan or alon'g the estate acquisition fax
ﬂE?ElemEnl matters foundation development plan in accordance with the
< joint-use facility
3 Financing of
Factory provision that sophisticated
corresponds to the HACCP approach development cost
related to foundations 3

FERTBUG 718 > LEEAR A BBl > SR 5551F T B R E
FHPEEGHERE =T #] , (Voluntary health management stage promotion
program) > BB & AREH — DD (bEAEEH T > iR R e - M2
HU#5 HACCP 5 ERIFR Bt Ky H A -

[o— 4 Hygiene management based on HACCP ’
— A
i S Cert. Tokyo l International Lev.
& 3 2nd stage
O 1st stage
= 1 IEEE | g
£ Entry stage AP « Hygiene
‘o' A L | mana.
% ( - I Set CCP on HACCP
; - G.Tokyocemfy ----......-.-.'
f" ___-"‘J Step by step program ' Hygiene E [ Comprehen J E
8 _ management . sivesys. |8
b : 70~80% achieve Almost achieve s .
50~80% achieve S crteria onHACCE LI (T1s022000 | 3
o Get |30 FS5C22000 | §
- Step by step program | = gy LB

[ Support program certification, Manual prepare training, Follow-up seminar on HACCP

BT Codex ~ ISO ~ FSMS ~ FQS ~ FSSC22000 & M2 &3 8 AR »
ENHAERIRE AR EEE AHH A mZd 2T pgslEE
17T HAE SR ZEE A | (Japan Food Safety Management Standard °



JESM) > 43 By A~B~C & 3 o tHE TN 2ER B2 285 (Global Food Safety
Initiative » GFSI)ZE&RAI N IE - 45¢& FSMS B HACCP Wi{lE %47 » i b
PRP E=Z2(} » Uk — (e BN B MZ LB A4 -

GFST {4818 e s ZERGHY 2000 45 5 Higd - BV & &S
sPE o A LB - WA AR S R R R T
P~ (L RE - BLG g SRR R N S 8L B — BRI BRI S e
RO AR AN R RS TERZ - DA D e L FESERUAE - iR LRI B
EHEBE TN AL

-

Based on PRP &
HACCP +
MS

>

Based on PRP
Apply to GFSI Benchmark <:l C - +

HACCP
Equivalent to level 2 of GFSI B -
Based

Equivalent to level 3 of GFSI < | A On
55+PRP

Level

B BT RSN SS(ELHE Seiri ~ 40H Seiton ~ JETE Seisou »
EE Seiketsu ~ 2 Shitsuke)dh > EBMEETH > EFHE G
(Senjou) &AFE (Sakkin) L 7S °

Syringing Sterilization
(Senjou)
Use water and
detergent to
washout dirt and
food residure

(Sakkin)
Pasteurize or
remove the
microbes such as
bacteria

10




(=) HABSMIA/NMZEE A &S B B 85

HAGSEEET 99% K/ Ml - SEBRIRERDZ - e RAIeSE
EFEVNIEENE - BE 2012 5 & 27%EmP/MESEE A HACCP
mini-HACCP 5% IS0 BIIYA T3%& st M SERIRI T & S 2 B
ith > H B THAE 10 AU FAYE S/ I3 (USRS ) R A/ DE -

Kamaichi AEEITZFS 1951 4 - F25€8 5 (R HE - BT 50 £ -
T AR AR I T SLIER R B EmE - B AF REAM
L T B R AR B E 58 o DU BRI - 3 DUBAT AN > K&
G - B EAAIHHEEREGEE hZAFAIBAZT) - BA
15022000 ZHR s ReBe &% P im A FHERRE - 0 BB TS T aE e H.
AL BTN TSR AT G EIPR AE

15022000 & FEFEEARAE (AL T E]) - 5REH(E HACCP R
AIBEZEE N e B B mEZ 2 EH A WA ATA S - o] B 22
fILfEs# - $RHL PDCA (Plan>Do—>Check>Action)fAZ » $t¥7ZE mAym'E
EHUTAR  RETE -~ 0T BT EIED R AETT - DIHECR H AR K -
AR B R - TR S BlE i ABIFE S 2 A LA -

Management Statement

l——MM—

Internal & External Emergency Response

Communication
HACCP-based Program Tz
Document Control /
- Recovery
Education & Training

11



Bran U/ NESEEAE A 15022000 @ HAEHBEWVEARLSORH - B
THYEE SRR S - WHES (6 2 A 15022000 HIMES: > If

HEE T i LR EE— (PR - SR MR Al R R T 208
PDCA B3R » {RfEALEFFENGE - Bk nI S G IAEE G - AR HEE) |
SHEX M ERTE > ATHI B S ik e EREIRF T AREEE  AE K
BREHEITH - EEEGOET T o TR EAE RE A
BHEEREHZ 2 E BN RGeS B REIEHENER > £

{E ] VRS ~ BUERA > NIRRT - BEIRA  EiliemE FIE

B - JESE L pat -
T
Cleaning up PLAN
y
(1) ErrnME S E M B2 e

2SR EYIRIEK ~ N BAVE A A EE - DU AR R
BT Ry Weims MR RAE e R Ei R - TR ERMERREME
¥ (foodborne pathogens) B #& : By £ /b P9 K (Salmonella

enteritidis) ~ K PG B (Escherichia coli) -~ R 3 B4
(Clostridium perfringens) ~ B&X90E (Vibrio parahaemolyticus) -~
ZHTFFE (Listeriamonocytogenes) ~ I AZEARE (Bacillus cereus)
DLUR 4 e o & BK i (Staphylococcus aureus) & o

5 A RH AR (WHO) HE (S R IRIMEBRIR B ERVAERE 1/ 10 (AR &2
B 42 EHEIET  FRAlE 5 BkPA TRV E - fFRFp ithlE - FFLE
itgaE 1 SEAER(HAP 6 T L S N HE) #iE17. 58 AT (H
5 ERHE) -

12



SRS S > (AT 2 AN RMAERE AR
FIIRE -

(s

e B G
;ﬁ?‘ ',"e’n\ : Q\ ACL g T
S

Sola.and pqtato _slices A Puffed rice and mixed previous night content. Slices of green chilli, added to the
mixed with spices and base.

cooked in oil usually at night
and kept as such at RT.

slices of onion or coriander leaf,
also added to the base.

R > AR R A SRR R - 2 FE SRR
HYaRE > 2N - AAMEYRSRE > 2P E b B iigEt:
THIE DU R SRS R AL - 2010 FHEmEREYIEREIET
A 2R 6 EERANE - Hoh P b 23% -

2015 FEHREREHAR (FAO) 226 39 JE &k - /NsR U a 25 B 1 B PR EUA T
B > HPIH B EPIREE A R E RS -

Ready to-eat Sola Muri for customers.

13



EEEEESIE(CDO) st - &9F 1/5 BREbigettaiEmnym g - Hok
TR BYIRENY) - (%R0 T E)
RESISTANCE Aqimals can carry harmful bacteria in their infestines e

- ; Antibiotics kil But rasistant bacteria
wen antiblotics are given o animals... most bacteria can survive and multiply

S PR EA D Resustam bachena can spread 1o..
mmrmm through

T
animel products contemirated water or sail contaminated surfaces In environment when animals poep

wat;m mﬁmm
EXPOSU RE People can get 5|ck wnh resmtant mfedlons from

- Jm& '

contaminated feod

B AE TR A AT RE g B AR BRSO /K054 INEERERE AT K
FBETsE > DU BT ERR A AR R -

— AREA —

Pathogenic E_coli or Salmonella may

common way of conducting business contaminated from animal feces or
among major American manufacturers: immature manure made of animal feces
Wild animal | __ | Fecal contamination | __ | Harvest How about the situation in
invasion into soil ban Asian developing country ?

14



fREHZA 2000-2015 4 48 {4 e BE B &V HZEPIIHT - BUR
B bR T AR AR R R E V5259 » TN AT REAERR R 55 » IRIE
H A BUR AT - FE A HE Bl 47 2 S5 80 (Good Agricultural Practice >
GAP)  GAP {4 & IEFIAF R ERG & » TEREEE A » TIBNUK Y FIREER
JhEITAENEBNFE L BEm LR EERN]D (B ELE - BRI EmK
FFE R Y ENY - SERAAOR - (& IR KB E - 2014 4G
GERFR 0 HARTA 319 L ZEA GAP -

Food Chain
V anufacturing, processing and
w A wy (D

i
Supply of safe livestock products through mtegrated hyglene management from farms to consumers

Da")' factories, Consumers
meaf processing plants, ete. | )

[Manufacturng, processing and disteibution |

Appropniate storage.
1. Checking the general hygiene management program cooking, ¢tc. in
2. Conducting hazard analysss and ereating hazard lists accordance with the type

Production farms

/l. Checking the geacral hygiene management

program
. Conducting hazard analysis and creating

R
hazard lists . of food
3. Creating o hygiene management plan 3: Creating a bygiene management plan
4. Venfying the implementation situsition for 4. Venfymg the implementation situation for hygiene
\ hygiene management minagement )
k N 9c .'.F J

! Regulation and monttoring, etc

QO Regulation and monitoring based on the
Food Sanitation Act, ete

O Approval of the Compeehensive Sanitation
ment and Production Process

O Dissemination of HACCP, creaung a standard

of hygiene management hased on HACCP, elg

IMHLWI

Information
provision and risk
communication
through websites

O Creaton and dissemination of
certification crileri

O Training on-site managers and keaders

O Support for facility development

O Training farm advisors

O Risk management based on scientific evidence targeting throughout the food chain, from production to
consumption, is essential to improve food safety,

O The GAP (Good Agricultural Practices) scheme has been promoted in the production phase_The number of
GAP-introducing production areas has steadily increased. In the manufacturing stage, the gradual introduction
of the HACCP (Hazard Analysis and Critical Control Point) system 1s promoted.

O With respect to Livestock products, the farm HACCP concept is promoted, which applies the HACCP system to
Livestock farms to enable advanced sanitary control.

(1) BomZ2EH gt - TR Y5
LS B EESIFAHE ~ B - 0157 e BEEENaLEHE
B ZEEPHEZEGE (Zero risk and no hazard)” AVESE4E - fEHE 7
JEREATIgE R Bl RYpR ~ A A SIS K O eH & P ey m] e s AR
bz > T B B R H R R BB ERA L - RPGIE RN - BliE R e
EEESS LR e R AR - BIEEEE - BTl - EalE RIFEA -

15



JE\f AT SR ER R IR T I

Preliminary Risk Management Activities
« identify food safety issue

« develop risk profile

« establish goals of risk management

Risk Assessment

« decide on need for risk assessment
« gstablish risk assessment policy

« commission risk assessment, if necessary
« consider results of risk assessment

* Harard Identification

* Harard Characternzation
+ Exposure Assessment

* Risk Characterisation

* rank rizks, if necessary

Identification and Selection
of Risk Management Options
+ identify possible options
« gvaluate oplions
« select preferred option(s)

Monitoring and Review
» monitor outcomes of control(s)
« review control{s) where indicated

Implementation of Risk Management
Decision

« validate control{s) where necessary

« implement selected control(s)

« yerify implementation

e\ b B B H AR R e E R T2 Ve S (R AZE
PRETEII S 4 A AT - B0 - FBF R - 45 - RIREZRIERHY
BIRMRR R R BN LR A LTS (AREE) FTREEH &
IHEREEESHIA

A=W B 1T Codex AR 7 ML T I

(steps that require effective risk
communication are underined)

Risk assessment l
5;'.:9‘_ _%——é_._—-—_h‘“—'——
Degree of
arisk

Farm .| Slaughter .| Processing Retall | | Restaurant
t and — and
. —
dressing o Home
L'} -'_‘_'_'_-f—"
_'_'_'_,__:-'-

Performance
Objectives (PQ)

'

Food Safety Appropriate Level of
Objectives (FSO) 2 Protection (ALOP)

F————
l————

The effect in frequency
andfor concentration of a

The maximum frequency
andfor concentration of a

hazard in a food at the

hazard in a food that R e et

must be achieved by the ) _
application of one i.': gﬂt:'ﬁg;}m ibutes
more control measures &

to provide or contribute |, T

to a PO or an FS0. Codex Procedural Manual

The level of protection
deemead appropriate by the
govemment establishing a
measure

}
WTO, SP3 agreement

By FAQWHO, Food Safety Risk Analysis; 4 Guide for Naronal Foe
Safery Authorifies, Rome, 2006 and Fumike Kasuga, Risk .-‘Lssﬂsmmﬂ

CHITYAMA, Yoko, Kyoto University of microbe by the agency foods.

16



() B aEWIE - HA—AEFERIFIRRE

2004 FEMIEAEZEE (Codex Alimentatius Commission > Codex)
A B (Traceability/Product Tracing) X EF B T o LUBHEE
TEAE ~ DI Roft i — B E PR R IR BB I 2 BB L - EATEIFE
B EmIEWHIER—BEORE | T e B R R B R N E R A
NEFRERS - 1FRIATA Bon SORNE & a8 2 AR A | - i
BISRHEFIR Facsk - #EaE Bty fHEsR ~ ALtk ~ EITMEDT -

2001 - HACEASEAEIR - Ry TP R ~ #80A ~ ST -
HABUNGT 2003 F0M0 T 4B AR40% » ZORFrABNA-E3T FH
2 s ~ B ETERE - FHEE S B R de R L BRI DA
IBHERIE o FLAN - M ZORSEF N B A2 IR N ERFEIZEF A
tEE 4RIt e S B E -

N MNn_ N N

# 0 e
Primary producer  Packer Processor Wholesaler Retailer

@ @ @ @@

EEAh - 2008 = H A4S A m IR AFE AT &S0 2000 FRIAAT
FOREMIEWARSUE 1> 2010 FEORCEBRUFERFAER > 2011 4
— B EORFEIHE B NREREER » 8 Z HAVEM SR - SR E
52 Ean ey B ERVECHEK - SEE RUH B S R FE B AR A AR
AT ~ SIS - SEEEEAR  SRE EHVECEEE N A S F RIS
TEIFEMOKE®R 2008 F4RENNY T HH T BE RmMERMEES
FEEILHEIGERR] ~ PR AR -

Consumer

17



Preparation =0

Processor
f

0=

Producer % | - ‘Wholesaler

BaniE I R R T » AR5 3% A FTREIRF REAE 56— R T B | > fH
B IR E YU R PRI R L EAES Z — - A > FHEIHCEC
- REERHECRCEE R SR LUtER - AN B A &
SCERHYSRAEM - H AT A g/ Vi b & S Z R IBHERIE - HER{)
Ry E R -

18



=~ ST
(—) ZE&MmEEE T H(Mishima Foods, Kanto Factory)

ZEBATEN 1949 FRT - EAEE 9000 EHIE - 2015 FE2EH
132.3 (G HIE - ETH430 % F3=E - T - FEE A A H o PR
FERF4(Furikake @ SKEGRPRED 5 HATHE S R A ERESE R~ 2
f B om K2 R B o

ARSI EZ A TN ERAAYRE SR TR » 32105 1980 4 - BT
81 N v A 250 fdEE M - ELHUS HACCP K2 1S014001 5258 -

PP R .

\

% LGRS RZ AR N R TREE BRSO T ¢

—  JEREEIERE AR (1T 4S B~ BlE - 5w FA)
e T AR R R R AR IR R » 1 EL A TH R - s 3R ]
R RIVE T > W R TR R -

BTN E T BRI AN ER
B TR o L R TR 1 S -
10 5348 » (B THERE -
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HOBRELTUTLSINNS)
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