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Summary

The HACCP(Hazard analysis Critical Control Point) system is a preventive
measure to prevent the outbreak of hazards in the process of food production,
processing, distribution, and in its final products. The HACCP system is recognized
as a effective food sanitation regulatory program which monitors and controls
the critical control points that cause hazards if it is not controled properly. The
HACCP system can therefore cut down on economic expenditures in food sanitation
control and secure a reliable food safety regime. But the HACCP system is still

a largely an unfamiliar concept in food sanitation management in Korea.

The HACCP system has already been adopted by some of the developed
countries such as the U.S. and the E.U. to secure seafood safety. And the HACCP
system in these countries 1s being applied both to seafood produced within a
particular country as well as to imported products. The acceptance of the HACCP
system throughout the whole seafood industry including in raw material production,

processing and distribution will be a necessity for Korea's seafood export program.

In addition, the adoption of this system makes sense due to its high effec-
tiveness in ensuring seafood safety and strengthening public health standards

than comparable previously tested programs for the purposes of seafood safety.

An understanding of the regulation and implementation guidelines for the
HACCP system in foreign countries is of primary importance in establishing an

effective HACCP system in Korea.

The regulation and implementation guidelines for the HACCP system adopted
by the U.S., the E.U. and Japan have been researched and translated into Korean
for those persons who are responsible for the relevant government agency’s

seafood safety control program.

Vil



In this way, it should be possible to establish the necessary strategies for
working with those aspects of the HACCP system that being applied or will be
applied to monitor the quality of imported seafood in the U.S., the E.U., Japan

and elsewhere.

The practical training for shellfish sanitation procedures of a typical HACCP
program for those government and industry persons who will either be responsible
for the HACCP program in government or who will be in charge of the HACCP
system in the seafood industry has been carried out under the auspices of the

relevant U.S. FDA program.

The establishment of effective operating guidelines for the HACCP system
should be the first requirement of any attempt to implement the HACCP system
successfully in Korea. To ensure a continuing successful seafood export program,
suitable guidelines for the HACCP system will be necessary to demonstrate Korea's
compliance with the HACCP system for seafood exported to foreign countries

that have adopted or will adopt the HACCP system.

The responsibilitie;, and scope of the regulatory agency for the HACCP
system should be defined clearly. The regulatory agency for the governmental
HACCP system should also provide a set of guidelines for sanitary control and
related evaluation criterialeg. tolerance level for the hazardous material in food
and critical limits on the production process in seafood factories) that will be

applied after the HACCP system is adopted in the sea food industry.

Each component of the seafood industry, including production, processing and
distribution, will gave to establish and operate its own HACCP system inde-
pendently. To carry this out effectively, the industry should hire or use labor
power experienced in implementation of the HACCP system or in food sanitation
control. The industry will also have to improve the sanitary conditions of raw

material production areas like shellfish growing areas, the processing facilitics
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in plant, and the personal hygiene of employees engaged in food production and

final products.

To expand seafood exports on the international market and to increase the
international competitive power of Korean seafood, a memorandum of understanding
concerning the sanitary control of seafood for export to foreign countries should

be concluded in the near future.

Furthermore, the guidelines for the sanitary control of seafood products and
facilities in seafood production and processing should be developed on a continuing

basis.

Because of the actual or potential sanitary hazards caused by bad habits and
old behaviors, the shellfish for human consumption should be harvested from
those growing areas that ensure the food sanitary safety of their shelifish products
and which process with an eye to good sanitary conditions and facilities. For
the sanitary management of shellfish growing areas, the routine sanitary survey
of the sea water environment and the quality of the shellfish in the growing
areas should be performed on a systematic basis by the established sanitary
survey program. The sanitary conditions of the sea water and the processing
facilities should also be examined periodically through the procedures of the

formal evaluation program.
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ZbEAEIRlo]l Az 4837 AT GoluiuF A L AP 28}
Z4 ol wsty Zlg. F AFAIAA, Fezd, HFAF A 3§
€71€ 283 EUZ HFE FEste I7hlA diFo Qs 93
of AAstedor & WA, YA ARl Wizt 9 F 24 Jig

EU9 489 A4 9 Hojo] B3 4 =24
EU Council dirctive 91/492/EEC (HACCP A& 3)

7HEAd, EEY FF T E UF F JARY, A B3 g
Az, SoMe AYE FFo BF At JAEA ANEA 234
g AT 2 AAL AFY R, AFo) uiF FA R AF By
F&ol 3 71E 7lE.

L EUS) AgelMe] o8 94 73

EU Council dirctive 92/48/EEC (HACCP Al8jol] @& HAdol#E Ta)

Al ol FolAle o829 HF £ Ao did A 71F &
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vl EUS A58 1 AFe &3 54 A3
EU Council dirctive 91/67/EEC (F4HE A&, A F I3 3
g 5)
EUSY W29 FAFEH I AF gt AJF &3 21 2 A3=Ze
2RE £ 54 #37 T dslyg 7%
AL EU €84 7]& EU Council dirctive 80/778/EEC (&84 +3A7F)
FAHES] 7tF 3 Ao ALREE S nAEE B35ty JE
d

ox

o}. EUS} HACCP °|3 A% 73
EU Council dirctive 94/356/EEC (HACCP A8 +3)

EUel A 8] HACCP A= o3& A% A% 73224, HACCP Al el
Egsolol & Agn Age) ol Uyl distd T)e.

2 dEe ol EU & #4348 3#HF 89

Ax, Pl Yro 2 $2HE £42, 53] AR g o
gol £48 2 AT AFL EUZ 5237 Astel A88e 742 7
% A2 87 Z, @A YoM o BU £ 48 AFade] o

3t 7l
2. HACCP A= o]8q& 3t =4t 2zt Fopol A9 7]&R A

o FiEdAMY A R BAIA (v FDA 23

o HAFFAF AABUALA (v]F ISSC £

o HACCP Aol mp2 =4k kel digh o] 2] A 147 (V)= NFI 23
Breaded Shrimp Products

Cooked Shrimp Products

Raw Finfish Products

Molluscan Shellfish Products
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Blue Crab Products
- West Coast Crab & Crab Specialty Products

Scallop Products

American & Spiny Lobaster Products

- Processed Crawfish Products

U.S. Breaded Fish & Specialty Products (includes surimi seafood products)
U.S. Fishing Vessels

Aquaculture

Wholesale/Distributors, Seafood Auctions

M3 2 Y
o Z4Te) 4B oHe] HACCP A% oldg 948 ¥ 2 #4; 47 s4e
5% 27 A ot
o HACCP A% o8 A% $4 2 Bopolne] 71&AA 1 4 2} Bo}
(A4, 718, R, oINS HBAel e fanslgs A%A so



I. s=&kAlF 3} HACCP

A 17 A2 HACCP Ax W3

H1HE HACCPZE FQ17t?

HACCP (Hazard Analysis Critical Control Point) S 2]& 932} 2Hag-g
uj@ol] WAE7] A% ATH HIolgtn & 4 Atk F, HACCP A=d dsoAy
g AFL] AxTH R AFAFY 280 §59 74 Ao Faded s 433t 4
o] BAYE HAFoEA AFE A GHE B 313 Al she oA AE
Ay gealoint, wels, HACCP A g =Uste AxF AEL JZAZNS 74}
st Fefo] AAde] ol st ALE AFTRG FHT AN WS FHE &
Utk =3 AAEFEuE EXT A Gz Qg Al Aol o3t &4
of vgtd HR A2 FAEA AFoM sl TS Abol ofdt & ch

olglg oA fABAAT A AA AFdA o8 71A] o]F o AEH
oAxln Ut mlFA= HACCP, EUIA = Own-checks, 7lutiollAls QMP
(Quality Management Program)2 E# A& 0|33 A =g o2 et 53
S Zon, B3 24E A% Addn U= WEE AR

ol RE AxEL Ao ¥l ¢ BAMY Hag gt AFFI F Al
Fo@ ol &l & AMEST Jon, oS A EFE Astd FARS By
& A3 Qlth

o RUEY 2 712 £

o e £HEA

o Adel HHEA APFYL BEY 5+ A= TUAF

M2E A ZtRolMel SA-S0f it HACCP MIE Al e
1. m)so]Ae] 44+80] tg HACCP AE A3 83

o= FDA® 19949 19¥ 28YUA} Federal Register (59FR 4142)9 ©]=

_.’7_



o] Z4dH F%58& FAAF 71EF Y BvHE 87 W& S A

HEGE TEIECE o] a7EUe 2Yrted HABETA AF HI4E

BAE7] st AR R FEAASG FAUANA HACCP 238 FAHe=z
]

obe] M EolA FDAE °] A& F83 olf 57HA & b2

AR, iAo g HACCP 39 o83 FAsde] HE3he Yo 38
AdA, A, IR FRF F AWARI} olv] A e ARA A
T ZAHE o837 A%

A, $AAEIAAY HESC] AVARAA FAAFA st A FH<
HACCP ¥ A 2Hg F33tes 23T Ao st EHst7]
A%

oA, 9 42 Fo] HACCP B9 SA#elsdo] HA4 EFo] Hi sle

AAA G A&t AYEA 7] A

a3, AL FAHY MEoe v]=9] National Academy of Science (NAS)9]
: 7} Ak Fol e 19919 A AnE AU F A A
HREELS vzt AY fu FasARE ¥ Aol & HdE Fa
H% Ade Rolth
aTF of 9t £Solut JtE ST gy tFEY FANFL ol
A A dE FF A8F oz B3 2ol FHdA, g F I,
F4 D av) AT Azt EAA 2T AHCdAM AHHR oy, 4dF
o] 2P F T dgo T FHIHIL Y, FEE Fo ¥ AEH &

2ol fYUHo AFY A A8E BAY F Ye A9 2D Ao, F2
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(aquaculture)o] 718l met A&29 G4 R FFAIR BE 22 AL B
g A7 ZAs L e AeE AT Aok =&, ‘vix oA AvlE )
T FANEFY FRE HA GFodM £43 FANAZA F7F4 A A oz}
T Mol HHE LS L7 goy, ol Yol A, uviolalL, =4 3}
e, AA5A, 281 7I¥F Fol E¥E & AY 1 dFskn UG o] &E,
o] ATFHIAME FYPHoE FANEFE HEL F= AR ES FA4FY
AAAEE BAEY] sty AEF BHE AME o, AFY FTHA IE
A E Fotste YA o FABE] ALY S T3 ol it Aoyt
A FEEEE AL S Fo87) g, A FAAF FAEE] Aol
sk el Badtths 228 Wl 7153 ¢ HACCP 9 FAwde ¢
S Hgsloor stgdhn dadln Aok E3 ulFoA] LulsE e A F 9 55%
ol/go] ¢ 13574 F oA FYHT Ao, o] F B Frigre] FAAF A A
3 ABE FAZITFE 2FD US ¥ 2 9 tiord 37t NEERIVIE
A FAAEY FAE Yt AR FAlY AEVS ZUEHA Ao T2
S /ARG F Ae 7IEFHR] A|do] BE37] f &, ol NEEYI7IEFE
= B Holn, BAS AFE FAISY] Hitde FAAFY AL 7
F 2 #5 ARHAAMY HAFo] FHolsE AHFUHS vIFoR2 A TE
HACCP e o #YAF FAAILH] g destttn JAEs U
aga, o] At HESY MEdE vlF Wl FAAFA i dP o] FARA =
Ho] AAn v E 3T of, Yo HAYAZ7]E (Current Good Manufactureing
Practice, CGMP)-& 724l o] 7] &l AF A3 DAl st o
gk &v) g Fo] &A3] FA=E NE F2] Rt It L F Y 412
Foll dg ghzto]l Fobyol wet vjxo] FAYA L] HEAS o] FDAA 4t
AlZ o] )3t HACCPE 7122 & Z2 a3 g MEsldE AL 93dn Yo
05 FAAE FdFo] HANA F AR g sty s FAAE
o gt A&2Q AT/t olFolA A X3t Y7] WE A= F
of st AALAH BAS H3lde AT FYUAFN g AAAA 7
of sttt =218 ¢AMY FA3AZF g ZAZAHA HACCP AAE A 833HA

RAolgle He 2us) &1 g}
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2y, ol g £93F =XolA AlztE 48 dld HACCP Aldits A4,
A, nEY3, BA B TLRYE Q] 42T whiH AZaTFE At s}
o 19d7he] =32E J T F gA, old EHIE AT Bl FA4E
o] HACCPAISE A2 918 HEHE 19959 12¢€ 170 F X3 Hh o] A3
e FE ¥ 292He fd71HE AR F 19979 12¢€ 18U RE FAHA BE S
WA st A "o

o]21d HACCP Al &ol &2g LAstA A HACCP A4
E5x go AZe wAdg Aog FEY, oy AFES 3
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A AE - GE 2 HFFYRA huide HE& £33 stn
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o, f.?.'.
N

-—‘U"

ki

o
2
a9
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ek

Aok =3 A
olQtolx ol wizg| AFE L nmIY e Wgle] FA U HE HEFHn

2. EUdlA 9] HACCP A= A% #%

EU (F9d3)elM e 19913 7€ 2292 &8 (91/493/EEC)oll +4+&2] A

2 gojo] B3 AAXAS AF DASHAD EUE °] 2A Y 538 FAAFE
P UeA e 285 $9H aulxtel g AFY FAE AR A A
Aol AeiMe] FUZ = stolxe AL Fx37] Aol Hilxn gt
T3 A3Fo2RE FUHE A HEe 7T EUY WA 44
B FAME Y] #Ee F53teor v (A A 102), EUZ ¥ISE #4429 5
Y H7HE 95t EU JAdsle 348 AAAEI 27 o #UAAF
A we 488 ZAG F 2 A4S FES OF, FAUAE £ 238 84T
F AEE Yo (A 11R).

ol Ao, FA4HE F£UZA FHE A3 EUF ALY JE7E oS
AV g 2AY B 4 Aok BEIEE Ao

)‘\}
)‘\_}:

2
e L o>

Bl

o A3Fo] FAYH

o M3Z BA FZY 717 L ZAAR, AT 58 2 Y RH¥LE &
BHoZ AFY 5 e 4yl

o EUY #38 F429 A4, A% 2 #4359 44 A4 2

o A3Fe] EUY a7ARE E53tn Utte BA &
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AZ vgo2 EU JYPA L3 1994d0) Sejytete] 48 90
AL Agstx, 23 AA &tFAHS Hrtsr19std EU 3
ALl 4 4wﬂ*§ A7 SEvetel] gAste FAAF A B E A
WA 74, 73 AP A% AR T T (FAEF ALY JEFY 5, FAME
dA, HFFAE § FeEidGeM e FAAE AA T dul el tiste] A
3 ZALE AAIEAT

o] ZA A3, EU AP H A3 £44F AE7IE Fyetol Ay 444 FH
ABAZ A A7 EUAMY 87 Fe £g=e Zoletn Fr7Hg b 1o, ol
T AL ADE v OE & - EU $£4HE 53 £ 218 AA3AT (19959).
o83, EURAAsldAe olzf3t a2 ZA3E 19959 10¥ 2394
EUSE (95/454/EC)ol & X3 vl ik

olg]dt Ao wet to 2 EUR FE3lele FAAF (olvidl/, S9F, A
F 2 SESFTE )L 4 Aol A8 sFelA A" Folojok

, FAE AL A AAIStE AAAALE B3t EUTFEYUAIR A1d §84F ¢
AoA AikE Zolojol gt o] Ag AFE st et H &=,
96 A EUS 558 $s-elvete] 7hgdube 230 ot

i
t
it
o
’ m

X

3. dEA Y A4S HACCP Ax A8 %

1992 4€0] R AmA BE WES AT A FAY AT F
S Aol A [HACCP 2ol 23 i Fe] sjdwe]E 2t of A3
of W& EEXFY AFABNE Azt gon, 1993 3L [AFAF
TAZIEY MRl st FAAG FHAGIAANN AFAzR AFABHE
HACCP wajol] oJate] A w3t @u ot 8, EUS FdFt=o] g 4
of g3zl st FAAY MEAEFTFo] [EUATLRZY 48 FF F59
Hatodlgte ARME 283 vt Utk 24y, 23 EU Y #4848 FY9
v x£33E HA87] A% EU A9 dsle AYPEII B FANFAA
e HMyte] A AL AH, AR FHE AT HEr) EUS w3 3
gatcke BH-E e et YT FA4EY EUY YRS wiglo] FAH 7| =3)
At ol g Ak o]F dE BFAME W EU #4488 £5& A7) Ao

P

H



[h EU & FAHF gl Bstodlztes AJAME 19959 7€, 222 (o
EU 2 72l 5 olidio HFol tstd] et= AIAE E23t v Yot

2, o3 AL BASFHEAN FA IV hAlBE F3tod ol
A deez FEHe AFAFY Heldx: T 8Fo2 AYAYES AT ¥
dEoz #3F AL 8H8AW o £ 2 AAEAAM &L, SN
Jeoz FEHE HFI/ AAdHe EE FAFS vy FAAE S
2] FFo] §5& ¥ F 1 398 4 FUAH 2 AEdd & AL a7
B3 AT E£3F TF5E oA dI AN FA ARE ol A AL 273
I A 281, e FEHe HFE FHAFAM AHT F AF ol o
7tA HAFdE A 9% lot #HE FA) sqE AL 87T AT =3,
‘g ol ¢ &AM A 2AZ B, AA o™l st E AJL
AA el HHE A T o ZE FEo g FF 3] JlFIEF s
LS AF ol sin, ol d e FEHE dAd2de FH, T AHANA,
AAGLY, 71334 Y, 71394 48 R F4, 3E 75U A%, F471 2A -
AR ZTHEAE RS FAlA SFEdx 287 & 7 (FA)3 o594 A
B7} &9 F U=F sojof It € AL 2752 Aok A, )5 R LAE
gdelolZ2 R E Y48 & B FEste ZF5d AAME AHANA, AHd
99, 3F 45U 4%, F4 5ol A58 AAFTVHE 5380t LY A
< 873ta Aok =3, ¢uete] sFAdRE % BFSEH dEds dd
FE2HFE HAFste 71EFFd st B EU +EHFE HAF3te 7353
LS Aul7lE, AFBUIE T AZRAE EAs D, o)A HFF IS
HAE HFE AF3e 71T F2LE U3 o] HFE 2o FRE AL 2
Tt U

4. Eyte) £44E0 did HACCP Ax A3 @3

Suete] A Fo dF AABAAEE AR HFAEFY A4 sl
The ZAletE HEAE HAAEE Agsted gom 2 HACCP Mdd 47
Zo] JATBIE tA WAT Ao g wolsdx 1 ot 2y, 2y =

o] B
&
o) WA 4 Wl Vst BT YA AFJAAVL RAY 5 U
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N2 AT A HACCP A= Alsfo] 27t AR5, 49 A=A
FZ FAEC g AU A Ao diste Friate BAAS 27 g
AR FAHAFo didtede Ao} HACCP MEd Y3 59 AT A=
£ AAseq 23 U

19728 AZAR 3 -0 AHFALFA ol ¢ 19950 MAE & - EU 1Y
FAE &Y B¢ ER 21 A ©2 EU % 5§ ¢ rHA=Er 4
9] HACCP A= Al8j9] digt & 4 31& Aol

er ARAAER L VFoE FEHE YTHFALES AUUAMA] B
ZAsle 7 sgeA A8 As AT et drtE dHF{7HEE A
A 7tEE RS B, A + dolof drke A FolAM A" AFn
oS e AAZA olFF e & & Uk wEtM fuete F HAZLY oF
Al olg & et #&8 AFAL ARG 4704 (20,000 ha)E A 1A 8k
Bt Aok metA sG] A AR A AF S At AA ol st
AR ZAL (M 2 olslEd QEXANE R71F o2 HAIslo i) AAGEHE
A7, st don, o3t M YiE HFE FRAA AV AHF/FIHE
Fgol A ZhFdta, AAE AF] dEtds F7IFHL AN HAE AR F A=
o2 #&31 Ut k3 ol HFARALIAT FA ] A/ALE 1AV A
3t 3t sFAABAT 73 el dig - vFFHIE YUIFHeE 4
Alsta Aok waby, ol d R AR AA s HZAFT A kY B
S BEE 4859 AL 7bE DAY A YdFE a73= HACCP A A9
Z1Eold® &3] YREtE Aol & £ Utk wmedx, FP] 5§ HFI}
FAE LS AT AR BYAT e FF A FolAM e HACCP /g 43 A
T2 HAAIFo) 9lo], A¥AHQA g Zdo] F £ UL Holth

3 EUR 9YEe B8 FAEL 53 FATo] 1 YA HHAdE |
& 4 lojo 3= EU Y Usle] a7 el 199539 3t - EU 9]
E &40 B B 27& AZAT vt ok F 2P o EUR F4ES
FZ3t7] 9% 28 HFAN AQANS A, FAAE 7HEFF 3L R 7S
Au} 22)0] EUS S250] vt & 5 = Al Fd o3t YA H rgo) »n3g

He i gela Y4e Aolgte RS UFE F e A F9, £ APH YA

th 2z o
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2 A 7t d Xﬂ?ﬂ <

dF)77 AEE 48 ¢ 1FAEE EUR £&3%te EU #3537 J gi‘ﬂ% <
Algta otk o] Az £F x5l A, 7HF, §F5 DAAMY AUAHY A

S ERE2 33 Adve oA 2olM AFE dFAdus] Axs} Zo] 2RH
2 HACCP AAI$t old

lo

A 2 %

M1Z S48 48 88

199539 = $-elivte

A% 33481 ECIUG
ol Aol ¢ Aol Atk 7hao] WE AoE ojgEEE dABs

o119 AL HAWRT 41% AT 1425HES AAstged, FHode 7.1%
A 996 Eo] AU

FHolgde AFds BT 58 A% ARAY g2 9, 5, AFA T
A AAF B3 we} Aol A 'BdRdE AIRG 52% 7
A% 29" Eo] AAHAUG. FFoigel oM, e AFL Ta RS

FAE FANFL 19949 9] 3476 ERTE 128U E0] 3

Fout, eAgojolde A FUtE dste Aduivl 1.1%7F $7H8 897 Eo] A
FEASG (F D).
ol Mk =0
(29 : &)
ol '92 '93 %4 '95 '95/94
A 3,280,041 | 3335531 | 3476587 | 3348184 96.3%
ket 1295396 | 1526139 | 1486357 | 1425213 9.9
¢ 4 935478 | 1038119 | 1072126 996,451 92.9
F 34,241 30,256 30,906 | 1, 29293 94.8
4 & 1,023,926 741017 | 1,887,198 | 1,897,227 101.1

FF UL, WY

A BAQR 19%.




H2E s 0t
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ret
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L 38 ol§ $%

1995 2ol ol Add 42 F 7HE 8o oj8d 9
HEo 2 AT o]y 2451 E ) 5%l 2 T
AF R 7HEel ol &HUT (£ 2)

2 FUE 08 %

(29 AE)
T & '92 ‘93 '94 ‘95 '95/94
of 3 & 2,265 2,595 2,590 2,451 95%
Ao & 287 614 629 607 97
7 & & 1,978(87%) 1,981(76%) 1,961(76%) 1,844(75%) 94
A A F 115 167 135 139 103
¥ 5 F 533 535 617 626 101
T2 ¥ 86 81 71 60 85
A A F 274 290 320 316 99
HAEF 17 12 10 17 170
2 AF 813 634 701 583 83
71 e} 140 262 107 103 96

2% FasALn, a2 F AFTEL 37%7F B4 LIMHELE 150, HH
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Aolg], x|, Ao Fol FF L olFH, MYTHL 155% F7id 1124E=
A5, BH, 83 ol FE& AR AL
FxY AEL N, BAAE A2 522 AQ £F (988%)2 wAAL,
S AAEL HAHE A2 AHA Fo TF2 'Udn 2L £F2 1088E] A
A=) ik 3, AAFL R, IFFR], 2 AFo] Pt A oy 488% 7
W, £71F9 Féam (236%)7F A3 F (174%) AL F7)
2 49WEo] UG Zr|7lFEL 2o o], Zu|HXNX Y Frt2 A
B13lo} 15% F7H3 149 o] AU £&, siZAEL v|dE, E 59 QA 2

j=)

rx

o
P
ol\
N
u
0
=
(L
114
a
A
Q
N
olN
N
5}
~
>
i
o
ox
r>
n
32
A

E 3. FUIISE Yt F0|

(@81 &)
T o '92 '93 '94 '95 '95/°94
7 1,77,287 1,480,181 1,714,511 1,691,810 98.6%
a7 EFE 324,822 298,697 330,316 356,966 108
A9 5 2 97,732 88,931 97,300 112,290 115
5 =z ¥ 55,533 48,561 63,899 63,177 98
& A 468 272 393 403 102
a4 A F 93,78 99,090 108,717 107,677 99
Zzo 73 E 13,459 10,275 12,278 14,161 115
G N I 64,252 51,568 47729 59,318 124
&7t FEF | 1,446465 1,187,484 1,384,195 1,334,844 96.4
2 ¥ F A | 1253061 1,007,981 1,204,182 1,163,574 9%
A A 33,717 50,976 40,358 49,448 122
4 A HF 16,698 12,568 10,689 16,827 157
) = A 134,887 108,701 117,376 94,435 82
71 €} 8,102 7,258 11,590 10,560 91
A PR AT



M3H

1995 A FAHE RS 17229082 A 199499 1647 g R o
5%7t F7tstAnt. ole favE F £F 399 14%° dAFste Aotk (R 4).

X 4. FME F=F FO|
(9] - 9y

- 2 '92 '93 '94 '95 95/94

F F & 76,632 82,236 96,013 125,058 1309

F 3 E 1,518 1,497 1,647 1,722 105

FA381(%) 2.0 1.8 1.7 14

BAA, 59 FAGE 1995

1. F8Y 5%
gHojo] Ay JEFE FQ FEQU B dR|, &2, F T 8 FVE

Adn] 54% F7138 395WUE-S £&oy, YEEL vF, EUAG o2 ] A%

7, AT 2 7}7‘]“3] Y & 322 Hdd ¥t 109% F7Hgr 2379 E-§ T2
Sttt SEFANEFL Y] AN thiz 2 v|Y, %, o] &0 FAst 1574
HEE £E3 }3‘1 o, B2 de] ¢ "l vste 83% 71 1279 HE-& 53
Aot 223 g F£AEY B EUAF digh A Fulol &F 2 FEX
Z2 36UTNES FEIen, dIFAAEY B A FEL AU H, 2
ol9] FIXAIZ MH LR Aol vt 25% F7Hgh 480 THE-& +&3HUT) (F ).
¥ 5 E5Y $&4%
(29l ARkE)
F 5 d ‘92 93 '94 95 '95/94
A 1,518,072 1,486,933 1,646,884 1,721,748 105%

g 4 o 355,537 342,884 375,947 394,902 105

¥ ¥ F 160,426 144,142 213,939 237,374 111

HzgAF 156,109 153,774 170,840 157,252 92

5 = # 99,235 122,904 117,457 127,153 108

7] el = A & 242,540 279,623 291,794 316,226 108

dFAF 503,825 453,606 476,907 488,840 103

DA, FHFAAL 19%.



2. F7hE £24%

FAuete] FAE FEL QB A FE0] % 14%E AA}L U
95 d e '4d e #2443 1279 UEH v £FQ 1,819ANES A
2ol &3 (& 6).

5ol e &L e Y 5o £2 FI22 '9adel vty 12%7F Za
3 93 E-E F£E3AL, EUAH gt £3& 239, A, &d, AIF 5

fl

322 Add vlslo 10% 5713k 108088 FE3l4. 53] S AL 1
Feteo Az AlAMNY =g o] Y35 Fo ZRFHA =& ZI1E A

A3t

vyl $AEE FE3n Je vdEes iAFoH, YgdEe g9
744%2 7} B2 g-go| oF 54%, F3 37%, BiF 3.1%, 2=#H < 33%, st
15%9] =olt.

H 6. =7HY FEAY
(&9 : dE)

T & '92 '93 '94 '95 '95/94

Al 1,518,072 1,486,933 1,646,884 1,721,748 105%
o 2 1,148,567 1,688,241 1,278,552 1,280,984 160
o] = 112,129 107,199 94,090 93,305 99
& = 644 9,552 18,524 64,229 347
2 ®H < 48,440 29,498 56,184 56,142: 100
2] = 53,656 57,334 66,366 53,424 80
z g =2 7,889 11,322 10,947 25,140 126
o] & g o} 23,022 14,501 11,909 11,953 100
o s 14,421 10,942 15,908 10,333 94
z =+ 10,956 10,362 6,246 7,629 122
7t 4 o 10,861 11,664 6,109 7,069 116
71 } 87,487 66,318 78,049 111,540 143

MY, FAEAAR 19%.



3. FEE £ 43
A7 FA2A oid oF 398 Foe £ 4L
Bux £F gdL, FH, FH, XS, A, X, F 59 £o02 Boy @
Ao} (Zn] 9)9 AL, B 78 o) '95dole 94\ thy] 36w £ NAEL

el AT

= iz 2} A X
7 F2 E5Y £3 4%

(&9 - dE)

F =5 # '93 '94 '95 '95/°94
o1 ] 295,203 319,445 281,854 88%
i z 7 86,016 99,782 86,199 86%
T & 9 69,543 105,571 110,178 104%
A i 62,836 69,221 89,314 129%
A A5 62,511 78,478 94,820 121%
Z R(EZEY) 59,696 59,419 76,901 129%
2 5 = 4 56,355 33,454 38,243 114%

% 54,007 54,991 49,553 90%
A A 42,346 39,256 40,104 1029%
] o 33,223 30,200 24,464 81%
= & 24,472 71,909 87,889 122%
s A g 22,469 25,776 33,248 129%
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B 12, L4MM 22|™ - Northwest Finfish (H%)

@ A B 283 Critical? A H e z A 2
4 XS FE o MVAAMY AHEH o FAAY Yes o Q7hE BRAU YW o FXY B AX o U Ao
43 (12 AAY Y= dez FALE BT Lo ac 4 s
A4 g48 AP o HUNE Y oA
[SEIS -4 AR o HEPAHE UE o NUOCAY 712
Rue asHe g oo Ao *
I I LI T
A WAFS B s 2 2 %
8% olge nlA Agd seAF  (d, 4
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2 FY WE 4
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fhach Se 29 =3 HeAEs A8
$29 %A% 2 HAxssr) AP A
gt obae) Abg- 4% wa
5. % & 2HAS oAl ¥o| o 493 o AW Avlel ohAl X o Ag el S
FANHRE BlIE o 33
Je w2% d o WHE 1% £A (e
2 JHEA 5= A #z)
6. &5t % 4% 23§ o 4 3 o HHY L& #A o HuY BAUS
Azaty od 2 o o GMP %
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B 13, LAMA 212|F - Southeast

Crawfish
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B 13, YA/MA 24a|H - Southeast Crawfish (A1)

¥ A 4 o 2edd  Critical? I Z A I
b. o M u} Yes o Pallet Tte vpeEPx & o AMuto] diF Y
A dmel A8 ss 9wy A @ g
o shA 48 e A vl O &
o Abg
2
o A £3 Aol 2
2 A
5. 4ol glol o MZ, HEAE T o /AN & o B BVE AL o WF/8+9 9
Mol a3 % wiuigel @3@ Fol §o 4 (Gede oA ¥ A % Hddaa
Ak & HROo2HEDQ 9o g &) Hgo &3 A
o % 3 o MW A o ¥olg gAY ny 7

T AEA2Y (Zot
e AL F& Aoy

$HY pozny 9

oz Yo}
6. 5 % o 71§, 7t&, $£44 o E ¥ Yes o i) & §F & o EYol Uiy Y o EY HA R A
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o Zhssttd Ja 44 W £8 A5
g EY ALE
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E 14, LAMA 212|H - Northwest Molluscan Shellfish
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B 14, LA MM 22|H - Northwest

Molluscan Shellfish (A1)

g A S g Caitical? o A 5 A 2
6 4 & o 718, 7t&, F44 4] 2)/4 o 3EY #2799 e gE
A Foll 2§t 9 4l 8 o §A% zz W
o A ¥ ANHQ 0gdq 7129 34 g e
24 o QrtsiAo)Me] 48 HEY B4
o FAAF 2%
o HFAY ANE
7. W £ o 71§ ® 7t o4 Aut/e it o 2EF He27WY el #s A7} 718 (A
o RHAHP AY/RE /AE oY Ay 2
(Rol, gadFel W) : o At Has
o 9% o
8. 2 &
a &4 A% o 2 9 Y B4 o 8 #$279e o uwY #E
b. A4 A o BT Y AP/RE 49 °o &E 23
=& o HALY Has
°o ABFE H& o Q7te sl By
o % o o 4& 7% =Y ol
o B, 4 A
g
5. 3 o ¥HAUY AW/RE ¥y g Yes o 3EE 92799 RO i, £Y8Y, B
JE ol ex a3 % 4agd =

o

vl Fdd YAE
AArEd] tiE AR

o

4 A9 (d, n<
4 FANE FHY
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o HHY TANE

o gutgE 2y

o YAEBA P HHP
2% %2

42 5 o 7%

g9 A% =
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Al 27 FAAF g5l A 2] HACCP =218 o] Ax}

FAFE 7}2F A A HACCP Z2adS #3dsied glo 239 715
Aejo] gt= HACCP plang 7fdsle Zlo] -4 Folrh

T35 4¥stA JgE 71Ee] AT AgMd AR, A AF 71F B
g FAe] W, T A T 22 gurER ARt e E ldEs, HCCP
plang o&-3 & 8YAIE T3l sidEHAE ¢ QU

194 - 3A ZE MY

29A -z} rEEAAM Y FAH A &l

32A - fAslel i AdE T4 AR
437 - fBdE A ANy v 2%
59A - e RUE P dzte 2A
67 - E{A R FH 229 #H

7G4 - 71E {X]A A g
8HAl - YZ (verification) Ax}le] &

471 gAY TAHA AL o5 2
<194 : IRZEXY WE>

HACCP Z2a3$ A&Asted Ao AWMA DAl 3T 7133 gk &
Aty A FH EESE Nt Aol

Zt 3Exde AF Az vAEEF, 3183, Ead e BAH 828
el - 2AHE F Ave FAALY HE83 Al (FEAE d5H o2 FAFo} 3
t} ol T ET Ny gEo] EF 9 A=A} (standard operating procedures)
7V Moz RAAdsojor §ith. 2 & 7tE DA AR HE AF Ax WY
2 ATyl oleg EF &9 FAUE HEHolof gt

7t BEe 4AA% 98 v 5Z2E 989 ‘FHOA AAse HFAEFS
Tojul Av2 Beistr) 3 dHez FHE

g gt FAFFAEFY AitA AHEHT e §019 Zo rHEF
A ZF A8 BUEH} BT 5 A 5ol¥ stFdA e} #HE dIg
F e e AFE FHIZET gt oA o



Al 7t ool Ale) Bopd TAZel HACCP ol@A4e & BuAs] 93
o]

5 TFAE AN, 7HE, fEolA9 HACCP ol XA, (F 147) i

7}. Blue crab 7} &AE

1) &0 A9

Blue Crab - &% Callinectes sapidus] B}S+A|

Blue Crab Plant - Al AEFE sl AL T AF e 2
A, 7FEZYAFE, A AFFE, 4 oy 2 d9HFo] Aok

Claw Meat - JAAY JAATNAM 24 4R

@ Claw finger or cocktail claw : 31 9] Al JZFHo] BL A &
e AAS
@ Hand picked claw meat : A FAALdoA] o2 A3 AR

EE &3& AASA} 3T

Flake Meat -~ RFRoA A A W02 FF 22 =7t Y
olt}. White, special white & special ¥ regular2 E7]|€ith

Lump Meat - 95N AFAF SHE di7l & 22 8. Backfing
& A3 A F AA 283 lumpmeatS 203t} ‘Jumbo
lump'E B27)% g}

Mixed Meat - A &HAA ¢} YT Y& E lump meat?} flake meat
o] £33 & Deluxe, special £& backfinelz}1s Rt}
Formed Meat - lump meatoly flake meat®} ¥l5:3F A4S 7IXE &
&7 98t HAstAY 4¥s o 17y ARzl
Minced Meat - 117] A& 7|AZ AW 17].

Softshell Crab - 7 ¥£9] #. Aol gle ALE Urh

Pasteurized - HYA Mg Solx AL AHZZNE AZE 4+
EE AF XA A3 AlS.



2) 71E33H BESE
BLUE CRAB PRODUCTS
HARD SHELL :
Beceivg ,
i i

Yx’ifash(optional)
i

Raw stdrage

A Deback(c;ptional)
| Wash/Cool

Cool ; storé

* Pick

*Pack/Weigh/Seal < > ¥ Pack/Weigh/Seal

R . Hold
fce . (Optional)

Chill stoi"age * i’asteurizé

* ¢OOI

Ship Fresh
(Nonpasteurized) * Chill store
* Repacking

(repack/weigh/ Sﬁip
seal) : Pasteurize

Freézing
Frozen storage

Ship ﬁozern

* Critical Control point



SOFT SHELL

Receive (Hard shell - Shedders)

Wash
(optiorgal)

Shed/St;ore

Receive ( sof:t shell)

Chill Store
* Sort/Cull '
> Wash i 1
Grade/Pack as (O[:.)tlona)
i * CIeaWrap
hill/Sto:

¢ IV " Package/W‘eigh

Ship Live Froom
Casiing
Fro;en
Stox:age
Ship

* Critical Control Point



U}, Breaded finfish 7} 24
1) 8o A9

Breaded fish : Fish portions, sticks, fillet Sl AFd ZFalg AU 2y

Z] ¢ butter .=+ breading materialS Y3 A.

Breaded Shellfish Product : 7}&]Hl, &, A EX], Clam, LA o] £ o]
9} FAIE Ao butter B+ breading materialg 43 A, BE

A z2leA R

Specialty Products : &2{7}2] 989} GEL=Z s AF A= &
™ stuffed crab, deviled crab (AX¥@3 Al), stuffed shrimp,
breaded stuffed shrimp, stuffed fish, fish hors d’ceuvres,
breaded stuffed fish, paste, dips or spreads, frozen or refrigerated
entrees, side dishes and dinners (with or without sauce), seafood

cakes, soups, chowders®} 7)€} A} E25

Fresh Finfish : 324, A (cured) == A2 5& 83 ¢& 712 A
F. £f# (fresh fish) & TAFHEZ viE ¢ JAWL J2
3} Al A

= A
7&%‘—@ T %’it}.

A F&o] F&3] 2ol (25F E= 11 ofsh) AF A
=

Whole Fish : o]= B Hd=A] & off, 2L dojx AaAgle
o, HlE5o] AA & AAHA g A

Drawn (Gutted) : H3o] A AG HoAl, vlso] AAHAAY AAHA ¢

S AAG FeellA v, me, olrtv] k&

_g_
=2
HE 59 BEE s EE I o4 AAT A



Steaks : Dressed finfishE FAZ 4o} & A.

Fillets : 91§29 SWE ety Zolg Zeld olFf9 FHAZAM Aol
AAY 1= A, Fletch’ © Halibut (¥ At & gda)e
zZe oz Aa]g Aol

Raw Fish Plant : 44 Z 22 oJFE YoM AdF3 Fele AFo
2 7MFAE st 3



2) 718383 T&=

Breaded Fish Products

*Fresh/*Frozen/*Dry
Product Culling
*Store Store Store
Fresh Frozen Dry *Packaging
Tem;per *Weighing
*’I‘héw
1/ *Metal Detector
Unwrap Blending Casing
Frozen Storage
BN Cutting/Slicing
Samng[Fomung Shipping

BN *Battering/Breading

Fry:ing

Pre-céoling

<

o > Freezing

*  Critical Control Point (determination of these discussed later)

1/ Location of step varies depending upon process or product



Breaded Scallop, Clams, Mussels, Oysters, Squid
and Other Similar Products

*Fresh/*Frozen/*Dry
. Product Culling
________ Store
* Store S tore < 4444444444444444
Frozen Dry *Packaging
Fresh .
’I‘empér
*Weighjng
*Thaw
1/*Metal Detector
Unwrap Blending Caéing
>
...... > Wash/Drain/Shell Frozen
Removal Storage
Cutting/Slicing
Sawmg/qummg Shipping
Wash/Drain/Shell

Removal (optional)

*Additivze Treatment

>  =Battering/Breading <

Fryin;g

~ Pre—cooling

> Freezing : >

* Critical Control Point
1/ Location of step varies depending upon process or product



Stuffed Products

Receive Frozen *Receive refrige Receive Dry

Storé_ Stprp

< >

*Weigh
i e Pre-blend
Temper
i

*Defrost/Thaw

Rehydrate

*Cook

»Cool

> =Ingredient Weighing

Blend Cold sBlend Hot/Cold *Blend Hot

> *Product Fabrication < e

e > sWeigh/Pack/Labe { -~

1/ *Metal I;)etection

Frozen Store *Refrige Store

Sl;ip

*Critical Control Point
1/ Location of step varies depending upon process or product



Stagiﬁg
Tember

*DefrogUT haw

Entrees, etc.

*Receive
Refriggrated

Stc;re

- Staging

:*Cook

j*Cool

e wIngredient Weighing <

> Grind/
Shred/Chop

*Receive
Ty

Rehydrate -
H *COOk

*Cool/
Freeze

<

Blend Cold  *Blend Hot/Cold

>

*Blenﬂ Hot

) wProduct Fabrication <

<

Freeze

*Céat

> #Freeze < -

-> *Weigh/Pack/Label <

1/ *Metali Detection

Casing

Frozen Store

>

*Refrigerated Store

> <

Ship



Surimi Analogs - Kamaboko

*Receive (Wet)
Frozen/fresh stiorage
Stage/’ Temp:er

*Thaw/Unwx}ap

i
i

*Receiye (dry)

Sto;rage

Cut > <

i

Pre—bjlend
Blex;d
Extrilde
o
F orm
«Cool/Fry/ 1/
*Chiill
*Producit Cull
*Weigh/iPack

*Metal Deteiction 2/

Freeze <

*Weigh

> *Refrigerate

> <
Cas:e
3 Stcj)re

i

Ship



Surimi Analogs :
o Chunk/Flake Style o Salad Style-Bulk ¢ Salad Style-Retail

*Receive (Frozen) *Receive (dry)
Frozen storage Stofage .

Ti emper/defroét

Unwrap e *Weigh

Blend
Extzéude
Cool
Scmeéfom
Wrap;/cut
Y
*Cool/ifreeze ‘
Unwirap :

Cut
Refgréeze
*Weigh/pzi\ck/vacuum
*Check weighi/metal detection

*Pas@ﬂm

Freeze Case
Case : ]

Frozen store *Fresh store

> Ship <




Surimi Analogs - Leg and Stick Style

*Receive (Frozen) *Receive Sdry)
Frozen stéate Storagg

Temper

Unwrap > < *Weigh

Bliend
Extémde
Cook
Cool
Score/form/ shred
Coat
Wraip/cnt
/ +Cook

P

*Weigh/pack/vacuum

*(éool

Frozen store

Silip
Critical Control Point 1/ Critical only if is last cook

_86_



Surimi Analogs: = Scallops

*Receive (EFrozen) *Rec'eiveE (dry)
Frozen istate Stora;g
Unwra;;) > < *Weigh
= Bl(;nd
Ex%t.rude

~~~~~~~~~~ > Meat binde;' addition
P — Scordfon;)/shred

| Wr;p/cut

+Cook

Cu;t ---------- Batter/bread

Fréeze --------- Batter/bread

*Weigh/pack/vacuum

> Case

Frozéry/ 'store

Shfp
* Critical Control Point --— = A different process model



Surimi Analogs - Shrimp

*Receive {Frozen) *Receive (dry)
Frozen ;mm Stoxlage

Temper

Unwxfap

Cut > < *Weigh

Bléend
Blocki freeze
Cut
Bl(iend
C(i)at
Form
Freeze IQF
*Weigih/pack
Ccézse

Frozen store

Ship

* Critical Control Point



Surimi Analogs - Crab

*Receive (Frozen) *Receive (dry)
Frozen state Storage
Tenjlper
Unv{zrap
Cut > < *Weigh
Blend
Chill
Extrude
Co:at

)V4 *(i:ook
Fori'm
Cut
*Weigh/paé:k/vacuum
*Past(ieurize
*Cool

Case

Frozen store < : - *Fresh store

> <
S};ip

* Critical Control Point
1/ Critical only if is last cook

— 83 -



Surimi Analogs - Sea Tails

*Receivez (Frozen) *Receive (dry)
Frozen store Stm:*age

T empex:‘/ defrost

Unwrap > < *Weigh

='=We:igh Ex:trude Form

Blocki freeze

*Cook <

i

Store > *Cool

*Pack/weigi;/vacuum
Case
Stoxée

Ship

* Critical Control Point



t}. Breaded shrimp 7} 3AZ
1) 89 A

Breaded Shrimp : ¢]S A|%-& Frozen Raw Breaded Shrimp CFR Title 21
subsection 161.1752] Standard of Identityoll A8 = oi1c}

2) 7VE 3 e
Breaded shrimp 7} &A1&

* Purchasing/Receiving/Unloading

Refn'gerat:ed Sﬁorage Frozen; Storage
De-Icing » Thawing
: Re—I:cing

+ Size Grading(machine & hand)
> Re-Ice, Hold

De-Icing
* Peeling
+ Food Additives
Draining < e JQF >
Packéng * Packing

+ Weighing

» Labeling
*Hand Batter
* Racking
*Battering & Breading Biast I%reezing
L > * Check Percent Flesh >

* Weighing

* Lab:eling

Casing, ?ackout

Frozen Storage

Shipping

* = Critical control point



2}. Cooked shrimp 7} ZAE
1) 8] A9

Cooked shrimp : M-$-E 5 Do) #d3) g1d w713 z2d A
oz ¥xe 7lde dx ¥IE He 5 Utk

2) 7tE 3 &8

Cooked Shrimp (Headless Variable 1)

Receive

Unload

Ref;ig.
Sto}'age

De—:Ice Wash

Frozen
St.orage

Thaw \iivash

i

Size
Grade ist

Size
Grade 2nd

Re-Ice

e D> Peel

Additive Dip
Drain
Re-:Ice

Hold

De-ice
Feed
Bdﬁable

Sp{ces

Salt

>

Cartons

Weigh/iPack
Rackijng
Blast Freeze
Glaze
Inspejct

Label

Packc:)ut
Palletize
Storage/F; feeze

Sh{p



Cooked Shrimp (Headless Variable 2)

Rec;eive
Unioad

Refﬁg.
storage

De-Ice
wagh

Frdzen
stogage

Thaw
wash

S}ze
Grqde 1st

S:ize
Grade 2nd

Féed
Belt/T able

Cool

Peel
Addiﬁve Dip
Drfain

1QF
Gl
Inspect
Pacikage
W;aigh

Label

Packout

,_..93_

Palletize
Storage : Freezer

Ship



Cooked Shrimp (Headless Variable 3)

Reg:eive
Uniload

Refng
stqrage

De:-Ice

wash

Froien
stortage

Thaw
wa§h

Peel
Additive Dip
Drain

Fet;d
Belt/T?ble

Spicesi, salt
Cook
Cool
Inspiect
Giaze

Inspect
Pacik

Weigh

Packout JRE—

Storage Freezer

Sﬁip



Cooked Shrimp (Head on raw material)

Receive
Uﬁload ........
Refng. Froien
storage stogage
De:—Ice Thaw
wash wash

Lathram

Machine

Head,: Peel,

Devein, Grade

Additive
Dip

Drain
Re-{Ice
Hold

Same as Headless



Cooked Shrimp (Pud, P & D)

Recgive
Unload

Frozen
Storage

Th:aw
Wash
Additive

Dip

Pre-éook
Treatrpent

Devéaber
Cook
oo

Devéater

|

Air Clean
Insipect
Glaze
Paé:k
W«;igh
Lati;el
Pacl;out

Frozen storage

Sﬁip



Cooked Shrimp (Developing Industry)

Recg:ive
Unlioad

Froéen
Storage

Um;ack
Gmfie
Ins;}ect

Gl;ze
Weiigh ~

Lo
Packiout
Paﬂétize
Frozen storage

S};ip



v}, Crawfish 7}FZ A&

1) 89 Z9
Crawfish : Procambarus sp. (Gulf)
Orconectes sp. (Midwest)
Pacifastacus sp. (West Coast)

Hepatopancreas : 5% e 34 crawfish® 7], vt o2 fate}
re

Blanched : crawfish& 23} A zeldt . 43 Ao dBxo %
& &toor o}

Cooked : Bx 9] dxg] Qlo] ¢HH3HA HE = JAEE 3
T 2PN EXEF A

Soft-shelled : €3G Ao} A= TEZAM 71&9 AL ¥l A= 4
Hol &3] ZFA| & A

Purged : crawfish& #AA WAL vl A

A7 s &

R

of¢
de
&

Crawfish products : whole, live

whole, live, purged

whole, cooked, fresh or frozen
whole, uncooked, frozen

Raw, headless

Peeled, raw

Cooked, headless

Peeled, blanched, washed, deveined (‘fat’ off) or
unwashed (‘fat’ on)

Peeled, fully cooked

Pieces (backstrap, meat pieces)
‘Fat’

Minced

Pasteurized

Soft shells, live or frozen, unprocessed or processed



2) 7hE 3 5Ex

Processed Crawfish Products

Receiving

Live Storage

Grading > > Washing

Bianching/Cooldng

Air or Watéer Cooling
Peeiing

Washing i(Optional)

Inspection/Packiné/W eighing/Labeling

Chiiﬁng Freezi:ng

Chill $tore Froze%x Store

Shipping/Distributing

Repack (Fresh)

__99_



ah. o} R AE
1) g0} Hel

414 o}F (Fresh Finfish) : 54, cured £ 71¥ Ha&tx &< A, 3

@ oJFE A4 Rz BFEA g

FAolF (Frozen Finfish) : oJA| o] FA 257} ojH] HAAS ddstA
E A2 F83] @& (25°F ol A.

s

A oAl (whole) : @€ AYHT o= PEE AUHA & A, BE

roundg} #&
Drawn or gutted : }&-& A AT A o], BF viso] AAHE AR.

Gilled and Gutted : W33} ol7bu]& AAG Fojal, vie), x=ejw], v
se 2ol gk

Dresses : WAS AAT A AAloA v, me, olrjv] & vy F

3 = 1 ol gE AAT A
Steaks : Dressed fish® ZtA A A3k A (cross-sectional slice)

Fillet : WY A2 oz G o7 54 P& P2L AA
371= 89, AASHA & F= Uk

Roast : A ojAlH = A3l steakB O e 2 olF EY 1% Sujes &2
o] A,

Loin : 2442 gt ME= Fillet & A.

Raw Fish Plant : YoM 433 AEH 2 ofF AES 71Fd= A4

A 4.



2) 7MEE3H ZEXE

M o}E (Breaded and frozen) 7}EAE 7139 Yutz S EC

R@ceiving
Fresh Live Storage Frozen
(for aquaculture)
Stun < > Thaw/Examine(*)
Was;h

> Sortlcull)/Grade <

i

Wash
Headiqg/Gutting

Primary Processing(*)(1)
(Wash)
(Skinning)
(Filleting)
(Chill/Wash)
(Candling)
(Trim/Boning)

Food Additive(*)

e S & v Grade/Smng . . >
Pack/Weigh/Lavel(=) IQF <
Glaze >
Chill Pack/Weigh/Lavel(*)
s |
| Glaze

R 4 Packout

Frozen Sté)rage

> <

Shipment(*)(2)

(*) Steps which contain Critical Control Points
(1) Product form and intended label use dependent
(2) Critical when dealing with potentially scombrotoxic species

-101—-



A}. Lobster 7FE2A)

1 & 39

7hH

)

h

PELE ]

Homarus americanus : American lobster. A3+8le] ‘lobster’ 2+ A}
£H= 2%

Palinuridae =} : Spiny lobster

Scyllaridae #} : Slipper lobster

Jesus edwardsii®} J. lalandei : Rock lobster
49 Ao

Raw : 87 @de] g7t 44d P9 & 2x0A 71d3tA|

Partially cooked : Y ¢] d¥idoe] 31 Az & FX3) 7[dHRA &
< A AFH el W= F71AQ0 A elrt €e s,

Cooked : WA 27} diade] 17} dojd AL E FEF Al
B2 JHE " A,

AE A9

Cephalothorax : 4z}F oA F39l T2 Alo]q e 2Y
Droptail : 22 M| & lobsterdl M BAEE @4
Hind Gut or Vein: 28] {9 e WAL

Light : @32 Q13te] &3] <=2 X3 lobster

Tail : A E A ZEo Bx1}

=]
=

o

Tailing : Cephalothoraxoll mel& ¥eld= FA. Ringing'olgli1x

==
T .
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2) 7t83R &

ajty

=

General Process Flow Chart For American Lobster Products

* Receive
Live
Live Storage Live Storage
Lobster Cars Tanlgs
N P?ck/Cu}l < « Cook
Live ‘
* Céol
Ship (live)
* Pipk
* Rinse
* Chill
(optional)
‘ >

* Pack/Weigh > Freeze
« Chill Storage ~ Frozen Storage

S L e
Casing

Ship (Chilled or Frozen)

* = Critical Control Point
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Spiny Lobster Products

* Rec:eive/Cull

Store Live
In saltwater 5
Cull/P;aCk
< e Chill
Weigh Whole Chill Store
Ship iLive) * Adc:iitives

Weigh/Grade

* Pack/Weigh/
Grage/ Size

Ship iFresh Tail)

* = Critical Contol Point

(Raw Tail)

* Cook
(Whole)

* Chill/Ice

* Pick
* Chill Storage

>

Freeze

Gla%e
(Optiqnal)

Packout/Label

Froien
sto;age

Ship



o} 7tejwl Z}EAF

1) & B9
Sea Scallop : Placopecten magellanicus
Bay Scallop : Argopecten irradians - 38)%t7}2]u]
Calico Scallop : Argopecten gibbus
Pacific Calico Scallop : Argopecten circularis
Icelandic Scallop : Chlamys islandica
Pacific Giant Scallop : Patinopecten caurinus

Mexican Fly Scallop : (Pecten vogdesi)



2) M8 3E:

Sea/Bay Scallop Products

* Receive )
Sheillstock * Receive Meats
Stbre
Shellistock
» Hand Shuck
> * Wash <
*Size/Gra(:ie/Pack Weigh Box/Bag Meats
F * R te
* Chill store reeze emo IQF Chill Store
: (oq site) Freeze
* Glazje/Pack/Weigh
Ship
(Product Release) rozen _ ore
Ship Frdzen Ship

(Product Release)

* = (Critical control point



Calico Scallop Products

* Receive Shellstock
Sort/iClean
Stemné’Shuck
Roller Evéscerate
W;sh
Sort/Injspect

* Chill/W. a:sh Meats

* Pack/Weigh

Chilled storage Fre;eze
Ship Fresh Frozen istorage

Ship Frozen

* = (Critical control point



2. S F rEAE
1) 801 A9

The National Shellfish Sanitation Program (NSSP) Manual®] Part 1
#H Part 09 Q359 UE Mulluscan shellfishell s 8, 712 2
F3] i 6070 FE9] Fo =

2) 7} 3 5=

Molluscan Shellstock

* Receiving
|
< : )
* Storage S(Wet) Storagei (Dry)
i > <
Wash
Declump/Cull
Wet/Chill
i
* Paqking
< > Freezing
* Refrigerated Storagcie Frozen Stc;rage
* Repackin{g
* Shif)ping

*» = Critical Contro! Point
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Hand Shucked Shellfish

* Receiving

Dry Storage ¢ > < ) ggf;ge
¢ ' >
Heat Shock(Steam) H((;a{l(t)tsg?g)k

l NP ....,.,.,,_.,__,___*> < v

» Hand Shuck

Inspection & SMadon of Foot

Eviscer?tion

Washéng

< _—

Bubble/Soak Grind/Chop

>«

* Packiﬁg
F - L . H ’
reezmég * gte(gqagg%rated > +Repacking
Frozen Stofgge

| > <

* Shipping

* Critical Control Point
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Mechanized Surf Clams/Ocean Quahogs

* Regeiving
Storagje {Dry)
Wajsh
Opemng by Heat
Separation I\;Ieat from Shell
Meat Separatiion by Flotation

Inspection Separaﬁon of Foot

Eviscerjation
Chill
< >
Grin;ding Inspecti:on
H > < i
* Ci-ﬁﬂl

* Pacidr;:g/W eighing

< >

* Reﬁ'igerjated Storage” * Freezingz(}%ulk) Freeziflg (IQF)

Frozen Storage

> <
* Shipping

* Critical Control Point
1. Critical only if product is not further processed within 2 hours.
2. Critical only if there is no chill step.
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Mechanized Mussels

* Receiving

<

)

* Stoéage (Wet) Storag¢ (Dry)

> <
Declumping/Gléading/Debyssing
Opening by Heat
Separation of I\/iIeat from Shell
Meat Separatifjm by Flotation
Inspeéction

Chill

« Packing/Weighing

<

+ Freezing®(Bulk) Freezing (IQF)
S ¢

*
Storage

> <

Frozen Storage

* Shipping

* Critical Control Point

1. Critical only if product is not further processed within 2 hours.

2. Critical only if there is no chill step.
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Depuration of Molluscan Shellfish

* Receiving

* Storaée
(Dry)

Grade/Cull/W ash/PlZace in Trays
* Depura;;ion
Washing & Cuuing

* Grading/Pécking

< : >
o * Refrigerated
Fregzmg Srorage S —
Frdzen *Repacidng
Storage
% > < <

* Shippihg

* Critical Control Point
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A FA 2 AYAE
1) 9 39

Brining, curing & pickling : 4G &R & ofAd IAFA7= FHL=E
21g godd FUAE 7]ete HoAe ARS XA 71 ok

Dry-Salting or Dry-Curing : 4% A9 g3 A& d&Yo] {&
HEE Efsle 3AHL= o] Adde 493 ZUE 7lely) H
7HAI 9} QRS XEHAIF 7= $io

Evisceration : &8 A AHs= FF.

Non-Mechanical (Gravity) Smoking Oven : At th&Fd] 23 FAL &
Edle Adule dF.

Mechanical Oven or Smoking Tunnel : 71413 ZAc8S FE3t9 o
Ao ARAHQA FIAE FEdte Aul. HAZ Ar|= YJHoA
LA AT E Aol BHEFolnt

Smoke : G UR (5 S 2AE Q4A7AY np2AA 2
HAAE Aoz HEA AU R4 28 T JAHAY &
A A7t 8 BAE AgsA genh A7l WA 9
sto] ALgate ARele BeaEs 2o olgdo) g 3
2] gholo} e} o] ‘smoke’BHe S0k AET VAW AL 9
sho] ALg BT}

N

Hot Smoking : @¥}do] A3 41 = UEE F
oA oJAE FAde A.

A
£
>
)
i
rlo
ki

Cold Smoking : @¥ 9] BE4AIN &1 E Frdte UM HAAS
= oAl F4.

b
fr

Liquid Smoke : A4 Zz A7]& = EFAA AZE HAY
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food-grade oil £4-& X A3 AL o] LN HI3F 33}
o FAES AMestd F49 $NAAE A7 o83 o e

Ee Bel¥ 5 vk

Loin Muscle : 83, vl&, 8&, W o}r7tv] 2 AL A AT non-

striated part7} 9l 259 AH (quarter).
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Hot & Cold Smoked Fish Products

Receiving (F;:esh) Receiving (Frpzen)
* Refrigerated fStorage Frozen Stor%ige
Rinse (Refrigeirated) Thawing Fr;zen
5 ¢
Eviscejrating/Cleaning
ScaJing/j’Cutting/Splitting

* Brin;ing/Dry Salting
Rinse

Racking/Hanging/Drying/EqUilibration
¢ >

* Hot Smoking * Cold Smok;ing

Cooling

* Slicing/Dyeing/Mincing/Mixing

< >
* Packaging/.Weighixixg(Air Pack) * Packaging/Weighing(Vacuum P?ck)
¢ >
* Refrigerated étorage Frozen Stox;fage
: Y < !
* Shipping

* Critical Control Point

NOTE : Whenever refrigeration of smoked product occurs as a process step, the step is
critical. At the option of each plant, there should be one critical control point for
decomposition in the presmoking steps.
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Cured and Salted Fish Products

Receiving Receiving
(Fresh) (Frozen)
Refriéerated Frozen
Stoxjage Stqrage
>
Rinse Thawing
(Refrigerated) (Refn'ggrated)
> < *
Evisceratin;g/Cleaning
Scaling/Cutt@ng/Splitting
¢ : >
<
*Dry Sal:ting *Brining
: — et >
> [
Rinsing >
Store in Brine
*Air bwing
¢ ; >
* Paci{aging/Weighing .
(Air Pack) (Vacuum Pack) > Pac(l};aﬁgrxlrexgl/)\l %zhmg
(Oil Pack)
3 > <
*Refn'gerated
Storage
Shipf)ing

* Critical Control Point

NOTE : Whenever refrigeration of cured or salted product occurs as a process step, the
step is critical. At the option of each plant, there should be one critical control
point for decomposition in the "STORE IN BRINE" steps.
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Pickled/Marinated Fish Products

Receiving
(Sa}ted)

Refﬁgerated
Sto;age

Ri;lse
(Desalting)

+ Brining/Pickling

Cutting/F illjeting/ Cubing

Preparation of Preparation of
Sour Cream, etc. T

* Packing/Gra:ding/W eighing

* Refrigerated
Sto;age

* Shipping
= Critical Control Point

NOTE : Whenever refrigeration of pickled/marinated product occurs as a process step
the step is critical.

-117-



Repacking Salted Salmon'

Receiving

Refrigerated Storage

Rinse
(Refrigerated)

Packing/Weighing

Refrigerated Storage

Shipping

'Model was not tested; No critical control points delinieated
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7} West crab 7}FAE
1) &° B9
Butchering : %3], ol7tv] 2 W& AAS} = 33
Carpus : king R snow crab ©&]9] FHA vir] (FF 227 E)

R

Cooling : AES] A& AAs7 Aa) B (AA T 4¥)e A}8at

tio
rr

Coxa Bases : %% (king, snow ¥ dungeness £). knuckle®]Y} shoulder

meato]2t= Bolet £8& 7tF
Dactylus : king % snow crab t&]9] J¥A vl (ZFFo2HE)
Extracting : §¢] 7|1A1& AA
Fancy Meat : &#33] 22€ AZREH A3 & F, 2 oy &
Fry Legs : Dungeness crabol §3ich,
Merus : king ¥ snow crab t}2]9] AW A vjg (E52ZRH)

Picking : §¢ €22 AASE R, =, 2o 2L 71t ES0lN

Propodus : king ¥ snow crab ©t&]9] AHA olg (FFo2HH)
Sections : %A A A, 25 dress, WH AAS} vto 2 Y A
Tail Meat : 2% & (king crabol %3}

Whole Crab : @ % Dungeness crab (2o} Abel)
@ WA A A/dressed king ¥ snow crab
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2) 7183 ZEX
Whole Cooked Dungeness Crab

*Receiviing Live Crabs
Weigliﬁng
Ho]di%g (Live Tanks)
Stunr;ing
Cleanfing
Packed in Cookn}g Baskets
ki
Cleaning/Pci)lishing
-

+Packing/Weighing/Icing/Labeling fresh)
+ Storage(Chill

Shipping(fresh)

Glazir;g
Grading/Packing}W eighing/Labeling{frozen)
Storage (F%ozen)

Shipping (frézen)

* = (Critical control points (There may be additional ones depending on an individual
plant’s operations)
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Cooked Sections Dungeness Crab

Recei‘.jing Live Crabs
Weiéhing

Holdinig (Live Tanks)
Stun;ing

Butcheriing/Gilling
Wasihing
Sorting/Packing m cooking Baskets

waking
*Coéling
*Chiilling

+ Cleaning/Cracking

*Packing/W eiékﬁngﬁcingﬁﬁbe]ing(fresh)
* Storag{e(Chﬂl)

Shipping(fresh)

Freezinig(fresh)
Gla;ing
Grading/Packfng/W eighing/Labeling(frozen)
Storage (ifrozen)

Shipping =(frozen)

* = Critical control points
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Cooked Meat Dungeness Crab

Receiving Frozen Sections Receiving Fresh Sections

ThaWing

* Cracki%g/Shaking
* Brine :Flotation
Inspect fior Shell
Rijnse
Drammg

* Packing/W ;eighing/Labeling

k% ‘
Freézing Canning i(Seaming)
Storage kfrozen) Storage kChill)
Shippingb (frozen) Shippingi (fresh)

* = Critical Control Point
*% = When packing for retail
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Cooked Sections King/Snow Crab

Receiving Live Qrabs
Weigjhing‘
Live fTanks
Butcheﬁ;g/Gilling
Packing in Cooki;ng Baskets
Wasihing
*Cocj)king
*Coé)ling
*Chilling
Fre{ezing
Glajzing
Grading/Packing/W eighingi/Labeling (frozen)
Storaige (Frozen)

Shippiné {frozen)

= = (Critical control points
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Crab Shell-on (Specialty)

Receive Frozer} Leg Clusters
Saw/Splift/Score
; Grade/féack/Weigh/Label

Frozen Storage

Shipping E (frozen)
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Crab Shell-off (Extracted Meat)

Receiye (frozen)
Thaiwing
* Extraction %of Meat with Tendon
Inspectijon for Shell
Pack/Wejigh(optional)
*x Freezie IQF
Gla;ing
PacHng/WeiéhingAabel
Storage j(frozen)

H

Shipping

* = (Critical control points

* K

"Individually Quick Frozen”



<29A : Z+ 7bg GAd oM FAH e FA>

HACCP =239 3 3o FHA dAe Z 713 (F3)eA 24
g 7 e AdE &Uste Aol F, o714 HACCPY A3 7t (f8 BH7}
2 F2BAUF B olRoAE ot webM HE P HACCP 239 7)
2L vfg T8 Aotk ¥ TEEE AILR AEE A, ALY I 2FAG
Ao A & Alg-E BRIt EA}

o o] QA M AFe] <tdx dAAZ ¢ AAH Byl Ui B2 A
o] A=7}?

o o] #sie] diF FaTE7} o] RoA o]FoiX 1 e} oA vE X
ojA o]FojA3 Ue7)?

S o273 £AAEL AE E A A A" s el dAE
ojth ¢tHog AF NEFTE T 5 T GAA AT F e I =
= 1 o139 AsE &9 + A& Aotk

o] & & /318 98| £33 A3y BAH A
o HYAd MTF o Yyx o HxF =
o uA} L o RF (filth) o #}x3 glazing
o LEH ¥ o F/AHAXFTE ¥ o I v
o Fuj o &9 AF o F¥ ng
o A& AWETE xF (o & ¥ TYE |o AT A
o 33 g o &4" 2R o ARHE H®7
o ARH FF
o ARY AF A
o ARE HNE ¢ AE uNE

<3A - A AdAH FA Z2R>

oldle zt A FE AMEFA Fol WAHY Us A dui¥ed FeAe AR
3ty Zo] Hastt) Ysiel Hrle 29Al6A o] F )2, HACCP A A o)A
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F2AEY FAL o] dAA o]FofRg. FawEy ENL 7 7tFGANA
G332 AEd Bt 7o AN E Hristed AAsio o] gAlelA 9
of g He7t A A AFHE AFEY HAF LM & V5T A
Aolvd A Exv ZAFH szt AL AJ? A7AM 9 #Ade HEEE
(end use)olth. A EE0], HF AFE v} &nEr] Mol Z8] (cooking) S
ot Az F9] breaded product®] UM EF ¥ AFe M EE
A7 HA @eok 2y, ol2jgk A EE 0] ready-to-eat item 2 HWolE A $-of
T AxTH F AR 2gAR F ofd dAlelA B 2Fe AFS ¢

stA 3ot ol E JtE YA £ 29l BAEs dAELS T Hojo}

=3
AN
g FHEoln ojzd dAEL ‘Tl (critical control point) 22 7FEE o]
ko)

Z

<49A - Sj3) B2 E AT A Do >

HACCP 2139 Z4ol glo] 4¥iA @Al olv] Add ZAH A&i& & &
Hoz #E szl At AHE A dPrdE AY}s Aok

The& HACCP Z2ay9 Ageld neistelol & YA odgsruel o
g Uehd Zolch

o 97 Fuj FH9 AL

o R 48 L HZATY AR

o ARAM Uge AT B 2
o AZY &4 FF AR '

o AR 7RF Ae A

o HAF A 2 expey BY

o 37} sigtebE e ALg

o AHY 2oy e WA AL
o AW Y% TYE AA B

o Fule] PG fA L 94 B

o AW Hg A =9

o AMEe AZH, BEH PA WH AL
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o AFe) AWE TR D BAY nF

o AF AN WY ¢V 39 (FIFO: HY4E)
o FFeIMY EEFLAWHE (SOPs) AHe

o FYA) UF FTAZZIYY AHE

o FdW UE I MY A4 BY

o $4% FFVYEY Ae

o AR L= FA7} 7FsE EYY A4S

o Edle] AAE HAY 5

o AF F5 AT A

o ZEAZTE A AYe) a7

<597 - RUE Y Hxte] AA>

ol GAle ArA At Zo] AMgHE HHEE 2UHY HAE 2
gt Zlojtt o]y Wale HAEAHA A AA 9} vlgo] 28HE 712HY
EE

3 £ 22HA ZHololo} Bk,

)

olgigt XAt ‘o'e o33 2t

o Ad e ¥FdEd AT AsHH R HA

o dud W 2x# 71§ EMY HA

o AFo ¥ 2=dY 71F MY FA

o 3@ H ¥E7el dig x4 715 MY HA
o AH AFHe &9 &5 HA

o AMuyge HA

© 2z} batch/lotell A AL HolAl= HIHES ¢ A
o FF &Y ¢ o HAA A

o AZAPE AT AF Al HF

o AFF W F713 ¥

o AR&3te AL Wi Fr1HYU HA

o ARR® EHe9 HAH
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o A HA

o AW/ Ak F714 ¥4

o AFZ Fuldl thd AZ%H 73A
o &l fAe M3

o A 7tFEA g 7= - e

<62A : B TA R £ A >

g 9AE 2 2asddMY SAXNE FYste Rolth YADA (critical
limitye e Aol Hsle ARHo Bejstn ke AL BIY £ e 8
g3Aolc}. Tref o] FAA F Btrt HEFAE Yolud, 1 HF FHL
Bl WoluAl Fu, AN s 9FPel A & Ak

ASe 2RO 74 W AALHE 71F (criteria)e 5, A, 2§,
BEF S FF, ANE L FANE, £5F, £7109 3 Solth oA Al
B o4y 72 Hue 5 |

047 SARANE 238 A, 223 $83 I (critical deviation)ol] 2]3}
LBAEE A, FAHA S MAGY) JstdE £F2A AYL FYsd
of 3], 13 oz 1 ATMe HAY HEL BZY 5 A HE Rol
ot 2%, 2zt el doMe 3 28 e ujdM S8 EF
S 983} (SOPs)E 7)2ateo} e},

fr
ofi
fo
i
n

<TEA  N1ERA AAY FY>

2t A2 RANA oln) el ‘Wu4wn RUE Y'Yl Q¥ HACCP ALE
7 h2 RN AAY FavAPS 1AW 714 FFAAE HACCP plan
d TPAZY RE 278 Atk o371 FAFA & HACCP pland] 24 %
7% §4 AAE TANIE Roloh.

HACCP #AA)s] 4% Mg tig 5o Bye 24 By, 38U
A7, AHgHolAE AR NG APS FAGE 74 T2 AR5Y
2 AN £2 223, A B AS g Solth ol T FH 7}
42 xze Y YA PR JAe 2 BANNY 78e ZAbetEd 3l
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Se e e A S 388 /5 AZEL & O
yEi% 23 SSse SozA Favadd 4456 At YAAS
Jee 2 & Aow, @ YARAS 23349e 29, FavIPL B3
of $7] siste] AW A Bele) YB2 Aste] JFL k2

w i
2 29T £ AL, @ B, oA /1SS Aol EAX AFL FHY

7 3RSe 259 AL Sl A A 72 K¥H FF Rl o
@ 7188 B=A fAstedor @oh 28y, HACCP 74l B3] olai@ 7152

e 2 ste AL A dFHY F3B, BFE A9 AF, AFY FHLE AR
Aoln, olgjg ARI £FAY HHAE FHE7 st W_T Ae ol

7N&L Ae7tA] fE¥eg A4Y + Atk iR A¢ ol NS Ee] &
T daE ok A, ad HEE ASsA AZE F Ase & oG 7
EEL PSS Foh oA 23E WA FAAF dE ZAHA BA
HAA N ol oleid A F{He] 7Tl FAAAE YF3}n EAHE P &9
ARG £ de Aot B 2FHAAe AFY FHE 7HedtA & + Ao
ol2|g FE T8 JVIEEL UEH G

% 43 (Invoices of receipt of raw products)

o
e
fau

o]

A3 A E) i3 ZAIE A (Incoming product inspection reports)

o]

AF] Fu) L 7}F A% (Product purchasing and processing speci-
fications)

o FA# 2 BA I B1A (Quality control and assurance reports)
o AMg& BA] &3 7|F (Scale calibration records)

o AZH/LE 71E (Time/temperature records)

o o9l ¥ ¥A Fekol B3 71F (Unit and package weight records)

o AZ 7]¥ % (Shipping records, etc.)

o RE I Y FHZXA BF 7NE

[Log of NUOCAs (Notices of Unusual Occurrences and Corrective

Action taken)]
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A9 715 FolA olgs) A R 3 £X (NUOCAs)Y 7180] 744 Fa@
Aolth. Zeiu}, o) WAl B 48 ZAE Aol A Wolw o] R A A 5
o, 45802 Fageldel AEHE Alvle AW WA ¥4 3o oWy
AZGANHE 830 A8 5 Aok

oe) w4 R 54 ZAE BRe) T WA A (safety), A (quality),
e AAH sl AANAN B2R A, MARAHA A EE 5§ BB A
& 71830 ¥ FA F49 BT 2% 2RY AL FASHAD 3
@ YAE /1S5 otk I SSH AR ZAHY FH4E BAAA U
A, 8% Fgol 323 BIHT Avkm Y W, AR BEB) YA - AT
e % BYIM YT ol A R 53 2Ao) AY JEaA Bk o]
o My 2 4R E2AE A2 S5F Al sl 4 Wejz EHol
FQou (o, $% 6 #1) e 2L NEH YuE s1=8A "ok

A2

S

¢

¢

i

o ZAd=tet Azt (Date and time of occurrence)
o & 7}F4A (Processing step involved)

o &d EAA (Problem identified)

o #H& X 4#& ZX (Corrective action taken)

o 7€t oA A}g} (Other comments)

Aot 2 HEE AoMge T TR/ 750 TN = U A& &
o B £ . 398 (receiving and unloading department)oll A ¥-3 AT &
BF3ld 2R AAANA E2 Bl Foe F3HE £ BALR 7E35)
of gttt ol2lg A% olAd L2 AL ol WA E FA FA AP

A2ME 715S stA 2 Aolth

oN £ 4

<8GA : & (HF) Ba] #Y>

AR Rola vt dAl= HACCP AAZ vi2A AgsEn e RAE ¢
T T Ae HEE A ggolnh. F, AdAY 74§35 25 HACCP A ¥
o] oS AFde L A He Aotk YF (verification) S ZE A7t
" HACCP Aol #A-gx ote RAE F$H3te Reolth. HACCP AY
olg o AYFole ot Aol XFEojo} it
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A% 4F FA 43 g+
HACCP plano] i3 HE
Fadd RAVIE HE
713349 4E (deviation) B €9 ¥ ¥ AF & (disposition)
o i3 HE

FaTegol A B st A& A FH E AARH HAL
A Fel g 729 A8 AH L Y

HACCP plan®] ©]3) ¥ HACCP plan®] 9%, a7 & =23 & <

g 4 At 93 25 U@ M9 A=

AN
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Al 37 ojAollA el HACCP ]38 A3

A, AAZG=AN Agstn AAU, AP st FAEd dF
HACCPAl == #4229 A, 71, 59 A @Ald dslo H&sx Ao 5
8 FAE ALY A xTDANA A B FoAo] FxHd wet o F e
Aol e tF Fol FotAztn otk Tt obF kel e] HACCP
Ax7t AFHA R AHAXM ol ofdellMe A i Ad AHol
B&EA Rt A4S AT viF MY A JA FAAS o gl 31
HACCPS Aoz #HEstazx st 718 o3 AA FAIAE A HACCP Alx
3o ol AABHE AT AFAIRE LiEtnA I o7 AL F
¥ HAog FAHE AU v7 FANF FAZZ2IY dvisted 4
g3l AR Atz 2 AE Aol

o] NAolE e 2L Aol Taso} Aok

o JYE B3I

o Auhy AGue HF

o ZY (bulkheads)e] Az

o oA A& ZFule} Wy

o AjYE BY

o FZA2 ¢ ¥y

o A4

o FA (Fik) ¥ G 4y

w3 9] Algel] RrlHoz oS e Mubo i xio] P Agow
2o U

@ 254 o
B5 x99l blue crabs @ HF o]FojM

@ BHF AL GHLATte] ofF g dn

@ A4 R 3e}ole] Blue (live) crabs, Spiny lobsters, Crawfish, 3+
o} gl
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H1&E 80 He

Auction (7Z9]) : AU Fruije WHoz FgFoA A= ofFHE o
W AGA Fof, o] FELS Mt UE A JAEGHAY, == o
¥ Sample?t LG5 3,

Boxed storage (A2} A : ARlo] ol FE olA] XMute] A= uhy

Bulk storage (ti® AHA): oF{7F Hule] A¥E of JF2 (pound)ol
oz AFst= By

Chilling (¥7) : g€l Z& A (32F)o] A 25X ojF 2 YA A
e A

Chilled seawater (¥s8l]<) : 0C ]38t 59 HAN

Clean seawater (F A3 ) | 84 (Potable water) 24 vAAESH 7&
)

o Asn FARE Tl gt A%

Cleaning (3274) : $AZ4, ERozyy 22 g 222 AR
473

rr

Contamination (2.9) : X Edo] oF U HFo) A-HgHezg A
ol€gl Ae)

Disinfection (£%) : v]EE AAY EHoz AdAgHo 2 QA3 318

24 e 293 23E HEste A

Fillet : o] FaYstA de ?.} 2N HF2RH AAY BqaFHA 27
o Felo] ofF A

Fish : 38 A #3252 olF (Pisces), B (Elasmobranchs), ¥+
F (Cyclostomes)?} X350, 4 X/ F, FAFFE, YMF

e EgHA e
Fresh Fish : 4 A&7t QAW ¥Aez2d 239 AdstA ojdd off



Gutted Fish (W3S AAZ o] F) : o7kl ()7 AIAH o F

Keeping Time (FAA1ZY) @ /7 AFoz AASA Lol AT

Market : o} 8 E0°] JFHAY H22 Feislen) o] &HE Fa

Packaging Materials (£&}) : A 43 oJFY FA4EE Bistn X33
=4 AMgEE 3¢, 92, waxpaper, 7HE, AL Qg A
AFEE FR FA B 98 ool Jioh

Plant or Establishment (F34du]) : Algo] Anlslr] 43 AFL Al

=}
Ay Asted dAste Fau A

d

Potable water (&-84) : A2 ALEE 7)o {33 A4S & (AF), S8
9] 7]F& WHOY ‘S&9 IFAZIE'Y oo 3™
71Z R} yolop i},

Pounds or pens : ¥ 715 (stanchions) 2.2 o] o}
)

o
& 49 EE )R AFL Aste] o] F4 =

Refrigerated Brine (%87}
X

) Wzt dlSeh 2 oz WY A4
o e o =

Aled 2=

J
!
..{

Refrigerated Seawater (¥ Z}s]4) : @202 Wztst A = G
WARAZ A3 FA sl drxe BE 3%olth

Rigor Mortis (*}5?:752‘4) E8o] £ F Z8AM dojue Bz w3
ZA &50] 73 He Aolth FEol FL& FFo &L

A, F=PA =y, gA #5HF £ AA g0 olH R

prerigor conditionolgtxl &= AH|E ol =&
) X 3, FEs| A 2T ot FHHZA et ol
ad JHE ZFAele} 3l 2 AL e B3 Fo] 2&o] HAt
o2 As3lEx Re=g9Aled], o] JelE postrigor condition
olg}i g}

-—



Shelf storage : o}4o] A A3 o Axle] GLFo 2 o|FE AFSE A
Steak : Sl right angleZ & oj&F %2

Suitable Corrosion - Resistant Material (33 W £44 &3)
: 79 (pits), 222 & (crevices), scalee] e BIFEA
A2, vEAolx dFyd I, oF FY, 7Ig B EA
&g WA e E, Fdo] Yy MAE EFEo wHEE
t AlHo =&Holx AY T AT Rolojo} Frt

of Mt

Whole fish (A olA]) - £ o] WAl AAHZA &2 oF

M 2& o|x= ojaiel HACCP 2lot

HACCPell 7128 & FAHE ZAMIA dtolA o9 A7t 53 Ay
of AAT o ojF Me] @ HF 7lwe] 7o ¢ A A= AFA s F
date 1= ddsd 7IEAAE #AZE Aot oA 3 S o] %7] 3}
04*1': o, ofadel Ayl P Al Ml o] BAY FAZITS At
LT FE3] FdEojol 3t

S8 o]A9] QAo thate] melstedor & YA AMFE 3 Blue crab (live),
Spiny lobster, Crawfishe} #iF o] gAuto] Ao} 53] 1estol & Atgolt}

o olgZ9 B3

o AR Fae ¥4

o bulkhead®] #4

o olfAe] AFul 71&
o oj¥E B

o TAZAY Jl=

o AA

o FAAldT sFd AA

\YJ

N
2
)
(o

>
>
o
o
=
__).‘J_:"
2
tr
e
=
4>
oo
ki

Ao FAISHE TE ojHe)



ol

=3
=

o

27 oW, Yeire Heweel goja 54 aFzAY BAL a7
=t

o3

sk

A
1. 939 A7+E st mstojol & Uk AR

£2 njZojMo] g Ao A 1A E ALgE ot} o]z 1y
AVHE L A E o tAA-E BEFY] 3 BHANAM AEHEdey, oY E 71X
g R33tedx 7]93A € Aol

7b o829 B3
1) olFst €50l AAHE A9

o Y HXE Wol=d £ YAU AT £ulE BAYEA BE
e L5, V1T, 09 2 TOE £42 F £ YT AoV oYBL
wsg 4 lojol B

o e 22 ERHoE AASL 24® B3 & 2902 RE BEs}
7) 918k E2HQ wje) AlMo] A oo} ot

o 2H &4 WAL & A penolt Moz TR ojor k.
o 8o A}28 H7lE JYEZREH Easle] Mool @k
o ol ol (WA, T 5L ¥l §71u, pend AHgsteio} Frk

) AFE APSEH o§HE oM, §71, Y, TFAE ARtk 3
o, dEs1%, AW, AEAYYAS} T Ao} NRFAZRY $2
£¢ H3l BIstaol Ao

U ARAde) B4, B2

D AZAG o) Fo A& FEFHS AAo] ol (BHstn TEH &
o] glv) HIFAAE EFAZ wEojHo} Frh

2) AA 7bed AGgAG 87158 Eg2HEE (MR UF E< waxed



cardboard) olojoF &1, HAMHUE W ulg Ao Qlojof 3t 9
HEZHE oJYES H3dloo} Fir}

o AYe 1Y, £

AdF AFAGL AR FLAet 7let Hdupo) 7R A2 RE £
o 3tm, FZAAZ 1Y AY (bulkhead)® deckheade FHLEZHE A o{E
B35387] 95ty dAo] & Hojof gt

. olf AF s} By

) ZA%H-s AYS AFHEZSIHL HAS7] &oldgtool gt = 3}e}o]q
A ALE-3t= carpet 22 U3 &AL (single trip item)o]ojof Ft},

2) o179 714 F9E 23, ASAY £ 0E E4d, 33 s 25
e X3, 21g Ev 9d FHALY 8718 AHEdAAME td
ghef, ol E AL ]8T Fole offe m Tzt Zdad #AoH
of 3T} MRl &4 2FE F F Ae, F SAAU, A1
dojEg Ay Ee Be 59 $HE M e ddt Lol Yad
oAt Z1g} ojF 2 Zhed & Zo] Aol WPt of i, W 27
ol MY F& HAH3 AAY F UA=E AHdAof o} o F YH
A7), FHF ol AYEE LFAINA EEF dtoqof ot

o). o8 g B3
1) Bojs} AFE AYE AFE Aol HFY o)

o YTL AYF Lxolq BAHolo} By, wof dse Ag AT
dge 45U FRNFZ wSolAE @k A BANA AlgaE
S ZE% 7T 29T YAR HYT2 °dY YL AL

o Wk, BT BEA L AEFHAY $2 (4F) PAL AL
YETHA, oY BL HEW ThE PPoz nEF o} BT



o AA7|e 7}EFLEFH £ Astoior ok

o AEWAEBL AL Bl Agslolo} sul, Ag APz Ao T
AHg-stoio B},

2) A FA 2R Hrkd 2A2 Azstoor stm, Aot HAYTAA o
g0l HdAHo ok Pt Y& RHE FTEF AL (BF Ex
a olghg #AE7] st FEF F L& AHEstooF dhv, ¥R
&Fo] FEsteol k. oj2jg AAAMY AU YL o F F&5
Ztoltt.

vl F2FA Ve

1) 5AZAE 1PES A3 §2E + A FFolojo o} AF9 ¢
FAL AFel FAHYTGY BEE F AL AEER Rojor ot

2) BFE Y49} 45 #AY £ e FaolY (oY L 8
o} g}

3 ERAEL, FAD ATS AP 222 AAY £ Ax Tol AP
o} B},

AL g A

o} Fo T ol&HE Mutn} FuleMo BE off 8 Fie FE
stejol 3tn, Mutd o8 2 71FAQ] Fole Hox dHFo Y 5\-%5‘401@
ok 7123 KRS Eol Ab&Eojok gt} 79 & AMEY B, 0l F
o] AL F Athes Aol F 3o} stk M A F A=A, 454, O 7
EEAL oy 5 Eestdof 39, of AFAAXY 2oz U ANE AA
&g 4 e WHog AR Fojo} st} AFAEFES HFSE AR L HIF s
A4 FHE Ao} gk 7 DAY wpAHA ojFe] wiEE, AFAS
penboards, A8 & MA, £Esldo}r st} YAFAAH AR EH ZE pipes}t
W nBEA =F AR LF3toof 3}
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oh. M st B3 AH

dupel B34 Molsh M@ @ S5 HEBE YL 2AANA Y=
2 4x=olo} @k,

2. Blue (live) crab, Spiny lobster, Crawfish®} 3| F oj& oA 9] Q17 A
N =98 meistoior @ AR

oAt 2 ARkl o He HEEHe niAtged RrtFoz o3 2o
A31A}g}o] Crab, Spiny lobster, Crawfish, 21811 SlF o] Xulo] E¥3] g9}

7}. Blue (live) crabs, Spiny lobsters @ Crawfish o3 g}

o F¥AAN AAINT F v17} EHWI crab, lobster, crawfish 52 4
ol A 4o FoiMe tHET

o Crab, lobster, crawfish& £7]} @€ ®j&, AA 4 (standing water),

LF, Ee 48 LEEF] B4 ¥v X BR#Astoo} 3.
o Crab, lobstere ¥Wl$7} Z5+e 2o A3t} g},
o oA MAZEA AHZFLI|= vlg] Fvldtoo} il

o Crab, lobster, crawfishe= 2]A}Z Mo &5 2] 52 x3u =8 A}

&, YolTolo} et

© Crab, lobster, crawfish& At Wd wj= TE Ay, 8719 AFn
g A3 FAFE FAHStHoL Foh

o FMAAT Mutg HFAL AFTL 2AANA Y= Wulgolo} Ay
3. F olg 4
NEEDIER
AAAez AFE AH F 2oz v YHE, 474H 52 A

a7 fiskal AMMaolol Bk AHe] YA WY Aol RS
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ARsEE AHgsE B2 rtsldolu R MR B Tl H7)
@ KiENA A Relojor Bk

2) YA wiEE

Aol 282 R AMHE A ez HMEe <HHH, v E vjo) s}
=717 Felx &8 HF AFHAAHA HAME FH

3) HFY TR HA

HF FEE871= vSA EAZ wEojxo} 3y, AL FAstot
3tk 2 Z2E ARG UL e Bojde HFAYIG O 23
o £98 EHoly nRE AHE HF7H 89 ZF &7)0pdd rAE)
A BAslool gt o] RE FAE EAA YoYU MFHANAZ w5
=d Y5Holty, Ego] dFog $uE o, AHAAE LI GUWET
5L $471=20 GAok o) HFAYFZ L AHAY HF Ho g
TEE Yol e AVE HFAE AFL £ UG
4) A¥t A, #A, B, 94 283 Y EY FHF AL R BRI
Z7 Clam2 A FH3l=d ol& 5= vf IS 7Y 2x The @
A Fo 2gely EHE UAT + UASFE AL oo sy, HF
& fAEoL 3}
3. A L YoiF EAe] w2 oA} HACCP A7} AA
&8 u2e] A2 HACCP AlE Aldgdd]l Uoir ojAe] Arto A}
£50] A 5 AL Aoz JAHE ojHdAM e AT 23 JAE 1T
Rolt} o] 3 oA A= o}F AA3IF A3 HACCP A3 DAl e $avad
oA el EEZQ M AT B 8ol E £ U oy, oA Y
A2 2]jel AZd el B de2 &, W5 HE" £+ AL Rolg.
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7h B AY

o] 9] HACCP <17F A&

Corcern
(F8AH})

Reason (°l+)

Guidance (X&)

1. ojAl ¢t d5o] AFHe

20
xo

a) 433 7]
% aglx w
Zell 9% A
Z253H o
= 9} 338
H33lzl 9
3l F7S
Yojo} 3o}

a) 93, g4 (71¥F)¢ 2 F
dozRE APUE I3
A3 AR S oFY 2=
7t F7tste RE HAEHE)
© Ao| HFFHolr.

Azxe Y& WA 3y
rancidity (AHs)E 7tA =
2 AFAAE AsAI.

a) 43 7%

AZel Ae ofde Y3 # A&
Y31 A3 HAHo|F o} 3y, ¥

ANEA2 F7E wEojor .
2 FIE#EE &Y Rolm €5
FHE U oY E 25 5SS
st} srtd Ede 2d A
, FA-A ¢EuE, 189%
2, fFeAdF 23 Fehay, Bt
Ao HRAEY FEFFE 713 FF 7]
"M 73 228 A% U2
o|t}.

)ld

o X
Wt o

S ol

Yool b

olft

Aol Mgsel gt £8 e

7td F4E 7HAx AAY 37t
TR0l Ae UFEIAE AT U
oF 3},

e} A A3

Adggd BESA
gxgoly 174 Ane &AL
o oj&" F A& Aot

22y
=
=+

ARG Aurt ALG = ojof 3}

b) 24 7lgk 2494

F AZAYGL 259 e 4
220l off R 453 HEFHA ¥=
5 A9 By AAE stojol I
AE A Mol Pt
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7}, BE A Y ojAde] HACCP U7t A& (A%)

Corcemn

(=2 A3} Reason (°]+) Guidance (3)

32 FA 2eH oA ARARY F2u
371 93t 718 §& A¥EY &8 VHHE 7
Al E-E 2t At getx MJ FF AR, FES
Fofo} it} 7 olF AFAG vy T2 24

oz2xE oFY E&& HId
e HA3s7] At Azt A
&3l B-sleiol st}

719 A EFAIFAZ =AEo] e
7 A3 o]Fojxx Uve FHHEY L
4 # I hydraulic line, 281 ¢S
2 ZAFE+< fish pump 52 3% (en-
close)®@ #Hga7 Ao

2RsxaE FRIA o HAJET}
WAA & A7) B FJEE F3E}
A AT E g
c) o1F9 ¥ |c) oAFS WF AZY o o) BHH &4
AN &AL | AN AMREA ol
A7) 8t | 59 pendll S e AR Y EL oFHE &4 ¥ &
o olfFE U v A= UFE LA "o | S5 AAA HBE Holzx Y o
Fo]A penoll | ALARA otz &4 | £ BEA vt okt WA
Golop d}oy, | AR &4 HMAL Yo | HFy AYAAME AESE Hol 4
pene oF¥ | Zich aeln KARY AF ﬂ@% l A% FAHAAN dAED o
2 A | o FEHYE 4P FFY | W FF oFe Aol didd VY
& 51 A #2E 7tALed s}c} oﬂ——“—m a2 F, 1350, Ho
ghol glo} ¥ 52 ojF¥z HYE oz APst
ofof gt} ofof g}
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7b. B5A9 ojdel HACCP A7t AA

(A %)

Corcermn
(F8A18)

Reason (°]+)

Guidance (2]3)

d) vl7AE At
£3 Af-ele
u|7]7} o8 E
S LEAI71A
R=F v7E
AZstedor g
t}.

e) ¥, A%
3 A%,

o) o, 71,
milt 59 F
¥ AH2E 4
3l A
de &714
pens < A}

gajelof o}

2. Autol <
el 87]
Fol AMR-Eo]
A ge ojgE
9] Aol ARE-
== wrapping
e XIZAS
T #Astdok
3t oY IS
H3g £
oo} i},
53], olg2
dsyd e
Fe e oF
EAERE 2
A= =] ggolof
gt

d F7e edede B
#n Ae + U7 Wl
A9 Ae o¥ee A
zg W@

% @Am, 78 oddue
A%7 BEAR Y& 79
3} FEAA sdNE 3™
¢ ojgge &an g
odYozRH BiHolo}
2.

d) tl7e $& MFSE $714 pen
3 Belste Agstelor @t

JdeFEN, 98 FY7, e e
283 48 ARYA Fo] AR AR
ao AR ME Gt B, olE
< A3 WA R Fde o]
< ¥Rstd, s sl g
A Adulde g3l wiFAdE A

Asheio} g},




7h BE5AY ojde] HACCP U7t A3 (A%)
(_%_(giir%) Reason (o] ) Guidance (A3)

3. oJFs} 4| Bdol EAFAeld, FE | MEE A9 (New vessels)

S ARFYL | o] gle AMAo] ofd ZH o

olfe EEld | &, o] ¥ Folv 299 | A%, pen (A4, shelving, dividers),
£48 AT | o] HAY 4HE 24 | AR Y #3 oF HEH 29

F glen, A | AANE ATE BHisle A | & vREAAoln, HHEIY, Frid W
Zeo] &olF | Fo] &nEA At ¢ AAZ Az ool gt

ulRAd A3

2 Aztslojer | A4 AAL FAEA0] | d) 2dsz2d, FE-AHAYAZ &F
gk o7 | 2oy AFE L9AE | vy ¥F, ez Edd2Y, g

A&Fshe e
BEHL HH3|
o, 7jo}F ol
Y Eo] Q1o
o 3ty U&F
7t A" A
Sde Ed
34 &7
folstA A=
slojo} gtk

F U7 WEA HeslA o
.

71&29] ojddl glojXE o
F B8 79 459 24
% A&HYL FH €3s
Hazsl7l A4 AAEHY
wyeg #AHD AdE
AE& W37 A S8
ko] gsjr}

W-38 AAE == AF3 F21-%

3 ZohxH

A% pen (shelving and dividers), 4
A, epoxy2 ZBE ¥4 #HIAE HI
3t %ot

71& My}t (Existing vessels)

EYe 2xog ve Mo xgo] &
A VEFy A&, fish kid,
checker =& AulolA] 33 £
F gl & A% 871 EE pend] &
Ho] AlgE F Qo ghef, A% 7d
ojluf & & Folv ¥4 Fol v
ol =338t7) Ao mYop ot

1A
Al

AHhEE =R 2S5 pYTy
Wel gERRoeRH ¥ £ A
olgg =FAE AFYY Fele
}s s A2 wpstcop B},
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7. BEx e ojme] HACCP U7} A% (A%)
( %Cizie}r%) Reason (0] %) Guidance (A3)
4. ulthelA] [ 4, BAA EFL HAZo] |4 o] BEL oMo MAHES] Yv w
ARE BHo | Aol OJFE ¥ | € ol57ted AAd HgAT)
2 A4AE A | WE HFEEA &
£ ZAHole
Bl g Az | AAMEE R e oFfY o
g F Aen | F, ¥, FIE e A9LH
ol B
A

e
u
2

flo

B

o of (X

ulkheads
HoZy
AY¥E o
Aduke] ¢
7tE9E #9944
Ze]glojo} &t
ot Aupe} i
TAE 9
2} bulkhead
9} deckheads
< 949l #
& ojof Fho},

Lot ooy O

o M#e HRY 5 glon
=29

=g olge) FHe) FrE
WAz 2 4 Yoz AR
a7 ek

AnHez YT gHL Ay
2 AAdstEn B Jday
7b v, £33 vy ESHE
L2ddel ot

AL e 7Y
of HyH vgNIW
bulkhead2 B53 oF A
Jozwe sl A
¥e AS o ¥EN gm
go] Yo} Ago] %A €
o ol A% AFn W o
%9 e=sb LM FA
o] oixAl Wk,

%
gre}

4o g

SDPEAY AR S oF ARuE
g ol F S FH23E Aot A& HE
ggAle] o (R factor) AlMolH

A9 bulkheadE & €9 olF
€ Ay Axd S8 Fojth A
gt o] BEAZRY HAFE R

factor7} 20°0] HZE ddxojot 3
t}.
RE GEEAL HAHs AzHolo}

ot o F AFnY lined T I
F8ll4, o, FHe F4e 98 AH
g FAAAM oFY 2T F 54
Rolt}, EE vdEe 3ztd 3%
9] fish hold lining material® 2
3 YAl g mE dF Ros
Faglojor g},

ox, Y o




et

1) R-values AEEH0] HiE+=

FA (inch)ell 18} FAlAA 9 2HS

Add £ Ut
2) 9lo] B w@x Aol At f=u M3
R-valueE €7] st Ay &

x| ojie]l HACCP <17} A3 (A%)
Corcern Reason (o}#) Guidance (A3)
(T84 ' =
e MolM dWtHoz olRE =
ddEA (FA'1)9 tFd e o
3 R-value?d] ¥olt}
Ordinary Wood - 3¢ 1.00
Urethane Foam - 6.25
Glass Fiber - 4.00
Expanded Polystyrene - 400 ~ 5.00
Foam Glass -2.60
Expanded Perlite - 2.70
Wood Fiberboard - 1.67
Styrofoam - LX) wa} 400~5.00
Note:

ez A

£ Adutd cj8de HAE
ok H&stodor $iot

A9 £3

<ojAl Az Fuigt 7le>

6. Chute (& | G A} ool He
£a3),Con- | sl Eo] EoUe HFol
veyors, fish- | )I= & 37 Y3lod vl&F4
washer, table, | 44, g0l gle &322 R
Z71F+ T | 8E UEojo} Fr}.
}dn’;ﬁd': piasl

2 AjFHo] &

o= A2}

Elojo} g}

WA 2Ade %3 2e 2d4 o
3 o@e LAY & s HRolojol
a,

Chute, conveyor, fish-washer, table,
ZEY7IF 2 HgHule 2dgax
g, | |54 ¢Foy &3, 19x
Eet2ag, ARx7sHe, BsEead
#e 3rte EFZ2 TEojFol g
olg{gt Aule AMR37] 41 MAPS
7] A3t Fajstrizh o ok

-147—-




7F. 55AE o]de HACCP <17d A3 (A%)
(-%:_c—)gf}r%) Reason (°]+F) Guidance (]3)

7. a) AR | MHAAvI= FHHA AFFR | X232, Z1E Ev DY HEY FHo
ZHNRE 7| o] Boldln 2HYE o | A §Fc oY WG Hed
EAY, BA | 7Isle 28717 BolA & | AYd o9& dAFdol f1g A, At
U Z2 29 | =8 gEojXe} 3. go] 3{7HE F£x Ao a8y, olF
A7le gou v 9 2o ZxnAL AU #
A8E AMS3l | o] Rt HAF AHsE A | oAt o HEE oFd EFHY
oAMe g€t | FHA] Fevhd, oFY F | E4E AR 03 F UAEE A

AL F£3 A=z | F FFH o} gt

A HH{ A (potential

keeping time)S 433 =

ool e RAE HAND

Aojof g}
b) ola1d B | 3y &4, 88 HF, o | Jute 37 AW o{FE ARH FH
HE AMSShe | &9 @48 WAE7] 943} | e oARE Aad dAAY ¥E
e off9 | o FFAYY WAY, oF | o=8A LI chute £E TOE %3
THIRE 24 | 98 FAAdUAY, AAA | § A8 ol 3. oF & Hn
AAME 48" | FFFAY = AFZd ¢ | M e FEYG. A7 WRely A
=3 A oo go| gol Folx | AAV], v AHF Fo] & oyE

At

Zane oA YA
ol & W, AAle FAE
Z2agg AAY mIge
ojgde ZEte 7ted
& of7tul ol E HojM A
H3podol . FAE oA
A 27l WL FHA &
o] £d¥ & UL A9
12

€ 2EATNA M e <, HA
g oz mrlstejor dig. WIS
AAFAAY LY¥g o/ AF A
od 37te {52 AHAH3I] MYl
g},

Drag-o18 € lobstere ¢&EHAY 2
AE2 A=E Awel Hestdop
o}




7h BE A9 ojd 9] HACCP Q17 A&

(gtgie}r%) Reason (°]}) Guidance (A3)
Wdolyd WA AA S
Tl B R M7 2
HAELE FHdtn Je W
BARA7ZI7F AYE-E LG4
1A REE Foslodo} 3
o WAL AAZ] Fde
ol7tm}, ¥ HAE F9Y
AANE AABZ Yo
FHoz gz HAJ
A& 3tedof 3hr}
5 HFoz daAY
dolmgi A= ¢HE | chute,
flumes £v ©W& IAE
AL&3te oj /Y EFH
S48 HAA Ao} g
c) 7H38 of | T8 viHEL 24 Hsh
HEEE o | 71 HE2=2 od9 3H Yol
o FoME | T8 Ue R ulFAF}
=Y. 2] o4t
8. ojg} u
e AYF of
Fe oy ¢
SR Fol)
1= =
ZA] o]3sly
o} gt}
a) JYELS | 2EY AL oFE HE | ZE G Y3 oF7FY AFoeE IS
G HEF | sled M 8% JFY | o] e
vd 3% | zjo g0 A3
%Elg%orz]s} 20111:}%;5;; ia?iéﬁ peno|y gzle] o] Fol|l dolE 9o
3 olAF B | gsao} st Aoixe] E&o FL HAF ofFY
Hog deg - T Folojol 3, o]FHA ¥ AAF
AR 74l o) 3ujojc},
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7F BEx19 ojA o] HACCP <17} A& (A%)
(_%C‘_giir%) Reason (°]+) Guidance (%))
t 49¢ § | 259 FUte oFY U | €S offgEoy ojMde 29¥s W
%—rb} HAs) | I Edol e F9 vBE | Y £ e FHsGe BEE S0
tgolol | B &E FUMAIIY, BF of | of §t
3“?% 7o F48 AIsBEES 7
A A FIc} o} F#9 vessel side, bulkheads, box
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E olth. LEE EHLE o |FE EHudle e FHA, AH, £
a) Alfole | FE L391Y, FAFHE | 7], 71 7EL oJHo] £ HE 3 FHo
R HIFHE | F7HAZ Aojt} T 3Fo HFHE A, Axpojor F
of i3t 73 o BiRE HH3le At 4¥E
H) HAAY | ol2g uaoz AL 9|2 319 % wi7pA A5 Ut ok
S ZFsldor | 3t AAFA Y ALgo] JtE
g}, St & WSR-S AHAIZAor | MY olF Hdxde 2ES 9]
sto], S oRIES 2 | Yo 3HrE Y9 &2 AAF)
b) Aol |9 F8AZ Z ol #HF | oo} 3o,
¥ Ee] 94 | Aalol dlgd 4& 3
< WA & | 1 dojof Fh AR zde] SAjol melr Fulel ®
g HA g He AZAE AAH3}E ‘rinsed off
FHE BABH | A5EAC g3 2de A | AR AE8 o )
oof 3o}, Fo 1HAZE XA d
c) AFAEFS
Agale 24
A= HA

AAAES &
Astedo} ek,
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o B At gelagtel o F oy Mt HACCP 917F A (A%)
(ggﬁr%) Reason (°]+) Guidance (X 3)

d) T2 oRE | Y ES 3lYsle FA, A | FF U9 Folu, Muto] AF 9
AutellA 81 | B, AF T BEMFE F | 2F BEL ul$ AdA 298 AS
e FAl, 3| F32 Ae AFHAE, ¥ |7} o2 NHo ALLE R °}°I-°¥
o] A2 " |4 B gl o]EAS AA, | J} v REIZoly, AYgFFo] Y=
Aulg Adule | 23] ook gt o3 | B, olF 1EFEHC] U R, TE T

S8F E | A& ATy F4, 439 | 2Ho] e X BRI EX Ao
ARFE A | DS A, & oY | A8 + gl

3 MY, A2 | EL 249X & U AR

todof sty | 9] AAZIY, BHE AR | 59 AFWYel Mg Bl

Ald 4 A

qH® BHE A 9
shel, 4AAY Folt B2
g 5% FHHA 259 A
A7k AzsloiA ofst 7

o AEL =) sb%E AT

Fo AZE ABAAE, A
A3 oA BAE R
Bt

o WAE, A,
Astel Watrg

o 8|4 s5e MAE Agste] Ww
&2 PA=ZAY 2YHHIE
AHg3te] HE g

o Aotdairgelolt Jlet W &
A7 68 W52 2580

o 25AE AATN Hatal WE s
7t}

£7], 717, penboards, A8t 5-& Az
Te AR g Fr= ?dva%
of 3o}

AH g5 A wEstA gt

o0 AL H3d 428 A3
ol Wi=A]l M £%5& AAEY
o} ish:].

WZtpAl2Eo] e vy A =&
5o} AE BE pipest Fure 3§
7He &2 MASHor 1, HAE,
g, RNAZIE AAS7 A3l MA
fdoz2 Moo} gl AAHLEH] x
AZ1E AAs7 f3e dstd &4
2 UEE Alydlool gtk o] AP
UM HAE AU A AxHES B2
qZ o LE5A9 Algo] ZF3 Axn
H3

T $& AA
ok 24
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2} 5FALA 99 Blue (live) crabm} #lF o] g Autoll Aol HACCP o8] A3
1) Blue (live) crab®} o} gAu}
7hH AH, AR S ol7g R AE Aol Al dojMe "t

W) AE &t de 2dde 2, 2F, 7IE LEEAT HE3A] @
F AAste]o} gt

o Crabe 2 Aalell g A8 de F4& 2olof atv, FE3) vl
b 2 & AES AAstoo} gt

Zh) @ AAREA] THEIE v

g} gEoiok &, §7] el nHJ=
2 AAL 7 AL TF ST

W7} Qlojo} Bk
o)) Crabe HAL#A0] =2EHx LS F4E Y3 Rdtaio} P}

Bh) Crabg st¥ste ZE Aul, A &7], AFAHLe YA+ 4d3)
FA st of Fr}.

2) 3§ (Molluscan Shellfish) o] &1y}
7h Axbe] dx, &4, 94 283 AgE9] HE, AY £ R

© ABH AFPAE A7) 2P 5+ Qe o4 & 9 %o 2dW
27 yE5A FES ALYn YAstoiol ot

@ 24 HEZ wiF 2 FYo] HFE LGAINA & Rl AA o} g},

® A7 Aol ALEE Toh OE £71E ARsojo} a0 e
AAZ PEojop g},

l

7t g el 24 FAeA F=8

@ oo} AL $44 EE 3
%7} 7bsstelop @

ook &tn], A uj I

® "o A% ABE B, B T 02 FPoy nsE] 9
@ ZTA QA7) glolo} Bk
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® HFE FHAFHAY relayingg A3 2E€E A FoA 37t e
&7 ¢l AFS HEshe vl dFE W £ AZLAD

2
e EE Y (& &AL, 2F) T2 A Mol A3 stodor
o}

@ Aol AF7H dal A FAo) A, Yo, 7Ig} T2 WA BRE
5457 ge.

W) A7 £4
AF= AAZ AFH Fol vt JWETR AAZV UES SH8]) A
oo} ok Aol tF 13 HYL HHA oIt HFE MHsted A
&3te €2 7t s golu HFAYZ T 3t FAF KiFAA
sja-8tedof et

@ AA Foll viete] AWEH HA7I7} YES 7F5d o 23] Hojo}
BT A AR AEe A2 Wasl goh ARE Aoy
NEzD B sehA Fe ALE Agdeine AR A
g} 223 oldd AYe AwEY FAA A £ A

@ AFE Ned AgEE B G0l R R R ko] 5
Q8 bHF kiFe) Holojof Bk

) AA wjHE ] A2
AA e ARV AAHT BaodA A7 AFH A ol &HE
oy ‘iAWl wte 2 W AMe ¢dr A wdESS v v
2 f718te Ao di3 FF 1L T4 AP dF 258
7t € At A{FA AFEHooF gt

A
o

@ QA PEEL e Yol HFES AHSAY Aee oo o)
W) sto 2 frlsodNE ¢

@ Tref tojztgAoe] AHEE BY, Axd ZH ] BHA AbEEojof &,
Eoly Aojgez A% HFY 2dg U] st dHsu {33



2ol fA18toqo} B,

[Notes : $19} & 87ZAL si7hsidolAe) 3 Ao zny WEae 2
A MUEES FRMolU HaAFMTH B §9 (HA, stationary
platform)el A8} 2& WHo 2 WS ojo}p sy

eh W) T 4
AFAR §71E AReoo} ohnl, AP A2 BEOIA} D) W
H% A AE AAAG A
£4 %3 £ 284 Agol
o B7g melEv EANE 7 AF 2uEIlo) I FHsHelol

w i
o,
18
el
)
2
fo
e
=)
b= 1]
r d)
AC
off
Hl

g} 7Y Ao FLE o]FoF & FHAe s7HE B
g Xgsta e HY7EE ATl g AR TL HF
o] Bl tig YA AYPE Ae FHAY AVME HEFAE ARG
T Utk

L

23k AlgS HEFAIF) 7] Y3t e o8 Al H3sleof gt

O HAFAFHAs AFAB B A AA (NSSP Manual)®] Part I, Section
E29A 8733 e A% "3 E A3t} g,

@ xdl, A4z 7Iet 3F AL ARstool sy ¢hHE EFE 9
Eojo} 3t}

@ HAFTHA == AUA FHFAE NSSP FH g8t siFel e
HHo g g7y Qo

@ ZA7re] AFHANY A" FHale AFH 2 HF AFEI) UAVH

o, WAl len, WA e nYgE ¥ BEAE 233 fF57)

Zog wojd o A4 FHFAE A & HYr|EE AT
stojol kot

® AHAY HEFAE mAFY EY £ A 7S e 2L FR
£ 7]&3lodof o}
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@ AFHAAY HEAY olF, F&, dFHATIY sUWs

@ AA AFAGDe 1A AAF FA] (‘) log bay, smithis Bay or a

lease number)
& AHEHR
@& HFe FFHA %

ul, G523} 31e}o]e] Blue (live) crab, Spiny lobster, Crawfishe} 3]0}
3 duke] QI7F =23

1) Blue (live) crab, Spiny lobster, and Crawfish o}& A4}

7h AF, AF71 < o179 F3llF crab, lobster, crawfish & 4o}
e A EFdAM e Add

u}) Crab, lobster, crawfish® £7]0] X8& o 112 Eoly, o4 K&
71t LG E o] HEHA Y= E AFsloop g

t}) Crab3} lobster= A3Al w47} FE3] HE & 3teo} 3o
) AFE7ie ojd EFEE UESF Uk

v}) Crab, lobster, crawfishe ZAlZAd &5 GxE 7S Hojol
=

B}) Crab, lobster, crawfish& 39t A= Ful, £714 HF1E
ARz HA3] M A3} o)

Ah AE 79} SR 344 (marine type toilet) S FAHES Q AR
XEE AMduglojo} 3},

2) 3§ (Molluscan Shellfish) o} &y}

b Autel Az, 7, A4, 2% AYT AF, AF L By W

—182—



clam@ AHSEH AgsE o (g FTYHE AE THE AR
edolt £al2 BAY & ASS AL Holo} 3ul, RAsHA &
A5 0jo Gt

O Az ARae dFst H5S = de 27 E= W) W .94
23 HEA RS AFHT A2t ol g}

@ 27¥=Z W22 FYo| siFE LEATIA &S Rl AAIslo} Tt

® WFe) Aol ALHE T sl 8715 FAstdo} FHn ARG
A2 WSl B},

@ By AFZA = S8F
7

284 £E S7talge) B2 3 FA5
oF shul, EBHQ w57t sbs

Fsatofo} .

® oF 2L AFE Y B == O AYo R BHIEI Y
3 anHQl @izt dojor il

® HWHFE HF3IAY relayingS 98te] LEE oA Hrid o=
&7l ¢ AF G HEde w9 dRE (IAH v AP £

EE B (3 &AL ZF) T2 AHEEY] Aol HA3] stejof dh

@ Adutell AF7E A2 Ae T AN, Y], 718t T2 A AFRE 3§
85 Fed.

W) #HFe A
Aire AAZ AH Fo uigte] AJEFH AAZP AEE B3] A
ofop ot A AT 12 AYL AMHAIY. HAFE A=l A&t
£ 22 s7tE sigoly R BB Il s} $A" KiFAM A=
dtojof 3t}

O #AFe AF FFER AAZI7 A=E ¢4 Aojof I A AR
g HRe AHY dart ok AFe AFddEold 71F 2D g
B7tsd A4E Adstne AHA 7 MM 2z, olHE H



ge AUEY A A £ Ao
@ HFE Hed AHSSHE B2 srsldely HFBRRol ot &
AW FHE K] Rolojo} A}

th A HEES M
AA HEL MAF7F AR FaolH AT AHo) o)) A
uto]u} ‘Y MuFe) wro g frlatad e LR AR WA u) v
o2 WAL Aol WP §F HA4Y 24T Aol WY wsA
87} ZE du AqFolA ABolop s}

@ QA PSS A7 Yol H HEE AHSAY Aute ojoj o
Wigte g MaAME e

@ o} zrols Aol AH4E RS AEH ZHo) %A ALgE ojo} ani,
Solu 7R oz A% HF 2P 7] Hstel AAstn AP
2ol A stedob Bt
[Note : 919 2 a7z srlsgolxe AA AHoz Ry HEHE <
A WEBS KMot MR AFHT ge

platform)l| A9} 22 WP 2 ujEH oo} Fr}]

2l (A A, stationary

) HFe TR 8

J = o

R F8x mt 3% godze 43Hd W@ WFBe) FFol
H7he melEU BAE 2t F urgTlel s Rasoio} By,
BFel MAo] YFog olold M FHAE 2THE ZuE LY
$3 Qe A 7152 AFstclol dok AFBITIL AT B
W HAH YL AE SRR kA AFAE AR + A

olg & AtgE BEAF7] f3tde ohg Algol] Ristdor o}
O HFAHA= AFH4 e XA (National Shellfish Sanitation Program
Manual)9] Part 1, Section E2014] @73l 43 WIHE LA



o} z‘sh:}.
@ 2o, 4A 718 siF EF 87 FAstAof 3o, ¢tH3 EFE O E
ojo} @},

Q HFFHA £ AAA AL AFAdA F4o 48 A7 &
AL WAoo a7¢n QU

@ zzre) AHAY A7k Sabe Aol @A HF AL FAH
T, ol glen, By e melE R B4E FAYH. A7)
HZes dvid o, ARG HFAS AH D& AYrE2 AT
oo gt

® AMHAAG HFA] mAEY B Ee Y HdE &3 2L AR
€ 7lgstodo} Ao

@ AAAL AFAY 017, T4, AFBAYRY

ol}

AMFE

@ AA ARG 7k AAMF FEA (‘o log bay, smithis Bay or a

lease number)
@ AHSH
@ A7 FFY &

Al 44 7FA1F HACCP A9 71et F9 33

ofd

oE. rlr kl

_\:

H1&™ ZZFe| 52 (Registration) ¥ 217+ (Certification)

HACCP 22 sjd e AxsdMe ZE 5 © W F444

TR A FEHOk 88 (H FH4), 2 UM FZAA A=

37 A4 Bel Y AF S Bolo} BT} T AL 2 169
2o 3R old) WREE A o2l WAANANE AEFLZR

SP,



T3, AN 8 FAN ] did AP}l AAU fFAHT Ade A
BA% £ Qe F713Q 7% (follow up inspection)®] ¥1E+ Type A, B, C,
© D 53 o] FFo] we Hrlol o&3A € Holt). o] g B} (rating)e
e AR ojA TR oA AR AP o A Foll TAY Rol
CAE EY AUHLE Y U A3 G0l Re Type A9 3FL 2
ol 71 21 Aol & Type B, £ C9 3 vlaidg ¥ vz
2% (reinspection)ste] = FHb3jch

A A=t A4 Aoz FHE Type DY 33 AFES 4381 3
T H4F MFEToY ARG FEE w7 JHEE 7Y & Ytk

oo

N

L d

H2& HE2FTHE (Recall)

AFHFATE AF A Azxd BT YPES AV LuAF] =
ke =

AZFAYT FE2AA7E A8 (njury)®] fge] AAY &4 diFE 710 £ 9
t AF e & o] e AFo2HEH dFE 2537 A3 AU ol
e APEAHA EX ot}

A, FgdHolx] &3t AFo AT AFA=rt 71 F ojFodAn v &
& Ae vlFA A A Fo w3t s Fae FDA Hstatse] o8t AFo A
7 98l e] Yool g} s AY, 7 aHEH ) o3t HitE 2
2 FDAw= 3 4& Class 1, Class II, Class l 522 7&3t1 ot ol 5
T AF FuF a7 A8y F=E vdehlle Aot 2 x uFe A9 o
A AFel digt 3 HS FDAS 3A AA9 54§ oldsdte s HEHA}
(recalling firm)oll &j3le 7RE=]olx] ghow, FFole o5 Aol FE3] 19
Hojzx gl

o

FDAS] 93 #Hrte Az

AF #A9 &0l

vzt A vlxE P Ao FE

AFol AFoA o] &= gn dol e AL

o

o)

o



o AFY A&£HAY o8
223, FDAE A¢E 35 By HA4E AES &, HYd dA S Ans
7= .
£, AZF9 sgdls FDAY 870 A% AT FAF AL HQ 3571 Aok 2
AU, FAHe) AL BF g Al e EME A S sto} 3o

o H47t MA £ Y HERY AE

o B47t AN AFo] AR AL AAE W £ Yo UFH Ax

o RE AAF AF W) £927} AL H4E AN, AW 23
£ AJATE AL YZY 4 AL WHE

a3, A AEY coding systemd] Yo] TS Atgol B3I IRWE 7+ B
& EE 4 T 2 2E g ¥ 9Fo] Al Fit}

o T4 &AL AY EAY =X
o ¥FYA

o &5 (grade) == Z7] (size)
o X9 3 (style)

M3H A YRR Y AU E

Rl
i
l_O
310

g2 FA4EY ZAAA BFEAAY HFAHY oG AstAME A
o ZEun Ay B2 B} FE B3I R%—e—ﬂl ko] o] 213 HACCP plan
ol 878 FAY A&E HAAde Aol WAook AR FUL W2 FE
o FH2 28 avidAod APA RN Bod AN 2 AFY Bt E
AT A7bA] FEol g HEF FHL MAE3 T, AT F AL Aoy, oy
g &L diFojy YUVFHFAME o]FA4A F+ Y& ol
#A, HACCPY Aldz #dste vjsexe 2t F3o] tisted HACCP A=
Algoll Aojr o] HAage] JIER A} A AReAA LA A, AF Hr
AF H, AF FE3 £ 7)E 7124 7HE HAje] @3 FRAAAHEL o]
T A4 BFAE Hojx A1 ol 18E AL AAET Arh
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V. FDA HRSIA M2} 2HaS

1. 18 34

HZ ARAFAME A g By 43 AFHALA BFS Ao
HACCPS} Zo] £ ¥Aztes g /3y A2 AEFHA4#e AAE =4
a2} &t Utk ol E AA =YL AFoAM AAAHS FUdA {EHE AF
Bk oluje} JFo A AAse] AFoz W] (FHE AFE HEdHe
FAolth. dF Frto A= ol g AFHAAANAE o] AP Foll Aon, A
¥ Z7tlAe 77k AlY e Ade HEZAM TR T Ue 4Fo]
th ole} e MAFqA £YFol digt 2L AT Ao YE o3t
ZAHA AHL 19959 ZAALE A M2 FAAAA AAZG7NTF (WTO)7}
o] we} IR IArtelA o) It FR 45D Jdo F, ol A4
FHAA ol A HE, FEHA F2 AFS AFUE ¥YS FASCTE
A& Yeog s de AAolh

2ol Aol FAe A AT A e AAH ulFED oy}l Azt
49 g AME ¢ FAF AXNE Axstn AUk 1995 A Sy}
ol S AAFL 347TTHECY, FEFTHL 7229 NEZ N AN FEFT Y
14%E A& Ytk 2P F4E £E2AE 95d0E 94 vIEte 30% F
7hete 5 oid 10% ol F7HeS Hojx Aot '

gy, ol 2ol vhd AF3 AT AFME Holn Qv FAE FEFH
AL JOoge AFojy 273 Ae FAHEAN A HACCP A= 22 Af
2 AABUAEE AY3HA] B Aole A7 A7) o] AWET Fute]
sl Al-e Ut ,

wheba, FAhY A FAAFNM AF o 2 AdF AYY B3}
At AFHA B UM T HFAF AAMAE BHoh 4Fs] £83F
AEFANBYZZOYPe 2 R 74T e HACCPAIRE I AFIY, 53]
Ard Aol AFAF 7] st AR} AGANM 2T xH & AFsn Aok 2
2, ol#idt HACCP Alx e obd fejuve}l AFAFANME A4Ld Ndez

.
T4k

4 o
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Wols A Qe AFeltt. Yy, =59 AFAAYGACNAM HACCP A=< A
Foll uig B} 4% JAtAAY BAES ot AdARl FFBYG TEA
2 QA AAA ol F o g 1 H8Ao] oln AARHD QU B3,
1Zo e 19606 F43] LA 7] AFe SFMEAGANAM 508 9
& 54 Azl HACCP /Hd& =943t7] A3 Res deixx gt a8y
F2] AZzo] HACCP /1d-& =37l AR o|dRE 42§ A7 4 M3
f%ol HACCP #AA& =43t gt difo Aoz A A TS A7
HF AR} digk 2o} kA LAY #RE EXHO 2 192505 ¥}

QAG ST HFE WA EEIE H7MAE Adstn oy, o]’ o)
FHApAAAe 198430 FHRTAFAYI Y (Interstate Shellfish Sanitation
Con ference, ISSC)E A3t HFHA HFAdTE AAE FF3tz Utk
ISSCE #7337, FDA, F 3% 9 37 dFA4dgE e 448 717
ot} F, Zztel F FRA 3R HFoA BIHE 7pAARIe] HF{FE ALV,
A7t 7FEF AL HF{FE A3 4 WA sk e, og we) Ak o
3t zte] F ARNA AHJFE FHe D Uk 21, 4 FHRY FEYF
Mol disledes AWAE A& 9] FDAAA Zaste AAZ o434 Ut

Z, A8 MM 71F, FE0) ol2e A Yol HEZAFY AMY AAA
€ AT £ e AAAHI BAASNANM LT Ak & § Qled, ole
HACCP A= olgg] 71¥A Adx dxgte Aolztn & 4+ Ut

uetA], FANFE FolM 2 2 Ao HAo] P & Aoz AFHL Y
T H{ANE 2 2 3AEY 2o 43S A AHAE BAE BHeg g
E olgt e HFAMBYAAe EE AF, 53] sy JUBE YT R
AA AR AR AT

A
i)

e fuowe o

webA, QoA AF e uke} Fo] FUH o FAXE o] MEL AUF
A=< HACCP AEE ANF3] A8 Futoll gle AR ulgojale] $=444
Z AT Qo] A ARE JAF LD e v dHF AAFYAAE =
W =g Aol A19] HACCP # Al 8¢9 2oz 441z, vlF FDAMA {9
Ao g AFZPol FHT AFAYB] MNENE 2H3 FAFAA



4. K] ©YXt:o]3 FDA 54 AF7AYAE

£ 9gatn Qe WA, A74, U B
B2 4TS5 Hito] BB AT $5¢ 27
IRAUAl:1996. 3. 16 ~ 4. 19
DRTL: FPFA

N33

DY X
NG54 AFRAF AR
g 7133 FAFALE
FARED AYNTATFY SFaaTB
SR ERISE 2 ST
’ SR TAL
FAFLATE FHRA :
$AE AR GAHEAYL
FAEANLE BGAL F41A7)
F4ANFUFVAVEZRT A=A
AGE A
57, PN ENEAT
a3A A7HYH
CEHELAR % WEIISDY ANme
LEE R T

3

lo

rg
ok

i

oy
o
2

[¢]

DA )

o oy

o
o

oy
oX
1Y

=

b

L 2

g 3

o¥ of ox r& =
fo 4T Nl

 op

4

S dEes dF

2 n533e 4

JEY ANNER74A, FlFIATE FIEL, HF
F(T9), - AAY AFEHG viFA .

7} Mr. Ira J. Somerset

HAZ Astel B4 Ago) ANHY FAZ HFH7]

AZtE 19595 AFHA AFIABYALL ABsta Aok SeluTlNe
1972 AAR @) AFALEAC) o7, tin] £28 HFRANVe) YPoz
AEAdne AYe AYsta ek
AE7h e AED AMSHoR te e ARE ABdAY 4=olr) Bl
2QgAol % 09 0 2WBAC] TFEL FEHIA & Atk WweN, 2¥A
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ol AE AR{e ALTHA Al el Wie woh E£¥, HRe UFde
23 A BAE HEo2 3] dfFol AV A& shsAde] oig =t

olsol e HFAdde] AYL FHEL AFAYS (Interstate Shellfish
Sanitation Conference)7} F#&3t1 glon, AAAHQ FFAAAY FAe F
ARolth A7 ATl d FHRY P9 o]y =2 FDAVF 223t 3
ok ISSCe= & B|YEAA, FDA, F AF F9 34 4y d7A8dd3ly 4
AE 713t ISSCe 3], dEHLE], EAAAEZ A Ao, 2AJFE
FA Az 923 2o

o)

-

(ISSC &+ %2l &

Hu

)

BE QMo B AR ATAY - 4B BB - WEYYY WE - 23
sleolq AAS AE, AY — FHolM9) o2 — AUt thalo] FDAS
olg A% F I1SSC manualel A7, o] Aol File] MEAHBYAY S
Al s,

7t R AT o & A1E

o W&

2

o AEA} HIA

o AEFHY BF

o NF FHBIY

o 5523 AW AW (@ FDAS FHe| A} BAl) W g 1%L
sass TAHgol AH U @ o TAHES AWV F, @ B
4 AR Aol U@ 47 APe A, @ FAPAR AF), BHA
Awel AR A% R 94 A} R 09 2P 2AY
g A%, F AR RG4S A% AP SSTH 2= (Interstate

Certificate Shellfish Shippers List)oll 5] E7l158S SR31 o=
o] Y BRFAHAME o] HEES F1= 3ty 5 4R E AAHI
A, vz fFAYLFANAXE A e dehe =2, YA =,
wAAE, Jhu, £F, dd|, I7, otole¥s, & F Tl
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o WFAEFY AMBY (FFALB Y ¥A, 3 DZ, B
$719 94 23 2 B2 44, AF AF LxB2, 859 I,
1% §4, 4E EA 5)

7 A ANERE Bt

B4 A%, 8d, 1% A% AL, 845 0P A B 5ol U
s ZAL7} Msdsjolo} g}

ok

W) 3] £UB 299 o]F Az sk}

o) 2EEY ¥ HE AT A AR U

) ZAGANM S A, utoldx, ok, B84, 335 59 ©F U
stet 9 @}

oh) HaA FA (QARIA D 39 Fy] B

uh) ZA1ERE EYES AR AEF T dnddsd A8 #

O{

3y
2) =23 vz HFAMAY BF Y

olgolME HFAMAZE s, AR sy, Agid, 2%
A G, FASH ez BFsln Jov, vt div] £&8 HF ANS
3t A} AAAEL A7 15m oYY FEE WF AHE A FEAR
B 24A17 B¢ 2R3t 2HRoZ A3 2AR Srbsidoltt
(o] =)
A, HAIZT NSSP #Ad oA 93] EF5o] UL
Bl HF A F4o] AMAAMEE A3 Zojxmg JdAHo 2 wFga ol

7} '

o[r
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(& =)

19963 A FFAF P gAY £E& AFFY AFAIez 41 Ay
(2} - AAT, 4@ - A2 Y, v]S5 9, 7Hgeho] A4 deHn o

o SEFASEE YL AT Y " $P A YA

D ¥ 44

o HFAA UM BE ARl U A BYY HH 2A AF

o FFHLA E JANHE AR HF TES AT A4AY = F
AF HFANGE EF R A

o Hs M AHFE AHT AL 7=
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A A& sl 8% o4 AASolME FHTh
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@ 7148 9%, #2848 9% 290 A% S4o] A WA
I B

@ 5ol Ue MFetH 24

@ ATEH AMFAHA 4L HId ZF ZARAHHAAM S Adverse
Pollution Conditionol A 819 A3 157] A8 2 TAZ slodof Fi}.

@ AFA1E Aol B8 Systematic Random Sampling Water Quality
Surveyoll #3c},

Systematic Random Sampling (HA[HQl 22Xt AlE x§F])

Point pollution source 7} Q1€ s HolA AHE 4= = H7l Wyoly 3]
P7HE Adtde 1de] ZF A AHZ 67 0]d) AlEE AFHstm wAsloo}
ot =3 AR Aze UE grRdg 4E gsles Ao ulEA s

t}) o]del E£FHA W AL 7 AR YA HA3 30709 AR
wA st Bristodol shu, Al AHe FAST 218 FHE + e
o] 7}A] 7 27 dlolA o] Fojzjo} Fir}

2} fARALE #HFAAFE 53 EF AR AgRE AAE,
A A ZAIR DA = JARAL A BEaa o] sgo] FHAF )
ol o3t FALHJ=RAE ARSI, oleist MHAR Ty} gl HFS
2122w M Fhc}.

2) HEFF AAZA B
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HFFA G S vAE AU 2FY9 ¥l digt v R

—197—-



BIt2A sl 2 HFol W AgAE A2 EAg
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ok £33 39 vithe] AW Hrprl @A) o] FAA A god HFAYAI
& HH o g}

r-|m

AR 2 H

_?L

AR, 22 e, ARse, 22y AT
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b AF FHAEL AYRG) ANE DBBolU, W £ P Fu
g 3o Ax8.

oh) Al He 9 sjF 470 (Depletion of Prohibited Areas)

SR EEEERE-ER SRR b
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g AAANE A

A &
s

l-

@ Depletion area®ld £AZ sFe 4Eo2 AEHE AL 594
22 Aol 3o}

@ Depletion operationdl] thdt A7 =g 3 FA A4

@ ZE FEA UL dFe I8 Yoz A & e 2R
2o =719 S FE depletion operationS E3tad A AR}

@ Depletion Arease F YA o] o]FojA wHEFo FPHA &
o]l E & Q=8 FET AL FHeg FEA A
A& Ho g o]Fojzjol Fi}

2}) % (Eudcational measure)

2dd AR Foo] WF FFRAA BHO| Y W&} AR A
Fol Bad T2ads AL f47 Basich
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3

o WHAAT: & 1 1 [2¥A 8%

o FFE: BHA FF - 10 1 MRS (BE5EE)]

o ¥WA 7 : Fecal streptococcus = 1 : 4 |4 [Alg@e] EHo] o
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AR VM 2 (71 HTo FAF AL kel
Ax}H 1A (annual report)e] 8 T7AFS}
Algx el v (SRSY k= APCH %)

AR FAWY (o, -RE -7AX AHD ARIL W, APANS,
W AR o2 TR $AL B Q) - AR BAL @A Y
Mozt & A

AT FAHY QgAY W g FAFHA Zle GIYA =AD
$-2yete] 739 Buffer zone2 2AE olf F
FAG FHY wieFHed dg ANFEHY 4 (EF, BA F)
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ZAE] FEol T oF & AMF
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Feed Bad <2AR XY
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v HFFY F4FFo] AAE AAE doT)v)e FET AT
I 2 H4H

rlo

D PSP : 80¢g/100g ©l3
® Domoic acid : 20ppm ©]4

@ NSP : #| A NSPHEA == 4 5 Gymnodinium breved] &
=7} 5000/ ¢ ©]%

A AR ANE St o2 AF T SaTLo] FAT
3 4eAst 5

o)
=4, AAe &5, AAF /54 XA F£To] ¢AT

Teste A3
oh) FEBATAHMNE BF 715, oFHY FE, HriRIN T XF
) 2ok, @xEE & Ffde os AEeS IEE dYAYS FHEI
O 7158 A7 52 38
@ HFY 72 HFAAANAZ Y] 5o B3I BYAH
@ vl Agd il W SFE7
@ AYe NETA

® 71E8 7ol AT HFAF A2 A

2} i F FAZ Hot
1) Sytematic Random Sampling®¥ ol 23} S22 Hrpy sfAd

7h) 1SSC AAM) Cla, Clb.i, 2 Clbiiol 7148 LFAIYE 23}
AZolAY TEAQ 874 F3o] HFFAZe F&S v o st
Al el iy B384+ (combined sewer)2]l ¥ # (overflows)
of d%g A &g W HLA
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W) 2 A zALE HFAAARY S #7174 ol A MEEy 4
AN A8 E EF3tdol doh AEAFH AFY Fo A= £
BE2EE ZE point ¥ nonpoint pollution sources® JFEL FAFHZH o
2 Hrtd £ JAESE oo gt} 283, Al AHAHL A FA
Ao fFUHE & FUS HHE & e Aol Foh 2831, o
34 & AaANFH aFAE o] FE£3] FeE ok gt

@ 2189 AHe ZvF gy 22 §74%Y, 283 Systematic random
sampling®] H&-& FE3] AA=Z 3ty A g ojop o},

@ ¥ ZAAHT 1de] H4% 67) ARE AHstelo} Boh
vho}, 53 ZAM AN 2ALAe o] APSHTL BYY AeolE
isd @ @ ARE AR

@ g9 ER/E HsiME I ZAAFCAA 71 I AFHE 30719
Al87F Fastth Mo Wty e o] viwdeA FH A" A (SRS)
I @A) 8510 E Adverse pollution condition (APC) method$}2)
Atolell HE Ax7I7t o BeE UE Holvh mebA ojd Foly
307he] A8 E &R3A 2T Feole ol APCHo=Z A 15
Mol ANz} M A2 SRSYHe = AT 15709 AEE &3 307
A2 HFEMAEE EF7E 5 Utk F AI89 7 30MY ASdle
#719] random samplesE& APC A7} 25 A€ of 7% 93
22 APC AEE dAE 4 Ao (4 : SRS A8 32¥H A8 182
2, SRS A& 2L A8 2¥ie ) F FRE SRS 9% Agve
2 g9 77t olFoF 4 A& wW7tx] APCH E+ ISSC manualdl
AFHA e F=rH YHo = gy £F/ 71E5S FASIAo o)

@ Tidal stage®] 717} Ave 5=E S7HA1710W, Al A3 o
manual®] @7 Z 0] 93t o B Fol AL&HA = Qe tidal
condition 8}olj A} A A|stdo} i,

® F3A A4re] B3, AP = (sensitivity)d] Hoig# HAgho
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HOE 9Ju)dls MPN -2 one significant number¥d #Z4sAY &
7V8HAl Eo} (K18 — 17, >1,600 — 1,700).

® Random sampling & 8 43 Y2F ZALE AlZFsl7) Ao Master
fileo] B350 glojor it

oh) YW ZEA}L (sanitary survey) £ ® A87F A9 Rolv, YA RAL
28} (conditions)7} W3lA] FAtte RS FY # A=E wid 4
A, 718 frAIEojok gt utel HAAH T A @Yol 1 Y
o] 4&-& u]Ih4, point source pollutionoll 2jste] Jakg wA ¢+
ZARRHA M 38 67 AlE9) LEY g BRRAE TP
ARAzAL A2 E wid AMEA Aestdor gt

Zh) ohd AMEA A2 ZaMe 3d F719 AYZPEIME ISSC A A
9] Section C.1.d.i % Section C.l.d.iio] 38t 2}Adstqof g} )
7B 1M E point sourcedl] &3t} FEg wR] G HF FAF A
Hola AHE A% 30/ 2 A8el g BAAAE T3t}
gk ABrte 2 osde] fAdE Y Wsle 83 Bristn, 1 sy
o] HAZ FRAHE dAsted YFHolztn AzEe ISSC manual
o] Appendix Bol JElY Qe ZE L@ tid Al&3HA FFE &
T, £285 AF, F7HA HF AEY 3 R o0& dFATY
o] & 873 F Holth RE FHrisld, 2R dstsl9, Ao,
ZAE Asid] g st siekd ZA} (complete shoreline survey)
 HAg 12ded shiy AAjsteof ot

oh) 37 Y Fo &4 BRE AEAH AHYAMY MFEH £33
& C3as C3be 13 o3t 22 AlFed 7jEel Fteojor gt

@ sl Fo FFFFe MPNS gto] 70/100meE = z}alz] gdolok 3t
o MPN®] Estimated 90th percentile gto] 230/100m¢E Z#3}x] ¢o}
of ek (57) Alg @ P Aol sigEY, I AgHHE H_Y By
ol = 330/100me).
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2FEo Je ATl 2 AFAH LFal 9 o] ojm,
BAZe A7t fvke Aol A¥4F oz HAHH Fol tﬂ%ﬁi‘el

1£S 28T "art Ao aeElx, 425 Hddol EAT A$o
< ol2¥ JIEE ALY F Aok Y £ FHH7IEE atypical
coliform ¥ WHY To] EAE + Yt & AL FFol Folof g
Cl0e.i 9 71&2 713 A¥47t BRsHo] A fU€ Q9 3
A R AEE 13T typical coliformol] thst HAL F9 vlgo 24
& Zlo|th

@ &g T EHANZT MPNY 343 =€ 71883 HaF 37 14/100

(S 23R golol 18], MPN9 estimated 90th percentile®] %to]

43/100E 22312 golol e} (57 Al BHY Ao fiFes, 3
A AFHHE HEL A Fol= 49/100mb).

vh) A A E F 4 e AEAH YA AFEgH £33
< Cha% C5bY 233 t-3 22 My 7150 2= oo} o},
O© M T WATTFY MPNY ko] 700/100mE Z3}31A| ¢tolol 3}
o, MPN9] Estimated 90th percentile gt°l 2,300/100m¢S Z3}3}=] ¢

otof gtk (57F AP Aol HFEHY, ] AFAYPS HE Y
73-%-9l= 3,300/100me).

@ 3+ T 2HANGT MPNY F¢at £ 718318 "3 X7} 88/100

LS 23R ¢oloksln, MPN] estimated 90th percentile ghtol

260/100meE Zoh38tA] efolop ek (570 AP U] Aol s,
N AFAHE H 8T BFol= 300/100me).

A Clb, Cld.i(c), Cldii(c) 2 Cldii.(d)e ZHo] FE3S 23 o]
of %t}

z}. Shoreline surveyE {3 &M, 2 SoAMY FF A}
1) 2337 ZALe 23
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7H 2849 Y, F4, olF A F& &7 AR AL

}) Point source®} ©|F &l — A

=
=
(B¢, 22 )9 °lF U - d& &4

2) ZAPHY
A3 oz ZH3lol 3, o FF3I FEFL v F YL
Aoz FANHE 24998 A3 23 4+ gy FEE Hfoe ut

g elof @ EH, ZHAA
2 WAAINA e Rololol am, WL e A7} B
EOE AL WAZ sl P}

7H) Bucket & stopwatch method

N

3ol e o APk 22} bucketE ALEd 102 ol5He) A

o) 289 Aol BEs} Yook
Q= A (F9 BAPXV (FE)
1}) Purdue Coordinate Method
MEwol 7 2028 x29 o AT P
%) Floatsg o188 #3 234
o F7} Wi} Yge VALL @ AT & Ak
o ¥E7} vietol B ¥e AEER F23 29 oz} olok I
o RHeol JEAET} WS He W ZAstAo} ot
. HF 1R A4 B
) TR 27
b A4A - eHoz A §49 B

=]

b 48, 3R Ae HAY ¢ e HAY WY B



o) gute A% A
2 AL ET % AN EHe) 8% daBde 4

o4
o
1}
ok
XA

vh AR o2 AAF JFAF A
2) 373 AHd AR ZH HA

7 Edo] HEFr}?
(vieh, A2 5 RE XU HAa7) £oldA BEes)

W) RE &7 gz AlEH1 e}
h EE Ay 2 Adle AR AFZ Ao loew,
Z}) B AR EE 4F ASAT} ulEA AMEEHIL YET?

e satede EA7 FED Sl AAHe Un, 2P o
9 A8 A% AN BEO DA AT T e

3) W77 AYHA IR e &F
[E, 7he, EA, 254, £A5%4F 7 FAE £ (V17), AEA) T
4) A7 7tEEF A HHE (ISSC AAA)

W77 A3 HoLE A% 4770 5ol HFHA oy, 7
%2 ISSC Manual Part 09 4 870 o} AF€E Aot}

2 AFgoR B9 ReUE B FA £ A $H0l 97X B
AE 2 ol U Aol ULk £ T NAL FPEH &)
T ohgel S HAstn £3ol UYL ANE FFE U

K: +3AM7 9e g B718AANA $R8skelob o),
O: thgol A7H8H7] A& ARAAAI7AA R 5 olo} et
% FRIA C ol stets B AAF By ArE >

20, K &o] 270 o4, O &o] 37 o]dold Azt & glot.
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5) AF7IETH AP XA (ISSC manual® HF7HEIZF A A
# 34d)

#l. 38L& A Ev JFAEoA 7HEH A dotol ot

o 4ol AXHYEL ALels T4 15 FAshelol @
12 Bz AARE Ae (AT FHHoE A

A% - AolA A4AA drel FAS e FPe Mz B stelol
o,

to

o) HztE HEF v 4 AH ¥ panning Aade M2 2
dol B R AL XFH 1AL FAY AYolE A, £ AtE

gelsle} 2o He LALFL WAstalo} Bt
13, 2UUe wB A4

2949 AASE wB AHZ AXNE MBS AFEE Foo Ao
Ne e

715 -

[

2A9 £¢ Pol Yw, 2 YA A FEE 2

% 1. 2RolE B@A o] Yojo} 32, 2. FAVL o] AHL ALgaleio}
3o

s, BTN A, 87, A, wE, FEAY

o FHN - % XY

o Wi~ d) AMER] ZE ezt =2 FAPJEF ol LErt =HE ol
e

o - o) 27}, & HE&7] Fol LA AU HAH doiME
JddTt (2F, A T MAAE dHHZ viA).
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#5. whet

#7.

#8.

o ¥lg2 Eo] nolx] &A HE (smooth)dlir Eo] 1l Ro] glojot
g},
o Eo] wA F AEZ ZAAPElE len/1.2m (0.8cm/m)o] oo} Fhc},
o ¥z} uie} Alolg ZtolAle XL WFo] HEEdA &2 J4t &
ol3tAl Hojdlojot Fich

W, W%, $HAY

o B[ Firt golstn & FefHo A Slojo ok HAoIY o
o 747 Rol Qo FAHIL ook 39, o] 2vEA g+ HH
g Aas AAHD e Yoz =Eolo} 3y, 4 A3 FA
S ojof et

o 7] M, 2%& % duct, 9% pipe ol ¥ Al &%)

o AATH Wl AL FAHA %1, %o £ gon, o] F4

%) e AAolojo} @t

o &F, AAR, A%, 7Iet FEL I ol EolRA] REA st}
9

= TR s $edol 4AH glojok tx, £
Tog 2ol 3. I AAE A% 4F T, FAY ¥4 F

1 WAL B wolA WalAck B W) )
FHe WA BTl Hol glojel shu el 34 W) YL
7 Akl 3% 94-'?—on she)7h #A @A steick @t

*
rk
o ?{)1
ax
R
=i
.L

SRS 7, FAdTF ARAl A7TE AFold EXAR A de
A 2 e o] AF, LAAEA B A &A B3
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ofglt} (Plastic AT7E Aon, FaldF s plastic film T8 (=
ZU71A] 25 88 HR AL AR 7HE).

o B8 ANWo2A YAE AASL, £2o] e FIE MBS
2R £2852 BRI st A4l Aol AW LEEZstol
go] Fei9e) euiE AY BYL UE + Aok

0 YrE AFESE AEHEE WEAT GO 7HEE HEE ol
Zol £9Th &, A4E AW 49 H4E FAYL FuY F

ATE AFHAES sedof @t

@ 947t FYHo] AP ABF G4 HEY + U Ae) Ba
8o,

@ H85t AYFo) FAHolo} BTk
@ HEY L=} FAolol fh Lx7} Row HEALES AA Fof
oF e},
(8

TS ARRAE YodtAT A 4dTe 8jley, £
9] 3

A
g2 wx Bevh @ 2R/ $AHE2 P40} 018 2.

Asuas ARE AUz FA= oo} 89 A4
3 AABEE #A3E ol ojPY. VY, A7
A7F ABAE FFe MAZE AE/FO D4 4L P2 Fo B
Yol ohch.
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#11. &

#12.

#13.

5t el 1 227} AAsloio} s, AWY Fo] I
olof @},

o]

rpr

[o]
< Ae 4

[\

o] 22 100~115°F (37.8~46.17TC)

o AW £, 5, FU (B Aol 2 &, vl Ao
329 ¢99) F3< Aok

o FAZE WEA Y257t ddH] Yojob Bk Az FFHE
Ae w@AsA gon), Aol B

g HEE W

o WA (M FH Ee MWl G, wide] HWsA HAQ o,
Mol 2H% 1 7152 dx gow, F BYHL Aes} (5, ¢
& gy

o ARG ol B2t B} BAW Bo] B2t Fo| Lo| AAHIA

3

© ZUE gddd. 53], HFBodM Y FrE oME tdn.

7R ZAR7E FRHO) Qlojof #rh. E3], check valvert g
22 HolAwt JFWA FAge thEd.

AFHA A2 83

i

FE2e BASAY 2717 Soirlo} B

A5HNE AlolE springe] g0z stojz).

o Check valvew #7717} E0i71A] o wito] 7}3lA HA et}

© Pipes} #HY AL F& o] IFLAY HM9 Hojr},

o

1AL 7HEAEl 2 FH pipe A7 29 o]de] F & Fojor )
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o o] AZo] AL w& 25m 1AL Folof s}

of)) ZAFAlel tankoll E©] §lo] pipe7t 7F&ale] ol & A& 2%l
= A3 w22 (cross connection)o.2 HFE 4 Uoh
2hef, tankol] Eo] AU FElA pipert FAE We wxFgeR
?}zsh:}.
R, 2 @4t FEFVE dAH AS wiEx Aol A valve
7t B o nAe@o A gert

#14. 334

.

1, B3 (2 79, 2 3), ¥7] <49 HEY, Ase
Q L
kil =

Y&, ﬂ“&ﬂ 13] A4

I =
T o

R WA 237} W 2ol A ehz, B FRH lojo} an (&
Qgol 109 o3k A$E PR Wa L) HPUEL AFo=
ol A 11 28 o o AP Boz o] dPME U4H
ot B WA s3A due) 2 olor ),

% Ageadl i@ @l 247} Golojol Hobe FAL Yo, HE %5

slo] 177 HA s,

#15. &47] 2 &4 4y
o FHLY AdYFo we} HHI} = FB

o dule WY ol AT 8 F Ae Rl A8t g}
o AMEAels =] g o] FuiF ool gt

o HlF E= AAZE flojof gt

o 138 e}-&o] il del dojo} &t} & Tele 7IVIx HAgg
o FoletEE AHEEEE F70] v 28 7]5E vlAstoo} ot
o FHUYLY ol F4U3 HY F YA B E F-Fpoqo} gt
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#16.

#17.

o Aul: FF}T DG R97} Yol B,
sl B4

#4, #4459 tt2u 2 sl of gt #5E 713 &, sewagee A}
ol AANAM e dad, &AL & F8E 522 duijEe F
2 WollA we] vi&stoiop ot stdo] AF S A 7HF, Rws}
E 29 A& FlMe e £S5 Fdle Aede 74U H
Hx "ol R ¢A o] Fo2 Fo] BEH oo} 3t} 3 wjFE
Aule o] QA 34 F, Testol ot

o

% 58], Ho% Age SMe 2ol AR wigez AR FME

w8 - 54 €4

Atgo]l HojMe e AL EF FA-#54 S I (&%
A, Fek, v, A, AR, SAAA ) oled AL EFdA £
B@3teo} ate, o] oY AEAIE AFoIU 7FEFTAH LEHA
gotof st ARG A ) AAALR ] wtof it

o) AEF7HFTZANA A&l A" k& AHE3HA] otof 3l label E

X

T A¥A7 (e Bre AME A g Aol Fo. AMRABAYL B
o vjzso] glojof ot

5 category

®© &FA, A¢
@ AA, £54, ZE4
@ FAFRF (B, ), AvkAl, 718 33523

% 43A, AGe JFsRe T4 Uel 9 Aol Foh

#18 HEHE ®d

AFd A ¥ B B¢ oy ez J¥L vAA He
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WE 4EWE FWoE pFu

o) AFHA A Huto]M To] olxW Mute] EHL AF] HEH
WO Rk Ty, Tol WolAX ¥ U Aol

NE AEZEDL PV, RAYA 91, AW AL Az olo} 8

o, W74l slojo Btk FAoz Fol Uy wasA golo} ).

o 4EFol AP WEHHE §7 (o, T DI AE F AL, A58 O,
ALl Yojuhx) 97 m@stelol @k,

o BAlE 20| $ol5hx] YoUE AT 4 AT (o 1 YSS HE
A ()9} A7 BAZ B AL ALY £ g,

#19. 4F BllE B9
Sut2A AZ, @, HaEjor g

#20. Blower (Z71F4+#)

Blowerdl X £9§ 37l 2 7154 EH9A d#lFE AFAA Y7t
22 O& gas, WA, TFo] Eo71x] ¢ filter& %2 3}ojof 3y,
#21. YA

o YZAZAE #HFY 2EE 72C 2P KA F Ae &30l
°of 37, XEAY 28 FHY + Ue FA} dojof I
A& S0, ¥4 H7e 2=7F 102T olUctd A BA
= Zolh.

[o]

&

% BAAE A AFol A HUETIE BAsA .

o WRAZAY 2x FHINE VM ¥ x4 FAsHE BT
TREDG & 258 YehliE #21 (¥3AA7E J3-A Fve
ol 31%3).
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#22.

#23.

#24.

#25.

#26.

#27.

32 % &5

o AAl, & 2 MH F& B4 43I) HA-HF-4F)
o ¥4, 82E F AEA I} FTEANE A

o AR &FAZ AFTZE2E A7 RAAE #Y

o MAHA FAE (MAl BES B): §FAH UA 2 BHq €4
He2tE gl

o AMgdte KT 27 AT FAHA RevlE B

AEHE B9 H A4

40

[#189] AFHSFZ HHL AAGH (72 BAD, A (B B4, &
& ZisA) ey AE vEE gue 7R, A, BF #1980 s3]

duz AMgdE dFe A7 s FedA AHE Rolojof gt
2z} sjFel gl
o ulZoME AFHAY, Ax}, AF A ol B3 m Rt BT Q).

o ety 4, FIEFALAM HHFTS TAstT FRAA A

Astn AYstAw AFe AYsA g ok
o web, g7 2& ke Aol mAEs} Bojo} Bk
24212 (B)8)

A2}2L 72T ol3tell BH3toofor Fr} (HF =7} obiet ¥
I %)

Wholesome : 21483 A3t (Freshness, Healthy, Safety) 4o}glo
of 3tx wjzto] A&tA MAUA golol ot

ZzyZ o] A7 (Shellstock physical condition)

o wWol] glojol Fr} (F22 RHol Wo] T3] BA o WI.



o TR ER%E W AFo FFL AR Wo] glojMe U

#28. 27} HFo] BE

#29.

#30.

o 7} YFE Q@Yo ZRE RIFHT lot M2 2eHo] Qojof I
o (Lot7} ©t& Ao] HAA= gd}).

o AAAAN AL W DAL WEFANE AT}

Zofl wiglslo] M A3t7) H-Foll sj{7F ohE Eofl A 2ol
Bt e <9t

o 25 MHEF oA AFHE, B
2 loto]th (Sizew ‘@‘ﬁ’}} TE3E Aot}

o #HztE HHE

l—‘_
\_
Fol A5E R T,

o AARHY ZFAN FHES AFo, gl ¥ E2 tdh

&A% (Wet storage)

B} APl HoldE WFE S4FAY Bo) n@AY, 1
el 8706 Wol uhgte] FRA £3o HE P,

o £FAR AME ARIM BeAPTORLEH A7E wolo} Hm

FAGE HFe AUt el ALE Rolojor it

o Wet storage A2
- 4717t BEdld AlF Bl Al AR FFEE 4 AF
- g 59 o]EAL AA3 YA AL
HFe LEHA gojol Fhol
FE HFE o Fzde] #AQC] #HF € JHEI YA g2
2 }HE 290 AE W= o)Fd] mark It}
(of, BANA £F7] $5F7F WF2 sl Aol Hojx & uf
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< ©|&9] mark A Z=o}).
#31. Dip bucket

Eoly ZE P77 93 2Rl bucket Tl B& HolMe ¢d
o (% Dip bucket2 £°] 522 g1 A U] qfFolr}).

#32. 43§ &7

Y38 87l AREAol st ARF A2 B@E ool du, )
A& diols HlH 2 &A% F AlRslojo} g}
#33. Container®] AEJF A
o 2ulE AEF EAIV Hof Aojok &y, =rj & AL T g
AZA e FFAY A%, A7HE, Q& #§ Wgo] BAH

o}o} #T}. 14 gallon olte) Tate] SloIME Tl HE7)HE EA
sjojo} B},

o FAAFL Y, Y, 48 Edn A 7 A= 959 A=
et 311:} % gallon ©1%49 & EAAME 25 FA|3tT A
@212 B Ao g}

o FAAFY AF W= FZIF Fo] Eojrtol 3t RE SAE
AAZA 3wy BEH3] B 5 A FRA 7Yt} s

#34. 3|8 £7)

55870 BAE HFd Dol ALY, £4 SFolE WEA
W2 gojo} B}
#35. MFE ZA wAED, TR LPo2RE REHojo} g}

o g7 EE U e 2olA BBl

£ 2e w4 2o §
o Bged A% 29L YA + Y=s

ze
F£3 Eolo} Bk

o WAL A F 1AZ ool Ao HHEA, JAYHS
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9ste] WA Soig Mol 147 ol WRUZ Solsto} 3
T 2N ol AN E HET

o WFE MASE TL Wil AzkE fAo]ojo} et
o WAMFE FEH £A2 ARl 1 A5 Tl Bk
o HFE TE £71E FAo| ojo} B}

g

g ool WEA TE HFE T 871t £70 3
oo} gt

o AlA, blow, HF& 21 CFR 16130914 23 & Aol Hetatoiol
o

436, Wkl el Wzt
o WAl gL 72TAN BAIZH ool yastelo} @k

o wWAIE KL A ZoA 2utE wjRE] 241 ool Ko &
E7} 72C7) =& X AFslof iy,

o 1 gallon 27] ol4e] £7lo] £38 BFE EFA) 72C T 2
olatz alyso} glojot B},

#37. 2t sh ROl WA #A

WA EE A ATRY o 72C £ 1 os 5o f25 o)
of e},

#38. YEHF

o WE HFE -178C FL& 1 o8 L% AR oo} g}

#39. 4%
o d&e AFLR UNF
o 4go FeFE ARHo} 31 AP JAY B FF9 UA



® Auz gkgojol gt

o Yge wal dFel AP YHHEL S LGHA Yolof @k

o

 whek, BhAl HRE WERUe ¥ AE YAse IS critical

o] oz} key¥oltt.

#40. Hand wash

#41.

#42.

#43.

#44.

£ A, JADY

s,

o AR £0le7] Aol &4, 29T FF AL F &5

O
b

A7NE NEA] EHe FhdA gt §7] Fo2 HojMe <tk
o e Aol FAL AFIA ekojol gt

o AFHF, AFZTE AAste XA A, 244, 71 F& §
atojop gty

ool A4uy

o Bo] 2n &R v A, &V A9, Ve ERE A T &
=3t gut2A Bystoof gt

o JREL hairnetE FAL3}do} i} (Helzter vl WA,
o %, £F9 AFL AA3I 1 BAx AYHL= 3tof st

AR
A AT AolM A A A} Bt
7 A e Al U@ A

AE 7MEEE 2 TRA HAFFLA 290] HEHA F AR
9% F Utk

7k A A
A & sz F T8 olEF e FA] A A AAZ ok Tt
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n

H71E &% systemo] ZH o] glojof Fho,
#45. 71E &9 W

o HE7t A wiEE 5 Ae wiF FAH HFsteof 3iny, 753t A
i EFE FEYUT &Folojof g}

o A His pipe7t Ao Bo] Mrigte FARA $A LA
E dA3todo} gt}

o ¢ GAlE Rt} Fot

#46. 7
o =L AN E FFEHA e ZE HYol Uk
o FY, X, 71E T A dig AdEe AH,

o Y HuHx FA (ARt BAst1, dotglen Sutg HFY
742, AFel izt 38, 2t Ad=AE A4

o 7}E Fol RA2Pol YeA| EE ot o]FA ATl TR
AEAE HA}

d) 49 HEol FARA ¥ AL, F539 298 HsiHHx
5 QU

#47. Ledger Report

AA7NZ, 7U712, A7 (@BW)71E 5 AR 712L FAstolo} STk

7. =LA FE3 HACCP
7. HACCP 718

HACCPE= 3 3gl Al&oln, HACCP 7/d& oju3lt o tisiMe 3
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28 £ Ao (BAE, A%, d B).

o ml=e AL, AF 2L FAEYHA F3o A Fo] 2AH A= GHYE
FA 3stollA HACCPZ} 7it® Aol

o HACCP= $+3AZT3Y (GMP) A6 Ae Aoz EA9 AL
AtAe) outslzt= Aeold.

o HACCPY ZEo|Ed& FRoNAN A lgo] A" 3%, ZBE=ERHol 4
ZAE FH37] o)A FRAAAMAM AA FH FAHE HY + YA 3=
Rolt},

o HACCP A8 HZAF gt £X48 Folxu, HA dAolA BArAg
& Eole vt A A Fadaye BaE AsA I, 7=
< fFA3tEEA 2 FA g ZAAAE BIANA FE Y YA
T A £l

Y. HACCP A= & o{%9Al AAIE AN

HACCP A= t-&3 e 771A] 93 slolA 2]ZEo] AotAA BA
of AAHE HIZse Holt

23 1. e sE A

o 8% BA F, 2A 47W AZAF ANE oATE BHo| ¥
dolehe Ae BHo2 AT

o B¢ FAAsedle
@ HACCP Algy =3

@ Azxste HFol FALz AzxHT, YA AZRHETL (AZYY)? d=
Rol A= oo} g

® 2 HEo| ojus ZHe] AL§H 5 st (o, GAFH, ko), BE

Y AuthAd)?
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@ AMzFAHol TEX (flow diagram)Z YEH] dojot 33,

© 2 AxFHol AU} Tt

o Z}EGAEE FAH ALt od UA=AE FA

o Z} ARFAHAMY A8 a0 I FZo] Qlojor o}

o 2 AANE AFA HAY AARAY o] P Qlojo} gt
43 2 J1FEA Z9 ZFagad Iy

¥ Fauyola? s #ert HEHolok & AH, DA, WHS sl A3 &
25 BA, AA Ee A&¥AA F2AZE F de FE ToBUF

(Critical Control Point)o]g} st

9= 3 2 FadHAAe YAZHA (Critical limit) A4

YATAE FLAAYE Adted §3F 7IEe] Hoh AFTAR AYHE
AL2E 2%, M7, 28 AF (AY, AR, €%, TETF, €84, pH, A
T, Gk, IFELTH A, HEE, B5HIE Fol Utk

Q3 4 zaely Dy 47
o ZAl (Monitoring)&? : S8 HAA LANAE GAYTE Hast=
oltt F, Al FA] AL = FaBH] AL HEYgHT U

7t £ &dste AoiH, tFol O & Alge #AE st FEHF 7]

F A3t Aoltt

wo rir

Ju

o Monitoring 83 : A= AlEslY o]|Foxl= Aol 71% Fo (a3,
Batch4] monitoring® 7}5).

o FAW PAFAL 71D HYA7} AR ol B} A A, AW
FAE Rolte o Z4 Rnse] £HF & Y= AAE spAc} B}

o TAFFTLE &3] o|FojAop gk (B A, 333 APl sy,
A EH AP Alzto] Bol 2QaE o] niPAEA] £33},
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o CCP7I Z Beld1 e oldAE AFsl7] At AdZAE B9 2
FE AR E AFAA} ol tEe AF LS ATHAE ok

K 5 AAA 23] £ =3

Z} CCPoll WM At 4 ZA|A go] YA oot it

o FAZA Agole YATA (critical limi)E FoAd FBA X3 AFS
AEA MY RA7HY FAol EFHo o 3},
o Faue ol A&t Bel"Hde A& RIS At FHA AF

AAe Ms}c Aol LY olo} 5,
o $RZAE AW /1SS FAstelor Bt

o &z X& AFl it FAdr] 3t £4, AR e AHYste
ol o #Ez, Z1eA, #YBIe dE AEE FIe Ax XHE F

A2 6_mBHoz 7|20 §AY £ e Afo] £HUEolo} Hrh

2R WEA AL B 7120 $AHT QYolok Bk
ZHAQ 7129 §AD?

o ETHQ 7243 WHol KA} Bt

o HACCP #¥ teame] ®eho] 42

o 7t 7§Qlel Tid Y7}t A ojo} B},

o ATol WY ZA, HEFEA T 4ol glojo} T},

o 3 SEXE MA FFIFAHE Yo AH71A CCP7F obete Aol &
A|Ejojo} Fr}

zZ} CCPoll BaEE«E YA E AHstn oz3] (MAFA)7F Soj7tot sy,
Critical limit, ZHA A A, FAZAAY, 7125249, HACCP A8 AEWY, ¥
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Z 7V FAA FodAle 715 F ojw RS 7NEF AJAVIF XEE oo it

$3 7. HACCP AlZo] A2 AF3y Jerts HFd= WY ¥

T8 e HAM AT critical limit7} A3H o)y, 7leH oz 33 AU 7}

g 3%

o I Fielrx &YF HACCP Ao} Adxez A&, 243 753t

7V AF
o MdA3 HACCP Ado] AH37tE MHYrste Ae TF

o AEY #e Gl FAsE HACCP &370] o] FoA ge=x] old
AE AFsAor it
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VI. 9 3 ZHE

2o v=, EU 9 AJFA #3280 g AFA8LD A gu o
Aoz BE FAHF] diste] HACCP AAg 22 A= /ide fA#e
FAE =0 AS Yoz Aaa do. a3 o] F Axg Yo 4% FAH
HEL AU A" AL 28 AFe2 FYHe ZE FHHFARE &
i AAY, ZHHE AdWol Algste stn Ao a2y, ofF -y 4t
AAAAME o2 HACCP Ax 9 7Hdo] HistA wolEdAT Ae A Al
A olE F7t2Y A& FAE FEE€ A% o) IUHEcl 8782 3
T FAEY A, 7, % ANkd 23 HACCP Al=9 243 Algo] 713
g A Aok

2ul ojhjgl, HACCP A=t 22 @ H S I F4YA =dst=
AE 5 FAE T 0 HF Histe ALt B ALY 227t G
Aoz gol Bod 4% AL dH o] 87HI Jle FAE Wt
Boh 4% A48 AAS BAY 5 AS Aon, 2 AR, INEAAAY A
233 olutA™ 5 & Aoz UG
ols} 2 A FAZNAY ANLH 8o FE3817] Astd IS H e
AALS £ don, w8 $dA e AEAHA FU4FY A BYAs
gYsta AlFPstojol gt o] E s LR o]F HAFAM AT
FE A9 HACCP A% Aol 38 AANEE R S F&3] sty
FANF 3 HACCP /Hdo B dAE AxHes #ystes Aol 74
Bogx dgsojor & Aot a3, o2fF B A oM B&HA A
A#e AT T3S st oln HAFAM 8 FA £ 4 ZokillA HEH
I e HACCP Ad9 Adwd 71eS Hdste Aol st e HACCP
Az Ao AL 3L st A9 AdHez Pasin,

metA, & dFdMe sy 48 FELA A T3 AAE A
A ©F, EU, A FAEd o] HACCP A% Als)ol &3 SAY PR 7]
AAME A7, 1Y FeFezA, F Az FAZE 2 AF718Y 4FH
A8 F FFAEAA IH FAGAE AT &2 HACCP Ax &Y

(o] ['lO Hx:r.

e

rS



Bed FUE ATYH SAo] FAHAYA dstd A&Holn SFHA ¢
YRYANE FGS + Q= 715 ATHLA AT :

=% AFAAY FAAE dABHAA FolM 294 vz HrEm e
m=o ARYABYAAS 2 HACCP Ax §¥e] a2 414 % FDA &
& WFIARAENE 245 YRAATE Wite] 2 AT AW S YA

Ao

o MA ZFoM Yt Y& 420 i3 HACCP AEE 4
EgH PAYTAE 59 FURIAN F35 L FAE 52
WEA]l Agateiol s ATolng § AT RS ARHoz ¢
Y A= AYEF7 AR &5, olag Wi Tl &
28 $QidE H8Y & USE AAHolok T}, 53], ol
FRE £448 £27 BAY AP $2)telAe] 4AH HACCP
AEe AYe 29 & UES HACCP A=Y A9=2, d2esd 9=
ME, AWAAINE So dated FARL RES A olok Tk

o

e 4y ir «

o HACCP Az 7lZo]de A2 A4BdAAE edshe Aol &
AgAE ALH AYBYAYL YT Agstelop @) 223, 4
AFE AYBYITL AYANA oHP ABYYRE £9Y & AE A

RA0e AFeoior o},

o @x] HACCP AZ AlPFojAe AFoq FAAEFL £237] ditde
/g2 o] HACCP AA stellA Aid RAYES F#EHA ANAo] S35
Ad =E $EF FTN &89 HACCP A= NS nyste =
Foz AFH FAE FEo AT FHAME APstoof gty Hog A
33 e v AT T Je dFE ARdAlM e FRY DS
7bed & uiAE & e /AE AL HACCP o834 & AAEd dig) A
gE 7190urtol & Aoy, 23] B AdAll dislde AgHY 5
ol idE wW7tA FAE FEAA S MBS FAPAAM 2SI AT
9] HACCP A= & A3t A&HQ F4AE 52 B ZAANGE &
atn ZAAYE st yrtop & Aol

T o
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o 3, FAEL B AF vd F/HI ¢ dFste, 24 AFER Solg
A B LA 2FHAE B9 B WE FAE AE FEO) o
3ted, A8 A4, 71, LAY FAAF £ HFAFA AT A4
B AAE A&Heg AF MLstaor & Reloh

o 53] Bife 1 AFAHLE Aty FHY LFL A 2HE FHe=
BAZ & F#4F 20 XN AT 7= Bt HIAF
o] YA U4H FRE A3l E HFAEL 28 U8 ALY g dg
FAE A4E87 27H3 U AFFHFY A8 B E A= &Y
g Aol st Fr1Ho 2 AJUZRALE HAtdo} 3y, A E HAAE
Ediz, 383 A4 Hrl Age AXF ANSHE A F Ae A
ATt i FE Aaeta, fgstejol o agx F&d i FAHT AL
A€ B3 ALGHC] FAE JHFAIEAA 7t ® XA oo Fot
3 ol HF FAY R AL F7AY AR EES AX F
BT AT B A& 4RE FAdor Foh
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2
2 I

e

R

Agol B¢ BuAM HZ

7158 989 &

Z 330 FHIHO A= I8 &

W89 F¥

Glaze water changed on break (IQF)

HE§& B 4 AH

HEg B3y & 715

el 2 8719 ¥F A

73 1A %2 A

Zuolol o) ¥F AH

Az A%

dhet mate] AH)

T4 7t A lined AZA A

A3 A5 g A

dojvES] 2§ JH

*2d HA{FE L3} Qe Al
=7}?

2718 AHoE 931 Yeh?

sietel A2 A

f44d AFE FA ¥A7Y F270¢
¥a Assk?

W79 32

a2

FABY
=

RS
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T =
2 SH M 2T A 42

HAgGH g =z
HAHAT U=2as
71:}%33' A.= _7r~_94
AREA

Bad S U A | @ZaA
E2d &)

HAxzld &7

L13=5

HAe & &%

L2x JIE

71€}

s 5A S U A A H9gA

74328 barrel2 ©|83%F Brined

Az

Brine bage] EAso] Sz B
A FTLE QTP

Barrealsell me]®7} B3rso} 3l
<717

Brine barreld] €8%& W7 Hof
A ZFg =72

H-3F B3 F&o A 2
B2 A Fkel?

oW E/R3T

Tools / tool dips

FA /R Y

2d7] e

et

71 &t

zo) = AF FA, EA, AAH 28 B 5 Fat 8 £ AL he B
A2 228 Aol R 7HE A
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HE Fol

b
~

R

g A lot No. 128

F ¥ A A A

A FF AAFZF

A AN FH e

& o z 7+EH e

AEWS 1 2 3 4 5_ ”61_9 B
TATH

FrETrE

No./Pkg
FZ£% (%) Beat Up (Yes/No)

o] &3 (Yes/No) AZ (Yes/No)

gt (OK/Off) 233 (Yes/No)
3 (Yes/No)

aq F QA o
H F QA aj

~243-




HE Il HAM 24 #2

A& Code : A (source) :
A8 (History) :
dng 439
A F 3
&g gnt A1
*3/3
i
#2 AR
A
HEE
PR}
71 E
F%/59 g 9
%% (w/pakage)
TFF (AX/F5H)
WNE F TF
7l &
s8/371: 99

ZYA (uniformity)

S99 42

Comment :

WA

=&

R




L= g
HA=:
Azt

IR VU <FTE:

AE 37 @he

AR,

[}
rﬂ
I

fo

ANGY & F7)
FaN YA

rx

A F71:

A Az

Initials :

A=, 4 T, 24
F €%, 9, A4,
22 5

i

34, &% 5

A W%, B34, 3
N %A

Ay o) 24, 7
BAHA Do) LA

Y 4Avjol] coverd §

A1 34 34, 2,
A5, BAF 5

SRR EC R

& 715

FEB AT
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(7% 6)

EL

Al

Line :

#23 (CP):

AF A (cite for) :

Y
N

0

&+

M (B -

2 dgA




UM ZOM L o|dEH flsliel 7=

M OB

AFABYAT 2F0] ARl FEeE NE) AAAT A thatel A

o] Ath. wepd, 25 AFo] BT AY 2Bl oatd LYHE AL Ha}
clof @t} E# EAE ART R TR wRASIGS LuAE o)A Pol
o} ge ZEolg

2 AFS VABRA elo] U HES AFEA He A9, 2Ad o
@ 73S AT 9 4 8Tk TGRS wozs
Hozw gojA ) B 44 shdo] Hol= & ol gich
solxE AEe) gaBeel YN IF8 BE Aoz ARF o
Bg olsjA717] kel SAAFoM] vlARH Salo] BF LAY AlFL
AgshuA o

0|4 g0/2t LAl

2
1o

-
=~

FANEF 7Hed BHS nAEREE Hd, EE, F30] 1
ot Al AolRle BHEEAN BE 78 () =2

o AlFe vie FHotr] HIF A Fo] 1/25000 A HxolH, Au 19EE=de
)ZES] Adg X£E3.

ARY 3ol AlTEY 100~1,0000 A 30, FBole Aepa TAHER)
st o2y FAE FEM Ee FHE HUk sted 3¢ £LE2E 4

o] 7hs st

spolel2E o5 FolAl 74 Ze Ao =As)zh AF 1/100~1/10008 FE
ot wpolg 2t Ao} Ut MEolT EAFE, ATl HR EE FHolNY
4EFAME FA%A 9
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FANF 7HEdAS B e viAEFTo AW FEY A2 10F A=l
o, YnAe 4FE APHoZ FHAINAY F8HA st sloint. AR} FHol
€ dFEe] 4FS FHAE Rely, ojg AL R ¥ FE FHIAAME
¥

At diFEe wolgiie WA Aldoly A AW S den

a3y BE v Eo] Yol A F 9 R E odle R oldste A4S
AAE "Wart Utk 2% ojH FFHE ALgolA 8@ 29 ohvle} HE3 o]
& Fe REX Utk o1& Y, AW Lactobacilluse Xz HHo HQsio,
ol Fu MFL FEoIU Atg Azt vl FAT AER U

OJMES O{EA HASt=It?

Ade MEREYL2 S el MFAEZ 2AZ =, 27071 4742 4
M7t 82 gk olgld F4e 45 23D AS v 308t dojd F Ut
olE 3 §7 2o shte] Algo] 3AZ Fele 642 HI 10X Fole 100%H
o2 F73g.

ol2]3 FAo] olF FAEoIY AA7] A} b AN e e A &
E HIAAHA R EXdte I FAHF 7HET O AEEHAA B ol AF
o] 4 £ & o kA bF FAA 5o s "o dubHer mEg
2EYFE AT F4 4x€ o ¥ 3 2EAME, ofF {3 AT

312 23 HHe] AFED FL E, 24 v JUEE ez g oA ¢
2] E0] 3K (Keep it clean, Keep it cold, Keep it moving) & F&3sl= olfolt}h.

ARV Fgole] FA2AL A A fAMEG 22y vleleixe Aol 9l
= MEWAg FA gt

ODIMEE OLZ2FE 2717

H 8L AAZ A FolE F Qo fEe QA AB3le FuIPA
280 o /5 nAEE SALLAE FUReIP? e FEE A A3}

At LH4E EE2HEH FHE oFY HFe MEA 295 A 2=

ko



2 Y87} oyERE 237
od WPEL edd AFAa
ZEE donx o W
nAE F4E AAse Aotk

A

et

k>

u
oX
>
ob
2
2

g

ir o

AN

SAE 7

-

SYX

4>
mln
i
i
o
ja%
rr
a
0=
o
=2
rnr
2
B
»
un
o
30
fir
\J
5

>

E4E i nAE
1. Clostridium botulinum

o] ML A, T JAAPFLZ EY HAE o7 U B SolA
WA= T Aot Clostridium botulinumole AolA G7A 77vA7F €814 Aot
o] ZFolA A, B 28]l31 E¥o] AlZ9] botulism¥} @A A 748 & &2iF Yo
A¥3 B IAE WA ol A3, 250°Fll A 15% o)A A 3tedolnt 534
Z4 & Aok 28y o] F F/HE 10% ©14e] &7, pH 46 I3} 50°Felate] =2
o2 FAE AAE & Utk

Clostridium botulinum®} E¥ & —?—\’4 F9 87 Fo 71eAg99 HAE, oF
v s} 7o) ol oprtmlo A st dART o EF Y WIS A
B¥ Eoe "olAA 180 F°ﬂ/‘1 0% 7tgsd g4#AZd F Aok 283 EY
& 4239 §Fo] 6%F FAY pH7Y 48 )R] FAHAF FoAe AT F 9
o} 2ev A¥oly BEFAE B8 3BF 2 22 2RAME 45 ARgio.
gy v AnyeM AFRHT e WA cases HFS F = 1
o]3lZ FAAE F ke HE FostHof g}

Tt

K

o fr

AW @A Botulism& Clostridium botulinum©] A2+sh AR =40 ZZ
o] o3t WA= AW 2A, o] Algo] FA s A4 enterotoxin
S 83 AT HHI Fo F2 WA 2deiR FZAE weakness,
AlZ+e] 24 A4, dry throat, 2§82 4zlolv dgo] oA,
S Eo] Tasl Ak JAA H2AS, FE, 7] Fol F59 27|
ZAelth F4L 12~36A13F Aboldll Hojdth AlHe HAL& Yubyo
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2 FF F 3~6Y oW wAIY.

% grldelgte AL ALE Holdte AT S Yvidte ot 2y C
botulinum& 7Y oFAFe BHA A AL JHE 4T
Utk Ez2ke E, WE, §8E A dstdg Aol o, o3 &7
oA A AE % Atk

2. Clostridium perfringens
o] ¥ C botulinumz}t BA = AA, C botulinumo] iste A7} 2

2 ARAR 52E AIAE et o] & EY FHASHA EXI, F44
F FoA o] #Y EATLEZE ANE AL gk o] @& 59°F o]stollA
E FAsA] RIER HAS YA ME s ddAez A ded + A
T 9 258 dod AR HY| A8t s AFAMY g F2o] Yasditt

7ol ¥aE 212°F oA

..1

o] Y EAT ol A iAol wig A F o]

1008 °l3te] ﬂgz— Sg 4 gk ek 098 FUNFoR Y 4L
WAEA G Aol BAY A4S o) EAL Bolstedl FH}T F2F YA
g

AW : Cl perfrigens 52 F4L& 6~22A3 o]Fo Yetun, A} F23
R ZY, AR, §% 9 S0 vedY. F44L 12~24A2
Ax A&Hh
3. Staphylococcus aureus
o] #& At mRY Hoo] Mgt A4 F Ay HEAY 2, F
g, Z9Ee IA% AAHERE 299t S aureuss W€
NaCl 17%1X= 29 $ ok oladdt AU wi&ol o] &
F don, @etA brined] F2 FAAFA 2¢g0] HolA £ A4 o] #& M4°F
olgle] 2xolAae FA3kx] &3tk a8y o] 79 F4hE ol AF3A 14
7 AE BAx H9HA] Feoh

Ay wA S qureusst BAZ AFES Yo g2 o]u] HAEH enterotoxin



LR o) ol A HFEFY FHL v2AE,

E 2248 3% BY, AL 28, 5% Solth o] TN FEZ MR

A7 Fdoln], BE 442 ojlell dojdt. T4 ARtAo = 24~
o, AAHEL WS 2RAY Qi

1. Salmonella

o] Ato] &£3tE vAEL 2 F= AWYWS %1
25t} o] #EL AY (salmonellosis) 2 2 HE FEH Fo AF3)
3]

A 4 ok FANEL AW TE 09

Salmonella= Gl UZ3td, 140°F T 11 o]de] 2% oA 3083 8838
ArEAIE At 238y 52 e 4R FAAFAME F
Atk o} F He Fo] oy WAL F A7) Y AT B FL A
o] g sjr}.

Az LA ;o] Holl 9F AW = salmonellosise ©] #& ATAHCE A
Hd of G AW AWoZ M 6~48 A Fx9 FEIE A
th o] AW FAALE FE, AL WAL, BF, PE@HE) FolH, o
23 F4L 2~59 A= A&} o] AW 53] A A AP}
th o] A FE o] AW FEHY] 42 FEE B dUHHLE =
2 XAFES YRt Y B uE3 QE 20,000~40,000 =] w
AtEl Foll 2508 A=7} AlgEle Ao RusHD Qo a3y AR
7VEL o] Feoll 2% AW WAl 99%7F HuHT A e Re=
Fstxa Ach

2. Shigella
Shigellae BTH 4743 A% wa) AW Josd, Addoz He 5o

FE BHAZ F ek o] Fo YA HANE Argolut FFF) FBUGE)
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oltt. o] F2 ©& FEAME olF =8 AHT Uk o] o F 2EdL
°] Aoz REH IRE AFEIH

1972~1978'3 Alolel mloll A BT HF A A U F 65%7} Shigella
2 A ol A 2 F AU AFLS HFo] AFHE T P4 T
HAAzRE 2gd o3 7HA9 =9 FA4Foun. 298 HFd A%
Hzxo| zgoe]l 24T F BH~-A7 A2 AAZ o] AHFAdAM A AFeAR
B43% o=

Shigellas 21F9 7Hgolvd xe8 #AAFo IAeUnezr g4A AHdEAld
A2, pH 45 oldtellMe 2 AzetA] Rk 2y ofd 2@l A Shigella
© AF FoAM 42T 71EL dotdE 4 Atk & 9, clam EE QLT

ANA 5097 AolE F AT

o] @l 23 AWE WAt wedr] A, FEAY HAF HFE A
T3t FAlel 250l ¥3% AU AR E FEE ool S 2y AF F
FAe] e AHA HAE AAFH0IAE FSET ot R AE gk &
3% A AAE AxRIe AF HFA W wfo] M FL& AW sl
¥ Aok

Az A o] Foll 23 AW = shigellosist © & F7AHoE A
o GAstE FREEE)ABolth FEIIE 7~36A1% B=Eoln, T4
Al E, W2AE, BR ZA™ Foln 1~-8Y3 A&dEd. 1lxn
salmonellosis®} 29| shigellosise XAt Al p3+ wAlsin] XHH o
2 g3 vid 1,000~10,000 A=) Aol Rusu glo
o] Ao g AYdle ZA¢E A g ALz BuHy o a3y

o] A oAl w9 1%e] BnEHD e Aeg FAHT

3. HEged

HlEgede £ 74 AdHer EXFe sFAFelt olF F o
2 7HA FGE)o] A2 E, B9HE, WS §& 4oy ol HEIRTEE
g Sy Boh f4A BAEY, EHd 2 ST

L
A



olj3 Hl¥ RS F A3 HEAE

(1) Z2l@ 4EH 22otA B AF, 717 £= AW AL FL A

]

(@ F4AE Az AHE 43 F) L B BB AR 42 2 &
> o

A A
(3) Z& FAHF distd HAH 7tE zE 38y,

(4) 343 HF, ¥3F 2 F4E& AAF} 53] ready-to-eat-seafoodell th
3 AL dEg "o o} Fri,

3a. Vibrio parahaemolyticus

Vibrio parahaemolyticus= Boll o} 9173l 140°Fol A 30872 I
g2 AlEAIE ok o] AlFE 41°F ©l3}, pH 50 o3t M FAY
T e, 10% °1/de] NaCl = distqd WS 7k 28y o] #& F4
Sx7b vl was ZAFol oA A o] LWA® 5 Uk Vibrio
parahaemolyticusdll 213+ FFe] WAL nIoiMs ARHoZ QP2 & AMA=Z
197189 MFo 2 F5 Aty dopd A2z Rl x At o] Tl I3 FY
o FA4E Y NEEor MEIE HAL B AY, da2AR, 3E, FF, 4,
IR Tolth FEI+ 4~%6A17 A oln, W A&7 FA7 oA
1098 Axoldt.

3b. Vibrio vulnificus

Vibrio vulnificuse A28 43 29 2 ABHA H8FS ozt 7
e d A e ZYHA ¥ #FE HHYE o wAZ = Utk Vibrio
vulnificuse B9 B9 ST A siQlFe] ZHZ Ao M2, o]
T2 Z2ZvHe) §rla)q £& vt el F8dE 2dM FE=Hn doh 18
U 7tdxe #A3L& o] & AIEAIE 4 At



3c. Vibrio cholera

Vibrio cholerat W53 3| F& AN A E3] AEHe dolv], A

ME AEHE Z$% At Vibrios 2, clam $9 Z# & 942 3% 32~
A1°F9] Z3doA 1719 ol A3d + Ut

oo &3] WA= Vibrio cholera non-012 A3 Vibrio cholera B

O ok And Ax] HAL FE 5 4o of Tl 9% ZE I A#F

2 JdA0E 4T 7AF dAHH o, Rud #4 NeE YyFez F

. & Vibrio cholera %52t Vibrio vulnificus =< hepatitis A virus& 8 o]

o AFess U

o

4. Listeria monocytogenes

Listeria monocytogenest SLREFS Foli} 29 Fatolu HEES 4]

e A gz stok A F 71903% listeriosise 1980E £ e Y] A
Zstgoh 2y oleld FAle LAFS JWAR o] toke A didd e
o] 4dg gz7F gk AFRECl 2 F¢ Hol2 stomach flus £ listeriosis®]
fES 2 FAH3to B 4 Ut

75 AL E oA listeriosisy FAL U8 4Zeit). AR, ek, Fr] o]
2z}, oolz &2} T 2 dY AYPA B o] Mol FAH Ao T3}
3 £2 F43%to] W& 3o "HolE: TN & HA2 Hud) gef o
TFAZA N JAFAHE HUdoly HYgE doidn
Ay BAUE Ao Z FAHE 4F S soft cheese, LEE +H, otolazm
H, 3 QY= Folnt. obA7A A Folu, A JFFFo] o] A A
o]l Attm B1 UAE g1 U, g A £ G AT FAREF BRI
Listeria monocytogenes7} AE"D Yot

Listeria= °}F WAlo]l 2% M@z Ede|y plant material oA 373t
=<t A9 & Uvh. Listeriac ¥3} brine waterdl M= A2 5 low, HZd
= A9 $ Ak a3 Aojy ke A dF AFAE Aok a2m o
A 3319 22 ALdMx F4E + Ao



HAZ FADFZE ready-to-eat seafooddll AIA e} Listeria monocytogenesoll
th 3 “zero-tolerance” & 233l i1 3} ©j2jdt FAI= crab, shrimp, surimi-based
seafood analogs, ¥AF, HF T& X2 Ut LFTFAA 7tExT
A7y B 222 F42 vk U

FA2 Fo M9 Listeria 2 9& U89 71EFNY wAge s A% £
A% A F 71F B9, AHES v, @ P F5 ¢ ALE-3 brine, BIGA Fol o] F 9
A 2gdes FE F Utk HAa7A E£EE aerosol, A A FHoiR
E 37 &4 Fol 7tz AdE 2EdAIe ALeE WAL

A4 J4d, & oY aerosol AL Has & F Ae &% R 7HF 7T
S HAs] BEYPdozH AP e wAlsls R 52 Listeria TAE ul A7)
A3tA = ofF FL3H0

5. Yersinia enterocolitica

o] Ald 9Al EAHA AT 250 4-6T)ANME FA%ch A7 F B
o AEE FAHD oy, F5 Alne 2E8" 4 F, chocolate milk, pasteurized
milk, N EE TR FR Fo sted LAY}t Yersiniosise 7Hg oA o]l A A
dAgoz Qo] Bdad dAFES e Ule] He BSUH B

A 2 A o] Foll 2F AW F Yersiniosist 9 AWoz AMAL F,
BR 53 TE 59 348 JEdT. @A nlFolA o] AW Azt
B AFEE YT 2~37e2 AdHoez HE WAES Holn U
(YersiniosisZ WWA= ¥1 S Hoje A%t #930 Ax7}

BIEI L),

6. Viral hepatitis

o] Ao ogd ANAoA BYHow £3d HFE FadA ¥xu 43
g o} AP} AFE 719 hepatitis virusE ©] AWE ¥ AP o2 HE YAE}
= Roly, 7130y ofFTERZRE & ARHA gt vl E vlo]g A7t AAFA
o2 5E & o] olg gz, A FoAME FEt Aot FE F Uk ©
2 S F ®ol olye} 4 713 o] AR EE EZREHE o] Fo] MutE £ Utk
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