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ABSTRACT-In 1962 the governing bodies of FAO and WHO approved the establishment of
a joint FAO/WHO Food Standards Programme, the creation of a jointly sponsored body to be
known as the Codex Alimentarius Commission to implement the Programme. It can reason-
ably be claimed that the Commission has assumad the leading role in establishing internation
food standards throughout the world.

The Codex Committee on Food Hygiene has received much advice and assistance from other
international organization which have been working in this field for a number of years.

In particular, it has received valuable background documentation from the International
Commission on Microbiological Specifications for Foods(ICMSF) which was set up by the
International Association of Microbiological Societies(IAMS), and also from the Interna-
tional Organization for Standardization (ISO). Nevertheless, in spite of the information
supplied by governments and research bodies in this field, microbiological standards have
proved to be a highly controversial subject from the point of view of Codex standards.

When it is decided to establish a microbiological standard for a food or class of foods, the
following technical and administrative aspects must be considered:

1) The standard should be based on factual studies and serve one or more of the follow-
ing objectives: (1) to determine the conditions of hygiene under which the food should be
manufactured; (2) to minimize the hazards to pulic health; (3) to measure the keeping
quality and storage potential of the food

2) The standard should be attainable under practicable operating and commercial condi-
tions and should not entail the use of excessive heat treatment or the additions of extra
preservatives.

3) The standard should be determined after investigation of the processing operation.

4) The standard should be as simple and inexpensive to administer as possible, the num-
ber of tests being kept to a minimum.

5) Details of methods to be used for sampling, examining and reporting should accom-
pany all published microbiological standards.

6) In establishing tolerance levels for the permissible number of defective samples, allow-
ance should be made for sampling and other variations due to differences in the laboratory
methods.

The following additional points should be kept in mind:

1) It is not satisfactory to establish one set of microbiological standards for a miscellane-
ous group of foods, such as “frozen foods” or “precooked foods”,

2) Microbiological standards should be applied first to the more hazardous types of food
on the basis of experience of expected microbiological levels, taking into account variations in
composition, processing procedures, and storage.
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3) When a standard is established, there should be a definite relationship between the
standard and the hazard against which it is meant to protect the public.

4) The sensitivity, reliability, and reproducibility of the sampling and analytical methods
should be compared in different laboratories and the methods to be used should be specified in

detail as part of the standard.

5) Tolerances should be included in the standard to account for inaccuracies of sampling

and analysis.

6) Standards should be applied on a voluntary basis before compliance is made manda-

tory.
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H 2. F3H food-borne disease (food poisoning) & WEE A 2 BF FEFEMES), by ICMSF
REHE HAE R 5 T BN 4

I. Severe case

Clostridium botulinum rarely wide scopely can, storaging food, w2at

Salmonella typhi,
S.paratyphi &
S. cholerae suis

Shigella dysenteriae
(Shigae)

Vibrio cholerae

Brucella melitensis

locally or pan-
demically

sporadically or
epidemically

epidemically

rarely or locally

world widely

Central America,
Mexico, Africa, Japan,

South East Asia
Asia, Africa

Mediterranean Country

product salting fish

water, raw milk, milk product,
meat product, vegetables
water, vegetables, salad, etc.

water, all foods

goat milk, cheese

Clostridium perfringens, rarely Europe, cooked meats
type C Newguinea
Hepatitis virus generally world widely water, milk, mitkk products,
salad, vegetable, fishes
. Moderate case
ENERER]
Salmonella typhi- generally world widely domestic animal & egg, meat,
murium all foods
Shigella (S. flexneri generally or world widely water, salad, fruit
% S. sonnei) epidemically
Vibrio parahemolyticus generally Japan, Korea, marine fish, crab,
South East Asia lobster, etc.
Escherichia coli generally world widely meat, raw milk & milk product
B-hemolytic rarely world scopely salads, raw milk & milk
streptococcus product, egg
. Moderate case
(Fgd #a})
Bacillus cereus generally world widely cereal products, milk, puree,

Brucella abortus

Clostridium perfringeus
(welchii)

Staphylococcus
(enterotoxin)

pandemically or
sporadically

generally

generally

wide scopely

world widely

world widely

custurds

raw milk, cream, cheese

chicken

ham, meat, meat product,
cream bakery, sauce, cooking
foods, dressing, cheese, lobster,
crab, etc.

ol

Sampling 2 33}, |
HLAzlvhe AL A2y 7o)zt
Aoyl zeotsled o] & AMAdshAlE=el 2
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a4 Food-borne disease & y& 9uje) &
H
R
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T e EE * oz Al A o =) Salmonella
* A 240 SPC A% Shigella
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i SPC §44 sws 11 A4Y WSel  Vibrio parshe-
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AlAdof el ajata
n=

4 o 5 c¢=3,
= m=10*/g,
& M=10"/g
=
L
A —
{7571191 sample 7 *P‘—J
[ 5 ol masl s A4
Molatgl & Mol4tol &
-
m o] A m—~M | m~M 7|
9 g 1~3 47 omﬂ
lot &7
a2l 3. ICMSF 9 3xstAx el sty

1, No. 1
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a2 -2 Bl dims] slodsiod Ao AlZ
e AlEolu ARAE 52 Adst 3 AHS
ZH&3HA =] gk, olell udksle] FLEHEAER
(baby food)ol|41+= sampling unit 45 6022

3} WEAETS 73%ols Salmonella 7t ¢=1(0)
2 FAslo] o, olHe ek =02 o] U
ofuh ThR-e] WESSS sfeistel HHs] o)
2o m=10 A2 sample 1 /| A% griels
183 4 91.9-% ojvlgeh, 2eiu} baby food 9|
Aol A7k Mol o folFolmz of
2 888 + gioks ooz m=0, c=02 7
2

A A3 9lond, tj$r] salmonalla 2 o A7 G akS vl 3= AlEel ool o Fof = 2AE
o2 AAse m=0, c=0, = 1Hzls Az of gqle] Hofdhch, F t] TAFoE Ausiyd
oM ol s oAule FAE etz ook, = @ AeE AFES dogle APde A
B 6. 73 A& sampling plan?} #4585 71 E e HA
} Fo] &Al 7
g Al A Legel @A
=) n c m M
AA i WE o8 SPC* 3 5 3 10 107
el e o At (MPN) 3 5 3 4 400
Staphylococcus 3 5 3 10° 2x10°
Ze]o] & (A 3]) SPC 3 5 2 10° 107
o Fef o A (MPN) 3 5 2 4 400
Staphylococcus 3 5 2 10° 2x10°
I SPC 3 5 3 10* 10°
o gt 3 5 3 10 10°
72 A F SPC 3 5 2 10¢ 10°
A e A AT 3 5 2 10 10°
Salmonella 2 10 0 0 -
Azs SPC 3 5 2 5x10* 5%10°
of 2t 3 5 2 < 3 10
Staphylococcus 3 5 1 10 10°
WS SPC 3 5 3 10° 107
Salmonella 2 5 1(0) 0 -
S0ty A= SPC 3 5 2 10° 10
¥+ instant A% o] At - 3 5 1 < 3 20
Salmonetla 2 60 0 0 -
B W55 SPC 3 5 3 107 5% 107
of 2 3 5 3 10° 5%10?
Staphylococcus 3 5 2 10° 10°
Salmonella 3 5 0 ** 0 0

* Standard Plate Count (2533 wiokw]) **5 A} (7 25g)F A& s n grojo}l o}
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B 7. ICMSF 9 AEHFH ojdEo Yatsol ubE case ¥ (o)
Ago FFoll e sz o w3}
slae) Y o4 v A & HECFD) b FNF(IE .27 (D
¥ = FERR R
23) Aske AH)
1. AE9 3 A w4 case 1 case 2 case 3
n=5, ¢=3 n=>5, ¢=2 n=5, c¢=1
3 2. AE AW RED o A case 4 case 5 case 6
= o A F n=5, c¢=3  n=5 c¢c=2  n=5, c—1
A Staph, aureus (ind)
g 3. =5 A} Staph. aureus(path. ) case 7 case 8 case 9
B. ceseus n=5 c¢=2 n=5 c¢=1 n=10, c=1
Cl. welchii
4., FAE FodHat Salmonella case 10 case 11 case 12
2 Vib, parahemolyticus n=5, c¢=0 n=10, ¢=0 n=20, c¢=0
= R
A 5. FAR Cl botulinus case 13 case 14 case 15
k| Vib, cholera n=15 ¢=0 n=30, c=0 n=60, c¢=0

Sal. typhi, paratyphi

olu} odshd Aol WE—E mEM—E,
R ST, R MR RN
5 57k WFe rn glos], @eldE 4

o L, :Ligl RPRRiGeE,

pos
a
B’

gl@ p=4 0
ks ‘3/\{— A, 72" F 3 T‘E A5 3714
2 sk glo

i

L.

2t Iml Fol4 A2sHE 749 @43 m
ME AAE ke AZH dom 2 F REA
o AEY ol Fof £ Aol E 69) igolch,

2) ICMSF ¢ &% T ekt REES] 98
I

% 15case & 283519},

714 wlgEe] ezt ohgab o] 5wl

AlEe] ¥ Eo g g
A, 29 Fdel AT o ddre

@ enterotoxin AHE 32T F  welchii
1, cereus T 59 <
ozgh YL 4 Qe AT

@ salmonella, AFedu|y
AehAdel glow, Fwe ﬂ’ﬂ quts]e o

(& botulinus, cholera
e A

webad O~@¢ Sdlest Qe PlaEe 38
ﬂlﬂé—%, @ = ®9 HH=st e vlAES 2 8

f&‘ii AFS 54 9 4aEAe e Aot
slagel Felel wet @ 9 wo) 24, @ HAs
wo] 2zt @ Aol 34 5 A A SAels
2 73

2 elage] AT 4 At 4
3

247k WhelAl b

o}7]4} o}F 15casecl E-& w2 3lo] 7}z n
of ¢ & AAstod, YAEE Holwol e} HIH4
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) ek, 2 A v gL HslEe) H-gA]H
case 194 9 7AAE 3 2AYHY ¢=3,2, 17} 5
=, case 10004 15741 2 A Y c=07F 2
=5

ol F 5% WEAFANA Altgiz case 2, WA
- case 5, FAZEFFL case 89 3 A,
salmonella = case 119 2 whAldle] = &3}
Ao g wjllgol wel caseol whel WEE 4 gl
o},
g AFo ol @} case d 233 o F
Al§-o]} bacon 3] FA LT P
T2z 1 FAMSe] Ax]5]o]
7] ofdithz AMFEA] $Jsl= 2h4o] case
- 3ke] case 80] HL=Hv], z|FolME Ha
A 732 glolal AFSES dosy
Ao A2 A case 9ol A A7 3 givl

7] Zbzbke) mid o) FAl Wg-S et o
2A4%E 7} salting ham ol A& AksrigtEe] 0,86
o824l of7|ME FULE o] FY sHs

™
2 e

2aatol

w] ol case 97} =¥, salmonella &= 4384
0.94 °]sk2A F4] wfo] giElmg Fuskl

case 115 A-&sli Ut

olgfzke] 7k AlFell glojale] wlAgES] =
of W& case 9} AE9 Haxol JE case} &
AstAl AAsle] ek,

3) ICMSF o #ikiirsel i

ICMSF o & A4k uleh o] 2 2 o 3
A sampling o} A3 722 sle, o4
o] A2 Aefsre) xAlE =9ste] ZAF A Fol
g AR 71EAE Aoksla drh, H & 8

¥ 8. ICMSF & 442 njd% 74

K. S. Shin

2 ol Fol £,
A= 71 AF =] dE Sl
49 case 1,4,100] AEs, Wiz A
71d3ta] ¢ AFEER e F3E ¢
7} 9lod case 3,6,9,127F &= 1 glot,

el Eel dofA= FAL 5
enterotoxin AL Fo] A A=} gle}, =3} o] F
7kA] AlFe #4 e E dAsty 3o case 7t
th2 7] ajfoll 7zt c=3, c=10| HL=, ufe}
A dddog F4 Fxoat FEEA % A
wale] & 4 9l Aol

o] dlell salmonella o] =& 74 o2+
B 9ol A% 1AL Eof o AAE2 B
5 71 7 Al Aolng Hels ghiol sint
Ho g AT4E case 109, salmonella =
case 10°] A &-=]7] vigoll AAZE 2 vhAlH o] )
By, c=07} "ok, zeiy A5 Fiel ot
M c=12 3ol eldkslthz Algte] gl F9
Slofof gt

2. Bryan 9| 4 HRY 1 =

Bryan @Al food-borne disease 2 #kalulz]
fale] =3 @4 data(epidemiological
data)7} 7b &z ezt qlAsle] s F3
< 438 v Qleh, & v dexlEd] 2A% 4
F5o] W glS I oz Aagt P74
o A5 AAE 4 Qlcke A slel =]l gl
Al AlFE kAl dal Ao 40%E ARG o
A1 A (food-service establishment)o] 3t 33
ol Shxshe wWehE MAIZE vl Qolol] o)l
A4 gt

L

N

oo

=4

o

Jeb4

class

case n C m M
WEAAE A+ 1 3 5 3 10° 107
) ATF4- (MPN) 4 3 5 3 4 400
Sta. aureus - 4 3 5 3 10° 2x10°
Vib. para. 4~ 10 2 5 0 107 -
Wz Ads 3 3 5 1 10° 107
WATET 6 3 5 1 4 400
Sta. aures 4 9 3 5 1 10° 2x10°
Vib. para. 4~ 12 2 5 0 10° -
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E 9. ICMSF9 459 nl4E 4
Lg%
AlE oy 73 A} aHE case class n c 25 /g
m M
2% WA Al 4 1 3 5 3 10°¢ 107
Salmonella 10 2 5 0 0 -
SRR S A4 1 3 5 3 5x10° 107
Salmonella 10 2 5 0 0 -
Al T JlE A4 1 3 5 3 5x10* 107
(£, #A, k) Salmonella 10 2 5 1(0) 0 -
4% 4% PES 1 3 - - - -
(2, #7+E) Salmonella 10 2 5 1 (0) 0 -
b5 A4 1 3 5 3 5x10" 107
Salmonella 10 2 5 1(0) 0 -

2 A% Ages FHL 455
HARlele] 72E Fof AFe slATed e

24 ol letael A%

|

A 4 cld%olt FAVESE B0}
g Roleke olold}, @ehd Bryanel Ade

= 3 oded g g FAos FxHoz Jehids
% ade] felE BAVIFoz REtEEA & geidel AAsH, AEY HEE Addez
AAol A Qolupe AFEe wAE mapHold a4 gl wyogd A IAWE F v
HAAA o7 ofjubstaben] 2 FobAg T gl 7io)th
Z Ay g TANES FAHeE oi7]41%= Bryano| MAIg AFA AFE 9
o, 2 AAel] @] A 2 AFY v AESA 4 29, AF 9 o]F HFse 2AAHY M=
AT 5 was] A & o Y8 Axo uhet o] 4x3, azlm dslsel] ZAZ SAHA o
E 10, =0 MFA AEEe w2l (1961~19761, U.S.A., by Bryan)
114 2| AZ5 F5Y SAUE (%)
2 2 al i - —
B dbAale] ©  Salmonella Staphylococcus  Cl.welchii ~ Cl. botulinus Vibrio.
(%) para.
Aol weol JEs Fe 89l
RAckg W7 55 47 78 76 13 67
HAcky pe vE 16 14 18 46 2
2z A Lol 19014 A 26 17 44 51
AZE o HALE 4 4 3 12
2ot AE 2 1 9
A Az A FE g0l
BAcrgl st e 20 21 3 9 80
BAhdl afrhed 14 13 7 45 2
ATl sofol dge F 29l
wFabel o3 zAEY A% 25 13 53 i
soixl vzl Ee) A4 13 32 2
ol zeje) ZejARel Axed 9 21 3 2
zela, zelrlyo AYED 8 15 9 1
soialedol el gkl 1 1 17
940 AHg <1 8
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# 59 olze)

T

@ 2oiAigol} ofs)

1) Mt arhEe] #E Bl

B

Bryan-& o33z} m) A5 data o)A AjFA44]

Nd
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oy T
N 7
" 7o
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e
uf
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+ o N
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<ToR Re
L ey
of I N
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e
o =
\_Mo
Ao
i )
o S
E o
°w
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WK
A e
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=0 B
M Ko
A <
i 3% O
Mo T

o

i mha
i
o 1
4 =T
2 g
t B
x 3
I
&
N
-0 -
T
—
Tor
X

_?(J_
Aol W ol A

A Aol

o)
B3

;gL

= dl57} 7}

o]
AR

o] vlell #Jalo 24| salmonella AF=

E9ket,

@ tHe 3 ol shell altslo] A% S o]

o slzgAEe 43, LT

2ol o

=
(<]

o
‘17"'

A

T 435l 4

2245 3,

-51.

=
L

~

(1) AFSTFel AE A4, 7HE 2 ARF

ol AEH, 9] e 4 3

2

welchii F A|FEoAls HAuldl L5 ¥ 2o}
A7pede] Zbzh o Mo A b

Tl 2

L.
A

NERICP

uaLxu H

259 Z5o] oo} 1

A}
J|

1

A

A

&

2 dehgten, ool

=

ojip Btate] o

o
g

Ageh,

ol2{gh

2ot

2] W)

o3 1961

g ViR F

102 7% d3Ats

Y

2

EAof uf g

A o) =

F.L.)

1.

= (by Bryan

Al XX
e

A 2
Al 7k felew ZA

}

o

- E wE = W - o
| T2 B R §T
e - b
=r ~ b0 PN J.ﬁ @ -
g E ok g 2%
o | B g g | iy
D T R
T s EBEFETF TR
gmwwTT  Ma
M_,IM > = O o3
T
w —~
o e o
r B R
N o < o il
R i JORCH
o w ol orﬂﬂr '
o of sk Ty W Ho
) al
o ose  tius o
O | W R e Ao
Pl srr T yeq®
o [ o W N oo ®osh ol
Sl TR DT WA TR
v = T
o< H moAe T
o’ 5
o w UT 1
° - —
) 2l » X A
hal
S T ) ol
ﬂﬁ r pid N
1 -
_i To® o e}
T g X%~
~L
. X = ulo iy
° AN = oy =~
o — T ~ =
- o3
o° 7 < o =
R Y -
L =0 ol % X
° nME T W e 1U_|
N
A o e ﬁ o lzm
TG m kg
< o oo X
K- ~ & o
By BPRD
T T PR ook
E A ~
AT T
Ny N oo o

hot dog

7=
@ w44 Fo| zel4Fol 4%

4

soft drink, fruit

pie, coffee

1

pHY 4334 of vlol 4
o

o+ "
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B Fl _oH of B4, AEAF 7 FAAFY A kA a8
+2-84 (Aw) olol wzl H-Hcoh, w2+ Hsieclel] ot
DU I/ g zARRE 122 JHEE ALl
i—;;jEH—Lu 8 Hesln, ol& EFH oz rlslngy LA1H
Umicroflora &} A€l olthe] S 2 T F =
Az, 7% Az FFolA e BAS O &GAAY ekl uE EE(food-pro-
7ted A2 perty risk)
1~5 £l WlE o] = . Al X a2 =
el olaE o SlAlEE 2 Aol A3 4FF2 U
S ENE o] Bl Aol gAY, oz fcle]l F 4 3l
) e, £ rFsddol e B4l Al ool vt Y
o Ao}, 52 ohedl 54¢ 2T 4 Yo,
1~5 A N
Aohe AR (1) #E(Se % pH, KHEEAW),
AFA 59 AT AP 5,
13 39 (2) B B . 4t T
NEA wRES (3) Medm Wi 3 SolM felse
(A%l o] 4% 2.9 flora _ % S e
WA WE 4e) microflornsg-,
(4) BREy B FAd AFF9 o)
o el oAb Aol ol AT,
zo) e (slice pack) - i e .0 ,
o5 Aol ZE clel S4¢ FAsel E 11
s ] 3 o] ofatdl, AgHoz Mol AFE B4
EREA NG slelo] B 4 & WEA AR B AL
' g7 5 % 5, olol wksled pH Y 4-28Ae]
Aol w Hshs 28l o gof ojfz AFEEY Wgol 4AL F dE
Aol FEr 1S Foidet, oer] A 19
AL O }-_!%!_ A = 5 ©
yo) s AZ A Fo #3354 0,85 o3t =+ pH4, 6 o|slol&
EEE NEFe) ool G2 Ashs
" h! | 1~5
= Apek-g ol Qg | ZA wAE
b Az *}ﬁl%—ﬂl[—&%—% - HHll= x o 2}%t
2 1A 34 1~5 A5
£ A HlE
; 2o, wsle] G EHHE
B
3 Iyl
l 1 2 3 4 5
o
~ 1 case 1 case 2 case 3 case 4 case 5
9 Q 2 | case b case 7 case 8 case 9 case 10
3l 3 case 11 case 12 case 13 case 14 case 15
= 4 case 16 case 17 case 18 case 19 case 20
5 case 21 case 22 case 23 case 24 case 25
b =Y I ) o wWE case *H
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B 12, AE9 HFo d4& a5 (by Bryan F.L.)

IR

i i =
I S Aejo] roast ham potato fried hamberger milk fruit
S Sal = beef sand salad fish sand- shake pie
T with with egg & crab wich
ERREE 3 3 3 3 3 3
Quol Az 1 !
Hae Wi 2 2 2 2 2 2 1 2
HEe e E 1
zA 2329 3 3 3 3 3 3
7hed 28 3 3 3 3 3 3
ZEY 2229 4 4 4 4 4 4
ze|fo nHE 4 4 4 4
Zejfo] AgdE 5 5 5 5 5
ZelFeo Wty = 5 5 5 5 5
Wrtg e 2 2.4l 4 4 4
2 7}ed 5 5 5
Arted Fo) 2309 4 4 4
FA ol Al 4] 1 1 1 1 1 1 1 1
| 43 40 24 25 16 10 8
#HEAal Yl A s> 5 5 1 3 2 2 1
7k, 24 0,85~0, 9200141 pH4, 6~5,2 w9 olo} o] 7+ HFAbe)ol| wel 95l uhagul
off golrkel ek, ofeh o] 7t AES flshwrt =7t g woR 5~17HA4 5 RHAlR A
e oz 504 1 4% AGsE TO# sld 5 ofsle Aler RHellch zelm A Hals A
Az FpAlalet (s 4 9 5), 5 A FAC Ao P 7 AFY
e ol#f gt felE Al Zdalel whE Al g A4} "o}
Fike] zbeoleb AjehA wslell upe}l A 4 9l ® #wE ANBg) 42 fEE(average daily
o}, BE Ao Hed Aol dgzARlEE -patronage risk)
A3 A7 A S zha AR sojof gkt dubt oz ool AEE xzPele FAAHAS
@ &e] Bukel W2 fEEE (food-operations & 1 A Fol £&3le] A AFodelt AFe
risk) F4 7180 AR il Bl =9 435

O

AES Hgol BE ANEE AFol Umeld  Yoq 4 b Fakeld Sage AU e
4HD ARG B ATAEAN A2 & Ak A S FAES) BEAE APl o A E
o 2944 o oY ARl B A5 AUEE 4T Al oS, A Eat

#
4 5% Fol @t ARA E 128 AN b BE o) 4FE HFehe S4EU4E 4
o sieg ze) $ANZ FAG Wl 25 A Eet welde. aeht FAAE
% T 29 Fol AF AeuTolt A& of B2 Halt 4ET T sbAle) Ashzst ol
BEF G4 RvE AFS pael DAYl AW ARE w43 dAsE A ohinE wy
A94 2 AT Fol Mol A% 52 a3l R glalE A%, 3 199 FAA} B &
I, o]l widte] Y59 Ax MFoh} 7 HE Az 2,5(500% ol 4b), 2,.0(251~500%) 1
o AFE el M FAL Ho] Wil A4 5(100~250%) 1,0(100% ol3h)3t el 4 vl
12 sisieh, Aag Solareleh (2 13),
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F 13, 4E SA A A el s Akl

B 14, AKEE N3t fEEER ITBIEE

ERER siA A HA B3 cate- KFEOHY A
g w ears 27 99 70 S i fr Bt W
roast beef 5 5= 25 1 >80  HAE HE 4, Foue
chicken fry 4 5 20 ede Ay, F¥E A
fish 33 9 9 40~80 A7k ol#, dlAb W euolA sl
rice 3 2 6 224 Fane e s&l
cafeteria vegetable 2 2 4 3 <40 EAACl A7, adszte] A4l
(1507 /o) ** potato salad 4 4 16 zHake) zZAL
vegetable 2 2 4
salad
cutting cabbage 1 2 2 t}, olu] o] AN FLFE AFF Pl ¥
total 86X 1.5=129.0 o oo g 4 glck,
fish 3 3= 9 % 13 U820 cafeteria e fast foodol ®li
crab 3 3 9 3lod 1 Q9] FARM4E AH=qh, Hsl=st w2
pwer 33 AEE ol AT Aol Ad YR A=
fast food ~ potato £ Zolxle], ANH o AFE A JEAE
e L S 23 A € 4 3
B corn brea = =
soft drink 1 2 2 3. ﬁi%go” e FTBEHR
coffee 11 1 A5 ubdel] whE glel st b FA A
fotal 37%2.0=74.0 dslof Aol ojulgt of-gzAE 3 At
2 el 7Zie] # olr
hamberger 2 2= 4 = R slel 2 14elH,
sandwich A71gk wiel zko] AWM category i Sl
french fried 2 2 4 H| 2= 2lo & Tol7ko 9 2l 5
fast food potato ‘”Tf} 8Q 01 o-ﬁi'/‘.‘]‘ ‘il9¥%'\_ 0. 21 "ol thsloq
hamberger  milk shake 2 2 4 oAk aol4 g glellw F4(hazard
715%6?101/@) Soff drlink 12 2 analysis)}e 4Ajsti, Ze3e]8 A (critical con-
fruit pie 1 1 1 trol point) wizls] sla, ojo] w2 FHg 7t
total 15%2.5=37.5 /l] (SUrVeillance% 4,21/(18‘_1;}‘,
ealels A% ] Aol Sdol W Sldhs Fuin category = S = Al47h 40~802
I: el #ol e slhs ojo) Ao g A HAgtael )7k, 0, ek
I: 344 4o e 25 . R
wada fol He BT o olf7h glesd #HahEHE UAlstel ot
ode gk, z#d 1 gdede A
Lol FAAE ) | AT category ®c} How], $sls Aol Aol wl
>500 2.5 .
glsto] 7h4E
251~500 2.0 etod 2slet,
100~ 250 1.5 A category © sl A4t 40 olskEA
<100 L0 olals BAe] Mgl Aol glowd, Eabdol
A7\ A S AAEAY o7t gleAlele kg
A fRERE 4 glemd, alske] AgAleivt wiwjz Hhisle
7 Al o) qjefdel wE AFE 4ol fisl | zp avbell whet 7H4E sk FEd ool
T B 139 o] AEd Al 7k HAlEE FY .
& AntzA el sl & 23 Sddlse ol olofzte] A Fodel FAHE 3 whAR ol
cabe SAldolA FFEE mE AlFol disjed, & AT, 7wl Sk FAA FE 7l
A EzpA o] EAdol A% slsls A 1, # upe} shebal 4 gl Aok, ey dldHez
Fof W2 glals A4S Foled AAE AEA category 1o #imshe A" 45 AA
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25~30%2 W7t HEE sis], wtd o] v|gE

ot 2A welRlE 7350+ 72 category ¥ 23

of A% Ao zAsl] A3l ®lof, =3
7

3 Fexte]ado] gl &
ql- uu] /KE]/( z‘ﬂ. Al o .%]3}45_5 rgo{zal T

2

category & ®#7
Yo Qe
Bryan & $jss H-4fo]
aizkzle] A AAE Fsted R, T, BS,
i (238), AJ1, B Sl B3 P°=I Aol Eay
=e A sbeAE Hosk]l Hd 2AEEol
Ao g Wit 2oy dHdxe et
A disted o e ol g 9
45 AR]todok gidha 5

chefe] WY ot ol 29is]o] YA,

2 AT ol AlALol A

TN

e gl

@ 7t z2jol @& w|YE (53] AFSTH)
APz o) 3lo]

@ A, 4e % ke Fo w4 $g e
o] slo]

Vst el Sl wde) st e,
248 He, gl vhed 5 wEld e o
Aoz Fame|ads AAsled 2 ejuby 9
4G BAAAE Bskmad Aol e 4

T o
o%
rlo

Y
ﬂ\l
mz",: 4
4r
o
1
&
re
n
o
o

T5 U A 2ol
Bryan & SAAelxe] AF5 wale] gels s
Bdsle HxmA AFAAe £4, A% HF
B2 % —\S"’il‘{%i-’?dl wet 3 FFe Hsels
AA B en, 2t gz ofgtH AlgE FAlo

el

2 s E —?—6‘}—5_7_, thA] FdHow 24

. 1714 Bryan ¥
Ape ofF deldolet B 4 glo o AN
AP BE Aol 2oz ALY 41 g
Aole] Algabe] Afoluf Fo} of Aol w2
$o] WAHol Besintn grh, oz S
o) AFAAZAY AR FANE FAA B
of Fasteio & Wigelet Abmsle) of 7)ol )

sholeh,

4. ICMSF o| Eiagsn} RIfER:

ICMSF ¢ |4 %774e] #abae A4 shuis
felitete] G4 F4ez wimael 2 E45

TAAE ol ¥y o 2,

1) ICMSF o £ 5%k

ICMSF oll4l& p]g&9] S8 =ol wte} case &
ek, ol% FAeE mlAE AL A4sn
2 gk Alzoll disteds Fel Hrjslojol Ao},
it ob4E A& Bryan o] Aok} Zro zbzhe]
case ol glo] =L AlFo] HF=E+E 27 o
 Teel AAE] A ¢how Ewslsicy
e = AEel oA vlgE A 5
eiob o1 el dof whebA case ¥F-F SHelv) w)
ol U3 AFol thsle] cfAlu| L} ofg]
7h2 2 casest FHEH 4 dlo) gl & 4] E
wtebAs 4 o] case(MFS, diAr, Aodwln
ge, Ardeh)E HEsto] Aslojopat =,
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eus#, welchii ¥, Aojuluale e ZAE o
L Axel AN HEe de Rel 5
Aolck, ABAA e $2lol AMdezE F W5

7] ol ol & F 3lew, B w5l
g3 FAZE FA sEsAel i AES e
< AAEL A
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