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F4zt Aol dAs S it

Zz HA HFE st 25 M JEHE
AENY % PR E sz slot M
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® HFAAM, dejude] A

O H BER 24%8
3) FFAe #EFHS

FFEA Y Bt Ash 9219 % Marketing and
Inspection Servicestl 9] &M% 28 85 (Food Sa-
fety and Inspection Service)ollA F& wiodsiar
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A FA1Y HA) Foll B AEYT-E T8l
slet.
4) Ao BTy

“+7-4d e} National Marine Fisheries Servieol|
A ATl #REE SEER S-S feEa o
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ment of Trade and Industry) o] 343}
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@ MEBEAID
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BIEAMSIREAGs Autaa) Codex $143,
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FAANEFHL REBEHK(Codex standards) 3}
B8 (Codex Recommendations) 0. 2. T4 5 o]
e, AlEFAE ZFESAE 22 9 $5(A4
A), AF 2 ARILSEA 5, - 2 FAEMA
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@ FAIF9 F4(CAC/RCP 25-1979)
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RELZEHER, BRI S ABBREFEKE 92
s gloh. et Wi HEERERERARY A=
A EHEEEIS SntE W e 3=
. &, 7 A2 A AT A() s W4
&7]go 2 Hol o] RE BE AHEHE Fol
7} Al Eofl &8 gl o) FENFS AHAE T
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shol Butt e 28-S 346 egs w4
A7s A A4S FA e AA7ES vk
of & oz Er) ER H¥ HEWS HWEMR
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F871%, oIAF 5 KiEpel Wik S A
Fal AAsiolol & Aoz A7
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(6) FYPBRAGHATY A
(7) FPHAATY A
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