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(M| EolE A, 1983~1987)
A T Zoold AL &
B, Cereus 290 1
Camplobacter 721 1
C. botulinum 140 10
C. perfringens 2,743 2
E. coli 640 4
L. monocytogenes 152 52
Salmonella 31,245 39
Shigella 9,971 2
S, aureus 3,181 0
Vibrio 9 0
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1) HACCP2| 77| 2iF]
(1) Conduct a hazard analysis
(2) Identify critical control point
(3) Establish critical limits
(4) Monitor the critical control limits
(5) Determine appropriate corrective
actions
(6) Maintain accurate record-keeping
(T) Verification; ensure the system
works
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