(National Food Safety Initiative, ¢|3
NFSD)& w8 ot 9g.

g 0 1998. 8. 25 AFoAd o A3} A&
st dEd  AEkd 993 (Presi-

1. 7} &(Overview)

1.

rok

0 1997. 1. 25 vl E4dW A3 A%
HARA 2E $J3te] A gt 2]
ABAA (Early Warning System)®] +
3 FANEY AN 73 gk 3
g AF- - 259 gAAAE 39 o

AHE ZAXAT FAd AEY A Y

S d3 2AE FHPA T QAT

A

Alo Hzlﬁgg] oq]Bl° g3 WAL

02

Admlnlstratlon), CDC(Center for Disea-
se Control Prevention), DAREEA(Depar-
tment of Agriculture’s Research, Educa-
tion and Extension Agency), FSIS(Food
Safety and Inspection Service), AP-
HIS(Animal and Plant Health Inspec-
tion Service), EPA(Environmental Protec-
tion Agency)Ztd] AlAAHS] ours 9
E}W—L— 67H] 155 FALE FAT A3y

& 74ststodob dhhe 2 L% W f ols

0 ofo| di3ted 2429 34
4 344, A2 E9 3

3]
;]
Qa9E 298 A2e 4FRIEIY

dent’s Council on Food Safety, 4 2
A2)5 AT v} oS

2. MNEMEBIHH(NFSI)

D+ 4

O #A (Surveillance)

@ #*HInspection) % £4*(Compliance)
— Produce & Import Safety Initiative
- Product Specific Initiative

@ ¥4 (Coordination)

@ 3% (Education)

® 9+(Research)

® 918197} Risk Assessment)

GlAH(EY 1&ZX)

@ 1997. 59 Algge e I
A8t =23 (Food Safety from Farm
to Table)el <4t wj A

@ 1998. T4 nFYEHL AFIAEUH
3 Heisted 1999 IAARY A4t
T(1998 Azl wja) F 1o
Ag gFgoy ARze §AUE

2 o
ol LCL A ;Yé,
ko

12 ol



g

§ 27173749 3

- #9% 2 A3 SR 94 34
A

4al FDA A %

0 FA Ho}
- 19984 ¢ A494EEY 24 2 o9 o
. A 3 A EY HACCP £
7 5ol el
- 19994 : 199849 AHE £92 33
o 2A% A2% 3Asgen A4
A

91 78, AEAY AEAL YL
HACCP A% wWlog A7l
w3 ool A A 27 24

o o el A
~ 20004 A2
) 7MY E3ET FEHQA Mgl
AAA (Food Safety System) +%
b) A ARy T A&
b5
¢) B AN A4 Hate 73

3) #o{7iE(124 7|17
D Department of Health and Human
Services(DHHS) A3}
0 Food and Drug Administration(FDA)
O Centers for Disease Control and
Prevention(CDCP)

O National Institutes of Health(NIH)
@ United States Department of Agri-
culture(USDA) 4t
O Agricultural Marketing Services(AMS)
O Animal and Plant Health Inspec-
tion Service(APHIS)
O Agricultural Research Service(ARS)
O Cooperative State Research, Edu-
cation and Extension Service(CSREES)
0 Economic Research Service(ERS)
O Food Safety and Inspection Ser-
vice(FSIS)
O Grain Inspection, Packers and Stock-
yards(GIPS)
@ Environmental Protection Agency(EPA)
@ Department of Commerce A3}
O National Marine Fisheries Ser-
vice(NMFS)

) 32 45
© 297 L%(1997. 109)

- A¥, AAE Aoz A5 294
I ¥ SIEE AT, 2hed
WA, AR esdde 4529 % 44
%)

FAA | HACCP A-4(FDA, 1997. 124)
— S| AT AFRA o A9 A
219 HACCP A4

- FUALE T $9EE oz 98
AES $HT 2 A9 YA 3
O
% 2 715541 HACCP A4-(USDA.
1998. 14)

ol
Ho

01:134,

® A4



~ 99 % 2000 AzA Fro et

HACCP A4 Y% 3
@ AEH A9l ApEA HACCP 44 &

T(FDA, 1998. 4%)

- Y2k AEFd S (institutional
food service), z#7] AldAbe ApEA
% HACCPE H4L4EE &

® A&# 7243 WHE(FSIS, 1998, 59)
- ground beefy A WHLs} 71T
=937] A e (Patty)d] Aol W
7&;4.3-_ uL_L xuo“u} _,] 5};] gty
A% 224 —9-57412 A EE 2H]A
A A2

® il o3 d4Ad &

rir

4(FDA, USDA, 1998.

Sa]mone]]a enteritidis® <3
AT A% 93 #

:L rL
mlm o{N

v
Ao AR e guks ﬂM]?]JL AR

SICEERE I DL e
J

=

A HAE g4& A zaay A

DNA fingerprinting®& Al&3HA #53
€ #A%E =219 (PulseNet) 7%
© A7 gEAA F%(1998. 59)
A Fz7ksh A4 2 A4 14F
84, A= A9 dAE S8 DHHS,
USDA, EPAE %2+t FORCG(Food-
borne Outbreak Response Coordi-

OPJ

nating Group)& #4
O w72 ZAFH AR (FDA, 1998.
74)
- A FAY A 944 dg AxnE
T A R EE

0 7A18 743t 4 27 ABAA 5

— Foodborne Diseases Active Sur-
veillance Network(els} FoodNet)
. CDCY| %34 FDA, USDASH
TEE AQIQANY Az add
T A9 &3

— PulseNet : 989dx9 AAZ 714
Holwt 722 CDCY FEdld #|A
£9 DNATZE databasedt &. o
£ o] 43je] ddgas 2447 E.
coli O15T:HT3 A2AZAA Y 24
Qo] B coli O157T:HTYE vl

— Veterinary Drug Use Survey In-
strument : USDAY F+%22 671
FAA 7hd AMste Y oE
a7 53

~ Microbiological and Genetic Stu-
dies : National Center for Toxicologi-
cal Research(¢]3} NCTR)$t &4 £
FAAEAA SRR AR Ao
£ 4787 948 molecular and
genetic study A&

- FDA/USDA/CDC &% Antimicro-
bial Susceptibility Monitoring Prog-
ram 9 AZRINE £

- "\AEAT © Campylobacter 34 #
A salmonella strain testing, %
W enterococcusel] ¥ A¥AT Az

O AQlgA o 54 4}

- 44449 9¥dd AxE 99



FDA, CDC, Council of State
and Territorial Epidemiologist7}
+522 Epidemiology Rapid Assess-
ment Team %3
- CDCY A9 & A4
O A H7He 7l 2%

- Ad%/1g4(Risk  Assessment
Consortium)$ 9% Zdf : FDA,
USDA, NIH(53], Division of All-
ergy and Infectious Disease), CDC,
EPA7 Addte Ad97ied 9%
Zd

- 897t AR AE(Risk Assessment
Clearinghouse) A¥ @ &%/
ool AFS a%st H Lok

and Fishery Products Hazards
and Controls Guide) 7

- 199849 &4 < 4,000 4t
A A4

- ¢4 digt HACCP 7Akst 2 2
3% database3}

- HAE FaAlF B ALIAE T
Ha£2 24

— WA 2 Abejrh AAKIA
2509704 A4 4 FAFS A
$2E A% A2y KA

- HAEFA AASIAA HACCPE
A4HES A

o CEL R FCPCE R
of et wet ek

- A% ARE 982 o AFL A

Fe dAE AR HaArIAEY
Qdof ol thgt Z3A} A8
- 1997, 129 AAZo| AR &
ol (3KGyel3})
O FUAE 2 I AAEY A g1
- Az AR RS R HT
‘Guide to Minimize Microbial
Food Safety Hazards for Fresh
Fruits and Vegetables' 27}
Q@ AFAA Z&
O AL i
- USDAS 3522 A% - Y79 GAP/
GMP(Good Agricultural Prac-
tices /Good Manufacturing Prac-
tices) & U L&FZEIYE NtE

G

njo

2 TATA ATl 2o
0 A7AE 4 ¥

- ¢kAE sprout A4 HT AT AF

- F2AEY A4 AH

- £ colit) A&% F7ud 2 DNAE
7122 & A2 S e

— 24 o] 4% MAE A 2 84
371& A

- 22 Z ochratoxins A& M

~ o F5dl FvF EA3t= Norwalk

virusg A& 4 de A& 9



Aata AFA ol ud
(2) USDA
O 1998 1448 EE dz 34 g4
HACCP A4 % Salmonella perfor-
mance standard A&
@ A% 2 7H5d dgk HACCP A48
@ <% % Salmonella bacteria® <lgh
Hol chef AvjA 2
- Ardele Ayolzhe Ay i
@ DHHS, USDA, EPA &% FORCG A4
#1(1998. 5. 22)
® A9 dde 74
~ USDA, FDA., NIHY Division of
Allergy and Infectious Diseases®

4

[IZ"_'

M)V

1) Food Safety from Farm to Table : A
New Strategy for the 21st Century,
1997. 2. 21

2) Clinton Administration Accomplish-
ment in Improving Food Safety,
1997. 10. 2

3) Increasing Food Safety for America’s
Families, 1998, 7. 2

4) Memorandum for the President’s
Council on Food Safety, 1998. 8. 25

5) Executive Order —- President’s
Council on Food Safety, 1998. 8. 25

6) White House Fact Sheet, 1998. 8. 25

7) The President Calls for Full Funding
for Food Safety Initiative and Passage
of Vital Food Safety Legislation,
1998, 7. 4

8) A Year of Food Safety Accomplish-
ments, 1998. 9.

9) Backgrounder: 2000 President’s Food
Safety Initiative, 1999. 2. 25

10) FDA's Accomplishments——A First
Year Report, 1999. 2.

I. 7+ A(Surveillance)

e -
BAAY F50] 2234 H%
— Al Anie 93 g

ol AL 4
- A WER A 2iEY
- QY A 5 By 9
R R REEERE FER LR &

AA 7%

R
=2
it
o,
R,

(=

sk
4>
2
rir
e,

2. ZNH

N

0 7128 AdAAd gl 4 dSAA = ¢
Y A7 2E3HY Bd 3849 A
At 77t 28

O A g WA Fokel meh Aaly AW
A8} A AZE A LR
g w15 7t



O FoodNet #vj$-9

- CDCY Emerging Infections Pro-
gramel] dgse Aoz AAAY
o 4, 342 3 1 49 A AE
<+ wdshe 44T (FoodNet)
site 59 4 AT 5

- CDCY FoodNet site 7+% 2 A&zt
E¥AE AT A9 A9

— Campylobacter % Cryptosporidium
A FAA ek

(2) AFAL2 AQAAY DA g} z27)

4
& AR ¥
]

3}
(4) DNA Fingerprint® 4% 714 R
?—

0 #HYAr|AE9 DNA Fingerprint A&
2& ¢4 CDC, FDA, FSIS7H 4k
T 75 4 doleue]x AY

0 FAFY BARAYAe E. coli 0157:HT
¢ DNA Fingerprint 7|£#14

O Salmonella® ¥4 Typhimurium
Enteritidis¥ DNA Fingerprint %
e 4 AR

(5) ARl HeAvlAES ta] WA g

national surveillance &t

— 71 —

O CDCY Campylobacter, Salmonella,
E. coli O157:HTY #AEA WAd o
3 national survaillance 33l

O GEUA HevIAERR AW A ¥

qzAl A4
(6) Al 4587 1w o WA E

o ZAEzA AA 2 54 AES tE
2 A2A FAHE Agse Algd dE
AR A

O USDA, CDC, FDA % EPA #5232
A45E5 2 wdEd A3 ga4geA
¥ 75 - 248 4 SuAddu 44
il

0§84 A&7keel HT FDAS 2ed
743t

2) 1998 SHHEZY FUAH
(1) AYZAA R 7}3t
0 FoodNet] #9128 CDC, FDA.
USDA ¥ 57 ¢ ¥4 (health depart-
ment) 22 &8, FoodNet sited:
T Adez Zg(5-T)sld FrAZs
AN 47 gH S Fa A L
Ag Ao Al - A 9
0 FoodNet$] HjA4d
- vie, eE ATeld diA
o A, 2o}, fdds 4 745
0 FoodNetd 534
- Aol A WIEs} FE (severity)

O FoodNets} A4 vl42 2 W



- WYX AE © Campylobacter, E. coli
O15T:H1, Listeria, Salmonella, Shige-
lla, Vibrio % Yersinia(1%)

-7 4 % Cryptosporidium® Cyclo-
spora(2%)

-4 4 FoodNet Aol F¢b9)
U 4992 300709 AABAHAS wE
o} 24

O FoodNetd #5544k
- #4841z Laboratory Survey)
- 78 Z2AHPopulation Survey)
- AF 24 (Physician Survey)
- #A4-d2F947(Case—-Control
Studies)
0 FoodNet® A4
- $EARE2IZ(HUS)A dE H3A4
3t A A
- E coli 494 AAs+ Shigellad
F2of gt 7HAAR]
- Salmonella%t E. coli O157:HT¢] o
& FA - z2F 244
— CDCA 19979 FoodNet A B34
A%(1998.4.)
158 P AET 2539 7| AFd dd A
o 7rdAtd
AR AupiA dold Ba
CAA S A E3 24
ool A I Foslool & AQiAA
4 A4
(2) BT FHA2H g9
O CDC, FDA, USDA ¥ FA¥ A7
9| PulseNet A4H% 75
— PulseNety A9 : uge]ele] DNA
subtyped| dlojeiHo]~E AHAslg A
o2 3 FAAGA g DNA Finger-

print A%E AAYLE CDCY He
Ejwo] 28 A& v walq F& sy
A ERE A4S ZAlsle Aol
9. pulsed—field gel electrophoresis
(PFGE)2tziE ¥,
~ PulseNet A&d4 : CDC, FDA,
USDA, 8 A4 439 #HA4 F4
F A3 #HA
O PulseNet® E. coli O157:H7 A%%
A T AR
- YA AT 27 BAR FAY AFE
1o

8
L2 CIRDEC DR TLADEEED

4.

- 47 92 F0Y Feld HAT AR
9ol B 4% TR 7198 4
92 79,

- 5038 43SARe] 2 SAAED A
ZASEYH 71998 79

- daEAFY 425AA ¢ ARYR
g 2454 198 A¢ 79

tance Monitoring System (¢]5} NARMS)
7k
O Center for Veterinary Medicine(e]
3 cVM)Y g5
- 7]#9 National Antimicrobial Su-
sceptibility Monitoring Program<
73
- FDA. USDAY ARS, CDCH ¥52
2 AF5H979 HZA e B
Bho} 74
(4) NARMS A4
O Vermont YelA #Ag dzde3d]
Aoidol o FY dEo g WAL A



J Salmonella typhimurium DT104
qE A

O CDCx= Salmonella typhimurium DT104
of AR dMEAT 4T AL FAY v
Az 27

5) FDAS} USDA #5222 67454 44
e HEEEAE 48 FUFAEY o
& AEzAL iy

O National Center for Toxicological
Research(e}3t NCTR)S} &7 o}ztid
Ax V%9 Campylobacter AT

KT
2% A4% Wk 9 FDA B
USDAZS 23 744

7) FDA% NCTR #5222 A& I
AR o AFAT 2 FAYH AT
344

8) FDA/USDA/CDC Antimicrobial Sus-
ceptibility Monitoring 2189 A%
BA 93E(1998. 4. 1)

(9) FDA¥ Campylobacter 73, 98%%
o derxo YAS 7M Salmonella &
F74 2 human enterococcus pilot
47 2

oz

3) 1999 SAHHETO HEHE
0 CDC ¥ FDAY %3 /A
~ AEHA e 45E A FAY
s} g9
- FoodNetd 715 % W4 g
- ZANAEAEY g2 AEHHA =
Ve 743
- #0713 2 00 Ay -ARTE F
A g F/AAE 34 9 7)exd
0 FDA, CDC, USDA #5222 9otEu4

o] gl mlAEl &3t 4
0 CDCY A #3 2415 A4
et 4% AR d¥HR Aua
(Epidemic Intelligence Service) A%+
0 USDAY A%
~ Economic

ol AR
]

Research Service(°]3}

P
H
tion)dl A9 $EE 4 7dE AW AL

4) 2000 3AHZ ESHE

(1) CDC & FDA
O PulseNet o4 &d 2 A
zll HI:AL‘,} zzlgi_}\} 7013‘;},
O FAEA YAZEF g4 7 9 &3 Alal

BAEe ERE A4 3a

NARMS 715 &4 2 #7]2 g4

0 A% 98 (hazard) #+% 2 4
(risk) &, A48 A€ A2 4 #
2ubat ol

(4) CDC & F4+%
H9E 7AE AdTY 711"\1. A7) 5
FALL o3 FAR A A

g

4. A=

1) Food Safety from Farm to Table: A

National Food Safety Initiative,



FDA, USDA EPA & CDC, 1997. 5.
2) Foodborne Diseases Active Surveill-
ance Network(FoodNet), USDA, 1998. 2.

3) FoodNet Brochure, CDC, 1998. 4.

4) 1997 Surveillance Results, CDC, 1998,
8. 18

5) White House Press Release: Vice Presi-
dent Gore Launches Computer Net-
work to Fight Food—Borne Illness, 1998.
5. 22

6) HHS Press Release: National Computer
Network in Place to Combat Food-
borne Illness, 1998. 5. 22

7) PulseNet: the National Molecular
Subtyping Network for Foodborne
Disease Surveillance, 1998. 6.

8) Center For Veterinary Medicine:
Food Safety Initiative, 1999. 2. 22

9) The President’s Food Safety Initia-
tive: FDA's Accomplishments’s Fist
Year Report(1997. 10. 1~1998. 9. 30),
FDA, CFSAN, 1999. 2

10) 1999 Budget Proposal for Food Safety
Initiative, HHS & USDA, 1998. 2.

11) Backgrounder 2000 President’s Food
Safety Initiative, HHS & USDA, 1999.
2. 25.

. 72 9 Z4(Inspection and Compliance)

o

g

O FSISe A%, 7k% 2 AzAE(shell

eggse H4¥)& #dy, FDA: 1 9 =
1= ’q:i?i‘-‘% Toquﬁz‘ 5

g,
N
'
do
o3l

S
-
rde,
et

l

rlo
fac)

gk
2L
18
=
2
rie
>
e

N
AN
oft
o}
54
2
i
o3l
>
ok,
=]
Sy
ofL
>
o
o
o
b
>
ok,

2. ZHE

O FDAE #AHY 4502 shiel 4233
of ale} HF 1094 PHEZ A} o2
AR YA EY AAHEE o f Yo} 1
o W& AFodFA} FAH T 9IS

0 FSISZH 448k A% 2 A28 AAe
AAAY A4S FHo2 AYS ERAez
S48 5 Y= Aslelok T B24o) gl

O A7} FDAS FSIS: 4#4ME A% .712
o dsld HACCPE #H4dz 9lon 1

AlFel dslq T tx g $13 AA
& A&7 2797 9%

3. NFSI £7) 843

(1) HACCP 74

O HAFAAF F2AE(FDA) 2 ARAF
(FSIS)d| o3& HACCP A4

O HZ Y52rle FHH 71 A wlolgiag
AL FFRATAY oMz =1=(FDA/FSIS)

O A% % Salmonella enteritidisg %2
& Aol 488 o945 ZA] A4
TFAAAEY AAEAFHAdvanced Notice
of Proposed Rulemaking (ANPR) 4
ZHFDA/FSIS)

0 J|ek A% 4 AlRd| g HACCP A49
ggA 2 FAud AE(FDA)

O #4HE9 HACCPE A43/] A% 371
¥4 AA(FDA) ¥ dFE A% -7}2%
A A did HACCP &9 AA
(FSIS)



4% 9 WASAE AAERA dalo

94 288 AR
AL ol 2 AxaT 3ol

v A92LT JAHT 4+ e
(FDA/FSIS)

O +43 A3 (FSIS)

449 HACCP A44d, A4
q9+ 4
£ 9 4avdAdA HACCP 443 o
Aghe A& AN e g A4

O 2ujA A A% 2 7lg% 7Hgel A4
HACCPol 243 ey WL (FSIS/F

A%

o 0

% 49

|
N, o

A AEAH 785.00004, A2ER 4 9
94 128000704, #oid 1509048 7

A% A Aol G+

~ Food Code(1997)9] W retail program

standards 2A< S8 54 AYdH F
9 Aurzrds) g9 39 43 (FDA/
FSIS)

- & 4 ARy AAdd 4 HACCP

¥ AA(FDA/FSIS)

- 50748 FdA ZF Food Code® A

352 ¥(Food Codet AdAAY $1A
Helo| g3 FDAY A $283
oo FDAE ¥ ¥ FSISY CDC
9 A 2udui) A ARSI §lE).

O A7 W HACCP #4714 (3) Aub-FA7 AAAHAA 73t

7HFDA/FSIS) 0 HACCPY ZstHd AdE& siste] e+
O S g HACCP A4 < 809 £ A7l 2 AL AR {4 1
9(FDA) ol AT  UEE AAEH S T
O FDA W performance—based organiza- Aok &
tion(PBO)¢ A% AEAF+/DHHS) - FAY JGALL Y 24(59],
- olg AFYY IRAYAH WY 24 FDAY F3%7hd $4% F.
3 A1 ALE AR dE JAd - FARL A A% 4 s AE
48 A4AZ (voluntary fee—for- FH-Eg AU A3 HFH(FSIS)
service seafood program)& 4-33}% - FAE AN FE JHY A d
A% -3 §89A48 A
0 ¥ 743 HACCP#Y =312 98 33 (97d #4 FDAE F4%< 92709 ¢
4 AA FA(FSIS) FA3¢ £Hsgon, o F AR
O 7le AE(5EAE X did HACCP #d AYLE 5 3049)
A4 9 7k A% dd9ble A - FAR A, A 2 2egiA
(FDA) t&k HACCP 3¢ % dw-FAF
(2) F ¢ A7) B A A4 (retail #4949 49(FDA)
food establishment)dl @& AFeHAA - A% 9 b5t HACCP 3 F
Akl b A% 74 E£4(FSIS)

O 3,000/ o9 F & A FA718E

BlEy AEadAd, & AdH 2 el

— 75—

- HACCP 44, 53 Az 7% % 23
A BgA H4S 9T A,



Ae7t, 83 2 gAY §=2(FDA/FSIS) & £ 2 A A
- o 2 AR AR E FEE] A% (6) = % 4 FAF HAHA F4
Azd 35 9 FARLZ AT E S - 439 FAF AR Bl=Y F
3] AZsl7] 913 v 2 /1% AF(FDA) of BIAA % AL Yoz EY 9
(4) FDAY 141 Eel dgt #e 743t £ FAE 4 gle A¥E FDAY Foq3e

O FDA® 22087 2l $4AF g et oH (7o ddA= USDAAA o

Ao glovt wFo R s & AE ol A,

o dg FFA 2 AzAdE 974 A - FDAY A FAE S dF 34

A 447 50%2 RAsAE. ole 99 ~ DHHS7} USDA%} z3to 1delle] &
A FUL & b A 57t 444 F5AE A4 9 7H3EE (GAP/GMP)A

FE 150940 2719 A9, A e}

~ AR A5028A (mutual reco- - DHHS% USDAE 90%elui(97d 104
gnition agreements:MRAs) A7 (FDA) NE A35AES AR A

- FAY A fE5He FYEY M 2 B8A o) 913 99 Asiuket
FARE Ao 88 & QlE o nh,

— AR ARAGA A8 FE(FDA)
— 97k7A ) (private laboratory) ¢

¥ 4. I8 20t
BE)AE AA 9 4384 g (FDA)
=

—_—

- IFRAN TAY 2 e AR A. HACCP
Fo W& 71$x 9 (FDA/FSIS) 1) 4%

- 19973 %€ 20009744 FAF A O FDA® A%, 714% % AZAE(shell
Aol w59 HACCP % WF 747 egese AY)E AYd BE AZS A7
A3} dA gAY o3 35 (FSIS) 3ol ol AR5 did ArHL

- QHAR}, FAYY gHgst 4 Auy 2 s AAg 74AR (inspector)
& 58 F44E7A4 U(FDA) 3 B4449(laboratory personnel)

(5) FutA A AFHAA 4 & ok 7008 Axols o]&E <F 53,000
O #HidT 2 718 Ja 24y A3 ¢ e wlad A3 ePAEAA

#u3p7] daf A9 uHs AT 284 £ 3z ‘Rlﬁ

o] A, AT A% A%A & AR 0 A%, 7185 9 ARAFL FSIS7H e

3l 1996. 11. 22. FAAAAYS AA go] ZAAREE T34 4 JhEAAd A

FAE(ANPR) % 27H8155-(FDA, FSIS). F3lo] o] AFe| HA}T dAdNY &

= ARA M 5 FARAE AT AdAY B2 A7 el

*5 ZASs] Hge ANPRY digf 0 34, FAY 4 APMALE A2 dE 3
Aed AR 2 9474 971 AF7le 4 wet AEAEdAE 7
- FALYY FHE E3 £4Ad o Aste, o|9gtA d2E FHR 4



et oA At diE dRA
A Aol gl
O FDA% FSIS+ o] #4E 4 A% -7}
5AF et HACCPY A4& 4
At glew, o}F HACCP #Ad ¢
2t AFAT dABzAE vledsld 43
stojof stz AN BEEEA g <A
o A o HAFFo] Tk Hud+
FDA® FSIS+ HACCPA=ZY A3
A weh dPAS dYALE ALY A
g9,
2) '—‘;qu];d
O FDAY ZAAAsE 19814 21.00042
2 2-3dd 13 A% %ﬂ’“"ﬂl— ZAAks}
Ao ol F ALHLR s dAe
A 1044 13 éE(%% Hal7k 52
AES Adste 34 B A5 74
g ZA} o] FeiA T gl
O FDAE A%l 98 o4+ AAE F4
oA dgsty 9oy 1 AdE
12,0007 4 448 5000422 25
A, Bl Ald 57 $AFE 210
U osoley e F454 gyl
ool A A vixe i
AT olell met HARAIL F7131A §
- 1988 o] F v|A4E oo g3t F5A
¥ o b7t FUket S, wetA FDA
ARG A2 ¥ 2 ole A2

O

compliance momtoring— 7+3betn ﬂl"

4 AR G Alg da4sd de

el Adggo] A3 o FeiAA] Fat
e

3) 2044 9 B34

1) 1998 ALY FAAH

@ FDA
O A 4 A79% »%}

A9 HACCP A2d 9 3

o 3 HACCP AA #7 2

ANE A 374 808 (A4
% 74 (inspector & investi-
gator) 617, MIAEHA 197) ¢
A E HACCP A4

- 19984 #W7kA EE I FAAE
34 72 4 71eAd
- 98 FAGE(98. 9. 30)7A& 3.600
2o kA, 989 129974
4, 00"*4 Al dE AAtsts

A Ed tlgdk HACCP A1 A (A]2%)

T 4

riz—|>

o
N
—N
oL

4z
.32.
o3

ANdE £=
«l ACCP 3718*
c8 F5E ol

&4 ?4 AL AR pilot
HACCP =gad w%
@ USDA
0 1998 144 FH4 500 o]l
BT UFE 344 ds HACCP A
4 9 Salmonella performance stan-
dard A3
- 5 AxY A4, A dqg A
HErk 433 sohdod o]yF 3
ML 92%9 o4& AL
- z7] 6709 ¥ Salmonella® A
At A3t Salmonelladl £9 7V



o
d
]
1>
=31
=2
R
to
ol
o
o,
NL
o
2,
o

po

(o

fu
L rlo
Bul

ul

1999 AR 5A

SUAE G4 BEE AT ¥R 24
 FDAE $94%0] 5159 2l
FUY 434 usges B3
Sk 9% ¢

H(FDC Act)E AT 44

GAP % GMP AL - FDAY USDA
< AAAEY fAE Y8 (hazard) &
Azg37] s GAP 4 GMPAA
_Q_ Hﬁlfsl- oqlzq

HACCP &t ¥ ¥% : FDAE HA4g
Akl o o of A HACCP* FgojALa 7
9. =3 USDAE
HEfA HACCP J{’l%
20005742 HACCPR %% 4 glx
g A9 43

F-Ad z2a3 A4 FDA¢ USDA
£ Food Coded #5353 HA1
USDAE HACCPY 43¢ &ol3lx®
7] ) i A% 4 7S Az
233 FAste] B AAAY oA

(3) 2000 sAGEY $EAL

@ FDA
0 W4
- o d& gD - $sst
(high risk food product)
AAste A x2d A diate] Aol
1dell & A} o] FojA =
6049 HATFd A4E oF
Qe 3-44o) HEE 74
2 A 3543 dAE ‘H*”

N
K

3
rlo
)
n{n

o

|

Y

c RN e e b mle

dutde A28 F3del AL
e, =3 HACCP Alzde o
g At o] it 244

- Fd A4E FFsn, LA
o 93 Food Code A= 244
7171 98 £4& ATE A

A 3
O TUME

= AF7EEedAb] AT AAEE 20)
o]/\(} %_7]./\]7]31_ A‘}r,}]g-,] /JSEAEA}
ALdE B 44

- oS3 BS54 gt 4R
Azds 7K S7tzRe
45 A9 4 gt 45

ANEE § 3

—_

@ USDA

0

A% 2 7ha&d dd HACCPEH -
) 300708 e FAA AR
AL 270099709 AR FA(FUY
10-499%) ] HACCP =4 FA44
g, AL A% tEE THY 90%7t
& onlg
- USDA= 20009744 EE ’v?r 7
53494 HACCPE H4
o, 27 26009 A
FEAA Z2ads At 334 d
AREE A& 878 A9 ol
& Adto] Lol3tEE 3] K3
FSISe 437t AAd A% -7k
% A g3l FSIS 2444
HACCP 44 94 &7d+= #He
TAANE #98 Aod, diq F
(M8 EXA7L HACCPAA &
430;_% Z4l7] 918 540l SleX
@% validate)3t7] & F44
NEE 433 01]2401

o Q

o oy
Y



AgAe] HA GE Fad EAde f3
defzjol2 Qg A7 s TheAe] A
O oo} wet #HtA AMlE ZAR F- AF
Fod A4g AAG A4 4 wlrAA
249 At 28] dFY.

0 1998. 449 wAgHA 4 AgH2Y o
A4S #n3aa HACCP 43 Ax
TTE IAE AE ALE.

0 1998. 79 wAFF2AF wAFEdE
Yehlle A8 T 245 35 1A%

0 1998. 94 At © AltatolchA| Fol
AIZNE FAJEE st 7|e AF
dalde 1998, 11. 5742 AdS fu
& wg AFadAeAY FEE(sign,
placard) ¥4 A1ZA+= o] #4Y ¥
28 13479 f49E &

2) FAAA 4 548
(1) 1999 siAAEY 44 4 &5AY
O 444

0 1998. 79 wjAFF2AFN AT ET

F IAIEE HAHE ARG o]d @

2t 1998, 9495 AFFA 2 Al

olthlFo] HAEAE HAJEE 3

gom o]F A AFd dalAMe

1998. 11. 5744 #2858 3

R = B i e i e o

GHee EARES F(EA A
o AZE 4FAYEA Yoo
o]} x4 % Rl ok
Al A4e desle fad o
delols 4 45 U8, 9H 3

F 2% (Packages of untreated
fresh juices)old SAAR 7L
ArdA #ode AEde A4
A %%

- MAFFAR QI7F Ayl
% 40,0004 2t gloy o
g3 ZAFAHLE 3 Aol
#Aag AL AT

-39 AL & 98% ARY Fae
A AHE f5ET ol w4
IHEE 2% AEY.

o
|
g
I‘-}L

@ ZEAE
0 FAFAEY A4A HACCPE A4
FEE FAFY.
c.4 8§
DE 8

0 1998. 5. 237l 2 39 7k%, A4 ¥
ARA Salmonella enteritidis 9% ]
S 277 A4 94 4

Aoy S a7 vAER

FAAA 4 Z5AY
(1) 1998 3jAd xS FAAA
0 W94 AEY DNA #F¥dds 43
F7H AR 75
~ Salmonella®l ¥A¥ Typhimurium



3} Enteritidis®] DNAH3d 43 % 7]
ZH e Y SR FA 371 A4 o - WAL FAHo] 23} A% 71&A 4

oJe}# o] ~(PulseNet) &3 g 20
O W2 A% A4S ddE 724 - 45 AT A A - 3R
Jle 7 5449 Wyl dE B34 G ASE A F A
(Salmonella enteritidis Risk Assess- @A T Add A FoF A
ment —Shell Eggs and Egg Products. EAE Gie 4sA s YA
98. 6. 12) #A o Yol ngslefo} s H4 3-5F
- o] RaAelME Salmonellad] W3 9 Qhell Zm]sjefo} ghet,
HA71E 3 A4 ] e R - 9AE] o8l HFEA dAF X
(shell eggs), HAE =7 4 24 ¥ S YAzeA 157 el AxE A
FRAY 5 Fob] 4 -AAe] Qe AR YFAFA T A
- A A7 % 20%7F Salmonellosis$ 3R 9 RFE gl 3 AEY
Ao Ad 9lon o] AL F2 94§ AZdy] AFd & /)3 A4 2
of, A7jo]A 3zl iy mE wHAA A4S wsg o EE AAY A
AdE Bista e 3 2% S AT Al 2417
(2) 1999 3AGES FA4A 4 FFEAY o] Al FA = A
O #1044 wddto] daed WA zeE A
0 1998. 11~12¢ £¥|A7} Salmonella - Andz fYelge Ag 2T %
bacteriaZ Qg A9 oz dF oo Andzl o WAty A7)
AAE 7193 et A 2 B2 Q@ &5AY
o] d79 <A AxE AT g 4 0 2MAdA de] e 7Y W4 ¢
H-AY 2 A3 o zEEA oy 282 okAd AFsHd g 4
& FRE AAAE 949 484 g4 A4
2|2 g A O FDAE USDAY Ao d7e] gl
- FDA ¥ FSISE & £54 45°F di 2 HAEY HAE FAATE
(7.2C)el8t2 fAstE, T WA ZAd g AR A A
+ S8 A E SRS A 0 $AMY 5 F480 =239 /Y

- 75, A% 2 IAEeR ' Sal-
monella enteitidis(SE)%} ¥4 % D. #(Sprout)
A g A7EE A 1) 8%

- 59 dokHal wa A2 SAl9 9 0 19959 FDA7ZF dgsiate] AlgAAd
E 5 A E dASEA o9 2 (&, Salmonella% E. coli 015T:HTZ
A 5z Qagh) o] 238 Hglo]ddte A Q1A

- G5 J% Y8 At 2 o} E dutsl 0 1998. 6. FDA7} &9 AzFAd ot



AWe 24 - g B A

0 1998 FDAZF 10043748} 23] g ‘3 AYaE Ate A o 4
AZAL 2 HFAF T A5A4H ¢ < AAsA 2 A,
AL CZ7FE QA A
2) #4444 4 $FAY a) YA Base gl AT T
(1) 1998 3AATY FA44 & A
0 1998. 8. FDAZ} 48§ (eido], b) AdME Y& 23e A
A, dY7)5o] A #A5)d A o AAF AFAF H4 2027 o
dgst A4S A 2 AL Fu 58 £3 v ASstoq &5
0 1998. 9. 29 t& Frdy| 4& ¥ Ag A
A3 N3 d) A 224 3838 g7 A
2) 1999 JAHEY FAAA 2 B54 4 @ &5A4Y
O FA4A O 49 oHigt AR E & A Ay
0 1999. 1~29 Az, 2uH|x 33z - AL KA Ade] 3 A
5ol AEF AR/ A 3743 T4 A 2 YA EY #eE
94939 59938 A(fresh)A St A A
Fo W AR A
- A HAF 2ANIA S o AA E. 43 - Y%
-calc1um hypochloriteZ& 33% 1) #3
A Az (o]v] A ToldA ArF O A 97 vlSel A AsHAY 95

°lni FDASH USDAx EPAZE 54 dA eodd A AFE AF HAA

& sprout seeds FEA HAE
A Ao Y 2AZ2e)
-y Z A caleium  hypochlorite
o A A4 o o§ #43,
sprout seed® ZAl= FDAY %
ag 24e)

- 942 (pasteurization® ZS)&
#g | AES AFEAI|AA ol
< F3A71A 7t Y3 9A (thres-
hold)7} Wi d9lgdez A4 A
.715}9] u].uJ oz xgx} u_l 05:4]
2AL 939 sprout AARAMA
A HACCPE A484 &=

Hol BIH%l%

C 1997. 109 v dg#& DHHSS

USDAZ &2 - A% A% 92 A
zd A48 & gle AW(GAP. GMP)
& A3 AL AN

ol wz} 1998. 29 DHHS¢ USDAZ}

T2 ol A At A d5elA
49 F- AR e g
gerbed 3 AFY At 2A 9§
A A3k AAAY A& (Initiative
to Ensure the Safety of Imported
and Domestic Fruits and Vegeta-
bles) & HE3

0 1998. 104 # Aol wat - A5



Ak IR 9 A A AN
(Guidance for Industry:Guide to
Minimize Microbial Food Safety
Hazards for Fresh Fruits and
Vegetables) /| % i
2) FAAA 9 F5AY

(1) 1998 3AA®=Y FAAA

0 7H8HA gAY g 7 3 AR
A%, 24 4§54 A AAA
ZA(1998. 10. 29)

0 A ALAEE Adsle QA gz
BRI AES 24t gk 7AL AA

5. &1z

1) FDA Proposes New Rules to Increase
Safety of Fruit and Vegetable Juices,
1998. 4. 21

2) The President Announces Joint Insti-
tute for Food Safety Research and
Labelling of Fresh Juices, 1998. 7. 4

3) The President Announces New Food
Safety Rule Requiring Labelling for
Fresh, Untreated Juices, 1998. 7. 4

4) Warning Labels Required on All
Untreated Juice, 1998. 10. 23

5) What Consumers Need to Know
About Juice Safety, 1998. 9.

6) USDA, FDA Expand Efforts to Ensure
Egg Safety, 1998.

7) USDA Announces Release of Report
to Assist in Egg Safety Strategy,
1998.

8) Salmonella enteritidis Risk Assessment
—Shell Eggs and Egg Products, 1998.

6. 12

9) Safer Eggs: Laying the Groundwork,
1998. 9~10

10) Salmonella enteritidis in Eggs, Fe-
deral Register, Vol. 63, No. 96,
1998. 5. 19

11) Questions Keep Sprouting About
Sprouts, 1999. 1~2

12) Food Safety From Farm to Table: A
National Food Safety Initiative,
FDA, USDA, EPA & CDC, 1997. 5.

13) 1999 Budget Proposal for Food
Safety Initiative: FDA, USDA, 1998. 2.

14) Ensuring Safe Food from Production
to Consumption: National Academy
of Science, 1998.

15) A Food Safety System for the
Future: FSIS, 1998. 9. 17

16) A Year of Food Safety Accomplish-
ments: FDA, 1998. 9.

17) White House Briefing Room: Food
Safety in FY 2000 Budget Proposal,
1999. 1. 4

18) Backgrounder 2000 President’s Food
Safety Initiative: FDA, USDA, 1999.
2. 25

19) FDA's Accomplishments of First
Year Report('97. 10. 1~"98. 9. 30):
FDA, 1999. 2.

20) Remarks by the President on Food
Safety Regulations, 1997. 10. 2

21) Memorandum from the President for
the Secretary of Health and Human
Services and the Secretary of Agri-
culture, 1997. 10. 2



22) Initiative to Ensure the Safety of
Imported and Domestic Fresh Fruits
and Vegetables : Status Report, 1998.
2. 24

23) Guide for the Safe Production of
Fruits and Vegetables now available,
1998. 10. 27

24) Final Guidance: Guide to Minimize
Microbial Food Safety Hazards for
Fresh Fruits and Vegetables, 1998,
10. 26

IV. 3 E(Coordination)

p2d
- CDCe %‘“' 4

43‘»471»} 417154% 5E §7

BE $7]
%2 A% AALIEY dS

dubl o) $e] AYAEA 7 7|HE
ZA%¥(Coordinator) 9% 2 HALE
£ 9% Wi AR
- FSISY oA
- A d-$-3 (Emergency Response
Program) vt
- 24417 A A A
- CDC WONDER(QIEHY)Z 54 82
- AEH#E 48 CDCl FSISA
o dgF 45
- FDAY di#
- 8] ARt 2ARHE K Division of Emer-
gency and Investigational Opera-
tions) 4]
- 24A 7 AN 2 A
- A2 27A A$AE(fax-on demand)
9 AlgA$AE(fax broadcast system)

AP

o6
A ZA#E 48 CDCel FDA &
&9 dz3 AF

508 FAY FY2AAE(50-state

conference call system) 34 4 744
- CDCY YA
CREFESY AYA AR g
2447} A
- a3 p etk (Epidemic Intelligence



Service Officers)& & 15~204 F
of wj3]

A& BALAA (rapid communica-
tion links)& 53t FRAZt AK
1% 9 32 AF

0 F717) %9 Ay g S

A¥

- CDC, FDA, FSIS, EPAZS AQlA

A wAgA g¥H(Foodborne Out-
break Response Coordinating Group,
°]3 FORCG) A3

- FAR7 R Ao iy HE

- A 9 anADA S A

O FORCG A3z

- 4 =A% (outbreak coordinator)

2%

- DHHSY Assistant Secretary for

Health

- USDAY Under Secretary for Food

}

°

=

do

0 4UAAY AU YL 47E 9
A 4
0 A% % AYARY AFEANE 9

3 A9

[

2) 1998 AN FTAH
(1) A2gEAn 4T 37 d$
3

% 22717 A4

Ho
=2
ox
—x

0 FORCGY 9% : USDA%} DHHS/I
259%

0 FORCGY 7t%

- AR7F 4 FRIARY dAzA
AR AF FA

- A Z3Ae A 2 HEAA

expertise) A4 A&

154 A8 AFA drse 4 44

ek b

0 FORCGY T4

- CDC

- FDA

- FSIS

- EPA

- Association of Food and Drug
Officials

- National Association of City and
County Health Officials

— Association of State and Ter-
ritorial Public Health Laboratory
Director

- Council of State and Territorial
Epidemiologists

- National Association of State

N2

—_

|
>

I

Department of Agriculture

O DHHS. USDA, EPAZY ofs|zA #
A(1998. 5. 29)

0 Au-FARLY T5HA 3 (Meeting
Challenges Together) 7§3(1998. 9.
15-17) 2 234 4

(2) FDA, CDC ¥ 9ga41913](Council of
State and Territorial Epidemiologi-
sts) 7 A& 8zAE (Epidemiology
Rapid Assessment Team) 74

0 AAAH e A4g duadE 2 24



(3) F, A4 92 odu AFHARA zA
(step toward integrating)

O FDA 3¢ +4(1998. 9)
- g4 5070 F, SEH|HAF, FelEd
%, FDA, USDA, CDCY AFotdst

3 99
- AFURRY TPNE ¢ A4, B
BAY 28 2 293 s
(4) 94" FDAY CDC 2% 294 o
2% A
O ol E3etF CDCY 9= FDA 449
25} P T 2190 4UnAd 24
A 4zyz
3) 1999 SABES STYR
0 AWFAIV ALY A A

(1999. 2 .23)
O FDA, USDA ¥ CDCHY A+ 4 A9
A% A 93k

- 4}0]

3]
9 A% I/t 4 24E 4% sl

4) 2000 SANHZO| HSHE
O USDAY A& (5dwz)

- AP WA 2AS

#3 State
Department of Agriculture and Public
Healths} 37 4% A9 q8a5¢ A4

- A9 gaggRdl A2, A8,

7\, Al A

4

 EINE

1) Food Safety from Farm to Table: A
National Food Safety Initiative, FDA,
USDA, EPA & CDC, 1997. 5.

2) Fact Sheet: FORC-G, USDA/HHS.
1998. 5. 22

3) Memorandum of Understanding among
USDA and USDHHS and EPA. 1998.
5. 29

4) Federal-State Meeting Summary: "Mee-
ting Challenges Together’, 1999. 3. 1

5) National Federal-State Food Safety
Conference: Remarks by Secretary of
Agriculture Dan Glickman, 1999. 2.
23

6) The President’s Food Safety Initia-
tive: FDA's Accomplishments’s Fist
Year Report(1997.10.1-1998.9.30), FDA,
CFSAN, 1999. 2.

7) 1999 Budget Proposal for Food Safety
Initiative, HHS & USDA. 1998. 2.

8) Backgrounder 2000 President’s Food
Safety Initiative, HHS & USDA. 1999.
2. 25

V. Z <$(Education)

—he

8 g

0 AWAY HEVAFEHAY B0z gy
A5¢ do2T HEMRS) ol FolAT
slos 1 A4 AR 4F % A
A% gt B8 $438), 3FuAd
91 2 g4 24 E 434 Y ARe



0 1997. 9. o

oY ofr o W ! wo = WO o o1 =)
= ! M wla < o ~ N < = 3
= 6o wm ; = = o R » —_
> A - o —_ ~ e 2
e wia s BN MM Nfo ° Ho mX o ol 9
® o oo W o W R R =
- T R L S T
W o . To ol o= % X = 3
F o ™ ol o 1@ = ny w = w8 = i
T e = ~ < T oEK F S x s =
o =y Hoao . o:r Mur# B XX — = . o7
o o Wu = M S oplo do X° o o r= G S
To o) off oF i e Ho —=— oL T °F =r
TR R de = PN ¥ oS w o R
= o CU o B = o_m_ .l 2 ozr c:a Mﬁ I
M tH =X TH o= = R R S - T o0
- s ke O ®m = = oah o TR Eow oqr
M & ome o ou T ose & oW N 5 o T "o
—_— eay O N Aol ~ = o = Y k- NP
_HoLHﬂﬂﬂﬂﬂﬂoLﬂaoLoﬁw‘ﬁo% > daerHoﬂLMﬂ
TOHE N e %ﬂr%m_Fg_,ﬂﬂmmHuﬂEﬁ%ﬂiuT
R g N Rw TR TR He o Hmw\wuul_..d.wﬂﬂoﬂo
&7 o o ™~ o o - T A ¥ T o o
S) @ = S) = @
Gl ol T OB X g R o NE R
o B OT WP o 3y o R
o wY = e e &ﬁ .H =T o - .m. HL o
o T R ooy, R T L
Eagce . B s A A
< < < o w = K B ® = H oW =
ANl HAREm ®F o ol Mﬂ i
= L B O Wl SR :
o g wﬁﬂumw&ﬂﬂﬂqw.ww._r%owwmom_m
LS 5%%2&%&@41%«#% o
osr ] g Koo = o R i 00
T T oo N o F TG e o o
— o B/ofr K] Mz = ~ = =< B LHO =l
S x5 H o TR T g ay o
o m o W MR T N e N of wo =
) ofm e = = e OV T o 2 i =K ~
— ofr S BT Ne By CoRC I o I 1
R - T = o 2K n B o] He o _
W op S X o ar e otk K B
e - I o e I I e e L R s
oh & = = HE e Hw s TR Rl =
oH - o o K =
ol 1)

o dEd ASAE e FHwww.
o

foodsafety.gov)
0 Educational Outreach program 7§%

2) 1998 &A

FDA,
%

AEARY T4 743}
2| Abe
2| (SEPARATE).
(CHILL), 22)(CO0OK))
0 1997. 6. FSIS, CSREES, FDA ¥
9] &3} o

}

~

33 a4 A2

7
]

A A,
*

o

3
1

O 2H]Abel it
0 1997. 5.
(CLEAN),
CDC7H
& 319 A3

(1) 281 &)



— FDAZF USDASH ##sled AstAiFel
& GAP's/GMP’s AAAE 253}
43 2219 A%

O Ao A& 71eAd =& A4 =4
Working Group ZA

- FDA, USDA, USTR. USAID % ¥
Y #HH A FFoE S -y Az
o o¥ Z5aA 39 A

(2) 294 2%

O FSTEA(Food safety Training and
Education Alliance for Retail,

 Food Senice, Vending, Institutions
and Regulators) Z4 @ FDAS} 44
1%, d3, g2, F/A9 A ¥y ¢
AHA dEEe] "AnA, AFFE9A,
AR, §3 9 #YAE A% AF
HAFd 2w A A¥

- A% 4 2AF FFYAAA FAbshe

0 F 9 A9 avjH e AFdeia
= A v g dg AAA L&
(3) gAY 2%
O ‘Farm—to—Table’d $JANdS A3
Q fre dug
(4) 2¥)A 2%
O W& A4S HEF Fight BAC!
Al &5 A&
0 F7dl AEHdn5S 2(National
Food Safty Education Month, NFSEM)

zgad A4

0 FRYFeiAdA NFSIS 71244&
Z5AF)E AEH 24 (grassroots) Ak
434

O A AF¢AARY AT e T
7t AR A AF

0 M|t A EA E=v AgE B8 AR
AF

0 A(sprout)dl d& FYA3} A
(5) TZFRAAEI ¥4
0 FDA% CDCE vF93asie g A
ARAF A & YRS A% TR
45 a2 &

3) 1999 Sz HEAY
0 Wil sl 5 GRAREAY AY &
WA 2 20y A 2%
0 ‘Fight BACI 54 5%¢ 84 9 29
3 Heel 34 A4

0 JEMATEY B A%

4) 2000 SHSzO EEAE

O dEAE §3 AFHa
a3

0 &AM AEFAZA HAAH HBE 4

ofN

AREE 2R

oA [s] 3
Ea i R e

v
o
o
et
El
i
ru
=
I
=3



4. HINE

1) Food Safety from Farm to Table : A
New Strategy for the 21st Century,
1997. 2. 21

2) A Year of Food Safety Accomplish-
ment, 1998. 9.

3) Backgrounder 2000 President’s Food
Safety Initiative, HHS & USDA, 1999.
2. 25

4) FDA's Accomplishment — A First Year
Reort, 1999. 2.

5) Consumer Education: Completing the
Farm—to—Table Chain, FSIS Speeches

6) National Conference on Food Safety
Education, 1997. 6. 12~13

7) September is National Food Safety
Education Month

8) National Food Safety Education
Months 1998, Planning Guide for
Food Safety Educators

9) Planning Guide for Public Health
Officials and Food Service/Supermarket
Operators

10) USDA/FDA  Education Initiative:

Evaluation the Placement of Food
Safety  Education in  American
Schools, 1998. 5. 11

11) Food Safety Initiative Education
Component 1998, 1998. 12. 14

12) http://www fight bac.org

13) http://www foodsafery.gov

VL.

o F(Research)

0 19974 23" &3 AFIAFEYA 8
o det 4 4 F(Inspection and
Compliance), 2%, 7HA| 2 #5971 AA
(Guidance)d 4FAA old& Hs| Hrst
Jle @3 AT B84 U4,

0 92} FDAS USDAZ F422 44w
AET SAERTEH s|Qde AN Ay
A2A7) 4% d7zaad A

. 2N
0 At 1047 & AR AdA WArAE
gene) 2 MAE

ok XL
e e £
e
_!_lu
2,
flo oo
o
ot
>
se ©
g do I

¥
ot
oy

DA, ARS CSREES, CDC EPA
[HY 472219e 438994 2
Hﬂoiw

?kﬂ L

1) NFSI 27|5zl4re

O 199044 A¥grivigEe 2doz AF
shde] AdE WA =HA 19979 FRH
HEEL A 2 A EHAEEA
(Produce and Imported Foods Safety
Initiative: PIFSI)< Rt #WAXAY

o} AlZotAZ3d A (Food Safety Initia-



tives)& &4

0 old wel USDAY DHHS #3#& o4
& 7latgl s EPAR old B3l
&3}3t7)4 443 (National Science and
Technology Council: ¢]3t NSTC)< 3
&71$AA83(Office of Science and Tech-
nology Policy)e] &%22 £ djde A
AzAL A 200045 vl £
FadT 7”"]

0 AFAE ZHUAEHY M F¢Ad
Ad 253)7) 93 d7AEY dstoz o
AFALAA bg FA LR A
- AZHA 4 gdeg dF AY
~ ARAE Y AT 843
- olggRAEeE 9% AFAA ek

A )91 el 74 ek A7
- ALY T4
O FDAY} USDAE 48 7‘}?5“ 395 54
& A7d $AeHE
- ﬂ“l*ﬁi«l A& 7H"a‘

A Axabe] M o] AEe] 44 o] ¥

%X' 1,}]}'] 0]'5“

A LA sl g
~ g £5 2 ARF 2979 A4

olsjg} WdFoz e Bouhy At

(1) Ay A

0 AEZd ZAss W9A PlAEEY

2L Sol3kA o A} FEL

oz WY uAEY FH 9 BF w

|
ol O.?L [‘_g.
o

ot}

o)

do o> mw U

el

A
A4 A e rlAES YA
W ol &
O FAA ok ohiet 25 AR A
BRI AA e 4% A A
48 7R718d WAl sl eSS

>4

(2)

i)

D

2 o
e A2 ‘Eﬂ’ﬂ %ZJXW Ak T
(4) §97Y eduA slend
0 "M"ﬂ/‘i 2874 AR W] 24
9] did A4 $AE % A
% o) 4% Campylobactor, Salmonella,
Toxoplasma, E. coli 0157:HT, &4
ARNARY E coli, Cryptosporidium)
°°3 a7 71ed

fui

Bﬂﬂr ﬂ LLﬁ”JZlHM a4t

z3+% 48 OSTPAIA
TR LE ERIECIERE
8 g

O AR 94 FAHE o7t o A 7ke] &

T AL Bt 74

(&)
a2
ot
rO
3L
‘
4
X
ol
do
[

— FDAE AZqkd ot a3 2 987
Z gy g A,

A3 ARY E coli O15T:HT, Sal-

monella, Listeria®) £94A] Wi+



-sprout®} sprout seedd Fv|AE3
gt

- AQA Cryptosporidium parvum,
Listeria, Vibrio $94-424(Dose
~response model)d T

- E. coli O15T-HT #4¢#4 DNA +

9 82 E coli O15T:HTY +4
AAER, Lo Agd e ez
=4 9 34K AdAYE £ coli
41, TEF AT AN 2
AL probiotic He|gjote] g3t 29
EHEC 2] 2 BAM/FDAY A&¥
BEAPY o] 4 9 Hylo] #A3F T

R R

- FDA® 37 AFtdd1A4E
FCEIAEHAF7 $4)

1998 59 ougy {MW A, 8
A% e 3ERS AAezA o
A GG TAZA g
AIAF A FA& 98 USDAY
du7#d 35oE ded7AY o

Vibrio spp.9t QA Cryptospori-
dium parvum3 FEWl Listeria

4

1_4

monocytogenes®} H3 Fojuks Dose—
response) 75 & A7HA ¥
A

7h35AT dZA=/JIFSAN, USDA
—ARS/FDA-CVMS @& o]43lq
Z7(bird) 2948 & A 23} gy

B4 2y A,

Q Ar+A=
— kA& sprout AAFATF «
- 1998. 10. FDA¥ A17k19 National

Center for Food Safety and Tech-
nology$t delke] slgdFAa(llli-
nois Institute of Technology)dlA
+52E sproutd L£4& WA 4
& AAA S AT - FrbE
FoAFAAL T4

©1998. 9. wAFFAY LA AT

#se HEAeld o0& 4 UVgel
ol AE71ed E9E HlE] 44
Placerville, California¥ cider mill
< o

E. coli A%ZAAAM A

- FDA® 71% 24474 48417174419)

NAE AEA7E BEdo 303U
T B coliE AEIE A|E AL

co] WHe YA o4 Aoz

444 53 ground beef AE| o]
.

MZE& DNA 71$% £8 E coli ¥4
A s

bO.JZ:
ok

- DNA sequence®t ZZkitd gt &

5 95
2qu ARy AA 4 224 477 9

g Intervention 7)€/

- 0] 7[%& High—hydrostatic pressure

T 8T ez dARREdAE B4
Aol f71AS AEATHA AEY @
A 54E BEE 4 g 24 B
W AF AT 224
S+

9 Ochratoxin® #H&44 A

C

o

;‘E 4> e



(A&7 =7} Sppb).

2% 244 Norwalk ulolela £

2k

—- E coli 9748 48 E7nd st
AUEEA B colid AL A1)

8§ AFE7RAS o] g3te] HEYD

WA EHEC EepA 988 9%

rE o

o

3) '995171“&5 0% g84¢
1) #A&9y A
- EPA, ARS, CSREESY FDAE A%%
" Vibrio vulnificus® A Adar]
fgt A+ FAAY,
(2) AEAQ AAuP o w2 o] AEe YA
3t o4
- ARS, CSREES¢ FDAE AdAA
H el Ague| wet A&
e AefgA, FAA4H 4 f2 29 ¥
A AT FAAE,
(3) H4E 24 2 AAE AT Al A
— ARS, CSREESY FDAE doelAl A
Aot fAE *Wv % Vibriost
Norwalk wpolel2, AA $42%F Cyclo-
sporast 7+4 A %‘ﬂr 2L 2999 A2
&+ AA w8 G 34
— ARS, CSREESY FDA At ‘{374‘9} &
A T52E HAAES AAN] 9
A5A dAz] 349 ‘H*ﬂ A7E N
3

=
oX,

_—?‘u_

— FDA, FSIS, EPAx ASiAS 34
Foe Az BA7Ie9 ag4s A
A 371 N A,

4) A4E9 A3, 5 2 AR
- ARS, CSREES% FDAE #olle %
d

T 2 A AR oA PlAEY 2

h 5y

=4 898 gelgtn ZAed AR

A,

— ARS, CSREESY FDAx= AiAs &
A 35oE ARE MY E Al
AATE ¢ J=F AR2AL Yelle
ANE 2R w4 }% Ned
ety 135 Frishe d73A9.

o B
b

nfo r

et

4. 3ON=

1) Food Safety From Farm To Table : A
National Food Safety Initiative.
Report to the President, 1997. 5

2) USDA/FSIS Food Safety Research
Agenda, 1997. 5

3) FDA/CFSAN Three—Year Research Plan,
1998. 5

4) Multi—Year Research Strategy Under
the Produce and Imported Food Safety
Initiative, 1998. 9

5) Joint Institute for Food Safety Resear-
ch: Notice of Public Meeting on December
1, 1998 and November 13, 1998

6) Joint Institute for Food Safety Research:
Report to the President, 1998. 10. 1

7) Joint Institute for Food Safety Research:
The President Announces Food Safety
Research Initiative, 1998. 7. 4

8) Extramural Research/Risk Assessment
Grants Awarded by FDA in Fisical Year
1998, 11. 4.

9) FDA/CVM  Cooperative Agreements
on Food Safety Associated with the
Food Animal Production Environment,
1998. 10



VI. 8133 7HRisk Assessment)

— A7 A7 mlAE A9 A4 2 A
E£X43}(Characterization)
O a4 =9 HAZA
- 1994 USDAY Federal Crop Insurance
Reform and Reorganization Act
- 19969 EPAY Safe Drinking Water
Act Amendments

. NS

O AdAAH A elAEY %7} B
HZ
™=

3] 1?1611 FEV] 2l 5}2‘2—1 %611%7}
WY Eq e FAAY
J2o A3 A=A At 94 223

(1) ‘Zi“o“é l’ﬂr JE 915471984 (Risk
Assessment Consortium) 43

O FDAY CFSAN, CVM % wZa=d3

7+ A7 Joint Institute

for Food Safety and Applied Nutrition
(o]3} JIFSAN)E A2 He%7Hy
A Aexz)
O $ATY AAH} Aesh G4 2 &
A=A oA
0 -?4%11”’37}3334‘&4 7]-‘5—
- fAsdagst e 47y e
A4% 4% A% v
- A9} s 8 2 Ay
A& 913 ARAE (clearinghouse

o,

ol

~—

0 FAELEAE "‘“‘34%}1}2 7A3E
2435 oF, ANASEFHE AT ¥
C M E

0 FoAg-ukgAst, AIsAATEH, AA
EA A (biomarker), ZAAE NAAE
& A8 HE

0 AF$AE9 AA 2 A FA

(2) &4 Wl g3 33 Frinde )
T g g A5

O FDA, EPA, FSISY #5714

FHiet $AEH 92
- REURPCIATAAG DI

- EURe 9% UAE A9AR 44
2 24 ) AR
0 Wl U FEEHAA £3Y} 2Y

9] 7H 2 E}OM%
O FDA, EPA, FSIS¢ das7tada

1..

-
[



0 %4‘%%“3‘41 fﬂ*& 2d A AT
) i

2) 1998 A HEY FTAY
D) 897 g9 74 8 qgd
O USDA, FDA, NIH4 Division of
Allergy and Infectious Diseases®Z
A
0 Hs}l HrldFz2 19 vl
- FAAF SeTRAE 2 A2 EA
e TAE 2y BEEE HYANd
7)&#A (pathway analysis of the
effects of disease carrying insects),

HAAS ART 4 g 24ERY

(retail food survey of pathogen
load), WA oR A7HE Y 5F
A grtedu g sjeqE

O FDAY ¥522 wAES 971 5o
F-uhsrdd g Yaik $4(1998. 8)

O Illinois Institute of Technology,
Ilinois#, Chicago Public Health
Department®] ¥z 2444 4
AR2HY FAF-uEARE AT 5
Ae 71E 2 AAA L A

(2) $1s%7} A RAE (Risk Assessment Clear-
inghouse) A%

O FDA, JIFSAN ¥ #&47} d8< &
o2 st ARAY FAHIY F
(1998. 8)

- A7 449 B4 A<
Lol g A4 AT
- AFHAS A3 Ad97iEY 298
24t

riz ofnt

i

=
2L

Y

o % HE Dy A9t ARAE AA
=U S

O FDAS} JIFSAN +%2%® Transmi-
ssible Spongiform Encephalopathies
(TSE) #=24F $4(1998. 6)

3) 1999 FAHHEZO| HSHE

(1) DHHS(FDA)Y A¥
O s/ ARLEE W37 AT
AR (AE)$E F7h 2AAT A5
0 897} d4dY &5 ALAA
- WAL Adgs} AT 2L A EE
3 NH, Ay #9 2 2F3AA
#x 59 A7AY
(2) USDAY A3
O ARS, CSREES, ERS, FSIS ¥ Office
of the Chief Economist(¢]3} OCE)
FEog A v A A7} 43
AL5E Agdas T Add 2AR
7‘]]—_/1\‘111311 7HB1- nl %7]_
(3) FDA, CDC, USDA ¥ EPAY &5A4 3
ARk Y3t AEAA#2A Brh &
del b AL 2 w9l
A5 % FEEINL
(4) FDA, USDA % EPAY #5494
O AZoph S8 o WAFY AF A
d Agd gt B} E8Ad 29 A

4) 2000 HHEY E3AHY

(1) DHHS(FDA)Y A
0 A4 47 ANz A
o faldbs ARSEE W/l AT
LRLEEEEEVERE SR
o a7t §39 93 A4 AL
0 JIFSANS 5% St HaAe A



A &2
(2) USDAY A3

O ARS, CSREES, ERS ¥ NASS+ A
Y #8444 283 a9t =
A7 9 ol qi 247 449 Ey)

i ERE 2 G B I o I

AR w} A THE, fEA2d

N &4

0 SHEAAIY SIS 73¢ ¢
99 e A 2 2R A

;ﬂ%ﬂ d ZAHnationwide survey) A4
0\_};( ] A 3 Z]—_‘E_ al _‘c_/\]./\lﬁo}

|
lo
lo
>,
oX, tﬂﬂ

AXEA (economic analyses)

4. 1=

1) Food Safety from Farm to Table: A
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