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2t, 1ISO 9000 Series

Ot. TQM(Total Quality Management)

KS ASO 9000 AZAEE 349 FA4G BEo M A3 Q%7 @e)
BEele] 2 WAEE AF A o), QAR a7 Edns
o] H5 e HHAE 22T Y, o) wek ALY AFo) AT FA5E

0|41 o] A|3A} Q57| o] BFsto] T Awoltt, o thEA] A
2% Ffubr}e] FSEP(Food Satety Enhancement Program) 3 QMP (Quality Management
Program) | =, U2.9] JASH =, =] 7FFAEKSA = ol

bl 2l==(Recall) M
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At L %H| = 7= (Good Manufacturing Practice : GMP)
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KS A/ZISO 9001 1= 90022 EA K ZA| Ao 35+ Zio]™, KS A/SO 9001 £+
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ool 8 A& 87sts TQM AUFAE (FAE KSUS, Adt QMP E+
FSEP 5= ol 274 A=Y ﬁié B E3R 2HAY ARelr
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A ZE+= dAx GMP — HACCP — ISO 9000

i) & 20| AU, 53
M 2000. 6.30 7fzlE
(HACCP &3 &lzho
F2 oigsyes ol

9ol AECIMZZIN AT LHE2 SIEZHACCPUTE F3|Z2 siz2AMUTIE
F+Z¢AE9 HACCP Hgn CiSTef,0/2 Fx|Q MEXSUA e MUY
“EESH_I "MEIZO| AlZOtMAMEE| HACCP HIZQ E2'0j2 THLE 20N

L. 0=

1) Food Safety Initiative(FSI)

1979 149 SUEREHS 43
71T - BAA - B HFseck 1 23 19973 59 "ol A
AE7HA] 0] AZEQA ¢ FErFAlEoA A A (Food Safety from Farm to Table : a

National Food Safety Initiative)"o] &t 2.1 A7} A& E it o] B 2] 7] BA 22
DAELEOR A% 4FE WS FAHOR ST A sked Utk

o] 2% AF oHiA T FEH] Astel AWALE BE FHRY
FHOE RET YA ARo 1 28 8L da 2o

+M22 ¥& Z233(new education programs)

« MEDF 2B mALol JiM(improved food and disease surveillance)

« MEAHAC| Zt3Henhanced food inspections)

« ATAIRIO| 23K strengthened research efforts)

* 2" IHrisk assessment)

« 28 H(coordinated efforts)
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5 FSIAZS AAHA AERALEY BAS FAA717] 95 A2 1998
| 10958 A3 Sojzton, FDA,CDC,EPA, USDA 2 X429 27i7|%
o) @A= o g},

%j7]4 HACCPS) 3t FSI &a}o} A%7) o) 52 1-2ew o83} 2,

- AF7HEEAE YT A5A Ay HACCP(1995) (Voluntary HACCP pilot program
for food processors)
— AR di$t HACCP 1141(1997) (Final HACCP regulation for seafood)
- AlA TR0 Eﬁfﬂ' HACCP ++4(1998) (HACCP regulation for fresh and processed
juice products)
- A3 o 2] HACCP(2000) (Voluntary retail HACCP pilot program : Managing Food
Safety : A HACCP principles guide for operators of food establishments at retail level)
- A3 Y HACCP(2000) (Voluntary dairy HACCP pilot program)
~ CDC2) FoodNet System (10% <1--TAF ZHA A 81) ] 2 3 (1998~1999)

- E.coli O157:H7 #A9| 25% ZA

- Shigellosis® 41% Zt4

- Campylobacter &xto} 19% ZaA

- Salmonella enteritidis 22| 7% ZtA
- TR AFEHUAAAESIS)Y AS L FuE T4 ¢ HACCP 434 g

(1996~2000) (Pathogen Reduction/HACCP)

- 199843 14 259 © °F 300719 Yt EAA(F LY 500 o4

- 19999 149 259 9F 23007049 $2FRAA(EIY 10~499F)

20001 19 259 © 9F 34007029 FAAL(ELDY 109 w5k AZHe)AF 2505k 0] 3}

- FDA - CFSANY| {1413 3 - of 2.9 nl4 o] o AZIASE Ao
o2 A8} Yt AFAE 7Ho] =(1998. 4.13) (Guidance for Industry Guide to minimize
Microbial Food Safety Hazards for Fresh Fruits and Vegetables)

E3F "o A An)7hR] 9] Al Z kA A 3FR (Ensuring Safe Food from Production to
Consumption), 2= A|&5-2] =+ 28}to}7} o) u](National Academy of Science(NAS)) 2]
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oARE ks YRE 2 Hl, ol I8 A} Bureau of Food
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(Policy for the Food Safety Assessment Program)of] w2} A]3J =t}
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3) HACCPS| £ol1t X|&

9TARE 5Qlo] AlZE ol '99. 79 AAY7A| Y AR k21
» M8{cut, boneless, processed meat) : 103A14 &2AILTIZ 412)
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YRHHZIR) - 3758 2(CFIA) AlEE 60AM(HFZAMR HES)
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2 1 7SE(CFIA) A4S 4414
* % U RHE : 27552(CFIA) ALE 10414 59, 20414 B2 MEE
* 7FBOIM Y TUF : 200SE(CFIA) A4S 241 &9, 15414 HALS
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%3 CFIAY| 4+ "HACCP Adaptation and Rural Development Force,2} £8&
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<CQRICIAIQ HACCP £QL3124(2000, 3,31 AR TIE)>

NEFE AUNYS SANES $UESS
g 9HE YT TR /Y
AZNE 2,174 88 170
HZHME 4,374 13 18
YT EARNE (S '%'5%!)5 3,789 7 8
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