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ADI Acceptable Daily Intakes
ADI mg/ kg
1kg mg
50kg
60 70kg
ADI
ADI
NOEL No Observed Effect Level NOAEL
No Observed Adverse Effect Level NOEL
1 NOAEL
1
NOEL NOAEL ADI mg/ kg/
100 1 ADI
ADI FAO/WHO
CAC CODEX ADI
ADI RfD Reference
Dose
ADI
11
1
1
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ADI
ADI
50 ADI ADI
FAO/WHO IPCS
ADI
FAO/WHO
FAO/WHO JECFA  Joint FAO/WHO Expert Committee on Food
Additives FAO/WHO JMPR  Joint
FAO/WHO Expert Committee on Pesticide Residues
NGO
ADI MRL Maximum
Residue Limits MRL
WTO SPS
1-2.
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JECFA  JMPR
(USDA) http://www.usda.gov/
(FSIS) http://www.fsis.usda.gov/
(FDA) http.//www.fda.gov/
(EPA) http://www.epa.gov/
http://www.FoodSafety.qov/
FAO/WHO (CAC) http://www.codexalimentarius.net/
(FAO) http.//www.fao.org/
(WHO) http://www.who.int/en/

Printing Office Bookstores

U.S. Government Printing Office Bookstores

U.S. Government

http://www.fda.gov/cvm/fda/getregs.html

http://bookstore.gpo.gov/

Regulations CFR

4 1 EPA
9 OCFR 11

FSIS

3

40 40CFR

10

CFR Code of Federal

21 21CFR

1 FSIS

FDA EPA
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FDA FDA
FDA
EPA EPA
EPA
USDA/FSIS FSIS FDA EPA
FSIS
FSIS ( FSIS FDA
)
3
3
FDA EPA
1862 USDA
1927
1931 FDA
1940 FDA
1953 1980
1970 EPA
USDA
FDA
1999 6 30
1999
3 22

11
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2-1.FDA

FDA Food and Drug Administration
FFDCA Federal Food, Drug and Cosmetic Act

FDA
FDA & c R4
1991 FDA 9,000
2,100 1,200 40
900
Center for
Food Safety and Applied Nutrition
Center for Veterinary Medicine
FDA
ADI
Code of Federal Regulations 21 21CFR
FDA
500 599 6
FDA BSE
FDA
USDA U. S. Department of Agriculture
2-2.EPA

EPA Environmental Protection Agency
FIFRA Federal Insecticide Fungicide and Rodenticide Act
FFDCA
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13

EPA
USDA FDA 1970
EPA EPA
EPA
2
Office of Pesticide Programs
EPA 1984
11 1 1,150
15 1984 11
1
Code of Federal Regulations 40 40CFR
EPA 150 189
15
EPA

OPPTS Office of Prevention, Pesticides and Toxic Substances

2-3.USDA | FSIS

FSIS Food Safety and Inspection Service
FMIA Federal Meat Inspection Act

FSIS
FSIS Poultry Products Inspection
Act Egg Products Inspection Act
FMIA

FSIS
FDA EPA
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FSIS

D.C.

HACCP
FSIS

300

14

FSIS

26 188

NRP National Residue Program
FSIS
Code of Federal Regulations

9CFR EPA
599 2
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2
EPA
FIFRA
FDA
EPA
FSIS FSIS
NRP National Residue Program FDA
1-1.
FIFRA FFDCA
2 FIFRA

FFDCA

EPA
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16

EPA

40

EPA

9,125

67

EPA
FIFRA FFDCA
ADI
FIFRA FFDCA
Code of Federal Regulations
40CFR EPA
150 189 15
40CFR
FSIS FDA FDA
USDA
The UDSA Pesticide Data Program 1990 1999
8,637 332 156
50,000
9 1
18
87 6 1
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20
1988 FIFRA 1984 11 1
1,150 172
9 1996 8
FIFRA  FFDCA
FQCA Food Quality Protection Act
2002
15
1999 1 EPA 1,150
66 9,721
EPA 1999 8 3
33 2002 8 3 66 34 2006 8
3
Pesticide Reregistration Eligibility
Decisions (REDs)
1-2.
EPA FIFRA

40CFR 180 Pesticides
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inanimal feed 2002 7 1 51
FDA
40CFR 180
1-3.
FSIS

NRP NationalResidue Program

FSIS EPA
NRP 170

18

51
FFDCA EPA
800 A
3
FMIA Federal Meat Inspection Act
FDA FFDCA
FDA
2000 FSIS
2000 NRP
NRP

18 194



( ) (2000 )
RES BEEX
4 &
Alachlor (7 Z20—)) 0.02F, M, Mb 0.02F, M, Mb
Aldrin (7 JL K1) >)* 0.3F 0.3F
BHC RV EIAFHIOZ A R)* 0.3F 0.3F
Carbophenothion (HILRT7 T/ FA>) 0.1F 0.1F
Chlordane (7 0L 7 >)* 0.3F 0.3F
Chloropyrifosmethyl (2 0LED 7 # AXFIL) 0.5F, M, Mb 0.5F, M, Mb
Coumaphos (V7 Y 7R R) 1.0F, M, Mb 1.0F, M, Mb
DDT (5 4 —5 4 —5 4 —)* 5.0F 5.0F
Dieldrin (F* 4 JL K1) ) 0.3F 0.3F
Endosulfan (X VETIY) 0.2F, M, Mb 0.2F, M, Mb
Endrin (> R >)* 0.3F 0.3F
Heptachlor (N7"2 2 0JL)* 0.2F, M, Mb 0.2F, M, Mb
Lindane (1) > F>) 7.0F 4.0F
Linuron (VZ=2102) 1.0F, M, Mb 1.0F, M, Mb
3.0F 3.0F

Methoxychlor (X ¥ 20)JL)

(National Residue Plan for 2000 )

NRPOREBB I, FIEETORERREZREA T, BELTILLET, 2000E0FTRERIE170ME B

WEIHN, LORBZTOBADSEREZRBCEOELNBEVREZHELTVET,

CHORERRG, BEFRAEATVREAYN, 1BRBREZERIZ LD, 7IO2IaVLRILELTER

BEENFREEATVET,

19

19
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2.
FDA
USDA
2-1.
Welfare Act
USDA
FDA

FDA

FDA
HACCP
AWA
FFDCA
10

20

FFDCA

21CFR

20

AWA  Animal
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21CFR
500 599

520
522

FDA

FFDCA

Code of Federal Regulations
FDA
6

21CFR
21CFR

21

FDA

FDA

21

21CFR

21CFR
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21CFR

524
526
529
558
FDA
40
60kg
FDA
WHO 1998
2-2.

FDA

ADI
FSIS  NRP
22

HAN

1.5mg/

1999

22
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1 Beef Cattle

Beef Cattle

Beef Cattle

1968
1968 FAO/WHO
JECFA Joint FAO/WHO Expert Committee on Food Additives

30
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Bacillus subtilis ATCC-6633

Micrococcus luteus ATCC-9341 Bacillus subtilis ATCC-11778 3
1995
(AHD)
3
2000 1,075 1999 1,089
2001 989
3
1.
2.
3.
FDA
80%
FDA
9 27
42 Conference on

Antimicrobial Agents and Chemeotherapy
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EU

1997

DT104

1999

http://ww.ahi.org

25

25
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http://ww.ahi.org/
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Penicillin
Penicillin

Ampicillin

( )

Amoxicillin

)

Aminoglycoside

Streptomycin
( )

Hygromycin B
( )
Tetracycline

Oxytetracycline
( )

Chlortetracycline

( )

Tetracycline

( )
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Macrolide

Tylosin( )

Erythromycin(
)

Polypeptide

Bacitracin(

)

Virginiamycin(

)

Polyether

Lasalocid(

)

Monensin(

)

Lincomycin(

)

Tiamulin(

)

Sulfadimethoxine

(

)
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Sulfamerazine(

)

Sulfamethazine(

)

Sulfaquinoxaline

(
)

Sulfadimidine
(
)

Amprolium

( )

Decouginate

( )

Carbadox

( )

Ivermectin

( )

Flubendazole

(
)
Closantel
( )
Thiabendazole
(
)

Clopidol
( )
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1995
1.3ppb
1.9ppb

11ppb 2,000ppb
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30

ng ppm

54,000 0.022

41,000 40

480,000 20,000

136,000 0.18

ppm

0.022

0.015

0.013

NCA

A&M

(21CFR )

Estradiol and related esters

120pptM 120pptM

480pptF 600pptF

360pptK 600pptK

240pptL 600pptL

Zeranol

150ppbM

600ppbF

450ppbK

300ppbL

Progesterone

3ppbM 3ppbM

12ppbF 15ppbF

9ppbK 15ppbK

6ppbL 15ppbL

Melengestrol acetate

25ppbF

Testosterone propionate

0.64ppbi

2_6ppbF

1.9ppbK

1.3ppbL

Trenbolone acetate

50ppbM

200ppbF

150ppbK

100ppbL

L=
FDA safe concentration

30
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3-1
21CFR
FDA

5

1998
1999 6
1
EU

1986

FSIS

1980

FAO/WHO

31

FDA

1.3ppb

342

30

CAC CODEX

31

Beef Cattle
5
522
1.9ppb
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32

FAO/WHO JECFA
ADI
1987
1991
3
2 5 CAC
1995 7 CAC 5
ADI
1999 2 2 11 JECFA
3 ADI
MRL JECFA Maximum Residue Limits
1987
12
2
ADI
ADI
JECFA
1 TMDI  Theoretical Maximum Daily Intakes
JECFA TMDI ADI 0 0.05pag/kg
2
ADI JECFA
JECFA ADI 2
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EU WTO

1999 5 EU

178
173

173
173
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4.
PCB
4-1.
EPA  USDA
1997
FDA
2,3,7,8
USDA EPA
dibenzofrans(CDFs)
1995

34

PCB

1999

2,3,7,8,-TCDD 1 ppt

Statistical Survey 1997

chlorinated dibenzop-dioxins(CDDs) chlorinated

coplanar polychlorinated biphenyls(coplanar PCBs)
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2,3,7,8,-TCDD

2,3",4,4" ,5,5"-HXCB 10,000 o oppt
S oppt
2,3,7,8,-TCDD 1 Toxicity Equivalency Factors
TEF 2,3,7,8,-TCDD

TEQ Toxicity Equivalency Quantity

TEF
USDA EPA
0.35ppt 0.89ppt 0.46ppt 1.3ppt
TEQ
1/2 TEQ
60 90
5
EPA PCB
50
PCB
9 1997
PCB 0.338ppt 0.089 0.552ppt
0.221ppt 0.031 0.592ppt 0.051ppt 0.020 0.111ppt 0.020ppt
0.011 0.028ppt
EPA 2,3,7,8,-TCDD 0.00003pag/
FDA
2,3,7,8,-TCDD TEQ 50ppt
WHO 2,3,7,8,-TCDD 4 Tolerable Daily Intake
TDI
ADI TDI
1
1kg 4
50kg 200

0.045ppt 0.89%ppt 1/20
4.4kg 8kg
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4-2.PCB
PCB PCB
PCB PCB
47 1972 PCB 1973
FDA FDA
1979 21CFR109.30
FDA
FSIS
3ppm
FDA PCB
0.3ppm
2ppm
0.2ppm
10ppm
0.2ppm
(21CFR109.30 )
DDT
NRP
1996 Bull 1 PCB
0.1ppm
PCB
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QAPs Quality Assurance Programs

POA

QAPs

QAPs FSIS Animal Production Food Safety
http://ww.fsis.usda.gov/0F0/HRDS/animalp/animalproduction/anmprdvl.htm

5-1.PQA Pork Quality Assurance
PQA The National Pork Producers Council  NPPC

PQA 10

FDA

37 194
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38

NPPC 1997 HACCP
PQA on-farm HACCP plan on-farm HACCP plan
10

5-2.BQA Beef Quality Assurance

BOA The National Cattlemen®s Beef Association NCBA

BOA
NCBA BOA

FDA, Recalls and Safety Alerts
http://www. fda.gov/opacom/7alerts.html
FDA FDA
FDA

FDA
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6-1.

WHO

FMD Foot and Mouth Disease

0 A C Asial SAT1 SAT2 SAT3 7

4 48 —

39

39
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6-2.BSE

1931

Bovine Spongiform Encephalopathy

BSE

BSE

3 131 1

1988 7
BSE
1992 93

40

1990

40
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1994
BSE
SRM
1988
1996 89
BSE
1991
12
BSE
2001 9 BSE
2002 5 BSE
BSE
BSE
10
6-3. Pseudorabies

OIE

41

AUJESZKY"s disease

41

1996 97
BSE
SRM
BSE 89
89
BSE
97
FDA
10
2002
10
BSE
194
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100

40 60 1

1970 1981

6-4. Anthrax

Bacillus anthracis

42 /94



6-5.

6-6.

43

95

1991 1
1997
202 4

Hog Cholera

100

0157 H7 Entero-hemorrhagic E.coli 0157 H7
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E.coli
0157 H7
0157 H7
0.2 6.8
0157 H7
0157 H7
2002 12
H7
HACCP
6-7. Salmonellosis
Salmonella
150

S.typhimurium ST

0157

0.04 3.4

HACCP

0157 H7

2,300

S.enteritidis SE

44

44

H7

0157

HACCP

194



101 102

40

SE
ST

HACCP
HACCP

6-8. Listeriosis

Listeria
L.monocytogenes
L.monocytogenes

FDA USDA
ready to eat products

45

45

ready to eat foods

194
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25
Adulterated food 4
HACCP
USDA 1996 6
HACCP
FDA FSIS
6-9. Campylobacter
Campylobacter
15 8
C.jejuni subsp.jejuni C.coli
C.lari C.fetus subsp.fetus
6-10. Cryptosporidium
Cryptosporidium

1971 1976

46 /94



47

1982

1996 70
9,000
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100

48

48
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7-1.

“GM,,

7-2.

GM

transgene

GM

GM

49

9 “GM,,
Genetically Modified
“GM”

GM

GM

DNA 10
GM

GM

49 /94



50

3 GM
5 10
USDA
GM USDA
Animal and Plant Health Inspection Service APHIS
APHIS
determination of non-regulated status 10
12 USDA
GM
EPA
GM
EPA
10 EPA
EUP EPA GM
EPA 18
GM
FDA
FDA GM
50 194



GM
FDA

7-3.
7,000

GM

GM

3,000

Bt
Bt

51

GM
FFDCA
FDA

GM

Bt

GM

51
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Bt
Bt

25
-4,

2 M
®
®
®
Bt
Bt

GM

Bt

50

GM

52

52

Bt
Bt
Bt
® Bt
®
4,000 1,600
54
maize
/94



Bt Bt Bt
Bt
ECB
Bt
Bt
Bt
Bt
2 3

ECB

53

Bt

12

Bt

53
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7-5.
GM
GM
/
/
. 1999 USDA
1 6000  ( 4000 1,650 )
1 5000  ( 6000 2,400 )
3,000 (4,000 3,500
1,400 )
1999 GM 2,100 850 GM
3,700 1,500 GM
4.300 1,500
1999 USDA
1,500
1,800
1,600
4 GM
o4 194
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GM
2000 (USDA
1,990 ( 810 25
4,020 (1630 54 )
950 ( 380 61 )
GM
GM
ECB
GM
GM DNA
GM
GM DNA
DNA
DNA

55

194
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DNA 99 10 1
DNA
DNA
DNA
GM
2002 9 30

Bt
FDA

FDA
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USDA

NOP

1997 12 16
NOP  National Organic Program NOP
The Organic Foods Production Act
1992
USDA
2002 10 21
/
/
NOP
Sections 205 .12 205 .15
Section 205 .12
15
Section 205 .13
1 80 NOP

57

57

1990

194



Section 205 .14

21

FDA

Section 205 .15

USDA

USDA cc 3

21

58

27

NOP

58

194



Section 205 .15

FDA
USDA
USDA “e
21

FDA

NOP
160
2,000

50

NOP

27

640

300
500

59

59
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100
USDA
FSIS
FSIS No.055
NOP FSIS
“OO
1998 4 12
€ 77 ‘oo

60

USDA

60
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61

.NRP National Residue Program

FSIS
National

Residue Program NRP 1967
2 2

NRP

NRP
Enforcement Testing
NRP

USDA

61 194



Adulterated food 4

2 Enforcement Testing

1995

Testing

Book, National ResidueProgram

FSIS
1-1.2000
2002 12 NRP
2000 NRP 33,648
Testing
2000 1 33,648

62

USDA

1996

FSIS

2000

62

Enforcement

Domestic Residue Date

166,282 Enforcement

194
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0.49

14

CHC/COP*" S Chlorinated Hydrocarbons & Organo phosphates 4

9 4 phenylbutazones 2
FDA
7,834
1
6,623
7
3,795
CHC/COP'S
DDT
21
6

Halofuginone

Halofuginone
881

63

flunixins3

129

CHC/COP*S

14

7,474

2000

63
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64

4,582 1 )
6 1 9
Carbadox
Carbadox 537
Clenbuterol
Clenbuterol
Clenbuterol B
Clenbuterol
FSIS FDA Clenbuterol
1996 1997
1998 NRP
218
2000 272
Phenylbutazone
Phenylbutazone
GC/MS
1
2000 Enforcement Testing CAST5,474 STOP34,155 FAST154,834 S0S8,891
CAST
5,474 26
STOP
34,155 209
FAST
154,834 1,753
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SOS
8,891 6
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66

(Antibiotics)
Bacitracin Chlortetracycline Erythromycin Flavomycin Gentamicin sufate
Hygromycin Neomycin Novobiocin Oxytetracycline Penicillins
Streptomycin Tetracycline Tilmicosin Tylosin
(%)
2782 35 1.26
1483 25 1.69
_cAsT
CAST(Calf Antibiotic and Sulfonamide Test) 5,474 26 05 )
8 gentamicin sulfate 9 neomycin 1 oxytetracycline 1 penicillin 1 streptomycin
1 sulfamethazine 1 sulfadimethoxine 1 tetracycline 3 tilmicosin
STOP
STOP(Swab Test on Premises) 34,155 209 ( 0.006 )
(%)
28411 198 0.69
4345 4 0.09
Cattle: 130 penicillin 15 oxytetracycline 4 tetracycline 20 gentamicin
16 sulfadimethoxine 5 streptomycin 6 sulfamethazine 6 neomycin
4 tilmicosin 1 erythromycin
Swine: 3 penicillin 1 streotomycin
FAST

FAST(Fast Antimicrobial

Screen Test)

(%)
153566 1750 1.14
158 3 1.9
Cattle: 687 penicillin 48 oxytetracycline 73 neomycin 322 gentamicin
25 tetracycline 170 sulfadimethoxine 34 streptomycin 34 sulfamethazine
2 erythromycin 26 tilmicosin 6 tylosin 18 sulfadoxine
Swine: 1 penicillin 1 streotomycin 1 sulfamethazine

66
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(SULFONAMIDES) .

67

Sulfabromomethazine

Sulfaguanidine

Sulfaphenazole

Sulfacetamide

Sulfamerazine

Sulfapyridine Sulfachlorpyridazine Sulfamethazine Sulfaquinoxaline Sulfadiazine
Sulfamethizole Sulfasalazine Sulfadimethoxine Sulfamethoxazole Sulfathiazole
Sulfadoxine Sulfamethoxypyridazine  Sulfatroxazole Sulfaethoxypyridazine Sulfanilamide

Sulfisoxazole

(%)
2848 7 0.25
1245 3 0.24
Cattle: 107 penicillin 24 oxytetracycline 9 tetracycline 25 gentamicin
22 sulfadimethoxine 18 streptomycin 11 sulfamethazine 2 neomycin
2 tilmicosin 1 tylosin 2 lincomycin
Swine: 4 penicillin | 1 sulfamethazine
CHC/COP S
Aldrin Benzene Hexachloride (BHC) Carbophenothion (trithion)

Chlordane (technical)

Chlorpyrifos

Coumaphos and oxygen analog

2-Chloro-1-(2,4,- dichlorophenyl) vinyl diethyl phosphate [chlorfenvinphos, supona]

2-Chloro-1-(2,4,5- trichlorophenyl)vinyl dimethyl phosphate [stirofos, gardona]

DDT and metabolites

Dieldrin

Endosulfan

Endrin

Dodecachlorooctahydro-1,3,4-metheno-2H-cyclobuta(cd)pentalene [mirex]

Heptachlor and heptachlor epoxide

Hexachlorobenzene (HCB)

Lindane

Linuron

Methoxychlor

Phosalone

Polybrominated biphenyls

Polychlorinated biphenyls

*0)
3229 2 0.062
1058 0 0.000

*0)
2397 1 0.042
95 0 0.000

*0)
362 0 0.000
000 O 0.000

CARBADOX

*0)
000 O 0.000
131 0 0.000

67
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68

2.NRP

NRP

FSIS

USDA

STOP  Swab Test on Premises CAST Calf Antibiotic and
Sulfonamide  FAST Fast Antimicrobial Screen Test SOS Sulfa-On-Site 4
12 4

1 STOP Swab Test on Premises

STOP 1979
STOP

2 CAST Calf Antibiotic and Sulfonamide

3 150
1996 CAST
1996

3 FAST Fast Antimicrobial Screen Test

CAST
STOP S0S
1995 1996 50
100

4 SOS Sulfa-On-Site
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1988
S0S USDA

FAST

S0S
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FSIS
FSIS 7,600
6,500 USDA ( )

FSIS

FSIS

40.6

1995

USDA

70 194



71

4. HACCP
1996 7 25 USDA/FSIS
HACCP
““HACCP i
SSOP  Sanitation Standard Operating
Procedures
HACCP
SSOP  HACCP
HACCP
USDA 4
4-1.
1983
FSIS Meat and Poultry Inspection - The Scientific Basis of the
Nation®s Program FSIS
FSIS
1992 10
“ ? HACCP
1993 12 1
HACCP
1993 5 ““FSIS Backgrounder?” USDA FSIS
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HACCP
4-2. HACCP

HACCP 1995 12
1996 7 25  USDA/FSIS HACCP Pathogen

Reduction; Hazard Analysis and Critical Control Point (HACCP) Systems

HACCP
3
HACCP

500 1998 1 26
10 500 250 1999 1 25

(3 )
10 2000 1 25

HACCP

HACCP

Good Manufacturing Practice
, HATCPrerequisite Programs =
SSOP(Sanitation Standard Operation Procedure =

194




HACCP

HACCP

HACCP

CCP

FSIS
FSIS

FSIS

HACCP

14

HA

FSIS

CcP
HACCP

HACCP

® Guidebook for the Preparation of HACCP Plans

Poultry

Products
® Generic HACCP Model for Irradiated, Raw Meat and Poultry Products
® Generic HACCP Model for Meat and Poultry Products with Secondary Inhibitors, Not Shelf

73

CCP

HACCP

FSIS HACCP

Generic HACCP Model for Raw, Ground Meat and Poultry Products

Generic HACCP Model for Raw, Not Ground Meat and Poultry Products
Generic HACCP Model for Poultry Slaughter
Generic HACCP Model for Mechanically Separated (Species)/ Mechanically Deboned

73

Generic HACCP Model for Thermally Processed, Commercially Sterile Meat and Poultry

194
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Stable

® Generic HACCP Model for Heat Treated, Shelf Stable Meat and Poultry Products

® Generic HACCP Model for Heat Treated But Not Fully Cooked, Not Shelf Stable Meat and
Poultry Products

® Generic HACCP Model for Fully Cooked, Not Shelf Stable Meat and Poultry Products

® Generic HACCP Model for Beef Slaughter

® Generic HACCP Model for Pork Slaughter

® Generic HACCP Model for Not Heat Treated, Shelf Stable Meat and Poultry Products

FSIS
http://ww.fsis.usda.gov/oa/haccp/models.htm

4-3.SSOP CCP—HACCP

HACCP SSOP  Sanitation Standard
Operating Procedures SSOP

SSOP  GMP

FSIS HACCP

CCP Critical Control Point
HACCP

HACCP
12
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12
FSIS
5
CCP
3
3 CCP HACCP ccp HACCP
1 Critical Limits 2 Monitoring Procedures and
Frequency 3 HACCP Records 4 Verification Procedures and
Frequency 5 Corrective Actions
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HACCP

SSOP

76

HACCP
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90 100
195
5 15
40
1
4-4 E.coli
USDA/FSIS HACCP E.coli
100cfu/ cm 10cfu/ cm 10,000cfu/ cm
13 3
HACCP
300 1,000 1
HACCP
HACCP
0.8
HACCP
HACCP
FSIS
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HACCP
()
Steers/Heifers 10 82 1
Cows/Bulls 2.7 58 2
Ground Beef 75 53 5
Broilers 20.0 51 12
Hogs 8.7 55 6
Ground Turkey 499 53 29
Ground Chicken 44.6 53 26
HACCP 1
FSIS 500 HACCP 1998 1 26
1 25 1
204 10,023
HACCP
HACCP
(98 99
()
20.0 5,697 10.9
8.7 1,532 6.5
7.5 1,184 4.8
51
26 HACCP
76 36 27
5 20.0 65
12 23.7 7
7 FSIS
55 17
12 0 5 8.7
12 55 6 11.1

78

1

51

199

71

78

1999

8 1
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53

79

9.6

79

FSIS

10 70
7.5

FSIS
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1997 12 3 FDA
86
92
FAO/WHO
1AEA GMP 10kGy
21CFR179.26
60 cobalt-60 137 caesium-137 10MeV 1,000
5MeV
4 .5kGy
7.0kGy 10kGy
FSIS 1><1logl0 90 0157 H7 0.25 0.45kGy
0.48 0.7kGy 0.4 0.64kGy
7.0kGy 15><1logl0 0157 H7
0157 H7 103
HACCP
CCP CCP
FDA
HACCP

Critical Limits
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ccp
FSIS 2 6
1.54kGy
8 10 26 28
0157 H7
25 1 0157 H7 1,225 2,450
6,000 30,000
0157 H7 57
A E C K Bl 5
B1
FDA 4.5K0y
40  B1
2002 12

0-157

FDA 40
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197.26(b)
DNA

A FDA
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7
1 2
PCB
PCB 47 24 442
PCB
PCB
PCB
( ) 0.5ppm
DDT
DDT 62 8 27
42 FAO/WHO
DDT
5ppm
( ) 0.2ppm
( ) 0.2ppm
2002 10
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84

2000 3 3

OECD
2000 3 2 FDA
OECD

http://www.foodsafety.qgov/~fsg/fssyst2.html

http://www.foodsafety.qgov/~fsg/fssystem. html
U.S. Codex Office ““What = s New?””
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Commission

FDA USDA
EPA

85

FSIS

85

Codex Alimentarius

DHHS

APHIS
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DHHS
cbC NIH Agricultural Research
Service: ARS
Cooperative State Research, Education, and Extension Service: CSREES)
Agricultural Marketing Service: AMS) Economic Research
Service: ERS Grain Inspection, Packers and

Stockyard Administration: GIPSA
National marine Fisheries Service: NMFS

Federal Food, Drug,
and Cosmetic Act: FFDCA Federal Meat Inspection Act: FMIA
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Poultry Products Inspection Act: PPIA Egg Products
Inspection Act: EPIA Food Quality Protection Act: FQPA
Public Health Service Act

APA Federal
Advisory Committee Act: FACA FOIA

Advance Notice of Proposed Rulemaking: ANPR
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1997

Interagency Risk Assessment Consortium

0157
BSE

HACCP HACCP
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HACCP

HACCP

89
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90

WHO FAO
Office of Epizootics EU
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BSE

91
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HACCP

FoodNet

CDC

PGE

92

92

PGE
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Regulatory Flexibility Act
Policy Act
Act
FACA

FOIA APA

President s Council on Food Safety

Codex Alimentarius Commission

93

Codex

93

National Environmental
Paperwork Reduction
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