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(Food Safety Management System)
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I 2 (Introduction)

ISO 22000 +&2 24 A
ZBAHIAIE DX Food chain &2 AFoHM S E&6HD| fI6HN

IS 22 £ QASS &8 QRAE A%
— |Interactive communication
- System management

— Prerequisite programmes

- HACCP Principles
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7. QbE 5t A 20| 7) &) 8l Al
(Planning and realization of safety products)

7.2 AHRHATZ )&l

7.2.1 Lt RFAIE
1) X2 USE &eldt=0 &301 &
J

I |

Vv a)~c): ?d A(2E )2 R4

7.2.2 PRPs= L&t Z0t0F 8Lk
a) & 27, AL, MS=
b) &Z CtME 0l 25t &2

7.2.3PRPsE «=E& M &

VEE Y M RPAE, DHQPALE, AIFE XIE,

=0/ =x

CODEX KXI&, 2D
v Annex C : PRPsO|

o 5
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(Planning and realization of salety products)

PRPs
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(A =& 72) (?lg2te

1. Al 2. 2H|9 dEA 2 £
2. N8 . dA 7|59 242
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| S
(Planning and realization of safety products)

7.3.3 MEZ54

7.3.3.1 ¥R, AMZE & HEZL YE5= ME

a) ~ h)

7.3.3.2 =EHEo 54

a) ~ g)
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(Planning and realization of safety products)

\ ME £ Z2MA HPo| tfst SEX FH|

\ AE oM sl Ao WM JIsM, I Es 7o Hole A
V SEL= YWulstn, MEsSt, S25 MMst =&

V ZEMA SEE= YR = EF, C22 =g

a) TEA B E CHA 2| A2} AT AtE

b) ZE 2|F TZAMA 3 FIHEA

c) ¥E, Az I FSUHMHZE0| i SEol F=E= R
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(Planning and realization of safety products)
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7. QbE 5t A 20| 7) &) 8l Al
(Planning and realization of safety products)

1)
=
00
0

Lol= E&, && UI0IH 1

2= (acceptable levels)
o
=

Al E&GD| ®I6tH ASE2AME OS50 28t
AR ZEBHS0 U= SEES |Ad 242 =F(ISO/TS 22004)
ANE2 OIS SHHUA ASCHNS BE&6D| 26 2§ ==
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FSO(Food safty object) & PO(Performance object) S 11
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(Planning and realization of safety products)

7.4.3 ?ldll 24 I}

/. motEl Ztzto| AlE ObFl Qs 240] O 510

a) AEUNZ 250 G A RLE HMAHSZHL 518 7tse
TEINK &0t EREH

b) ol & 5| & 7ttt &S SFAZI7| 2Asl 2o 249 &2t
EaHoXE 2F
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