— I N LRBERETIRET 2 OIHIICHES N AE—I Y7 =y 7
NAFETITERARAE—27 "L %ER<) [smoked pork cuts such as hams,
shoulders, loins, and pork shoulder picnics (excepting smoked hams, and
smoked pork shoulder picnics which are specially prepared for distribution
in tropical climates or smoked hams delivered to the Armed Services)] ; &~
— 7 BLVOE—7, FFEOA, FEYY, v by, FREIR-7BITHOIK
EOREMNOEDYXORBLIOMMOT v &7 MEELHENORED

[ground meat mixtures containing pork and beef, veal, lamb, mutton, or

goat meat and other product consisting of mixtures of pork and other

ingredients] ;
WL L vE

<JnE>
49.0 120 21 FFf
50.0 122 9.5 KFfid
51.1 124 4.5 B
52.2 126 R 2 FFf
53.4 128 1 B
54.5 130 30 4
55.6 132 15 %
56.7 134 64y
57.8 136 345
58.9 138 24y
60.0 140 14
61.1 142 14
62.2 144 [Zii53

<EEH>

OF it D H

5 (-15C)

-10 (-23.3°C) 10 20
-20 (-28.9°C) 6 12

¥Groupl : 6 inches (15.2cm)LA FDE & DH T 5. 6 inches (15.2cm) LA T D
BEDT v 7 ROARAE., FIZA-THD
¥Group2 : 6 inches 2Lk 27 inches (68.6cm)PA F D & D
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OF A MOIEE (F LK)

17.8 ) 0 . T Fﬁﬁ

-20.6 -5 82 FRFfH]
-23.3 -10 63 FRFH
-26.1 -15 48 FRFfH
-28.9 -20 35 IREfE
-31.7 -25 22 B
-34.5 -30 8 FFfi

-37.2 -35 . 1/2 BEfE
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% 2-13 HNELKOBRBERE (BHR)

| CFR 9: Animals and Animal Products
Part 311.23: Tapeworm cysts (cysticercus bovis) in cattle.
Part 311.24: Hogs affected with tapeworm cysts.

| http://ecfr.gpoaccess.gov/cgi/t/text/text- 1dx‘7c—ecfr&s1d—518d6b9fe490b6582b
b8488d247863f7&rgn=div5&view=text&node=9:2.0.2.1.12&idno=9#9:2.0.2.
1.12.0.22.22

Mg h Cysticercus bovis H#%Em  Cysticercus cellulosae

vy (Eg¥Em), 77 (FRER)

<yy (HEgnFEH) >
[ Bop S
cysticercus bovisi X D IREDHERREIND T D S 5| BRITEGNRD -
TWRWSDFETEDRELAL 270 5 b 2 Gt Er bR Sz, H5
VISR O KRB RD A LN RN H D

[ PuB:ie S
REZRIOCZOABEBREL. UTORELEMT 5,
<R >

D15 F (-9.4C) AT T10 HEAE
QM F DOfMAEERIIA-STWDEEHAE 156 F (19.4°C) LLTT 20 HE
s
< (BETERWEE)>
140 T (60°C) LA L CTHELEEZ1T S
MR DWW T b, RSELIBYA R ONRWIEEITNE Y EiE & Rk
DILERZFT 9

<T7H (HeEH) >
WALER R HE
BEFEALAFIZ 25 X708 E DY 72\ G A O HANEVLERIZBIL TX

7O, BERREE. TEHMBAR, RUE, . BEOREEETICREINDLMHR

=102 -



& 2-14 BHEKORBEE (VY TRRRYDHOL, STLDT)

CFR40: Protection of Environment

Part 141; NATIONAL PRIMARY DRINKING WATER REGULATIONS
Part 141.52: Maximum contaminant level goals for microbiological
contaminants.

Part 141.711 Filtered system additional Cryptosporidium treatment
requirements.

http'//ecfr.gpoaccess.gov/cgi/t/text/text-idx?c=ecfr&sid=b7694ec798f944d346

4cc460af316943&rgn=divb &view=text&node=40:22.0.1.1.3&idno=40

Cryptosporidium, Giardia lamblia

BRHIK

D eystics

% B R ERFF AR £ (Maximum contaminant level goals : MCLQ)
O Cryptosporidium : 0
O Giardia lamblia : 0

B Cryptosporidium 7 —3 A + O HLERH %

AR K B AERFLUE
10b7zh o | EESBE EHEASBE | R AEE Z Do
A=A ME | OKE#E&{EE 720 AHiEEL
=X0)) R LT A5BE
<0.075 BIMAE OV | BIMLEO | BINLE O | BINLE D%
ERL L ERL ERL
0.075~<1.0 | 1-log ¥ 1.5-log &7 | 1-log Wi R S )
4.0-log ¥ T
BREFZ R
) &k
1.0~<3.0 2-log Wi 2.5-log &> | 2-log B R S )
5.0-log £ T
BREFIIR
: &1k -
>3.0 2.5-log 72> | 3-log J/ 25logHd | A< ED
5.5-log £ T
BREZ IR
Gl
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% 2-15 KESGONF—FarbO—LIZBETEHAFTUR
Fish and Fisheries Products Hazards and Controls Guidance, Capter 5

http://www.fda.gov/Food/GuidanceComplianceRegulatoryInformation/Guid
anceDocuments/Seafood/FishandFisheriesProductsHazardsand ControlsGu

ide/ucm091704.htm

nematodes or roundworms (Anisakis spp., Pseudoterranova spp.,
Eustrongylides spp. and Gnathostoma spp.), cestodes or tapeworms
(Diphyllobothrium spp.) and trematodes or flukes (Chlonorchis sinensis,
| Opisthorchis spp., Heterophyes spp., Metagonimus spp., Nanophyetes

alminicola and Paragonimus spp.)

| teF= (BLAASAL22TALRHTTY R LELD) [ceviche (fish and
| spices marinated in lime juice)l ; @I I (F—Fr & LVEATTY 2L
| ¢, #=%xX¥Rr~= 2 ANLZHD) [lomilomi (salmon marinated in lemon
juice, onion and tomato)] ; K7 Y7 V2 (AEDALZOEDY 2—ATY
| VxL, ERE, hv b, 2359 Y INIEMLbO) [poisson cru (fish
| marinated in citrus juice, onion, tomato and coconut milk)], =< D5
| [herring roel. #1% [sashimi (slices of raw fish)l, @] CkCio kL& ffE
| 7= & 0E4y) [sushi (pieces of raw fish with rice and other ingredients)].
= (B HEET L7==3>) [green herring (lightly brined herring)],

| h=no 1% H=kTUALaay T RLEZHD) [drunken crabs
| (crabs marinated in wine and pepper)], #/& L 7z#[cold-smoked fish], /NEA
| B3R +4y72falundercooked grilled fish]

<HRELTOWTNHOSFME) >
@ -20CLATCHm L, 7 BREICLEARTF
® -35CUL T CHE L, -35°CT 15 Refi LA EARTF
® -35CLLTFTHE L, -20°C T 24 K LI EARFF

MEAERONEFEL L TMAREKERHEIC OV THERINTVDA, K
774 F(Chapterl6, 17)TED HIL TV BN L OMRIRFRE O EEAEIT,
FABEFOLLETIIRL , MEZE0MED SR EIR L LIEEL R
> TWAH,

<hnEGfE () > 210F (99°C) T 254
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2. 5 ®BE

(1) MEMREBEEOHE

HEORBAMICB O T OE - BTSSR BRI O W THAE MR BN
EINTND,

BEZR1T D MAEMHEEREIL Code (AM) ITAESIT O TWE 0, BEENICE
WCHEASINSHRH OO ORBEETH S,

(2) ERDOBRICETEFERICHRIPHBESE

BRAR 15 1 8RR CIABOESENTHINTWER, 22Tk TEY) oE
BOPICHFAEARPEEND Z EBHATENTVS, LLARRL, EsE : AHT LD
R LOHHE] T8 6 32 KEMOBKE ] I[IIFAERIRIBBEEIFICED DTV
VY,
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3. £&H

AFAE T, DHAEICHT B BEFOEE RIS BH %K ET 200 ERIOEE & ¥
A7, 5 HODERKEE - FAEICRIT D FERIROIBBEEOFEREZIE, BHL
o

ZOfER, BENDSAOE - Bk TIIEERIR D FEEEST A T4 UREDHNT
WBZERBELME RS (& 3-1), LAbZOEEALNAEEDMELEY FbT-
LT, EITKESE RIS, BBbkEZd%E LT, L LR ERDFEROER
TR, HEECIIEERBLIVOERICOVWTEERED HNTEY ., REKTIZZ Y
FFREY DY ABLUOSTADTICONTRERE 2 ED BN TV,

__& -1 EINR- NARESH SEERCRERRY

Codex - FMIEHE. KES., MIMGEREEIIOWTOHKEYE
HER—BEBRRT, HEOFERIIET 2 EEIRWV
KESIZOWTIIREMOEEFENED b TWD

ZF O, KES L BEIAKIZOWTREERESH Y (K - RE)
EU < KEMERSRE LIomERAEERESH Y  (Regulation)
ARSI OWTIIRERB L OERICE L TELENEEE
ENREDHN TS (Regulation)

F—A M7 U T/INZ « KEMIIOWTAEEELY (B - FRE)

FSANZ TIIEMICOWTY R TFa 7 7 A NVEERK, 7Y
7 FARY O AONBEENRINTND (- m1E)
NZFSA X7 V7 ARV U ALABLIRSTAST DT —F
— FEAR, BHTEONHERELRLTVD

T AV AERE - ARBIICOVWTIEERBLOERICEH L TEAETNAEE
ERED BN TS (EHE)
BBIAKIZOWTIZZ VT FPARY VT ABLRCTAVTIC
B L CTHREERS JONBEEEN RSN TS EAE)
Fofh, KEZONAY—RKay ba— BT 504 K714
THARIHR DB HRABEE L AFR

I - FRlZ2L
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4. SEEH

(1) Codex
CODE OF PRACTICE FOR FISH AND FISHERY PRODUCTS

RECOMMENDED INTERNATIONAL CODE OF HYGIENIC PRACTICE FOR
THE COLLECTING, PROCESSING AND MARKETING OF NATURAL

MINERAL WATERS1 CAC/RCP 33-1985

(2) EU

Corrigendum to Regulation (EC) No 853/2004 of the European Parliament and of
the Council of 29 April 2004, laying down specific hygiene rules for food of animal
origin

REGULATION (EC) No 854/2004 OF THE EUROPEAN PARLIAMENT AND OF
THE COUNCIL of 29 April 2004

laying down specific rules for the organisation of official controls on products of

animal origin intended for human consumption

Commission Regulation (EC) No 2075/2005 of 5 Dec. 2005

laying down specific rules on official controls for Trichinella in meat

(3) A—AFZFYU7-NZ

Safe Seafood Australia, 2nd Edition April 2006, A guide to the Australian Primary

Production and Processing Standard for Seafood
A Risk Profile of Dairy Products in Australia
NZFSA Microbial Pathogen Data Sheets Cryptosporidium parvum

NZFSA Microbial Pathogen Data Sheets Giardia intestinalis
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(4) 7AVHhAERE
+ CFR 9:Animals and Animal Products

Part 318.10: Prescribed treatment of pork and products containing pork to destroy

trichinae.
«  CFR 9: Animals and Animal Products
Part 311.23: Tapeworm cysts (cysticercus bovis) in cattle.
Part 311.24: Hogs affected with tapeworm cysts.

+  CFRA40: Protection of Environment

Part 141; NATIONAL PRIMARY DRINKING WATER REGULATIONS

Part 141.52: Maximum contaminant level goals for microbiological

contaminants.

Part 141.711 Filtered system additional Cryptosporidium treatment

requirements,

Fish and Fisheries Products Hazards and Controls Guidance, Capter 5
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