" S AEE-T
(&) LadD?

. SEAETSEAIDEEY]
7/ ”"‘“E OTL‘%&:%TiJ:o 7))

(E)\ He. BRTL(YERS
)/ #BAE,

AN—IcH, ERAEAL
BNES, NSHEERTHR
HTESHHMTEMEEL
TW5AT,

FEldih=OA=RCh

Q: HACCP (/I\Yv7) >T@?

A: BRFBICHEESNATOWSRaN@BESIEDFET.
BEKEDMLZRESENTEET,

(HACCP::-Hazard Analysis and Critical Control Point @ B&#5)

sEzmEre | At
HEFIEL— iy

1



—® R

CP No.139
£5-C HAC
A—LR—SE B TRET 5L, MBTAT 220 LI 473!
(BFLWISEFEE, COR—VDTRER T, )
= RSB - AB D\
HRE "EEAT 10 BAD -
\E$E$F 20 & ~ :
Hg—t 2t [TIVRY REF I, FE
TR EHEHE] 50 Bl
rstaat THZIEERGDA L
MRAZEER |BOSDE) 50 Bl
T v—2 | VIR "BROEEK"
Rt EAT BOENE 50 2l £ Ea
— T C AR
FRIER eyl 50 &
[H>T=£5>T-HACCP ¥y~ — /l(féﬁﬂ)

CHRARY|| ERE0F2A8BFT

ek

@D ICLVDOEEDEZEA Y I AX—IY3VAD

\

CLDTEROZRE

F%DD'C :BbD—C - HACCP (/\*D“Jj)

- Q@ ERIBTIOHNTND
HEEEREEZL->K0D
CEBUERVEEIC

LA

(

\ Q@ EHENDCER D
L_DZJ"\@\’&/J\\Z—C
I DE. HET

| = AN\ GOl |
. 7 J L

TJULEY RGN
_/

BEEE FRERLRBHBEETHFEZRRNTE - TIOHEERESE 020—280—15205

2




