@B 2760
CAC )
CAC
;CAC ,
500 mg/kg ( 6 ),
[1] . [M].
,1997 ,150 ,160.

[ 2] Mitchell M L. Saccharin,In et d . Alternative Sveeteners, 2™
ed. Nabors,Lyn O’ Brien, Gdardi [M]. Marcel Dekker Inc,
1991 ,127 —156.

[ 3] WHO. Toxicologicd evauation of certain food additives and

:R15;T202. 3 'E
HACCP
(
HACCP
’ [1.2]
3] 14] 5] HACCP '
1997 CAC HACCP
, HACCP 7
HACCP ,
(Codex) HACCP
(APEC) HACCP
,HACCP

contaminants[ Z]. WHO food additives series 32. Geneva:
world Hedlth Organization. 1993 ,105 —136.

[4] FDA.Qode of Federd Reguations(21 CFR 189.135) [ S].
Revised asof April 1,1999 ,548 —550.

[5] WHO. Toxicologcd evauation of certain food additives and
contaminants[ Z]. WHO food additives series 17. Geneva:
World Hedth Organization. 1982.

[6] WHO. Toxicologcd evauation of certain food additives and
contaminants[ Z]. WHO food additives series 28. Geneva:
World Hedth Organization. 1991.

[ 7] WHO. Toxicologcd evauation of certain food additives and
contaminants[ Z]. WHO food additives series 37. Geneva:
World Hedth Organization. 1996.

[8] WHO. Toxicologcd eva uation of certain food additives and
contaminants[ Z]. WHO food additives series 42. Geneva:
World Hedth Organization. 1999.

[9] . [A].

. 1999,

67.

[10] : [J].

,1999;4:1.
[11] AnnM ludon. Uses and Bendiitsof Swveeteners[A].

.1999 21.
[ 12001 - 12- 22]

:1004 - 8456(2002) 04 - 0043 - 03

, 100021)

1 HACCP

(FAO) 1994
, HAC



CP ,

HACCP o
(WHO) (FAO) “
" 883 :
(CAQ) HACCP
HACCP
, HACCP
1 ,
1.1
HACCP
1991 FDA/NOAA
HACCP DA 1994 ,
, HACCP ,
20% 60% 1994
2 2 (59FR4142)  FDA
HACCP 1995 12 18
FDA HACCP “
HACCP " ——
(21CFR part 123 and 1240)
. 1997 12
18 ,
HACCP ,
HACCP HACCP :
HACCP
,FDA
, (NF1) —
HACCP  NFI HACCP
“ HACCP
" A “ HACCP " 1997
12
1993 6
, HACCP
HACCP , 1995
, 1997 1 1
,HACCP

— 46 —

1994 5 20
—94/356/EC ,
1995 1 1
91/493 EEC
, HAC
cP ,
HACCP
HACCP (
)
(CFIA) HACCP
(QuP) (FSEP) ,
(QVP) , HACCP
1992 2
HACCP
1992
HACCP
1.2
FDA  HACCP
1997 12 18 ,
HACCP 1997
SC/T 3009 —1999
1999 10 2000 1 1
HACCP :
HACCP HACCP
HACCP (7
: (GvVP) 1993
HACCP
1995 4
: (B)
HACCP ,
12 ,
HACCP
1997 9 18

2002 14 4



1994 8

HACCP

ADEX

,1992

1997 12 18

(UsAID)

2 HACCP

2.1

19087

2004
8l

1997 3

HACCP
HACCP :
(ADEX)
(G12)
HACCP
HACCP

,HACCP

HACCP

(NAS) 1985

1996

1996 7 25 ,FSIS

(HACCP)
, 9 CFR part 416 417,
HACCP
, 1997 1 27
, HACCP 1998 1 26
( 1999 2000
) [10]
[11]
FSIS
(CFIA) 13
HACCP ,
CFIA
HACCP ,
1993 “ HACCP
" 1995 HACCP
7 (1995 )5
, HACCP “
” 211996 5 10
0157 , , 7
HACCP ,
2.2
1995
HACCP , HACCP
1993 HACCP ,
OoPS , HACCP
1997 13 HACCP
HACCP ,
HACCP
1995 12 18



1053 , 1996 1 1
13 85 HACCP
HACCP
HAACP
,  HACCP
1996 12 3
HACCP
3 HACCP
, HACCP
(Food Sfety Enhancement Pogram) , 1996
HACCP
1995 HACCP
1998 5 8
[13]
, HACCP
HACCP 7 1 ,
[14]
HACCP ,
(HACCP) HACCP
, 1998
, 2000 6
, 524
4 HACCP
1973 , FDA HACCP
, 1998
4 DA HACCP

HACCP
, 2000 1 19 HACCP
21CFR part 120) ,
HACCP () 2002 1
22 ,FDA HACCP
DA HACCP
UDA DA
HACCP DA
HACCP
HACCP
1995 ,
HACCP ,
, HACCP HACCP
, [16]
HACCP
[17] ,
HACCP [18 21]
, HACCP ,
HACCP
HACCP
WTO ,
, HACCP
[22 25]

[1]

[2]

Ehiri JE. Food sfety oortrol : overcoming barriers to wider
ue o hazard andyss[J]. World Hedth Forum,1996,17
(3) :301 —303.

Berends BR, van Knapen L. An outline of a risk asess

2002 14 4



[3]

[4]

[5]

[6]

[7]

[8]

[9]

[10]

[11]

[12]

[13]

[14]

[15]

mert-based sysem of meat ety assurance and its future
progoects [J]. Vet Q, 1999 ,21(4) :128 —134.

' . [M].

,2000 ,195 —280.

Berends BR, van Kngpen F. An outline of a risk asess
mert-based sysgem of meat ety assurance and its future
progoects[J]. Vet Q,1999 ,21(4) :128 —34.
Heiskanen P, Reid |, Buckle KA , e d. Foodborne vird
illness g¢aus in Audrdia[J]. Int J Food Microbiol , 2000,
59(1 2) :127 —136.
FAO. Preparation of a HACCP-Based Fsh Qudity Assurance
Programme Benykok [ DB/DL ]. www. feo, org/docrep/ffidd/
376089, himi .

, . HACCP
[3]. 2001 , (4) :27 —28.
, : HACCP
[3]. ,1997 12(10) :1—6.

) . [J]. ,2000 (4) :
123
Billy TJ, Wachanuth IK. Hazard andyss and criticd oonr
trol point sysems in the United Sates Department of Agri-
culture regulatory policy[J] . Rev Si Tech ,1997,16(2) :
342 —348.

US Food and Drug Adminigraion. FDA Backgrounder ,
HACCPA Saed-theArt Approach to Food Sfety[ Z].
1999.
HACCP "

[J1. .,1999,(12) 112,
[z].
[z].
US Food and Drug Adminigraion. FDA Backgrounder ,

'R15;T207. 2 'E

[16]

[17]

[18]

[19]

[20]

[21]

[22]

[23]

[24]

[25]

[26]

[27]

HACCPA Saed-theArt Approach to Food Stety [ Z].
Augud 1999
21 CFR Part 20. Hazard Andyds And Griticd Control Roint
(HACCP) ;Procedures For The Sffe And Sanitary Processng
And Inporting O Juice; FAnd Rue [DB/DL] www. dsan.
[ -
James W. HACCP seen as gateway[J]. J Am Vet Med As
Dc, 1999 ,214(7) :994 —995.
Buchanan RL. Risk assessment : a meansfor linking HAC
CPplans and pubic hedth[J]. J Food Prot, 1998, 61
(11) :1531 —534.
dcho WM. Qudity milk and tegs for artibiotic reddues
[J]. J Dairy i , 1996 ,79(6) :1065 —1073.
DoudasL . Archer. The need for flexibility in HACCP[J].
Food technol ,1990 , (5) :174 —178.

, . [M].

,1995.

,1997 ,1 —6.

[J71 . ,1996, (5) :
227 —229.
Culor JS. HACCP: isit coming to the dairy ? [J]. J Dairy
i ,1997, 80(12) :449 —452.
(HACCP) [M].
,2001 ,1 —25.
Report of the FAO expert technicad meeting on the use of
Hazard Andyss Qiticd Control Roint principles in food
control [J]. FAO Food Nutr Pgp ,1995 58:1 —13
K E Sevenon. Implementing HACCP in the food indusry
[J]. Food Techol , 1990, (5) :179 —80.

[ :2002 - 03 - 17]

:1004 - 8456(2002) 04 - 0045 - 05

250014)



