TEAB¥Ea—-2 ARBESHE  Lonser |
— UDrNoIOITEREAHE

BEMNFI—XTE. BENEGERORLEXETHLHHACCPOFEICE S -FHEFEIC
P L TULVES, 2020 45 10 A, HALRNILOEESEEAIIFS-B & 1 EAEFRAIC
ERNHE#EATHHTEEL, HACCP £2EBHICZEARBLIIzHYELE,
AI—RT BEHOBRFELEEEEEN, BEERLETAN?

BB REEEQ
2 HACCP o JLqfE, fBERME . Ui, Uy A0S (HHFO - HE D) BE, HERE, BT
FBR RN E
XOBFNRE [RAEERE(14)]
Oy MRE (R—NAEXRy b, ARy b, BEERy¥—) QEEETE

FHE - & ), Rdbb Q). 'MAEY (2) REHEE (2), BETE (2) . FZEEEE (1), EIRFE - RdbiiiE (2)
S5 HACCP I KRR L, A N W, B, REMT, AMT(N—ar ~A Y —t—)
FKR - R R OVEE, EEEROME, BohE, 2R RLT—BER, BY L oNT | EROEEFEHIE

XOBFARE [RBERERE(29)]
Oty MEE (F—AEXRy b, ARXERy b, BHAYRy b, B2ERy F—)

O vRE (RHIEEREE)

B gdnidiE (@), gdnfbt(2), REFEE (), FEE (1), BEIZE Q). @REA - BUEwRI 2), B (2)
FE . 2HFEAE TICEAL Z L EIED L CHEBENRFEE ~
HACCP AT &% 7 v —HlE, 7 )V A= 27 —%4EV |
WRZEA DML : L bV bR, P v D, R MV E
Fhp  2EAF TICPATRL S &I L CRMORY T % %
TAANVECROERE, LxdPotr. Kot
KOFNRE [RMEBRERE (34)]
OV ¥ 2T
EEEO : KA X b TOMT IR
EEOQ : RHEFEFEE (10 HE - HFEEDH)

=

M ERERE L3 AR 2 — AN TEMB L TV ORERR T, EEH, ERICEO TRUIZRE#RHIZ OV T
Lk AN ANRMBDET, FEKOEEIT, AT 5 E TIREFES TEIHEEL TWET,



BERBRFEa—-ATOREV

BRBEZI—XTESRE, 2yF—0MEhd. RUKMENRS. DvLAIMENS S SITRYFT,
REMNGREZBEL. OS2 7—YavRRAEZEV. BRERTHBA LGNS HNEETTETT,

HACCP (v 7d) Lk, EBEMNLEBRORESEETT, BATE 2020 £F6 HIC TR
EREEIC—RHLEESIEICMZ. HACCPIZRS-HEEHOER] OEHFILHLEH
MENET, 5%, BREEDEE - MBEEATVWAAICEKRERIOEZEZATY,

OBREE aamEEETE (75 HACP) SEROMT - BFAIC DN TERMIC2 A,

OLHEEER aooms i ieBALTETERT 5.

B FEa 2T, EREEEZMAGDETEECRAL TWEY, ZERICEHMZREL, ER
TGO E LES, £, BOBEHMT L OREe@m LT, ala=r—a VRROEMRSET -
RS « FE7ZR ENFITHOE ET, RAEAICITRMER TERTE 2 AMMERZ B L TWET,

[BHEImEE] Bt Wk =it i RS BIGR ~ sk,
P 8T g v RIBCERRON, FHERAD, SUSURTARAT, Sk b, PRI L. REEGR
A=A TEEZ LILEROBHERECHEI AT TOLBS) & 725,

WEH%, BRIELHEEL TW PETY, RAri=AYa e, BErmE., BmEs s

4 N
"IIIIER“-E"'“"?-**X ‘| FL< T AT —ADR—LR—
H. 1-A # S A
; AFEEDIREZ B L TOET !
Food Science Course -ﬂ

J




