8 201-212, 2006

WTO
2002 2003 2004
2005

WTO FAO CAC
2003 12

Hazard Analysis and Critical Control Point HACCP

1 2 20056 5 26

Good Aquaculture Practice GAP

201




100

12,668.47 28,388 33.5
55,666.70 299,125
282
()
1950
1960
2004
13-1 13-2 21.12%
276,049
92.10% 25.30%

F13-1 2004F /B EB/RKEREAMMEIAER R EE LR

4 M WE AERE (WD) SR HEf M B A (fToC)  FarH%)

1 5 R 63.161 21.12 1 B R 7.144.626 25.30
2 ShFeiR 53.344 17.83 2 SEPENR 4,741,128 16.79
3 7 7§ 1EA 51,960 17.37 3 o0 ¥ 4,070,356 14.41
4 reh IERGR 44,588 14.91 4 B 3,752,710 13.29
5 JJE A 35,135 11.75 5 AR 2,967,226 10.51
6 T bR 27.861 9.31 6 e BN 3.312.697 11.73

AR 276,049 92.10 e 25.988.743 92.01

PORFACH © v B VS I bt S T R
skl r FERE ~ FEA S LR

F}|13-2 204F REMEBKERAMHEEAMMAR ELEIEES - EIE#R

Hedn b W AT (EE)  HEE B B FEE (fTOB/AREE)  HER i & AERE (AMEAAE)

1 HEEE 12.354.8 B2 1500.2 1 EHERR 10.8
2 EEFENR 9.655.2 2 SERAER 516.0 2 EMEE 6.6
3 EMER 7.888.9 3 EHERR 802.3 3 bR 7.4
4 kg 4.796.0 4 FEEE 491.0 4 B bR 5.8
5 JHHER 4.762.6 5 LR 618.7 5 FESsER 5.5
6 uEER  4.128.9 6 iR 303.7 6 R 5.1

Tobscls ¢ v PO 7 i b Lk I SRS T
skl @ PR RERAR ST 5 GE2 © FERE ~ FEMLA T R0

N 202



()

2004
74.31%
13-3
2002 1995
1991 1991 1998
2001 6.46% 2002 11.30%
13-4
%13-3 BIEREEMILLE
R WK K % L
f *%i{ﬁg @A HeB @bt beel @Rt Wl @R mE
RE) ) GE) ) ) @) AR R %)
1988 67,412 13,829.62 20.52 27.641.14 41.00 21,099.19 31.30 - -
1989 71.389 16,125.71 22.59 28.393.05 39.77 22.047.78 30.88 = =
1990 76,421 18,076.70 23.65 27.499.40 3598 2564790 33.56 s =
1991 74.079 15,753.34 2127 2992726 4040 23,71428 32.01 76.000 o
1992 72.293 14.006.55 19.37 30.625.84 4236 2298931 31.80 112.500 48.03
1993 70.965 14,439.32 2035 27.479.90 38.72 24.409.85 34.40 180,500 60.44
1994 69,603 1442474  20.72  27,152.61 39.01 25,136.23 36.11 180,500 0.00
1995 70,075 14.207.70 20.27 27.692.74 3952 2538140 36.22 513,000 184.21
1996 67.613 15.395.94 2277 2553731 3777 23.782.60 35.17 533.728 4.04
1997 63.156 14.654.42 2320 23.168.59 36.68 22.411.51 35.49 390.525 -26.83
1998 63,215 14,101.46 2231 24,483.29 38.73 21,758.84 34.42 174.73
1999 63,189 14,007.94 22.17 24,738.06 39.15 21.509.55 34.04 965,963 -9.97
2000 62.567 13.586.78 21.72 2551433 40.78 20,612.47 32.94 14.76
2001 57,930 11.881.42 20.51 22.793.62 39.35 20.263.30 34.98 -6.46
2002 57.633 12,196.21 21.16 22,515.94 39.07 20,877.07 36.22 919.823 -11.30
2003 58,135 12,337.35 21.22 23,249.15 3999 19,952.67 34.32 952,312 3.53
PORACHE ¢ P R A P M 3 47 0
()
2004
2004
12.57% 38.57% 13-4



60%

F€13-4 2004FEFEFE/KERTEAOIEEB

HEzn  fOER TR () (SRR CTRLER] (%)

HEE (o) AFHE AR (%)

1 fih £ 22,981 3.98 7,613,573 14.61
2 WERfA 40,579 7.03 1,777,533 3.41
3 mHfM 8.166 1.41 454,839 0.87
4 Ju fL 432 0.07 167.998 0.32
5 fi B 409 0.07 33,224 0.06
74 72.567 12.57 10,047,167 38.57
FOREARY © e 5 1 i Lt A SR T
()
1982 WHO/
HACCP 1983
FAO/WHO FAO/WHO HACCP
HACCP
1988 WHO
HACCP 13-5
1993 6 HACCP
HACCP
Codex Alimenterius Commission CAC HACCP
HACCP 1994 FAO

HACCP

HACCP



+]/13-5 EIfFEBIEEIHACCPRITER

O ERESHRR ek Al 7

R

1982 WHO/EIEE R i HACCPIIBE SRk
YRR AETE Sy

1983  FAO/WHORE/2d BORGHEHACCPE il AR 205
EWEEEEES TIEFMHr e

1988 WHO H R A £ S AR BCE RORS A
s ETHACCPHY B R |
1993  ExHH Bk FE S HACCPH &
FAO/WHOR ik FrffiHEEIHACCPHil S
MZE (CAC)
1994 FAO BEFHACCPYE Ry /K e S T 2605
B DK A LIHACCPJEHI
S T TR G
1997 FAO/WHOfNhiE R HEBIHACCPH

HZEE® (CAC)
AT AR AR FHSEER ~ HIAS ~ MO ~ BRI

i 1 Z A A AEBIHACC PG
B 1 5k
FIHACCPHYHEFHAET TH k%
fﬁgﬂ%ﬁtﬁﬁ%ﬂ@%ﬁﬁ%m
HERS 25 B BT il HACCPiI &

INEKEE SR TR (RS TR
) DAZEERFHHACCP SR
PELAE 2 RS

HEHE T HACCP{5 3 e F #E
HIl

RS T koEE T BEIREE ) SO

MHi%E T HACCP{S 2 ke H e
AL

FER SN THERID - SR

otk Sg%lsﬂﬂ@%ﬁ%ﬁﬁ%ﬁﬁwﬁﬁﬁ HACCPH#%:%
2000 Bt e 2 1 M SR P S AT
HACCPZ 45 il il [
2005 ISO INE RN EEBIRMIS022000 24151 SO220001EEHE
YR B i
HACCP CAC 1997 HACCP
6 18
HACCP 2000 1
European Food Authority EFA HACCP
WTO CAC Codex
HACCP
APEC HACCP
CAC
HACCP CAC
ISO
2006 9 1 1SO22000 HACCP ISO
() HACCP
HACCP
HACCP



HACCP (1)1973 HACCP

(2)1992 2
HACCP (3)1994 8 HACCP
1997 3 HACCP
(91995 5 HACCP
HACCP
1996
HACCP  1SO9000 (51996 7
HACCP
HACCP (6)1997 1
HACCP
12 FDA HACCP
HACCP
(7)2000 1 European
Food Authority, EFA HACCP
HACCP
HACCP
HACCP (8)2004 2010
() HACCP
HACCP 1995 1 1
HACCP
1997 HACCP
1998
HACCP 1997 12 18
HACCP HACCP
7
1998 3 HACCP
HACCP HACCP
1999



2000 2 9 HACCP
HACCP HACCP
HACCP
2002 15 HACCP
HACCP
OK 2003 1 27 14
2003 12
HACCP 2004
2005 5 26
GAP
13-6
+£13-6 B EEFHHACCPHIERIIEH
F | H 1L | i 17 (5] 7
1995 | pafmfa B B e (RiRGhe R ) Sk A Sl AR 3R -
1997 | #i4E# ﬁ)\HACCPﬁUIﬁ » R DUNGRE R G & T BT L A E R
Kbm )R i E /KA i BT EHACCPHIRE » BRI HACCPEFEIE N GIE L 1RG ¥ 324t
ﬁsxﬁ':ﬁ[}ﬁﬁﬁﬁf%w °
1998 | #5ibe)m) wifn T AN ST R fEHACCPRI B B EE A 5 -
#% T IEHACCPHIEEEIE 5 B T e /KA i Eas g, -
1998 | =% Tt T RUCEH TR AL RS RS E g, -
1999 | e i E TS L o AR AR S -
2000 | fi4E% IR AR HRBUEEIE ¢ PRACEEENE. . KPR
FERR A SHEE RS RGP R AR E R LR
EHIRMLBUE © 4
2002 | BALTBUY | SR AR T E B EIOK 5 BRREEE -
(IS
2003 | fAEHE IS 70K SR ST T it T T TR RE
2004 | HaEFE g—"g U RUKPEFR IS A RO e B ) R T RUK TR e
.
2005 | iR ﬁgﬁzl " RUKFE SIS E B R, | e T B UK RIS
e °

TORACR ¢ 3% ~ 5i1:(2003) ~ ARRIFEAE A

il 111 =+

el

T S R

N

i v
210 [x

i Il Y

=g TN



2006 5 26
GAP

HACCP
GAP
Standard Sanitation Operation Procedure “‘“‘lﬂﬂ‘“
SSoP ! CDP e hewsg
HACCP / \
istribut | ELELFAEAR
Good Distribution Practice
f 2 1E0 3
GDP
from farm to
13.1 HACCP
table 13.1

GAP

GAP



10.
11.

(

(

(

)

)

)

HACCP GAP
HACCP
CCP
HACCP GAP
minimum requirements
GAP GAP
acceptable safety level
HACCP
13.2
High Minimum sanitation

requirement

Safety /\ GAP
. N -
Risk 7\ ; ~ - - >
. """//'7‘"7/%;':/'"74@@@@%@|a/e|

Low

C
Poor Adequate Over-demanding
"' Sanitation sanitation or Impracticable
practice condition sanitation planning
HACCP 2003

13.2

i 111+



GAP HACCP
CAC HACCP

(2)
(1)
(2)
(1)
(2)
(3)
(4)
(1)
(2)
(3
(1)
(2)
(3)



(2)

(3
(4)

(1)
(2)

WTO

211

=
X
=

Ik i R R 22 0 R ) i ) R e < D R



HACCP

Good Aquaculture Practice GAP
HACCP
i )
|
1. (2002) HACCP GMP 1:
3-12
2. (2002) HACCP
10-22
3. (2002) HACCP WTO/SPS WTO
150-163
4. (2001) WTO
124 pp
5. (2003) HACCP 601: 19-27
6. (1999) HACCP
84: 59-64

7. Caswell, J. A. (1997) Uses of Food Labeling Regulations. Prepared for the OEDC, p.409.

8. Garrett, E. S.,, M. L. Jahncke and R. E. Martin (2000) Applications of HACCP Principles to
Address Food Safety and Other Issues in Aquaculture-An Overview. J. Aquat. Food Prod. Technol.,
9(1): 5-20.

9. Henson, D. and C. R. Wessells (1998) The Demand for Food Safety-Market | mperfections and
the Role of Government. Food Policy April, 152-162.

10. Henson, G. D., R. O. Herrmann and J. W. Dunn (1995) Determinants of seafood purchase
behavior: Consumers, restaurants, and grocery stores. Amer. J. Agric. Econ., 77: 1301-1305.

11. Johnson, J. C. and D. C. Griffith (1996) Pollution, food safety, and the distribution of
knowledge. Human Ecol.: An Interdisciplinary J., 24(1): 87-109.

12. Jones, J. M (1992) Food Safety. St. Paul, Minnesota: Eagan Press, 286-287.

13. Seafood HACCP Alliance for Training and Education (1997) HACCP: Hazard analysis and
critical control point training curriculum (second ed.). North Carolina Sea Grant Pub.,
UNC-SG-96-02. Raleigh, North Carolina, North Carolina State Univ., 276 pp.

14. United States Department of Agriculture (1995) Procedures for the safe and sanitary processing
and importing of fish and fishery products. Federal Register. 60(242): 65096-65195.

15. United States Department of Agriculture (1996) Pathogen reduction; hazard analysis and critical
control points (HACCP) systems; final rule. Supplement--Final Regulatory Impact Assessment for
Docket No. 93-016F, Washington, DC., 185 pp.

16. WHO (1999) Food safety issues associated with products form aquaculture. Report of a Joint
FAO/NACA/FAO Study Group WHO Technical Report Series, 833.

N 212



