8 191-200, 2006

DN e T !
ﬁﬁﬁﬁmﬁmﬂa

WTO
HACCP
1992
Hazard Analysis and Critical Control Point
HACCP APEC FAO/WHO
HACCP FDA 1997
HACCP
Marine Stewardship Council MSC
2003 Codex Alimentarius Commission
CAC HACCP WTO/SPS
CAC
2003 12
Hazard Analysis and Critical Control Point HACCP
1 2 20056 5 26
Good Aquaculture Practice GAP

191




HACCP

HACCP
HA CCP
HACCP
SSOP GAP SOP
HACCP National Advisory Committee
on Microbiological Criteria of Foods NACMCF, 1992 HACCP
12.1

Conduct a Hazard Analysis
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Control and Verification of Process Information
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