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SEMNAEE TI4H Ak (Asian Productivity Organization, APO)RIZHY 1961 ££ 5 H
11 H » BIEBUENE » JFEFMEFZEEAR MRS IEBURTE4HA - APO & &BF 20
{EE 2 - EFE AR ~ SRIfEE ~ thEERE ~ 2B0% ~ &/ - EE - EIEerbn:
CREADHITRISEAIEY ~ HA ~ RERERE] ~ BB - Bk ~ 0~ Jelar ~ B
HTiE - JEEE - W - HrERER - ZEEIAIEG - APO A BIE (TS E B
ERHITRT R < B - B8 K 2 A A T T E < AL ~ 2 S i AR A IR
W] 2 R~ R E TR 2 B NSRS - (R BRI E R A
BEafUR A - APO R Al IBAE = - 5 S &SRR - HOSRETTEREZ
RS

ML HEEH BT e ENRTT - URE SRR HBUFEE R
R T AR 2 B 0 S EIENR R A E IS AR - AL R E e
N EZE BN IR HE R U HEENEE - WA mERELS I T
PRI > P2 nET 2 /N il 12 (small and medium enterprises, SMES){E4E 250
it~ NSTARASRBEWEIERI &R - EEDUE L & FERAEHImE E T A4 -
Rt H AR 2 R 7K EE & (Ministry of Agriculture, Forestry and Fisheries, MAFF)
e E BB - BB ZEH AR SMEs B L T EHIRA L &S
EREE LG (CH T E2E L SR A > 2D EARTTETE > #EEECE
A - 5B SMEs B RIS - S BIBUR 0 B in e 2 B HHIE - A& BB E
By BE - BamER S BRI - DHBEEE  bemEZemE
EERES) o Tt R 2 B ERE

L APO 2411424 HUE 49 hitp://lwww.apo-tokyo.org/about/overview/
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SO AR EE JTAR SR LR R ZE B P AH R B 2 E ) - FH RIS ~ B - B
JE ~ fFBH - & - ki ~ A - JEEREE - WrEER - ZRE - e Ak
2% 12 (i APO & 5~ Erim b E S EELA & 17 N TR AE K E
ENBE O LEHFEATRER S B 200 - KB E R T T/ R AR
THRanEEL2EHER - JFEFHSER - Bl BN ER - N7 H 24
H 21 TBA%ER > damN AR A 740 4% 7% Dr. Muhammad Saeed 800z - sazfE
e RS 22 EAR H A E & i B B 2 S — A1 -

AREFEEEREE T EZ ML REH AR IBE - BHSF8Y)
SMEs & HIHT LA KB T8 T K S =S E) - ST

— BRBENERLLEEH AT IFE
(—) ~ BB B K HIEERE 2
FH H ARSI R BRI F AR a2t Teiji Takahashi {817 M4HE fhm
B2 2
1. B HEFHNEL T2 EHA > HemmE 2 ZORE 2 i EFER
B Z IR LR EAR B HAMARTE - HtammE 2 EREa
i (negative quality) i i IF [ 54/E (positive quality) it » 53 BT =

i
Uu

I

K

(1) —fdtE (general quality) - 5B i & i EELEBINVEATRIES -

(2) e B (specific quality) : 558 AMRGE - BAEMACREH Z &
(geographical indication, GI)Z -

(3) tt&amE (social quality) : f558EHRE T IR OraE - B ARETRIRTT ~ B2 BT ~
YRR ~ KERRE ~ RS - BHEA - SEER] - EEE T

—_—
[
I

4

2. Be i B HBEAVEBEHEEORE > 7 R DL T &0

? Negative quality: {£ &I BRIV BEMR B SL L2 ROB B RS TIE » B &shih
BB MR R mE

° Positive quality: &< G » ErahdtE R IR SR 2 B > SR B R L A 5
HIHE - BIA - ImERGE ~ SUbEUEET - SiERE > IEEEORTE B IER®E o R
B—fifmi ety - QBB RKEREE
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(1) B EBERE - BT BB » BAUE (genetically
modified organism, GMO) < ~ [HEBE TS - [#FEEEE -

(2) BiLSHEREE | EEISAES TR - A SRR

(3) EWIEHEE | EEEE A — R MR BB R E E TR E L
BB -

(4) &S st B H Atk [ (social quality scheme and others) : 4HUS: B4F
B 2E4H#(Good Agricultural Practice, GAP), & ¥k & HhZ:4 {8 (Global
Food Safety Initiative, GFSI), T2l ~ BELEE « AT ~ BFEEEAE(L
2H4% (International Organization for Standardization, 1ISO) /52 7 53 A &5 -

3. DLHA R » 1950 F-K - fy TN an B R N 2 BamftB i s - e T HA
B A F% £ (Japanese Agriculture Standard, JAS) ; 1969 4F&ET JAS » (654
TR i — 2 m) E e O B B B 2 B R - 1996 45T 16 7 o [5 2E AR
RHE 5 2000 STEARIAMEE L ZIE © 2001 FETEAMERIUER @
ZHUE © bR T MoKERI - IEASEI A B S A% (e # A H
EHZ iR FTENE B BEERRE - BRoNIIY) - o i
EIBERR © 2009 FH AR EERE > Ry 7 FaloARR M 2 72 R R
BEL R - e e s LT A (Food Labeling Act)® 5% » 2013 4F 6
HEl &% A% » 2015 4 4 AR HIRAREASEEEEME AR
ZEM  BERABE-EmERE - B EZF U b EERVEHRY
B AR AR Z B0 - BER & & B FOR 2 SR %

(Z) HERELZ2EEH L /ME
FH H AR 50 FREE Goichiro Yukawa 7 M40 H A B 7 2 AL TE
g~ BEE N BT E A

* Gl E#: Indications which identify a good as originating in the territory of a member, or a region
or locality in that territory, where a given quality, reputation or other characteristics of the good is
essentially attributable to its geographical origin. (Article 22 TRIPS Agreement 1994)

> Food Labeling Act
http://www.japaneselawtranslation.go.jp/law/detail/?re=02&dn=1&x=34&y=5&c0=1&ia=03&yo=
&gn=&sy=&ht=&no=&bu=&ta=&ky=%E9%A3%IF%E5%93%81%EB%AI%ABYNE7%A4%BA
%E6%B3%95&page=1



http://www.japaneselawtranslation.go.jp/law/detail/?re=02&dn=1&x=34&y=5&co=1&ia=03&yo=&gn=&sy=&ht=&no=&bu=&ta=&ky=%E9%A3%9F%E5%93%81%E8%A1%A8%E7%A4%BA%E6%B3%95&page=1
http://www.japaneselawtranslation.go.jp/law/detail/?re=02&dn=1&x=34&y=5&co=1&ia=03&yo=&gn=&sy=&ht=&no=&bu=&ta=&ky=%E9%A3%9F%E5%93%81%E8%A1%A8%E7%A4%BA%E6%B3%95&page=1
http://www.japaneselawtranslation.go.jp/law/detail/?re=02&dn=1&x=34&y=5&co=1&ia=03&yo=&gn=&sy=&ht=&no=&bu=&ta=&ky=%E9%A3%9F%E5%93%81%E8%A1%A8%E7%A4%BA%E6%B3%95&page=1

1. HARL 2001 4 9 A 284 H 4T 4+-iE (Bovine Spongiform Encephalopathy, BSE)
TR B> 2002 4 6 A E T iR B B R mZ £ Z B g NHIE R
A EIRE 2003 4E 5 H A B2 B £ (Food Safety Basic Act)® » 2003
7 T > s BT 2R AE o FRUEIL YRR - R
EZAGRILE » R R LR b e B b - b e R e
MIKEE (Ministry of Agriculture, Forestry and Fisheries, MAFF) ~ [E4f 258144
(Ministry of Health, Labor and Welfare, MHLW) - %% 1% 45 (Ministry of
Environment, MOE) i%; #i&7 % B5 (Consumer Affairs Agency, CAA) » 43 BIFHE >
W2 e ~ AN - BT RITBONE B R - EAAE R Em
LR > AR ERR G g B sy - (RS > fTEhaL -

2. B EEARNER AR EH ZERFRIE T § - B Bmieiifk
FoREFBLRERNERBIFERRELZ S DIRERREREAEE
SRR USOHEBNE S (RS REFE - TR EEE
T BREUAEERITTEEEE I > TRRIFELASORH B g & 1 AR R (BT
HR BT e EAES N IRES R 7Bt U - BantHESE
FHLSOHBEBENEE AT HPhSREUFEREEREMT 2 H © EH
e R SR E R E R BB SR B 22 ~ TR BHIEREBLE E Y &L
K G SHBIFHARE  JHEEEE R HEBRY AR - TEETRERY T BUR
REER - BT EENES T RES T =R A R AT EE
BT A o B E bR AL - R E B R E e - S T RE =N
RS EmLZEZEE Y EE  TRBHATZEgNE - EEEE - &8
Eand [ HARRER 1L oo 5 2 JE B s AL A -

3. EEITEEEFH|%E(Hazard Analysis Critical Control Point, HACCP) £y[sf] 2%
EAHERBME 2 EENHELEEHAY - H ARG ZEE H i
HACCP - ZAIM » Mt RinER ZEFEET) - BB A THEHE 2020 31
FEERT - SRHIEOR e RS B B HACCP » WREBESERIFANE - 4

® Food Safety Basic Act
http://www.japaneselawtranslation.go.jp/law/detail/?printiD=&re=02&dn=1&x=24&y=5&co0=1&ia=
03&yo0=&agn=&sy=&ht=&no=&bu=&ta=&ky=%E9%A3%IF%E5%93%81%E5%AE%89%E5%85
%A8%E5%9F%BA%EG6%9CUACYEBL%B3%95&page=3&vm=04
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http://www.japaneselawtranslation.go.jp/law/detail/?printID=&re=02&dn=1&x=24&y=5&co=1&ia=03&yo=&gn=&sy=&ht=&no=&bu=&ta=&ky=%E9%A3%9F%E5%93%81%E5%AE%89%E5%85%A8%E5%9F%BA%E6%9C%AC%E6%B3%95&page=3&vm=04
http://www.japaneselawtranslation.go.jp/law/detail/?printID=&re=02&dn=1&x=24&y=5&co=1&ia=03&yo=&gn=&sy=&ht=&no=&bu=&ta=&ky=%E9%A3%9F%E5%93%81%E5%AE%89%E5%85%A8%E5%9F%BA%E6%9C%AC%E6%B3%95&page=3&vm=04

BENE HACCP 88 A HACCP Zff& > e st e ae ) - iR Em
PN
E5

o

R

. 2ERE S22 B (Global Food Safety Initiative, GFSI) BEUN & M ERGH
2000 FHEH 2 2B mE & Tk - MEE R E M 2k - EEE A2
TN > BEILETHEE (ST - E48 GFSI AYRE ] - i e SN (B F =R
AL B EREHLRGUER TG A RmE2EH R ET—SUEMEE
PVERIRFE AR - JEISEBRVERVRE AT - 281 - BOR H AT/ INMB SR R R Ry
B ST 240 B H A B L 4 A T ER 25 (Japan Food Safety Management,
JFS) Iz E2E A A s I E (Japan Good Agricultural Practice, JGAP) » & 1 fjl#E
FESEBIGE - S R R TS » JFS B JGAP 5 [m HUFS: GFSI 2 /] Y J7 1A
227 > FELLRETERLARYAERE T - & JFS K JGAP HyHeH) - [FIHF . H A EE
HIREGEEES - TR -

Risk assessment Risk management

Food Safety Commission MHLW MAFF CAA

- Conduct risk assessments - Quarantine Stations - Regional agricultural

- Report to the govemmental organizations - Regional bureaus of administration offices

responsible for risk management. health and welfare - Food and Agricultural

- Monitor the state of implementation of risk - Local governments Material Inspection Center. Management related to

management - Local public health Risk management related o 1abeling of food items

- Collect and analysis risk information from centers, etc. agriculture and forestry,

inside and outside of Japan as a central Risk management relating to ' fvestock management, and fisheries -

information center, etc. food hygiene Nt Qs Conta At Food Sanitation Act,
Food Safety Basic Act =~ Food Sanitation Act, etc Faad Sefety Act, Health Promation Act, etc.

Risk communication

- Provide information related to food safety
- Ensure opportunities for stakeholders including
consumers to express their opinions

HASEILE i R e i 2
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Scope: All FBOs (including manufacturers,
processors, restaurants caterers, retailers etc.)

- - MHLW
+ Develop HACCP

—— Development of Sanitary Control Plan }— implementation guidance and
model plans
+ Give technical assistance to
J professional associations in
the development of guidance

HACCP-based control

Standard A Standard B
(based on the seven Codex (allowing more flexibility to Local govemments
HACCP principles) Category A) food sanitation inspectors
provide FBOs with technical
* Size of FBOs and other + FBOs outside Standard A advice on HACCP
conditions will be considered (small-sized FBOs, caterers, implementation/practice
+ Abattoirs & poultry processing businesses to be controlled
plants fall within this category by GHP only etc.) Industry associations
Develop guidance tailored for
their food products or business
\ GHP-based control J category

HASEH B hndE B R E it HACCP Z K #

(=) ESTENRR RmE2HE 2 ER

FHES S B mnE SE R o b Feisie 2 B 52 & infbit 5 Ar(National Food Research

Institute, National Agriculture and Food Research Organization) Yasuhiro Inatsu f#

+
1.

Nr4En MR R MEE R 2 BrimZe Eafdd g 2 8 ST

EORPEBRI T JEN R A SE (I WHO Bk BOR & I
AR 10 AP 5T 1D B PS5 eI A= 54 42 85 ASE L -
Lo 5 BT S 2 SRR » WHO Fi AT M REAy £ 2
IR - DR B TR ORI 2 151y

T RIRMRIRE TS e Z &hn P > Fral 2 e MNED B 52 A Ry 0 i

Firs EM B3 2 ZZ01 » SREHV5 24V RIR - R L ZH RN E B in
ZEIR 55, ~ SR - AEEEAEREEEE A EE -
HAEHHEHE A BSBIFE M m I FEH e mL s  BEEMKES -
B4 Ea% Blnt g g AME B E¥EE{/E(Good Agriculture Practice, GAP) ;
T8GR E A HACCP » DUEpREm 2 24 » MR BmPHESHEE -
Hrt GAP ZWilbk T #FE A4 - B T 'ambiE - KERE - 1)
B R 5 R -

T BRM R E T

http://www.who.int/mediacentre/news/releases/2015/foodborne-disease-estimates/en/
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() BHAH/NI®FEZ amERER
F H A Kamaichi AR\ Shigeru Yoshida 554 1148 H A d/ 22 B0

B R EE LM FTEEIIRE R o A7 DB AR A S . Kamaichi AF] 5

i BREAHEENENE 1SO 22000 i ZE R E B S 40 2 BB MG

1 BAREmEZEMHF/NEZERT - 4900 99% ; REBZERRAYR[E - RABFELIM
0.1-2.0% - HAMAE 75%HY & i E M A E MY B i 2 EH A4
FEZIR /NI A S 2 S~ (AR T2 BERIRER - TS IE
HEHAPRREME - SN ESEam LB AR S WEAED
SEEREERG S - ARAEIR BLRI AR B I IR N EE S M - HE R m
EH FEAT SRR E T -

2. BB inZ R EM AR T ARESL S TREEHATL - EitAE4E
HER AN ER BN -~ bR E S - B LEENEERE - A
PDCA(PIlan, Do, Check Act)J7 A T B BALIE ~ 3 R0 i f T AR e
g~ SAENET T B TR P - E A ARRE

3. EH B{hEm b E i EHAS  AEEEE M EERE - BB 0l

Z Al SRELET ] ~ RN~ [ 2 RS -

4. Elii i 2 EH R L s BRI VAR EEST - #5H PDCA ZHE(ERETT

PIENET BN ERER - 2T HEBEEES -

-

e
)

Number of Offices SMEs Large Enterprises Numbe(:ec;feiz::;rations
chf’td dw:::’ff:;“‘;ez f(f':; 56,067 99.1% 0.5% 25,118
Food & Drinks holesalers 85,453 99.2% 0.8% 40,155
Food & Drinks Retailers 445708 98.0% 2.0% 80,370
Restaurants & Eateries 419,663 99.9% 0.1% 53,185

Source of data: Ministry of Internal Affairs & Communications (Statistical Data of Corporations and Business Units in 2004)

(Remark 1):A business unit was defined as a location where business activity was conducted, and corporations include joint stock and limited
liability companies.

(Remark 2): SMEs in the food manufacturing industry are corporations with 300 or fewer employees, 100 or fewer employees for Food & Drinks
Wholesalers, 50 or fewer employees for Food & Drinks Retailers and 100 or fewer employees for Restaurants & Eateries respectively.
The ratio (%) for SMEs & Large Enterprises does not include soft drinks and tea & coffee manufacturers.

H A B SR T /RS Z EER
(1) HEABmmEEEH L Hiss
FHEE M AR B F74H4% Mitsuo Nakamura 254 /148 H A& i B A% R &
AmEE SRS TR -
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1 BandnE R TR Z B WSR2 e ~ DR - B

WEHE L T~ ENEHIIR T BUE B RET K

. HARBUN kARFESS B IR E 2 2 FAERIFGHE R i E E i
FranZe 2B 24 0 1950 D) 2 1 /B E 1 2E H#( Total Quality Control,
TQC ) e E&3H ~ B2iH ~ ji5 T ~ 2= 5S( Seiri, Seiton, Seiso, Seikeetsu, Shitsuke )
AR A B 3 5 1980 UL A BPEBAEAEAHAR 1SO 2 1SO 9000 E#
ZH 0 125H 20,000 R LEAUSES - FAFREN AN 5 1990 FAUFEZ 5
H ZAHEE R fREBE(WTO/TBT)HYRLES » #EE) 1ISO 14000 2 i, 1990 4F
RERFHEE G E o EEE %S (Hazard Analysis Critical System,
HACCP YEH Z:47 - DA 50 {8 H [BEIE A FHIE 7y (RSB KA ZE F i HACCP
FIEERE Ry 67% » /NI SR i 2 PEAREY fy 33% -

- ARG BRI LR fn 2 TR BB B B R 2 S IR 00 ~ HE8h & an
BUS B E NEINRELZHE ~ Bl 2015 FRaniinAZ BUR B E T -
FETHEE D -

- NREOEZIR - A B R R ESE LTS DA RMTEZBEANEEE 1990
AR N > R EEBE 2 P SR s AR Emm Z % A E
¥E>~— - HZX NARO (National Agriculture and Food Research Organization) 5z
NFRI(National Food Research Institute) 5 i DL oA 5ok 2053 = E
IVERIEE S FIA{EiE e > Mk E KAl £1(100% gluten-free rice flour bread) -

Food
Quality

o>
gp
gp

' HTH [

uf
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Total Small and Large-scaled Companies
Medium
Companies

100 million to | 5 bijllion to | 10 billion
Sbillionyean | 40 pillion yean or
more

10% 35% 59%
2006 15% 16% 68% 73%
2012 24% 27% 80% 84%
2016 29% 33% 67%
o Source: According to "Food industry trend survey" for Fiscal 2006, and "Survey on the actual

implementation of the HACCP method in the food industry” (by the Ministry of Agriculture, Forestry
and Fisheries) for Fiscal 2010 and after
o Data in Fiscal 2000 is listed for reference because response alternatives are different.

H AR [E] R S L i HACCP L3R

(ON) REKEWIZ /88
FHEEM A 2 4R SRR SE BB & Muhammad Saeed {1743 R AR B9 2 i#334:

1 i FACEREZET! > 2000 4 A CI#E 1950 Y =152 % 2 2017 F£ A
L2 75 { > THAL 2050 FF S 95 AL » {eEE R NBFRTR 2 HE K
EERL 2 (EVIE KR » ERIEEIREHE 7T5%% 100% > AfEamifm—Adk
B -

2. RIRAERAYRIE A A CZ(CME -~ ST - - ARt FERE AR -
F7KRIRE ~ B AR RIS RES o R AR AR FTFEZEA I BRI
(ESEEE 4N/

3. RIRATRER R BEVIHVAIR EFE RN ~ BEENMRINA ~ IZIFEY) (%) %
B~ Blas o N /NEDY) - OB - BT BEHEYE - RS B
Aie FHR&SIER - fEiMA 29 B - BUNA 11 B - JENA 36 BT - EME
23 & i HIEAERE L - BE L DESJMEYNISRE It » HE
miVESEEESEENIREET - MelEL  TefEn - S8 Am
% A e E IR E RS IR E B e i TSI A BB R B EE) -
Rl AEE) - BRI Y O HTE BT REHE R M B
P Eaa e YInvEasa
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KRay (f: R A NER)

() DURBROth RTEZ i E 2 RN R TEE
H1 H A TzapEE R Dr. Yoko Niiyama 7144 » fe g oAt = Aot st

fiti ~ BB oA KB b iy S B B e A e VR EFGE (hazard) Bl g

(risk) >z 7= 2.

1 EEEAE T ZEER RS RRal T e FENamL s BIEHE
2 JfE (dose-response) &8 (% » FE £l 2 (tradeoff of harm and benefit) » 2 77 %5
BN B s - BARERIVELS » BEE B H 218 - L THER
T -

2. B Z IR EIIAE DL T BB - BG N RRRE B RIS Ry R
MZERRRAZ B R - BN RIBIE RS 28 ArVE S HER -

3. WEE e Ay am Iy ) R BIR 5 5 R EAEEss » A Rt BRAS Y —
nF o SEHANER T eRmEERH A T2 EH  W2F HARRR
B P R E RN - EREG T ACRGARET ~ Al E
fEEYVE ~ FrERdle ZBa%t ~ Advadn - EAEE - HAR 2003 F5TER
B EAE > HPE—REEAHRFEREANEZ HIVRERR » EAERE
HEEMEFERELE T - Rt E(ERETERAUL R E BRI - AER
ERERE T - BEBIEE S SOHEENER  BAREFEILRSUEF ER%
ANZEER A AFEF RPN ~ HOTEUN - BimEESONEE - TORBURT
B JTBUN 2 B e T e SMBUR MEUR » R B s B R
R PRHUREHE i HEOR B i A a R AR | o B B AR &R
B RS B T BUN G 1F » SAE B LEHBR Bt HEE AR

8 BIE 2% 4 : hitp://www.toptenz.net/top-10-foods-of-the-future.php
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H

BonZt e EEHEREEHAY AT SRR ZHEE T LU Rln
EBRE RRES -

2003 FRAn T BEAEITER - HAR R 2 EHEHIRI IR im % 2
BE R0 - AR RN e R o EAS5EE (MHLW) ~ 2Af
JKEES (MAFF)Z Ry i o B - B s B e\ 5 B R N A - DA
MR - 28 0L BRI RS - (EREBCRBEE 2275 > WA
(EtERYEE - EF R 2 EHEGE AU HEENEL  AEFrREA
AR E ] B RISEN e 2 & 1F o SRR R RS - Bkl
Y N T DA R LR P e B 7
. HARMOKESSHEMESRYE 2 mR BT A Bl KA = H—
BT LR R E 2 & 8B E R BT R iR S8 ZFK
F o PIaEIskEL T TS 20 - 58 - AR - B - SRR ERET5H
VMR FMEEER - DR HREN LT AR50 A0 R
(acrylamide) ~ 2775 &L ELEYI(PAH) ~ BEEN Z(3-MCPD) : HI -
JE TR AR R LA b a2 - QRIS E AL AT E IR S A 2R
=~ REERFHESR - LRSI LT AR AR -

- R A B RS T Rtk E s > Dr. Yoko Nilyama {5 &2 5
FYANTE] > R B i Y H Y o Ry T i e = - P R NSGE &
anfVERE > H R (UM E BB EET R PR EE AR KA

TR G EZEN  F oA R RS I T Z AR RE - PN &
FiEs B 2 RFERES - (RIBEARNPR - fE B E Ty - BITARE
FES AT > AEJTAE B R e G B H SO 2 B R b o

S oo
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Registration of pesticide Pesticide

producer
Ministry of or importer
v MHLW MAFF
S G N /_ _\\ Environment \ /_ _\
Accepting B
l ) registration
Setting level /
Risk of standard
A nent 12 FAMIC
Deliberative body
Registration
2 Notification to WTO test
Ssiting ADI / collecting public
Comments
L Setting
Setting | | | Settinglevelof | || | use level
residue level water- purity T
Reai :
| implementation F_.l implementation | i e

\ L% I DALl

Risk assessment body [
Risk management body 24

HAREEIR R e e

Implementers
Widely and Publication(on website Red Letters: authority for risk
rapidly Publication (via media) management and risk
transmitted [All cases] assessment,
1 and local government
Publication (bookiet) Public comment Blue letters: academic groups
[All cases]
Exchange meeting of
opinions Consensus conference [ CB :
[CB*RE:BSE, Health GMO]
Eﬁecés s;ra'f'c;?cwe Horizontal discussion model
Hbsiang [ RE: Health effects of radioactive
l substance] [ IC: “Health-food" ]
a limited -
extent and Dialogue forum [ CB :BSE]
a lot of time
One way «— — Interactive

Jee\ e s P O E P

(\) BonESHE L BB
i H A TrAnEAEE Dr. Niiyama, Yoko 7147 » 37 B H A BB HiE I T > T

EUN

1. HAGEWIEHERIEE RN - RN EIGe BRI B ZE N HAZEFEX
SCHIEMH R AR TORGEB EEILIEWIEHE £4 - 2001 /- H A% 4E BSE S
B Ui B BUNE B s Py BE A S & SOBHERTREARR - IRIEAE 2002 A E 4
B A AE B I £ (Cattle and Beef Traceability Law) o EZv > ZE§Y 5T & 284
BB EmPHEEA 2000 FHIA B MA T A EN LA B2 E S S OH
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EERE T RIVGEY 18R 15,000 HERZE B2 BN THRA S #RRR AT -
PELS— (] F BB 2 2008 S H oK o <2 2] E2 4% methoamidophos FY752% »
N B Z A RAFHHBAGC # - EEEINEE - NIEAE 2009 FHE KB
iBHE% (Rice Traceability Law) - [fb4h » BAFORANEHIH-E - AIEE R
SRR - AR sk A B BORECH: - BEEEEREE - HAERAERAE
STERE 2003 FE& L4 % (the Food Sanitation Law) Kz 2008 {274
(Labeling Law)JREEK 58 7% EAHRRRCH: -

2. BB ST E L T - LA (identification) K A4 (link) 2 B R S A Y
(EEREN - BWEH AR E FEA =P8 > Bk ok LR NIFELER
B AR e P imE U - H o @l - P RIS i
& Ry sEa AL > PR AT ERI R E BRI -

Material flow

One step
back food

Food business

business Ensuring one
step back operator One step
operator traceability
(Principle 4) forward food
business
e % P  operator

|Ensuring one
step forward
traceability
(Principle 6)

Ensuring internal
traceability
(Principle 5)

N, o
hd

The scope each food business operator is supposed to link

ER & S F R TIE e 24 FTorasR®

¥ £ Handbook for Introduction of  Food Traceability Systems ( Guidelines for Food Traceability)
1 Principle 4-6 ( Principle 4 Ensuring one step back traceability, Principle 5 Ensuring
internal traceability, Principle 6 Ensuring the one step forward traceability ) -
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Production
Preparation
Process P
® 3 olesale
2;4%:2 Retail sales
P
<=>=> and food
—
service

Ensuring chain traceability

Tt prozE SR 2 AETIE HE 280

(1) EMEmEtRERE 2 (EORE MY E R SIS R H B B

FH H AT R g R AR Takayuki Mori {814 H BTSN 25 B A 7)

TUEESE 2 s

1.

P e M I o KR v S e DA R T EE P RN - FR O e e e BRI RE K
BN AN - TEREZ ZEE(L > BHREYIGESHIRAESEERD
EMAERTEE - BB R EMYUE S EN T E A -

HA ~ BON R SR B ER s IR @ B R S < Bkt > B
MEI S EIEER YK - (EORERE N R IR EIRE > fE3R5E > L&
i AA AR T Y IR (perish rate) &y Ry 1~2% > th A 2 HIRRLY
25-30% > ENERIIRy 40% 2 % - (R e AR i S8 BA VEAERY T -
H AT AZR B EORE Y B R T oK i B - HURENTE ~ e R IR
2

- ARSHEE YR B R A RE > EEIRUTAZ GDP i 3,000 357t > g

FLIUHE Ry Bt & 45RS - & GDP 8 5,000 35T > SR BRI
FORBEE AN - H 7~ 52 I AERBAFEZ S RERIVHEE
ZEF] 119-204 kg > & ~ 5§ ~ FEFEIAI MR 62-65 kg PETALRE » HAPELE
] ~ FIIBEE T 25-45 kg

A AR E A E RS REE - TR EAE R EE R - fIaiET
R ~ IR RS BB s B R AR Sk - i Se B S a2 O
FERMAVEDR ~ BERMIVEDRAR - SSOMUATHEE S LAY ITE > H 5
ZEEE B - ssRE TR 0 f WS 2 ks > DUNBERE M B
HYIEARRHY Bl (e H AR EE B sl E & - 5950 B e E OIS
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LIl B RIS ik Ul » B EVIEIRE T  HrRe - B FERES -
fieam/ Ve B A DR IR T A 2 -

STAGES OF COLD CHAIN DEVELOPMER

GDP(2010/2016)p

R 7w B U A GDP Z Bl

(+) ADDEREY TR 48
H HAEY) TRlpe Toyoki Kozai 1743 AN ORI AR EBRE 2 FEY) L

W -

1. AT ¢JEFE Y T (Plant Factory with Artificial Lighting, PFAL)Z DL A T 3% J8
RAEAED) WA ESRER B E 2 F R E T2 - ¥UHEEM S - PFAL 20
PR~ dpas - MEREESESHLY L BRSE ISR - e a8 HERRRE
WREER EZRAAIR - G S EAE AR E OSBRI AR R . SRS
= PFAL N2 K{Eigsr 8 - seduiEst &40 E - FKRACRIE S - EER
EHSRHE B 5 WAL TAE A\ Bae e ROSRAM TP S8R - 559 —TJ71H
PR s PFAL{SE N TR » L FTRE SR 2 BB R N 177 RilMG 28% k. 26% 2 %
A (EEy - B AT At M (Light-emitting Diode, LED)IR ke =
& BB BT - PRAL ARATREA AT gl A AT R R anf oK E %
BIRRGE - BRI ORGE Rok @ =ER e 2l -

2. HA ~ 1R ~ HEIFEIZIIT 2 PFAL » Hor > HARHY PRAL 2 1¢ 2009
F 34 ZELUEINE] 2016 4F 191 52 - Hrig KHY PFAL » B HEEE A 2 F]
23,000 PR&REEGT G o SREAA R BISAEN AT B S T AE R A E (Apple
park) » FA4(2017)4 2 H52 T - {5Ht 2.6 S\ EEAYH A KARTESE AP AR -
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HIFEZES] 6,500 ~F-J7A R » AIH AL 15,000 44 8 TRTFRZMYERSE < AL
Y RS (Eindhoven)Hy s s [ & - TRAIDRT A SR GrowWise g IEAE

A% B U 2 Y TR > IR ERY LED fSIRBHEt -« w2
BT FE S EY T T -

. Y PRAL S b ERVIEY) L5 R — e m E{E 2 i s EEREY) > B0
B 5 (leaf lettuce) ~ #8385 & (Frill lettuce) ~ %:77 K (green mustard) ~ &HZEE)
(sweat basil) ~ ZE7&j(radish) ~ 777 (wasabi) ~ &HZEE](carrot)Z -

. HAHAINY PFAL 497 30% ] fEF] » PFAL HYE(ERIAE TR LB BT A4
TGEK ~ EE  AE el EEE - IFERER - mERENY > HREIR
Y LED JERYR A B BRAIIENT - RS PRFAL RERAVERE AT - THAS
2020-2025 - HAEFIRFAH & AT -

HATERENZ N TR Y
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5= el RS AR RS 7 [ i i S A SR N [ (Apple park) > fe it SRR

(+—) BEME4RZE
FH = AU A AE R & RS E . Tetsunori Tanimoto Je2E 748 H AT K14
= A -1 5 4 A (Kobe Beef) ZEJR fe HHEBHERR -

1. RERBTFENRG  HANEENZH R A4S REE 1858 S LR
% > B 7 ESNE A4S > Bt P A E R 2L £ - 1868
FHERORRE  HEREETRAEVEER  ZFME > NitWE4rZ
FE HEBHIRI H - 1983 FEHEEE  JHEE SR EEHEB I 5 AR s HE
#1771 €r (Kobe Beef Marketing and Distribution Promotion Association) » BHFEE
FHFFZWETRK - 5H5F - IWEEEZIEE  sEMEARMEF Z A
AL o 7 2016 SRyl o eEREYAE 399 AV EIH - HERE 121 RIgIMNE
i o

2. firfx HALEERAILE I 7 B (E G (Tajima) » Ryl g & ayi s - Hopred
T ZAERERATE (Tajima cattle) & 58 H A SE A Aol g 2 fnfE -
am Pk Han BT e Wit 2 BSFA e Rl =4 MR8 S HARTAEH
LAY 0.1% - 49 900 /A -

3. MIFA4 Y SR E R E B T TS ERE A FE RN S P (5
ELEE) HAEZERPMEH T4 FBEAANFFEE LEECaE M - AE
A-HL 258 10 fir#ery T ERSERBINS ) DIMEE AR mds - AN E 2 9 (8 A
& EETHRENSNE HEILRFREEE S HE Ef i ENNE
Z/0 28 AfGPL L > P95 32 Hife > #5EE4Y 700 Kg » AR5 £ e EMHT N E
TR SR T R R e > SRR ETE L R LR EE AR - B SR o oh
JEHIARE ST HIRH BRI B4 F AC TR - FElFFEE (BMS) R4 AE 6 PLE 5 &L
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AEERE A~ B F8 FHRAEERLE 470 Kg LU » WEAR - (i8R
FEAMENE > ARt Pt

HEA4E

P
P sEEsss FOOCTOEN
B a n VAT B s 416
REFEAR i 5 2
= ¥ 18.06.20
F 4B :

o |wHE x| ]
F1%k18 &£ 3 R25 B4 # @A ¥18 & 5

ER

( (RSP ) e R .16
=om Vs 72 (82.5 )M 3.0 8 0787 (79.3 )
T 5 (82.4) |B% 960 ( JHO1 45 74.3 WH 100 (81.1)
16THE 14 " | a8 aoeT
G=16 BB 659776 (80.0 )
B R 508 ( j
H13
FIFEAACCEA R
S s T 304 (81.6 )iMBO0.81 +4.5 MK
e 210 (82.9 )is61 53 10 MH

HH1064333 (82.1)
( )
(

8 HPTH e AL
BT 550914 E79v3) R 10787 (79.3 )
) MF 100 (81.1)

SRR IA T F
% B R WS (2809001-62050031 )
! (% 7 %) ( ( )

58
Faf b, > Lfé'—kj

i % e
[ FeBAMEREES | ;) s o (a8 . — R TR 011 35:L:,§§;D
ERGE Kg -
[:v:aa 1811 18 |tvEs 323 |evsm \?-wﬁ ]

HABEFAEF RS

=~ SFi AN

(—) ZE#L Doi Shibazuke BB TR

1. BRF S BUEJRE L 1901 48 > 1958 RO HE] - BEARRYY 30 27T £
A A R SRR o~ BanE SR RS R o Y 1998
FEEL 2001 07 HIERS H AR SUER H/ N ZE B BROTEE S A8 B AR SRS -
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- AR S F% LA T Z BHE - DUE MG EERI0 T ~ B CROERY 25k
ERERIRL - &EE - Uk - D08 - QB - 558 - SEGE ARG
bl

CZAFEI LI AAEA R > (RS T Z L5k - WE AR
LAY TR - DU Ay E 2 SR - (EHAE an B v B e o AR &R - $27T
% IR 2 K S TS

Aok~ VIR B A BRI T

PREA (B4 En R DR T T AR

25



B TATE 2 R ek LAZE RS

(=) RIRAFHLTH 22 Marumasa Food ZERUIERSE TR

1.

ZNEIEAREEL) 10 EETT o S HEC SRR - SERDIGR - 72
OREE Z AT REEEZHESUERIRER -

- RN FEZ EESTEFUR BRI - ST AT SRR EI(GAP) » Bl BAFE 4 (GHP)

K eETEEERBE(HACCP)HIEE 24T - 1815 2017 SRS &

an A RS o

BB BT - JRAT_EAEOR (RS 6°C)Bauk ~ 258 ~ 81 ~ 55— (IR (K

B2 T°C)iF Mk ~ LL 40-150 ppm 2 R EEE SRR fF /KBRS 7°C ) H ik B (W i
12FF) ~ (RCRIERY 7CYEDL ~ 5288 ~ fatil ~ FPE ~ T ~ @il - FUR(E
By 6°C N RE) ~ S BE(RY 6°C MERME) ~ (R 6°C THE(F) -

TREEE NG GAP » HEMRBTRACH 2 () « B
B0 ERERE L Z aE (H)
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(=) BRI TR ORI S TR

1.

=B &R ARRA S (Mishima Food) g7 1980 4E » ET 81 A » EZAFE
7 5 B T 25 (pre-package food) ~ SEEREEHEL(rice seasoning) ~ /4T & i
(chilled food) k% /% 3 & &h(frozen food) » 4Bt 250 FishIE -

B E B - BV - BRI X ORI -
. P 1 2001 £EREEEHE HACCP S5 2440 1 ] 2006 25 B R 240 -

HUf5: 1SO 14001 3758 - MG HEBTHUSEN HE B im ok ( Confederation of the
Food and Drink Industries of the European Union, CIAA) T7BhHIET 2 FSSC
22000 Er i 42 AR A e o

DIsRestim Rl - [FRRIEOEZE ~ Rl ~ U1R ~ DOEk - &l ~ BN - @i

A~ Bt~ s BEEDE -

CRRANEIHEBNENE 5S - S NEIRZAEL] > MHEERISCERIR ZIFE - ZE AR

e b - BB THER n] DUE F TRSUERI B IE -

- TR EE - R REE - Bl I BN EEREE - B T&E

BIMESRE AR T/E NSRS - (EZE N BRR TRIET 240 > S99MET3RIEL
AL skt WONBHEREETE Y  AOERRLERDL > dBEHEE
AR R R, > SRR

C RAFEHUSET RGN B R m G Kt BT SRV EIE REE 0 H

ARG E T EE AT - RN RS KB Bk - AR T A
an'E o ME RN EEE L
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A7 2B EE R R AR E T

SR REMEE - B ARG M E BREIR

(1) BERRIOTHRRA S - ARAE

1. fEA(Shinmei Kitchen)B (A TRAFKIZF 1902 4 - 325 115 4F - EALH
€y 360 3T > BT 7 IR > AR SRR R B TR > 5% LR 1995
FEEESER k2 IBEEERETH 6000 AHZ SR - BRRISHE TAZH T
TR BRI ~ RoRIE ~ SeBR AR - SRR - IRGTHT -

2. RN FEIER RS LR RIEOR E h 2 B - B B A RSN L SE EHVIE B HE
Z4 > MR AT TR FEREVAR > 2 R GUE BRI EL T4 - BB
HNVEH R > WRRE R TMZRFERE - AAFE - aJEeHmE -
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3. LRSI E i e 20 2 B B 4455 FSSC 22000 Hi A 255525 1SO 22000: 2005
BB EH ARG ISO/TS 22002-1 : 2009 Fifeth 7% - MEPR B mnsk 7 b
BRIV ESEELREH R -

4. T EVS- R ER, € (British Standards Institute, BSI) P E > BiEZ
P4 B 2447 OHSAS (Occupational Health and Safety Management Systems)
18001 3358 - AR bl Bz ~ MSPAN EETEY > RIS ME

e -

= g == ST
H B LR KA E E I
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H B EAR & s ae stk i B K Z BoRE AR KR AIEE B

(1) BEBMKERMAFF)ZBITBUANBMKENEZ R0
(Food and Agricultural Materials Inspection Center, FAMIC)

L & R R - EEEREHEMOKE R Bl ~ BRI RE
Ay an'E B R T THT B AT - FIRF TSR B TR - ELFEHDRL - 2
%~ gapkt ~ GEREAIIYILUR IR B EM F - ERERE RN 28 nE -

FLLEZ MAFF ZEsthbibie &l - Uk & - se A S ER= - 1A
SeHERN TR RS B FE GCMS, LCMSMS, ICPMS, isotope ratio GCMS, 7
TS S = o Ees - ARSEIEH T OERNMEEREUE R
flgdsita -

3. BILITBUE N MK N B 2 e R ifa 1.0 (FAMIC) ZUT R (e B 5 A 2 13t
e B IRES S ERAAE - BUEMOKES(HERBENZ BZG)E
Vel MfrsEemZelmEHEREE  MEER MREEEEET]
FESHINEHET BREY L2t - DARGEE R

4. FAMIC f5 VB BB RAVE M > WINTH BB & © [RS8 (RER
mnZe s MAS R IR AR g i - DUIRE S & B (50 BILEER -

N
h={{l 4 N
N
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BRI iR AE R R R A

HEERIAE N SUE e E M 774
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() THEREHETEASEY TR

1. NIEFEREAE RPN - HARMOKERT 2009 FAUETET - HiE]
7Y HATIEREEIGIEY) T (plant factory, PF) » %5125 FREL{ERA A B2 -
A - FoE KT R BOE TS - 2011 SRS UEE

2. KR ZEHIEN) TR AR TR BRI & (Kashiwanoha Campus) > H Al
A 5 BERE LG eREtE i > 1 RS A 3 BRI TOURRE A 5%
MR SR B R AR B RO ~ RS - AR [ e A
ISR TEOR A= - SRy 1 ABEALS -

3. TRt AIDOEIHZ PR > DU 400-700 nm 2 B Ef2 (MEYDEE(EA - 80
LEDs #yi#EMH - So4MLL & (B ~ 7KE%(Hydroponics) ~ B4R R IR 2RI
RABES o 59 > WESKIZREZ PR - DIBAGR Bl fS B2 H B8 > 594
LA S ERRIBHE YD S E A (E R R AR A0 SHE e S K 85T
DA /KHeES » DIBVIRFZERDRIE ~ PRREAZE RURUE - W Sty 4 RAVIR
b

4. HEVVERMTENEZEITER - GO T - “RIERIRE ~ Z25Rm Rk
JUEE > AR R RFEBEYARNITER - TRNEMA RS SRR L E
YY) AV TR RS R N A e BAERER AR SanE
R RS o AT RAFRY TAFERET - (EAIRE R R AR ARy Y
BRI » ARCRIVAEE NEFRZEAVEY) - (HEa BB EE TR -

HATEREZN Z N TOCREY) Tz —
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A EAE W) TR 5 e 2 i i

(t) KBETFERTIHEASLTH (Meiji Moriya Factory)
ZT

1. B ALEE(Meiji group) (YR & R ABIEATR A ] » IFY 1916 45 > BATL
EATRAFRIEI 1917 47 » 324 100 4F - 2009 4FHBH &%/ (Meiji holdings.
Co., Ltd)3% 17 » FHHAE —RKAEFEEIREAEDIE — K RAEIH a8
Eff - 2011 FEHT GRS AR A S I BT e AL R TEA > S REE
NEEE GRS R BN EE L I E RIS A TR A H] -

2. B EEEE DUBHE Ryl » M DARIER IR » se Pk - (e - AR RIa S
Brds - PR R BEEET - RIS 2 HIGEE -
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. A D AELLUR S iR BV sZ 2R E H ATEOTH H &g RAV R S =

=
og °

- WIEARAFEER e mEBEE - TEIBUSNH SRy a7 B - BRI AR
BankyE o BCATEEBSE - BB - BAntEEERIER © FoilobEss - ERER
FHFERT - SYAILEAE S [l A E] © IEREEZ TR T E Y 0n
T R By H AR S #th 4 30 {i gz — -

. RS EE HACCP #r B A - BGEENE B BHENNE ARG
RERTIEFEGRERT - MEH B TR Z: M - A SEMNTE BRVEGE S SRR -
P& ikt - BaEETIE L EHIVENE » DIMECR L EEHIAR

. WAEEIEE EGECRAENEE) 0 B 1970 £ > sifraEE AL A A
SfEE TEE) » 1254 40 £F 5 H 2000 Hif% BRI ALE  RAEGE
BEMSTE ~ AR R E SR FEE B EY) - BEE
KB e BT EAYERE. - 2016 FEERYHEE M 2,000 565, - EE4E 100,000

ABH -

~

W

A LB81  QLLIO73R-Y
AEE ABE I

@ figHicaisocoiiconibzad |

L

ERSEREED
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(V) TERFHTNWEFREEHAE]
TS

1 & E LR AL PR (1603 --1867 ) #1H] - 1 Mogi
Takanoshi ZZjERT LSS HHLE L PHIEAHE » 1917 4 MR IERGRIL
By HAMRA ] (Noda Shoyu Co., Ltd.) » #%/% =] Ry FHESHIAT S » 1980 4
I B PR AR 4 FH 5/ 5] (Kikkoman Corporation) » Hrf Kikko & Bk =
> man 2 10,000 PYERE - (AFREFERSWERE > Kikkoman A% Mogi
Pt A E B s B B R S A 1R Res% A FIRY 4 - H A B S SR
B ~ BON ~ #his - ZEEVE RIS R R > 1990 5 B P ES —1b
FEBEBOIERAIRAE - R E RS EEE -

2. SEFFAE /N EIEE 1S0 22000 « FSSC 22000 & GFSI S22 2 S Bllnss - H
H1 FSSC 22000 45 & 1 BAF#R(EAREI(GMP) ~HACCP LI HAEFE Z 40K -
2] GFSI S A HYBIIE R i EiRAE » s AT TV R Z 2 EH A4
B T U NINS: HACCP - & LA EH - g (L2 E Rl EH# -
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Basic Manufa cturing Process of
Brewed Soy Sauce (1)

Making Starter (Koji):

Koji microbes are added, and koji
is made while regulatingthe
temperature and humidity.
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