gobobougboboobogobbooobooon
gooooou,0ggg

E-mail: 9018621 @mail.dyu.edu.tw

g
obooobOobooooobooooossoooomkoooobooooobobbooooboboboooOoDbosssron
gbooobgoobgsebodboobgboboboobb2ao0bgbooboobobosbgboooboobon
googlesboobogbooboobobobobooboobobboobooboobobbooboobOoobon
gboooboobobbooboobooboboobooboobobooboobesobboboooboobon
goooboobooobobooboobooboobooboobooboobobboboobooboobooboo
goooboobooboobobooboobooobooooboobooboobobboboTOODObDOoObOooDbo
googoooge

goog 0O
(HRN

i oo--P1O020 0000O--P30O30 000OD0O--P4040 OODO--PI30O50 0O0O--P15060 ODO--P35070 O
0--P39O000DO--P66 00O OO --P69

goon

1L0000gogeesnioobooooooobobobobooboooP0bobOobD 2000b00ODbDOOOOOoOog
gbooboooooboobobobopis~420 0000003 obooooobozeobdboboobooooboobDobobobo
grP460 00 0O0O0ODO 4000000020000 00000000000 0OO0ODSO0ODO0ODOO2000O00D0O0DODObDOO
oo0bedoOOOODOObOO2000 000000000000 DOOODOOODLODOODOODDOHACCPD ODDO
0,P10-11~10-27,0 00000 7.00000000DO20000 000000 00DOO00OOO0OODOO0ODOOOHACCPOODO
00,,P10-29~10400 000000 800001970 000000DOO0O0OOO0OOOOOOODOOODL,0DDO0O00OHACCPUODO
OoooooborPio-1-2300000000000DO0O0O0ODO0O0OYO0O0OO20000,00HACCPOOOOODOOO,OODOO
OO0OHACCPOUODOOP21,000 0D0O0DODOOOOH0DC00O0 1000000199700 0000O0000DO0O0O0ODOOOOO
OUOOHACCPOUODDOUOODOOOP2-1~2-120 00000000DO0O00O0ODOO0O0OD nno0oDOoOow9roogooooooon
UOHACCPUOOODOOOODOHACCPULOODOODOODOO P1-16~1-18000O00O00O0OO0OOODOODODLDOO 120000
groroooooboobdbobobO0HACCPOODODODODODOOHACCPOOODOODOO ODOOPI-2-1-120000000000
gbobooooobwkBooboobooboobuboooooobooboboboooboobooboobobobobboHAC-CPOO
gbooboooprP4100000000000000O00000O0O0 400000000D0D200000000000HACCPODOODOODOOO
000 HACCPOPIOODOODOO OO 15.000020000,0 000000000, 00000000HACCPODOODODOPI-1I~1-7,00
gboooooo0o,000000 16.BETSY BARRETT,KAREN PENNER,KAREN BLAKESLEE,AND KEVIN SAUERD 1998

0 HAZARD ANALYSIS CRIT -ICAL CONTROL POINT TRAINING FOR FOODSERVICE OPERATORS IN KANSASO DAIRY,
FOOD ENVIRON. SANIT.180 40 :206~211 17.FOOD AND DRUG ADMINISTRATIONO 19970 FOOD CODEDO ON-LINE

O .AVAILABLE :HTTP/VM. CFSAN.FDA .GOV/DMS/FCANNEX 5.HTML. 18. NACMCF, NATIONAL ADVISORY COMMITTEE ON
MICROBIOLOGICAL CRITERIA FOR FOODO 199200 HAZARD ANALYSIS AND CRITICAL CONTROL POINT SYSTEM. INT. J.
FOOD MICROBIOL.16:1~23 19.NACMCF, NATIONAL ADVISORY COMMITTEE ON MICROBIOLOGICAL CRITERIA FOR
FOODUO 199800 HAZARD ANALYSIS CRITICAL CONTROL POINT PRINCIPLES AND APPLICATION GUIDELINES, J. FOOD
PROTEC -TIONLO 610 60 0 P7640 20.SNYDER, O. P. 00 199200 HACCP-AN INDUSTRY FOOD SAFETY SELF-CONTROL
PROGRAM-PART I. DAIRY FOOD ENVIRON. SANIT. 12:26~27



