55 46 BRI S A T AIFSERRSURER AR

2018 /- 10 A

EAMTARNERBEEERERRICLE:
HACCP EAIC L 2R DAE

Al EE

g T2

AW

VSR AUTUNTHSIRERYBE A ERRBREE TA0rgeR (T808-0135  ALTUNHIFERK OO E D 1-1)
E-mail: zZ8mab020@eng kitakyu-u.ac.jp

2IESE LN LR IR

[ BREREE T2

¥ (T808-0135 JLSUNTHEMK OV E D 1-1)

E-mail: futawatari@kitakyu-u.ac.jp

el

JETINHNZ KRB FEEREREE LE (T808-0135  JLJWNHTERKOUE D 1-1)

E-mail: morita@kitakyu-u.ac.jp

HACCP &%, BHED LM A ESEHT-ODT R AL N AT A THD. HACCP ORI K

BURSIEF 2 A TN D 23,

F/NEELE TITEATEFICVAEENREL .

AHFFETIE, HACCP #IEEL 0B & 238 5 H TN AT R 5 BEE A 2 > HACCP BRI Z {048 - ik
LT, HACCP #E AT 5 Z E N EMBIEREICED L) R E L0 TONEERET L E EBHIC

HACCP % ATEFIZ

FEHEOWMAEER B ET D2 ENnhoT.

WSS BRE A ¥ O A A L CEANAT R 1T o 7.
I NEZEDRPLE LT, HACCP ZEATHZ LIk - T IBmoraett) & TRE] 12

Iz T4e

Key words: HACCP, Kitakyushu city, Quality management, Food safety

1. ELsHIz

HACCP & i3, B EDOLZ2MEEn LS E 5720
DYRYAY P AT A Th S, EEFIROERS
VAT AW OB L%1T 9. HACCP (X Hazard
Analysis  Critical Control Point (f&ZE /3 #T MZEE
) OHEXTEE-> TS, AnfldEEE cEA
BHEATEY, EEFBHE LTS CoORMLREES
WCEAZRBEMNT D 2R L2, 72, FRR 30
1A S o E S TR EE b~ 7o &b A 1k
WIEER O 2 HHE7 & S472. HACCP D% K& i
KBAEEEZEZPLICELTHD OO0, H/hEE
FHTIFEATETICWHEERZ V. B-1I2H7T
A F = — & HACCP OREfR %77 .

AT, LM THTNESED HACCP EACKRI
ZE - i L C HACCP %3 A4 5 Z & ThHEIC
EDOXIBRMERHDONEFTEL, BEA~EITT-
EDORRRT E 1T o 72,

HACCPEWALTL'S HACCPEBALTL &L

_{ﬁ.u]_{ﬁ.a] [MH,E.D}_

eﬂs\suaum"m

—s mEOEA L];iI

®-1 %774 Fx—r & HACCP

2. REHE

) Zor—rRAEOBE

eI A AT & 0 AEJu dT N IC B8V C HACCP %
BALTWDLEEDAELZTS L, HACCP E KA
¥ 13 REAME 4T v r— FREEL
2017 45 12 Al L7z,

7 — MR R A AT U S B A 2 D 2R
ZR-1ITTRT.

-295-



=-1 TUor— beEf L0 ¥R

BRLE, A AR RmmaiE,
EDEFE 53 AARRY, RETE. B,
HIRERAK, BRHE %

BmBEER

HACCP 3 A A4 2 & HACCP AR A {21264
LizT7 v r— FRBEZEONREER-2, 3R, ¥
AFAEZEITIL, ﬁﬂbtﬂm%EA®W®ﬁﬁ,%
Uy FRBREIZHOWTEM L. REAMZEIC
HACCP D Z L &H->TW\5 ), BADTIE - ﬁﬁ
HAHNREIZHONWTERI LT,

-2 HACCP B AEHEFE~DOBEFAE

B31 |HACCPZEA L-E A (I fAIA, (FEHEE)
B2 [HACCPIZDWWTENLSIZLTHIoT=h. (HEHEE)
| B3 [HACCPEA M. AN GELEE =AY, GEHEIE)
B34 [HACCPEAISEBA)vb-FIREFAA, (FEHEE)
R35 HACCPE A& DL A7 LERIC
REEH DN, (EBEE)
6 RS TRAERBERRT D-HICILEN
REEEEZ D (EHEE)
| 7 [HACCPZBAL-BHLBAEHZ TS,
[98 |Hn5| & 3EIHACCPEAZRDI-CLIFH B
B9 |(F8DEEN1DHEE)BEIEEESTEof=A
10 HAGCPIZDWTTERFhHYELIS.
BUFISTREALESLY,
BHIZDOVDTIRALES, RELFR
11 [2RLEEA, RBEVEDEEE
SEHTL IS ELBYET,

#-3 HACCP REABE~OEMANE

M1 [HACCPOC LRI TL ek

192 HACCPEAD ¥ - k& & Hh

m3 [TACCPERALALY, TEGLER®
REEH A, (HMEIE)

a4 B3I EREIHACCPOBAZ
RN DEIEH B

ms [TACCPEBAT BCEIZED
AYMERIFEE B S, (HHEE)

mo |TACCPEAI DR A S AT 27 LF
BALTL B (HBEE)

2) E7UVTREOHBE

BN L7727 > — MR A uic 8k 23R L T
e TV TEITY, Ty —ReeT U TORER
% TRl AN BE A 72 B ZE ORI MR ES L
7.

3. HEMRRUBE

) 7ro—tRE (BALE) OHER
72— b OEGRER 2 R-4 R HA R

MOIL 64, REAMBENSIXTHOEEN S - 7=,

x4 70— FREITCKDL

o ﬁﬁﬁi lEIlIR%I Bz
BABEHTEE 6  46.10%
REALE 14 7 50.00%

F, BMAFLEE~DEMOBEIZEHER TR
-2~9 [T,

®-2 (Z7% L7z HACCP %3 A L72BHIZ SV T D
FTE, Motz m b3es20) & T
R EDRD] EFT_RTOEENREELTNDS. &

WZHREOFT NS TUIXE D EEXTEAENKE
A

1 HACCPZEALZEHIRMAT
TH. (EHEE)

1 RmOReEER S
B30

2 WEALEDES O

3 mHARLOED

4 REILADES 0

5 JL=LBDOLD -
6 malxicKkoons: 2NN
7 zof Jill

“HTRESD

oREHTIEES
§ |EXE ti.'l ; :

R-2 EAFAEE  EA LA

- 296 -



K-3 1275 L7~ HACCP IZ W T ED L H 1T -7
MEWSERITIE, 4 FMTECRE OIS TH
Sl ERIE LTV, £, REENDOFRTHM
S DL HD. HACCP DJEA D IZOWTHID
ZEMNTE.

2 HACCPICDWTEM&SIC

MWEL 7. (BHEIE)

1 TR RROHACCPIC
By 3REE

2 ARENSOER

3 RAAT4T
4 B8

5 Toftk

6 MEE

-3 HAFHEE  EHRIE

-4 ® HACCP B ADEEAH & 72 5 7= DI
EWVWHERTIE, TRTORENRKERFERTH S
LB Lz, £, T XTORENKRLHUIED
LEZE L. BTN AHETH D L ) HER
WRIN BB = EWDND.

3 HACCPEADER. MARIEE
BYELZD. (EHEE)

1 RREPER 877 77777,
2 AROERF

3 BN

5TIRED
BLHTIIES

4 Zofth

5 \EE 0

B-4 BAFHEHE  BAOEEORAM

E-5 ® HACCP HEAIZ XD AU v k- ZhFIIfT
TINEWI BT, T X TORENEESROHE
Eikom &M% L. HACCP 213 & S o2tk o
W ERREOM EEWIARD A Y v MIINZ TH

EEHBOM ELE NS RV bRHDZ LR’ gnoT.

F34 HACCPEAICEZAUVh-2
REEATTD. (EHEE)

1 aRoReitont @747
2 BEORE

3 mEORL

4 ERBFOHEEHD
ML

5 REDILX
6 ZL—LOEY
7 {ERUBTEOE L

8o TI3ES

H-b HAEAHEFEGAICLDAY v k- 2%

K-6 ® HACCP A% DT AT AERIZEE L T
BIEH DM E VBRI TIE, HYFOAHESE,
FMEWIEIZERTEL Z0 -T2,

;%\

S HACCPEA®E®D
SATLERICERLT.
AN RBESHUEIH, (RBEE)
1 REORSHHABEL o [
B

2 BLEHELELEL

" HTRESD
SREHTRES

3 BREARELEL
4 BYEORBHLEL
5 RREFOTMERBAR

P

6 #¥XADBHFESH
L

7 WA HEAL L

8 ZL—LARDLEL

9 fERMEFSELLEL

| _
10 BRANHHD
11 FRsHHS 4%

12 MRTIMES DL
n

13 Zoft

14 |EE O

B-6 BAEHEY AT NEHOBRE

-297 -



-7 (2% L7=R 5 Tl A 72 E O SR L BE 72
DI &S BT, BB L0 - DIXE
BB ~ORRNRBE T IEE ST D &0 ) AT

-7z,

6 RSTBALREE
BRTZIHICIMH
BEEEBZETH. (BHEIE)

1 THASOE
HOL R

2 TRBSOE
WAL XR

3 RERAOH |
RHLRE-THE

onn . NN
DE

5 HACCPIZDLY

T. —RHEREH

BRTALSLH
8- [L¥

6 HACCP@ERY

BACETIRR

ERLTOEER

BHOBERID

7 (EMICETD |
BREORE
=HTIRES

8 toft

D|I£-35'(l3&
]

gﬁa-
|

B-7 EAFEARIE  AUER R B 2RI

f38 MEIERFKICHACCPEAZ
RDI=CERHUETH

1 RrZERSBS O

2 RBrTEALL

3 SHKDIAMEMASS
4 mEE 0

®-8 WAFAMEIE W5~

-8 1L H 5| Se I HACCP A ZRDT- 2 &%

HHMEVHERMITHT HREIETHD. RKdlzZ L
WD & BEZ T ARREITIED > T2 A% RO D FTRENE
DD LB LIEEN2tH T,

2) 7or— AT REALE) O#HER

KB ABE~OEBORIZ DL R %2 R-9~14
IR,

B-9 (2R L7~ HACCP D Z L ZH-> TV AN
FEMTE, Mben -l ERnHD EEEL
FFRELV A>T THEL LCHEHMELTND &
B LD NL - T-.

1 HACCPZH>TL'ETH.

1 ABRHILHDTINS

2 BWCEhHB

3 HSHL

4 |mEE

K-9 FEAMRZE : HACCP OFB4!

X-10 |27~ L7z HACCP BA D T7E « 51L& 5 >
EWVWOHHEMTIE, D LEIEZLIaEITIHIETT
HY, BOIX v 7203 TR S 208 T E
X720y 2otz

2 HACCPEADTFE-FEIS
HUETH

I

2 &

3 BAOTFEREHIHFE
(E 37 A}

4 |EE

B-10 REAMYE  BAOFIE - GrEoAHE

- 298 -



K-11 1278 L72 HACCP 3 A L7\ - TX 720 B
FHSOBERE 3T 2 & W 5 BRI T, HACCP & [RINAED
WAL= VBFEET B0 E B2 RN HE b4 <
3t o7

R3 HACCPZEALLA /L)
TELEVERHCERERFATID.
(EHEET)

1 RASHNS SETGNE

A
2 FEEEA L OBMEBTHED

3 BEEHFHSEN

4 ARHFETS

5 HACCPERIRE MO
AL-LHEETD

6 TofE

7 BEE

B-11 REALZE AL - TEXRWVWEA
K-12 1278 L2 B5 1 e{e 312 HACCP DE A % 3K

DOOHNT-Z LiTHDHNEVIERTIE, 6tHiTn

EEIELED, HDEREZLIEREN ST,

R4 ERB|EE=RICHACCPHEA%Z
ROSNBIERBIET D,

1 5%

2 &

3 mEE

®-12 REARZE : W510eh 5 OEROAE

K-13 ® HACCP % EATHZ LIt kb AU v b
IEEZEE I nEWHERITIR, Bheon kL
mEOM ERRBEEOE N Lo, LI, B
OO EXN L HTIE D LRI L
NEYEZh ot

5 HACCPEZBATAILICEBAYVP
BEEEBOETH, (BHEE)
1 RRORLIED
Rt
2 HEORE
3 BMORE
4 ERAOHER
meLE
5 mmonx il
o rv-sons N
7 (ERBEORL
- =BHTRED
oBOHTIEED
9 mEE 0 I |

B-13 REALE  EAZLLAY v B

K-14 ®» HACCP LA D~ X P AL MV AT Ak
AL TWAENEWIEMTIE, §&AEDMEEN
MEFR VA MNVATLAEEALTND ERIZL
72. HACCP |[ZE A L TV, BIO T AT AT XL
DB EEHELTHND EWIBRB 0T

6 HACCPRIADTRIA/NIATLE
FAShTVETD. (EHEE)

1 atesvetrszss SN

2 BRTRASAVISAFL -
3 HEBREMETITAAY |
AT L |
4 BHEFIFTRIAD |
DEEIN _

5 oM 0

6 MEE .

®-14 FKEALEZE : HACCP LIS
T XD AL NV AT AOBE AR

@) EFUUIRE EALEOARER) OFER
HMAFEHEELARICT Vo — FREEIT o121
\ZC#tt, D, Efto 3ttice 7Y v 7R ELT-
7o, ENENORERER-D~TITRT.
R-HIRLTZCHDOE T Y U FTREBRIZIONVT,
CHHIME S OEIE%Z EIT> TV DT, BEiE%
BIRFTDZ EICEREEV TR A EIT> T
W72 HACCP DR H 5 &HIWT U 7= & R A 72 3 A
347> TR o7z,

- 299 -



#R-5 CHOET Y v UL

CHOEFIV T REHER

HE1

fE4THACCPEAIZL D A vk - SR FFTT A
DEZELTR2EDOR L(@)RENMLE(O)
B #EROFEZTHOML(O)EFZA TSN,
ChoDHMRMAHHT=L LI LEERNE
il A7 & CEEEL =AY
& EENGEHESEICET SR B EA 0T

B2

T EX A G NIEHACCPEBAL-ERIL
A BRZHEA TSNS THBFEROBEIEN
AMNESLTH,
BADBEN—FETOEAE TN of<F=8
BRI AN O>TLEL, EADHIERIZ
& B@bod. E= UL T2
ESVTDERLBIDN D =,
BEHDLHOEBLMH D,

B3

RA5THACCPEA %M A7 LBRAITRELT.
py ANRERBYET A I TEOMERUIF L
IS EREBLANE L& X TOAA BA
[kYFY EIFHS LA B EERELTLI AN
& BIEFYEFISERADEL,

#£-6 Dthov TV 7 IR

DHOETULTRERR

HRN

R HACCPIZ DWW T B R THI-T=L BV TH DA,
BESOITREECH,
ZE EAMTRER. 2 YL &

B2

A DWT, EARICREN EMNoRAE,

pg HACCPO AU Z IR 9 BERICT BIEL IO O
SHEHEATRELE RO EA MR 215 E
EEMGFTETHERELD.
ZOEIZLY, IXE-WEBASRLH=H
—BICLENTERVD., B TEEEHO

E ThThoOBHICTERREBFEIZITIED
BHYIFHET 5, CCREICh-YBE RIS
Y SHENEHE QHMA LI EFEDLE,

B3

BAQOAyrELTIHEBOFHEREESHE
Lfz1ERMATEZELTLSAS, BISTIEXED
B fEREISALLAVICLNEETHILEEE
LTW%, B4DEIETEALI-EDERD
A)yRED D,
R4ICBILTIE. MARTEEEBIL., #AEICHTS
BEEARLELEOTEAZDAJYETELY,
HEEHREICLHHELEOBRRZIZHNT S
E EDAEL B> TNAIECHLT, BE
B3t CTHACCPZEA L THSEEMRBL.
BELRILORLEALHKIVEEITEIC
BT TWARLYMSDEZ Z=#IRLL =,

8 HACCPOBAIEIL —Lgblz ohht ol
BRI . ERGAEHERHELTOANDTELES
S pL—LABEYEL,

R 12 CHACCPIZ DWW TR S TH-fLEELT
WBH. SMLEEBE RO EHEFEH,

Epyy MANEEENEAELEATIMRIRAR
w BDEET HRTLRICS LT, FSSC22000%
= EAT RV RRICERELLT

EEFLTED o
HACCPEAMIREIIBLLE-F-HDELTERE

[ BATOELRENIBRBIIBELRM T
EVVSEBRD,

BRE3 FRCOERITEERICEELTEEELRESIE
&= NTCELAEROEBIIESUNTILDLDT

FRVCHMELETHLEEEELEXRLIILEN
|’ 2T

pg HACCPEA®D AU v BT 2 E R
Sl &I HBD
HACCPEART# TEEO A ZMNEGEL, SHE

mpgs  DHLL, HACCPTIR 2 REEEL T 515
» UHIOFHEIYESEDORIELE,
= BOTIERVLD, Tz, JL—LBHoT=HEIZ

BEEAVTHRETAENATEZDON A Y
THb.
AyhELTREEDHEEHEOM LEZEITT

B WAHRBDOEIETEREETHIELH D, HEED
FEEHOR LIZEAISEDZERD A YD,

HFI:ﬁS iﬂ%@)"}‘yb'@&»éo HACCPE@AT%%':I#

WEBBOMLEICESLEEVSEBK,

E HEEOHERBORAEEZALABERLTIS,
HACCPZ=1T DL THEESRD
ReBHEREEBEEFED,

B BAICKZERIFLLED,

Er6 . HACCPOBADK-TIHD MR
& LTHLKIBICE A, BRZEETS

CLIFELL, BELEEHETHD.

RO6IRL=DAEDOE T U VAR R TI, &
L OENFE L TRV OMEL 7 Ll TR0
HACCP #E A L7-Z & CTHIWA D OHED -
LIz &R motz. ERMRFEMAEECH ST
W, TORIZEBWTEERIERES XD,

R-TIRLTEEERHOE 7V o AR RIZOVT,
EfTHEENRFNIIIT-> T dofz. Ll
HACCP D% & U CHEDOLRRIED LV feED7e b D
2725 Z & R° HACCP %17 9 R D FLsR N EH DR
kL LTRIWEDER S - BRI/ E3#T L <
B L7,

- 300 -



S
2
E:3

ARFFECIE HeuN o & BRI T 5
HACCP 3 AR I O R D] 27—~ & LT,
ALINTFT N OB B BB EEZ I RICT o — MR
e TV U THRBEEIT o, FER R 2 OHACCP &
ADZNG, @HACCP HA DK, SHACCP E A LR
D3IDNCFELDT. OEADOBEL LT, BMOE
efEom ) & TREOm L) [Tz HEEEOR
EBH#OBE] BNHDH I ENyhote. £72, HACCP
WA bt EE D S8, Mnabeioxd
DAL E 2225, @EAORIE LT, ¥R
LS HACCP Z AT H L5 ICEEniFdHH>2 LT
HACCP NIEM DBNE NS D Z LB oTz. S HIT
A E OFFETH Dbt fAmmalEafi Lo b
FSSC22000 <2 15022000 72 & oD [E| PR 72 38 RE A3 1 ]
OBBNZB W TEHEEHINAHEANH . EEEA7R

FFEAE RO DT RFREN L VR, @EAD
FBREEL LT, BRESFEMARbAE LS TND D
LR InoTs. BALRWERR & L TRINADHEA
NIV BTEET D ERIE LN T4EP 3B Y
HACCP 3 IEEAL L 72 BRIZBE AR A A — X2 T b
AR H D Z LR o Tz,

S E XK

1) KHEIFIFEA: T 5 FHUIE HACCP A3 CTZ % (HACCP
FEGEAE),  HRHEGE AR, 1999.

2) BFAILE : BMA—T—DOLHEAR « T0EH
& HH, IR PR R, 36 25 2 7, pp. 99-131,
2016.

3) A BEIRHACCP & 25 AT L 5 A E e,
AETEHIE, 44°% 6 5, pp. 261-269, 2000.

(2018. 8. 24 2Z4+)

SURVEY ON THE INTRODUCTION STATUS AND EFFECT OF HACCP
IN FOOD RELATED COMPANIES OF KITAKYUSHU CITY

Mioto MINAMIYAMA,

Toru FUTAWATARI and Hiroshi MORITA

HACCP is a management system for improving the safety of food production. Introduction is
progressing among food manufacturers, and the Ministry of Health, Labor and Welfare has indicated that
all food manufacturers are obliged to introduce them. The spread of HACCP is focused on large-scale
businesses, and many companies are not able to introduce HACCP.

In this research, we are introducing HACCP to understand how introducing HACCP by grasping and
comparing the status of HACCP introduction in food-related enterprises to the food-related enterprises in
Kitakyushu city while the institutionalization of HACCP. We investigated issues of food-related
companies that we can not do and examined for introduction. We cooperated with the Kitakyushu
municipal health department and conducted a questionnaire survey for 13 companies that introduced
HACCP and 14 companies that have not yet introduced HACCP. Subsequently, based on the
questionnaire survey, we conducted a hearing survey on three companies that introduced HACCP.

As a situation in Kitakyushu city enterprises, it was found that introduction of HACCP improves
"hygiene awareness of employees" in addition to "food safety" and "quality". In addition, there are cases
where HACCP is sought as a business condition between companies. As a result, it became clear that
companies are working on each other, and HACCP is spreading. The problem of introduction is that it
takes time and labor. Because of Hearing Survey, the effect of HACCP was to reduce the number of
inquiries before and after introduction by half, to have confidence in products, and so on. In introducing,
there were companies that participated in the workshops, and some companies conducted education for
employees related to HACCP once a year. In the field of trading, we found that there is a tendency to

require more reliable international certification.
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