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Annex A paragraph 1*“..Sanitary or phytosanitary
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Panel SPS
SPS  Panel
1994
Panel Article 2.4 SPS

“Sanitary or phytosanitary measures which conform to the relevant provisions of this
Agreement shall be presumed to be in accordance with the obligations of the Members
under the provisions of GATT 1994 which relate to the use of sanitary or phytosanitary
measures, in particular the provisions of Article XX(b)”
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SPS “

SPS

SPS

HACCPW

SPS ?

SPS

Article 21 1

176



1

Article 3
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Article 5
SPS 1994
HACCP
HACCP

SPS Annex A paragraph 3 (a)

(Codex Alimentarius Commission : Codex)

Codex Codex HACCP
HACCP .. 1993 (Guidelines for
the Application of the Hazard Analysis Critical Control Point (HACCP) System)
1 ' .. 1997 (Codex

Alimentarius Supplement to Volume 1B 1997; Annex to CAC/RCP-1 (1969), Rev. 3 (1997)
: Hazard Analysis and Critical Control Point (HACCP) System and Guidelines for its
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Application) Codex

HACCP 2 ( 26-37)

Codex
HACCP ( 38-63)
Codex HACCP
CODEX USA EU
1. HACCP
HACCP 7 HACCP 1 HACCP !
Codex Codex
1
HACCP

HACCP (preventive measure)
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HACCP Plan

HACCP Plan

HACCP
Plan

HACCP  Plan

EU

186



CODEX
HACCP Plan

USA EU

HACCP Plan

HACCP Plan
?

187



CODEX

HACCP

USA

HACCP

EU



CODEX

HACCP

part

USA

authority)

1)

EU

189

(competent



190

CODEX USA EU
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?
Codex \ (Good
Manufacturing Practice : Directive 91/493
Codex GMP)

CFR Part 110
HACCP HACCP
HACCP
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USFDA
HACCP

Codex
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Ariticle 3.2 SPS

(Article 2.2)
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Article 5.1 Article 2.2 Article 5.1 ?
Article 5.1
?
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1  Aricle 2.2
Article 5.1 Article 5.2
?
Panel
Article 5.1 Article 5.2 Article 2.2
Japan-Agricultural Product  Panel
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HACCP

HACCP (preventive measure)

HACCP
CFR 123 1240 USFDA
(Fish and Fishery Products Hazard and Controls
Guide) HACCP 1 !

Clostridium botulinum

121 CFR Parts 123 and 1240 : Procedures for the Safe and Sanitary Processing
and Importing of Fish and Fishery Porducts; Final Rule, Part Il Department of Health and
Human Service, US Food and Drug Administration : 65097
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1991 National Academy of Sciences (NAS)
3

HACCP
ICMSF, Microorganisms in Foods 1- Their Significance and Methods
of Enumeration, 1978
ICMSF, Microorganisms in Foods 2 - Sampling for Microbiological
Analysis Principles and Specific Application, 1986
ICMSF, Microbial Ecology of Foods, Volume 1, Factors Affecting Life
and Death of Microorganisms, and Volume 2, Food Commodities,
1980
NRC (National Reserch Council) Committee on Food Protection, An
Evaluation of the Role of Microbiological Criteria tor Foods and Food
Ingredients, 1985

NAS

.. Food & Drug Administration, Center for Food Safety & Applied Nutrition,
“Fish and Fishery Products Hazards and Controls Guide", January 1998,
w WW.vni cfsan.fda.gpvAimshaccp-2Litml : INTERNET
3 21 CFR Parts 123 and 1240 : Procedures for the Safe and Sanitary Processing
and Importing of Fish and Fishery/ Porducts; Final Rule, Part Il Department of Health and
Human Service, US Food and Drug Administration : 65097
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Panel  Appellate Body
Article 2.3
1 1
Article 2.3
Article 5.5
1:

Panel EC-Hormones :

u Y Australia-Salmon Panel
3 Article 5.5

Australia-Salmon
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Australia-Salmon Panel

?
Panel
3.
Panel Appellate Body
1)
( EC-Hormones : 13 Australia-
Salmon : 133)
2)
(- Australia-Salmon : 134)
3) ?
Article 5 Article 2.2 ( Australia-
Salmon : 134)
4)
( Australia-Salmon : 135-136)
B) ( Australia-

Salmon : 136)
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HACCP

3 Aticle 5.5
HACCP HACCP
? HACCP HACCP
HACCP
?
Article 5.5
HACCP
HACCP
HACCP
HACCP The ..
Department of Agriculture (USDA) HACCP
25 .. 2000
4
HACCP
2
HACCP
HACCP .. 1998
4 .. Food & Drug Administration, “FDA Backgrounder - HACCP : A State-

of-the-Art  Approach to Food Safety”, August 1999, Available from
www.vnix Is;in.f(i;;.jjov/Ird/hL'hiLCpllilini : INTERNET
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6
HACCP
17 HACCP
HACCP
?
HACCP

5 %
135

Michael Friedman, “Testimony of Dr. Michael Friedman”, before the
subcommittee on livestock, dairy, and poultry committee on agriculture . House of
Representatives, May 22, 1996. Available from www.fda.gov/ola/1996'cfood.html ;
INTERNET
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HACCP

HACCP

Article 55 Article 2.3

SPS Article 5.6

footnote Article 5.6

2 CFR Parts 123 and 1240 : Procedures for the Safe and Sanitary Processing
and Importing of Fish and Fishery Products; Final Rule, Part Il Department of Health and
Human Service, US Food and Drug Administration : 65097
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Article 5.6 Panel  Appellate Body Australia-Salmon
Japan-Agricultural Products Article 5.6 Article 2.2
Article 2.2 Article 5.6 Article 5.6
Article 2.2

Panel Appellate Body

HACCP

HACCP

HACCP
(end or finished

products) (Good Manufacturing Practice : GMP)
1SO 9000 Series
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(end or finished products)
(end or finished products)

?
HACCP
(Good Manufacturing Practice)
HACCP
(Good Manufacturing Practice : GMP)
?

;. 2539, .52- 55
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GMP

HACCP

GMP

GMP

GMP

GMP

GMP

HACCP

HACCP

GMP
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GMP

HACCP HACCP
GMP
HACCP
ISO 9000 Series
ISO 9000 Series
(Interantional Organization for Standardization)
ISO 9000 Series

5 1SO 9000, 1S09001, ISO 9002, 1ISO 9003 1SO 9004 5

9 “Quality Management System (ISO 9000/EN 29000) and the

Single European Market”

18 .. 2533, 18 185 2533
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ISO 9000 : Quality management and quality assurance standards-
Guidelines for selection and use
ISO 9000

ISO 9001 : Quality systems- Model for quality assurance in
design/development, production, and servicing

1SO 9002 : Quality systems- Model for quality assurance in production
and installation

150 9001

1SO 9003 : Quality system- Model for quality assurance in final inspection
and test
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15O 9001 15O 9002

1SO 9004 : Quality management and quality system elements-Guidelines

ISO 9000 Series

1
ISO 9000 Series
ISO 9000 Series

D 1S0- 9000 Requirements Handbook, Prima Management Co., Ltd. : p. 6
1l Asean-Canada Fisheries Post-Harvest Technology Project-Phase il, “An
introduction to HACCP for fish processors” 1third edition 1997 : p.22
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9000 Series
HACCP HACCP
HACCP
ISO 9000 Series
HACCP ISO 9000 Series
HACCP B
HACCP
ISO 9000 Series
HACCP
GMP ISO 9000 Series
HACCP
HACCP
HACCP
Article 5.6 Article 2.2 SPS
D 1 1SO 9000
, 12

13 Asean-Canada Fisheries Post-Harvest Technology Project-Phase I, “An
introduction to HACCP for fish processors” 1third edition 1997 : p.22.
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Japan-Agricultural Products
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HACCP
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Center for Food Safety and Applied Nutritiion
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Article 7 Annex B paragraph 1
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