[T Rm, REEmREA
ERERERIFERR

% 21 Hf

i

LITH AR, RERGREMERER
2w L EHRERENSA DN ZF 2018 4£ 8 A 31 H

H =

1 ofr o XAS B i 2 4 B AL A SANL 25 70 6 i DR & i B

2. LI TR Rda v S i A=l i e AR T E. .2



MaXEMRmREEREZEN
ZHEmREREmMEELEMES)

NHE—FREFER. FESRHEREREEEEITH
R Eft a5 5E, 1L EFHEE 5N, 8
A8H, #fieRendalEAEHRELABE LA

EHEEANEN, EABFLEZEREXER ZEIR R RE
o g B £ AE

EFAEGRA LMV AMBAEEH LR & RER &
BEMEREFHN, AGEHBLIRETERR. TXE
W, REREFELS. AprieFEFTX, AFERRETT R R
R ZemiR, BHERERE LR, THENT I,
FoREREZeRMBRNENE., EHLE ABFEAK
W, LEZAGRLUBAT I RZEERITHAARR &L
et HFEESS N, Rt KXEEFRFE, EHhH

53, ||k
),,—éll
H 4

_1_



KRR EFHA 500 210, AFRME &, RER® 22 4K,
o % R 29 R oA

LI TR AR I ESL e mE =l
EmEEEAHRFRE

NH, At—F Bt azrlhE, EIERE®EF
Pl EER R e EERTE, KELLERR 2N QH
AP, MITH R e e e REREX AR R LML HIT
o A P A S SE A E R ST TR 2, T & HACCP
wARFN. LITHEEE AL UK 2TAELL LR &£ 4
Wik R REARFTEMITAIKT 100 2 A 5w T #l,

201845 [ TR M7= Nl
HLE: BRAETESN

2018%8H17H




SPWERT 2018 F EFFoEAETSVHE REFL
UWRHETHFELIE, ROV ELFTRTEERE
Ko FlB, #iF HACCP R RINIEF XA & a4 b #1T
HACCP m/EEH ), ZAa M7 &e%2 /¥, HACCP
RER HACCP fh RJE L. LM ERERFNE, ERME
B, BERESFERAEFSVRAFENEE AT, R
plrEEIELAEFRELLHEERR,

......

AReWH—FHEBRERETD VR R L ERTE
BR, Bl HETEEIMERRERNRECERRNE
B, RARBLIYRATESGR, HBEREL LT ERE.
ZEREAF, ARELITTREZEEEAFT



Wik FEE TN NMANE, TERETERS/MAK, BIUK,

ik WG TGS/ MUK R B RAVAE, & H(K) e TR/ ML

L TR, (R R PR R E PR TS MAAE 2018 48 A 3L HEFAR

_4_



