NOA

KT (BEMTERBIEH R (HACCP) R HFXFINAE

AR IRIE R -

E BrprfELH ! (1S0) T 2022 4F 6 H &AT T 180 22003-1:2022 (B it 22455 1 ¥ 57:
B ZRERARREZSUENMER) , ZbrdECE T I1S0/TS 22003:2013, 2023 4F 8
H 30 H, EERNATIRIE (TAF) KATGRHPESCf: TAF MD 27:2023 (IS0 22003-1:2022 4 #t
FOR) o 2023 11 H 7 H, PEEKIFERZA R RS (CNAS) FEHEMAAT T (KT
EAT KA CNAS—CC180: 2023 < £ it % A5 PR RAEN UM ZE 3R> RAISTAF R FA) , FBEE 5
KA T CNAS-CC180:2023 (£ fh % 4 FAK R INIEHL A Z oK) (N ESEFIKR A 1S0
22003-1:2022) . CNAS-SC185:2023 (f& 73 #r 5 Bt sl (HACCP) 4K R IIENLIEIN ATy
) ZEATHIVE SR & (55T CNAS—-CC180:2023 25 T M % L Kz FSMS. HACCP. GMP iAIEHL

PRI AT R BT ) A UEN U AR SCIAIE TS A A R e il b 1 22 HERTZESK

FMUFKHE CNAS FrfAal BV EER, 08 HiE 7 iaHE 0 5 0] s (HACCP)
R Z (RIFR HACCP 44 22D IAEAUSAR KBRS IR 1 IE B, e T A RATE SR 1

BT, 8 TIMER ST 5, BURA S8 TAE 2 HEd R T -

I R AT 5

(—) B E 2024 4 8 H 1 HIF 494 T CNAS-CC180:2023 (& fh & &8 FAK R
PAEHLRELR ) HACCP TAE R # o #6458 1 E B 2025 4F 6 H 30 H, A &N IFIE 1 HACCP
T H MAE 2025 4F 6 H 30 H5E SO IERE e, Jmiy, K58 IERE e 15K B 22k 3%

(= By AT LR U = F

1. BRES G MR SR e e s

5

2. BREE S FRAIE S A2 58 e 46t

3. FITHRgR (B B

TR HACCP YIE 2 7 K 5 A LR DA v, 5 LA S P i D 60 24 9 3K

12w



NOA

1. FET ONAS-CC180:2023 (frih 228 FAA RUENIMZR) 8.3 HUEK, FHMIEIT
R T AT GEBMbREMARERRED) « FrlEZR: “HACCP R RIKUEH LA
VRAE/= B = i B2 BT HACCP MR RINIEFR&; WA RVRE ™ B BRI 2R
CL3RTF HACCP 1A RIIERMEAMT A . 7 ah B R a4 7 it iy ke, BEEIE I tde (R
PHRED AR AR R T IREAE T o TR SSTRAIE R P R R SR AR A
(R FE -

2+ AT AT A /4 R A AIEIE B A AT 30@ T AT AN CNAS IAATARIR, RS
Fefimid 5, AR A AT AR IR IET O EE

B S A ERE .

T RTVEER AR E A B R R

D\

\

Rt

of

PR AG A IE£E 1 R 2 7]
2024 7 A 25 H



