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1 FL—HYEUTAEHZETHBIDERE

(1) EU/ —fE B &iE

LD
Regulation (EC) No 178/2002 of the European Parliament and of the Council of 28
January 2002 laying down the general principles and requirements of food law,
establishing the European Food Safety Authority and laying down procedures in
matters of food safety.

(EC) Nol178/2002 R ihikD il & ZAEOBIE, BN R SREBI O E, R bn 4

BT 2 Tl & OBUE Z1T 0 BINGES L B0 2002 421 H 28 HASTHLAI

FYEREOHIE .,
Z OBHNE, 2002 E 1 H 28 ATHIEINT,
Fo—HEUT 4 DFETHDHH 18 FiX, 200641 H 1 B LTSN TV 5,
X 5T, FIZHOWTOTFF| X (guidance) 75 2004 4= 12 AIZAFE iz,

* IRESMIEALICBIT D FL—P U T TR LK

Recital 28 Fik 28

Experience has shown that the functioning of the internal market in food or feed can be
jeopardised where it is impossible to trace food and feed. It is therefore necessary to
establish a comprehensive system of traceability within food and feed businesses so that
targeted and accurate withdrawals can be undertaken or information given to consumers
or control officials, thereby avoiding the potential for unnecessary wider disruption in the
event of food safety problems.

B2 BB 2 OB AR AIRER G A IR, BB O N TG OBRER BRI S H &
NHDEND ZEPREBRIZ IV RENTE T, LD > T, MEio o IEfERES T,
HEESEHEICHERYS G2 6, £ LY BALZEREDFE LTZERORLEZRIRELD
PERDOFIREMEZ [T E 2 L 5. BM L FEOFEENTIC hL—F Y T 4 DEFENR Y
AT DEWMNLT D ENMETH D,

Recital 29 Fcik 29
It is necessary to ensure that a food or feed business including an importer can identify at
least the business from which the food, feed, animal or substance that may be

incorporated into a food or feed has been supplied, to ensure that on investigation,

VRSIAD EFB Y, httpi//eur-lex.europa.eu/
FIENESTE PNE I 7E Y i s
http://www.agribusiness.kais.kyoto-u.ac.jp/archives/food1.pdf



traceability can be assured at all stages.

HABEICES>TRF L=V T A RHOLPLEMEICEBNTRIESILD 52 L ZHERT D720
2. AEEEZETRN - fEEEEF I 2R L. BRSO, B D WITR TR
(AN DI D ATREVED 8 D2 WVE N E DFZEE N DIMIG SN DR TE 5 2 L ZElr
TOMEND D,

Article 3 Point 15 %3 5515

‘Traceability’ means the ability to trace and follow a food, feed, food-producing animal
or substance intended to be, or expected to be incorporated into a food or feed, through all
stages of production, processing and distribution.

“PL—HvEUTF 7 &, APE T, FBOEEMEEAZEL T, B, e, B&MEED
DO, BLORLSCEEHIHAIAEND Z ENERSNLDHDWIT T S WE %
M L., BT % (trace and follow) Z &3 TE HRENEZERT 5,

Article 18 %5 18 5t

1. The traceability of food, feed, food-producing animals, and any other substance
intended to be, or expected to be, incorporated into a food or feed shall be established at
all stages of production, processing and distribution.

LR, S8 RAEEOTOOHY), £ L TRLCEEHIEAAN OGNS Z ENER S
TWLHLVETHENLTNTOWED ML —HF U 7 123, AR, Lk XOFED
BEBETHY.SNDHDET D,

2. Food and feed business operators shall be able to identify any person from whom they
have been supplied with a food, a feed, a food-producing animal, or any substance
intended to be, or expected to be, incorporated into a food or feed. To this end, such
operators shall have in place systems and procedures which allow for this information
to be made available to the competent authorities on demand.

2. FEE L JOWEH SRR L, &, @R BRAEEOT-OOEY, £ L TRMLEE
ICHAAN OGN ZEMNEREN TV HLWETH SN T X TOMEZ G LTS D
POENEHRTERITEI RO, ZOHMODIZHFHEF L, BEROH Y KE, B
BRBZDE I BREREAFTELDLIRVAT LARLFRECZHTALTND D LTS,

3. Food and feed business operators shall have in place systems and procedures to
identify the other businesses to which their products have been supplied. This
information shall be made available to the competent authorities on demand.

BRMFEL I L OB FEZ L. O OEENORBIEDEEE LR T DV AT LXF
MEEZRALTWAHDOET S, ZOFERITEROD V REEFEYRDIHAHARETHDL D
DET D,

4. Food or feed which is placed on the market or is likely to be placed on the market in the




Community shall be adequately labelled or identified to facilitate its traceability,
through relevant documentation or information in accordance with the relevant
requirements of more specific provisions.

4AEFEEROTHICHEND, HOLWITHEN D RO H 2 &M L UL, FLr—E
VT 4 2RI D00, K0 FEMARBUEDBIHEEMHFIZ L7zhy»> T, CERFRZE L
T, WYIRFEREFBHNRENDBDET D,

5. Provisions for the purpose of applying the requirements of this Article in respect of
specific sectors may be adopted in accordance with the procedure laid down in Article
58(2).

5RFEDFIICBI LT 18 ROZEN 2T D720 OBUED, 5 58 K@) THEShIZF
BN LTER> TEIRS N D ATREME DN & D

XKEE EU —RBHRIEDFSIE

k44 Bk
“Guidance on the Implementation of Articles 11, 12, 16, 17, 18, 19 & 20 of Regulations
(EC) N° 178/2002 on General Food Law” Conclusions of the Standing Committee on
the Food Chain and Animal Health, 20 December 2004
7= FF ==t BT OEREAR T RBMIEIC OV TORAL (EC) Nol78
/2002 O 11, 12, 16, 17, 18, 19, 20 FOEMEIZ OV TOFF X (2004 412 A)

* FLdRIHE H ORI B 40 2 Rk

iv) Types of information to be kept iv) fRFEF SN D REFERD X A 7 (FhFY)
- The first category of information includes any information which shall be made available
to the competent Authorities in all cases:
0 Name, address of supplier, nature of products which were supplied from him.
0 Name, address of customer, nature of products that were delivered to that customer.
o Date of transaction / delivery.
- EROE 1 OB T Y —E, RTCOLAICEEYRBPFHFTRETH 2 & T XTOERE
aite
o A DA, PrEf, 17 s SRS O (nature)
o BE DA, Fr{EH, IS & IR OfEE
o M5l Blkd AAfF
(i)
- The second category of information includes additional information which is highly

recommended to be kept:

2 ZOFEIIFIHDEED,
http://europa.eu.int/comm/food/food/foodlaw/guidance/guidance_rev_7_en.pdf
FFRIFKRDO ERD,
http://www.fmric.or.jp/trace/h16/178_2002guidance_jp.pdf




0 Volume or quantity

o Batch number, if any.

0 More detailed description of the product (pre-packed or bulk product, variety of
fruit/vegetable, raw or processed product).

- EROE O T ITY —F, REESND I ENIEFICHERES N D, MR E ST

o mEb LITHE

o bLobIEX, Ny FEF

o K VEEZ B ORI (AEEA L LI v 8 B EofEE, AH LT
pAIMBE )

vi) Time of records keeping  vi) FCdk CELREFD MR

Article 18 does not foresee a minimum period of time for keeping records. On a broad

basis, it is considered that commercial documents are usually registered for a period of 5

years for taxation controls. This 5 year period, where applied from date of manufacturing

or delivery to traceability records, would be likely to meet the objective of Article 18.

18 FRiE. FESCEA R T R/MIBICOWTIH L Ty, —fRIREREICE D &

PEECEITIE R, BIBEROLOIC s FMRE SN TS LEZDBND, 205 Fijid, &

EAS LITEEALD FL—Y Y 7 4 OFRERSCEITEM S, 5 18 OB Zm-

LESThHD,

However, this common rule would need to be adapted in some cases:

- For products without a specified shelf life, the general rule of 5 years applies;

- For products with a shelf life above 5 years, records should be kept for the period of he
shelf-life plus 6 months;

- For highly perishable products, which have a “use by” date less than 3 months or without
a specified date, destined directly to final consumer, records should be kept for the
period of 6 months after date of manufacturing or delivery.

L Lns, ZoH@EHANIN S OG-SR ESNDIMNERH HT2A 9 -

— VT T A THREFE SN WL TR, 5 oA EH S D

— VT TA TN b FERBADRETIE, BECETI LT TATIZ6 r AR L TR
FIho & Ths,

—3 7y ARG O “VHEHIR” I 2850, FE SN7c B 2873, EHEEEHEEIZED
MBI LT W T, fEsccE R RE S LI EO BN S 6 » AtRE T
R ENLIRETH D,

Finally, it should be taken into account that, apart from the traceability provisions of

Article 18 of the Regulation, many food businesses are subject to more specific

requirements in terms of record keeping (type of information to be kept and time).

Competent authorities should ensure that they comply with these rules.

BB, ABRIOE 18 £ ML —H U 7 4 FHAHNZL T, < ORMFHEF L GE

REEE VI T (RFFSNDRXEROZ A T LR, KVREOEMFIZ LN ->TND &

WO ZEEBETARETHL FELRIIE LN IO OHANZETT 52 & A MEICT &

Th b,




(Q)EU/KEMD FL—YEY T &> bO—L

RAEROA T
COMMISSION REGULATION (EC) No 2065/2001 of 22 October 2001 "laying down
detailed rules for the application of Council Regulation (EC) No 104/2000 as regards
informing consumers about fishery and aquaculture products"
(EC) No 2065/2001 i - BIHBLELIZ DUV T OHEH ~OFRIEMIC R T 2 BN
(EC) No 104/2000 %3 Fi 3 % il & 6 % 2001 4F 10 H 22 B 5 EoZE BRI

K IEAROHIE, FEhi
2001 £ 10 H 22 AICHIE S, 200241 H 1 A6 EfrShTn5d,

* FPL—HE VT AT HRELSL

CHAPTER III Traceability and control KL —Ht U7 La ho—

Article 8 % 8 5%

The information required concerning the commercial designation, the production method
and the catch area shall be available at each stage of marketing of the species concerned.
This information together with the scientific name of the species concerned shall be
provided by means of the labelling or packaging of the product, or by means of a
commercial document accompanying the goods, including the invoice.

PASh DA PR, AEREDT I, IR DUV T OB A, FEICEE LT, eSS 53T
DOEFETHHARETH S Z &, ZOFHIE, FICBEE T 5574 & & HIZ, "D T~ 0m
EFA VAR A AR EERICHEI BRI > TRESh D Z &)

3 FIRD LB,
http://eur-lex.europa.eu/LexUriServ/LexUriServ.do?uri=CELEX:32001R2065: EN:NOT
TR R FTRIIEE 7 —I2 & %,




@) KB/ N\A AT 0%

RO
Public Health Security and Bioterrorism Preparedness and Response Act of 2002
2002 EARDRHEL BIRFER S NS ASA AT 1 U X L~OHEE L O Hik

K IEAROHIE, FEhi
200246 HIZ 7 v ¥ o RERFEHEOELIC L 0 ST L. 2003412 H 12 AICiEfT S/,

FORERAIO—>TH D TFoEkOMENT & RFF] 1. 2004 4 12 A 9 BIZEfT Sz,

AL AT EEICIBTD R L U T 4 1B AR L AT

Sec. 306. Maintenance and Inspection of Records for Foods
7 2a 306, fihOFCERIRFE & O RiA
(a) In General.--Chapter IV of the Federal Food, Drug, and Cosmetic Act, as amended by
section 305 of this Act, is amended by inserting before section 415 the following section:
(a) —HE - Rkt Z v 3 v 305 ICL VIEIESNE#ARM - EIS - bhiiiE X 1 bL
IViE, 723415 OFNC TREAHA L TELET 5,
“SEC. 414. MAINTENANCE AND INSPECTION OF RECORDS.
Y7 v 414, SRERORE R ORA
“*(a) Records Inspection.--If the Secretary has a reasonable belief that an article of food is
adulterated and presents a threat of serious adverse health consequences or death to
humans or animals, each person (excluding farms and restaurants) who
manufactures, processes, packs, distributes, receives, holds, or imports such article
shall, at the request of an officer or employee duly designated by the Secretary, permit
such officer or employee, upon presentation of appropriate credentials and a written
notice to such person, at reasonable times and within reasonable limits and in a
reasonable manner, to have access to and copy all records relating to such article that
are needed to assist the Secretary in determining whether the food is adulterated and
presents a threat of serious adverse health consequences or death to humans or
animals. The requirement under the preceding sentence applies to all records relating
to the manufacture, processing, packing, distribution, receipt, holding, or importation
of such article maintained by or on behalf of such person in any format (including
paper and electronic formats) and at any location.
(@) FLEkOfmAr - BEMD, BMERICRMPPNEAISNTEY, AMEIZE ORI
A 72 BB % KT T ) D WIS E T2 6T BENNH 5 & AT 25412

4 AR OV A MZdh D, http/iwww.fda.gov/oc/bioterrorism/Bioact.html
FIERIE JETRO @ WEB ~<— U025 5|,
http://www.jetro.go.jp/biz/world/n_america/us/bioterrorism/pdf/Bioterrorism_act_jp.pdf




3. ZOESLEZENE, H OV, #E, B, ZHE. RE AT ThEh0E (B
SR ORI IR 13, BEICX 0 IERICHES S, @Y E 0iEHELOERICE D
W2 BoR T DITEE S L <IFRE D KO 2561213, A BRI & BEAEL P I
THBEFET, YEMICRHNRASHTEY . AR S L <IZE OREEIZERA 2
PR L RITTH L b TBENDR D L0ED, BRENHW 2 T3 722y
ALEERMIC BT DR O R TOEIE, KOG LOEREARD D Z & LT 25, BICOIBEIL,
B (FEAOCEFREEETD) KOGFTIRO LT, T0FEIFFOEICRD > Tk
FFSNTWHEMORNE, L, e, Bifa. <. /8. AT 22 ToRkz xf
RL¥5,

“(b) Regulations Concerning Recordkeeping.--The Secretary, in consultation and
coordination, as appropriate, with other Federal departments and agencies with
responsibilities for regulating food safety, may by regulation establish requirements
regarding the establishment and maintenance, for not longer than two years, of
records by persons (excluding farms and restaurants) who manufacture, process,
pack, transport, distribute, receive, hold, or import food, which records are needed by
the Secretary for inspection to allow the Secretary to identify the immediate previous
sources and the immediate subsequent recipients of food, including its packaging, in
order to address credible threats of serious adverse health consequences or death to
humans or animals. The Secretary shall take into account the size of a business in
promulgating regulations under this section.

[(b) FLERAERFICRET DHLE - A D D WITEMW OREFICRAN e BB 4 K AE T h, EE b
O TEENDNHENIS S EHET 2581, ZUCHIGT A2 ENTEDH XY BRI
B2 OB 2 12 D OB BUR OF K OBERE & ik, 21TV HEICLDY,
BAORE, I, T, ER, B, . RE. MAZTTOE (BEAKOEIEIIER
N3 %) Ix L. BADOERTOBARIIN CERDOZHEE Z R ET DHEZ1T O ZDICRE
DB LT OFEREAFR L, Z00EEE L bIZ, 2 FELBARWEIFBICHIEY | kifz
TOZEa2R/BEOTLILNTED, REIF. ALY v a NCESSEBHELRMT 256
ZiE, EEFORKEZ BRI D5 LT 5,

“*(c) Protection of Sensitive Information.--The Secretary shall take appropriate measures
to ensure that there are in effect effective procedures to prevent the unauthorized
disclosure of any trade secret or confidential information that is obtained by the
Secretary pursuant to this section.

(o) BBIEHmORE - BEIX. A7 v a icoCAFTLE M L—FR v —2 Ly F ¥
IR E RN, HERZ LICB RSN D Z & 2Bk d 5 X9 . R R FRNFIET D2 &

ot

SERMEERHIRIC O W IR AN § 1.360 12T, HEFOHEERL, ZOEROBER LT
SIS UT, W (EfEES 6 » A~14FM. TOMOAER 2FEMH) BED LI TWND,




R T DI OIHEU R EEZ LD L & T 5D,

*(d) Limitations.--This section shall not be construed—

(@ HIR - A7 va T FRORIITMRINN L &ET D,

(1) to limit the authority of the Secretary to inspect records or to require establishment

and maintenance of records under any other provision of this Act;
[(1) REOHMOSFEICHEKSE, BEEDREOFEZIT O MR, &2 WIXGekO/ER & O
Fra BB DHERZHIRT 2,

(2) to authorize the Secretary to impose any requirements with respect to a food to the
extent that it is within the exclusive jurisdiction of the Secretary of Agriculture
pursuant to the Federal Meat Inspection Act (21 U.S.C. 601 et seq.), the Poultry
Products Inspection Act (21 U.S.C. 451 et seq.), or the Egg Products Inspection Act
(21 U.S.C. 1031 et seq.);

[(2) EIHOERRAEE, FEFRLREEE IR REEICE S EORBRED
BEEAR Lo TV D EMIZEN T, RENEMICET 285 2 T HREZ 5T 2,

*(3) to have any legal effect on section 552 of title 5, United States Code, or section 1905

of title 18, United States Code; or
[(3) KENEM S A MV 5, B a 552, FTITKREEMZ A Fv 18, B2 a2 1905
(2R L CHER R 8 2 M3,

“(4) to extend to recipes for food, financial data, pricing data, personnel data, research
data, or sales data (other than shipment data regarding sales).".

[(4) ahofys MFs (B ERr, MMtk (Bl Er, ANEBEIE R, A B g R, Wi
elBEEIE R (IRFEIC W CIRIAHIC B 2 EEHIBR <) I S D, |
(b) Factory Inspection.--Section 704(a) of the Federal Food, Drug, and Cosmetic Act (21

U.S.C. 374(a)) is amended—

(b) THAGFHA - HORRS - IS - LB IEE 7 2 2 > 704(a) (21 U.S.C.374(a)) % Fitod

HWOEET S,

(1) in paragraph (1), by inserting after the first sentence the following new sentence:
“In the case of any person (excluding farms and restaurants) who manufactures,
processes, packs, transports, distributes, holds, or imports foods, the inspection shall
extend to all records and other information described in section 414 when the
Secretary has a reasonable belief that an article of food is adulterated and presents a
threat of serious adverse health consequences or death to humans or animals, subject
to the limitations established in section 414(d)."; and

D) 777 7MTBNT, FH—XORIC FRLOF 2L 2B AT D, TR0/, T,
M, JEE, Blfs, RE. BAZIT O (RGBROEBEIE TR 20T, BikICR
FPRASITEY . AM S L < ITEMW) OREEEICIEZN 72 B 2 KT T, EE b2 b
TEENDRDH D & REVDGEAIHE T 255121%, 414DIZED D HIRIZTEV, B2




var A4 ICTRRH SN DB DM OFRETHMENR LR DL LT D, ]
(2) in paragraph (2), in the matter preceding subparagraph (A), by striking ““second

sentence" and inserting " third sentence".
(2) T 7T 7DV T RT 7T T (AN OFHEITRB T, T8 30 ZHIBR L 155 =30y

AT D,
(c) Prohibited Act.--Section 301 of the Federal Food, Drug, and Cosmetic Act (21 U.S.C.

331) is amended—
(o) ZEIEATA - A - B3 - (LBERIEE 2 22 > 30121 U.S.C. 33DIE, TRtoid v &
1ET %,
(1) in paragraph (e)—
(1) "7 77 72BN,
(A) by striking “*by section 412, 504, or 703" and inserting “*by section 412, 414, 504,

703, or 704(a)"; and
A 73412, 504 £7213703128K0 ) #HIBRL., B2 >3 412, 414, 504,

703 £7213 704(a) )] ZHEAT D,
(B) by striking “‘under section 412" and inserting ““under section 412, 414(b)"; and
B) 7 v ar 41212 3%) ZHIBRL (B2 a3 412, 41405 2EAT

%o

(2) in paragraph (j), by inserting “*414," after 412,".

(2) RT 7T T7DITENT, [412) OKIC T414) ZFEAT S,
(d) Expedited Rulemaking.—Not later than 18 months after the date of the enactment of

this Act, the Secretary shall promulgate proposed and final regulations establishing

recordkeeping requirements under subsection 414(b) of the Federal Food, Drug, and

Cosmetic Act (as added by subsection (a)).
(d) WIHZRBUERAT -AEMITH2NS 18 # H 22 2 WIS, REIE, SR - EHEL -

EHEREY 7227 v a v 414(b) (717 v a v(@IZ K 5BMEET) 1CHS < FfkiER:

HEDDHERK OIMEBELRMT DL ET D,




KR N\AFTOERIZE T DT DL LR O RERA
Establishment and Maintenance of Records Under the Public Health Security and
Bioterrorism Preparedness and Response Act of 2002, FDA
(2002 EARDMERL 2RI DN AT 1 ) X LA~O U LUK REICEIT
HELEk D WMENT L HEFF ] (3K LL T . "Subpart J--Establishment, Maintenance, and
Availability of Records”?® General Provisions 7> 5 i 6)

* GLEE H 2B HEtib

§ 1.337 What information must nontransporters establish and maintain to identify the
nontransporter and transporter immediate previous sources of food?
§ 1.337 WA EE L, B DOEEOMAEIC L e D IFME R L ik EE A FFET D 7201C
EDIE ML LHERF T D LERH D02
(a) If you are a nontransporter, you must establish and maintain the following records for
all food you receive:
(@) b LbRENIMEEETHLIGEIL, bRlIL. HRIEVPZITAND T X TORGICD
WTOLL T OFiEk A ML LHER: L2 IT T e 5720,

(1) The name of the firm, address, telephone number and, if available, the fax number
and e-mail address of the nontransporter immediate previous source, whether
domestic or foreign;

DENEADNCED ST, BEEOMIEITTTH 2 IR FEE Ot (BT, EihE 7.
BELOYH LHAATEEZ: B1F fax F5 & email 7 KL A

(2) An adequate description of the type of food received, to include brand name and
specific variety (e.g., brand x cheddar cheese, not just cheese; or romaine lettuce, not
just lettuce);

Q) ZIFANT=BHDH A TIZHONTOF7iiH, 77 v RARKED M EZETe (B
Bz [F—X] T3 770 FXFoF—F—X, BUZ TvF 2] Tiddke Imn A
A LFR])

(3) The date you received the food;

(3) A EZ T AN B

(4) For persons who manufacture, process, or pack food, the lot or code number or other

identifier of the food (to the extent this information exists);

6 LI D ~—IZ XL %, http//www.cfsan.fda.gov/~lrd/fr04d09a.html#sec1-337
FaRIT &AL mastE v & —Ic k 2,

Tz @Hﬁf‘ki’aﬁﬂ kb‘“(%ﬁ%%ﬁk E. BRETAT 570 s O B TRMERE - 1
iE - SR - T AR IR T D F & EET (§1.328), 7ads Z OB oD I kf
%%&ﬁé%%%#§Lw7fmw6mfk@ f, B, SRS, RO RRRALE - K
B RAE F TP R R A VA I D X USDA IZEEES N TV AR AR 5 F3EH
SNEDFFEF 72 L1, EARMITHRINTH D,

10




(4) BfERE MTET Ny 7 LEEORAIE, vy MewnwlLa— REE, £721320
oA (20K D RIEWMPFET DHEHIZIS\ N T)

(5) The quantity and how the food is packaged (e.g., 6 count bunches, 25 pound (Ib)
carton, 12 ounce (0z) bottle, 100 gallon (gal) tank); and

(6) FEBIOZEOREMOELERE (B 6 K, 256 A FA) AT —hr 12 A A
AINR RV, 100 a2 7))

(6) The name of the firm, address, telephone number, and, if available, the fax number
and e-mail address of the transporter immediate previous source (the transporter
who transported the food to you).

(6) EHEOMIG TOEMEES (HR7TICRM A TS Lok ¥(E) ootts . i, EiE
. B LHHAEER B IX fax K5 & email 7 KL A

§ 1.345 What information must nontransporters establish and maintain to identify the
nontransporter and transporter immediate subsequent recipients of food?
§ 1.345 A EH 1T, RAOEEED NI L 72 2 Ik EE LIk EET 2 RET 272012
EDIE WML LHERF T D LERH D02
(a) If you are a nontransporter, you must establish and maintain the following records for
food you release:
(@) b LbRENIMEREETHLIGEIE, bRllL. HRIENPHHT 5T X TORLMIZON

TOLLT OFReFR A L LHERE L 22 1T U722 B 720,

(1) The name of the firm, address, telephone number, and, if available, the fax number
and e-mail address of the nontransporter immediate subsequent recipient, whether
domestic or foreign;

(1) ERNEADNCBED LT, EEO T Th 5 Ik (T Oats . AT, EihE T,
BELOSH LHAATEEZ: B1F fax F5 & email 7 KL &

(2) An adequate description of the type of food released, to include brand name and
specific variety (e.g., brand x cheddar cheese, not just cheese; or romaine lettuce, not
just lettuce);

2) LB DZ A FIZONWTOF0RHH, 77 0 REARORED ML Gy (] - B
Z TF=X] TERL 77 RXF2F—=F =X HIZ TVH A TER Texdg
YRR

(3) The date you released the food;

(3) ‘dh% iy L7z B A

(4) For persons who manufacture, process, or pack food, the lot or code number or other
identifier of the food (to the extent this information exists);

(4) BEARE ML E-138y 7 LEBEOSREIE, vy hRnWLa— RES, £7-1320
i OFHIFE S (20X 5 RFWAFET 2 FHIZB VL O)
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(5) The quantity and how the food is packaged (e.g., 6 count bunches, 25 1b carton, 12 oz
bottle, 100 gal tank);

(6) BEBIOZOREMOELERE (B : 6 K, 256 R FADVI—Fr | 12 A AADR

RL, 100 H o AW &)

(6) The name of the firm, address, telephone number, and, if available, the fax number
and e-mail address of the transporter immediate subsequent recipient (the
transporter who transported the food from you); and

(6) EHEOHMIEOEmEEE (HRT-NLORMZEE L WiAES) oatts ., (E &
T, BLOS LA ATEEZ: &1 fax 5 L ermail 7 K L&

(b) Your records must include information reasonably available to you to identify the
specific source of each ingredient used to make every lot of finished product.

(b) H7p7-DFFITIL, FEEOT X TOr v FEAEDLDIZHO BN BB OFEE DR
TLEA BT T DI, H7RToIl b > THEAICHIH ARG WA E EN2 T LR 6
AN

4) BHDERRIZODVTDEED

« EU OB 5hiE L KE O A 4T aik (FDA OFEEROMESE & MR ORAHHAD 13& b
I VEEHICH L TR E~OMKEET) & — BRI F~DBIHRE 2 RHESIT TV 5,
C INBOIEROARIZE HIZ, NE ML —HE U T 0 ETIIRkD TV, 7272 L EU
—EEIEO T X IR WL, TR ORI O MR ELIERED 72 DI FHEE N
A NEEHRTEDLELTHE ML —E U T ¢ OFEEZ RS BRI & Z L L L,
ZDOKEDRTEITEEEICENRD L SNTWDS, T KE DA AT 0 iEOREHRAIT
. o r Y b EZOMEIOHHEIT (source) & DXILSITNER STV D,
T Ui O a » MZEEN D MBI O T E IS ST 2 Z ENTE UL L,
EU —BBMEOTE] X LRERIC, EOREE THEITEZK Y IAD DX EDDOKAEDR
L, FEHFIZEROLNTWVWDHEEZ DD,

s WAL DFLERIC OV TR, EU O EMIEAMEIZB W TEEB ST T b7, F4l
TIZBWTIERICHEIR SN ATHE O—2 & STV 59, KE DA AT BBV T,
ZORAANCBNT, 85E, T ERIT Ny 7 LEFERICRY, hony hESAR
E OB DIFET 25AICRY | @B T 25T 2 2 L2 RE DT TWD,

8 EU —EMEOFFIE 12— TII. 3. 2. i NFO ML —HEYT 1)

9 72721 1989 kT b7z EU BEFSHRS 89/396/EEC IZHW\ T, R B D 1 v FhIA
FOREIN TS (272 LREMOEMLIE E TOYAC, IR R T STV RN,
OEERE, MHOBSN RS D, £lory MESTIERSEERIRASEOR R TEH L),
COUNCIL DIRECTIVE of 14 June 1989 on indications or marks identifying the lot to

which a foodstuff belongs (89/396/EEC)
http://europa.eu.int/eur-lex/lex/LexUriServ/site/en/consleg/1989/1./019891.0396-19920311-en.pdf
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2 FL—HYE)TAEHZETBIORE

Z 2 TliE, ISO o#ikk (7277 L ISO 22005 1% = Z TIZELY FiF 722y & BRSO KRE D
INGEDZER DL E 72 o TERR LEFF L TV AR DOLEEMCEHENMEE B &9 2 8k
BISH, L=V T 0EAEEZTY BT D,

(1) 1ISO 22000

* S DA

ISO 22000:2005 Food safety management systems — Requirements for any
organization in the food chain

(B LZETRIA L NV AT A—T — RF =2—0 D 5 H RIS 2 BEREIHE )

* BRE OHE, Fht
ISO 22000 1x, 2005 42 ISO 12 & » TRITSNIZBIE TH S,

* FL—HE YT ¢ DA

CREMEHEREDOHAICL YD . ALAR— o HIELEY)

10 Z OJFEICE LTFIERIL, ROICERIZ X 5.
AR S (W) TxER 1S022000:2005 B ZE~X VALY VAT h—T — RF = —
DB B DD T D ERFE<A S v MiR> 1. 2007 4
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(2) The BRC Global Standard

kA O4 I
The BRC Global Standard —Issue4, January 2005
32008 A= 1 H 25 5 BN IAT S, BLUFIEE 4 U DWW Tk %,

* BRC & The BRC Global Standard (22T
BRC (British Retail Consortium, #[E/NEHEY) 1%, HEED/NEZER D FEREUL,
BRI L IHBE A REDRITIZI W T, /NEER 2 3R T D12 OICB%E SRk, 122
LN EW
HACCP O & JE1T
LEICH EOLRNRBEY R AL PV AT A (ML= T ¢ B2 5 T)
THRBREEEYE W Yo, BEOar ho—L

Th o,

O THEE DO/NFEEF T BT T o NG ORGEH DR 25 2 O PNHEHEAE TR L
TV 72,1998 4212 . BRC X, BRC B M OV NEEHE 7 T o FEALBHG R3O BRI (BRC
Technical Standard and Protocol for Companies Supplying Retailer Branded Food
Products: the BRC Food Technical Standard) %P LEA L7z, #iEEF RSOV Z
A ¥ —IZ& o> T, HEEOBKESOEREZIEIRT D2 L 2> T 5D,

¥ hL—H U T o

(CREVEHREOESICED, RUAR—F0BEZELET)

1 ZOFE, KD web A MLEEATE 5, http//www.brc.org.uk/standards/
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(3) IFS: International Food Standard

Lk DA A
International Food Standard: Standard for Auditing Retailer (and Wholesaler)
Branded Food Products, Version4, January 2004
BOT OB IX, 2007 4 8 HIZHST S 7z Versions ThH 5,
Z 2T 2004 4 1 HIZHEAT S 472 Versiond (DWW CRER T %,

*IFS 12>\ T

INGESE (EFIXEIGEER) A, BFLOMEIE (77 > F) TR T 2802 Hid 2 FEH
HEETHIOOHETH D, V7T A v —03, fk - BRI > CTReRIE MG T 5
ZENTEDLINEERT D,

T DORERY -

1B~ A h 25 4 (HACCP #512)

2RV A NELT:

BEWD~ R AL b

4BEOEE (ZZIC =YY T B EREEND)

5TE - o3Hr - U

MEEE R EV T T4 Y =0 ZHOBMEOERFHICAR SN LD EHET 5720, F
AV T TUADNGEEREL L O DOMOLEF/NEEEDR, 2O IFS 2K L7, 20
HIE, 7794 F=—rBETOa X MK EBAEOMKEEZ BN E LTS,

REOF LI > HIEE., NA Y o/h5E¥EE o H K HDE;Hauptverband des
Deutschen Einzelhandels &, 7 7 » 2D/ EEH I L OEITEES OFA : FCD:Federation
des entreprises du Commerce et de la Distribution TH 5, & &b &EFNLENDOHIEIH
a2 ERL LT3, versiond (2R W TR A Sz,

 FL—H YT ¢ DBEEff2

(CREVEHREOESICED, RUAR— 05 EZELET)

12 Z OJFICIE, D web A FIBEEATE %, http//www.food-care.info/
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(4) SQF

* BUEE DA AT

SQF 2000 Code — Edition 5 Issued November 2005

SQF2000 OHIRIL, 1995 4 5 AIZHAT 7z, BIFEIE 2005 4 11 AIZHIT SN2 b
RN BTN D

* SQF |= 5\ T

SQF X, Safe Quality Food MRS T, WA —A T U T « EEANBRE LI WEEH Y
AT L THD, BAEIX FMI (Food Marketing Institute, ®f~—4>77 4 7 HE) NE
FLTW5D,

FMI /%, KEORM/IEEEL L OHTREXLSB ETHHETH D,

SQF OBEICIT, BMfE - F— 25825 L L7z SQF 2000 &, —REMAEEE
*f4 & L7z SQF 1000 736 %, LLFTik, SQF 2000 (22 TH %,

¥ hL—H YT 0 DB}

4.6 Product Identification, Trace and Recall 5 OF%kA. BB & A1

4.6.1 Product Identification #5751

Finished product and work in progress shall be clearly identified to the customer specification
and/or regulatory requirements. The product identification system shall be documented. Product
identification records shall be maintained.
BAERL PR TER AN I, R ORI ZAR IS U T, BIREICERA S D 2 &, RIS AT A
XENRTH &, BRI S ND Z &,

Level 1 Level 2 | Level 3

1. Finished product and work in progress 1i. The Supplier shall document a
shall be clearly identified and labeled to procedure describing the responsibility
the customer  specification and/or and methods used to identify product.
regulatory requirements. Y7 T A i, B AR S T2 DI W
& B OARTERN Y R D ARSI LDk EEMERIR L FIEEZ CERT 5
ZARZIS T, BRRICEI S h, Forsh Z&.

5T &,

1. The Supplier shall record product
identification information on all dispatch
dockets.

Y7 T A Y —1E, A TOREI IR
AEmE T 52 &,

18 JFECIIR O & B Y, www.sqfi.com/documentation/SQF2000_Code.pdf
FERIT &SGR 2 —I2 Xk D,
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4.6.2 Product Trace H5hoBRF « 31K

Finished product shall be traceable to the customer. A product trace procedure shall be
documented with responsibilities defined. It shall provide for the identification of raw materials
and other inputs that may have an impact on finished product quality and safety. Raw materials
and other inputs shall be traceable through the process to the finished product. Records of product
dispatch and destination shall be maintained.

FERGER T, R E TEMATRRTH D Z &, BAEOBHFINL, EDONIZEMEICL > TXEIN
TWH 2k, ZOFIET, SERLOMWE &R ER 5 2 5 DIREE ZDOMOE A ORI
iz Z L, HEE ZDMOBANT, RAE-BICRD2ETOT e RAZE LT, BIFTE5Z &,
RS ORLE & FLE O FERIE, MR SN D 2 L,
Level 1 Level 2
i. The Supplier shall document a

Level 3

111. The product trace procedure shall further:
R OBHFIHICIE. SHIC

a. Describe the method of identifying raw

procedure outlining the method
used to trace finished product to a

customer. materials and other inputs that may have

V7T A v —iL, KK EBEEE
THEMTAZHICHW S FIEOBE

an impact on finished product safety and

quality to ensure they shall remain

T FIEEZCEICT S L,
ii. Records of product dispatch and

destination shall be retained.

traceable through the process to the

finished product and to the customer; and
RAERGOBA ETCTERRETHDL Z & x

ik OFELE & Bk S O RedR & fREF T HEPR I D 7201C, R Rah D i E &Ltk

LIk, (R 5 2 0 Dk & 2 DAY % i
T L hEERET D&,

b. Define those responsible for

implementing and maintaining the

product trace system.
RSB 2T LA LHERF T 2 72012
ETNOLDOEBEEDD Z L,
iv. The product trace procedure shall ensure
maintained where

traceability is any

reworking of product is performed.
BEDOWN2 D FE LIMTOR D HEAIZE N
TH, "HEOBESNFIHT N —Y )T 1 %
BRI TND Z &,
v. The product trace procedure shall be tested
and the results of testing the product trace
shall be and

procedure documented

retained.
B RIEA AT S v, BB RIR O
R S SR ShTV0 5 2 &,
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(5) GlobalGap: General Regulations PART Ill Producer Group Certification

* FL—HEY T o D14

1.9 Product Traceability and Segregation 5D s L—H U F ¢ & 5551

(i) Product meeting the requirements of the GLOBALGAP (EUREPGAP) standard and
marketed as such shall be traceable and handled in a manner that prevents mixing
with non-GLOBALGAP (EUREPGAP) approved products
GLOBALGAP Fit& D BRFIHIZHE S LIRS 5 R CEBIRRETH Lk, FZ
GLOBALGAP B3 & L TR0 EL, & DR %%<ﬁ&KJOTWDWbMé:kO

(ii) There shall be a documented procedure for the identification of registered products and
to enable traceability of all product, both conforming and non-conforming to the
applicable production sites. A mass balance exercise must be carried out to demonstrate
compliance within the legal entity.

WHSNDEEMIZE T S, HE - AEAICEOTTXTORGBIZONT, B ®
ORI E . FL—Y VT 4 2 FE T L0 E N INTZFIERHDHZ L, EAOH
TOALTITAT U ALRTIZOIL, WEOWNLDFEEETHZ &,

(ii) For Fruit and Vegetables certification: the produce handling site shall operate
procedures which enable registered product to be identifiable and traceable from
receipt, through handling, storage and dispatch.

HROBIAEDTZDIZ + EEMZW O G TIE, T AN DWW EZRE T, /A7 LT
FTOM, BEkIN-RBZH CEE T FIELEmMT L L,

(iv) Effective systems and procedures shall be in place to negate any risk of mis-labeling or
mixing of GLOBALGAP (EUREPGAP) certified and non-GLOBALGAP (EUREPGAP)
certified products.

7L ORY 2, GLOBALGAP G8Gkdh & HEBREMDIRE D H B 5 U A7 Z ]V ER 72

DIZ, BRI AT L FIEEHA D Z &,

(6) BADBEIZDNTDEED

B BRIV TE, BRI B~ REES). WEL R L—YE U T 0 — BT~
DOEBREIIOWT I HERL TS

CFLERT D Z LTS TARL . RIERIC K o THEBICEM - M TEX A DEMICT A T 5T
L ERTERT DN D D,

BB OBENZHET AN EZROTEY | ik T 2 FEOGEREEO HIEE TIIHE LR
WRE DN,

W FEIRO E B,
http://www.globalgap.org/cms/upload/The_Standard/IFA/English/GRs/PartIIl/GG_EG_IFA
_GR_Annex_III_1_V3_0_2_Sep07.pdf
AT R ST 2 —IC X D,
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