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ISO 22000/MREEZE (http://www.tw.sgs.com/zh_tw/

minisite_tw_food_safety_1)

1SO 2200042 —(HEBIKFRRLSE - AlE T —

SEE R AR R RER A PN B SR
EETRER o RGN RIS IR - DU RIE R MR

REBEEN R LS KB T mEA - 152
MR RIEN - BRIt EE A8 25855
HACCP(1)FiA - fess5hH7 - e Sl
T TR RIS o BRI I EEPERIRL - ML A IERE
B~ GRAZIEEE ~ TR 3. AT B RS
REHE 5 4 $ZHRISO 9001:2000(2)# 7 — {45+
STRER ; 6P -
fiist © (1) HACCPs&Hazard Analysis and Critical
Control Point (f&FATHEEETHIRL) YD
o2 E TRNLEEHRM, -
(2) ISO 9001 : 20004F fRA 1 LI & 1T % K B RE 2
52 0 R ST P A EERT A B I Y AR
.‘ - SRR 0.3, 5 1B #EE © 2.5 [ HARYE ©
W : 3AFENES A MEEBERY S EHBER
SBEREMRB RS £ 6. EWHEER ; 7. EAME 8.8 - 7T K
HERESEFR—HNERE iz -

4 > = B
A Ba3H f e 6 BUE Wl 2
IKF i © 100583 H7(1~3)3H28H (4~5) N2,
#o B AGTECREADI0 1 &=
1 EEILSEEE AR EEREE Y (RISRBIETIEE )
2. S B —Rr R TR AR DU S I e (EESEERRR)
20105 FAEVINHERMHEEGTE (R RTER)
B SR R SRR D B A Fre e (ZIEHREITFER)
T eRtERIERIEN G 5T (SRt E S

s A




