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Regulations for Enforcement of the Food Sanitation
Act
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(Order of the Ministry of Health and Welfare No. 23 of July 13, 1948)
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The Regulations for Enforcement of the Food Sanitation Act is established as
follows.
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Chapter I Food, Additives, Apparatus, and Containers and Packages
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Article 1 Cases in which there is no risk of harming human health under the
provisions of the proviso to Article 6, item (ii) of the Food Sanitation Act (Act
No. 233 of 1947; referred to below as "the Act") are as follows:
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(i) toxic or harmful substances that are naturally contained in or attached to
food or additives and are found not to generally have a risk of harming
human health depending on the amount or treatment;
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(ii) when it is unavoidable to mix or add toxic or harmful substances in the
process of producing food or additives, and is found not to generally have a
risk of harming human health.
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Article 2 An application for cancellation under the provisions of Article 7,

mm%

paragraph (4) of the Act is to be made by submitting a written application

stating the following items, with documents proving that there is no longer a

risk of food sanitation hazards resulting from the food or objects for which the

application for the cancellation is made attached, to the Minister of Health,

Labour and Welfare:
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(i) the address and name of the applicant (for a corporation, its name, the
location of its principal office, and the name of its representative);
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(i1) the scope of the food or objects for which the application for cancellation is
made;
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(ii1) the reason that there is no risk of food sanitation hazards resulting from
the food or objects related to the prohibition, and other matters that the
Minister of Health, Labour and Welfare finds necessary.
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Article 2-2 (1) A person who seeks to give a notification under the provisions of
Article 8, paragraph (1) of the Act is to give the notification by submitting a
written notification to a prefectural governor, mayor of a city with public
health centers, or mayor of a special ward (referred to below as "prefectural
governor, etc.") stating the following matters (excluding items (iv) through (vii)
in the case of making a notification when food containing designated
ingredients, etc. is likely to cause harm to human health); provided, however,
that when it is difficult to obtain the information about the person who has
suffered damage to their health due to refusal to provide the information or
other circumstances, statement of the matters in items (iv) through (vii) is not
required.
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(i) the date on which information that food containing designated ingredients,
etc., has caused or is likely to cause harm to human health has been
obtained;
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(ii) the product name of the food containing designated ingredients, etc.;
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(iii) the contained amount of designated ingredients, etc.;
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(iv) the sex, age, intake status of food containing designated ingredients, etc.,
and the symptoms related to the health damage, of the person who has
suffered health damage;
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(v) if the person who has suffered health damage has visited a medical
institution, the name and location of the medical institution;
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(vi) the results of the diagnosis at the medical institution referred to in the
preceding item;
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(vii) if pharmaceuticals, etc. have been used when consuming food containing
designated ingredients, etc., the name of the pharmaceuticals, etc.; and
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(viii) other necessary matters.
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(2) The notification referred to in Article 8, paragraph (1) of the Act may be given
through a person responsible for the content of the labeling of food containing

designated ingredients, etc.
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Article 3 (1) The grounds specified by Order of the Ministry of Health, Labour
and Welfare prescribed in Article 9, paragraph (1) of the Act are as follows:
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(1) for specific food or additives that are collected, produced, processed, cooked,
or stored in a specific country or region, or collected, produced, processed,
cooked, or stored by a specific person (referred to below as "specified foods,
etc."), the results of inspections under the provisions of Article 26,
paragraphs (1) through (3) of the Act or Article 28, paragraph (1) of the Act,
or inspections conducted by a business person in accordance with the
administrative guidance (meaning administrative guidance defined in Article
2, item (vi) of the Administrative Procedure Act (Act No. 88 of 1993); the
same applies in Article 17, paragraph (1), item (i) given by the national
government, prefectures, cities specified by Cabinet Order based on the
provisions of Article 5, paragraph (1) of the Community Health Act (Act No.
101 of 1947) (referred to below as "cities with public health centers") or
special wards indicate that the total number of objects falling under food or
additives stated in each item of Article 9, paragraph (1) of the Act accounts
for approximately 5% or more of the total number of food or additives for
which the inspections have been conducted;
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(ii) the content of regulation and measures concerning food sanitation for the
specified foods, etc., in a country or a region where specified foods, etc., are
collected, produced, processed, cooked, or stored, the inspection system and
other systems on food sanitation management of the specified foods, etc., by
the government or local governments, etc. of the country or region, the
results of inspections of the specified foods, etc., conducted by the
government or local governments, etc. of the country or region, and other
status of food sanitation management of the specified foods, etc., in the
country or the region;
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(ii1) the fact that food poisoning or other health damages caused or suspected to
be caused by the specified foods, etc., has occurred for specified foods, etc.;
and
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(iv) a situation in which the specified foods, etc., have been contaminated or is
likely to be contaminated has occurred for specified foods, etc.
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(2) The provisions of the preceding paragraph apply mutatis mutandis to the
grounds specified by Order of the Ministry of Health, Labour and Welfare
prescribed in Article 9, paragraph (1) of the Act as applied mutatis mutandis
pursuant to Article 68, paragraph (1) of the Act. In such a case, the term "food
or additives" in item (i) of the preceding paragraph is deemed to be replaced
with "toys", the term "specified foods, etc." in that item, and items (i) and (iv)
of that paragraph is deemed to be replaced with "specified toys", the term "for
specified foods, etc." in item (iii) of that paragraph is deemed to be replaced
with "for specified toys", and the term "food poisoning or other health damages
caused or suspected to have been caused by the specified foods, etc." in that
item is deemed to be replaced with "food poisoning or other health damages

caused by or suspected to have been caused by the specified toys".
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Article 4 (1) The matters specified by Order of the Ministry of Health, Labour
and Welfare prescribed in Article 9, paragraph (1) of the Act are as follows:

— FEBEMENPAOREZER O BENORE

(i) the level of risk that specified foods, etc. have in harming human health;
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(i1) the matters stated in each item of paragraph (1) of the preceding Article;
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(iii) the possibility that specified foods, etc. falling under food or additives
stated in each item of Article 9, paragraph (1) of the Act will continue to be
sold, or collected, produced, imported, processed, used, or cooked for the
purpose of selling;
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(iv) the effects that the method other than prohibition under the provisions of
Article 9, paragraph (1) of the Act are expected to have for preventing the
occurrence of food sanitation hazards resulting from specified foods, etc.
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(2) The provisions of the preceding paragraph apply mutatis mutandis to the
matters specified by the Ministry of Health, Labour and Welfare provided for
in Article 9, paragraph (1) of the Act as applied mutatis mutandis pursuant to
Article 68, paragraph (1) of the Act. In such a case, the term "specified foods,
etc." in item (i), item (iii) and item (iv) of the preceding paragraph is deemed to
be replaced with "specified toys", and the term "food or additives" in item (iii)

of that paragraph is deemed to be replaced with "toys".
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Article 5 (1) When confirming that there is no risk of food sanitation hazards
resulting from the specified foods, etc. occurring in canceling the prohibition
under the provisions of Article 9, paragraph (1) of the Act for specified foods,
etc., based on the provisions of Article 9, paragraph (3), an application from a
person that has an interest, or as required, the Minister of Health, Labour and
Welfare must take into account the matters stated in each item of paragraph



(1) of the preceding Article for the specified foods, etc., related to the
prohibition intended to be canceled.
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(2) The provisions of the preceding paragraph apply mutatis mutandis to the case
in which the prohibition under the provisions of Article 9, paragraph (1) of the
Act is to be canceled based on the provisions of paragraph (3) of that Article as
applied mutatis mutandis pursuant to Article 68, paragraph (1) of the Act. In
such a case, the term "specified foods, etc." in the preceding paragraph is
deemed to be replaced with "specified toys".
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Article 6 (1) An application for cancellation under the provisions of Article 9,
paragraph (3) of the Act is to be made by submitting a written application
stating the matters in the following items to the Minister of Health, Labour
and Welfare, with documents proving that there is no longer a risk of food
sanitation hazards resulting from the food or additives for which application
for the cancellation is made occurring:
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(i) the address and name of the applicant (for a corporation, its name, the
location of its principal office, and the name of its representative);
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(i1) the scope of the food or additives for which the application for cancellation
is to be made; and

= ZOMBEAETERE NI SR L HIHE

(iii1) other matters that the Minister of Health, Labour and Welfare finds to be
necessary.
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(2) The provisions of the preceding paragraph apply mutatis mutandis to an
application for cancellation under the provisions of Article 9, paragraph (3) of
the Act as applied mutatis mutandis pursuant to Article 68, paragraph (1) of
the Act. In such a case, the term "food or additives" in the preceding paragraph
1s deemed to be replaced with "toys".
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Article 7 (1) The livestock specified by Order of the Ministry of Health, Labour
and Welfare prescribed in Article 10, paragraph (1) of the Act are water
buffaloes.

Q@ EHETERE -HIIRET HEAEGBE ST TEDLILAEIE. ROLEBY &T2D,

(2) The cases specified by Order of the Ministry of Health, Labour and Welfare
prescribed in Article 10, paragraph (1) of the Act are as follows:
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(i) for livestock that have been found to have a diseases stated in the left-hand
column of the Appended Table 5 of the Regulations for Enforcement of the
Slaughterhouse Act (Order of the Ministry of Health and Welfare No. 44 of
1953) or a disorder stated in that column, when disposal or other necessary
measures to prevent the parts stated respectively in the right-hand column
of that Table from being served for consumption have been taken;
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(i1) when as a result of the inspections after evisceration referred to in Article
33, paragraph (1), item (iii) of the Regulations for Enforcement of the Poultry
Slaughtering Business Control and Poultry Meat Inspection Act (Order of the
Ministry of Health and Welfare No. 40 of 1990), disposal, etc. of the parts
stated in the right-hand column of the Appended Table 5 have been taken for
the diseases and disorders stated in the left-hand column of that Table .
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(3) The case in which the employees find that the livestock has no risk of
harming human health and are suitable for eating or drinking pursuant to the
provisions of the proviso to Article 10, paragraph (1) of the Act is when healthy
livestock have instantly died due to an unforeseen disaster.

NG EETRE _HOBREATGHES TEDLIHMIT, OBV LT 5,
Article 8 The products specified by Order of the Ministry of Health, Labour and
Welfare referred to in Article 10, paragraph (2) of the Act are as follows:
— B
(i) meat products;
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(i1) milk (meaning milk defined in Article 2, paragraph (1) of the Ministerial
Order on Milk and Milk Products Concerning Compositional Standards, etc.
(Order of the Ministry of Health and Welfare No. 52 of 1951); the same
applies in item (i), item (ix), and item (x) of the following Article) and dairy
products (meaning dairy products defined in Article 2, paragraph (13) of that
Order excluding butter oil, cheese (limited to processed cheese), ice cream
products, formulated milk powder, formulated milk liquid, lactic acid
bacteria beverage, and milk beverage; the same applies in , items (ix) and (x)
of the following Article).

Bk BEETRE _HOBEAGHE ST TEDLHHIZ, ROLBY LT 25,
Article 9 The matters specified by Order of the Ministry of Health, Labour and
Welfare referred to in Article 10, paragraph (2) of the Act are as follows:
— BEVIRZAORE L ITEHFICH O TIX, BE IR AOREE, Aol
ETHRMICHHOTIEL, ZOAFKOFEEOR, FLI TS O FEHE
(i) for the meat or organs of livestock or poultry, the type of livestock or poultry,
and for the products provided for in the preceding Article, the name and the
type of the meat, milk, or organs used as raw material;
= BEKUEE
(ii) the quantity and weight;
= MEANOEFERORA (EANOEEIL, £ O4 L OPTEHL)
(ii1) the address and name of the shipper (for a corporation, its name and
location);
W iz NOEFR LR ORSA EAOHEIX. £ OAFRK OFTE#R)
(iv) the address and name of the consignee (for a corporation, its name and
location);
T BB SUIHEE AORSUTNEG (F] MEE O ToN- b D &R, ) (I
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(v) for the meat or organs of livestock or poultry (excluding those that have
been divided into portions or cut into strips, etc.), the following matters
concerning the name, etc. of the organization that conducted the inspections:
A ERBIZHOTIL, LHERAE (& IOFNTIT O ERRAE, MIARTICAT 5 A KO
fRIAZITAT O MEZ VS, LLTFFR U, ) 21T 07D UL E BRAELITO
R E O BERR KA
(a) for livestock, the name of the organization that conducted the
slaughtering inspections (meaning a biopsy before slaughtering and
inspections before and after butchering; the same applies below), or the
name of the organization and the name and government position of the
employee that conducted the slaughtering inspections;
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(b) for poultry, the name of the organization that conducted the poultry
inspections (meaning a biopsy and inspections after plucking and
evisceration; the same applies below), or the name and government
position of the employee that conducted the poultry inspections;

NS B & S OEMT I ik D4 PR K OFT(E
(vi) the name and location of facilities in which the following slaughtering and
other processes have been conducted:
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(a) for the meat or organs of livestock (excluding those that have been
divided into portions or cut into strips, etc.), the slaughterhouse in which
the slaughtering or butchering has been conducted;
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(b) for the meat or organs of poultry (excluding those that have been divided
into portions or cut into strips, etc.), the poultry slaughterhouse in which
the slaughtering, plucking, and evisceration have been conducted;
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(c) for the meat or organs of livestock or poultry that have been divided into
portions or cut into strips, etc., the facility in which the processes have
been conducted;

= HIRICHET 2/MITH O T, HitRams ]G S /&

(d) for the products provided for in the preceding Article, the production
facility in which the products have been produced;
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(vii) the fact that processing of slaughtering, butchering, plucking, evisceration,
portioning, and cutting into strips, etc. or producing provided for in sub-
items (a) through (d) of the preceding item has been conducted in a sanitary
manner based on the criteria equal to or better than the criteria in Japan;

N WIS B & &SR ThIVEEA

(viii) the date on which the following slaughtering and other processes have
been conducted:

A BEOR XTI (OF, HUEOLENMTONTEbOERL, ) IZH DT,
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(a) for the meat or organs of livestock (excluding those that have been
divided into portions or cut into strips, etc.), slaughtering and slaughtering
inspections;

10
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(b) for the meat or organs of poultry (excluding those that have been divided

into portions or cut into strips, etc.), slaughtering and poultry slaughtering

Inspections;
N rEL B DML T O ERE XK & A DR XTI H O T, Uik
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(c) for the meat or organs of livestock or poultry divided into portions or cut
into strips, etc., those processes;
= FIRICHET 2/-MICHOTIE, Yaxfdih o il
(d) for the products provided for in the preceding Article, the production of
the those products.
U ASIARSICH O T, ENERDE & REOEREICEKSE | FAEMIITDbI
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(ix) for milk or dairy products, the fact that production was conducted in a
sanitary manner based on the criteria equal to the criteria in Japan;
+ FHOOIHEBICH O TR, EHEHRE HIIBET 2R E L RIT L E o
BURHEE D4 B3 3E4 L2k B O Bk KA
(x) for milk or dairy products, the name of the governmental organization of
the exporting country that issued the certificate provided for in Article 10,
paragraph (2) of the Act, or the name and government position of the
employee that signed the certificate.
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Article 10 When the certificate referred to in in Article 10, paragraph (2) of the
Act are for the meat or organs of livestock or poultry whose slaughtering
inspections or poultry slaughtering inspections have been conducted in a
country other than the exporting country, a copy of the certificate stating the
matters provided for in the preceding Article which have been issued by a
governmental organization of the country that conducted the slaughtering
inspections or poultry slaughtering inspections must be attached to the
certificate referred to in that paragraph.

Bt —% BEHBIRE_HEEZLEORAETHESTTEDLEIZ. 7TXA U WERE, &
—ARNZUT KR PR=a2— - V=T FNET 5,

Article 11 The countries specified by Order of the Ministry of Health, Labour
and Welfare referred to in the proviso to Article 10, paragraph (2) of the Act
are the United States of America, Australia, and New Zealand.

11
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Article 11-2 (1) Food or additives specified by Order of the Ministry of Health,
Labour and Welfare prescribed in Article 11, paragraph (1) of the Act are the
meat and organs of livestock and poultry.
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(2) Food or additives specified by Order of the Ministry of Health, Labour and
Welfare prescribed in Article 11, paragraph (2) of the Act are oysters and
pufferfish to be eaten raw.

@ EE+—FE HIIBET 2RAETHETTEDLIFHIT, ROLBY T2,

(3) The matters specified by Order of the Ministry of Health, Labour and Welfare
prescribed in Article 11, paragraph (2) of the Act are as follows:

— HATLIRMOME (SIEHOTIE, ZOFLEET, )

(i) the name of the food to be imported (for pufferfish, including its scientific
name);

= AT ARMOEER NEE

(i1) the quantity and the weight of food to be imported;

= AT D 'S OB

(ii1) the sea area from which food to be imported has been collected;

Ma @A S OBREH B

(iv) the date when the food to be imported has been collected;

WA D B A LB U 72 BE R D 44 FR M OVETTE HE

(v) the name and location of the facility that processed the food to be imported;

N EANDEFRORA (EANOGEIL, DAL OPTEHL)

(vi) the address and name of the shipper (for a corporation, its name and
location);

£t WRZADEREVTRYA (EANOLGEIX. ZO/FRK OFTEH)

(vii) the address and name of the consignee (for a corporation, its name and
location);

IV AT DR, FNEE RS EOREICEK ST FHENICRY Db

(viii) the fact that food to be imported has been handled in a sanitary manner
based on the criteria equal to or better than the criteria in Japan.

Bk EHRTF_ROBREICLY NOEELZEZ S BEN DRV &2 JIEFE— O
LBV ETD,

Article 12 Additives that have no risk of harming human health pursuant to the
provisions of Article 12 of the Act are as referred to in the Appended Table 1.

B ZRPOHETAKET HIRR
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Article 13 through Article 16 Deleted

FtR EHETLEE-HICHET I EATEES CEDLFRIX, ROLBY LT

Do

Article 17 (1) The grounds specified by Order of the Ministry of Health, Labour
and Welfare prescribed in Article 17, paragraph (1) of the Act are as follows:

— FEOEE L ITHBICEWTRIES L, XITHEOHFIZL Y -IES N L5 ED
ar B IR (LT TRESRESE] 2o, ) ITO0WT, EH - +HAKHE—H
MO ZHE TE L ITEFR - FHN\EE—HOBEIC X DA SIER L < 13#hE
IR PREEFT 25k 8T D s L < IXFReRI XIS & 5??%1?‘5% ’?EOT%¥%75V? D Fik
HEORR, EH +t%%*€ﬁ%ﬁ T%?‘E) A IR YT 5 b DO
DY FRAE T O B U LOMBD S BIZEDLEIEN BB R/ N—
MU ETHLZ L,

(1) for specific apparatus or containers and packages that are produced in a
specific country or region, or produced by a specific person (referred to below
as "specified apparatus, etc."), the results of inspections under the provisions
of Article 26, paragraphs (1) through (3) of the Act or Article 28, paragraph
(1) of the Act, or inspections conducted by a business operator in accordance
with administrative guidance given by the national government, prefectures,
cities with public health centers or special wards, indicate that the total
number of objects falling under apparatus or containers and packages stated
in the items of Article 17, paragraph (1) of the Act accounts for
approximately 5% or more of the total number of apparatus or containers and
packages for which the inspections have been conducted;

T FFESREENRNE SN D E XTI D YikkrE s B IR 5 BB
ﬁéﬁﬁiﬂl’a(ﬁ?ﬁ%@ NZ . M2 E ST O BT, HL 7 A IEREHASEIC K 5 M348 E
PR L TR DA E Ot OB A EOEEOMKE], M E%E X3 iR O BUF
17 ARSI KD SRR E SR B IZ O W TORAER R OWRGLE O 2 3% E X
ITHIBR I 31T 2 Y RE A E AR é_%éﬁﬁﬁéiﬁﬁﬁ®%m

(i1) the content of regulation and measures concerning food sanitation for the
specified apparatus, etc., in a country or region where the specified
apparatus, etc., is produced, the inspection system and other systems for food
sanitation management of the specified apparatus, etc., by the government of
the country or region, or local governments, etc., the results of inspections for
the specified apparatus, etc., by the government of the country or region, or
local governments, etc., and other status of food sanitation management of
the specified apparatus, etc., in the country or region;

= FEFREFICONT, YEHERESICER L, TERT S &b Dk
ENELCRL L,

(iii) health damage caused by or suspected to have been caused by the specified
apparatus, etc., has occurred in relation to specified apparatus, etc.; and
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W FrEas BEIZONWT, YEREREELHEL, NIRRT L2811 H 5 FHE
DIAELEZ &,

(iv) a situation in which the specified apparatus, etc. has been contaminated or
is likely to be contaminated has occurred in relation to the specified
apparatus, etc.

@ FIEHOBEIL, EERFNGEHE -HICBWTHERTEE+EERE -HICHET S
JEAGTHHE T TEDDFHIZONWTHEMNT S,

(2) The provisions of the preceding paragraph apply mutatis mutandis to the
grounds specified by Order of the Ministry of Health, Labour and Welfare
prescribed in Article 17, paragraph (1) of the Act as applied mutatis mutandis
pursuant to Article 68, paragraph (1) of the Act.

ALK EHELR ICHET DEAFBHEST TEDLFHIL, ROEBY & T
Do

Article 18 (1) The matters specified by Order of the Ministry of Health, Labour
and Welfare prescribed in Article 17, paragraph (1) of the Act are as follows:

— RrEREENANOREEZELR O BELORE

(1) the level of the risk of specific apparatus, etc. harming human health;

O OHIRB-HEA I BT D FH

(ii) the matters stated in the items of paragraph (1) of the preceding Article;

= EETERE A S ICHET D E IR RIS T o R e REN T &
TRFE S, XIFRFEO AT 5 7oic, EIn, AL FmASI N, XIXE
* LEEFH S D ATREME:

(ii1) the possibility that specified apparatus, etc., falling under the apparatus
or containers and packages stated in the items of Article 17, paragraph (1) of
the Act will continue to be sold, or produced, or imported for the purpose of
selling, or used for business;

W FrEss BEIC L2 BMEE LOBFEOREDIEICONWT, EH+H+LERE-HD
HEIZ L 2PN D FIEIZ LV I TE 220 R

(iv) the effects that the method other than prohibition under the provisions of
Article 17, paragraph (1) of the Act are expected to have for preventing food
sanitation hazards resulting from specified apparatus, etc. occurring

@ RHEEOHEL., EERFNEE -HICBWTHERNTEE+EEE -HICHET D

JEA T BB S TED D FHHIZOWTHENT 5,

(2) The provisions of the preceding paragraph apply mutatis mutandis to the
matters specified by Order of the Ministry of Health, Labour and Welfare
prescribed in Article 17, paragraph (1) of the Act as applied mutatis mutandis
pursuant to Article 68, paragraph (1) of the Act.

FHILE BEATBREIZ EETERE HIIBWTHRAKR R CTHEMNT HIEHILEE
“HOBEICHES T, FIEMREATOHEOREICESE, ILEIIS L, FEs
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BEIRLIEFRETELRE -HOBREIZ L 228 2 MR 58RI, YikfrEss B% 1ok
K4 2 & 5HE LORBENEAET DBENNRNT & ZMERT DY 72> TIE, MR
LI LT AR DBEREZIZOVWTHIGE HE SICHITA2HEEABR LA
THIER 5720,

Article 19 (1) When confirming that there is no risk of food sanitation hazards
resulting from the specified apparatus, etc. in canceling the prohibition under
the provisions of Article 17, paragraph (1) of the Act for the specified apparatus,
etc., based on the provisions of Article 9, paragraph (3) of the Act as applied
mutatis mutandis pursuant to Article 17, paragraph (3) of the Act following the
deemed replacement of terms, the application from a person that has an
interest, or as required, the Minister of Health, Labour and Welfare must take
into account the matters stated in the items of paragraph (1) of the preceding

Article concerning the specified apparatus, etc., related to the prohibition to be

canceled.
@ RIEOEER, Yf%ﬁ+/\%%*lﬁé1£b\fﬁﬂ%ﬁ‘éYiE”’“—l“t%%EIEi BUWNTHE
BHRZ THRHTHIEFINLGFE "HOBREBIZK S, IEEAR+HIINEE BWTHEH

TOEFETERE —HOBEIC L D2 MR 5551 _Ob‘fﬁﬂﬂﬁéo

(2) The provisions of the preceding paragraph apply mutatis mutandis to the case
in which the prohibition under the provisions of Article 17 paragraph (1) of the
Act as applied mutatis mutandis pursuant to Article 68, paragraph (1) of the
Act, is canceled based on the provisions of Article 9, paragraph (3) of the Act as
applied mutatis mutandis pursuant to Article 17, paragraph (3) of the Act
following the deemed replacement of terms as applied mutatis mutandis
pursuant to Article 68, paragraph (1) of the Act.

Btk EBTFEREZHIBWTHARZ THENT 2 EFHENLEE HOBEIC

fif Bk 0> WG i ROFF 2ol T 2 FHA TR LI HEEFIC, 43 ﬁ@ﬁ%%%m?‘éﬁﬁ
IR AEITER T 2 BMEE LOBENBET L BENN 2L RO Z L EFET
% Eiﬁ%(ﬁzf\ JEAGHHREICIRET 22 LT 2TIT b e 35,

Article 20 (1) An application for cancellation under the provisions of Article 9,
paragraph (3) of the Act as applied mutatis mutandis pursuant to Article 17,
paragraph (3) of the Act following the deemed replacement of terms is to be
made by submitting a written application stating the matters stated in the
following items to the Minister of Health, Labour and Welfare, by attaching a
document proving that there is no longer a risk of food sanitation hazards
resulting from the apparatus or containers and packages for which the
application for the cancellation is made from occurring:

— HEEOEEUVRA (EANZHSTIL, TOAW, 705 FEITOITE# &)
REFEDOKAL)

(1) the address and name of the applicant (for a corporation, its name, the
location of its principal office, and the name of its representative);
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= PRBRZ WY D B IR R e L o i

(ii) the scope of the apparatus or containers and packages for which the
application for cancellation is to be made; and

= ZOMBEAGERENSLE LD D FHIE

(ii1) other matters that the Minister of Health, Labour and Welfare finds

necessary.

@ FHEOHBEIL, EFARSFNGHE -HICBWTERT EF+LRE ZHIZB W THE
HREZTHERT DIEFNEE ZHOBEIZ X DMROBFEIZOWTHENT 5,

(2) The provisions of the preceding paragraph apply mutatis mutandis to an
application for cancellation under the provisions of Article 9, paragraph (3) of
the Act as applied mutatis mutandis pursuant to Article 17, paragraph (3) of
the Act following the deemed replacement of terms as applied mutatis
mutandis pursuant to Article 68, paragraph (1) of the Act.

B_E EHEE
Chapter IT Monitoring and Guidance

TR R TR0 ZE - HO JKEoEEE R . TR R O F X L
K\ M EZH T R AR R ONT M 5% M 5 B AR &) 0 A5l DX O AR TE N I . PRI T A BX BT
H R ORI 2 2 OB & L TRT 5,

Article 21 The wide-area cooperation council referred to in Article 21-3,
paragraph (1) of the Act is to have for each jurisdictional district of a Regional
Bureau of Health and Welfare, the Regional Bureau of Health and Welfare,
and the prefectural government, the cities with public health centers and
special wards, within the jurisdictional district of the Regional Bureau of

Health and Welfare, as its members.

E=E HIk
Chapter IIT Deleted

B RO =5k HIBR
Articles 22 and 23 Deleted

FUE RakE
Chapter IV Product Inspections

TS EE T REEE CHOREOHFEIL, Y MEBRT ORME T LT, &I
BTS2 FHAZRLHE L CPHEELRETLZ22ICE2TITO b kﬁ‘éo

Article 24 An application for inspection referred to in Article 25, paragraph (1)
of the Act is to be made by submitting a written application stating the
following matters for each product constituting a lot:
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— HEEHEORAKOMER EADOEEIL. TOAPR, F{EME MREFH DKL)

(1) the name and address of the applicant (for a corporation, its name, its
location, and the name of its representative);

= WO

(ii) the names of the products;

= BLEFTO L PR KL O E

(iii) the name and location of the production facility;

MU R AEEEE O K4

(iv) the name of the food sanitation supervisor;

o REFEH A

(v) the date of production;

N OHEEEE

(vi) the quantity applied for;

t T ESONERERIMEK

(vii) the number of small containers by their capacity; and

N BERICB O TREZIT TG IX. £ ORE

(viii) when inspections have been conducted by the producer, the results of the
inspections.

B tHSE ARMEAERTS B\ EBSE 5 e, UF 5 v
I, ) BUAEH —HOBEIZ L2 BRMOEBUT, =Y FEEKT 28 T &1
LD L L, TORNEIL, MEICKLERE/NREDSEE T D,

Article 25 The collection of test samples under the provisions of Article 4,
paragraph (3) of the Order for Enforcement of the Food Sanitation Act (Cabinet
Order No. 229 of 1953; referred to below as "the Order") is to be made for each
product constituting a lot, and the amount to be collected is to be the minimum

amount necessary for inspections.

FBEARSK BEHETERE HOREATBHE T TED L ERIT. FRAE —-TICL D6
FREZ b O TR ORISR AIEICH ZM LI b D LT 5,

Article 26 The labeling specified by Order of the Ministry of Health, Labour and
Welfare referred to in Article 25, paragraph (1) of the Act is to be made by
sealing the container and package of the product with certificate of passing
prepared by using Form No. 1.

FHobESR AHLAE -HORAGBHES TEDLIHHII, ROLEY ETD,
Article 27 The matters specified by Order of the Ministry of Health, Labour and
Welfare referred to in Article 5, paragraph (1) of the Order are as follows:
— MEZZTDLXEEFEORL KOER GEANZHOTIE, TOLHR, £ 2 FBHT
DPFTEH K R FEHE D KA)

(1) the name and address of the person who is required to undergo an
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inspection (for a corporation, its name, the location of its principal office, and
the name of its representative);

= BREEZT ORI OLFR

(i1) the names of the products which are required to undergo an inspection;

= BUEFT TN TR O 4 B OV i

(ii1) the name and location of the production or processing facility;

M e 252 0 2~ & Bl o0 B5E X300 T oo i

(iv) the period for the production or processing of the products which are
required to undergo an inspection;

T BREEZZTDLRE L aaT D R EH

(v) specific reasons to order a person to undergo an inspection.

FoHNE EECFARE-HOBREOHFEIL, =Y FEEATARML I LT, KRIZ
BT FHAZRLHE L EFEELRET 22 2ICE2TIT O b0 LT 5,

Article 28 (1) An application for inspections referred to in Article 26, paragraph
(1) of the Act is to be made by submitting a written application stating the
following matters for each product constituting a lot:

— HEHEOKRAKROMER GEANCHSTIX, 0L, £ 5 FEFTOFEM &KW
REFDOKAL)

(1) the name and address of the applicant (for a corporation, its name, the
location of its principal office, and the name of its representative);

= BAoAW

(ii) the names of the products;

= BOEPT AT LT O 4 FR K& OPTTE

(iii) the name and location of the production or processing facility;

o sE I T oOEH H

(iv) the date of production or processing; and

T HEEHE

(v) the quantity applied for.

@ HFHHEOHFFEEICIT. FHELRE -—HOBMAMOTHEDOG LEZIMARITERLRN,
722 L, F—OmBICOE T TITHRAEDHFHFLITV., MAMTEOE LR INT
WDSGETX. ZORD TR,

(2) The written application referred to in the preceding paragraph must have a
copy of a written inspection order referred to in Article 5, paragraph (1) of the
Order attached; provided, however, that this does not apply if an application
for inspection has already been made for the same order and a copy of a
written inspection order has been submitted.

F oIk EEFARE HOBREOHFEIL, RICHBITL2FHEALWLCHEEL
HBHT 22 LIk TIT b T 5,
Article 29 (1) An application for inspections referred to in Article 26, paragraph
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(2) of the Act is to be made by submitting a written application stating the

following matters:

— HFEEORALOERS GEANCHS T, TOLAHLOET- D FEFTOFTE M)

(1) the name and address of the applicant (for a corporation, its name and the
location of its principal office);

= HGosawk

(ii) the names of the products;

= WEFEXIIINLEORA K MERT EANCHOTE, ZOAMEKOET L FHBEHT
DFTEHE)

(ii1) the name and address of the producer or processor (for a corporation, its
name and the location of its principal office);

U SERT SO AT O 44 BR e OV E Hi

(iv) the name and location of the production or processing facility;

OB OEEER B

(v) the date products have arrived at the port;

N B ORE ST

(vi) the location of the storage site; and

£t HERE

(vii) the quantity applied for.

@ AEOBFEEICIT, REmeTE B2t UEE -HOBEIS
B O OB % B ERAEMR A2 H L T 8Aa1c
Rath LicEm) OFLERZRTIER LR,

(2) The written application referred to in the preceding paragraph must have a

(2 X0 EAT RS R
% i Lk m OW

copy of a written inspection order attached (when the Minister of Health,
Labour and Welfare issues a notice of inspection order using an electronic data
processing system pursuant to the provisions of Article 34, paragraph (1), a

document on which the content of the order is printed out).

=+t%& BEFEFTAFE_HOBREOHIZOWTIE, MiIGZOBREZENT 5, 20

GBI\ T, FSEE-HYy TFEH] EhHoroiE IFHE (NLELSNOR M ORAE
DHEFFIZHHOTL, BRI BIT2FHERS, ) ) &, FREFEM ST TP &
HDHOIx THfEM N TARBUSAORGLOREDOHFEICH ST, Y% DOAFE
) | LHAEZDBDET D,

Article 30 The provisions of the preceding Article apply mutatis mutandis to an
application for the inspections referred to in Article 26, paragraph (3) of the
Act. In such a case, the term "matters" in paragraph (1) of that Article is
deemed to be replaced with "matters (for an application for an inspection of
food other than processed food, excluding the matters stated in item (iii))", and
the term "location" in item (iv) of that paragraph is deemed to be replaced with
"location (for an application for an inspection of food other than processed food,
the place of production of the food)".
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Bt BAETBREOITOMEZZIT LD T 5560 FEEOMTIX, HHN

FHECHNTIFERGFE H BB LRICBWTHERATIRAZ2ET, ) OHRGFEICE
B HARE HOEAGERE D E D D EEATIESR - NSRF SO B A G K E
INED DL T HMAHMZIZDZ LICKVITI bDET D,

Article 31 The payment of the fee for undergoing inspections conducted by the
Minister of Health, Labour and Welfare is to be made by affixing a revenue
stamp for the amount specified by the Minister which is referred to in Article
25, paragraph (2) of the Act, or for the amount equivalent to the amount
specified by the Minister which is referred to in Article 26, paragraph (6) of the
Act, to a written application referred to in Article 4, paragraph (2), or Article 6,
paragraph (1) of the Order (including as applied mutatis mutandis pursuant to

Article 7 of the Order).

BEE WAOEH
Chapter V Import Notification

Bt T4 EECEESR BEEATARE-HIIBWTHERNT 256428, FLH,
FNHLOREFICEBNTRL, ) CHET2E GE+—S i NIRE, FUHEL S
FHEIZBWT THAE] EWH, ) i, JIRFEHCEIT2EMZHALLY L5255
GrbrE, MAREFCRICET 2FE (EWE2RET28E~OBYOMA (LIT
ZOHEIZBWT AL W), ) RHCEHABHEZRET 256 ICHOTL, Ht+
WS gif 2 FHZ RS, ) 2@l LT, BWORETFTEH O ERATO LR (BY
BT 2 ERPRBELTEBENDN D DG ICHO T, AR 12, BIRE+F—0 L
BT 25T > E ZNENRERO TR T 2 BEFTORICEE L 2T TR b
RN, 7oL, ARTICE AR HELZ RN LG A8 T, EMICET2FnH
DL &, MARELIC, TOMELTE L EEL YHBREFT ORI LT
TR B 7220,

Article 32 (1) A person specified in Article 27 of the Act (including as applied
mutatis mutandis pursuant to Article 68, paragraph (1) of the Act; the same
applies in paragraph (7), paragraph (8), and the following Article) (the person
is referred to as an "importer" in item (xi), the following paragraph, and
paragraphs (4) and (5)) must state the following matters in a written import
notification (when submitting a written import notification before the carrying-
in of cargoes to the warehouse (referred to as "carrying-in" below in this
paragraph), excluding the matters stated in item (xiv)) and submit the
notification to the head of a quarantine station stated in the right-hand column
of the Appended Table 11 for the places stated in the respective left-hand
column of that Table on and after seven days before the planned arrival date of
the cargoes (when an accident concerning the cargoes is suspected to have
occurred, after the carrying-in), excluding the cases in which the food stated in
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the Appended Table 10 is sought to be imported; provided, however, that when

a written import notification has been submitted before the carrying-in and an

accident concerning the cargoes has occurred, a written notification stating the

outline of the accident must be submitted to the head of the quarantine station

immediately after the carrying-in:

— RAKCMER (EANZHS T, ZOAPKLOFET D FHETTOPTEH)

(1) the name and address (for a corporation, its name and the location of its
principal office);

= BYofih, min. B BRI b0, . BiAKE, BHA
HiE, EOEE L OHET NCEDICRH T L OESFHfFT SN TS & EIXZDFR
R OE S

(i1) whether the cargoes are food, additives, apparatus, containers and
packages, or toys, the names of the articles, quantity loaded, weight loaded,
type of packages, and intended use, and when the marks and numbers are
affixed to the cargoes, those marks and numbers;

= EMPRELTHOT, YEBEMBESEO B O BRI THHA S8 (—
Rl e LTHRBILHESA Th a2 ThH O THMmE L THERSN S HDICH D
TIE, EHET=LF —HOBREIZ L AESIFRERED LA THNDH DR
Do ) EEie L I, SRR O

(iii) when the cargoes are food and the food contains additives that are used for
purposes other than flavoring (for food which is generally served for
consumption and is used as an additive, limited to those for which criteria or
standards have been established pursuant to the provisions of Article 13,
paragraph (1) of the Act), the names of the additives;

W EMPAMLESTHD E &R, ZORFEMEN& OCRUE SIIN Lo H %

(iv) when the cargoes are processed food, the raw materials and production or
processing method;

o OEPINTTEZ VAR ONTEDNAXIZICE D TAE U AESEN
AT T DT & L TRAFRERE CERHEFERBENGTE -5 BlEEHL
OTMICHT 2 b0 (FFH KH - HBE = SITHET 2 BN LML EE
o, ) THDLEIF, MRERKFE _HOROHNEE LD FHLOHIRE /N0
FHICIBT 2N TRMEOED FHO 1 O—»6 =% TICHET 2 HE (ZOJFEME
FERRD 5 AL OBIES &0 A O 5 IZHET 2 Bin /2B T 2 R NARE
EEINTGEERLS, ) LU, ENENFEMO 1 O—0 b =F TIZHET 5 FH

(v) when the cargoes are those stated in the right-hand column of the

Appended Table 17 of the Food Labeling Standards (Cabinet Office Order No.

10 of 2015) as processed food in which recombinant DNA or the resultant

protein remains even after processing procedures are taken (including

processed foods for commercial use defined in Article 2, paragraph (1), item

(iii) of that Order), the matters specified respectively in 1-1 through 3 of the

right-hand column in accordance with the cases provided for in 1-1 through
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1-3 of the right-hand column of the row for processed food stated in the right-
hand column of Appended Table 17 and the middle column of Appended
Table 18 in the Table for Article 3, paragraph (2) of that Order (excluding the
case in which the labeling for genetic recombination prescribed in 5 of that
column is considered not required pursuant to the provisions of the main
clause of 5 of that column for the raw materials);

N BB EMFR R R HE TS ICHUET DRREEN TH D L E 1,
Fm -+ N\RE _HOROHREEMOHDO THO 1 D—DA T iTHET D%
BITIE T, ZENENEMO 1 O—0 A T v lZHiE+ 5 HE

(vi) when cargoes are target agricultural products defined in Article 2,
paragraph (1), item (xiv) of the Food Labeling Standards, the matters
provided for respectively in 1-1-(a) or (b) of the right-hand column in
accordance with the cases prescribed in 1-1-(a) or (b) of the right-hand
column of the row for the target agricultural products in the Table for Article
18, paragraph (2) of that Order;

£ BUHREINMTHHO T, BB R RNy (EEFOBRTHERIND H DKW
—RIZEME LTHREICHIATW I ThO TR E LTHEA SN b D%k
<o, ) ZEDHAITHD L XX, TORS

(vii) when cargoes are additives, and the additives are preparations containing
additives (excluding those used for flavoring and those generally served for
consumption that are used as additives), their ingredients;

N Bt E BEaEIB L bR Th L L &L, TOME

(viil) when cargoes are apparatus, containers and packages, or toys, their
materials;

L EBY ONTREUAORRZRLS, ) ORGEER I THEO KL L OER GEA
IZHDOTIX, TOAMKOET 2 FETTOFTEHL)

(ix) the name and address of the producer or processor of the cargoes
(excluding food other than processed food) (for a corporation, its name and
the location of its principal office);

+ BYORGERTSUIM TR OA4 L OFHES O T&MUSDORMOSGEIT, £O
AEPEML) | FOAWE. FHAEH B, FEME K OEIESEH A

(x) the name and location of the production or processing facility (for food other
than processed food, the place of production), the port of loading, date of
loading, port of unloading, and arrival date, of the cargoes;

+— B ONLEAUADOREMICRD, LFZOZIZBWTRLE, ) OfmtE (4
AT B EREH T 2EF 2V ), ) ORAKMEFR GEAICHHSTIX, T04
RO ET 2 FEFTOFER) W HZEY 2T 528 (HZBEYrsaisn
LDHGEICRS, ) ORAKMER EANICHOTIX, ZOAMEKOEL DFHEHTO
FTE Hi)

(xi) the name and address (for a corporation, its name and the location of its
principal office) of the exporter (meaning a person who exports cargoes to the
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importer) of the cargoes (limited to food other than processed food; the same
applies below in this item) and the name and address (for a corporation, its
name and the location of its principal office) of the person who packages the
cargoes (limited to when the cargoes are packaged);

+ = S D M SO AT ZE R O 46 TR X AE A

(xii) the name or flight number of the ship or aircraft loaded with the cargoes;

+= EWMERET D EOLFRK OPTERE N A A B

(xiii) the name and location of the warehouse in which the cargoes have been
stored and the date of carrying-in of cargoes; and

+U EMCEATLIFEROREROS D & 1320

(xiv) whether there have been accidents concerning the cargoes, and if there
has been an accident, the outline of the accident.

©@ WAFIX, AEEELOHE =S ETCICET 2 EE BB 2 FEHEICH D
T, BEEELAOREIEFEA BIZRD, ) KEERH O E T, BEHIZEDF L RLHE
L7cmitiFEZ ., FHEOBREFORIZRE L 22T IR B2,

(2) When there is any change to the matters stated in items (x) through (xiii) of
the preceding paragraph (for the matters stated in item (x), limited to the port
of unloading and the arrival date), an importer must immediately submit a
written notification to that effect to the head of the quarantine station referred
to in that paragraph.

@  plAEEREEHE (RaFREER _RE-HE T SICHET 20205, L
TZOHIZBWTHLE, ) #2727l hbb T, BENE S 5B 5 TR 2 RZEY

(FHEEFLZFITHET D02V, ) IFELFMHEMEZZEY (REE+HSS
WCHETHHDE VI, ) O—EDRANSOTIGHEITB W T, RIFHE =LH _HD
KOBIRFE LD TR L ORIERE N\ OPHRI ST 52T RMOED FHMO 1 O—3
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(3) Despite conducting identity preserved handling (meaning the handling
defined in Article 2, paragraph (1), item (xix) of the Food Labeling Standards;
the same applies below in this paragraph), there has been a certain amount of
unintentional mixing of genetically modified agricultural products (meaning
those defined in item (xv) of that paragraph) or non-genetically modified
agricultural products (meaning those defined in item (xvi) of that paragraph),
if the confirmation under 1-1 or 3 in the right-hand column of the row for
processed foods stated in the right-hand column of Appended Table 17 and the
middle-hand column of Appended Table 18 in the Table for Article 3,
paragraph (2) of that Order or in 1-1-(a) in the right-hand column of the row of
target agricultural products in the Table for Article 18, paragraph (2) has been
appropriately made, the provisions of paragraph (1) are applied by deeming
that identity preserved handling has been conducted has been confirmed.
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(4) When an importer has imported food, additives, apparatus, containers and
packages stated in the middle column of the Appended Table 12 (referred to as
"food, etc." below in this Article) and has submitted a written import
notification stating the import plan for the same product or equivalent product
as the food, etc. (referred to below as "the same food, etc.") for the period stated
in the right-hand column of that Table (meaning the plan for the weight loaded,
the port of unloading, and the arrival date of the cargoes related to the import
planned for that period; the same applies below), that submission may be
substituted for the submission of a written import notification referred to in
paragraph (1) for the import of the same food, etc., sought to be imported
during that period, notwithstanding the provisions of the main clause of
paragraph (1); provided, however, that this does not apply when the food, etc.,
related to the import falls under or is suspected to fall under any of the
following items:
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(1) food or additives stated in the items of Article 6 of the Act;
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(i1) food or additives prescribed in Article 12 of the Act;
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(ii1) food or additives that do not conform to the criteria established pursuant
to the provisions of Article 13, paragraph (1) of the Act;
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(iv) food or additives that do not conform to the standards established pursuant
to the provisions of Article 13, paragraph (1) of the Act;
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(v) food in which agricultural chemicals (meaning agricultural chemicals
defined in Article 2, paragraph (1) of the Agricultural Chemicals Regulation
Act (Act No. 82 of 1948), the same applies below), substances that are used
by the methods such as adding to, mixing or infiltrating into feed (meaning
feed defined in Article 2, paragraph (2) of the Act on Safety Assurance and
Quality Improvement of Feeds (Act No. 35 of 1953)) for the purpose of
providing them for usage specified by Order of the Ministry of Agriculture,
Forestry and Fisheries based on Article 2, paragraph (3) of that Act, and
pharmaceutical products defined in Article 2, paragraph (1) of the Act on
Securing Quality, Efficacy and Safety of Products Including Pharmaceuticals
and Medical Devices (Act No. 145 of 1960) whose purpose are to be used for
animals (including substances generated by chemical change of those
substances and excluding substances specified as those that clearly have no
risk of harming human health pursuant to the provisions of Article 13,
paragraph (3) of the Act) remain in a quantity exceeding the quantity
specified as having no risk of harming human health pursuant to the
provisions of Article 13, paragraph (3) of the Act (excluding cases in which
standards on the ingredients of food referred to in Article 13, paragraph (1)
of the Act have been established for the residual limit of those substances in
the food);
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(vi) apparatus or containers and packages specified in Article 16 of the Act; and
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(vii) apparatus or containers and packages that do not conform to the
standards established pursuant to the provisions of Article 18, paragraph (1)
of the Act;
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(5) In the case referred to in the preceding paragraph, an importer of food, etc.
stated in the middle column of paragraph (3) of the Appended Table 12 must
submit a written import notification stating the import plan provided for in the
preceding paragraph by entering the import record of the same food, etc. for
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the three years before the date of submission of the written import notification
(meaning the name of the importer related to the import made during that
period (for a corporation, its name), the weight loaded, the port of unloading,
and the arrival date, of the cargoes).
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(6) In the case referred to in the main clause of paragraph (4), the phrase "when
submitting a written import notification before the carrying-in" and the term
"the head of the quarantine station" in the proviso to paragraph (1) are deemed
to be replaced with "related to the import" and "the head of a quarantine
station stated in the right-hand column of the Appended Table 11 for the
places stated in the respective left-hand column of that Table", respectively.
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(7) For a notification under the provisions of Article 27 of the Act, the Minister of
Health, Labour and Welfare may have a person give the notification by using
an electronic data processing system (meaning an electronic data processing
system that connects a computer (including an input/output device; the same
applies below) used by the Ministry and an input/output device used by the
person who seeks to give a notification under the provisions of that Article via
a telecommunications line; the same applies below in this Chapter).
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(8) To apply the provisions of paragraphs (1) and (2) to a person who seeks to
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give a notification under the provisions of Article 27 of the Act using an
electronic data processing system, the phrases "state the following matters in a
written import notification", "when submitting a written import notification", "
state the following matters... (when... excluding...)", and "and submit the
notification to the head of a quarantine station stated in the right-hand column
of the Appended Table 11 for the places stated in the respective left-hand
column of that Table" in paragraph (1) are deemed to be replaced with "state
the following matters", "when the person records the matters in a file by
inputting them through an input/output device referred to in paragraph (7)
(limited to the device used by a person who seeks to give the notification; the
same applies below in this paragraph and the following paragraph)", "when...
excluding...)", " must be recorded in a file by inputting them through an
input/output device", respectively; the phrases "when a written import
notification has been submitted" and "stating the outline of the accident must
be submitted to the head of the quarantine station" in the proviso to paragraph
(1) are deemed to be replaced with "when a written notification has been
recorded in a file by inputting it through an input/output device" and "must be
recorded in a file by inputting it through an input/output device", respectively;
the phrase "must immediately submit a notification to that effect to the head of
the quarantine station referred to in the preceding paragraph" in paragraph (2)
is deemed to be replaced with "record them in a file by inputting them through
an input-output device".
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(9) The provisions of paragraphs (4) through (6) do not apply to a person specified
in the preceding paragraph.
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Article 33 (1) The input under the provisions of paragraphs (1) and (2) of the
preceding Article which is applied pursuant to paragraph (8) of the preceding
Article following the deemed replacement of terms must be made by using an
input /output device that has been notified to the Minister of Health, Labour
and Welfare in advance.
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(2) The notification under the provisions of the preceding paragraph is to be
given by a person who seeks to give a notification under the provisions of
Article 27 of the Act using an electronic data processing system submitting a
written notification stating the following matters to the Minister of Health,
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Labour and Welfare, for the input/output device the person seeks to use:
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(1) the name and address of the notifier (for a corporation, its name and the
location of its principal office);

= BRERR S (R o7 e T HFE LI —vFENEFINLOMARIC LA B D
(ZIR%, )

(ii) a password (limited to one that uses twelve Arabic numerals or Roman
letters, or their combination);
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(iii) the place where the input/output device is installed, and the name and
model number of the equipment;
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(iv) when a person other than the notifier is in charge of the input/output
device, the name and address of that person (for a corporation, its name and
the location of its principal office).
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(3) When there are any changes to the matters stated in the item of that
paragraph, or when the person who has given a notification referred to in the
preceding paragraph has stopped using the input/output device that has been
notified, the person must promptly notify the Minister of Health, Labour and

Welfare.
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Artlcle 34 (1) The Minister of Health, Labour and Welfare may use an electronic
data processing system when issuing a notice of inspection order under the
provisions of Article 26, paragraph (2) or (3) of the Act to a person who has
made a notification using an electronic data processing system pursuant to the
provisions of Article 32, paragraph (7) concerning food, additives, apparatus, or
containers and packages related to the notification, or a notice of the results of
the inspection under the provisions of Article 26, paragraph (4) of the Act
(referred to as a "specified notice" below in this Article).
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(2) When issuing a specified notice using an electronic data processing system
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pursuant to the provisions of the preceding paragraph, the Minister of Health,
Labour and Welfare must input the content of the specified notice through the
input/output device referred to in Article 32, paragraph (7) (Ilimited to a device
used by the Ministry of Health, Labour and Welfare) and record the content in
a file.
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(3) The Minister of Health, Labour and Welfare must obtain the consent of the
other party in advance, when issuing a specified notice using an electronic data

processing system.

BARE RLEAERERR
Chapter VI Food Sanitation Inspection Facilities
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Article 36 (1) The criteria specified by Order of the Ministry of Health, Labour
and Welfare concerning the matters stated in Article 8, paragraph (2), item (1)
of the Order are as follows; provided, however, that if implementation of a part
of the affairs on product inspections and examinations referred to in Article 29
of the Act are ensured even in emergencies by entrusting the implementation
to food sanitation inspection facilities established by other prefectures or cities
with public health centers, or special wards, or to registered conformity
assessment bodies, this does not apply to equipment related to the part of the
affairs:
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(i) to provide physicochemical inspection rooms, bacteriological inspection
rooms, animal breeding rooms, office rooms, etc.;
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(i1) to provide water purifying apparatus, automatic ovens, deep freezers,
electric furnaces, gas chromatographs, spectrophotometers, autoclaves, dry
heat sterilizers, constant temperature incubators, anaerobic culture systems,
constant temperature tanks, and other machinery and tools necessary for

29



Inspections or examinations.
© BEHEII\EKE HE ST 2 FEIR D EAETEE S TED L AT, AT
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(2) The criteria specified by Order of the Ministry of Health, Labour and Welfare
related to matters stated in Article 8, paragraph (2), item (ii) of the Order are
to be the assignment of employees necessary for inspection or examination.
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Article 37 The affairs concerning the inspection or examination under the
provisions of Article 8, paragraph (3) of the Order (referred to as "inspections,
etc." below in this Article and the Appended Table 13) are to be administered
as follows:
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(1) to confirm that inspections, etc. are appropriately conducted based on the
standard operation manual provided for in item (xi);
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(i1) to periodically conduct internal checking of the administration of the
operation of inspections, etc., based on documents referred to in item (xii);
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(iii) to conduct accuracy management (meaning maintaining the accuracy of
inspections through the method of ensuring the technical skill level of
persons engaged in inspections or other methods; the same applies below),
based on documents referred to in item (xiii);
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(iv) to periodically undergo external investigation of accuracy management
(meaning investigation of accuracy management conducted by the national
government or other persons found to be appropriate; the same applies
below) based on documents referred to in item (xiv);
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(v) to record the results of internal checking referred to in item (ii), accuracy
management referred to in item (iii), and external investigation of accuracy
management referred to in the preceding item (when improvement measures
are required, including the content of the improvement measures);
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(vi) to promptly take improvement measures for the operation of inspections,
etc. in accordance with the records under the provisions of the preceding
item;
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(vii) when a deviation occurs from the standard operation manual provided for
in item (xi) and the documents provided for in items (xii) and (xiii) in
conducting inspections, etc., to assess the content of the deviation and take
necessary measures;
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(viii) an employee who carries out the duties referred to in item (i) or the
preceding two items is not to conduct inspections, etc.;
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(ix) an employee who performs the operations referred to in items (ii) through
(v) (referred to as "operations to ensure reliability" below in this Article) is
not to conduct inspections, etc. or perform the operations referred to in item
() or (vi);
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(x) to make the operations to ensure reliability independent from the operation
of inspections, etc.;
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(xi) to prepare a standard operation manual as provided for in the Appended
Table 13;
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(xii) to prepare documents stating the method of internal checking for
administering the operation of inspections, etc.;
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(xiii) to prepare documents stating the method of accuracy management;
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(xiv) to prepare documents stating the plans for periodically undergoing an
external investigation of accuracy management;
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(xv) to prepare documents stating the plans for training employees who
perform operations to ensure reliability; and
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(xvi) to prepare the following records and preserve them for three years from
the day of their preparation:
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(a) the name and address of a person who has made an application for
inspections referred to in Article 25, paragraph (1) of the Act or Article 26,
paragraphs (1) through (3) of the Act (referred to below as "product
inspections"), or a person who has had food and additives, etc. collected
and removed pursuant to the provisions of Article 28, paragraph (1) of the
Act (including as applied mutatis mutandis pursuant to Article 68,
paragraph (1) of the Act; the same applies in sub-item (b)) (for a
corporation, its name and the location of its principal office);
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(b) the date on which the application for product inspections was received, or
the date on which food, additives, etc. have been collected and removed
pursuant to the provisions of Article 28, paragraph (1) of the Act;
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(c) the name of the products for which inspections, etc. have been conducted;
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(d) the date on which inspections, etc. have been conducted;
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(e) the items for inspections, etc.;
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(f) the quantity of the test samples for which inspections, etc. have been
conducted;
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(g) the name of the employee who has conducted inspections, etc.;
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(h) the results of inspections, etc.;
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(i) the records under the provisions of item (v);
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() the records based on the standard operation manual referred to in item
(xi); and
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(k) the records concerning the training referred to in the preceding item.

FLE BREREHE
Chapter VII Registered Conformity Assessment Bodies
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Article 38 (1) A person who seeks to make an application for the registration

oul

referred to in Article 31 of the Act must submit a written application prepared
by using Form No. 5 to the Minister of Health, Labour and Welfare, by
attaching the following documents:
—  EAR AT AT A S OB L SRR &
(1) the articles of incorporation or articles of endowment, and a certificate of
registered information;
= ERIROE =M T DRSS T DR G 0% (UUT TRER) &
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(i1) the resume of a person who has the knowledge and experience that conform
to the conditions stated in column 3 of the Appended Table of the Act
(referred to below as an "inspector");
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(ii1) the documents that disclose the organization of the department provided
for in Article 33, paragraph (1), item (ii), (a) of the Act (referred to below as
the " department conducting product inspections") and the specialized
department provided for in sub-item (c) of that item (referred to below as the
"department to ensure reliability");
W EE == —HE eIl BlET 2 XFELEL LT, BUHRENZITHET D
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(iv) the standard operation manual provided for in Article 40, item (viii) and
the documents provided for in items (ix) through (xii) of that Article as the
documents provided for in Article 33, paragraph (1), item (ii), (b) of the Act;
B ROFHEZFHEH L -Fi
(v) the documents that state the following matters:
A4 EFER=TF R TZONTANIEL T L FFEOFE
(a) whether or not the corporation falls under any item of Article 32 of the
Act;
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(b) the type of product inspection to be conducted among product inspections
stated in column 1 of the Appended Table of the Act;
N ERIFEOF BT D ER L oMok E 05, YERE. FTA XIXEATL O
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(c) the number and functions of the machinery, tools, and other equipment
stated in column 2 of the Appended Table of the Act, and distinction of
whether they are owned or leased, the place where they are located, and
the type of product inspection to be used;
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(d) the name of the inspector and the type of product inspection to be
conducted;
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(e) the name of the department conducting product inspections, the name of
the responsible person of the department conducting product inspections
provided for in Article 40, item (i), and the name of the responsible persons
of inspection categories provided for in item (ii) of that Article and the type
of product inspection that the person administers;
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(f) the name of the department to ensure reliability, and the name of the
responsible person of the department to ensure reliability specified in
Article 40, item (iii);
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(g) when a person is conducting an examination business concerning food
sanitation, the outline of that business;
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(h) whether or not the person falls under any of Article 33, paragraph (1),
item (ii1), sub-items (a) through (c) of the Act;

U ARSI H O TR, BITHERSREO B2 O LU, Lo %2 A4 283 30U
HEOREDOE DI EICHE T 5 HE L LTV DHHEDORA XIILFR, Tk
OZDOHT RO UTZEDF D L= & Ofli%E

(i) for a stock company, the name and address of a shareholder who holds
shares exceeding five percent of the total number of issued shares and the
number of shares held by the shareholder, or the name and address of a
person who has made a contribution that exceeds five percent of the total
contribution and the value of the contribution made by the person;

X kB (Fostt (SthiE CERlCHEFEEBERFE/NRT) Bha bt thEsE—E
ICRET DR E VD, ) ICh o TUL, EFE2HITT H8) R4, (LT,
REHEOAELOMEE (EE =T =R HBE=SIIHET OXMEEEOKER
XIE (% TAEMICYRZRE XS OREXIBE THO o E G, ) I
EUT LN ENEET, )

(j) the names and addresses of officers (for a membership company (meaning
a membership company provided for in Article 575, paragraph (1) of the
Companies Act (Act No. 86 of 2005)), a member that executes its business),
whether they have the representative authority, and their brief personal
record (including whether they fall under officers or employees of a
business operator subject to inspections prescribed in Article 33, paragraph
(1), item (iii) of the Act (including those who were officers or employees of
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the business person subject to inspections in the past two years)); and
v BRI 2RO EB LS OEFE LT O TN L 5EITIE. £ DOEBOHE
(k) when a person conducts a business other than an examination business
concerning food sanitation, the type and outline of that business.
@ AIEOBFEEICIE., PR OFBIZHY T 2WNARRKRZ IO 2T i 7e 5720,
(2) A revenue stamp for the amount of the fee must be affixed to the written

application referred to in the preceding paragraph.

Fothgk ERE=FURE-HOBREOEHEZHFE L LI & T2F 1L, BRAF AT
K OHFEFICROEFTR A A T, BATBREIZRE L2 d Lz sz,

Article 39 (1) A person who seeks to apply for renewal of registration referred to
in Article 34, paragraph (1) of the Act must submit a written application
prepared using Form No. 6 to the Minister of Health, Labour and Welfare, by
attaching the following documents:

— HIEHEHEE PO E =5 FE TITEIT 2 EH
(i) the documents stated in paragraph (1), items (1) through (iii) of the
preceding Article;
=ORIEREEE LS A RO ETICEIT A FEAGH L Em
(i1) the document stating the matters stated in paragraph (1), item (v), sub-
item (a), and sub-items (c) through (k) of the preceding Article; and
= WGBREOFERICET L2ER
(i) materials concerning the actual results of product inspections.
© FIHEOBGEEICE, FEEORBEICH YT 2 INARRZ 36 2 ude 57220,
(2) A revenue stamp for the amount of the fee must be affixed to a written

application referred to in the preceding paragraph.

B BB RAEE _HOREAGEE T TED DL OB LT 5,
Article 40 The criteria specified by Order of the Ministry of Health, Labour, and

Welfare referred to in Article 35, paragraph (2) of the Act are as follows:

— WEREHMICOE, WICHBT2EB21TH (LT TEGRERMEME] &
W, ) BEMIMMTNDZ L,

(1) persons who perform the following operations are assigned to departments
conducting product inspections (referred to below as "responsible persons of
departments conducting product inspections"):

A BWERETSMOEEBZHRET L2 L,

(a) to supervise the operations of departments conducting product
inspections;

B B OBEIC R REEZ T T CEICE, HREFICOWTESNIIH
BHEAZHET L &,

(b) to promptly take improvement measures for those operations in
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accordance with documents for which report has been made pursuant to
the provisions of item (iii), (d); and

N DB S

(c) to conduct other necessary operations;

= HWEmARPICOE ., ENENEMEERIRA, MEFRRA &K O8I A2 VDR
BEOXy T LI, BMEREIZOWTENGITHET 2IREFEEFICESE, RITHE
FT2EFEZTOHE LT MERSEMEE] &), ) BEILTVWDZ L,

(ii) at departments conducting product inspections, persons who perform the
following operations for product inspections based on the standard operation
manuals prescribed in item (viii) (referred to below as "responsible persons
for inspection categories") are assigned to each category of physicochemical
Iinspection, bacteriological inspection, and inspection using animals:

A RWEBEIZYD . BNSITHET 2IEEFEEE UIFE IS ITHET 5 30FE)
OOMBAE CTHEITIT, TONELZFHMI L, NERFELZHET L L.

(a) when a deviation from the standard operation manuals provided for in
item (viii) or documents provided for in item (ix) has been found when
conducting product inspections, to assess the content of the deviation and
take necessary measures;

7 BEBREICOWVWTENGICRET 2EEEEFICE S, BUICEmI T
%L OMERZE DML B2 3EH

(b) to confirm that product inspections are appropriately conducted based on
the standard operation manual provided for in item (viii) and to conduct
other necessary operations;

= EEMERATMICOE RICBIT2EELE A TV, UIEFONEIIL L TH
LN UOIELEICITLEL2E (LT MEEMMRSMAEEE] Lo, ) NE
PILTWNDZ &,

(iii) a person who personally performs the following operations or a person who
has another person appointed in advance in accordance with the content of
the operations perform those operations is assigned to the department to
ensure reliability (referred to below as "responsible person of the department
to ensure reliability"):

A FRGOLFICHESE | WA OFER OB IO TR 2 EHIIZAT
PR

(a) periodically conducting internal checking of administering the operation
of product inspections, based on documents referred to in item (ix);

n B EOXEICESX, HEEHEITO L L BIT, YRLENLOBMALET
S aIlclE, TORNEZFML., HEREELZHT L Z L,

(b) conducting accuracy management based on documents referred to in item
(x), and when any deviation from the documents has occurred, assessing
the content of the deviation and taking necessary measures;

N OEBOXEICESE | SRR 2 EHIICZ T B 0 ORB & T
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9T &,

(c) conducting affairs for periodically undergoing an external investigation of
accuracy management, based on documents referred to in item (xi);

= A ODPWBM B, v OREEHEL OO EEBFHAEOMN R (QBERED L
LA IZHhHo T, YBUEREONEZ BT, ) ~R-NRENMELE IR
LT?C% _J: DVHET DL LI, ZOFRERLIERMHNEORE (LLT T
W) Lwvwo, ) IRETL L,

(d) reporting the results of internal checking referred to in sub-item (a),
accuracy management referred to in sub-item (b), and external
investigation of accuracy management referred to in sub-item (c¢) (when
improvement measures are required, including the content of the
improvement measures) to responsible persons for departments conducting
product inspections in writing and entering the record into the books
referred to in Article 44 of the Act (referred to below as the "books");

R FOMMEIR IR

(e) performing other necessary operations;

MU BRI 2y RABRATM ALY L TnD Z L,

(iv) a department ensuring credibility is to be independent from departments
conducting product inspections;

T WA BRAER P EEE L OME BRI B EE DR ERBE DR ETH L Z &,

(v) responsible persons for departments conducting product inspections and a
responsible person for the department to ensure reliability are officers of a
registered conformity assessment body;

AN EGBREBMEEE LK OCBREXSEEEDS, RERLZ KRR TV RN &,

(vi) responsible persons for departments conducting product inspections and
responsible persons for inspection categories do not concurrently hold the
position of inspector;

t EEMHEEARSAELE RS = SOREICIVIEEELXIT 2F N, MiRAEHM
FLH. MAERSEMLERRERZ KR TN L,

(vii) the responsible person of the department to ensure reliability and persons
appointed pursuant to the provisions of item (iii) are not to concurrently hold
the position of the responsible person of the departments conducting product
inspections, responsible persons for inspection categories, and inspectors;

N BIREH=ZICED D L ZAIS EEEEENER SN TS 2 L, ZO5E

2BV T, Hi‘%EP [ i B k 3%)%)0) T NIRE~OFHEE) &, A FEmE

WEE) L5013 TmBEFERIEEEES] & THRES] 2013 TR

iR | EMARADLDBDET D,

(viii) standard operation manual has been prepared as provided for in the
Appended Table 13. In such a case, the phrases "Method for preparing
records" and "Standard operation manual for implementing inspections", and
the term "inspections, etc.", in that Table are deemed to be replaced with
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"Methods for making entries into the books", "Standard operation manual for
implementing product inspections", and "product inspections", respectively.
L WEREOEBOEHEICET 2 NEAR O HIEZ R L2 XCEMERSA TN D
Z &,

(ix) a document stating the method of internal checking for managing the
operation of product inspections has been prepared;

+ KEEEEL O FIEE T L SCEMER SR TN D 2 L,

(x) a document stating the method of accuracy management has been prepared;

+—  SERRE B AR A A EHIRIIC ST A 72 O OFHE A FlE L 72 SCEMER S LTV
HZ kb,

(xi) a document stating the plan for periodically undergoing external
Investigation of accuracy management has been prepared; and

+ = EHEMEAEATRPAELE R OE = FOMEIC X VIEEZZ T 5F OWHE DG %
LM LI CEBRER SN TVWD 2 &,

(xii) a document stating the training plans for responsible persons of
departments to ensure reliability and persons appointed pursuant to the

provisions of item (iii) has been prepared.

Fl+—5 EFHE-FAREE -HOHEICEL Y FEFOKE, B UIZEOFEMDLE
BoRHzL L ET2FIT. RAFELFITLomBFBLZEATBHREICRE LT
T2 6720,

Article 41 (1) A person who intends to give a notification of the establishment or
abolition of the place of business, or change of its location pursuant to the
provisions of Article 36, paragraph (1) of the Act must submit a written
notification prepared using Form No. 7 to the Minister of Health, Labour and
Welfare.

Q@ WEE=FTAREFE _HOBAEBRICIVEFORHEZLELY &3 5F X, HAFE/\FIT X
LmELEATBREICERD L2 TE R o220,

(2) A person who intends to give a notification of change pursuant to the
provisions of Article 36, paragraph (2) of the Act must submit a written
notification prepared using Form No. 8 to the Minister of Health, Labour and
Welfare.

HUA T BERAEMREIL, EH =T ERE - HATBROMEIT L0 R A OB I
B o8 (BIF [EBERE tvwo, ) o@WExz T Lo T2 81, #XEL
FIC K D HEEEICEGHRE L R GRAE T T 5 FER OO R EICET 2 &k 2 iRk
R CIRATTEREIZR B L2 T ER 620,

Article 42 (1) When a registered conformity assessment body seeks to obtain
authorization for the rules concerning the operation of product inspections
(referred to below as "operational rules") pursuant to the provisions of the first
sentence of Article 37, paragraph (1) of the Act, it must submit a written
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notification prepared using Form No. 9 to the Minister of Health, Labour and

Welfare, by attaching the operational rules and materials concerning the

calculation of the fee for product inspections.

Q@ VEFE-FTLEFE _HOEBHETEDLINZIFHIL, KO &5,
(2) The matters to be provided for in the operational rules referred to in Article

37, paragraph (2) of the Act are as follows:

— B OREE QNS SRR O R O FE ki K OVE L O TTEIC BT 2 FIH

(1) the types of product inspections and the matters concerning the method of
implementing and managing the operation of product inspections;

= WGBRAEOER 21T O R A ORI T D FIH

(ii) the matters concerning the time product inspections are conducted and
holidays:

= RSREOHFEEZZIT L2 ENTE 250 LIRICEET 2 FIE

(iii) the matters concerning the maximum number of applications for product
inspections that may be received;

W RERAOERE 21T O LTI BT 5 FH

(iv) the matters concerning the place for conducting product inspections;

T B ORAHE 2L O FEEI O K OO HFIEIZE T 5 HIH

(v) the amount of fees for each inspection item of product inspections and
matters concerning the method of storage;

N SGRAMEEE . REXSEEE . B M OME VMR M RS ORME
K OMRAEIZ B3 5 $18

(vi) the matters concerning the appointment and dismissal of responsible
persons for departments conducting product inspections, responsible persons
for inspection categories, inspectors, and responsible person for the
department to ensure reliability;

+t WERESMELEE. MEXSBEEEKOREROREIZET 5 H5H

(vii) the matters concerning the assignment of responsible persons for
departments conducting product inspections, responsible persons for
inspection categories, and inspectors;

I\ RS R A O W EEE L ORI T 5 FBHORAFICE T L FIH

(viil) the matters concerning the preservation of written applications for
product inspections and other documents concerning product inspections;

L MEBHRE (EFE = TEE -HICHET OMBEH#ERELZ VY, LFZORICE
WTHE U, ) OffifHT kOBl R%E ORESFOFEROZAIET 5 FH

(ix) the matters concerning the keeping of financial statements, etc. (meaning
financial statements, etc. provided for in Article 39, paragraph (1) of the Act;
the same applies below in this Article) and the acceptance of requests for
inspection, etc. of financial statements, etc.; and

T IS 5 b O DIE WA OIS IE LR EIE

(x) beyond what is stated in the preceding items, necessary matters for the
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operation of product inspections.

@ BERAEMEIT. EH LR -HEEROBEIC LY EEHRBEOE T DR &%
FEo LT reEin KRBT BICLOHHEELEATHREICRE LT IE RS
RN, ZOHEITBWNT, HRAENSRGREICET 2 FEREOMOLET LD & &
T, ZOHEEICHETIERZIRARTNITR S0,

(3) When a registered conformity assessment body seeks to obtain authorization
for changes to the operational rules pursuant to the provisions of the second
sentence of Article 37, paragraph (1) of the Act, it must submit a written
application prepared using Form No. 10 to the Minister of Health, Labour and
Welfare. In such a case, when the changes involve change of the amount of the
fee for product inspections, materials concerning its calculation must be
attached.

U+ =25 BEHRARREIT., EFE=HN\FOHEIC L WEHBEOER O XIT—
ORI SNIBE L OFF A 22T L9 LT 2 L 23, B+ —FIC L 2H5EELREA
T REICHR I L iE e 6720,

Article 43 When a registered conformity assessment body seeks to obtain
permission for the suspension of all or part of the operations or the
discontinuation of the operations of product inspections pursuant to the
provisions of Article 38 of the Act, it must submit a written application
prepared using Form No. 11 to the Minister of Health, Labour and Welfare.

FIHIUSE A = PILRE HE = ICHET D REETBE ST TED L TIEE. B
EREHFEER SRR ek S NV B AR U DV AEE ORI R R T D HiEE T 5,

Article 44 The means specified by Order of the Ministry of Health, Labour and
Welfare prescribed in Article 39, paragraph (2), item (iii) of the Act are the
means of indicating the matters recorded in the electronic or magnetic record

on paper or the screen of an output device.

BT EHE = HIERE “HEN S ICHET 2 A7 EE S CE o 2 BRI T EIX,
ROZEFIZHT D005 5, BREREKBENEOL LD LT 5,

Article 45 The electronic or magnetic means specified by Order of the Ministry of
Health, Labour and Welfare prescribed in Article 39, paragraph (2), item (iv) of
the Act are either of the following means that is specified by a registered
conformity assessment body:

— FEBEOMEMICRLEFHERE L ZEHOEMIRDE R L 2 ESu@EE
PRCHEE L 72 BB IH MR Z LN 2 HFIETH LT, HRERBEEREHZE T
THBRPEE SN, ZEHEFOHEMIHRDEFFHERIMZ ONTZT 7 A VITHZIE
WO IS b D

(1) the means of using an electronic data processing system that connects the
computer used by a sender and the computer used by a receiver via a
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telecommunications line, by which information is sent via the
telecommunications line and is recorded in a file stored on the computer used
by the receiver; or

ZOMRT A A7 ZOMZVICHET 5 AL —EOFREMEEICTEL T Z
ENTEDOMEL O THET L7 7 A VITHEREZRLE LIS D LT 5515

(i1) the means of delivering information recorded in a file prepared by a media
in which certain information can be securely recorded on a magnetic disc or
by other equivalent means.

NS EREUHUEORAEGEHES TEDLFHIT, ROLBY &T25,
Article 46 (1) The matters specified by Order of the Ministry of Health, Labour

and Welfare referred to in Article 44 of the Act are as follows:

— HWEBREZHFE LEEORAKROER (EACHOTIL, TOEHAVERLLF
W5 D P AL i)

(1) the name and address of a person who has applied for product inspection
(for a corporation, its name and the location of its principal office);

= O WEBRAEOHFEEZIT A A

(i1) the date on which the application for product inspection has been received;

= HWEREZITOREOL

(iii) the name of the products for which product inspection has been conducted;

o ERAEEITOFHA A

(iv) the date on which product inspection has been conducted;

o EamAOHEHE

(v) the items for product inspection;

NOBERAEZIT ORGSO E

(vi) the quantity of the test samples for which product inspection has been
conducted;

t WAL E L2 REE O K4

(vii) the name of the inspector who has conducted the product inspection;

I\ B R ORER

(viii) the results of the product inspection;

U BUAFRE =S =DHEIC LV IREICEEHET REZ & LTV Hhisk

(ix) the records required to be entered into the books pursuant to the provisions
of Article 40, item (iii), (d);

+  FHUFFENGOREIC L U ER SN R EEEEICBOCIREB IR T & Z
ELEINTWDHELEk

(x) the records required to be entered into the books by the standard operation
manual prepared pursuant to the provisions of Article 40, item (viii); and

+— FENUFRFE+ I SOMHEICE T %R0k

(xi) the records concerning the training referred to in Article 40, item (xii).

@ IREIT. RHEORLED A6 ZFRRFLRITNIER LR,
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(2) The books must be preserved for three years from the date of the final entry.

B+t EFEUHELRE ZHICBWTHERT 2ES -+ /\&HE HOBEIZ LD Y
IR BICHR SELREEIT, HRAFE S b 0 LT 5,

Article 47 The identification card which the employees are to carry pursuant to
the provisions of Article 28, paragraph (2) of the Act as applied mutatis
mutandis pursuant to Article 47, paragraph (2) of the Act is to be prepared
using Form No. 12.

FNE EZE
Chapter VIII Business

FUHI\ S EFEUHNREARERN S ICHET 2P BEEE (B ZaEEEE
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I, o LB LT 5,

Article 48 A person who is found to have an academic ability equivalent to or
higher than a person who has graduated from a high school or secondary
education school prescribed in the School Education Act (Act No. 26 of 1947), or
a secondary school prescribed in the former Secondary School Order (Imperial
Order No. 36 of 1943), provided for in Article 48, paragraph (6), item (iv) of the
Act, 1s as follows:

— HERTES (BR+ASESHsHEal+HNA5S) ik sERME (LT TERY
Bl WD, ) HIFERHMET 2 NFERK LT HEXFRMUEDHPEALTICL D
FLFRAEE L NTFER LT DHRTICL D EFELFAROEER I HELROE—5
WEET LI

(1) a person who has completed the first year of the senior course or advanced
course of a girls' high school under the former Secondary School Order, which
has an entrance requirement of graduating from a girls' high school under
that Order with a course term of 4 years, which has an entrance requirement
of completion of an elementary course of a national elementary school under
the former National Elementary School Order (Imperial Order No. 148 of
1941) (referred to below as a "national elementary school");

— ERFEOERME T 2 NFEK LT HEEERMED AP EFRTICL D EES
KAREL NFERKETDRATICLDEEFKELBOFH —FHELET LIcE

(ii) a person who has completed the first year of an advanced course of a
vocational school under the former Secondary School Order which has an
entrance requirement of graduating from a vocational school under that
Order with a course term of 4 years, which has an entrance requirement of

completion of an elementary course at a national elementary school;

= IHEbEZEES (W AEHTEE L) ICXDMETFR TR AET LcE
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(iii) a person who has completed a preparatory course of a normal school under
the former Normal School Education Order (Imperial Order No. 109 of 1943);

MO IHEGELZECE I & DR T P ST E @S o i e R L7

(iv) a person who has graduated from an affiliated secondary school or
affiliated girls' high school under the former Normal School Education Order;

T HENRAE SIS L DEERTORS (R =HEHSE =a M+ %5) (2 X DA
FRARFE -MOFE =FFE2ET LH

(v) a person who has completed the third year of the first division of the
regular course of a normal school under the former Normal School Education
Order (Imperial Order No. 346 of 1897) before the amendment by that Order;

N BERHESCETEHE A= (WL ORI R T B oA, B, R
(B FOMDFRANF R PP ET DHRE) B R UIBLROBEICLD F
B ERELIE NIFE -8B 2E5 L FA— 0B E= T 5%

(vi) a person who has graduated from a secondary school pursuant to the
provisions of Article 2 or Article 5 of Order of the Ministry of Education No.
63 of 1943 (regulations on the entrance into and transfer to other schools for
students, pupils, or graduates of schools in regions other than the mainland),
or a person who is treated in the same manner as a person stated in item ();

t BAEEEES (EHUEGTE _E L HUE) 1K 2 FEFRAR (BERER
THEOLOEERS, ) BRELLE

(vii) a person who has graduated from a regular course at a boys' school
(excluding courses with a course term for two years) under the former Boys'
School Order (Imperial Order No. 254 of 1939);

N IHEMFEES (R AREHSEAN+—5) ICE S IHEMFPRAZERIER
B (RIE+=F3CATH 1+ 25) X 23BREic ot L KO FRREHE
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PR ZEE L RIFUL LN 2T 560 LfRE LIS

(viiil) a person who has passed examinations under the former Technical
College Entrance Examination Regulations (Order of the Ministry of
Education No. 22 of 1924) based on the former Technical College Order
(Imperial Order No. 61 of 1903), and a person designated by the Minister of
Education as a person having an academic ability equivalent to or higher
than graduates of a middle school or girls' high school concerning entrance
into a professional training college pursuant to the provisions of Article 11,
paragraph (2) of those Regulations;

U IRFEEFRAERERERE (RIEFNFECRESHE =+5) ICKD2MEICERK
L&

(ix) a person who has passed examinations under the formal Vocational School
Graduation Level Examination Regulations (Order of the Ministry of
Education No. 30 of 1925);

1+ HEERRS (EMUEHSTE D) BEROBEICLDRRICAEK LIZE
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(x) a person who has passed examinations under the provisions of Article 7 of
the former High-Ranking Officials Examination Order (Imperial Order No.
15 of 1929);

+— HEWMESALFTHEMATE (B o+ NEEREEN+NE) F-LE-HORKRD
H Ay, ey, BAEE LIEEL SO BIRICET 5 BERFR e AT 58 T
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EFFE =750 bz T o2& E2GT 5%

(xi) a person who has a teacher's license stated in the left-hand column of item
(i1), item (iii), item (vi), or item (ix) of the Table for Article 1, paragraph (1) of
the Act for Enforcement of the Education Personnel Certificate Act (Act No.
148 of 1949), or a person who has qualifications stated in the left-hand
column of item (ix), items (xviii) through (xx)-4, item (xxi), or item (xxiii) of
the Table for Article 2, paragraph (1) of that Act;

+ = FREEERATHN (B 4 ZECEE R ) e L ERICBEET D
H

(xii) a person who is specified in Article 150 of the Enforcement Regulations of
the School Education Act (Order of the Ministry of Education No. 11 of 1947);
and

+= FiEFIBT5EH DI, EATEREICEO TRMEEEHEOERKIZEL
EEPRE LIIPHFHBE R XIPEAR e FRE L TE EFAFU O 26+
HERELESE

(xiii) beyond what is stated in the preceding items, a person certified by the
Minister of Health, Labour and Welfare as having an academic ability
equivalent to or higher than graduates of a high school or secondary
education school, or secondary school, concerning qualifications as a food
sanitation supervisor.

FI+Iuge EHENHAEENEOHEICL DRI, WICET 2 FHELZFLEH L - mE

ERMTHZLICEVITIbDOLET D,

Article 49 (1) The notification under the provisions of Article 48, paragraph (8)

of the Act is to be made by submitting a written notification stating the

following matters:

— JmRHFEORA K OMER GEADOLEIL. EO4FR, IR E MREE DO K4)

(1) the name and address of the notifier (for a corporation, its name, the
location of its principal office, and the name of its representative);

AT ERITHET D & SUTIRIN O]

(i1) the distinction of the type of food or additives provided for in Article 13 of
the Order;

= HaEk o4 B M OSFTTE HE

(iii) the name and location of the facilities;

M g HEORA, TR OAEEH B
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(iv) the name, address, and date of birth of the food sanitation supervisor;
o RS EARE EAE ORA . TREE R OB N A
(v) the title, type of job, and content of the duties of the food sanitation
supervisor; and
N OB OBE ITEEOEH B
(vi) the date the food sanitation supervisor was assigned or changed.
© APEORFTICIT, BAEEEHEOREREE, EENHN\RERNESSO—IZE%YT
HZEEFAT AERMOEEE KT 2B EZIET 2ERHEZRZ R ITIXR G20,
(2) A written notification referred to in the preceding paragraph must be
attached with a resume of the food sanitation supervisor, a document proving
that the food sanitation supervisor falls under one of the items of Article 48,
paragraph (6) of the Act, and a document proving the relations with the
business operator.

BHYE DHETNE (BHELEE HIIBWCERT 5648, ) OREADBHAE
TCEDDLEREIL, ROLBY T2,

Article 50 The criteria specified by Order of the Ministry of Health, Labour and
Welfare referred to in Article 14 of the Order (including as applied mutatis
mutandis pursuant to Article 9, paragraph (2) of the Order) are as follows:

—  FREEVEICHES R TFENES | 45 LHE %@%ﬁhiﬁ FORFHELL
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(i) that the training institute is a university under the School Education Act or
an educational facility that has courses acknowledged to provide education
equivalent to that at universities or graduate schools pursuant to the
provisions of Article 104, paragraph (7), item (ii) of that Act;

Z BIERE MO M oSR I LICFEEO TRICET AR R 2 —F B LEE S,
TOHRNEOEFH N+ B ETHhHZ b,

(i1) that for each curriculum referred to in the left-hand column of the
Appended Table 14, one or more subjects stated in the right-hand column of
that Table have to be taken, and the total number of credits is 22 or more;

= WIFICHET LR E RONEFETLICHE T 5H B2 BE S ZORMEORED
W+HALL ETHD Z &,

(ii1) that the subjects stated in the preceding item and subjects stated in the
Appended Table 15 have to be taken, and the total number of credits is 40 or
more; and

U JRANE U CTEMEROE T 2BER 2 W TRELITO D TH L Z &,

(iv) that in principle, classes are to be conducted by using the machinery and
tools stated in column 2 of the Appended Table of the Act.

B WHTLE (BHELRE HIIBWTHENT 256250, ) OHFFES
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Article 51 A written application referred to in Article 15 of the Order (including
as applied mutatis mutandis pursuant to Article 9, paragraph (2) of the Order)
must be attached with a document stating the following matters:

— IR D4 R O (L

(i) the name and location of the training institution;

T OERERR O EE OATR, PFTEML ORI H B

(ii) the name and location of the establisher of the training institution, and the
date of establishment;

= BAMR O O K4 M OMERT

(iii) the name and address of the head of the training institution;

W B DORKA, JBEELKOHEYSF B I O A SO0 5]

(iv) the name and personal history of the teachers, the subjects they teach, and
whether they are full-time teachers or hold another job;

o AERICE T 28 B 0BT S5, BAE & CMER B SUTERE B o))

(v) plans of subjects to be taken each school year, the number of credits, and

distinction between compulsory subjects and optional subjects;

ANFER

(vi) quota of students;

£t AFERK KO

(vii) entrance qualifications and the time of entrance;

I\ AEZEER

(viii) length of studys;

U B KO8 o B B O F o H &

(ix) a list of machinery and tools for teaching and practical training, and a

.
N\

library index;
+ A O D T & OV & X
(x) drawings and layout of the school site and school buildings;
A
(xi) school regulations; and
+= ZoMBE LR NETEE

(xii) other matters that should serve as reference.

FhA 5k EENFINKENEE =5 OFRMMER OBERIL, RIZHIT 2 FHELZBREE
BRIZFECME L CT17 9,

Article 52 (1) The registration of a training institution referred to in Article 48,
paragraph (6), item (iii) of the Act is to be made by entering the following
matters into the register:

— B B RORERE S

(1) the date of registration and registration number; and

T OBEREAER (B FARICHET D BEBHME AV, LUTELT, ) O4R,
FTTEH R VR D K44
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(ii) the name and location of the registered training institution (meaning a
registered training institution provided for in Article 16 of the Order; the
same applies below), and the name of its head.

@ APEOHET. FHEIVERE —HE — 5 ORI HOWTHERT 2,
(2) The provisions of the preceding paragraph apply mutatis mutandis to the

registration of a training institution referred to in Article 9, paragraph (1),

item (i) of the Order.

FHH=4% 98 HAF BFNLELE HIBWTHERT2HE2ET, ) OEAE
BB TEDHFEHIL, FLt+—FKE—-F20HE-"FET, FHLENLHENEET, &H
Lh (ENROF AT 2aE IR b DIZRS, ) | BHHEFROE+—5
BT sbo 35,

Article 53 The matters specified by Order of the Ministry of Health, Labour and
Welfare referred to in Article 16 of the Order (including as applied mutatis
mutandis pursuant to Article 9, paragraph (2) of the Order) are to be the
matters stated in Article 51, items (i) through (iii), items (v) through (viii),
item (ix) (limited to those related to machinery and tools stated in column 2 of
the Appended Table of the Act), item (x), and item (xi).

FHAUE FEFHILE (BHELRE HIZBWTERT L5625, ) OHGEFIC
L, RIC|ITHFEHEZGLH L-EHZ IR AR TIE R 5720,

Article 54 The written application referred to in Article 19 of the Order
(including as applied mutatis mutandis pursuant to Article 9, paragraph (2) of
the Order) must be attached with a document stating the following matters:

— BEOIUBE L% Lo &7 58A

(i) the reasons for seeking to obtain revocation of the registration;

TOBGORE LEZ T LY LT 5T EMHA

(ii) the planned date to obtain revocation of the registration; and

= EFRPOEERS D L EIX, FO/HE

(iii) when there are students that are attending school, the measures to be
taken for them.

FEHYISE S _TERE S BELRE _HIBWTHENTLIHE2E0, ) OF
ETBHETTEDL DL, FBL+—FKFE - FITHITL2FHLT L,

Article 55 The matters specified by Order of the Ministry of Health, Labour and
Welfare referred to in Article 20, item (ii) of the Order (including as applied
mutatis mutandis pursuant to Article 9, paragraph (2) of the Order) are those
stated in Article 51, item ().

BAHANEG BEENHNKEASEFNSOHESOREIL, WIZET2E O XTI
WETHHEDOTRITIER S0,
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Article 56 (1) The courses of training sessions referred to in Article 48,
paragraph (6), item (iv) of the Act must satisfy all of the following
requirements:

— REARO—OHEIZIBIT AR E LK RRED —OENLEOHEE TOWTIMNIC
BT 2R BEZER L, TORMENRIERICHE T LR ETHDH Z &,

(i) that the subjects stated in column 1 of the Appended Table 16 and the
subjects stated in any of the columns 2 through 7 of that Table are taught,
and the number of hours taught is to be equal to or more than the number of
hours stated in that Table;

ORERNT. FREABIEICESS RBIEBWTHIZOR BIZHY T 2% 2HY4 L T
WDE, B L <ITEER R, PREEFT 2R E T 2 i L < TR KIS W TR dn
AATBOE L < EEMHEAEICET 2RBEBICEEL TW L EXIIZND OF L [FA%
DFFHL N EHETLHLEROLNIETHDLZ &,

(i1) that the lecturers are persons who teach subjects equivalent to those
referred to in the preceding item at a university under the School Education
Act, persons who are engaged in food sanitation administration or
examination business concerning food sanitation at the national government,
a prefecture, a city with public health centers, or a special ward, or persons
recognized as having knowledge and experience equal to those persons;

= FREBBEICES @EPRE LAIHEHEFRAE L ITIHPEFR IS
S PEF 2 A3 LT SUFTHE N A NRE 12T 58 T IEHENHARE —HD
BUEIZ L0 RS AE BT 2 B2 TR 5 72 0 BESE N T3 BV TR
SATEINY O BE TN T OF AEEHEOERFIC _FLU LR LA TH L L ex
MEKETOLOTHDZ &,

(iii) that qualifications for taking the training sessions are that a person has
graduated from a high school or secondary education school under the School
Education Act or a secondary school under the former Secondary School
Order, or a person who falls under the items of Article 48, who has been
engaged in sanitation management of production or processing of food or
additives for two years or more in a production or processing industry that is
required to have food sanitation supervisors pursuant to the provisions of
Article 48, paragraph (1) of the Act; and

W Z#EEICK L, BEEHESOKTICYEVRABREZITOLOTHDH Z L,

(iv) examinations are to be conducted for participants at the end of training
sessions.

@ R T OBRECHr PO LT, ROFZITHIT 2EICONTIE, HESFZICED
LR B OZME NIRRT DI LNTE D,

(2) Notwithstanding the provisions of item (i) of the preceding paragraph,
persons stated in the following items may be exempted from taking subjects
prescribed in each of those items:

- TPREEEICESIRT. HRES (REEEPHFHE =—A/NTN\5F) IZES<K
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FXAXBEMAFRFICESSEMAFERICBWT, JERE+HNO—0REIZET 58 B
ERIFLL OB B ZBELZE HiHH

(i) a person who has studied subjects equivalent to or higher than those stated
in column 1 of the Appended Table 16 at a university under the School
Education Act, a university under the former University Order (Imperial
Order No. 388 of 1918), or a technical college under the former Technical
College Order: those subjects; and

TOBEHEESDETE MRS TFAO—OHEICEIT AR E K OFEFRO Z0E XL
DT 2R ADOETHICHSTT, TNLENRRO =DOHITHT 2 M F5EE
XIXRIERO ZOHEIZHE T 5 HE TR E

(ii) a person who has completed registered training sessions: for a person who
has completed subjects stated in column 1 of the Appended Table 16 and
column 2 or 3 of that Table, practical training on bacteriology stated in
column 3 or column 2 of that Table, respectively.

FhH+tEtER FE -+ —ROBEICIVBREOHRFFEL L LS & 5F L, HiEHFIT,
REOCTGL (BEATHOTEL, ERITFMHITH L OELFHIENE) KROFEH
ZERLHE L E R AW A T, MBS IR 2 55 = O FE M O F BN R ISR L2
FER 5720,

Article 57 A person who seeks to make an application for registration pursuant
to the provisions of Article 21 of the Order must submit a written application
by attaching a copy of the resident record (for a corporation, articles of
incorporation or articles of endowment, and certificate of registered
information) and a document stating the following matters to the governor of
the prefecture where the training sessions related to the registration are
conducted:

— WESOFEmEORA L OMER GEANZHOTIEL, ETDOLAH, £ 5EBITOH
TEH R MR E D KA4)

(1) the name and address of the organizer of the training sessions (for a
corporation, its name, the location of its principal office, and the name of its
representative);

= AR SRR T ONTANIHEE T O EEO R E

(i1) whether or not a fact that falls under any item of Article 22 of the Order
exists;

= EAZHHOTIL, KAEDRA., FET A OBEIE

(ii1) for a corporation, the names, addresses, and brief personal records of its
officers;

MU FEE S5 04 B K O

(iv) the name and location of the venue of the training sessions;

o FEEEIT O LT O PR OPTEH

(v) the name and location of the place where practical trainings are held;
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NEESOERMIM L O HE R

(vi) the period of the training sessions and their schedule;

t ZETEANE

(vii) the planned number of participants;

I\ GEEF R KO

(viii) the training subjects and the number of hours; and

T FEETORA K OWZE, TOHES T 55ER BN Y ZHEER B 2 & ORI
(ix) the names and occupations of lecturers, the training subjects they teach,

and the number of hours for each training subject.

FHHNE B S+ —ROBREIT. RIEBIT D2 FHLZBREERIZFERL TIT o,
Article 58 The registration referred to in Article 21 of the Order is to be made by
entering the following matters into the register:

—  BEFEH HKORERE S

(1) the date of registration and registration number;

TOREGEESOFERE ORAL KOEF EANTHHOTIL, TDOAPR, F7 2 FHEHT
DOFEH K OREE D KA)

(i1) the name and address of the organizer of the registered training sessions
(for a corporation, its name, the location of its principal office, and the name
of its representative); and

= OBgkGEE o o 3

(iii) the implementation period of the registered training sessions.

ISR wH FURE HOEAGEHE ST TED L EREIT, kOEBY LT 5,
Article 59 The criteria specified by Order of the Ministry of Health, Labour and

Welfare referred to in Article 24, paragraph (2) of the Order are as follows:

— XA OBEE, BB L EERNL OBREIET 2 FEELOMOFHICLY %
WA DT BERBE CODL I EEMRT DL L,

(i) to confirm that the participant meets the qualifications for taking the
training sessions through their resume, documents proving their relations
with the place of business they have worked for, and other documents;

Z WBESOMBEEZETLEFICHL, MESE TIHEERMNT L2 L,

(i) to issue a certificate of completion of the training session to the person who
has completed the courses of the training sessions; and

= BREARFICEDDLE ALV BERESEITO Z &,

(ii1) to hold registered training sessions pursuant to the provisions of Article 56.

FEARTER FHETHEFOEAGHE T TEDLFHIZ, RKOLBY LT 5,
Article 60 The matters spemﬁed by Order of the Ministry of Health, Labour and
Welfare referred to in Article 25 of the Order are as follows:

— BEGEESOEEE OKRA K MER GEANZHSTE, ZOAW, 722 FH0T
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DFEH J OREEH DRA)

(i) the name and address of the organizer of the registered training sessions
(for a corporation, its name, the location of its principal office, and the name
of its representative); and

T RG0S A H]

(ii) the implementation period of the registered training sessions.

FARtT—% BEGEESOEMEFIT. FH HARKOHEIZ K0 BEGHE S OEBE 21K
1L, XFBEIEL XD &2 L &id, RICHIT 2 FHE L OB E 2 O£ O

RN O 22 T i3 e B 7,

Article 61 When an organizer of registered training sessions seeks to suspend or
discontinue the operation of the registered training sessions pursuant to the
provisions of Article 26 of the Order, they must notify the governor of the
prefecture where the registered training sessions are conducted of the
following matters:

— ARIEXIEIEOBE B EOFOTERA

(1) the reasons and the scheduled date for the suspension or discontinuation;
and

= RKIELE S T AGAICH ST, IRIED T ERIH

(i1) when seeking to suspend the operation, the scheduled period of the
suspension.

BT BEGEESOERE 1T, ATFEFEOMBEHRE (5 1 E&RE-HIZ
HETIME#EERSEZ V), UTZORICBWTHL, ) (BIEEEERE%L = 26
LT RN E &, ATATEREEOMPBHREL L O TINICRA D I ENTE
Do ) ERLL. BEkEZIT THOBREGHEE LK T T2 ETORM, FEMUHAT
BRI HIE R 670,

Article 62 An organizer of registered training sessions must prepare the
financial statements, etc. for the previous business year (meaning the financial
statements, etc., provided for in Article 27, paragraph (1) of the Order; the
same applies below in this Article) (when three months have not passed since
the end of the previous business year, they may be replaced with the financial
statements, etc., for the business year before the previous business year), and
must keep the financial statements, etc. at the place of business from the time
of registration until they terminate the registered training sessions.

Bt =% FBULNEOHET, 75 - +LEEFE _HE_SORETEHETTEDD
FIEIZHOWTHERT 5,

Article 63 The provisions of Article 44 apply mutatis mutandis to the means
specified by Order of the Ministry of Health, Labour and Welfare referred to in
Article 27, paragraph (2), item (iii) of the Order.
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FATNS BUTIEOHEIT, 5 - HERE HE S OREAGEE T TED D
BRI TIEIC DWW TR T 5,

Article 64 The provisions of Article 45 apply mutatis mutandis to the electronic
or magnetic means specified by Order of the Ministry of Health, Labour and
Welfare referred to in Article 27, paragraph (2), item (iv) of the Order.

FATLE R —ROBEGEHEST TEDLIFHIT, ROLBY T2,
Article 65 (1) The matters specified by Order of the Ministry of Health, Labour
and Welfare referred to in Article 31 of the Order are as follows:
—  ZHEORKRL K OB
(1) the names and personal records of the participants;
= OEGERR
(i1) the number of participants; and
= WESETHEZHELEEORA. AFA B, EITEONCEE T 5 FETOLRK
S OVFIT AT it
(ii1) the names, dates of birth, and addresses of persons who have received
certificates of completion of training session, and the names and locations of
the place of business they work at.
@ WHHE=F—FORET, REOREO A2 ZFERERE Ld e b en,
(2) The books referred to in Article 31 of the Order must be preserved for three
years from the date of the final entry.

FICEDbD LT D,

Article 66 The identification card which the employees are to carry pursuant to
the provisions of Article 33, paragraph (2) of the Order is to be prepared using
Form No. 13.

FANTAREO D EHELTRE-HE -5 (EBEATNREZHICBWTENT LY
BrEt, ) T8I 2FHIIET D FHEOEATEE T TED DML, HIERF L
DEBY LT D,

Article 66-2 (1) The criteria specified by Order of the Ministry of Health, Labour,
and Welfare referred to in Article 51, paragraph (1), item (i) of the Act
(including as applied mutatis mutandis pursuant to Article 68, paragraph (3) of
the Act) are as prescribed in the Appended Table 17.

2 WHEAT—&£E-HE 5 BEARTHNAEE -HIZBWTHERTLILAZET, )
2B 5 FHICET 2 RIEOEATBHE S TED LML, MRFEH/N\NDOLBY LT
Al

(2) The criteria specified by Order of the Ministry of Health, Labour, and Welfare
referred to in Article 51, paragraph (1), item (ii) of the Act (including as
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applied mutatis mutandis pursuant to Article 68, paragraph (3) of the Act) for

the matters stated in that paragraph are as prescribed in the Appended Table

18.

3 BEHIL BEALT&E H (EEATNEHE -_HIIBWTHERT 54545
te, ) OBUEICESE | AT ZHOELEIZHEW, RITE 5 & TAILE D AR B
BREZED, a2 LRI R 6720,

(3) A business operator must specify the necessary measures for public health
based on the provisions of Article 51, paragraph (2) of the Act (including as
applied mutatis mutandis pursuant to Article 68, paragraph (3) of the Act), in
accordance with the criteria referred to in the preceding two paragraphs and
pursuant to the provisions of the following items, and abide by those measures:
— BREE EOEEORAEDHIEDT D, Hudk O A E B K OV & TRy o B

WNFEIZEET HEHmE (LT TEAEREm) WO, ) ZER L. s SUIIRINY
OO F R ORERE ICHAMRMELZXS Z &,

(i) to prepare plans for sanitation management of facilities and handling, etc.
of food or additives (referred to below as "sanitation management plan") and
thoroughly inform the persons who handle food or additives and the relevant
persons of the sanitation management plan, in order to prevent the
occurrence of food sanitation hazards;

T fuak i, Wides oG X O ET RSO R, I, G, ERE. B

NIFRFEBOTEEZBEL, b ODI& TERWTAREA LV ERRE 2 mUICAT
STODFIRE (LT TFIEEFE] L), ) aX0BIUSCTEXRT L2 L,

(i1) to take into consideration the facilities and equipment, the structure and
materials of machinery and tools, and the processes of producing, processing,
cooking, transporting, storing, or selling food, and prepare a procedure
manual for appropriately taking necessary measures for public health in
those processes (referred to below as "procedure manual") as required;

= WATHEOFERRR AT L. RETDZ L, 2B, REROREHIMIZ, T H&
DRI BAER S, IIHBE SN D E TOHM LB E 2, BRRICERIE
T5Z &,

(iii) to record and preserve the implementation status of sanitation
management. The period for preserving the records is to be reasonably
established by taking into account the period until the food or additives
handled are to be used or consumed; and

M HAEHGE LR OFIEEDOREABRIEL . LEIZNL TEORNEELRET Z &,

(iv) to verify the effectiveness of the sanitation management plan and the
procedure manual, and review their content as required.

4 WIZHTLEEEICO VT, BTEEB - MERL, | LH201F THREIZST
THERL L, | &, REFE=F% &L, RFT22L, | EHDDIF THREITEL
TRk L, RIET D2 &, | EHARA T, RHEOHELHEHT 5,

(4) For a business operator stated in the following items, the provisions of the
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preceding paragraph are applied by the deemed replacement of the term "to

prepare" in item (i) of the preceding paragraph with "to prepare as required"

and the term "to record and preserve" in item (iii) of that paragraph with "to
record and preserve as required".

— BTN OMAE T L EEEITOE

(1) a person who conducts business of importing food or additives;

= BRI ORTE O E L, XILEWRO A E T HEEEZITOE (BRAMOEHE
XiImEEL EHE 2R, )

(i1) a person who conducts business of only storing or transporting food or
additives (excluding a person who is engaged in the business of freezing or
refrigerating food);

= FE@HAEIIANG, IFHGOETHENTZRELXUIIRMDI O 5> 5, HER X
WEIZE DWW HIBEIC LV RFE LEEGAICB VT, B, 2RZEofthofEos1k
IRV A LOEEOREDBENDRNEDDORTEEL T HEELITIE

(ii1) a person who conducts business of selling among food or additives packed
or wrapped in containers and packages, food or additives that are unlikely to
cause food sanitation hazards resulting from rotting, deterioration, or other
degradation of quality when preserved by a method other than freezing or
refrigerating;

U ZREXIIEHRAEOmMAZ L, IR FTE T HEHELITOH

(iv) a person who conducts business of importing or selling apparatus, or
containers and packages.

5 EBEHEDIHLROZFIHITLHEITHOWTIL, Al
PeV, AREAE LLBEREELED D Z L IR DE
[

(5) The provisions of the preceding paragraph (limited to the part on specifying

H (BIERB T EHILT N DOREYED
SRS, ) OBUER, B L7

the necessary measures for public health in accordance with the criteria

referred to in the Appended Table 17, item (ix), (c)) do not apply to the persons

stated in the following items among business operators:

—  FRERER RS (R EICEBUE S 2 Rl B R R OFF Al BT 2 WEF &

CER =+ AN E LB 5) 5 KB - HELSITHET 2R E RN &

mAEWV D, LTFE T, ) ([T DEEEEEE CERFIUEERFEE =5) HU+ =5
H—HOHF W 2% T HE

(1) a person who received the permission referred to in Article 43, paragraph (1)
of the Health Promotion Act (Act No. 103 of 2002) related to food for specified
health uses (meaning food for specified health uses defined in Article 2,
paragraph (1), item (v) of the Cabinet Office Order on Permission to Make
Representations About a Special Use Prescribed in the Health Promotion Act
(Cabinet Office Order No. 57 of 2009)); the same applies below);

= RAMFRREERE R BT S ICRET D m

(ii) a notifier prescribed in Article 2, paragraph (1), item (x), (b) of the Food
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Labeling Standards.

FEARETAREO= FE=FNUEO E SORETBHES TEDDLIEET L, ROLE
nLd 2,

Article 66-3 The business operators specified by Order of the Ministry of Health,
Labour and Welfare referred to in Article 34-2, item (ii) of the Order are as
follows:

— AW THRE - SICHET OB E LT O A (BRI ER (R, o
& O &5k T CEBRLUA OB IE L2 RICRESEDIEXEL VD, ) &
1T 9 F R OEF A+ INEE ZHICHET 2% K, FRbtZ OO IZ61T % M a%hi
RO EE TEHE T, )

(i) a person who is engaged in a restaurant business provided for in Article 35,
item (i) of the Order (including a person who is engaged in a coffee shop
business (meaning business of setting up coffee shops, salons, and other
facilities and serving drinks other than alcoholic beverages or refreshments
to customers) and a proprietor or an administrator of those facilities at a
school, hospital, or other facilities provided for in Article 68, paragraph (3) of
the Act);

= OAEET RS BICHET 2 OMEL AT 5 HENRGEHKIC LD R A
L. SN BMERTET DEXRLITOE

(i1) a person who conducts business of cooking food using a vending machine
that has a cooking function provided for in Article 35, item (ii) of the Order
and selling the cooked food;

= BT REET - SICHET ORTFRERD O b Ny (BB E I
SNDLBDITRD, ) 2HETLEEELITOH

(ii1) a person who conducts business of producing bread (limited to bread
consumed in a relatively short period of time) among the confectionery
production business provided for in Article 35, item (xi) of the Order;

THETIEFE L TICHETLE ) SWREELIT O

(iv) a person who conducts business of producing ready-made dishes provided
for in Article 35, item (xxv) of the Order; and

B A OWELZ AT OHBRGEEICI D BREZREL, SR ERTET D
WEEITOIE BT EE FIBETOHEHELITHIEZRL, )

(v) a person who conducts business of cooking food using a vending machine
that has a cooking function and selling the cooked food (excluding a person

who conducts business provided for in item (i) or (i1)).

FRTREOMN SE=FUSE0 FHUSOREAFEES TED L HERITRO LED
LI 2,

Article 66-4 The business operators specified by Order of the Ministry of Health,
Labour and Welfare referred to in Article 34-2, item (iv) of the Order are as
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follows:

— BMESEIL, BatdEIc A, IIRHFAECORRTET D EELITOH

(i) a person who conducts bus1ness of dividing food into small portions, putting
the food in containers and packages, or wrapping it in containers and
packages, and selling it;

TOHIFICEIT O EREE O, Rz EGE L, T L, BPEL, RFEL, ST
TOHBEEZITOEDOI L, BMOEIHWICHERET H2FOHN L+ AR ThH HFHE
by (LT Z0ZIZ80WT DNBIRHZES ) Lo, ) 2 THEESE, LKL, 4
HEEEN, BROBFVICHETIEOEN AU ETH L EEY (UITFTZ0

IZBWT TREBMEFREY ) Lo, ) A T2 L &R, EHELF—&RE—HE -

FICHET H2E0 #5 B OFEIZS U BURIZ B3 5 [RIEO R AL G584 5 TE O
DI, UEEEEDPAT H/NHREER I ONTORBEH L, YL EEENA
THRBBEFEEGICOWTX, #EHLRVW D ET 5,

(i1) in addition to the business operators stated in the preceding item, among
the persons who conduct the business of producing, processing, storing,
selling, or treating food, business operators who have a workplace in which
less than 50 persons are engaged in handling of food (referred to as "small-
scale workplace" below in this item); provided, however, that if the business
operator has a workplace in which 50 or more persons are engaged in
handling of food (referred to as "large-scale workplace" below in this item),
the criteria specified by Order of the Ministry of Health, Labour and Welfare
referred to in Article 51, paragraph (1), item (ii) of the Act concerning the
Initiatives in accordance with the characteristics of food handled which is
provided for in that paragraph apply only to a small-scale workplace owned
by the business operator and do not apply to a large-scale workplace owned

by the business operator.

BN AREOR R RE I (ZH T 5 FHICE T 2 RHEOJE AT EE T

TEDDLIEMEITRD LEBY &?éo

Article 66-5 (1) The criteria specified by Order of the Ministry of Health, Labour
and Welfare referred to in Article 52, paragraph (1), item (i) of the Act
concerning the matters stated in that paragraph are as follows:

— HENIAEFOENHEUICREIND L), LERANBEERE L, (FENE L&
E L. RO E S 2 HEFf 95 2 &,

(i) to assign necessary personnel, specify the content of work, and maintain
facilities and equipment, etc., so that apparatus or containers and packages
will be appropriately produced;

= SRENIARHOEOEICHETOAR (U TFTZOREKREICTEWT MEENE
FE LW o, ) DIFRORFEMEFREIZONT, REREHAZITI & &b,
EEWMFE IMFEFIRL AT RICLERFEHL R IS, TR OITHEWEEL
Fhte S5 2 &,
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(i1) to perform necessary management of the maintenance of cleanliness and
health conditions for the personnel engaged in production of apparatus or
containers and packages (hereinafter referred to as "workers" below in this
Article and the following Article) and make the workers understand the work
procedures and necessary matters for sanitation management and have them
conduct work in accordance with those procedures and matters;

= MR CSUIMFEERIIL., SRR IAREEOHENFIEELZE E 2. LEIILTUTH
CARBREDRANI L DERPPIIETE 2MEE L, HRRREBEZMER T2 2 &,

(iii) to make the structure of facilities or work areas in which contamination by
dust and dirt, etc. may be prevented as required, by taking into account the
method, etc. of using apparatus or containers and packages, and maintain
the facilities and work areas in a clean condition;

WU VERAFRERE A MR T 272 Jiasx DG K OVRSF Rkl ONZ BEFEY) DAL %
WUNZERT 5 Z &,

(iv) to appropriately perform the cleaning and maintenance inspection of the
facilities and the disposal of waste in order to maintain a clean working
environment;

T WEIAEHOAKOEDEH 2§ 58 R OMEREREOAFIIM A FEwm L, &
an il 2 D5 O I8 AE OB IR 26 S5 W G 2 BIfRA TR B W T 45 2
&

(v) to conduct education and training for persons who administer the
production of apparatus or containers and packages and the workers, and
share necessary information and initiatives to prevent the occurrence of food
sanitation hazards among the persons concerned;

N OAFEFIEZER L, SAEHICKNEREHAED, KOZEILDL OBHENZE Ot R
T HE L BHIC, REIS U THPNIHERTEDLLORET L L,

(vi) to prepare work procedures, specify necessary matters for sanitation
management, and record the results of the initiatives, and preserve the
results so that they can be promptly confirmed as required;

t SEXIESOEOFEIE OB ] K ORI NI & B SUI A AR 2E o Bl
Wik, HIfT R OB AR D ik & ER L. %8s B MET S 405 M SO 3L A 2
A AN, HLITEENTZELE L AR EE SN D L TOHM A
BEEXTRIFT D Z &,

(vii) to prepare records of the purchase, use, and disposal of raw materials of
apparatus or containers and packages and the production, storage, shipment,
and disposal of apparatus or containers and packages, and preserve the
apparatus or containers and packages by taking into account the period of
time during which the apparatus is used or the period of time until the food
or additives packed or wrapped in the containers or packages are consumed.
EEAT RE S ST 2 FHICET 5 [REOEA G #E 5 CTEs 5 5%

F, ko LB LT 5,
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(2) The requirements specified by Order of the Ministry of Health, Labour and
Welfare referred to in Article 52, paragraph (1), item (ii) of the Act concerning
the matters stated in that paragraph are as follows:

— OERTEDIMEOREME (LT ZORLKTRSFIZENT [FEMEH &
. ) IF EEHFNANKEHOHEITHAETL2bDOE2MEMTLZ L,

(1) to use raw materials that conform to the provisions of Article 18, paragraph
(3) of the Act for raw materials of the materials prescribed in Article 1 of the
Order (referred to as "raw materials" below in this Article and the following
Article);

=SB XIIAERAEORMEREHIH O TR, REFS R SEE LT S HO
BEICEGT 52 & kUE @%Llﬁﬂﬂ%%*@\@ﬁ%ﬂ FEEICHEEGLTVD
e EMERTHZ L,

(i1) for product design of apparatus or containers and packages, to confirm that
the designed product conforms to the provisions of Article 18, paragraph (3)
of the Act and that the production process conforms to the standards or
criteria referred to in paragraph (1) of that Article;

= MEGS U TCRMEE LOBEORAENITEENBET LI EENE T T 579
O EE L, BHEALBERBREZRET D2 L,

(iii) to analyze the measures to prevent occurrence of food sanitation hazards
or risks of the hazards occurring as required, and specify the factors that
require control;

M w5 OEHENMLERERICONTIE, BdmfE LofEFEOFRAL LT 272012
VB RGE R OE B OKAE (LUT TEHAKAE] Lo, ) KOVERFEZED, @
TNcEHT 52 &,

(iv) for the factors that require control referred to in the preceding item, to
determine the level of production and control necessary for preventing
occurrence of food sanitation hazards (referred to below as the "control level")
and the control method, and appropriately control those factors;

o JEMRE R OB B ST A N O e B K EA - L 2R T 5 2 L,

(v) to confirm that raw materials and apparatus or containers and packages
meet the appropriate control level;

N r%@]iﬁ BRKHEZ T 72 S 72 WEABE ST #e B U IIAR#R e, I L 722
¥ ) %@{’@ﬁuuﬁéh@ﬁiﬂ%‘é@ﬁ“é:J‘o%ﬂ@?lbé%%E ek
WX, ZOREFEEZH LN LOED TEL Z

(vi) for raw materials, apparatus or containers and packages, or apparatus or
containers and packages collected that do not meet the appropriate control
level, or other apparatus or containers and packages that may cause food
sanitation hazards, to specify the method of response in advance;

£ fi%fﬁml’@%?ﬁfc SZRWEAMB S Tae B L < IIA#m ., PN L 78R EX
IFE AL OMESEE FOBENBET LIBENDH D4 B I K w0z
WK, B OBEIZE Y ED DT FIEICEWRIRT 5 2 &,
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(vii) for raw materials, apparatus or containers and packages, or apparatus or
containers and packages collected that do not meet the appropriate control
level, or other apparatus or containers and packages that may cause food
sanitation hazards, to handle them in accordance with the method prescribed
in the provisions of the preceding item; and

I\ BEEITEH U 72 EAR R OV U 7o s B OO IR 02 o0 — &2 BT S U TRAF
THI &,

(viii) to preserve raw materials used for production and parts of apparatus or

containers and packages produced, as required.

FANTARRDN  TH—RTED DMEDFEME BN & g B3I RS oLk 2 kot
L. XFRZEOHICHd 2720Ic8E L, 35 L <ITmAT 2513, EBE L+ =R —
HOKEIZ K e B NIRRT EDIRTEDOHF T IS T 2RI OV T, RO

EDDHEZAHIZEVITORITNIER BN,

Article 66-6 (1) A person who sells, or produces or imports for the purpose of
selling apparatus, or containers and packages that use the raw materials of
materials specified by Article 1 of the Order, must give an explanation to the
counterparty of the sales of the apparatus or containers and packages under
the provisions of Article 53, paragraph 1 of the Act as prescribed in the
provisions of the following items:

— ORGSR L R m BT RUEELRFEL, TANEFELH =5F —HE—7
SAXFRIEE — S DOWTNNICEY T D 2 LR ERTE HEREBET HZ &,

(1) to specify the apparatus or containers and packages that are the subject of
the explanation, and convey information that enables to confirm that they
fall under either of Article 53, paragraph (1), item (i) of the Act or item (ii) of
that paragraph; and

= HIBICHET A EROGELEMT L7 DRH 2 A5 DOHFRICEE LN H
DTGEIER, UEREREZELNITEET DH I L,

(i1) to develop a system for conveying the information provided for in the
preceding item, and if there is any change to the information referred to in
the preceding item, to promptly convey that information.

@ FHENIIAEFAEOFEME THHOT, TFE K TEDIMEDO LD EMRTE L, XiT
RFED AT 272D B/E L, HLITMAT2F L, BEE =B _HOHE
L DIAIZHONT, ROBFIZEDD L TAHAIZEVITI X HBORITNITRLRN,

(2) A person who sells, or produces or imports for the purpose of selling, raw
materials of apparatus or containers and packages whose materials are
provided for in Article 1 of the Order, must endeavor to give an explanation
under the provisions of Article 53, paragraph 2 of the Act as prescribed in the
provisions of the following items:

— WHOXMSRERDEMEIAFE L, TAMEH S, BiES N D8 EXITE AT
EQNERL T =RE -1 o XIFEE S OWThANIEET 52 &#%w
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EOEMEIET D &,

(i) to specify the raw materials that are subject of the explanation, and convey
the information that enables to confirm that the apparatus or containers and
packages that are produced by using the raw materials fall under either of
Article 53, paragraph (1), item (i) of the Act or item (ii) of that paragraph;

= RIFICHET AIEROBEEERT A0 DOEH 22 RIFOERICEE R H
Ol ElE. HEEREESCIBET D L,

(i1) to develop a system for conveying the information provided for in the
preceding item, and if there is any change to the information referred to in

the preceding item, to promptly convey that information.

RNEAREFOL EFERLHFURICHET 2EEFBHES CED LML, FF = +H5E
FHIlcT 2 EE (REFE S ROESRFITHT 5EE4RS, ) ([ZRBT 2 FHIC
DWTIFHIRF L, AR ZFITHITLEET L OFHICOWTIRIRSE —+. 1EH
FERFE-HOBEIZESZTED OB I EEICEE T 2EEHER XIS
ZEO D HE IR DHEEX O IEMEIH O TITHMRF IR ORIRE ORI |
BMEFE _+—DkBh LT 5,

Article 66-7 The criteria specified by Order of the Ministry of Health, Labour
and Welfare prescribed in Article 54 of the Act are as provided for in the
Appended Table 19 for matters common to the businesses stated in each item
of Article 35 of the Order (excluding the business stated in items (i) and (vi) of
that Article), the Appended Table 20 for matters concerning each business
stated in the items of that Article, and the Appended Table 21 in addition to
the criteria stated in the Appended Tables 19 and 20 for the criteria of
facilities related to business that handles meat to be eaten raw or pufferfish
that conform to the standards or criteria specified based on the provisions of
Article 13, paragraph (1) of the Act.

BARTAREDON BHEFHEFERZORAFHED TED LI OFIEL, koL
nET5,

Article 66-8 The transaction methods specified by Order of the Ministry of
Health, Labour, and Welfare referred to in Article 35, item (v) of the Order are
as follows:

— BYEY

(1) an auction;

— AfLIZ X B ES

(ii) transactions by bidding; and
= fEXHC X A S|

(iii) over-the-counter transactions.
BATAROL AEZHEE TS BORESHESTED 5 RRIL, LROLES,
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DR B E BT 2 ma 8 _SE -+ =HICHET oAl (RSGE -+ HICHE
TOTAA7 ) —2HER<S, ) ROFRSREN+—HIZHET 2 HMETE D S 6
AEAHLEE S = - O%RmarZhbDET 5,

Article 66-9 Foods specified by Order of the Ministry of Health, Labour and
Welfare referred to in Article 35, item (xiii) of the Order are milk products
defined in Article 2, paragraph (13) of the Order on Milk and Milk Products
Concerning Compositional Standards, etc. (excluding ice cream products
prescribed in paragraph (21) of that Article) and lactic acid bacteria beverages
prescribed in paragraph (41) of that Article, which contain less than 3.0% of
non-fat milk solids.

EARTAREO+T DEFTHEE-TEFOELEFHES TEDLREMIL, oKk, KK,
. 2E03FE, a—bv—4g, Llila—bv—F, K, ERE, BoRMS (S
(ZIR D, ) | HoMR& oo ZHA, RoBRMERCH. ROMRMESEIH. wBRTHE. 3bARo, L
b, BAEE (FFHEOLDOR NP TELDOARS, ) | WERmEaE, 8%, HIgE, ®
e, ML FHE, < FE20, MR =70, WA |, W2 30, W
BoN—TFH, BN UR . R, BT F 0 BBV DR, BES . BRDR LI ARIRO &
iy BERDIR SO AR O£ 5 & JEME R U 72 2 5 K OVERDIR S R o 5t &2 0 7
B ANTEEMITE IO ORMEZRE LM RICEEEE T 5,

Article 66-10 Foods specified by Order of the Ministry of Health, Labour and
Welfare referred to in Article 35, item (xxx) of the Order are brown rice, milled
rice, wheat, buckwheat seed, green coffee beans, roasted coffee beans, tea,
roasted barley, tea substitutes (limited to dried products), dried mushrooms,
dried cereals, dried seeds, dried pulses, honey, dried sweet potato, peanuts
(excluding fresh or boiled peanuts), dried seaweed, dried and fermented fish,
dried bonito shavings, liquid sugar, processed sesame seeds, dried kudzu
starch noodles, dried soup products, dried spices, dried tapioca, dried herbs,
dried breadcrumbs, salt, gelatin, cooking roux, toasted wheat gluten bread,
granular or powdery food, food prepared by compressing and molding granular
or powdery food, granular or powdery food in capsules, food prepared by mixing
those foods, and vinegar.

BATESR EEAHHEEFE -HOBEBIZLAEEOHIEZZITEL O ET5FIL, KRI
OlF D FH AT L7 G E 4 € ONiak O R 2 Bl 2 80E T RS TR L
T IER B,

Article 67 A person who seeks to obtain an approval for business under the
provisions of Article 55, paragraph (1) of the Act must submit a written
application stating the following matters to the prefectural governor, etc., who
has jurisdiction over the location of the facility.

— HEEORA (500 REfMd, ) . AFH A KMER EACHSTIEL, 20
AFR (S0RREMT, ) . TTEHEOREREORA (S0DBREMHT, ) )
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(1) the name (with phonetic transcriptions in hiragana), date of birth, and
address of the applicant (for a corporation, its name (with phonetic
transcriptions in hiragana), its location, and the name of its representative
(with phonetic transcriptions in hiragana);

= fERROFEH (BB EICBWCIHEA T 5 EEICH O TIL, YZEEED B
Bk m) KOG, BEIEE (50 08R%EMH7, )

(i1) the location of the facility (for business that cook food in an automobile, the
registration number of the automobile) and its name, shop name, or trade
name (with phonetic transcriptions in hiragana);

= HETLOEEOREE, BREREAOEL LTI H O &M UIEMMICEET 5 F#H

(iii) the type and form of the business to be applied for and information on the
food or additives to be mainly handled;

M A S BRE IR EAELE ORA (50007, ) | BREOREEK
[O5% ANt

(iv) the name of the food sanitation supervisor or the food sanitation manager
(with phonetic transcriptions in hiragana), and the type of qualification and
the training sessions that the person has attended;

T R OMEE R ORRE A AT IXE OKEE =+ FEfFEEt+ts) H=
SH HICHET DKEFHE, REEANHEICHET 2 HHKE K OFESHCHEICH
ET DS HMKEIC X0 s S KU OIS 5Kk (LUFRIRSE+E K&
UHIERFEHTLICB N T IEHICET 5K WD, ) ZERT 25EICH DT,
[FESS 505 = HUTHUE 3 2 Hu 7 A FHAR O BB ST E 4208 K E & OB BE KB
DIRET DHEDITI UMM L L9 & T 2KIRDKEMREDERZIET 2 FEHD
GLuzate, )

(v) drawings showing the structure and equipment of the facility (when using
potable water other than water supplied by the water supply services
provided for in Article 3, paragraph (2) of the Water Supply Act (Act No. 177
of 1957), the specified privately owned water supply systems provided for in
paragraph (6) of the Article, and the specified building water supply systems
with tank storage provided for in paragraph (7) of the Article (referred to as
"potable water" below in the Appended Tables 17 and 19), including copies of
the documents certifying the results of the water quality testing of the water
to be used conducted by an agency of a local government provided for in
Article 20, paragraph (3) of that Act or a person designated by the Minister
of Land, Infrastructure, Transport and Tourism and the Minister of the
Environment);

N OBEAE EOBEOREEZGIET AT OICRHICERR TREZEHET 57O OTGHE
SOTEY 9 B OFHEIZIS U BHHORR] (55 =+ ALK 5B 5 B X0
RO TICER LS S EEOH N LZ T LD LT 25EICRD, 2721,
F&E RS XTE N GIBIT 2 EEOF A ZHET 2& ICH O T, Fill
CHEE TG00, )
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(vi) classification of initiatives for managing processes that are particularly
important for preventing occurrence of food sanitation hazards or initiatives
implemented in accordance with the characteristics of food handled (limited
to the cases in which the applicant seeks to continue to be licensed for
business upon expiration of the validity period of the license for business
stated in the items of Article 35 of the Order; provided, however, that for a
person who applies for a license for business stated in item (xxvi) or (xxviii)
of that Article, including when making a new application);

t BEEETERE HABFOWTANIEY T HILOFBEROF YT 5 & 21T,
ZDONE

(vii) whether or not the person falls under any of the items of Article 55,
paragraph (2) of the Act, and when the person falls under any of the items,
the content of the case.

FARTEROT EFELHARE _HOBREIZX D EEOBEEICLDEFH LIRS —
HOBEIC XD EXEOHF 22T E (LUF TFFEEE] Lo, ) OO ARE
Dtz L Lo L2813, WITBITL2FHLTLH L2 HFE L £ Ofisk O e 4
BEET D WMER R FF IR L 2T TR 5720,

Article 67-2 (1) A person who seeks to notify their succession to the status of a
person who has obtained a business license under the provisions of Article 55,
paragraph (1) of the Act (referred to below as a "licensed business operator")
through the transfer of business pursuant to the provisions of Article 56,
paragraph (2) of the Act must submit a written notification stating the
following matters to the prefectural governor, etc., who has jurisdiction over
the location of the facility:

— JaHEORAL (S0 REAMT, ) . EFEH B ROMER EACHSTIEL, 20
LW (SR eEMT, ) | HEHAOREEORSL (50 RR%EMHT, ) )

(1) the name (with phonetic transcriptions in hiragana), date of birth, and
address of the notifier (for a corporation, its name (with phonetic
transcriptions in hiragana), its location, and the name of its representative
(with phonetic transcriptions in hiragana);

O OBELRBELEEORYL (S0 RENMT, ) KOMERT EACSHS T, £0
LW (SR eEMT, ) | HEHEAOREEORSL (50 R %EMHT, ) )

(i1) the name of the person who has transferred the business (with phonetic
transcriptions in hiragana) and the address of that person (for a corporation,
its name (with phonetic transcriptions in hiragana), its location, and the
name of its representative (with phonetic transcriptions in hiragana);

= EEOEEOFEAH

(iii) the date of the transfer of business; and

MU s OFF Al D& 5 K ONE A 2224 A B

(iv) the license number for the facility and the date on which the license has
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been obtained.
2 AHHORHFICIE, BEEOBEENMTONTLZ 2T 2 FHEZRM L diEe b
AN
(2) The written notification referred to in the preceding paragraph must have
documents proving the transfer of business attached.

RTINS EERLRNEE HOBUEIC LV AEKEC K 2 FFRE EE O RN O 7EHED JE
HaLEHed28IE, RICHWIT L HEELZ R L7 E % 2 Ok o P 2 8 ik
T HEBENF RN F TR L iR 57220,

Article 68 (1) A person who intends to notify their succession to the status of a
licensed business operator through an inheritance pursuant to the provisions of
Article 56, paragraph (2) of the Act must submit a written notification stating
the following matters to the prefectural governor, etc., who has jurisdiction
over the location of the facility:

— JEEORL (50 REfd, ) o EFEA R EFT RO & Ot

(1) the name (with phonetic transcriptions in hiragana), date of birth, address,
of the notifier and their relationship to the decedent;

= R AORA (S0 RREAMT, ) KOER

(i1) the name (with phonetic transcriptions in hiragana) and address of the
decedent;

= ftHREBIMAOFEA A

(iii) the date of the opening of inheritance; and

WU gk OFF el OFF R ONY LTl 232 0 2% H H

(iv) the license number of the facility and the date on which the license was
obtained.

2 HIEOEHFICIE, RICEIT 5 FHZIRT LT IERE 720,

(2) The written notification referred to in the preceding paragraph must have the
following documents attached:

—  PEBAIAERLHA CERTEFEEBE T\ G) B _El-EREs
THEDOHE KV A 22 T 7= RSRHE —HIHE T D IEEMRFE R — R DB L

(i) a certified copy of the family register or a copy of the statutory inheritance
information chart prescribed in Article 247, paragraph (1) of the Regulations
on Real Property Registration (Order of the Ministry of Justice No. 18 of
2005) which has been issued pursuant to the provisions of paragraph (5) of
that Article; and

ZOMRADR AU ESH DG EICBNT, TOREDOREIC XY FFAE XA O
AT REMHAL L TRESNZHICHOTL, TOEBEOREE

(i1) for a person who is selected as the successor to the status of the licensed
business operator with the consent of all the heirs in the case there are two
or more heirs, the written consent of all those heirs.
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FORNTILE EHRHAREE HOBEIC L AU L 25 AIE 3EE O HIAL O &Mk O i
HaLEoed28IE, RICHWIT 5 HEEZ R L7 E 4 2 Ok o pre 2 & ik
T HEBENF RN F TR L iR 5720,

Article 69 (1) A person who intends to notify their succession to the status of a
licensed business operator through a merger pursuant to the provisions of
Article 56, paragraph (2) of the Act must submit a written notification stating
the following matters to the prefectural governor, etc. who has jurisdiction over
the location of the facility:

— ML EZEMT DIEANDOLFR (50 B exftd, ) | IEHEOREEORSL (5
VIR, )

(1) the name of the corporation succeeding to the status (with phonetic
transcriptions in hiragana), its location, and the name of its representative
(with phonetic transcriptions in hiragana);

= ARV HEE LIZEANOLATR (S0 R RERT, ) o ETfE# R OREE O K4

(5072 %7, )

(i1) the name of the corporation that disappeared in the merger (with phonetic
transcriptions in hiragana), its location, and the name of its representative
(with phonetic transcriptions in hiragana);

= AffoFEAR

(iii) the date of the merger; and

MU figk OFF ] DF 5k O HLTF ol 23 T4 H A

(iv) the license number for the facility and the date on which the license was
obtained.

2 AHHOEHFICIE, GFRFRT 2EAIIA T L VR ENTZIENORGLEHE
RERHEZ I L2 T iE7e 57220,

(2) The written notification referred to in the preceding paragraph must be
attached with the certificate of the registered matters of the corporation

surviving the merger or the corporation established by the merger.

Bt EHBEPANEE _HOBUEIL XY HENS K 5 EE O AL O &M D JE H
ZLED LT 2FIT., WICHEITHFHLFH Lo E2 Ok OFT R 4 & ik
HEEF RN FF TR L 2T TR 5720,

Article 70 (1) A person who intends to notify their succession to the status of a
licensed business operator through a split pursuant to the provisions of Article
56, paragraph (2) of the Act must submit a written notification stating the
following matters to the prefectural governor, etc. who has jurisdiction over the
location of the facility:

— ML EZAEMT DIENOLFR (S0 R eEfd, ) | IEHEOREFORSL (5
DI, )

(i) the name of the corporation succeeding to the status (with phonetic
transcriptions in hiragana), its location, and the name of its representative
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(with phonetic transcriptions in hiragana);
DENFTOENDLI (50 B3R 2MT, ) | IEHEROREEORSL (50 172
249, )

(ii) the name of the corporation before the split (with phonetic transcriptions in
hiragana), its location, and the name of its representative (with phonetic
transcriptions in hiragana);

= EIOFEH A

(iii) the date of the split; and

W §ask OFF ] OF 7 M ONY LTl 25 =4 A H

(iv) the license number for the facility and the date on which the license has
been obtained.

@ WEOBHEFIZIE, SFNC KV EEL KM L 2EANOBTLFHIENEFELIRM L2

XL B 7R,

(2) The written notification referred to in the preceding paragraph must be
attached with the certificate of registered information of the corporation that
succeeded to the business through the split.

FLtEoZ EELHLEFE-H BEASTFNEE-HEOE -HIIBWTHERT S
Gerat, WHEIZBWTHL, ) OBEICEmEEZ L LS T 281, KITHET
% F I & Fialk U 7o Jm 3 2 B ik o0 pT (5 i 4 A8 i 3 2 T E T IR ISR I L 22 T T
IRBIR,

Article 70-2 (1) A person who intends to give a notification under the provisions
of Article 57, paragraph (1) of the Act (including as applied mutatis mutandis
pursuant to Article 68, paragraphs (1) and (3) of the Act; the same applies in
the following paragraph) must submit a written notification stating the
following matters to the prefectural governor, etc. who has jurisdiction over the
location of the facility:

— mHEFEORSA (S0 REfd, ) . AFEHBEKMER EACHSTIEZE D4
(S0 ReaEfd, ) . IEfR OREZORA (S0 R eafMH7, ) )

(1) the name (with phonetic transcriptions in hiragana), date of birth, and
address of the notifier (for a corporation, its name (with phonetic
transcriptions in hiragana), its location, and the name of its representative
(with phonetic transcriptions in hiragana);

MR OFEH (HEBEICEWTEEL T 558 1CH O TEL, S%ZEEHEOHE)H
BEkE ) KOAWH, B UIRES (50802603, )

(ii) the location of the facility (when conducting business in an automobile, the
registration number of the automobile) and its name, shop name, or trade
name (with phonetic transcriptions in hiragana);

= EHE BEATANXRBE=ZHIHET I HEexal, HFET RO _ITBWTH
L. ) OFEBEOFEEL LTRSS &L, BN, SHEUIAEGHFEIEICET 2 1FHR

(ii1) the type of business (including those prescribed in Article 68, paragraph
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(3) of the Act; the same applies in Article 71-2) and information on the food,
additives, apparatus, or containers and packages mainly handled;

W faEAEBEEEORS (S0BREMT, 2E L, BHE—FRICHET 2 EME
MEanlcsHm EXIIAROELZMET 2 HER LR, )

(iv) the name of the food sanitation manager (with phonetic transcriptions in
hiragana; provided, however, that this excludes business operators who
produce apparatus or containers and packages that use materials provided
for in Article 1 of the Order).

2 AIUSROBUET, EELHFERE ZH EEASTARE -HLUHE =HIZBW TS
AT 25645258, ) ICBWTHAER CTERTOEFELHARE HOBEIZEY
EEA+LEEFE-HOBEICL DA Lz (UT TRHEEE) Lvwo, ) o
MOEMOIRHZ L LD ETEHHICOWTHEMRT L, ZOHAICBWT, FHAH+EE
O_F—HEP NCXVEE b0 Nk EE QEHEASHNEE ZHICHET
Lehate, LFRIL, ) | &, NEFEHATAEHE HOBEIC L2 EXDOT %
T (LT TFFEER] Lo, ) | L0l NEELHERE—H (EF
AENEE-HEOE HICBWTHERT 256250, ) OREICLDmEE L
F (LT TalEEZEE] Lvwo, ) | & REEMNSH [HsR OFF r] OF 5 KO 4%
A2 T-FAB EH DO THAOEMKIZET 2 sk OFTER (BB HIZB
TEXELTLHHEICHHOTIT, YZHEIEO BB EREE ) KO, B XL
T (SRR EMNT, ) 1 &, BATNEKE—HT [FFaEEE] LH2501F el
L) L, REFENSH EROF A OFR TR OL G22I d-4FEAB) 5D
DI THINZ OARKIZ BT 2 sk O P/ (BB HEICH W TEREZ T 255 12H DT,
Ui HBHEO BB FRERER ) KOAH, BS XIS (5008 kzfMHd, ) 1 &,
RS _HE 5 [FFalE¥E) 0% NatEEsE) &, BEANTHILEEHE
OIFFREEE ] LHL 0L TEESR) &, REFEN ST RO OF 5 K&
ONYEHF T EZTTEFEAR] EHDHD1F TN OANKIZEE T Dtk OFTEM (HEHE
CBWTEXET 556> TL, HZEHEDOBEHERRES) MUK, B
XiFpgs (50 aMd, ) | &, BiRE -HD [FFaEEE] £Ho013 Tt
) L, FHEEMNSH EROFTOFETE YT T2 T-FEAH] LoD
DI THIALOARKIZBI T D Misg OFTEM (HBHEICBWTEXEZ T 25812 H > T,
U BHEEO A ERERES) KOS H, BE XIS (50 B8 x4, ) | &
HREZDHHDET 5,

(2) The provisions of the preceding four Articles apply mutatis mutandis to a
person who intends to notify their succession to the status of a person who has
given a notification under the provisions of Article 57, paragraph (1) of the Act
(referred to below as a "notifying business operator") pursuant to the
provisions of Article 56, paragraph (2) of the Act as applied mutatis mutandis
pursuant to Article 57, paragraph (2) of the Act (including as applied mutatis
mutandis pursuant to Article 68, paragraphs (1) and (3) of the Act) following
the deemed replacement of terms. In such a case, the phrases "business
pursuant to" and "a person who has obtained a business license under the
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provisions of Article 55, paragraph (1) of the Act (referred to below as a
"licensed business operator")" in Article 67-2, paragraph (1) of the Act are
deemed to be replaced with "business pursuant to... (including cases prescribed
in Article 68, paragraph (3) of the Act; the same applies below)" and "a person
who has given a notification under the provisions of Article 57, paragraph (1) of
the Act (including as applied mutatis mutandis pursuant to Article 68,
paragraphs (1) and (3) of the Act) (referred to below as "notifying business
operator")", respectively; the phrase "the license number for the facility and the
date on which the license was obtained" in item (iv) of that paragraph is
deemed to be replaced with "the location of the facility related to the succession
to the status (for business conducted in an automobile, the registration number
of the automobile) and its name, shop name, or trade name (with phonetic
transcriptions in hiragana)"; the term "licensed business operator" in Article 68,
paragraph (1) is deemed to be replaced with "notifying business operator"; the
phrase "the license number for the facility and the date on which the license
was obtained" in item (iv) of that paragraph is deemed to be replaced with "the
location of the facility related to the succession to the status (for business
conducted in an automobile, the registration number of the automobile) and its
name, shop name, or trade name (with phonetic transcriptions in hiragana)";
the term "licensed business operator" in paragraph (2), item (ii) of that Article
1s deemed to be replaced with "notifying business operator"; the term "licensed
business person" in Article 69, paragraph (1) is deemed to be replaced with
"notifying business operator"; the phrase "the license number for the facility
and the date on which the license was obtained" in item (iv) of that paragraph
1s deemed to be replaced with "the location of the facility related to the
succession to the status (for business conducted in an automobile, the
registration number of the automobile) and its name, shop name, or trade
name (with phonetic transcriptions in hiragana)"; the term "licensed business
operator" in paragraph (1) of the preceding Article is deemed to be replaced
with "notifying business operator"; the phrase "the license number for the
facility and the date on which the license was obtained" in item (iv) of that
paragraph is deemed to be replaced with "the location of the facility related to
the succession to the status (for business conducted in an automobile, the
registration number of the automobile) and its name, shop name, or trade
name (with phonetic transcriptions in hiragana)".

ot —% A EHEREIBHEERIL. BATLEEE -SSP ERTET FH 7
IZH DO TITHBHERRE S KO, B XIIREFICRY . FE=FlhH O >TILTEED
M AR, ) T2 FEE, FA+EFO E -HE 5 (EFEABZR, ) .
BARTHNGEE—HE S EFARZRS, ) . BHANTLEE HE - FEHLIESH
t+E&FEHEE 5 (ENTNRIEE HIZBWCERT G625, ) 1B 2
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FHIAIRF —HE SN0 HEMNSET B Flld oI, BEEREES LK)
LR, BT I IR, ) B FHICEERNH O & XL, Z oMk OF{E
Hi A A EE T 2 ABE AT IR A S R TR T R T e 7220,

Article 71 When changes are made to the matters stated in Article 67, items (i)
through (vi) (for item (ii), limited to the automobile registration number and its
name, shop name, or trade name, and for item (iii), excluding the type of
business), the matters stated in Article 67-2, paragraph (1), item (i) (excluding
the date of birth), Article 68, paragraph (1), item (i) (excluding the date of
birth), Article 69, paragraph (1), item (i), or Article 70, paragraph (1), item (i)
(each including as applied mutatis mutandis pursuant to paragraph (2) of the
preceding Article), or the matters stated in paragraph (1), items (i) through (iv)
of the preceding Article (for item (ii), limited to the automobile registration
number and its name, shop name, or trade name), a licensed business operator
or a notifying business operator must promptly notify the prefectural governor,
etc. who has jurisdiction over the location of the facility of that fact.

FHEF Ko FAEEEXITEEEREIL BECIVEEZMET LN TE
ROV NE U TGAEICH ST, WICHEIT 2 FHAFH LB HEZ 2 Ol O
TEML 2 B HE T D EBENF IR F TR LR il e 5720,

Article 71-2 When it becomes no longer possible to continue the business due to
discontinuation of business, a licensed business operator or a notified business
operator must submit a written notification stating the following matters to
the prefectural governor, etc. who has jurisdiction over the location of the
facility:

— mHFEORA (S0 REMT, ) KOMER (EACHOTIE, 4 (502372
2, ) L FMEH R OREEORS (S0 B2%MT, ) )

(1) the name (with phonetic transcriptions in hiragana) and address of the
notifier (for a corporation, its name (with phonetic transcriptions in
hiragana), its location, and the name of its representative (with phonetic
transcriptions in hiragana));

R OERT (HBHEICBWTEEZTI258ICH 2T, YA B HO B # HE
P ) MO, BEXAERES (50 B3z fMH3, )

(i1) the address of the facility (when conducting business in an automobile, the
registration number of the automobile) and its name, shop name, or trade
name (with phonetic transcriptions in hiragana);

= BEXEFEHR

(iii) the date of discontinuation of business; and

M #FREEEICHSTUL, MROF T OF TR OEELTT A2 4]

(iv) for a licensed business operator, the license number of the facility and the
date on which the license was obtained;
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Chapter IX Miscellaneous Provisions

Bt % BEEATH=FE-H BEATNEE-HICIBWTERT L5825,
UTRC, ) OBRECLDEMOEEIX, WOFEHICSE, XF, EF UTAHEIC K
0 AR UINIZAT b2 i v 6 720,

Article 72 A notification by a physician under the provisions of Article 63,
paragraph (1) of the Act (including as applied mutatis mutandis pursuant to
Article 68, paragraph (1) of the Act; the same applies below) must be made in
writing, by phone, or orally within 24 hours for the following matters:

— EMOE LUK

(1) the address and name of the physician;

_ BEBELELALIZDORVWDOHLE ISE (LU THBEE] Lo, ) OFE
Hi, KA K O fin

(i1) the location, name, and age of the poisoned patient or the person who is
suspected to have been poisoned, or the deceased persons (referred to below
as "patients, etc.");

= fhE (B, ™. S5, SR IEt AR F BT8R

(REKOFELHNEE -HE=FICBNT %] L), ) ICER L

ZWo, LTRLC, ) OJRK

(ii1) the causes of the food poisoning (meaning poisoning caused by food,
additives, apparatus, containers and packages, or toys stated in the items of
Article 78 (referred to as "food, etc." in the following Article and Article 74,
paragraph (1), item (iii)); the same applies below);

MU FIWAEH B KO

(iv) the date and time the disease occurred; and

I W SUIMEFEH B RO

(v) the date and time of the diagnosis or postmortem examination.

FEtt=% EEAT=5F=2H BEEAPNRE-HICBWTERT LIS 6 25T,
UTRC, ) ORAGZEHESTTEDLIHIL. LHAET D,

Article 73 (1) The number specified by Order of the Ministry of Health, Labour
and Welfare referred to in Article 63, paragraph (3) of the Act (including as
applied mutatis mutandis pursuant to Article 68, paragraph (1) of the Act; the
same applies below) is 50.

Q@ EHEAT=RE_HOREAGBHEATTEDD LT, KDOEBY LT 5,

(2) The cases specified by Order of the Ministry of Health, Labour and Welfare
referred to in Article 63, paragraph (3) of the Act are as follows:

— UBPEICIVEEIEEREEN AL L &
(1) when a fatality or a severe illness has occurred due to the poisoning;

= MEhESMASHEELFICER L, UIERTD LD & &
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(i) when the poisoning has been caused or is suspected to have been caused by
imported food, ete.;

= YT ES/PRE A ZICHT OFRRWEICER L, UTERT L EREDhD &
&

(iii) when the poisoning has been caused or is suspected to have been caused by
the disease agents stated in the Appended Table 22;

M 3% aE 0 BEFE O EMPEEROEEIFRIZDS L&

(iv) when poisoned patients, etc. are found in multiple prefectures;

T U EOREORNENS AT, PEORKNO[ENRETHD &=

(v) when investigations of the causes of the poisoning are difficult in
consideration of the circumstances, etc. of the outbreak of the poisoning; and

N HBEHPBOREDRNENGA T, EEALTNLENLENT—FETOHEIZL
DGy (LLF TRy WD, ) %479 Z & IXTONFEOWEE & 35 2 &2
N#ETH D L&

(vi) when it is difficult to render dispositions under the provisions of Article 59
through Article 61 of the Act (referred to below as "dispositions") or to
determine the appropriateness of the content of the dispositions in

consideration of the circumstances, etc., of the outbreak of the poisoning.

FHEFUS SHE=FERE _HOEAGEHE ST TED D FHEIT, RIZHITHHHEL T
Do
Article 74 The matters specified by Order of the Ministry of Health, Labour and

Welfare referred to in Article 37, paragraph (2) of the Order are as follows:

— BEFOFEHME NEERN+ =4 - HOMHEIC LD mHOFEA H

(1) the location of the patients, etc., and the date of notification under the
provisions of Article 63, paragraph (1) of the Act;

= BEZEOHKOER

(i1) the number of patients, etc., and their symptoms;

= PEORKLEZRY, FZORVWOS L EME LIT RKR&EMLE] &), )
KO OFFE DB

(iii) the food, etc., that caused or is suspected to have caused the poisoning
(referred to below as the "food, etc. causing poisoning") and the reasons for
specifying the food, etc. as the cause;

M HEORK L 220 XUTE DD H 5 IR R WE K O DR E O FLH

(iv) the disease agents that caused or are suspected to have caused the
poisoning and the reasons for specifying them as the cause;

T HEHORREEZRY  IZFORWOH 5 ¥k omolisk (LT TRIKE
Rl &I, ) MU DRE DR

(v) the business facilities or other facilities that caused or are suspected to
have caused the poisoning (referred to below as "facilities of origin") and the
reasons for specifying the facilities as the cause; and
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NIRRT 2 b ODEN, PEORKOPFHE IS 21T I H - HE LR
D HiDHFIH

(vi) beyond what is stated in the preceding items, the matters found to be
important in conducting investigations of the causes of the poisoning or
rendering dispositions.

FLthEg HF - FHEEE"HOREICLOWMEEIL, RO ZITEIT 5B #HFI:
DRFITIEC, ZNENEHES FICED L WMEFE L T2,

Article 75 (1) The written reports under the provisions of Article 37, paragraph
(3) of the Order are those specified in the following items in accordance with
the category of food poisoning cases stated in each of those items:

— EBEAT=RE HOMEI X0 WE R RSN R RKEICE D IS &
fTol-fghEFM BXEHNECXL 2P EFAER R FH R

(i) food poisoning cases which prefectural governors, etc., have immediately
reported to the Minister of Health, Labour and Welfare pursuant to the
provisions of Article 63, paragraph (3) of the Act: a case notification form for
the food poisoning case prepared using Form No. 14 and a detailed report of
the food poisoning case; and

— HiEiET s ERER LS o RP RS RS X S R

(i1) food poisoning cases other than those stated in the preceding item: a case
notification form for the food poisoning case prepared using Form No. 14.

@ FPEHF—FICHET 2 BT HFFERICIE. RKICBT2FHLLET 200 LT 5,

(2) A detailed report of the food poisoning case provided for in item (i) of the
preceding paragraph is to state the following matters:

— BPERAOHMEIZET 5 RICHEIT 5 FEH
(i) the following matters concerning the outline of the occurrence of food
poisoning:
A4 FAEFHH
(a) the date of occurrence;
=R
(b) the place of occurrence;
N JRIREREZ BRI E O
(c) the number of persons who have consumed food, etc., causing poisoning;
= HEEK
(d) the number of deceased persons;
B OEREEK
(e) the number of patients;
A~ JRIA R G
(f) the food, etc., causing poisoning;
~ IRKRWE
(g) the disease agents;
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= BPEBEAEOHEROLEEICE T 5 FH
(i1) the matters concerning the understanding of information on the occurrence
of food poisoning;
= BEKROEE KRBT 2 RIS 5 5H
(iii) the following matters concerning the situation of the patients and the
deceased persons:
A B K OBEHE ORI & OMFE B o %
(a) the number of patients and deceased persons by sex and age;
v BE R OBEHE OFR A H R O3
(b) the number of patients and deceased persons by date and time of
occurrence of the food poisoning;
N RS EEZERLCEORED 5 HEAE KOS Lol BEOBDOEG
(c) the ratio of patients and deceased persons among the persons who
consumed the food, etc. causing poisoning;
= BAE KOS ORI R E OB bIE £ TIZE LR oKL
(d) the circumstances during the time it took for the disease to develop from
the time the patients and the deceased consumed the food, etc., causing
poisoning;
R BE L OBEE OREMR K OSER B D%
(e) the symptoms of the patients and the deceased persons and the number of
patients by symptom;
U R A A 55 K OV DG YRS IC B 2 IRICHG T 5 S
(iv) the following matters concerning the food, etc. causing poisoning and its
contamination route:
A JRRESEEFET 5 F TORE K OFEE O
(a) the process of specifying the food, etc. causing poisoning and the reasons
for specifying the food, etc., as the cause;
=S S EE i ORI S
(b) the contamination route of the food, etc. causing poisoning;
T JRIRMERR B 5 SR
(v) the matters concerning facilities causing food poisoning:
A KRR DR HEAK DR ILZ Ol o i AR
(a) the situation of water supply and drainage and other sanitary conditions
at facilities causing food poisoning;
7RI OESE B ORI R
(b) the health conditions of employees at facilities causing food poisoning;
NORRWEICE T 5 E
(vi) the matters concerning disease agents:
A WAES TR L < TEYEFRORERCSUIEN 2 H 23RS K D AR R
(a) the results of microbiological examinations, physicochemical

examinations, or examinations using animals;

73



2 JRRE & FET D F TORE &K O E OBLH
(b) the process of specifying the disease agents and the reasons for specifying
the disease agents as the cause;
BB RN Uy OO E O N

(vii) the dispositions and other measures taken by prefectural governors, etc.

FLt+ARE N T LEERENEOHEICL 2WMEEIL ROEFITHEIT 2B HFIF
DRFITIEC, ZNENEHES FICED L WMEFE L T2,

Article 76 (1) The written reports under the provisions of Article 37, paragraph
(4) of the Order are written reports specified in the following items in
accordance with the category of food poisoning cases stated in each of those
items:

— EEAT LB =HOHEIC LV EER R EE SR EREICE LI HmE &
TolRTEFEE BhER AN RS E & OR T F AR e

(1) food poisoning cases that prefectural governors, etc. have immediately
reported to the Minister of Health, Labour and Welfare pursuant to the
provisions of Article 63, paragraph (3) of the Act: a written report on the
investigation results of the food poisoning case and a detailed report on the
investigation results of the food poisoning case; and

— HiEET s EhER LS o R ES S fhE AR RS

(i1) food poisoning cases other than those stated in the preceding item: a
written report on the investigation results of the food poisoning case.

@ FEAFORTHEFEMRE[RIERETIL. KRBT HFICEIVIERT L D ET 5,

(2) A written report on the investigation results of the food poisoning cases
referred to in the items of the preceding paragraph is to be prepared using
Form No. 15.

@ H-HAZORPEFFHEMRREEFT. AL, TOHICZHE UIZAIRSE —
HA ZORPHEFHELRMI LT, ZOEA+FHETIZ, #ELRTIER S22,

(3) A written report on the investigation results of the food poisoning cases
referred to in the items of paragraph (1) must be submitted each month by the
tenth of the following month, by attaching the case notification forms of food
poisoning cases referred to in the items of paragraph (1) of the preceding
Article which were accepted in that month.

@ H-HE-SORTEFTAMN LRI, ATRE _EHS S ICBT 2 FEHEGHE L
TERT 2D LT 2,

(4) A detailed report on the investigation results of the food poisoning case
referred to in paragraph (1), item (i) is to be prepared by entering the matters
set forth in the items of paragraph (2) of the preceding Article.

® HB-EHE - SORPEFEFERRFRIL. FHE T ERE ZHEOBREIT X VAT
FHE - SFORTHIAFREZHLEZRELIER L, BHLRTZZR SR,

(5) A detailed report on the investigation results of the food poisoning case
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referred to in paragraph (1), item (i) must be prepared and submitted
immediately after receiving the detailed report of the food poisoning case
referred to in paragraph (1), item (i) of the preceding Article, pursuant to the
provisions of Article 37, paragraph (3) of the Order.

FE+teR EEATEFOBRATEES TED LT, HEANET D,
Article 77 The number of persons specified by Order of the Ministry of Health,
Labour and Welfare referred to in Article 65 of the Act is 500.

FLE+NE EFEAFNEE-HIHET2B8LHRIE. koL LT 5,

Article 78 The toys provided for in Article 68, paragraph (1) of the Act are as
follows:
— HAHERDICEMT I EFORE LT LIEL B
(i) toys that are essentially intended for infants to bring into contact with their

mouth;

=TV —=RAE HSERT Y=L LTHWAIRAREE N, ) L D
DL, BEXERD, BOA, VK, BoRL, MENAE (DICEfT 5 A6
WRHDLHDIZRY, ZOFZHITLHLOERL, ) . 2AX, BENAE, By
DR N, ki, MR AE, B, 7oy 7R A B A=, FETEHA

(i1) accessory toys (toys used as accessories by infants), transfer pictures,
tumbler dolls (daruma-shaped dolls made so as to right itself when knocked
over), masks, origami, rattles, educational toys (limited to those that may
come into contact with the mouth, excluding those stated in this item),
building blocks, toy phones, toy animals, dolls, clay, toy vehicles, balloons,
blocks, balls, cooking utensils for playing house; and

= HiEOBLLREMASDETESBL L

(iii) toys to be played with in combination with the toys referred to in the
preceding item.

FErhE EENRE-ELOTEN A+ —RE-HOBEIZLY . RIZHITDEA
FERE ORI, #FRAERRICETET S,

Article 79 The following authority of the Minister of Health, Labour and Welfare
1s delegated to a Director-General of a Regional Bureau of Health and Welfare,
pursuant to the provisions of Article 80, paragraph (1) of the Act and Article 41,
paragraph (1) of the Order:

— EFHNUA—RICHET DHER

(i) the authority provided for in Article 41 of the Act;

BN RICRET DHER

(ii) the authority provided for in Article 42 of the Act;

= EBENASERE ZHEICERET DR

(iii) the authority provided for in Article 46, paragraph (2) of the Act; and
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WU EH N ERE—HICHUE T D HEIR
(iv) the authority provided for in Article 47, paragraph (1) of the Act.

MEF— (- 5RER)
Appended Table 1 (Re: Article 12)

—  HShIERE (v o R HSH K OVRER HE SR IZPR B, )
1. Zinc Salts (limited to Zinc Gluconate and Zinc Sulfate)

= R EmE K
2. Chlorous Acid Water

= HEEMSNY U A
3. Sodium Chlorite

o e =R
4. Nitrous Oxide

OV
5. Adipic Acid

NOHfEE T NY U A
6. Sodium Nitrite

+ L—TRarvrUimg BlarZ2C0)
7. L -Ascorbic Acid (Vitamin C)

N LT RAI)LEUEEHIL TN
8. Calcium L-Ascorbate

N L—TRajrb g2 rias R
9. L-Ascorbic Acid 2-Glucoside

+ L—TAanLbEUAT T U AT (A EXI L CATT L—1)
10. L-Ascorbic Stearate (Vitamin C Stearate)

+— L7 RARarvbvr@gErhros (BAEEZICFHF MY TL)
11. Sodium L-Ascorbate (Vitamin C Sodium)

T2 LT RAanre sV F oI AT BIAHEL I CoVIT— )
12. L-Ascorbyl Palmitate (Vitamin C Palmitate)

+= TARTXF—F
13. Asparaginase

+lU L—TAXRXTX BTN TN
14. Monosodium L-Aspartate

+H TANNLT—LA (WAL L—a—T AL FNL—1—T 2=V T T = AF )L
AT )V)
15. Aspartame (L.-alpha-Aspartyl-L-Phenylalanine-Methyl Ester)

+N TEAALT LBV UL (BIELETEANLT 7 LK)
16. Acesulfame Potassium (Acesulfame K)

+t TEFMET O UBBEGET VT
17. Acetylated Distarch Adipate

+I\ TEeFERLT T
18. Acetylated Oxidized Starch

L TEFLY CBEET T
19. Acetylated Distarch Phosphate

~+ TERTATEFR
20. Acetaldehyde
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“+— Tk M EERE=FL
21. Ethyl Acetoacetate

—_+= TNz
22. Acetophenone

= TEMr
23. Acetone

— N ®EmEeLUEESRNY A
24. Sodium Selenite

“+h TYFVAREY
25. Azoxystrobin

R TRV T =4
26. Advantame

—ttE TE=2T7ATER GIANRTARFIARCZXIT AT E R)
27. Anisaldehyde (p-Methoxybenzaldehyde)

I BT AHR-8—TmTrS—
28. B-Apo-8’ -carotenal

I (8=T I —3-ANRFTTurN) PAFIINANK=T LAY
29. (3-Amino-3-carboxypropyl) dimethylsulfonium chloride

=+ TIATra—nL
30. Amylalcohol

=t— o7 INTrFLTATE N Hha—T INT LTIy I T AT ER)
31. alpha-Amylcinnamaldehyde (alpha-Amylcinnamic Aldehyde)

“+=- DL-—T 7=V
32. DL-Alanine

=t+= #iRERKET =T LK
33. Ammonium Hydrogen Sulfite Water

=+ dEREEES R Y U A (B4 R Y — &)
34. Sodium Sulfite (Disodium Sulfite)

S LT AR LI F 3 R
35. Li-Arginine Li-Glutamate

—tR TNAXUBT E=T L
36. Ammonium Alginate

=+t TAXUEBHY UL
37. Potassium Alginate

=+t TAXUEINT T L
38. Calcium Alginate

=t TS NYTA
39. Sodium Alginate

W+ 7A¥r@grarelr s a—LxTc A7)
40. Propylene Glycol Alginate

+— 7rar
41. Argon

-+ —  ZEEmHS
42. Benzoic Acid

W+= ZEEFERT Y T LA
43. Sodium Benzoate
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-+ 7o h T =B ATFV (BT v AT =)V A FIL)
44. Methyl Anthranilate

W+t 7oE=7
45. Ammonia

M+ 7oyEFE=" ALY NLL—Fk
46. Ammonium Isovalerate

W+t (4472 (Blg=a s y)

47. Ionone

IR o AN G AV Y 1 =1
48. Ton Exchange Resin

W+ A4Y7rInrira—i
49. Isoamyl Alcohol

Ht A AFAT =

50. Isoeugenol

Tit— A VEERA YT IV
51. Isoamyl Isovalerate

T AV EEBTT L
52. Ethyl Isovalerate

ht= A4Vx/ Vv

53. Isoquinoline

AN A YTFFTR—ME (EEPH LV E BRI DO LN B DEFRS, )
54. Isothiocyanates (excluding substances generally accepted as highly toxic)

BT AV TFAT T Vv IR T A )
55. Allyl Isothiocyanate (Volatile Oil of Mustard)

AN AR ATIATE R
56. Isovaleraldehyde

Tttt AvTE =
57. Isobutanol

HEHIN AV TTFAT IV
58. Isobutylamine

ftu AYTFATATRe R GlAA YT HFT—)L)
59. Isobutyraldehyde (Isobutanal)

Nt Ay Ta—n
60. Isopropanol

Nt— AV TmerrIv
61. Isopropylamine

N2 AR TFAT IV
62. Isopentylamine

Nt+= LAYV
63. L-Isoleucine

AN 5 —A T P TN B S—A S R T N T L)

64. Disodium 5' -Inosinate (Sodium 5' -Inosinate)

NtH A~V
65. Imazalil

NN A v R ROFOFEEK
66. Indole and derivatives thereof
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ANttt 5—vUUVABTF NI UL (BAS—T YDA Y U L)
67. Disodium 5' -Uridylate (Sodium 5' -Uridylate)

STN y—orThT I Ny BT T T V)

68. gamma-Undecalactone (Undecalactone)

NtIL = RTF I A
69. Ester Gum

-+ 2T ¥
70. Esters

t+— 2—=FN—3 - 5_VAFAETTURKRP2—F)N—3 - 6T AF)L
BTV UDORAY

71. Mixture of 2-Ethyl-3, 5-dimethylpyrazine and 2-Ethyl-3, 6-
dimethylpyrazine

o =FaAn=Ur GlAHZFLT=U )
72. Ethylvanillin

t+= 2—=FLVETI
73. 2-Ethylpyrazine

€+ 3—=Frryvr
74. 3-Ethylpyridine

t+H 2—=FNL-_3-AFALVETT
75. 2-Ethyl-3-methylpyrazine

AN 2—Z=FIN—5_RAF LTI
76. 2-Ethyl-5-methylpyrazine

t+t 2—=FNL—6-AFALETT
77. 2-Ethyl-6-methylpyrazine

t+N\ 5—==FNL—2_AFAEY T
78. 5-Ethyl-2-methylpyridine

Lt =F LTI VNERRALY LT NI T A BIHEDTAD LYY
LZF MU T L)

79. Calcium Disodium Ethylenediaminetetraacetate (Calcium Disodium
EDTA)

N =F Lo PT IVMEE_T MY v A BIHAEDTAZF MY U L)
80. Disodium Ethylenediaminetetraacetate (Disodium EDTA)

Nt— =—FVHH
81. Ethers

N+Z =Y vesrfg (BlaA Y7 A e viR)
82. Erythorbic Acid (Isoascorbic Acid)

Nt= VI r@mrr) ol ALY TAarvermgrh) o)
83. Sodium Erythorbate (Sodium Isoascorbate)

N =Ty 7za—)b ANV Tz —)LIEZ I D 2)
84. Ergocalciferol (Calciferol or Vitamin D2)

N+I BT =0 A

85. Ammonium Chloride

N8 Hb Y oA
86. Potassium Chloride

N+t b o
87. Calcium Chloride

UANG RVANRIE =¥ (- St S
88. Ferric Chloride
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NFIu ik~ 7R3 0 A
89. Magnesium Chloride

it HEg
90. Hydrochloric Acid

hWt— FA47 7 —n
91. Eugenol

Wt A EF— BIAA I FATILTE RUID TV AT AT E R)
92. Octanal (Octyl Aldehyde or Caprylic Aldehyde)

ht+= *r7x% %
93. Octanoic Acid

AWM Ar 2T (B4 STV VEETT L)
94. Ethyl Octanoate (Ethyl Caprylate)

N+H ArF=nra~s@gEsr7F R oA
95. Starch Sodium Octenyl Succinate

RN b7 z=nr7=z) =NV EOPFNV N T =2=V T =/ —/vF N T A
96. 0-Phenylphenol and Sodium o-Phenylphenate

Lttt ArAaroi@Errl)oa
97. Sodium Oleate

Jut+J\ IEEERE
98. Peracetic Acid

LtHiu EER kR
99. Hydrogen Peroxide

(SRR 2 AN %
100. Benzoyl Peroxide

BH— AEATFT U TL

101. Sodium Caseinate

B @7 o' =v A
102. Ammonium Persulfate

B HIARFUAFABLO—ZADNT T L (BIAHHEE S Y a— L LD
L)
103. Calcium Carboxymethylcellulose (Calcium Cellulose Glycolate)

B AARFAFAELE—2F N T LA (BIABHESRZ ) a— gl Yo
L)
104. Sodium Carboxymethylcellulose (Sodium Cellulose Glycolate)

Hi B—hurr (Bl4B—hnrTFr)
105. beta-Carotene

BN U EFH T
106. Canthaxanthin

Bt FBAYTINL
107. Isoamyl Formate

BN ¥Wr 7=
108. Geranyl Formate

Bl ¥ hrxUL
109. Citronellyl Formate

Bt U b= BlAFTY v H)
110. Xylitol
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Ht— X*Fo Iy
111. Chitin-Glucan

B+ 5—2rT7=AB_F U vLs B4 =TT =BT Y UL
112. Disodium 5' -Guanylate (Sodium 5' -Guanylate)

Ht= U@
113. Citric Acid

BN 7oA Y T
114. Isopropyl Citrate

HtHh Jx=uofg=—=F)n
115. Triethyl Citrate

BTN 72—V ULROT =0 7L
116. Monopotassium Citrate and Tripotassium Citrate

Ht+t 7o hrvu s
117. Calcium Citrate

BN 7Bk N UL G4 =BT U T L)

118. Sodium Ferrous Citrate (Sodium Iron Citrate)

"+ 7 ek
119. Ferric Citrate

"t T UBETE=T A

120. Ferric Ammonium Citrate

H_t+— 7z = Vvl BAHZZBBT N TL)
121. Trisodium Citrate (Sodium Citrate)

H_t+= Uy
122. Glycine

B_t= 7Vt Bla7UEr—IL)
123. Glycerin (Glycerol)

B+ Vel RENEB ATV
124. Glycerol Esters of Fatty Acids

B ot Z7UVkval o ghreyh
125. Calcium Glycerophosphate

"t ZUVFNIFrm_F ) TA
126. Disodium Glycyrrhizinate

B+t IZnasrsnxzs sy BTNV T NY)

127. Glucono-delta-Lactone (Gluconolactone)

" _tJ/)\ o
128. Gluconic Acid

[ o I/ =001 -3 /) By AN

129. Potassium Gluconate

H=1t Znra @iy

130. Calcium Gluconate

Bt Zva sk (illg 7 v = URRER)

131. Ferrous Gluconate (Iron Gluconate)

H=t_ Znrar@gihY oA
132. Sodium Gluconate

B=t= IAZINVNILTY I
133. Glutamyl-valyl-glycine
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H=FMN L—1¥I
134. L-Glutamic Acid

Bt LN EIVBT o E=0 A
135. Monoammonium L-Glutamate

B+ L—FAZIVEEDT DA
136. Monopotassium L-Glutamate

H=t+t L—ZNWZI@BhLyon
137. Monocalcium Di-L-Glutamate

H=1T/N LIt r)on BELITNVE I iR —X)

138. Monosodium L-Glutamate (Monosodium Glutamate)

H=1JL LNV EIVEBE~T R TN
139. Monomagnesium Di-L-Glutamate

B+ AT T A
140. Calcium Silicate

BlU+— A~ TR T L
141. Magnesium Silicate

"W+ A
142. Cinnamic Acid

BlU+= FA KT
143. Ethyl Cinnamate

B A g AT
144. Methyl Cinnamate

HWU+T 7 ¥
145. Ketones

Blu+R Fo=4—n
146. Geraniol

U+t SEYT B
147. High-Test Hypochlorite

alu+/)\ anspg
148. Succinic Acid

gL ansig—JF FJ UL

149. Monosodium Succinate

At anZBR=F hJ UL

150. Disodium Succinate

Bhit— viiryrvzuo—)L (B&EZID3)
151. Cholecalciferol (Vitamin D3)

S T = 7 N = 5% G 70 11 73y il N MLV
152. Sodium Chondroitin Sulfate

BhEt= WA VT IV
153. Isoamyl Acetate

BRI FEEg L
154. Ethyl Acetate

[ T (3 - S VR VAIN
155. Calcium Acetate

BN EEgRT 7 =1
156. Geranyl Acetate
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BR+Lt Eigy 7 m~FooL
157. Cyclohexyl Acetate

S5 oV AN (31 S N =i SV %
158. Citronellyl Acetate

[EIE D I (3 S B
159. Cinnamyl Acetate

BAT BT L E =)L
160. Terpinyl Acetate

BHA+— Wigs o7
161. Starch Acetate

A+ EEEES R U UL
162. Sodium Acetate

BAT= Wil =/LHtE
163. Polyvinyl Acetate

BTN FgT =xFv GIAEE Y = =L F)L)
164. Phenethyl Acetate (Phenylethyl Acetate)

BN+ HEgT T
165. Butyl Acetate

ERa R a1 sa
166. Benzyl Acetate

g+t B 1 AT (B4 1 - A T )
167. 1-Menthyl Acetate

BT EERY UL
168. Linalyl Acetate

\BAaAt+Iu o)
169. Saccharin

att YoV AT A

170. Calcium Saccharin

Htt— Yob VT U os (BIAEMEY Y Y V)
171. Sodium Saccharin (Soluble Saccharin)

Bttt YUFAEATIV
172. Methyl Salicylate

Htt+= Bkhrroi
173. Calcium Oxide

[ i T 2 | A A
174. Oxidized Starch

[ v S T 7 3 /A SV VA
175. Magnesium Oxide

[ e VAN 4t 7 G E A 3 |t S Y E SN )

176. Iron Sesquioxide (Diiron Trioxide or Iron Oxide Red)

Bttt kRl ERK
177. Hypochlorous Acid Water

BEt+/\ WHEEFRET N UL LA REERRY —5)
178. Sodium Hypochlorite (Hypochlorite of Soda)

BEHIu kR IREEK
179. Hypobromous Acid Water
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B\t WEMET U UL AN FaedrT 7 A )
180. Sodium Hydrosulfite (Hydrosulfite)

HEN+— 23—V TFALETVV
181. 2,3-Diethylpyrazine

BN+ 23—z FN—5_RXFLETI
182. 2,3-Diethyl-5-methylpyrazine

BN+= v Zu~Forrab’™Fomr )
183. Allyl Cyclohexylpropionate

HAHMN L—3 AT A HERRIE
184. L-Cysteine Monohydrochloride

BN+ 5= F AT NI LA GBS —F VNS NI T L)
185. Disodium 5' -Cytidylate (Sodium 5' -Cytidylate)

‘BNt U hFT—
186. Citral

BN+t vbhexT—
187. Citronellal

BN+ v bhexruo—b
188. Citronellol

BN+ 1 - 8= A= BlAa—H YT F—)
189. 1,8-Cineole (Eucalyptol)

BEht Y7z=1 BlLE7x=))
190. Diphenyl (Biphenyl)

Hht— Y7z /afbv—n
191. Difenoconazole

Bt Y7Fre Roxi bz
192. Butylated Hydroxytoluene

HhLt= YR ANTFT IV
193. Dibenzoyl Thiamine

HILHM RV ANTFT I R
194. Dibenzoyl Thiamine Hydrochloride

HILHE RERGEESE
195. Fatty Acids

BILTA JRIIR&EE T L =2 — VB
196. Aliphatic Higher Alcohols

BiLtt EMIGESHRT VT e R (BESB LW E —RIZRO N b D Z R
<o)

197. Aliphatic Higher Aldehydes (excluding substances generally accepted as
highly toxic)

BILHIN BB ERIRAE KRS (FERE LW E ISR LD b DR
<o)

198. Aliphatic Higher Hydrocarbons (excluding substances generally accepted
as highly toxic)

HiLtIL 2« 3—UAFALET VY
199. 2,3-Dimethylpyrazine

ZH 25—V RAFREITT
200. 2,5-Dimethylpyrazine

“H— 26—V AFLETTVV
201. 2,6-Dimethylpyrazine
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THD 26—V AFAEYT
202. 2,6-Dimethylpyridine

“H=E YUl
203. Oxalic Acid

—HN RERBRIY TN

204. Potassium Bromate

“HA DLIEAEE (4 d 1 —IBaE)
205. DL-Tartaric Acid (dl-Tartaric Acid)

“HN LEAEE (4 d—EAER)
206. L-Tartaric Acid (d-Tartaric Acid)

“Bt DLABEARAY UL (4 d AT Y D L)
207. Dipotassium DL-Tartrate (Dipotassium dl-Tartrate)

—E/N LAY s 4 d—TEAEES Y T L)
208. Dipotassium L-Tartrate (Dipotassium d -Tartrate)

THEIIL LEARBAIAT T A A d—TEARRI VYT L)
209. Calcium L-Tartrate (Calcium d-Tartrate)

“EH+t DLAEAMAKENV UL (4 d 1 —EARAKES Y T LIED Ll
AR ) T L)

210. Potassium DL-Bitartrate (Potassium Hydrogen dl-Tartrate or Potassium
Hydrogen DL-Tartrate)

“Ht— LABEAmAKFELY UL 4 dTBAEEKED Y U LT L—EE AR
DRV

211. Potassium L-Bitartrate (Potassium Hydrogen d-Tartrate or Potassium
Hydrogen L-Tartrate)

“Ht- DLEAEBTRY LA Bl&4d 1 EARRT Y T L)
212. Disodium DL-Tartrate (Disodium dl-Tartrate)

“EHt= LEAmT NIV LA GBlAdIEARET NY T L)
213. Disodium L-Tartrate (Disodium d-Tartrate)

“EHHMN EEA Y T L
214. Potassium Nitrate

“HYH BT LNY UL
215. Sodium Nitrate

THERN BHRGE AT TUR) KOREOT VI = AL —F
216. Food Red No. 2 (Amaranth) and Food Red No. 2 Aluminum Lake

“HTE BRARG=E Gl AT Y) KOBZEOT VI =TU AL —F
217. Food Red No. 3 (Erythrosine) and Food Red No. 3 Aluminum Lake

“HHN ERARENOE B4ATNLVT Ly RAC) KZEDOT LI =Tg AL —F
218. Food Red No. 40 (Allura Red AC) and Food Red No. 40 Aluminum Lake

“EHHL BRRE—05F Bl =ma—ar i)
219. Food Red No. 102 (New Coccine)

“H_t BHRe—-0ONE GBI TrFT )
220. Food Red No. 104 (Phloxine)

“H -t BHARE—OLE (Ar—AXIL)
221. Food Red No. 105 (Rose Bengal)

TH O+ BHRE—ORE B4 TIy Ly R)
222. Food Red No. 106 (Acid Red)

“H_t= fHEANS BAX—RFTVY) KRFEOT LI =g AL —F
223. Food Yellow No. 4 (Tartrazine) and Food Yellow No. 4 Aluminum Lake
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TEN AHEATES GlAY Yy hATZe—FCF) RREDOT LI =
IL—3

224. Food Yellow No. 5 (Sunset Yellow FCF) and Food Yellow No. 5 Aluminum
Lake

TH O+ HE S =5 WA TZ7 7 AR Y—=VFCFEF) FOZEDOT VI =0 A
=%

225. Food Green No. 3 (Fast Green FCF) and Food Green No. 3 Aluminum
Lake

“H_FR gHEe—F BIAT VI T RTAL—FCF) KRZEDOT VI =
Ll —F

226. Food Blue No. 1 (Brilliant Blue FCF) and Food Blue No. 1 Aluminum
Lake

“H o+t BHEFOA S ALY IINIY) KOFEDOT VI = AL —F
227. Food Blue No. 2 (Indigo Carmine) and Food Blue No. 2 Aluminum Lake

TH AN valEEBe 2T v
228. Sucrose Esters of Fatty Acids

TEHOL vV a—=silE GIARY AT R Y)
229. Silicone Resin (Polydimethylsiloxane)

“EH=EF vy FIaTnaa—n B AYA KT La—L)
230. Cinnamyl Alcohol (Cinnamic Alcohol)

“HEt— vrFaTATe N GIATAKET VT ER)
231. Cinnamaldehyde (Cinnamic Aldehyde)

TH=FS KAV UL A EATY)
232. Potassium Hydroxide (Caustic Potash)

TH=F=E KB kAT A (BIATEAIR)
233. Calcium Hydroxide (Slaked Lime)

TE =N KEEF N oA Bl EA Y —H)
234. Sodium Hydroxide (Caustic Soda)

TH=TR KRR T L
235. Magnesium Hydroxide

TH=ZPAN 27 Iun—X A NI IZun Al T B A7 n—X)

236. Sucralose (Trichlorogalactosucrose)

“HE=tt ATTVUUEBILYT A
237. Calcium Stearate

C“HEFN AT TV VBT IRV UL
238. Magnesium Stearate

CTHEHL AT T A NHBANY T A BIAATT VBRI LY T L)
239. Calcium Stearoyl Lactylate (Calcium Stearyl Lactylate)

ZEMA ATTeANVHET N U A
240. Sodium Stearoyl Lactylate

“HUt— yAeX RSB T AT L
241. Sorbitan Esters of Fatty Acids

AN+ D—Yarrhr— BIELD—YILE Y )
242. D-Sorbitol (D-Sorbit)

“HEMNt= Ve U
243. Sorbic Acid

TENAN YA UEES Y T A
244. Potassium Sorbate
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TEHWNA+FHE VA E UL T A
245. Calcium Sorbate

“HWUARN O RBT E=T A
246. Ammonium Carbonate

“HEMNAtE R Y DL (fEK)
247. Potassium Carbonate (anhydrous)

“HMUAIN KRBT L
248. Calcium Carbonate

ZEMEAIL RBKET CE=T L GIAERBET =T L)
249. Ammonium Bicarbonate (Ammonium Hydrogen Carbonate)

“ELt REEAKFEDV UL BIAERES U D LATEMERES U T L)
250. Potassium Hydrogen Carbonate (Potassium Bicarbonate or Potassium
Acid Carbonate)

TEHI A RERKFET DY UL (BIAERERT BY U AT ERE Y — )

251. Sodium Bicarbonate (Sodium Hydrogen Carbonate or Bicarbonate Soda)

THAETS KRBT NI UL FERMOGEICH O TN REE Y — & HEAKY O
LA H O TR Y —FIK)
252. Sodium Carbonate (Crystal: Carbonate Soda, Anhydrous: Soda Ash)

TEHEY = KBV IR T A
253. Magnesium Carbonate

THLTMN FTRUEY—)L
254. Thiabendazole

TEHIR FTIUERE (B4 s 2B 1 HERE)
255. Thiamine Hydrochloride (Vitamin B1 Hydrochloride)

THATRN FTIUMBE GlaveZ B 1B
256. Thiamine Mononitrate (Vitamin B1 Mononitrate)

“EHLTE FTIrvbeFmRE G4 e X B 1 TR
257. Thiamine Dicetylsulfate (Vitamin B1 Dicetylsulfate)

CHETIN FTIFAVT UG AT X I B 1 u X Uk
258. Thiamine Thiocyanate (Vitamin B1 Rodanate)

THAEtTN FTIFTEL—1 - BV AR UEEE BIATFT IS TH
Do—1 « 5—VANVKRUVBEXIZIE X IV Bl 7410 —1 « 5—V ALK U
)

259. Thiamine Naphthalene-1,5-disulfonate (Vitamin B1 Naphthalene-1,5-
disulfonate)

TEAT FTIrIvUMERE BlAEX B 17U Y VR
260. Thiamine Dilaurylsulfate (Vitamin B1 Dilaurylsulfate)

ZEANT FA=TVE (BERB LW E S RICEO LN D DO ER, )
261. Thioethers (excluding substances generally accepted as highly toxic)

TEHATD FA—AE LA TFAFTAa— ) (FEERM LWL E —RICERD 5
hobD%kR<, )

262. Thiols (Thioalcohols) (excluding substances generally accepted as highly
toxic)

“HATSE L—TT7=v
263. L-Theanine

TEATNE FhF— AT UAT AT E R)
264. Decanal (Decyl Aldehyde)
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TEHANYTHE FThH—n BIATFTIUAT A a—))
265. Decanol (Decyl Alcohol)

“EHATN TAVEB=TFL BILEATY BT IL)
266. Ethyl Decanoate (Ethyl Caprate)

TEATE $&zvevnTv USRI UL
267. Sodium Iron Chlorophyllin

“ASNtHN 5678 Fr7EbFRuF/FHY
268. b, 6, 7, 8-Tetrahydroquinoxaline

“HATIL 235 6-—FTFITAFALETV
269. 2, 3, 5, 6-Tetramethylpyrazine

“HEtt TreEReE@BT R UL
270. Sodium Dehydroacetate

“HtEt— Tavrx4g—i
271. Terpineol

THEFTD TS RREKFEE
272. Terpene Hydrocarbons

THEt=E TSV a—n@gr Y UL
273. Sodium Carboxymethylstarch

THETN gEXE (Fa R R ORI R D, )
274. Copper salts (limited to Copper Gluconate and Cupric Sulfate)

= iy o I T = R I v Bl U A
275. Sodium Copper Chlorophyllin

“HEFSN fHrear o
276. Copper Chlorophyll

Attt dl—a—hrz7=zm—)L
277. dl-alpha-Tocopherol

“Ht+/N bz Tvzo— VB XTIV
278. All-rac-alpha-Tocopheryl Acetate

“HEtHL d—a—hz T e — L EFEgET XTIV
279. d-alpha-Tocopheryl Acetate

—“EHN\t DL-RFUVTFT7
280. DL-Tryptophan

—EANt— L—-hUTF 77
281. L-Tryptophan

—aNt+Z FUAFAT IV
282. Trimethylamine

“BHNt+= 2+:3:5—RFURFALETT
283. 2, 3, 5-Trimethylpyrazine

“EHNATN DL—FLAg=r BIELEDL—-ALZ=>)
284. DL-Threonine

TEN+E L—-FlrAd=r BIAHL—ALF =)
285. L-Threonine

“BNtSRN AT
286. Nisin

“ENtt Tz Asvr GllAEST V)

287. Natamycin (Pimaricin)
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“ENHN F PRI TLAARNETR BATRYTARAFT— 1)
288. Sodium Methoxide (Sodium Methylate)

“HANtIL =aTF o AT A TV Y)
289. Nicotinic Acid (Niacin)

THILE =aF U7 IR BT A T T I R)

290. Nicotinamide (Niacinamide)

“EE— R (o4 K EURTER)
291. Sulfur Dioxide (Sulfurous Acid Anhydride)

TEIILFD C{biEE
292. Chlorine Dioxide

“EILVEE Ik AE Bl Y B TL)
293. Silicon Dioxide (Silica Gel)

“EILHN g biRE (BIL R T R)
294. Carbon Dioxide (Carbonic Acid Gas)

THILVEFE g bFE
295. Titanium Dioxide

TEILEAN O CRBRY AFIL
296. Dimethyl Dicarbonate

“Hiuvtt W
297. Lactic Acid

“HIVEN B Y UL
298. Potassium Lactate

=) P o P L7 7/ R AN
299. Calcium Lactate

SE LB
300. Iron Lactate

“H— S rU DA
301. Sodium Lactate

“H_ RAET—A
302. Neotame

—EH= Yy~ /T 77y G FT 7 RY)

303. gamma-Nonalactone (Nonalactone)

—fal /Jrex By uhs

304. Potassium Norbixin

“HHE JNEXRTUFRUTLA
305. Sodium Norbixin

“HAN RN=Ur (Blav=1y)
306. Vanillin

“HEt NRNITAXUEEERA Y TTN B4R Te Rux U BZRERA Y T T
JL)
307. Isobutyl p-Hydroxybenzoate

“HIN NIFXFVEBERBA Y e GlANTE ReX U ZRRBA Y e
v L)
308. Isopropyl p-Hydroxybenzoate

ZHIL NS AXFUREFRBRFL B4 TE Rex R BEEBRTTF L)
309. Ethyl p-Hydroxybenzoate
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ZEH+Y NG FAXIVEREFRT T (ML NT e FaXx v REBEFR T FIL)
310. Butyl p-Hydroxybenzoate

=HY— ANIFAXRVEREFR TN BANATE FuXx U2 ER T L)
311. Propyl p-Hydroxybenzoate

—HTZ NTAFALTERN TV
312. p-Methylacetophenone

“/A+= LD
313. L-Valine

“H+MN AN ATATER
314. Valeraldehyde

“HtHE RN TUBAALTT A
315. Calcium Pantothenate

A+t N TUBTRU T A
316. Sodium Pantothenate

=B/ttt v
317. Biotin

“HTIIN L—b RAFV A
318. L-Histidine Monohydrochloride

—EFIL BEARCFT I AR ANTFT IV AT 4 R)
319. Bisbentiamine (Benzoylthiamine Disulfide)

“H_t+ vZI A BlAHLTF I —)
320. Vitamin A (Retinol)

—H_+— v IUAENRE=ATV (i VT — AV ENIRE AT V)
321. Vitamin A Esters of Fatty Acids (Retinol Fatty Acids Esters)

“H_+ - 1—t Ry xFUFTo—1 - 1-VUKAKRUER
322. 1-Hydroxyethylidene-1,1-Diphosphonic Acid

“H_+= eEFRe®ribherxI—
323. Hydroxycitronellal

“H_FN B FeXF v bR T AT AFAT S
324. Hydroxycitronellal Dimethylacetal

“H PR e RuXvTueibl) VBEET T
325. Hydroxypropyl Distarch Phosphate

“H_+XRX bRy el ron—2
326. Hydroxypropyl Cellulose

“H_t+t eReXrrovrarrrry
327. Hydroxypropyl Starch

“H_F/N b FeX oA AFrELrm—2R
328. Hydroxypropyl Methylcellulose

“EH_tL EeAAIFY— Lo r ) RUoEEAK
329. Copolymer of Vinylimidazole/Vinylpyrrolidone (PVI/PVP)

“H=1t XY
330. Piperidine

“H-ot— vxXmpt—n G~V A RrEY)
331. Piperonal (Heliotropine)

“HotD EXap=aAT bhRv R GAEXa= T bR AR)
332. Piperonyl Butoxide
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“A-ft= bB=UlLITTF
333. Sunflower Lecithin

/=t OKHEER
334. Glacial Acetic Acid

—H=tH vI7Yv
335. Pyrazine

SH=N EU RV UERE BAEXYIUB6)
336. Pyridoxine Hydrochloride (Vitamin B6)

“H=1tt vUxZ=)
337. Pyrimethanil

“H-FN veEmpgEs Y vs GIAIREEKSE D Y U LTI A X HllGREE S
v L)

338. Potassium Pyrosulfite (Potassium Hydrogen Sulfite or Potassium
Metabisulfite)

A=t veilikigs Y v s GIAEREEKE T U UL A X EEGRET
MU T A SOOI R Y — &)
339. Sodium Pyrosulfite (Sodium Metabisulfite or Acid Sulfite of Soda)

—AaNt vrlry
340. Pyrrolidine

ZEMNA— vrUrBus Y vLs GlAeErY CEBAYT L)
341. Potassium Pyrophosphate (Tetrapotassium Pyrophosphate)

—HMUAZ vr U kB ANV T N BAEBET e Y gLy T L)
342. Calcium Dihydrogen Pyrophosphate (Acid Calcium Pyrophosphate)

“EN+= vreU g KkES NI LA GlABEEe ) U RT T L)
343. Disodium Dihydrogen Pyrophosphate (Acid Sodium Pyrophosphate)

—HMUAMN vr V) R gk
344. Ferric Pyrophosphate

=altn ve g s os Bl ea ) g R TL)
345. Tetrasodium Pyrophosphate (Sodium Pyrophosphate)

“HMN+RN Er—n
346. Pyrrole

—Eltt T F BRI T L
347. Calcium Phytate

—faMN+N L—Txz=ATT7=V
348. Li-Phenylalanine

“A\ANtI T ==l A T L
349. Isoamyl Phenylacetate

“HE Yt Tz VEEERA Y T T
350. Isobutyl Phenylacetate

“HA t— TJz=)LEEEFIL
351. Ethyl Phenylacetate

—HE T 2—(3—7=z=A7mbEN) BUTV
352. 2-(3-Phenylpropyl)pyridine

“HAEt= T=xTFAT IV
353. Phenethylamine
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SHETN 7=/ —m—T7 UV GEESELVE RICEBO LN D SO xR
<o)
354. Phenol Ethers (excluding substances generally accepted as highly toxic)

“HAEYR TV (BHEREMLWE RICGED LN b DO ERLS, )
355. Phenols (excluding substances generally accepted as highly toxic)

SEETA Zxzui T (Txuav T Ak ) v a Bl LT 8%k
() eV oLr) , ZxuT Ak ous BlA~FH T 28 (1) B

N L) ROZ7 a7 b I on Gla~FH7 28 (0) B v

L) ZR5, )

356. Ferrocyanides (limited to Potassium Ferrocyanide (Potassium

Hexacyanoferrate(II)), Calcium Ferrocyanide (Calcium Hexacyanoferrate(II)),

and Sodium Ferrocyanide (Sodium Hexacyanoferrate(Il)))

“HAhEttE Fva—RzEAT—F
357. Psicose Epimerase

“HAE I\ THI—)
358. Butanol

“HhEtI TTFAT IV
359. Butylamine

“BHANT sec—TFFALT I
360. sec-Butylamine

“HANt— TFATATER
361. Butyraldehyde

“HAtTT TFLE RFaFiT=V—
362. Butylated Hydroxyanisole

=HAN+= T
363. Fumaric Acid

“EATNE Tevig—F b v s AT~ VERT U T L)

364. Monosodium Fumarate (Sodium Fumarate)

ZHEANTL vty =)
365. Fludioxonil

ZEHARTNR TN T T ROEOFER (BERH LW E—RICRDODONDHD
ZhR<, )

366. Furfurals and derivatives thereof (excluding substances generally
accepted as highly toxic)

“EHAtTtE e —n
367. Propanol

=EATFN FevrFrTraAFe R
368. Propionaldehyde

“HEATIL et g
369. Propionic Acid

—Htt TmrvrArommas YT I
370. Isoamyl Propionate

“Htt— et rB=F
371. Ethyl Propionate

BN s S = i a7 ol PR 7 VN
372. Calcium Propionate

—Att= TevrAr®mrrU oA
373. Sodium Propionate
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“HttU et r@mRr o
374. Benzyl Propionate

“Htt+H Tevrary—n

375. Propiconazole

“HtEt+HAN TrEATIV
376. Propylamine

“/\Htt+t FTerrosyao—
377. Propylene Glycol

“HttN TrvLr Y a— VBB ATV
378. Propylene Glycol Esters of Fatty Acids

“HEtHIL ~xY Ui Bl T e @)
379. Hexanoic Acid (Caproic Acid)

ZHNA XV UBRT UV Bl T a T L)
380. Allyl Hexanoate (Allyl Caproate)

“ENA— XV Uz TFL B4 H T e BT L)
381. Ethyl Hexanoate (Ethyl Caproate)

AN+ ~FAT I
382. Hexylamine

—BNt= ~TFERUBTFIL B4 T L MR TF L)
383. Ethyl Heptanoate (Ethyl Enanthate)

“ENFU I —_YUATATFE R B4 1 —YFT LTt R)
384. 1-Perillaldehyde

“AN+H XU TLa—L
385. Benzyl Alcohol

“HNFNR RNXUXTATERER
386. Benzaldehyde

=N+t 22— Fx — (Bl sec—TI/NTI)La—))
387. 2-Pentanol (sec-Amylalcohol)

—BHNFIIN RXTFAT I
388. Pentylamine

“EHNATIL trans—2—XFTF—L
389. trans-2-Pentenal

“\Aht 1—0vF7—3—F—
390. 1-Penten-3-0l

—Hht— FEBETVa—E
391. Aromatic Alcohols

ZELS OFEBRET AT R FE (BEAHM LV E—RICBDOOND b DER
<o)

392. Aromatic Aldehydes (excluding substances generally accepted as highly
toxic)

—HILt= EBEFBTe L
393. Propyl Gallate

—“HILtl RNV T 7 YUNEES N T A
394. Sodium Polyacrylate

—“HELtERE RIAVYTTFLry Gl TFran)
395. Polyisobutylene (Butyl Rubber)

—“HAILtNR AU —K 0O
396. Polysorbate 20
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—Faht+t KUV VLX—KKRO
397. Polysorbate 60

“HILt+/)\ AU X — KT
398. Polysorbate 65

=Fahth KU VrX—KNO
399. Polysorbate 80

mWE AU =7 ba—b (B4R N—)L)
400. Polyvinyl Alcohol (Vinyl Alcohol Polymer)

WEH— Ay be=rrnrl K~
401. Polyvinylpyrroridone

WE - RUVbE=LrRyvrnrl K~
402. Polyvinylpolypyrrolidone

e = RV 77y BIARY 7FLrr)
403. Polybutene (Polybutylene)

WEMN ARY Y@y oA
404. Potassium Polyphosphate

WEH AU U EFNY UL
405. Sodium Polyphosphate

WEAN d—ARLx4—L
406. d-Borneol

mEt <~/ k—1
407. Maltol

WE/)\ D—~r=bt— (BALD—~ = })
408. D-Mannitol (D-Mannite)

WEIL A XA
409. Metatartaric Acid

WE+ AZ V@Y 7L
410. Potassium Metaphosphate

WEH+— AZV BT RU UL
411. Sodium Metaphosphate

WE+— DL—-AFA+=r
412. DL-Methionine

ME+= L—-AFA4=r
413. L-Methionine

WEAMN N—AFNLT U hT= AT AN ATF LT VAT =)VEEA T
V)
414. Methyl N-Methylanthranilate

WE+H 5—AFLx/FHU
415. 5-Methylquinoxaline

WE+N 6—AFnx/ Y
416. 6-Methylquinoline

WE+t 5—AFNL—6 - 7—Vb Re—5H— 77X A5
417. 5-Methyl-6,7-dihydro-5H-cyclopentapyrazine

WE+N AFrieire—2
418. Methyl Cellulose

WE+h 1-AFrr7xry
419. 1-Methylnaphthalene
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WE =+ AFAB—FT7F T b
420. Methyl B-Naphthyl Ketone

e —4— 2—-XFALEI7T
421. 2-Methylpyrazine

WE—+= 2—XAFLTZ)—)
422. 2-Methylbutanol

WE —+= 3—AFNL—2-_T%/)—)
423. 3-Methyl-2-butanol

WE 4N 2—2AFLTFALT IV
424. 2-Methylbutylamine

WE —+H 2—AFALTFAT AT ER
425. 2-Methylbutyraldehyde

WE -+ trans—2—XAF)L—2_T5F—)L
426. trans-2-Methyl-2-butenal

e -+t 3—AFr—2-T77F—
427. 3-Methyl-2-butenal

WEeE —+)\ 3—AFN—2—_"T7F)—)b
428. 3-Methyl-2-butenol

WE L AFAANARY PV BIAEEE X 2 U P)
429. Methyl Hesperidin (Soluble Vitamin P)

WE=+ d1—Xrbr— BIL&d 11—,y
430. dl-Menthol (dl-Peppermint Camphor)

WE =+— 1=2> b= B4y I HK)
431. 1-Menthol (Peppermint Camphor)

WE =+— AR RS
432. Morpholine Salts of Fatty Acids

WE =+= =&
433. Folic Acid
e =1+ EEe

434. Butyric Acid

e =+ B YT I
435. Isoamyl Butyrate

e =+ EEEcFIL
436. Ethyl Butyrate

WE =+t BB 7 a~F L
437. Cyclohexyl Butyrate

WE =+ Hg7FLv
438. Butyl Butyrate

ME=+JL Z7 A (EERELNE RKICRDEND D EERS, )

439. Lactones (excluding substances generally accepted as highly toxic)

WEM+ LUy LT AT (A L) P LT AT F g
#5)
440. L-Lysine L-Aspartate

WEM+f— L—U oWl (4 L—Y O HERif)
441. L-Lysine Monohydrochloride

WEH+— LU LI mii Gl L—-U Y L7 I )
442. L-Lysine L-Glutamate
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WEN+= UVraet—n (B4 U Fa—u)
443. Linalool

WEP+Hp 5 —URX 7 LAF ROy T (B4 —UVRX 7 LA XA KL
T N)
444. Calcium 5' -Ribonucleotide

WE+HH 55—V ARX I LAFR_FrI s BILS—VRX T LAHA T
U OAXIZIE —)RX T LAF KT MY L)
445. Disodium 5' -Ribonucleotide (Sodium 5' -Ribonucleotide)

WEMNtAN UVARZ7IEy (BI4EHXI B 2)
446. Riboflavin (Vitamin B2)

WEMN+tE VA7 U7 B4 X I B 2B AT V)
447. Riboflavin Tetrabutyrate (Vitamin B2 Tetrabutyrate)

WEMAN VARTZ7Z7E8 55— VATV NI oL BIAVARTZIE8Y &
BRT AT /T M) D AIZEX I VB2 Y VR AT LT b U 7 4)

448. Riboflavin 5' -Phosphate Sodium (Sodium Riboflavin Phosphate or
Sodium Vitamin B2 Phosphate)

WEMN+JL Fifg
449. Sulfuric Acid

WHEIL+ BT AI=TL7 E=U L (FRPOLEICHHOTTHAT »E=
VAR a Uy B OGEICH O TIRARET CE=U A a UAY)

450. Aluminum Ammonium Sulfate (Crystal: Ammonium Alum, Dried: Burnt
Ammonium Alum)

WEIL+— g7 VI=0LT ) L (Faosmailld > TInA I a vy
XiFZA Y 2 a vy WEMOGE IO TIRAREI 3 v Y)

451. Aluminum Potassium Sulfate (Crystal: Alum or Potassium Alum, Dried:
Burnt Alum)

WE T+ W7 ET=v A
452. Ammonium Sulfate

WE A+ = LU UL
453. Potassium Sulfate

LS i U R T 7 Y PR AN
454. Calcium Sulfate

WE 5 Rl 8k
455. Ferrous Sulfate

LIS T VAN 1] 7 3o il N ML VA
456. Sodium Sulfate

WE R+t Mg~ 272U A
457. Magnesium Sulfate

WEH+/\ DL=Y I (Bl4d 1=V )
458. DL-Malic Acid (d1-Malic Acid)

WEHE L DL=Yyagr sV osn (Blad 1=V TN 7 L)
459. Sodium DL-Malate (Sodium dl-Malate)

WEA+f U
460. Phosphoric Acid

e As+— U UBeEET 7w
461. Distarch Phosphate

WEAR+= Vg r 7y
462. Monostarch Phosphate
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WEA+= V=V ovs GIAE=V B UL
463. Tripotassium Phosphate (Potassium Phosphate, Tribasic)

HEA+M Vo= hnrson (BILE=Z) IS T L)
464. Tricalcium Phosphate (Calcium Phosphate, Tribasic)

WEATL Vrg=~rxvvh GIAFE=) g~ 72 UL)
465. Trimagnesium Phosphate (Magnesium Phosphate, Tribasic)

WEAFR VrBAkEZTryE=vL BIH) VBTV E=0U L)
466. Diammonium Hydrogen Phosphate (Ammnonium Phosphate, Dibasic)

WEA+E VB kFBE7rE=vs G4 VBT rE=7 L)
467. Ammonium Dihydrogen Phosphate (Ammonium Phosphate, Monobasic)

WEARHIN VogAkRFEZ AV oL G4 i) oL)
468. Dipotassium Hydrogen Phosphate (Potassium Phosphate, Dibasic)

WEAFIL Vo AkFZEAI oL Bl v B—h I vl
469. Potassium Dihydrogen Phosphate (Potassium Phosphate, Monobasic)

WEE+ VorM—AkBEIL T n BIAE Y By T L)
470. Calcium Monohydrogen Phosphate (Calcium Phosphate, Dibasic)

mEt+— VU@ AkFJBALT LA BI4HE -V BILY T L)
471. Calcium Dihydrogen Phosphate (Calcium Phosphate, Monobasic)

WEt+— VryAKkIFEF_IFTrFIvs 4D B> ) oL
472. Disodium Hydrogen Phosphate (Disodium Phosphate)

WEt+= UrB_KkxzFrrIon GlaYrB—F ) ona)
473. Sodium Dihydrogen Phosphate (Sodium Phosphate, Monobasic)

e+ U ofg—AkEv T vL
474. Magnesium Monohydrogen Phosphate

WEt+h Vo= hrIovsn GBIAE=V 8T UL
475. Trisodium Phosphate (Sodium Phosphate, Tribasic)

WEE+A UERE ) 22T M) VIBRBEET T
476. Phosphated Distarch Phosphate

R I BRIRFEILE T
Appended Tables 2 through 9
HIlER
Deleted

AFE+ (5 =+ Z5KBR)
Appended Table 10 (Re: Article 32)

JEH

Raw salt

=
Copra

I O RGE (U 2 BT SO TR R ORI R
Oils and fats of animal origin or plant origin used for producing edible oils
and fats

FLbE

Raw sugar
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HEE 7 Lva—)u
Crude alcohol

BT

Molasses

Z 3
Malt

Ry
Hops

IR+ — B=1 %R

Appended Table 11 (Re: Article 32)

B oEE+ 55T T3 952 BT D 44 T
Places for Customs Clearance of Names of Quarantine Stations
Cargoes

AeifE N
Hokkaido Otaru
HARR AFR OEHRE BKER O IE e

B fmER Sendai
Aomori Prefecture, Iwate Prefecture,

Miyagi Prefecture, Akita Prefecture,

Yamagata Prefecture, and

Fukushima Prefecture

THER (BHET™, FHRRRRHT, FHEHE | pl A 228

L i R ML ERARE ILETIZBR S, )
Chiba Prefecture (limited to Narita
City; Taiei-machi, Katori-gun; Tako-
machi, Katori-gun; and Shibayama-
machi, Sanbu-gun)

Narita Airport

KR AR HEER BER T
W (B 22 B2 BT 00 4H 2 DXI & R

<o ) AR MRAJNR OINRETTICRR
%o ) AR RER

Ibaraki Prefecture, Tochigi
Prefecture, Gunma Prefecture,
Saitama Prefecture, Chiba Prefecture
(excluding areas under the
jurisdiction of the Narita Airport
Quarantine Station), Tokyo
Metropolis, Kanagawa Prefecture
(limited to Kawasaki City),
Yamanashi Prefecture, and Nagano
Prefecture

B
Tokyo

PRSI CROCR P Ir D #8248 2 B
<o)

Kanagawa Prefecture (excluding
areas under the jurisdiction of the
Tokyo Quarantine Station)

R ke
Yokohama
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Brigbk B AR

Niigata Prefecture, Toyama
Prefecture, and Ishikawa Prefecture
R IR Bl =EIR K
R COrer i R OV EERRIZ IR 5, )
Shizuoka Prefecture, Gifu Prefecture,
Aichi Prefecture, Mie Prefecture, and
Wakayama Prefecture (limited to
Shingu City and Higashimuro-gun)

ik
Niigata

AR UL MR B —EHIR fnik
W e R OV ARERNICIR D, )
Shizuoka Prefecture, Gifu Prefecture,
Aichi Prefecture, Mie Prefecture, and
Wakayama Prefecture (limited to
Shingu City and Higashimuro-gun)

4R
Nagoya

fEdh i B RENE KPR (B
TR OHEY K2R, ) KR
W Rk LR (44 b B R i D 4H Y X
whr<, )

Fukui Prefecture, Shiga Prefecture,
Kyoto Prefecture, Osaka Prefecture
(excluding areas under the
jurisdiction of the Kansai Airport
Quarantine Station), Nara
Prefecture, and Wakayama
Prefecture (excluding areas under the
jurisdiction of the Nagoya Quarantine
Station)

KB
Osaka

KRBT (BAPEEERZEHE ISR D, )
Osaka Prefecture (limited to the
Kansai International Airport)

3 7 22 7%

Kansai Airport

FoE R LR fEER FIIR iyl
Hyogo Prefecture, Okayama Kobe
Prefecture, Tokushima Prefecture,

and Kagawa Prefecture

SR BRER KSR E®RR O Em | L5

JI=8 Hiroshima
Tottori Prefecture, Shimane

Prefecture, Hiroshima Prefecture,

Ehime Prefecture, and Kochi

Prefecture

a i mR EER RIER REAK | @i

B RO wiR BERER Fukuoka

Yamaguchi Prefecture, Fukuoka
Prefecture, Saga Prefecture,
Nagasaki Prefecture, Kumamoto
Prefecture, Oita Prefecture, Miyazaki
Prefecture, and Kagoshima
Prefecture

99




{rhE IR

Okinawa Prefecture

pilife3]
Naha

FES

Table are designated by

administrative districts and other
areas as of September 1, 1991.

I DOFRITHET B XIIX, TR =
JUH — BIZE T DATEIXEZ Ot o Xk
WX >TERRSNTEHEDET S,

Remarks: The areas set forth in this

AMERE+ GE=1+KER)
Appended Table 12 (Re: Article 32)

1

A B O Hg R
Machines used for
producing foods

TN = LAHOERE X
SIS

Apparatus or containers
and packagesing made
of aluminum

AT v L Ao B
DL

Apparatus or containers
and packagesing made
of stainless steel
O T A MDE A
BT RS

Apparatus or containers
and packagesing made
of colorless glass

A E A SR L2
N =[]

Three years from the
date of the submission
of the written import
notification

TNT Ak

Alphanized rice

TF T a—

Ethyl alcohol

K%

Barley

1 B B b S ORES B A
(B AR M OV 2%

Br<o )

Canned food or bottled

food (excluding

processed meat products

or wine)

JIP R O JE % Bk

<o)

Unprocessed sake

(excluding unprocessed

wine)
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D B — 4]

One year from the date
of the submission of the
written import
notification




2R

Kaoliang

ZF

Sesame

/N

Wheat

>k

Rice

V77T —Of T
Safflower seeds

P b i

Distilled alcohol

i (AP 2 bR

<o ) ZRENEDDH DI
AL AN, BE LT
%, IMEMBEE L2 b
O (i EE R e K& OGS
mmaBR<, )

Food (excluding
processed meat
products) which are
packed and sealed in
airtight containers and
packaging and are
sterilized by autoclaving
and heating (excluding
canned food and bottled
food)

M- A A

Vegetable protein

SalES

Buckwheat

NS

Soybean

TAK (ZEFH TR
whr<, )

Starch (excluding
tapioca starch)
e (f % OV
i FLENY) DM AE & bR
<o)

Animal oil and fat
(excluding fish and
marine mammal oil and
fat)

Rapeseed
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OFb b ofE+

Sunflower seeds

HEAZ L

Indian millet

TA K

Rye

TNHI=o L AT

LA T A
iAﬁﬁ%%u%®%

B3R 41

Apparatus or containers

and packagesing made

of materials other than

aluminum, stainless

steel, colorless glass, or

synthetic resins

ROREL, TN,
XITHEwaETHD “C
%=t RENEHICHLE
EEY PG T AP
fig A = O AT B
3 AN T NS g AR
D, MK O B ET =4
T [R]— £ & 5 25 R T 45
Y L= Enen
H D,
The following food,
additives, apparatus, or
containers and
packagesing which that
has been continuously
imported since before
the submission of the
written import
notification stating the
import plans provided
for in Article 32,
paragraph (4), and for
which the same food,
etc. has not fallen under
any of the items of that
paragraph for three
years prior to the
submission of the
notification.
ROV

Sweet bean jam
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notification




— WA IR L 72 R M
(O ;73

Fruits and fruit peel
temporarily stored
Bio7ca—t —EXE%E
QR ONAY o SY7)

Roasted coffee beans or
ground coffee beans
Wi ZDIKE

Locusts boiled in water
DI (L= DI
R, )

Fish roes (limited to
those dried)

DO TEE

Fish Ttsukudani
(preservedable food
made by
boiledsimmering in soy
sauce)

Fa ST R FLE A O ik
IS

Fish or marine mammal
oil and fat

F—hrI—

Oatmeal

(T

Seaweeds

HAFE (ROl D%E
Br<o )

Cacao beans (excluding
those roasted)
I O JF I
Unprocessed wine
nEE BRI s (B
EHL, I L=’
EHE ST 0 THD
T, B\ DB
BEHETLHEINTWND
HbDEWND, )

Frozen food which
requires heating before
consumption (meaning
food produced or
processed food which is
frozen and is required to
be heated for
consumption)
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F ALY R

Gymnema tea

JEOERA R

Raw fruit juice

By, HEATNHED
%]\

Flours of cereals, beans,
or potatoes

a7 B O RIS IRAR
B br<, )

Cocoa products
(excluding powdered
carbonated drinks)
a—b—DxIF X
Coffee extract
a—t—H (o7t 0
ZER<, )

Coffee beans (excluding
those roasted )
a—r7b—7

Corn flakes

ZAlZ%<

Konnyaku (jelly made
from devil's-tongue
starch)

"I

Salt

W7 ) — 7Ry
2 —

Vegetable creaming
powders

T PE RS

Vegetable oil and fat
va— k=7
Shortening

T

Sake (rice wine)

S

Tea

Fazal—F

Chocolate

Sugar

FEARAS

Tochu tea

A

Nimame (cooked beans)
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X5 DFDKE
Hachinoko (hornet
larva) boiled in water
EHDOREADITH D
Honey containing
honeycomb

INUHR

Bread

NI v T A
Pre-mixed flour for
bread

E—v

Beer

~—A)

Margarine

~ TR

Mate tea

0 A

Mirin (a type of sake
with low alcohol content
and high sugar content)
FliE

Noodles

B3R DKE
Vegetables boiled in
water

PO E 2— L IR —
A R

Vegetable puree or
paste

MW RE (BhEL, X
T U 72 R & s S
b DxEERLS, )

Frozen fruits (excluding
frozen fruits produced
or processed)

M (E L., X
INT U 72 B9 32 2 oS S
b DxEERLS, )

Frozen vegetables
(excluding frozen
vegetables produced or
processed)
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MR E 12T 2Ny
Aoy EF+ =
FHE—HOBEIC LD L
HESIBE D E D BT
WL HDEERLS, )
Additives other than
those stated set forth in
the Appended Table 1
(excluding those for
which criteria or
standards have been
established pursuant to
the provisions of Article
13, paragraph (1) of the
Act)

AR AR R O 28 BT
AL

Apparatus or containers
and packagesing made

of synthetic resin

BEE = (G =+1ts. FHMU+RER)
Appended Table 13 (Re: Article 37 and Article 40)

(=3

Standard operation
manual for
maintenance and
management of
machinery and tools

TERCT R SRR | fia T~ & I
DFEFA Matters to be
Type of Standard Entered
Operation Manual to

be Prepared

etk BARST B PIARYE | — MR B o4 B

1. The names of the
machinery and tools
= WRHT O N ERSF
R GralcdoT
X, REZET, ) O
ik

2. Methods for
routine maintenance
(including
calibration for
gauges)

= EHIR TR PRSF RAR
(Z B89 % G

3. A plan for regular
maintenance
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MU sFEs D7
B ORES (HIE ST
S Z S B H
DT, AR OBk
WaEte, ) OJE
4. Measures to be
taken if a
breakdown occurs
(including how tothe
handlinge of test
samples if a
breakdown occurs
during testing)

. AR R ORSE
PIZBIS D RiER D ERk
PLHH

5. Guidelines
Methods for
preparing keeping
records concerning
maintenance of
machinery and tools
N AR OOE A A
H

6. Dates for
preparing and
revising the
standard operation
manual

AR AR R
Standard operation
manual for
management of
reagents, etc.

— PR Bk, 5
Hh, BEVESL, EEVERR &
OEEERS A DRk (LA
T IEEESE) 2w

Do ) DEFITTNE
FoRD Ik

1. Methods for of
labeling the
containers used for
reagents, test
solutions, culture
media, reference
standards, standard
solutions, and
standard
microorganism
strains (hereinafter
referred to below as
"reagents, etc.")
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= REEOFEHICH
T HEREFHIE

2. Precautions
concerning the
management of
reagents, etc.

= REZEOFHICH
ERA W ABD i
3. Guidelines
Methods for keeping
preparing records
concerning the
management of
reagents, etc.

W ER R ONEE A
H

4. Date of
preparation and
date of amendment
of the standard
operation manual

B e B PR EE S
==

Standard operation
manual for animal
husbandry
management

— WEEE=EOER
DIk

1. Methods forof
managing animal
rooms

= EWOZHEIZY T
DOTOEEFIHE

2. Precautions for
receiving animals

= EWOEE Ok
3. Methods forof
animal husbandry

i Eha O EEBLEL O
ik

4. Methods for of
observing animal
health conditions of
animals

T EIRII DY X
IXZ DERVD B HENY)
DEAR N D J7 1k

5. Methods for
handling animals
that have or are
suspected to have
diseases
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N EWOEEICEET
% FLEk D VR R S HE

6. Guidelines
Methods for keeping
preparing records
concerning animal
husbandry

t  ERAR OUUEE H
H

7. Date of
preparation and
date of amendment
of the standard
operation manual

AR AR AR R
Standard operation
manual for handling
of test samples

—  ARBRA OB,
EROZHEICY DT
DOEEFH

1. Precautions for
collecting,
transporting, and
receiving test
samples

— HBGLOEHOS
(S

2. Methods forof
managing test
samples

= HERAOEELIZE
T 5 Rk DAL E
3. Guidelines
Methods for keeping
preparing records
concerning the
management of test
samples

MU RER M OV SOE A H
H

4. Date of
preparation and
date of amendment
of the standard
operation manual

AL FE AT HE RS
Standard operation
manual for the
implementation of
inspections

— MAEFEOHH
1. Items of
inspections, etc.
- 8 OLFR
2. Name of the
products
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= BREHEOED S
%

3. Methods forof
conducting
inspections, etc.;

M RIS OB O
L )71k

4. Methods for of
selecting and
preparing reagents;
o MEFREICD
STIE, FRERAEM D
R D BN J5 ik

5. Methods forof
handling standard
microbe strains, for
in conducting
bacteriological
inspections;

N B o J7 ik
6. Methods for
preparing samples;
t BAEFIIHOLHE
ws B O#AED Tk
7. Methods for of
operating machinery
and tools used for
inspections, etc.;

N BREZFIIY-ST
DOEEFHE

8. Precautions for
conducting
inspections, etc.

L BMEFIZLVED
AT B DO WLEE D J5 1k
9. Methods for of
processing data
obtained by
inspections, etc.

+ BMAEFICHET LR
RO VERLEEE

10. Guidelines
Methods for
preparing keeping
records concerning
inspections, etc.
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+— AERC O HUE AR
HH

11. Date of
preparation and
date of amending
the standard
operation manual

fii %
Remarks
— EWEREEHEEEEEIT. B EROOIRAELZIT O BRSO TERT 2 2 &,
(1) The standard operation manual for animal husbandry is to be prepared
only by a person who conducts inspections using animals.
O OBRAEMAREEEEIL RASOHA ZEITERT D 2 &,
(i1) The standard operation manual for the implementation of inspections is
to be prepared for each item of inspections, etc.

MRS (I SRER)
Appended Table 14 (Re: Article 50)

g2 FH

Curriculum Subjects

= SHTEEE. AL, R L

Chemistry Analytical chemistry, Organic
chemistry, Inorganic chemistry

s AEC7/E (A= SN T [ SNRRACE s SN e Tl

Biological chemistry ¥, s

Biological chemistry, Food chemistry,
Physiology, Food analysis, Toxicology
AT MAEDT. BMBAEDT. BMIRET.
Microbiology A L

Microbiology, Food microbiology, Food
preservation, Food manufacturing

NI NIRRT RAREAT BREEMA T
Public health RAEATE S, B3

Public health, Food hygiene,
Environmental hygiene, Health
administration, Epidemiology

GIES 2 e e o SE[ )
Appended Table 15 (Re: Article 50)

KPEEICT:, BT UL, b, BRRET, Sa s, EmAaRIT.
BREGYE T, RS, BaBYbT, KEART FHABY. YA,
BREEAEM . IS BEMES Y, WY B lEe. RS BT E
¥EF, KT, MiEY, BRF, FERT, BRET, KRETF, BERGT. K&
FoOBRBECREET. AR, KERNEY, SEMREY., REDREY, BEHE
AaidEy ALGRNEY ARBEREY. TR LY. Aa LY. BRRRET. A
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WET., WEEHY, 2ot b IZET o RmEAEICET AR E

Fishery chemistry, Livestock chemistry, Radiation chemistry, Dairy
chemistry, Meat chemistry, Polymer chemistry, Biological organic chemistry,
Analysis of environmental pollutants, Enzyme chemistry, Food physics and
chemistry, Fisheries physiology, Livestock physiology, Plant physiology,
Environmental biology, Applied microbiology, Dairy microbiology, Pathology,
Introduction to medical science, Anatomy, Medical chemistry, Occupational
medicine, Hematology, Serology, Genetics, Parasitology, Veterinary medicine,
Nutritional chemistry, Sanitary statistics, Nutritional science, Environmental
health science, Hygiene management, Fisheries manufacturing, Livestock
products manufacturing, Agricultural products manufacturing, Brewed food
manufacturing, Dairy products manufacturing, Distilled liquor manufacturing,
Canned product engineering, Food engineering, Food preservation, Freezing
and refrigeration studies, Quality control studies, and other similar subjects
related to food sanitation

MEREN GEHANEKRER)
Appended Table 16 (Re: Article 56)

g A IRF
Classification Subjects P
Hour
S
— | —RILERE —  NRGEERGR i
1 General common subjects 1. Overview of public health 9
= B R ORERIES +\
2. Food Sanitation Act and 18
related laws and regulations
= Rdan. BN E OB HYE + )\
3. Standards and criteria for 18
concerning foods and additives,
etc.
IS e it + N\
4. Introduction to chemistry 18
T M +\
5. Introduction to bacteriology 18
A2 7k i
6. Toxicology 9
t +E
7. Food toxicology 15
N 'Y CRETFEZ G, ) +\
8. Food science (including 18
Nutritional science)
U MERRIT IS D A B Ju
9. Sanitation management in 9
facilities
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= | LA BRELE —  FLEL OB ELTE +=
2 Subjects related to dairy 1. Standards for dairy products 12
products MR EE + N\
2. Practical training on 18
bacteriology
= FEGEAE N
3. Inspection methods for of 6
dairy products
LA A 4\
4. Practical training on dairy 18
product inspections
T SRR L K OV R + e
5. Visits to facilities and on-site | 15
training
= | EREGLERF A — BRSO +=
3 Subjects related to processed | 1. Standards and forcriteria 12
meat products concerning processed meat
products
= RS +\
2. Practical training on 18
bacteriology
= BRRGBRAE N
3. Inspection methods for of 6
processed meat products
A A R +\
4. Practical training on 18
processed meat product
inspections
F R L K OV Hi B 1
5 Visits to facilities and on-site 15
training
W | fAANLRCRRAY ==V | — RN LKRORARY —t—Y | +5
4 (Y= NE| D BIFRIED K O S vE 15
Subjects related to fish meat | 1. Related laws and regulations
ham and fish meat sausages | and standards and criteria
concerning fish meat ham and
fish meat sausages
R +\
2. Practical training on 18
bacteriology
= MBANLKRUCARY —t—Y | L
RATE 9

3. Inspection methods forof fish
meat ham and fish meat
sausages
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b faRALRREAY —t—Y | +5
A 52 H 15
4. Practical training on
inspections of fish meat ham
and fish meat sausages
T i ER B K OV I 1
5. Visits to facilities and on-site | 15
training
T | BRI EH — IR LA +
5 Subjects related to edible o1l | 1. Overview of oil and fat 10
and fat chemistry
= B KON o fifi AL TE +M
2. Usage criteria for food and 14
food additives
= BT EE O L
3. Duties of food sanitation 4
supervisors
AR EE OB =
4. Responsibilities of food 3
sanitation supervisors
T JARRERE O Bl Kk OVEHE —+
5. Theory of and practical J\
training on inspection methods 28
forof o1l and fat
AN TR L K OV R +
6. Visits to facilities and on-site | 10
training
NN ~v=HI KOy a— b= | — FEERFROGHE N
6 REfREL B 1. Nutritional science and 6
Subjects related to analytical methods
margarine and shortening = O BETRICBT AL N
2. Sanitation management in 6
the production process
= BUETRICBIT 2 HAE Y =
3. Sanitation standardscriteria 3
in the production process
I AN VA N
4. Method of assessment of food |6
additives
T HTERE A
5. Practical training on 16
analyticalsis methods
N NI E +
6. Practical training on 15
assessment of food additives
£ iR L K OV R .
7. Visits to facilities and on-site | —
training 21
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t | ™I ERE B — W o T ERE R Ju
7 Subjects related to food 1. Overview of analyticalsis 9
additives methods for additives

= IR L
2. Method of assessment of food |9
additives
= N ESEE e
3. Practical training on Y
assessment of food additives 24
DU it Ek L M OV Hi EI e 1
4. Visits to facilities and on-site | 15
training

MFERFE+HL GERTARGEO 5 —HER)

Appended Table 17 (Re: Article 66-2, paragraph (1))
— BEWnEERLEESFORE
(i) Appointment of food sanitation manager, etc.

A4 EFL+—FRE-HIHETO2EELITO>H EBHEANAFNEE =HITB W TH
T 256528, UFZORIZEBNT FEE] Lvwo, ) X, BAEAEEMT
HEEDDHI L, L, BARTARED FBNREFITHET D EELEITHOWNT
XZORY TEZ2W, Z2ds, EENHAFKICHRET 2 AMEAFIEE L. B0
EELEEHRKNRDZ LN TED,

(a) A person who conducts business prescribed in Article 51, paragraph (1) of
the Act (including as applied mutatis mutandis pursuant to Article 68,
paragraph (3) of the Act; referred to as the "business operator" below in
this Table) is to appoint a food sanitation manager; provided, however,
that this does not apply to a business operator specified in the items of
Article 66-2, paragraph (4). The food sanitation supervisor specified in
Article 48 of the Act may also serve as the food sanitation manager.

2 B AEEEFEIIROWT NS T E5 L T52 &,

(b) A food sanitation manager is to be a person who falls under any of the
following cases.

(1) EE=TRCHET > REMEAGRB SUIEFNHN\RICHET 588
BEEHEOEREF AT E

1. A person who satisfies the qualification requirements for food sanitation

inspectors provided for in Article 30 of the Act, or food sanitation
supervisor provided for in Article 48 of the Act.

(2)  GHEEAD, SLEEATAAN, SRE L, MRl L SESE (BRI
BEE NS FERICHET 2WAEETHEMLEEL L IIFEESHRICHE
T O EEMAEREE TR SO FEEOHG L ORESRAICET 215/

CER B RERE EHS) B RICHET 28 RO EEHE

2. A licensed cook, confectionery hygienist, nutritionist, ship cook, or
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sanitation managers prescribed in Article 7 of the Slaughterhouse Act
(Act No. 114 of 1953) or work sanitation manager prescribed in Article
10 of the Slaughterhouse Act, or poultry slaughtering sanitation
managers prescribed in Article 12 of the Poultry Slaughtering Business
Control and Poultry Meat Inspection Act (Act No. 70 of 1990).

(3)  FBEAERMFENT O FE S I EN R FENEIE LB HHE S
i LT

3. A person who has taken training sessions conducted by a prefectural
governor, etc., or training sessions found appropriate by a prefectural
governor, etc.

N B AEREE TR 2 FHEETT L2 L,

(c) A food sanitation manager is to observe the following matters.

(1) #EMRIEENT I EES i%ﬁW%ﬂ%%#w LimE s EY
AN L, B EAEICET 2722 AoERICED L2 (EHE A+
FOE¥E BEEASATFNEE -HIBWHERATLIHAEZET, ) ICRD, ) .

1. To periodically take training sessions provided by prefectural governors,
etc., or training sessions approved by prefectural governors, etc., and
endeavor to acquire new knowledge on food sanitation (limited to
business referred to in Article 54 of the Act (including as applied
mutatis mutandis pursuant to Article 68, paragraph (3) of the Act)).

(2) HEFTOERIIWHED, HAEFHRICYLZ L,

2. To manage sanitation by following the instructions of the business
operator.

= BEEHFI BMEEEMTLEOBERALEET L &,

(d) A business operator is to respect the opinions of a food sanitation
manager.

R BAEAEBRLTEIL. BATAREO FE HICHE SN HEEOBESFOTHIT,
VERERZITO L LB, BEEI ﬂbzgﬁ RAERRDE OB DH T L,

(e) A food sanitation manager is to exercise necessary care and also endeavor
to state necessary opinions to the business operator, in order to comply
with the measures provided for in Article 66-2, paragraph (3).

~ SSERBTLEEZITHOTL, S ORBOENNIE T 5 5k &k OH =
MABRET DHEMELZET 5 LMEMNRMEERRDLIFICSSEZLAIEIE, X
IXZDFEDNZND FITMOFIZS S EM IR ITIITR S R0,

(f) The business operator who processes pufferfish must have a person who is
certified by a prefectural governor, etc. to have the knowledge of
distinguishing the type of pufferfish and skills for removing toxic parts,
etc., process pufferfish, or have another person process pufferfish in the
presence of that person.

= MRk ofy s B
(ii) Sanitation management of facilities:
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A ek OF O JE & E HIEIIER L, sk OB@ T IX & e EofEORA
ZPIIET 2 X O EERIRE AR5 2 &,

(a) The facility and its surroundings are to be periodically cleaned and
maintain a clean condition while the facility is in operation, in order to
prevent occurrence of food sanitation hazards.

2 B XTI A RE L, I L, FHER L. A L. SUIRIET DG ETIC AR
I EZ BN L,

(b) Unnecessary articles, etc., must not be placed at places where food or
additives are produced, processed, cooked, stored, or sold.

N RERR ONEE . RIFR OIREIERICHER T2 2 &,

(c) The inner walls, ceiling, and floor of the facility are to be kept clean.

= JERWNOBGE, BIAKR UK Z +7I121T 9 & & bic, SEITE U TR 2R IEE
LONREOEREZITH 2 &,

(d) Adequate lighting, illumination, and ventilation in the facility are to be
secured and the temperature and humidity are to be appropriately
managed as required.

A OBKOHADE, FHIE LCHBLEEEICLR2ND &, KLz EEoRE
T DB EICHOTIE, CAR, RTABRUCRBEDCRAZ LY HHE 25T
HZ &,

(e) Windows and entrances must not be left open in principle. Measures to
prevent the intrusion of dust, rodents, and insects, etc., are to be taken
when the windows and entrances are left open.

~ PEKIEX. EEMORAZE . JKBEENIThL D X OER L, BE L
BEERNIHEETT O 2 &,

(f) The drain gutters are to be cleaned to prevent the inflow of solid matter
and to ensure proper drainage, and repairs are to be promptly made if they
are damaged.

b ERTIREICIERIC L, EMRICER L OHEREZIT O 2 &,

(g) The toilets are to be kept clean, and cleaning and sterilization are to be
periodically performed.

F R TIRIN 2 B0 B SUIRAFT D IXBICB W TE 2 8EF L2 &,

(h) Animals are not to be raised in areas where food or additives are handled
or preserved.

B S DA R

(iii) Sanitation management of equipment, etc.:

A FERFOZD, s EIL, TO RIS CTHEYICEN T2 &,

(a) Machinery and tools are to be appropriately used according to their
purpose in order to maintain sanitation.

7 B R RO O, @8R, B U E S O &5 SUIIRINY ~0
BAZBIIET 2720, ek OEB ATV, FTEDGITICHEAEMICRE T D Z &,
Fo. BESIIER S 2 & 21T, #mPNITHE L, WU TE D &5 B
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LTS L,

(b) Washing and sterilization of machinery and tools and their parts are to be
performed and they are to be stored in a sanitary manner in designated
places, in order to prevent metal pieces, foreign substances, or chemical
substances from being mixed into food or additives. If there is any
malfunction or damage, to promptly make repairs, and keep them
maintained so that they can be properly used.

N R B OV OB S OV R AT 5 5613, VR 2l 2 5 IEIC &
DEE 52 L,

(c) When detergents are used for washing machinery and tools and their
parts, they are to be used in an appropriate manner.

= REEF. JEAE WMEFFOFSEEAOME. BE. BRE XTEKICHW S
BIZHHOTIE, TOMELZTHMICAmL, SROMELZHETHZ L,

(d) For measuring instruments such as thermometers, pressure gauges, and
flowmeters, and devices used for sterilization, disinfection, sanitization, or
water purification, to periodically inspect their functions and record the
results of the inspections.

B B IERAEM K ORERFEREN UTINIY LT o B8EZ 0D H 5 b DI,
Y SUTNERERE T OFERG: . KR HEHEAETHEL., WHEIEL 2 L,

(e) The items that may come into contact with food or additives, such as tools,
cleaning equipment, and protective equipment are to be sterilized with hot
water, steam, or a disinfectant, etc., and dried after each instance of
contamination or each time work is finished.

~  PREAL MEA T OMALEE IOV T, BERWICTOTEET D & L BT,
VBTN L TEN D & AN D EIRAIEITNEY DA TR E R 2 F 8 50 TE
M~ORNZIET D Z &,

(f) Careful attention is to be paid when handling detergents, disinfectants,
and other chemical substances, and measures are to be taken to prevent
them from being mixed into food or additives, such as labelling the names
of the contents on the containers and packages in which they are contained
as required.

b EERER (R OJE IR AL, BRIZIS U CEUICHER T 5 & & bic, HHOHEE
Wi L, W SE, fiEOLTIICRET D2 &,

(g) Equipment for cleaning facilities and equipment is to be used in an
appropriate manner according to the purpose, and cleaned, dried, and
stored in a designated place each time it is used.

F FUERGEIL. AT A == F FIVE R OEER E 2. TR O & O
BEAEENCAT O 2 &N TEDREEHFFT D2 &,

(h) Equipment for washing hands is to be equipped with soap, paper towels,
etc., and disinfectants, and maintained in a condition in which cleansing
and drying of the hands and fingers can be appropriately carried out.
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U PEdERAE I, FRICIRO 2 &,

(i) Cleaning equipment is to be kept clean.

X FRE IR OWERE A 5T TR Bk K OWER R IR 2 AT 25612 H > T,
R DOREVe 21T 9 Z L,

() If hand washing equipment is to be also used as cleaning equipment by
obtaining confirmation of the prefecture, etc., it is to be washed after each
instance of contamination.

Vo B OBERBEEICH O TE, BHER I EIC—HE b ER &2 Vv TR
WA EZ MR L, ZOMREOFEE “FRRGFTHZ L,

(k) For food irradiation business, the absorbed dose is to be confirmed using
a chemical dosimeter at least once each business day, and the records of
the results are to be preserved for two years.

U s K& D% B
(iv) Management of water used, etc.

A BTN A RE L, LU, IFRET 2 & IR T 2 K%, KiEE
(M=t _"FEEEa EHt5) BERE HICHET 2KEFE, FERHEAR
HICHET HHAKESE L XRASECRICHET 5 HEHKEIZ X 0t S
oK BIRFEHILE =ZEFNCBWNT DKEFEEICLIVMGEIND K LW
D, ) XIFHAICET HKTHDZ &, 7272 L, GEIEOME S SUXIRINY O%
BRI ELZ RIF SRV TRICBIT 2RIV TIE, ZORY Tidkwn,

(a) The water to be used for producing, processing, or cooking food or
additives is to be water supplied by the water supply services provided for
in Article 3, paragraph (2) of the Water Supply Act (Act No. 177 of 1957),
the specified privately owned water supply systems provided for in
paragraph (6) of that Article, or the specified building water supply
systems with tank storage provided for in paragraph (7) of that Article
(referred to as "water supplied by water supply services, etc." in item (iii),
(f) of the Appended Table 19) or potable water; provided, however, that this
does not apply to use of water for refrigeration or other processes that do
not affect the safety of food or additives.

7 SHICET A2 KEFEHT 258 ICH>TEL, —F—ELLEKEREZITV, KL
fEEA R (WO BTN PMER S, XITHEE S b £ TO WM
M—ELU EOBFET, BEWIFRD) RFT D52 L, 2L, REDOKREFIZ IV KR
FEPHRINTBENDH D2561203F OREKRERELITO 2 &,

(b) If potable water is used, water quality inspection is to be conducted at
least once a year and the certificate of the results is to be preserved for one
year (if the period until the food or additives handled is used or consumed
is one year or longer, that period); provided, however, that if there is a risk
of the water source, etc. being contaminated due to an unexpected disaster,

water quality inspection is to be conducted each time there is an disaster.
N BOREBEORR, A DFRMEEZRHIZIIRNZ ERH LN EROTEEAIL, BB
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ERERLTLHZ L,

(c) When it is found that the conditions referred to in (a) are not satisfied as
a result of the inspection referred to in (b), to immediately suspend the use
of water.

= WK ZERT 25613, IR 2 EHMICER L. HRIRHSZ L,

(d) When using water tanks, the water tanks are to be periodically cleaned
and kept clean.

A BAICHE T 2K ZEH T 256 TREEE T KEEZRE L TWDLI5EI
FL EENEFICFE L T D02 EMIICHER L., TORERERERT D &,

(e) If potable water is used and a sterilizing device or water purification
device is installed, to periodically confirm that the device is properly
operating, and to record its results;

~  BMICEEMA DKL, EUNCEBE SRR Lo TR S e A D5
PEadlz T ARKNOIED Z & £, KIFFEAMITIRD Fuv, RIETLHZ &,

(f) Ice that comes into direct contact with food is to be made from water that
1s supplied by properly managed water supply equipment and that meets
the conditions referred to in (a). Ice is to be handled and stored in a
sanitary manner.

b HEHLIEKREZFARAT G812 D TR, & UIRINY O LML 72
WE O MBERIBEAEIT S 2 &,

(g) When reusing used water, to conduct necessary treatment so as not to
affect the safety of food or additives.

o T B OE Bk R
(v) Measures against rodents and insects

A gk LK OZE OB I, MEREEZEUNICIT) 2N TEDRBEAHERFL, 27
AR OERBOBI T2 bR+ oL L bz, &, 7, RO OME, FT v
TROPKIEDOEFDOHREICLY . AT AL CREROfEFRN~DRAZIIET S
Z &,

(a) To maintain the facilities and their surroundings in a condition in which
maintenance and management can be appropriately conducted, to
eliminate the breeding sites of rodents and insects, and prevent intrusion
of rodents and insects into the facilities by installing screens for windows,
doors, suction and exhaust ports, traps, drain ditch covers, etc.

7 AR ZE R, TR OE R OBRBREEE FEi L, £ OFEMRL kT —FE R
RFETHZ L, 2L, RTALKOCRROBESFT, A BSLIT & OME ARK I
IZHEEORPUCE LT, W, #—AICHIAZ i L, Y%A OR RIZHED
ENERBELZHT DHEICLY, TOHMDPERTE 52 HIETHIX, Yikhaix
DIRBUE T FEROBE TEBT 5 Z LN TE 2,

(b) To conduct extermination work of rodents and insects at least twice a
year and preserve the records of the work for one year; provided, however,
that if it is a method in which by conducting an investigation periodically
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and in a unified manner on the locations, and habitats, and invasion routes
of rodents and insects, and the state of damage, and taking necessary
measures based on the results of the investigation, the purpose may be
achieved, the work may be conducted by the method and at a frequency
appropriate for the situation of the facility.

N RRERIOIE KN AT 2 HAICE. B XTI 25 L WX 52D
BN HoEET D 2 L,

(c) When using rodenticides or insecticides, sufficient care is to be taken so
as not to contaminate food or additives.

= RTHKOCRBIC I DGR IO R, 85 Kk Ve AEE M“ﬁ@%ﬁ
AL, REENGHEL CTRFTH 2 &, —ERELEZLDIZONTIE, BN E

DREZRIZANDHEDOIHYE LXK A2 U CTRFT D 2 &,

(d) Raw materials, products, and packaging materials, etc., are to be
preserved in containers and away from floors and walls in order to prevent
contamination by rodents and insects. For items that have been opened
once, measures to prevent contamination are to be taken, such as
preserving them in containers with covers.

N BEFEM K OEAK D B
(vi) Handling of waste and wastewater

A4 BEEDORE R OZOBFEFED FIEIIHOWT, FIRZEDDH Z &,

(a) Procedures for the storage and disposal of waste are to be established.

2 BEEMORGL. MO EPMEICXINTE 5 X512 L, HRXAUTIG RPN
BRNEIITHERICL TR Z L

(b) To make waste containers clearly distinguishable from other containers,
and to keep them clean to prevent the leakage of dirty liquids or foul odors.

N BEEMT. BREA EOBEOREEZNIET A LN TE L EBDONIGE
ZERE . BTN 2T B, AIRAET 2 Kk (B4 2 K x5
te, ) ITRELRWVWTZ L,

(c) Wastes must not be stored in areas where food or additives are handled or
preserved (including adjacent areas), excluding cases in which it is found
that the occurrence of food sanitation hazards can be prevented.

= BREDORELFTIL. FAMHOREICEREZ LTI 20X ) BN EHRZ1T O
ENTEDEMET DL,

(d) Storage sites for wastes are to be places where wastes can be
appropriately managed so as not to adversely affect the surrounding
environment.

R BEEEY R OPEK O &Y TY 2 &,

(e) Wastes and wastewater are to be appropriately disposed.

£ 'S SUTEINY & B0 B 5 F O E B
(vii) Sanitation management for persons who handle food or additives

A BAITEIM RO o # (LUF TRBFREHE ] Lo, ) OREEZH
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BAHE EOfEHEOIAEDORILICLEREFREOEELZ A E LTITH 2 &,

(a) Medical examination for a person who handles food or additives (referred
to below as a "food handler") are to be conducted for the purpose of
understanding the health conditions necessary to prevent the occurrence of
food sanitation hazards.

= %B‘EWﬁ%D$kkﬁ>%ﬁn”u%@?&%‘ IOWVWTHREZZ T 5 _XEFDOERNH O
EEITE, BMFERREICREZZ DL OB TRT D2 L,

(b) When a prefectural governor, etc. gives an instruction to have a food
handler undergo a feces examination, to instruct the food handler to
undergo the feces examination.

N B ERRE DROIERE B LTV DLIEEIE. TOEROFEMOERIZE D,

AR AR L 228 K OB U 2 B0 |5 fFEof 1k z nEE e
b0 L,

(c) When a food handler exhibits the following symptoms, to endeavor to
grasp the details of the symptoms and judge whether the symptoms require
medical examination by a physician or discontinuation of operations of
handling food or additives.

(1) A
1. Jaundice
(2) FH
2. Diarrhea
(3) &)W
3. Abdominal pain
(4) FEA
4. Fever
(5)  BORG DALtk s
5. Suppurative disease of the skin, etc.
(6) H., BXIE»L05W (BEMORBFEIIRETLIBZADRHLHD
(ZBR %, )
6. Secretion from the ears, eyes, or nose (limited to secretion that is likely
to result in infecting an infectious disease, etc.)
(7)  HEXKOE DI
7. Nausea and vomiting

= RBIHMER S HELZMNFE I LRI, B 2 kYD b 5 9 @M <%
)k, Fie, io‘ DM LV THYR ST FTREME D & B i XTI 1 X BE 3
THZ &, MRIZBWTE Y LGAITIE, BEHICEREAZ AW CEEICHEE
THZ L,

(d) When having a person with a skin injury engage in work, to cover the
injured par with a water-resistant covering material. In addition, to
dispose of food or additives that may have been contaminated by vomitus,
etc. If vomiting occurred in a facility, the facility is to be immediately
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disinfected appropriately with a disinfectant.

A RMFERRE T, BTN A B0 O EEICIEET 2 & &k, BRIDIE
CTeEHOEEEZER L, T ICKEIZISCTIEFAOYRA 7 2 E5H]T 52 &,
Flo, FEGNTITEHOEYMZR WS & &I, FESNTHERT 2BY A &
MUIEEEMEDHHNOHRN &,

(e) Food handlers are to wear exclusive work clothes appropriate for the
purpose and wear hats and masks as required when engaging in the work
of handling food or additives. In addition, they are to use exclusive
footwear in the workplace and must not leave the designated area wearing
the footwear used in the workplace.

~ BMEIRF L, FUHREVWOLIT ERDIEVCEVBEADIRR LR DBZN0DH 5
A E 2 A FE LI ) ISR BIAE RN T L,

(f) Food handlers must not bring decorative items, etc. that may interfere
with hand washing and cause foreign substance getting mixed into
facilities handling food, etc.

o RMFERRE L. FREGEMT 55815, FAPEE EEEM S 2 550 23K
WO LFEMOLOZFHAIE LTHMAT L Z &,

(g2) When food handlers use gloves, they are to use those that use water-
resistant materials for the parts that come into direct contact with raw
materials, etc., in principle.

7 OBMERRF L, NZ2E<YL L L BICFRWEERL, BRMEE LoGELY
RAESERNE ) FREZERICTL 2L,

(h) Food handlers are to cut their nails short and also wash their hands to
keep their hands and fingers clean to prevent occurrence of food sanitation
hazards.

U RSERERE T RESOIAEREOFEMEE U IINEART O AR B 4 5 1F
¥rthzxlobZd, FICFROEELTHEEZITI 28, B, HWETFE
i U CARED A B SUOIIMBART DT 2 B D 5 & Iic o Tid, 1E¥%
CTFRESHT D L,

(1) When food handlers have finished defecation, or finished handling fresh
raw materials or handling unheated raw materials, they are to sufficiently
wash and disinfect their hands and fingers. When disposable gloves are
used to handle fresh or unheated raw materials, the gloves are to be
replaced after finishing the work.

X RSFIERE T, S8 IR O BRI S 72> T, RaAE LofaEF O
BT 28D BTN 2 B0 % 5 MITROFEHEZITDRNZ &,

(G) A food handler must not conduct the following acts while handling food or
additives, from the viewpoint of preventing the occurrence of food
sanitation hazards.

(1) FHEXIHEFLIITZAROEZARALEIBERESEL LR &,
1. Act of unnecessarily contaminating hand and fingers, or tools or
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containers and packages.
(2) HEXITHEZH-< Z &,
2. Coughing out phlegm or spitting.
(3) < LRAXIIEORIKRZ B UTBIMITIRA L, XITEDOBZNZ4E
Cas¥sZ e,

3. Contaminating food or additives with droplets from coughing or sneezing,
or causing that risk.

o BEEBAREIIFTE OB FTLAN TOER 2, BER OB E2ITbRn &,

(k) A food handler must not change clothes, smoke, eat, or drink in places
other than designated areas.

7 BMFERRE U OE PRI AL GG L. HRREAOFEESRICER X
SH, AETHRLERMEIRE OfmAEEOBEICHEDLEDL Z L,

(1) When persons other than food handlers enter the facilities, to have them
change to clean, exclusive work clothes, and comply with the provisions of
sanitation management of food handlers indicated in this paragraph.

AN 54Dy ]
(viii) Implementation of food inspection

A4 F—oRMZ—F="EEXIFT—HtEHEAL+EU EREL, BT 55EEICH
DT, FEME L OB O/ D EICHE R BRRGET 22 &, b JRAHE
X, R REE T WA LIRETRET L2 &,

(a) For a business operator who cooks the same food and serves 300 meals at
a time, or 750 meals or more per day, the food is to be preserved for an
appropriate period of time for each raw material and cooked food. Raw
materials are to be preserved in the condition they were purchased without
cleansing or sterilizing them.

2 A DA, HELCRELORME Rk G Loz L, 2k
LEEICHOTL, YA EZMRE UL R OMRME L -5 B 2506k LR TS
52 &,

(b) In the case referred to in (a), information of the recipient of the cooked
food, the time of serving the cooked food (when transporting and providing
cooked food, the time when the food was taken out), and the quantity of
cooked food provided are to be recorded and preserved.

L IFH O
(ix) Provision of information

A EFEFIT, BREL, BIEL, AL, LU, HEEL, ATRL, EREL. AL
IFEBRFET 2R XTEMY LT ZORICBNT TH#G] LWno, ) I2o0nT,
HBEEDLZEIIWET D7D LEREREZHEET ICRIET 2 L5802 L,

(a) A business operator is to endeavor to provide consumers with necessary
information for consumers to safely eat food or additives that are collected,
produced, imported, processed, cooked, stored, transported, or sold
(referred to as "products" below in this Table).
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moOEERT, BAGICRDEFREMNE (EMOZE 220, SEERD H %M T
BIMIZERT 2 XIIXZDRNDRH D L2 SN b DIZRD, NITEWTIH
Co ) ICHET DIERMEEIOER T DEREGTIHEITIT, HRZIEHR A BB E IR
MBEEIRBET DL O L2 L,

(b) When a business operator has received information on health damage
related to the products (Ilimited to those that have been diagnosed by a
physician and has been diagnosed that the symptoms are caused by or
suspected to be caused by the food or additives; the same applies below in
(c)) and information on violation of laws, the business operator is to
endeavor to provide the information to a prefectural governor, etc.

N CEER GEARTAREO ZHEEEASICET H2EICRD, ) 1T, FrE e
KO R R B R - 5 IO E T DR R RS (2 DO/
DHEERDFZARMTOLHE LR, ) ([TRDEREEICET DI HREINE
THELEHIT, ZNOLDORMITRDBREEEDRERILROBENLH D ED
HREZFHEIIE, 2 OHEIZ» D BT, Yaklh it 2 WE N R IH
MRS 5 2 L,

(c) A business operator (limited to a person stated in the items of Article 66-2,
paragraph (5)) is to collect information on health damage related to the
food for specified health uses, and the foods with functional claims defined
in Article 2, paragraph (1), item (x) of the Food Labeling Standards
(excluding cases in which the food containing designated ingredients), and
when the business operator obtains information that there is a risk of
occurrence or spread of health damage related to the food, they are to
promptly provide the information to a prefectural governor, etc.,
notwithstanding the provision of (b).

= EEHRIT, WMoV T, BRSUIRROREE, BYOIEANTOMOMHNE
ICOBRNLBENNEETERWIEREG SO, UL 2 BT R %
CRET 5L 9T D T L,

(d) When a business operator has obtained information on abnormal tastes or
odors, mixing in of foreign substances, or other information from which the
risk of leading to health damage is undeniable for products, the business
operator is to endeavor to provide the information to a prefectural governor,
etc.

+ B - PEFE
(x) Recall and disposal

A EEFIT, ®MRICERT 2 RMEE EOBEIILEOBENNBE LGS
X, BB~ OB E 2 RN T 288006 MR E W XUTIINY 4 duH
POWENCEINTE 2 X5, BIUTER 2 BALARH, 1HBEE ~DOEEME D ik,
BRI 72 [0 D 715 B OV 3% b S ZIRIN 2 B D 4% 5 Baik O P e 5 Hilsk & &
BT D WERM R FE~OREDFIHELED THL T &,

(a) In the case in which food sanitation hazards resulting from products have
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occurred or there is a risk of such a hazard to occur, from the perspective of
preventing health damage of consumers, a business operator is to specify a
responsibility system related to recall, a method to alert consumers,
specific recall method, and procedures for making a report to the
prefectural governor, etc. who has jurisdiction over the location where the
facility that handles the food or additives is located, so that the food or
additives may be promptly and appropriately recalled.

o WS ZEIT 555125 TE, BURO IR TIERWERE, & X5 LRI L 72
LOERE L, MUNCHEREEZTHI L,

(b) When recalling products, the products recalled are to be stored by
separating them from products not subject to the recall, and are to be
appropriately disposed of.

- JER
(xi) Transportation

A BTN OERIC AW L HE, 27 IR, B, I b
DREAIEZR LWL S LB U TR A ONEHE T 5 2 &,

(a) Vehicles, containers, etc. to be used for transporting food or additives are
to be washed and disinfected as required to prevent contamination of food,
additives, or their containers and packages.

B, 2T ER ERRREBEMERT S L L bIT, MiEEITO ZLFICK
VIO IRRE A MERF T 5 2 &

(b) Vehicles, containers, etc., are to be maintained in a clean condition, and
also maintained in an appropriate condition by making repairs, etc.

N B AT I K OVE oL AT LS D & 2 R8T 2 5613, &5 TR
M LI DE D& OIFYE RS I3 B 720 MEIZS U, & dh XX % @ Y]
IR ANDFEX ST D &,

(c) When food or additives and cargoes other than food or additives are
loaded together, food or additives are to be separated by storing them in
appropriate containers as required, in order to prevent contamination from
cargoes other than food or additives.

= GERP ORI CABRK OPER T AFIZHER IR WL OEHT S
&,

(d) Food or additives are to be managed so that they will not to be
contaminated with dust and exhaust gas, etc. during transportation.

A b H 2N R D A5 AT K OVE b XAXERINA LIS D B O TERRIAE A L7z
B, 27 FTHEAMEHT L5613 IRRGIECIEHF L, LEIDISCHE
BmEITO 2 &,

(e) When using vehicles, containers, etc. that has been used for transporting
different items of food or additives, and cargoes other than food or
additives, they are to be washed by effective methods and disinfected as

required.
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~ X OO EM ITEIMIIT H > TIX, HEIZE U TR XIXIRINYEH o #=
M, 27 FEEZHEHL, R XIIRNHOFERTHLZ L2 HRT5H 2 &,

(f) For food or additives loaded in bulk, vehicles, containers, etc., exclusive
for food or additives are to be used as required, and the fact that they are
exclusive for food or additives is to be clearly indicated.

b GEMROREE N EOERICEET S &,

(g) Temperature and humidity are to be carefully controlled during
transportation.

T ERTORE KON 2 F 2 RS AR E L, FTE OBCERER A2 2 e
WEOBEIICERT S Z &,

(h) To set the delivery time based on temperature and humidity during
transportation, and appropriately control the time so as not to exceed the
prescribed delivery time.

VIR EEE L, BT 58 ICH TR MBI END £ TOR
FlaBEL., WUNCEHSLZ &,

(1) When cooked food is delivered and served, the food is to be appropriately
managed by taking into consideration the time until it is served for
consumption.

= Woe
(xii) Sales

A REELY RIAATEHIRELZEAND Z &,

(a) To purchase an appropriate quantity based on the anticipated sales
volume.

B EHEAICS ST HERENRRETRE LD T 52 LRI IERT L Z
&

(b) Products are to be managed so that they are not sold at an inappropriate
temperature such as selling them under direct exposure to sunlight.

+= ZHI
(xiii) Education and training

A4 BREIIREICR LT, FAEFBRICKLEREETLEMT L5 &,

(a) To provide necessary education for sanitation management to food
handlers.

2 ALFEME RO E O F I LT, AT MW E AL RIS Z LN T
ELROHUFINRZEFMT D &,

(b) To provide the persons who handle chemical substances with education
and training to enable them to safely handle the chemical substances they
use.

N A RO DEE RO DTN DN TEBBICRFAEZ ATV, LIS CTHEN
BEORELEIT) Z &,

(c) To periodically verify the effects of the education and training referred to
in (a) and (b), and review the content of the education as required.
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+U - Zofh
(xiv) Others

A4 B&fEAE EOMBEOHRAEDILICHERIBEIZSW T, B0 # 5 &4 XXM
WZAR D AT, S SOIN T ORI SUTIRIESE £ Ot B 72 I I B
TOREREIER L, RFTDHEOTDDH T L&,

(a) To endeavor to prepare and preserve records on suppliers, conditions of
production or processing, etc., shipping or sales destinations, and other
necessary matters concerning food or additives handled, to the extent
necessary for preventing occurrence of food sanitation hazards.

7 #EL, IMTLZ®BICOWTH EREZITOEGAICIE., FOReksE
fET 5858052 L,

(b) When self-inspection is conducted on produced or processed products, to
endeavor to preserve its records.

BZFAIN (BERF 850 58 —HEfR)

Appended Table 18 (Re: Article 66-2, paragraph (2))
— fEFEZER OIS
(i) Analysis of hazard factors

B SOTM ORE, AT, FRHEE, EM, IECSOIRGED TR Z LT, e
FoEEEZBAIEHRLIER UUTZoRIZEBNT EFER) 2nwo, ) o—EEX
ZERR L, 2O OEETRREZEETL-00OHE (LLFZORIZEBWT [EHERE
Bl LWo, ) EEDDHI L,

To prepare a list of factors that may cause food sanitation hazards (referred
to as "hazard factors" below in this Table) for each process of production,
processing, cooking, transportation, storage, or sales of food or additives, and
specify measures to control those hazard factors (referred to as "control
measures" below in this Table).
= EEEHAORE
(i1) Decision of critical control point

A5 CHRIE SNTEFEHERIZOE, ZORAELZIEL, HEFRL, IFATE DK
BICECTERMTH7DICERHEAHRT 52 2 LR AARRTRE LI FZORIIBNT

(EZEEHA] &I, ) ZRETDHI &,

To decide the essential processes to take control measures to prevent,
eliminate, or reduce the occurrence of hazard factors specified in the preceding
item (referred to as "essential control point" below in this Table) to an
acceptable level;
= EHEEORE
(iii) Establishment of control criteria

il 2 DEEEHSIZB T HAEERICOE, ZORELIEL, HBRL., XITEFE
TELOKEIZETIRBT 27200 (LT ZoRIZBWNT HEHERE] 21D, )
ERET DI L,
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To establish the criteria to prevent, eliminate, or reduce the occurrence of
hazard factors at individual essential control points (referred to as "control
criteria" below in this Table) to an acceptable level.

W =%V 27 HFEOFKE
(iv) Establishment of monitoring method

HEEH A OB OWT, EReA 72 SUTF Y OB L 2 FR oz (BLT
ZORIEZBNT [2=2V 7] LW, ) 2T 01DDHEEZRET DI &,

To establish a method for understanding the implementation status of the
control of essential control points continuously or at a considerable frequency
(referred to as "monitoring" below in this Table).

T WEHEORE
(v) Establishment of improvement measures

il x DEFEEFFIZIBNT, T=F Y 7 ORER, EREHEL R L 72 2 & 23 H 5
L7eGa OWERBELZRET D Z L,

To establish improvement measures for cases in which deviation from the
control criteria at each essential control point is found as a result of monitoring.
N RREFIEORE
(vi) Establishment of verification method

A S ICRET DIEONEDOR R Z, EMIICHIEST 270D FIEEZED D Z L,

To establish procedures to periodically verify the effectiveness of the content
of the measures provided for in the preceding items.

t  REEROER
(vii) Preparation of records

EEORBRERIIIS LT, AIF S ICHET DHEDONEIZET 5 EHH & £ DO E
DFREFKEAERT D Z &,

To prepare documents concerning the content of the measures provided for in
the preceding items and records of their implementation, in accordance with
the size and type of business.

N BE=FHNUEO ZITHET 2 EER
(viil) A business operator provided for in Article 34-2 of the Order

BE=TED ZITHET 2EEE GEATASKONE 52 RET 2RO RN
WMERETHEEE L GT, ) [ZHOTL, TOWDY O BMORMEXITE EO R
Wt Uy B 512480 2 BE A2 b U CAREAE EVL B ELAZ1TH) 2N TE D,

A business operator provided for in Article 34-2 of the Order (including a
business operator who engages in business of a size that is provided for in
Article 66-4, item (ii) which produces additives) may simplify the matters
stated in the preceding items in accordance with the characteristics of the food
they handle or the size of their business and take necessary measures for
public health.

MFEFH I GER RSO LK)
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Appended Table 19 (Re: Article 66-7)

@)

ML, B DR BIIE U, BrAER R AFE 2 IR A IS E 3 5 72 I %3
PR IS ST A . MR B OBLE K OV B L ST 2 B0 %% 9 &S Cle+0 72
KRS/ THI L,

The facility is to have the structure or equipment, or the arrangement of
machinery and tools, necessary for preventing contamination from outdoors
and continuously performing work in a sanitary manner, and have sufficient
space in accordance with the amount of food or additives handled.

B XAZIRINY) . Ravelds, Bas B2 O i UIRMc #4282 ho
HLHHLO (LT TRFE] 0o, ) ~OGReEE L, AREAE EofEHORE
ZBHIET D70 AFEXSITN U, BHEEIY 0 X0 MBER KA S v, TREA B
F R CHax e i 28O AL E S 4, UTERDORN 2 FHT 2R E ST
HT L, EEL, FECBTL2RBMEINEEET ORKORE, FH—KlxR7R5
TR CTRBEIHEM T 256 O R e E#E O FMEFIC LY | LEREAE B E
DELONTWAEARIXZORY Tldew, b, EEZOMBLEZIV KD Z
EERBEME LRWEXIIGEIRR—OEMICH 256, b EXEINTND Z
&

(i1) Taking into account the contamination of food or additives, containers and

packages, machinery and tools, or other objects that may come into contact
with food or additives (referred to below as "food, etc."), and to prevent
occurrence of public health hazards, necessary division of sections are made
by partitions, etc., in accordance with the category of work, and facilities and
equipment are appropriately arranged based on the processes, or equipment
to control the flow of air is installed; provided, however, that this does not
apply if necessary sanitation management measures have been taken by
establishing the routes for food, etc., or employees engaged in work, or
appropriately implementing washing and disinfection when the same section
is used alternately for different work. When residences and other rooms or
places not intended for handling food, etc., are located in the same building,
the places that handle food, etc., are partitioned from the residences and the

rooms or places.

= fERR OHEE K O AR

(ii1) Structure and equipment of the facility

A UM, BEAKKOBEFEMIC L D755 2 B 1E T & 2% TR I N2 T 2 &
VCRBORANEZHIETCEDREEATHZ &,

(a) The facility has a structure or equipment capable of preventing
contamination by dust, wastewater, and wastes, and equipment capable of
preventing intrusion of rodents and insects.

7 BREEZRVEROEEETHLITOR LIX, ##ELICS L, BEICX L2000
FWEZIEL, RORERICE DKLV BMEZFYR LRV E S BB EYIC
TEOMEXIIRMERT D L,
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(b) The facility has a structure or equipment that may be properly ventilated
so that condensation is less likely to appear, generation of mold due to
water condensation is prevented, and water drops from condensation do
not contaminate food, etc. at the place directly above the place where the
work of handling food, etc. is conducted.

N R, NEERORHIE, EHfe, ik ONERE CLTZoRIZBWT NEfE)
EWVD, ) BEREGICTLHIENTEOMETIELDN, BIRFEEZESITITH T &0
TEOHMETHDHZ &,

(c) The floor surface, inner walls, and ceiling are to be made of materials that
are easy to clean, wash, and disinfect (referred to as "clean, etc." below in
this Table) and has a structure that is easy to clean, etc.

= Rl K OWNEEDIFIRE KN E iR I H O Tk, IR IX MR EEDOME T
EoiL, KB BIFTHD Z L, WNET, IRENORGITIERINSE I £ T,
NRGHEMETHRY SN Tnd Z &,

(d) For facilities that require water to clean, etc. the floor surface and inner
walls, the floor surface is made of impermeable materials and has good
drainage. The inner walls are covered with impermeable material from the
floor surface to the height that will be easily contaminated.

A HRBR X, . MAEROEREZ T 2ICTHILDOTE DL L) LERRE
ZHER CE DML A D Z &,

(e) Lighting equipment is to have a function that enables to secure necessary
illumination to sufficiently conduct work, inspection, and cleaning, etc.

A~ KIEFFEFIC L0 S S D K SUTETNT 8 3 2 7K & Jii gk 00 26 B 70 5 i 1236 57)
RBECHORELZMET HZ LN TEHRAKRMEEAET DI L, KEFEFIZ
F VG SN DKL DKEZFERNT 256 ICHOTIL, LEIZS U THBEEE KL
ORISR 20 2. KIRIZANB A DI RSN WEZ AT 5 2 &, ArKig A4 f
AT 258> TIE, BMEAE LEORVWEETH DL Z &,

(f) The facility is to have water supply equipment capable of supplying water
provided by a water supply services, etc. or potable water, to the places of
the facilities that require the water in a sufficient quantity at an
appropriate temperature. When using water other than water supplied by
a water supply services, etc., the facility is to have a disinfection device
and a water purifying device as required, and the water source is to have a
structure that prevents contamination from outside. When using a water
storage tank, the tank is to have a structure that does not hinder food
sanitation activities.

b EET B HOBEIC LV HNTED b Bl ORI & L RE KO
IOV TED N D DR A 2 D D ERIZHDTIA~D@EHIZ SV T,
MRAICE T AK) &0 TRMELEHK] &L, &mEERAKITEE L
TR EHEHTEDLLIEORHLEMEZIMYH O EHRIZHDTUEI~OFEHIZD
W, TS AK) EH DT TR EEFAKE L I3 E LK)
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LI 5,

(g) For applying (f) to a business that handles food for which the use of water
for food production is specified in the standards or requirements separately
established pursuant to the provisions of Article 13, paragraph (1) of the
Act, the term "potable water" is deemed to be replaced with "water for food
production”, and for applying (f) to a business that handles food for which
there are provisions prescribing that water for food or sterilized seawater
may be used, the term "potable water" is deemed to be replaced with
"water for food production or sterilized seawater".

F B O FIE Ve H T 5 2 E 2 A 72K TV B A 2 e B8R
HT L, B, KBITTEGEZO FRROBIGEENPHIETEAHETHDL Z &,

(h) The facility has the necessary number of hand washing facilities with
running water which are equipped with a device for cleansing and
disinfecting the hands and fingers of employees. The faucet is to have a
structure that prevents re-contamination of hands and fingers after
cleansing.

U BEARRERIE IR OB E T3 2 &

(i) The drainage equipment meets the following requirements

(1) +o7edekiies L, 2>o, KTHEEZ T 5 XE K OFEK, KI%EDFE
W EP RN D KB OREICHE SN TWD Z L,

1. The equipment has adequate draining function, and, it is installed on
the floor surface of the sections washed with water and the sections
where wastewater and liquid waste, etc. flows.

(2)  1HKROHFIZ LD &S SATIIND 2G5 LW S BE S, o, il
RAMZHEYNCHEH T & D2 A5 Z &,

2. The equipment has piping to prevent food or additives from being
contaminated by backflow of sewage, and has the function to
appropriately discharge the sewage outside the facility.

(3) BEHFIT+HREEZAL, 2o, BWURMVEIIEEINLTWD Z L,

3. The piping has sufficient capacity, and is placed in an appropriate
position.

X AR SUL RN 2 F AR ]9 7o DT LB/ REE & A 3 5 iS4 TR
a2 LEITSCTHT 52 &, "WERORFDOEREDOWE XTI OV TIL, 1
B+ =REHIT KV ANIE D bAoA ST IS UM IZ O W TED
WD REZI ) EEZHO UL, TOEDITHENLERRMEAT D Z &,

() The facility has refrigeration or freezing equipment that has the functions
necessary for handling food or additives in a sanitary manner, as required.
For a business that handles food for which refrigeration or freezing is
specified in the standards or criteria separately prescribed pursuant to
Article 13, paragraph (1) of the Act, the facility has the necessary
equipment in accordance with what is specified concerning refrigeration or
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freezing during production and preservation.

v MBS U T, T A, BREFORAZD ikl MR A LTZBRITEEBR ¥ 5 72
DOFMMERTHI L,

(k) The facility has equipment to prevent intrusion of rodents, insects, etc.,
and equipment to exterminate them when they intrude into the facility, as
required.

7 RIHGT DB A T T 2 WEEE ORI L THET S 2 L,

(1) The facility has toilets that satisfy the following requirements in
accordance with the number of employees.

(1) EESGIEROZELRZTIRVBETHD Z &,
1. The toilet has a structure that does not to affect the workplace with
contamination.
(2) HHOWAKKFEOWRMEEZAT D Z &,
2. The toilet has exclusive hand washing equipment with running water.

U EMB A R OVRHE IS CTIRE T, B3 OB I RB 72 REE CIRE T2 2 &
MCTEDLTHBRBEORMERT L2 L, Fio, Mk THEMT 255, BEAl
HEOHANL, BWELRS L TRETIRBEATHZ L,

(m) The facility has an equipment with a size sufficient to store raw
materials at temperatures appropriate for their type and characteristics
and in a condition that is possible to prevent contamination. In addition,
the facility has an equipment for separately storing detergents,
disinfectants, and other chemicals used in facilities from food, etc.

N REEYE AN DR G X TREEY 2 RE T DM oW TR, NMREMER 5
REBEZMATEY, HmA LT <, HRMANEREDNFENRVEETHD Z &,

(n) Containers for storing wastes or equipment for storing wastes are
impermeable, have sufficient capacity, and a structure that is easy to clean
and in which dirty liquids and foul odors do not leak.

g WRZOETIEEICHOTUL, "2 MAEMICAIRUIEICAND Z LN TE
LHGe T 52 L,

(o) For a business that packages products, the facility has a place where the
products can be put into containers and packages in a sanitary manner.

2 HRGETE, WEEEOBIIE U0 RIS NH Y . MOEELG~OH A 73
RHINEIZAET D &,

(p) The changing room has enough space in accordance with the number of
workers and is located in a place that is easily accessible from the
workplace.

VO BREZRGT D70, BEIZS U TG, ARELME TE 2 H B IS
CTeRESROEOWEHERMEHATDHZ &,

(q) The facility has cleaning equipment of the size and number appropriate
for the purpose of use and capable of supplying hot water, steam, etc., as
required, in order to wash food, etc.
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Yo I EERT AMERICH O TX, ENEAFEHTRET D2 LD TE DM X
ST R ORtEGR 2 A D 2 &,

(r) A facility that uses additives has equipment or a place that can
exclusively store them, and is equipped with measuring instruments.

U B s B
(iv) Machinery and tools

A BTN o #E I B MO L T O EEGOWBEE R, BaE oo
Bl (LT ZOBIRICENT &GRS o, ) 1d EIECTE, Rk
ViRETHZLDOTELHEETHH L,

(a) Machinery, tools, containers, and other equipment (referred to as
"machinery and tools, etc." below in this Appended Table) in workplaces
where food or additives are produced or food is cooked have a structure
that can be properly washed, maintained, and inspected.

7 AERIDS e RE R OR G2 A 5 2 &,

(b) The facility is equipped with machinery and tools, etc., and containers
appropriate for the work.

N B A SATEINW I B DR B L KB TIED L, BEF A S
ThY., BY. RRIXTBREA THEDRATRERODOTHD Z &,

(c) Machinery and tools, etc., that come into direct contact with food or
additives are made of water-resistant materials, are easy to wash, and are
possible to be disinfected with hot water, steam, or disinfectants.

= [EEL. IBH LW BE1T, FRECERTHY, 2o, Bk
Wiz Lo T W LEICH T 5 2 &, MarXomas RS ICH T, 0Lk NE
LT VWHEETHY , LEIZS U THEFLHEN ATRERBE TH DL Z &,

(d) Fixed machinery and tools, etc., or those that are difficult to move are
placed at positions convenient for work, and are easy to clean and wash.
Assembly-type machinery and tools, etc. have a structure that is easy to
disassemble and clean, and that can be washed and disinfected as required.

B BRI & BT 5 5A8 I O TE, EREZIETE 2HHOE a2 i
HTnZ &,

(e) When transporting food or additives, exclusive containers that can
prevent contamination are to be used.

A~ MR, W, BB, NEVEOREICIE, EEF AR A, LENZIS U TEG.
MERZ OO ESR A D Z &,

(f) Equipment for refrigeration, freezing, sterilization, heating, etc. is
equipped with a thermometer, and equipped with a pressure gauge, a
flowmeter, and other measuring instruments as required.

b EEGEZERET 27O OFHOMBEE VBRI 2. & ORE ST K OEFE
DEELZHIE LT T ORI ERNB LR T OO ORMEEAT H T L,

(g) The facility is equipped with the necessary number of tools exclusive for

cleaning, etc. the workplace, and has a storage site for them and
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equipment to post the content of work to help workers understand the work.
o
(v) Others

A AHEAIERE - SICHET ORBIEERICH ST, F =5 I OEMEZE
L7220,

(a) The criteria referred to in item (iii), (0) do not apply to restaurant
businesses provided for in Article 35, item (i) of the Order.

o ORBETRRE - SICHETORBIEEED O L, S RER (ZDOEEDOR
BTHREICHTZ2ZLOTE 28N ZEGICEDS . £ SV 2B 5
LGB O 2T HEELZ N, BIRIEEFE (BRE, o 2 O
i T CIEBEUSN O NIHR L2 BICHRBESEDEEEZ VD, ) 28T, BFE
BoHE—w (1) CBWTHL, ) 2725858 CH>TE, A OHEICL DT
D WICED DIV EEELTHZLNTE D,

(b) Among the restaurant businesses provided for in Article 35, item (i) of the
Order, those that conduct simple business (meaning business of engaging
in simple cooking such as serving food that can be consumed as is on dishes
or heating semi-processed dishes, and including coffee shop business
(coffee shops, salons, and other businesses that set up equipment to serve
drinks other than alcoholic beverages, or refreshments to customers); the
same applies below in the Appended Table 20, item (i), (1)), may conduct
businesses pursuant to the following criteria, in addition to the criteria
referred to in the provisions of (a).

(1) WKREAOCHEEICHSTIE, OE > BLCOEEOTVELEE A i
B EXENRNERD DN LEET, NREVEMEILS O 2% 2
EBTE D,

1. For the floor surface and inner walls, materials other than impermeable
materials may be used if it is found to have no adverse effect on food
sanitation in view of the food handled and the type of business.

(2)  HKRERMEICHHOTIE, MO BRAESLEEDORERZEE A, &t L
HERZ2NWEROOLNL5E1F, REIZALRZWZ L ETHZ LN TE D,

2. Drainage equipment does not have to be installed on the floor surface if
it is found to have no adverse effect on food sanitation in view of the
food handled and the type of business

(3)  WERXIIWHEMEIZHOTIZ, MOFO> BMPEEDERELZEEZ. &
pnf e EXBER RN EBO LN DLDGAEIL, M AT A ETHZ N
T& %,

3. Refrigeration or freezing equipment may be installed outside the facility
if it is found to have no adverse effect on food sanitation in view of the
food handled and the type of business.

(4) R®HZWOE D KBUTHHOTIE, HEEUNDENEZITLBADL Z L
DTERVHETHT, KESNTWDHIZEZHEH LW L ETHZ LR
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TE 2,

4. In areas where food is handled, the areas are not required to be
partitioned if the structure is such that persons other than employees
cannot easily enter.

N FHEEAERE - FICHETORBIEEED S L, BHEICBWTHEZ T
BEllhbo T, H=m= U, TR OERELZEM L2,

(c) Among the restaurant businesses provided for in Article 35, item (i) of the
Order, when cooking in an automobile, the criteria referred to in item (iii),
(d), G), (1), and (p) do not apply.

= AEFTHEEFENSFICHET 2ERLHED S 5, HE#EIZBWTAEKL L
TWEET 5552 H 2 TEL, =57, UKOZ I NTEH U5 A D HAEZ 55
L7220,

(d) Among the meat processing businesses provided for in Article 35, item
(ix) of the Order, when processing a living body or carcass in an automobile,
the criteria referred to in item (iii), (1), (m), and (p), and item (iv), (e) do not
apply.

B AE T AEFE L EAROE S NSICET A EEDANOEETHEE.E
WETHHEI. BB bFHENSETIZEHIT2bDOIIA, ROBEMHZ 2T
N

(e) When producing frozen food in a business other than businesses stated in
Article 35, item (xxvii) and item (xxviii) of the Order, to satisfy the
following requirements in addition to those stated in items (i) through @iv).

(1) JEMEORE K ORI N RS ol mil, SR MRE AT 5
OOEIIHHMEATLHI L, B, BT L5AICHOTL, E
EXGISCTRHINATND Z &,

1. The facility has a room or place for storing and preprocessing raw
materials, and for producing, freezing, packaging, and storing products.
If a room is to be used as a place, it is to be partitioned in accordance
with the category of work.

(2)  JFEMEZRET2EXIGITIIHERXIImEREZ AT 52 L,

2. The facility is to have refrigeration or freezing equipment in the room or
place for storing raw materials.

(3)  HWaZRET =TGP, JBET2mBIZSCT, R, ZFE. K
mROmEANC BRI AT HZ &,

3. The room or place for producing the products has equipment necessary
for heating, sterilizing, cooling, and refrigerating the products in
accordance with the items produced.

(4) HEDPER~ATAFTRHEUTERDLOEHRT L LDOTE HHRE
R DM EM MREEZATHT &,

4. The facility has a freezing room and storage room with the function to

control the temperature of the products at minus 15 degrees centigrade
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or lower.

~ BEZFTERFE=FFIHT 5 EEUSOEETHEEOERMZMET D56
IZHOTIE, H—FNOENSETIZHIT S b0, RIZHT 5 E 2T
THETHLZ L,

(f) When producing hermetically sealed food in a business other than the
businesses stated in Article 35, item (xxx) of the Order, the facility has the
structure that satisfies the following criteria, in addition to those stated in
items (i) through (iv).

(1) JEMEOLRAE K ORI SUTFR A N B O & e OMRE 2 T 5 | X
I A L, BEICIG U TR RREE A T2 2 L, B, E2Y;
Fre T 258 1 CHOTUL, FERDITSCTREINTWND Z &,

1. The facility has a room or place for the storing, preprocessing, or mixing
raw materials, and producing and storing products, and washing
equipment for containers and packages as required. If a room is to be
used as a place, it is to be partitioned in accordance with the category
of work.

(2)  JFEMEOREZT 2 UGS, MESTmREREEZ A5 2 L,

2. The facility has refrigerating or freezing equipment in the room or place
for storing raw materials.

(3) ®hHhoRhE4A T 235 FTE, ET 25 BIIS U T, M. IEL
FeE, FEE, BRELROMANCKLERREE AT L2 &,

3. The room or place where the products are produced has equipment
necessary for thawing, heating, filling, hermetically sealing, sterilizing,

and refrigerating products in accordance with the items produced.

BIERE A GBEARTREDOLRER)
Appended Table 20 (Re: Article 66-7)
— WHTERE - SICHET SR REIEEE
(1) Restaurant business provided for in Article 35, item (i) of the Order

HEIFEIZBWTHEZ T 25 8I1CH > TEL, RICEIT 2E42WT2 &,

When cooking in an automobile, the following requirements are satisfied.

(1) fiSREXRCHOTIEL, —HOEFEIEBWTHMEAY v MrOKE#G L,
WO, BEKERETDHIEOTEHIFKEREERETDH L,

1. For a simple business, water storage equipment that can supply
approximately 40 liters of water for one day of business, and that can store
wastewater is installed.

(2) HEBHREOKZELLWERIZHSTIE, ~HOEEICBWTHINTY
v bV OKREMIG L, o, BARERETHILEDOTE HATKRIEATHZ &,

2. For a business that does not require a relatively large amount of water,
water storage equipment that can supply approximately 80 liters of water for
one day of business, and that can store wastewater is installed.
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(3) WM RKEOKZETHEXICHOTIT, —HOFEEIZBWNTHN_HY v
MR zEHRE L, o, BEKERET LI LOTE HIKREERET L L,

3. For a business that requires a relatively large amount of water, water
storage equipment that can supply approximately 200 liters of water for one
day of business, and that can store wastewater is installed.
= A= EEE S oORHMOEEE AT 2 BEREE (BRNICRE L. Aot

LIZANOGNT, FIBAEE T I RVIREBO & I E AT 5 55 2 5 #)

HIZ V3 2 72 DAEEZ OO B A EoOfEORAZB LT 2720103k

WLELIATL2HOZR<, ) XV ELEZRHEL, B INT-BLERTT 5
(i1) A business of cooking food using a vending machine that has a function of

cooking food which is referred to in Article 35, item (ii) of the Order

(excluding those installed indoors and equipped with devices necessary to

prevent occurrence of food sanitation hazards, such as a device to

automatically wash the parts that come into direct contact with food not
packed or wrapped in containers and packages) and selling the cooked food.

A4 O3L., BREOWAKZIETEDIRMEATLHZ L, 2L, WMAKICLDE
B2 T RnWeROONLIGICHBRTEELRET 525G ICHOTIE. ZOR
D TIE7RUY,

(a) Equipment capable of preventing intrusion of rainwater such as eaves
and roofs is installed; provided, however, that this does not apply when a
vending machine is installed at a place that is found not to be affected by
rainwater.

= REE. VG, R HERNE D R ARAREGEMEIOME TH D Z &,

(b) Floor surfaces are made of impermeable materials that are easy to clean,
wash, and disinfect.

= WEETREFE=ISICRET D RRNRTEE
(ii1) Processed meat sales business prescribed in Article 35, item (iii) of the

Order:

A4 WHEEZFTDHZ &,

(a) The facility has a processing room.

n BERICAR SN BERO R, WIEEZ 08T 07 DICBERBREE AT 52
&

(b) The processing room has equipment necessary for cutting up meat,
internal organs, and other meat parts of the dressed birds or livestock.

N BERBBRGEEET 55 ICH O XM PAEBKHELLT & MR T 22
THLAICHOTIHENEBR~A T A+ HEL T2 L OFHTH LT
& HHRBE A 2 2 M ST BRI 2 WP & (G U7 B TR 2 2 &,

(c) The facility has refrigerating or freezing equipment with the function that
can control the temperature of products at 10 degrees centigrade or lower
when the product requires refrigeration storage, and refrigeration or
freezing equipment with the function that can control the temperature at
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minus 15 degrees centigrade or lower when the product requires freezing
storage, and with a size appropriate for the amount of products to be
processed.

= ARAREEDEAND IO DRI OB T 572D ORI, NREMEM
BICESN, WEEIZISUZA®ZA L, HELARS TH Y | HIRAGRNF
NRWHIETHY | Hxfix Tnd I L,

(d) Containers for putting in non-edible parts and containers used for
disposal are made of impermeable materials, have a capacity appropriate
for the amount of products to be processed, are easy to disinfect, have a
structure that prevents dirty liquids and foul odors from leaking, and have
a lid.

U B8 =+ AEENSICHET A FIREHE
(iv) Fish and shellfish sales business provided for in Article 35, item (iv) of the

Order

A JEMEEORE K ORI DN OB E R MR E 2 T 5B XIHET 2635 2
Lo B, BERGHMET 25O TE, FEXSIOSCTKE S TWD Z
&

(a) The facility has a room or place for storing and processing raw materials,
and for packaging and storing products. If a room is to be used as a place,
it is to be partitioned in accordance with the category of work.

2 FEAMEE O A2 T 5 E SUTG TR, R EOLBEIC LB R E AR T D 2
&

(b) The room or place for processing raw materials has equipment necessary
for processing fresh fish and shellfish.

N AR AR EAEI WO BERICH S TE, AR EOLEEZ T 5720
DODHPOIMMEAEMHA D 2 &,

(c) A facility that handles fresh fish and shellfish to be eaten raw is equipped
with an exclusive instrument for processing fresh fish and shellfish.

= MEEZUHTLGEE. WRICBIT L2 E 2w T I L,

(d) When processing oysters, the following requirements are satisfied.

(1) MEZSCTHRHEAT DI &,
1. The facility has purification equipment as required.
(2) P EOFILEEZ T 28 TG, B E 0T OWHEICHLERFMEE A
T5HZ L,
2. The room or place for preprocessing oysters has equipment necessary for
washing oysters with shells.
(3) MEOLHEEZTHEXIIGNIL. ©EHORR, Pk a2 %hE
RxeAT52 &,
3. The room or place for the processing of oysters has equipment necessary

for processing, washing, and packaging shelled oysters.
B AR EREESICHET A EE V2D EE
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(v) Fish and shellfish auction business provided for in Article 35, item (v) of the

Order

A BERFEHOANGT, T, B —ReRE . B RO AT 252 A L.,
MBS CTRH SN TWD Z &,

(a) The facility has a place to receive, sort, display, temporarily store,
transact, and ship fresh fish and shellfish, and is partitioned as required.

2 GBS U TSR m i . SRR I NS oo BEVE S ONH 75 2 9 2 s
*HTHZ L,

(b) The facility has refrigerating or freezing equipment, ice making
equipment, and equipment for washing and disinfecting shoes, as required.

N WK E O TEANEOWEE L OmAZ T 258 10H 5T, LEIDG U T
KOBRERIEEHT DI &,

(c) In the case of washing and refrigerating fresh fish and shellfish using
seawater, the facility has sterilizing equipment for seawater as required.

N BEFHEFERNBICHET 2EAE
(vi) Milk collection business provided for in Article 35, item (vi) of the Order

A EFL ORI L O AR (REZINEET D2 kR<, ) 287
HZ kb,

(a) The facility has raw milk storage equipment and acceptance inspection
equipment (excluding facilities that outsource the inspections).

7 AL ORPEEIIS e m AR OImBRERME AT 52 &,

(b) The facility has cooling equipment or refrigeration storage equipment
appropriate for the amount of raw milk handled.

t BHETEERFELCGICHET DAL
(vi1) Milk processing business provided for in Article 35, item (vii) of the Order

A4 Ao ARAE. A OLENF NCBEORE 2 L, LIS CTHRE 7
HEIIGIT M ORGSR E AT 528, 72720, ARLEMEH L2V
B TITAT M O ARE 2§ 5 B XUTGET, MAEZINBEFET D2 H DT
EZAREZTH2ENILEME2ETHI 2T LR, ok, B2t 355
BlhHoTE, FFEXSITE L TREIN TS Z &,

(a) The facility has a room or place for acceptance inspection, storage, and
processing of raw milk, and storage of products, and a room or place for
washing bottles, and container cleansing equipment as required; provided,
however, that a facility that does not use raw milk is not required to have
a room or place for storage and acceptance inspection, and a facility that
outsources inspections is not required to have a room or place for
acceptance inspections. If a room is to be used as a place, it is partitioned
in accordance with the category of work.

7 IO Z T HEIGETE, A, HE. RELXOERICLERREE A
T5Z &,

(b) The room or place for processing raw milk has equipment necessary for
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filtering, sterilizing, filling, and tight sealing.

N BEPEBRTEUTERDIIEHTHZ DO TE HWEL 2 2mHELE D
TR R I 2 AL B B TGS BICIE U R TR 5 2 & (RIRIREFTRES D A %
ET DM 2 R<, )

(c) The facility has cooling equipment and refrigeration equipment with the
function to control the temperature of products at 10 degrees centigrade or
lower and a size appropriate for the volume of products processed or
produced (excluding facilities that produce only products that can be stored
at room temperature).

= AHOMELTLEIGLIL. AALOREL T LD ERRHEEHT L
Z &,

(d) The room or place where the inspection of raw milk is conducted has
equipment necessary for inspecting raw milk.

N BE=FHERENGITHET 2Rl AL B 2
(viil) Special milking and processing business provided for in Article 35, item

(viii) of the Order

A PEFL. AEFLOWLH K OB ORE &3 2 2 3 Pl QNS Beviar i 1 ONT A 3L
DHT AR X O At e (A2 M ERE T Dk &2 fR<, ) ZA L. LH
WIS UTCHREZ T 0 IGHMEzA 5628, B, E25ET5/8I1CHD
TIiE, FEXRZITSCTR\INTWD Z &,

(a) The facility has a room or place for milking, processing raw milk, and
storing products, and also washing equipment, storing equipment for raw
milk, and acceptance inspection equipment (excluding facilities that
outsource the inspections), and has a room or place for washing bottles as
required. If a room is to be used as a place, it is partitioned in accordance
with the category of work.

7 AR OREE T HEXITGATIE. A, K, FREMEOERICGLERBRIE 2 A
THZE, B, ALOBREELTL25EICH O TR, HRLRERZ 1T 2B E=R
HEHAT D&,

(b) The room or place for processing raw milk has equipment necessary for
filtering, sterilizing, filling, and tight sealing. When sterilizing raw milk,
the facility has sterilization equipment with a self-recording thermometer
attached.

N BEPEBRTEUFTERDLIIBEHRTHZLOTEHHELIH A 2MHAGRE D
MR I 2 BB TS CTe B CH T 5 2 &

(c) The facility has a cooler and a refrigerating equipment with the function
that can control the temperature of products at 10 degrees centigrade or
lower and with a size appropriate for the amount processed.

U BHE =T HRFIFITHET D B
(ix) Meat processing business provided for in Article 35, item (ix) of the Order

A JEMELO MR R QLB N ORE 2T 2B XL EaHF 752 L, 0B,
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BT 58I TE, EERDITSETKEENTND Z &,

(a) The facility has a room or place for receiving and processing raw
materials, and storing products. If a room is to be used as a place, it is
partitioned in accordance with the category of work.

B RERE E AND T D DRI M OB T 572D ORI, NREMEM
BICEO, W RIS CZAEELZ AL, HELES THY | HIRA G RPF
NRVWHIETHY , Hxfiix T\nd I L,

(b) Containers to put in non-edible parts and containers used for their
disposal are made of impermeable materials, have a capacity appropriate
for the amount processed, are easy to disinfect, have a structure that
prevents dirty liquid and foul odor from leaking, and have a lid.

N B HER G E BT G AICH O TP EBKHEUT L, MR FEE
TOHACOLOTIRMPER~A T ATIEU T ERLLHIERSTL LT
& HHERE A 2 D B TR R 2 L R IS TR T 5 2 &,

(c) The facility has refrigeration or freezing equipment with the function that
can control the temperature of products at 10 degrees centigrade or lower
when the product requires refrigeration storage, and refrigeration or
freezing equipment with the function that can control the temperature at
minus 15 degrees centigrade or lower when the product requires frozen
storage, which is appropriate for the volume of products processed.

= AHEEL, BEINTEERE RS OW., NIEEZ5EIT 5 72 OB e 3%k
EHTH L,

(d) The processing room is to have equipment necessary for cutting up meat,
internal organs, and other meat parts of the butchered livestock or poultry.

B ARITE WA 55512 > TE, RICHBIT 2B 2w 2 &,

(e) When processing a living body or carcass, the following requirements are
to be satisfied.

(1) EEOMmE (& IORVHET 2581 R5, ) ROREEZT 55
Pl N RIERTD & T WO BEHRE T 28 Hae A3 562 &, o, HREITLT
TEDL XY=, WPE T8RO PE, K, BFcES G2 A L, L
RTDEMRAT & 7o B OB OWA K O 2+ 2 5555 Xl S 4
TWBH Tk,

1. The facility has a slaughter and bleeding room (limited to when
slaughter and bleeding are practiced), a place for skinning, and
equipment for washing carcass before skinning. In addition, the facility
has a hanging room, a place to remove feathers, and a place to store
feathers, skin, bones, etc., as required, and the place for carry-in and
carry-out of living bodies or carcasses before processing and the place
for carry-in and carry-out of the meat, etc. after processing are
partitioned.

(2)  HEETLHINE. BD & ORIELCIHEFEDOFHR LT A 7HEDE
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Hopgk NHmRiiz G952 &,

2. The place where a carcass is skinned has hanging equipment and
equipment for washing and disinfecting the hands and fingers of the
workers, and tools such as knives.

(3) b x oL, thoOlEEGOREIC LY KBS, AR OB
ATEOMETHDLZ L,

3. The hanging room is partitioned from other workplaces by partition
walls and has a structure that enables the entrance door to be shut
tightly.

(4) PerpiEdEsimid, BRATHED EORE R OB KN+ =ELL EOEG; %
T HLOTELIRIEERTHZ &, o, T DRGSR OB DR
AR TEDIREFZHMAD Z L,

4. The washing and disinfection equipment has equipment capable of
supplying warm water of 60 degrees centigrade or higher and hot
water of 83 degrees centigrade or higher. In addition, it is to be
equipped with a thermometer that can check the temperature of warm
water and hot water supplied.

~ HEEHICBWTARIZE W ELHET L5 5I1CH D> TE, KRIZET 28 M4E%
i7=4 2 &,

(f) When processing a living body or carcass in an automobile, the following
requirements are to be satisfied.

(1)  AHE=X, LOEXGF ORI L KBS, HADDORE, BEN
EHTEOMETHDL Z &,

1. The processing room is partitioned from other workplaces by partition
walls and has a structure that enables the entrance door, windows, etc.,
to be shut tightly.

(2)  FHELBEEEEL (—OMRRIZB W T, SO0 UOMETHZ ENED LI
B AV D, ) DR U, BIRFEHEELUAICHET 5 FHAMZTKE+57
AT DB A M A DT KR A AT 22 &, B, Y AXIA /v i %
BT 5B DT, B —EHHTE Y v FoKEMET 52 L
DTELHHPKRIEEHT D &,

2. The facility has water storage equipment with the function to
sufficiently supply water that satisfies the matters stated in item (v),
(a) of the Appended Table 17, in accordance with the planned number
of living bodies or carcasses to be processed (meaning the number of
living bodies or carcasses determined to be processed at one facility in
advance). When processing deer or wild boars, the facility has water
storage equipment capable of supplying approximately 100 liters of
water for each full-grown animal.

(3)  HEKkOIFERMEAT L2 &, IrRMIL. NREMEMEITESN, 15
TR NGEPNLRWEE TH Y, Bxfix TWDH 2 L,
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3. The facility has wastewater storage equipment. The storage equipment
is made of impermeable materials, structured to prevent dirty liquids
and foul odors from leaking, and has a lid.

(4) HAMZBWTRHIEZTH5E8ICHOTT, MBI 252 08=D AN
WL TAH L. BN, CARBINTREIZ LD LW L R 1% D
RAZ —RFICPIE T R E AT 52 &,

4. When skinning carcasses outside an automobile, there is a place for
processing adjacent to the entrance of the processing room, and
equipment that temporarily prevents the contamination of carcasses by
the external environment such as wind and rain, dust, and the
intrusion of insects, etc.

b MR ZEIN T3 5 ERICH O TIE, WICHEIT D EHE-T 2 &,
(g) For a facility that processes blood, the following requirements are to be
satisfied.

(1) E#EH B OB & OF @I NS R EE & 72 2 g O Ry o OB A 3 %
EROWBEIIMHRMEZA L, REISC TRBOUELZ T LEL2HGT 5
Tk, L, BRI SIMTE TR —E LT, fholigks bR E &
70 5 MR 2N EM S 72 WHisk 12 D Tk, Bl B2 LA OEE L, o,
JFME L 2 D MEZ AT 2 B2 AT 52 L2 LRV, 2B, BT
THITFEEX DTS CTRE SN TWD Z &,

1. The facility has a room for washing and sterilizing transportation tools,
a room for storing and processing blood to be used as raw materials,
equipment for refrigerating or freezing, and a room for packaging
products as required; provided, however, that it is not required for a
facility in which processes from blood collection to processing are
consistently performed and the blood to be used as raw material is not
transported from another facility to have a room for washing and
sterilizing transportation tools, and a room for storing the blood to be
used as raw material. Each room or equipment is partitioned in
accordance with the category of work.

(2)  AHES UM BT, oRsE 26552 &,

2. The facility has a raw material storage tank, a separator, etc., in
accordance with the amount processed.

(3)  JEMELE 72 D MK O NEH > & R £ TORRMEN =2 U —
AT TERINTNDZ &,

3. All pieces of equipment from the receiving equipment to the filling
equipment for blood to be used as raw material are connected by a
sanitary pipe.

+ BEHEEAEEE T FICHET 2 RS OB R
(x) Food irradiation business provided for in Article 35, item (x) of the Order

A4 BHHOBREZ2HETDHZ L,
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(a) The facility has an exclusive irradiation room.

0 AR RS FHEICHECX AL ha L R OB EEAET S 2 &,

(b) The facility has a belt conveyor and irradiation equipment capable of
accurately adjusting the appropriate irradiation dose.

N BRSHRR R A EREICHNE CTE DI ERE A D 2 &,

(c) The facility has a chemical dosimeter that can accurately measure the
irradiation dose.

+— BEFEEE T SICHET DG
(xi) Confectionery production business provided for in Article 35, item (xi) of
the Order

A R ORE K ORI DN ol SR OMRE 23 2 UG %
AT52 L, B, 2257258 10> TUL, FERZITSE TRET 5
N

(a) The facility has a room or place for storing and preprocessing raw
materials and producing, packaging, and storing products. If a room is to
be used as a place, it is partitioned in accordance with the category of work.

2 R ORI K OV G O BE 2T 5 E XTSI, BWET 5 MBS U T,
sk, SREE. A, BIP. FEEE. BN RE. Bn KO AN L B 7 i A i A
HZ &,

(b) The room or place for preprocessing raw materials and producing
products has equipment necessary for thawing, preparing, mixing, shaping,
fermenting, heating, sterilizing, cooling, and refrigerating in accordance
with the items produced.

N JFERPEE R OB DR E 23 2 AT T, MBS U TR U R i &
sz L,

(c) The room or place for storing raw materials and products is to have
refrigerating or freezing equipment as required.

= YTUMEME AT OEBEREMEE L TELAZRET 25612 H DT,
RiE, &8, BOAKRVKED LICHERFEHEE AT L &,

(d) When producing raw bean jam from beans containing cyanide compounds
as raw material, the facility has equipment necessary for immersing,
steaming, making bean jam, and soaking bean jam in water.

+2 BB =FRRE T BICHET LT A A ) — LHEE
(xi1) Ice cream product production business provided for in Article 35, item (xii)
of the Order

A JEMEEOLRE KOG I N B 5 O BE o ORE 2§ 2 == UG A NS A EL
OirEsE ERLZEN L vk 2 R<, ) RO ABRERM (REZ2E
AT oI ER<S, ) EATLHI L, B, BEGLHLTLILECHO TR, E
EXGGE L TREINTND Z L,

(a) The facility has a room or place for storing and mixing raw materials,
producing and storing products and equipment for storing raw milk
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(excluding facilities that do not use raw milk), and acceptance inspection
equipment (excluding facilities that outsource the inspections). If a room is
to be used as a place, it is partitioned in accordance with the category of
work.

m G ORLEE T HEXIILITIE. A, RE, WAL B, LK ORI %
R EAT 22 &,

(b) The room or place for producing products has the equipment necessary for
filtering, sterilizing, refrigerating, filling, packaging, and freezing.

+= SFE=FEEEL =FICHAET AN REE
(xiii) Dairy product production business provided for in Article 35, item (xiii) of
the Order

A RO KOG I QN B 5 O BUE K OVRAE 23 2 3 ISP N A EL
Ofrika i (ERLZEHA LW ZR<, ) RO AMm&RM (& x s
T olEER<, ) ZAL, LEL UL THEREZ TR NIEHM2 AT 52 &,
B, BEGTETOIHEICHOTI, FERPITISCTREINLTWD Z &,

(a) The facility has a room or place for storing and mixing raw materials,
producing and storing products, and equipment for storing raw milk
(excluding facilities that do not use raw milk) and acceptance inspection
equipment (excluding facilities that outsource the inspections), and a room
or place for washing bottles as required. If a room is to be used as a place,
1t is partitioned in accordance with the category of work.

n o "W OREEZ T LEIGINT. AW, BE. A, FRE K OISR
filizA L, LEICS U THEE, B, i AL T 52700~ A
T5HZ L&,

(b) The room or place for producing products has equipment necessary for
filtering, sterilizing, refrigerating, filling, and packaging products, and
equipment for fermenting, concentrating, drying, emulsifying, and
separating raw materials as required.

0 B =T REE N SITHE T D IE AR K RS
(xiv) Soft drink production business provided for in Article 35, item (xiv) of the

Order

A JEMEORE KOG CIC-BORE (I XTIV +—F —HO L2 RET
DRI H O TCIRIEIZR D, ) 2T 2EIHEFTEZA L, LEIZS L TESRD
Peif K OROE T 2T iz A2 2 L, B, B2 ET5580H
DT, MFERSIE L TRE SN TND Z &,

(a) The facility has a room or place for storing and mixing raw materials and
producing products (for a facility that produces only mineral water, limited
to one for production), and has equipment for washing and producing or
assembling containers as required. If a room is to be used as a place, it is

partitioned in accordance with the category of work.
v JFAMELOFRE KOG ORLEE T A2 EXIILANCS O TX, e, FBHE, BE
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K OFE XAIRE IS B m e AT 02 &,

(b) The room or place for mixing raw materials and producing products has
equipment necessary for mixing, filling, hermetically sealing, and
sterilizing or disinfectiing.

+IH BEEFERFETLSICHET 2 RRR GG
(xv) Processed meat product production business provided for in Article 35,
item (xv) of the Order

A JFEMEIORE . BILE L OFEA I O S oflE | BER OMRE &2 5 E T
Giia A T22 &, B, BEGMETILEICHOTI, FERXRDITIGLE T
[Tk RS R

(a) The facility has a room or place for storing, preprocessing, and mixing
raw materials and producing, packaging, and storing products. If a room is
to be used as a place, it is partitioned in accordance with the category of
work.

2 "W ORNE AT L E TGS, SIS U TR, g, EEE, R,
pn D HLEREOHIE, MAIELZTL-DORMEAT DT &,

(b) The room or place for producing products has equipment for sterilizing,
drying, smoking, salting, measuring the temperature of the center of a
product, refrigerating, and performing other processes, as required.

+N BEHE=FIEE AR SICHET DK pE R G G 2
(xvi) Fishery product production business provided for in Article 35, item (xvi)
of the Order

A JFEREFORE K ORTALERE ONZ B O LS R OVRE 2 L, S EIZES U TR R
DELIE, WM ORI 2 T 51O 0EXIL e aT202 8, B, B e
THHECHOTL, EERSITEETRBH SN TND Z &y

(a) The facility has a room or place for storing and preprocessing raw
materials, and producing and storing products, and drying, cleansing, and
thawing raw materials, as required. If a room is to be used as a place, it is
partitioned in accordance with the category of work.

7 JFAMRRORE K OB ORE 2T 5 B AT, LB U CTmBU s
BEEATH L,

(b) The room or place for storing raw materials and products is to have
refrigerating or freezing equipment as required.

N JFEAMBEORTALEE TR ORGE A 3 5 XTGP, HEIDIS U TR, G,
TREN REEA . HoME. JEEE KEBE. DK, MAFEEZTLLOORMEMA D Z &,

(c) The room or place for preprocessing raw materials or producing products
has equipment necessary for thawing, mixing, heating, sterilizing, drying,
smoking, roasting, dehydrating, refrigerating, and performing other
processes, as required.

= AEEMREERANTEHEZIRE HEIZ. ARHEANTBHOWLE LT 5 HEHO&RE%
iz 52 &,
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(d) When handling fresh fish and shellfish to be eaten raw, the facility has an
exclusive instrument for processing fresh fish and shellfish.

B ]G A2 RET A A T H O T, R RO BT K& OV o i A 5
LBEXIGATICHERE L O E (RAOT Y 2 /ET 556 4k<, ) ITHER
BEEAETD L,

(e) When producing fish paste products, the room or place for preprocessing
raw materials and producing products has equipment necessary for
grinding and sterilizing (excluding when producing minced fish meat).

N MERLET DGE1T. KICEIT 5 EF AT L,

(f) When processing oysters, the following requirements are satisfied.

(1) MESCTHRMBEAT DI &,
1. To have purification equipment as required.
(2) DEORLHEZ S 258 UIGHITE, B &0 & OB I L E R R~ A
THI L,
2. The room or place for preprocessing oysters has equipment necessary for
washing oysters with shells.
(3) DEORFAETLEXIGITIL, & OLHE, WEH Kk O EZEICKLER
BEzATHI L,
3. The room or place for processing oysters has equipment necessary for
processing, washing, and packaging shelled oysters.
+t& BE=FEEFEHLFICHET HKERIEE
(xvii) Ice production business provided for in Article 35, item (xvii) of the Order

T ORIER ORE 2 L, LEICLS LU TR OFE L OaLEE 3 5 B XI5 &2 A
THZE, B, BELGETHLAICHO T, FEXSITILCTREINTWD
Z &,

The facility has a room or place for producing and storing products, and a
room or place for preparing and packaging products as required. If a room is to
be used as a place, it is partitioned in accordance with the category of work.
+N BE=FRHEE N SITHET 2RI RE 3
(xviii) Liquid egg production business provided for in Article 35, item (xviii) of

the Order

A FEMEOREL I/ ORE, EROREZ T 2EXEIST2AT5 2 L,
kB, BT LH5EICHOTL, FEXSIUSCTREINATND Z &

(a) The facility has a room or place for storing raw materials and for
producing, packaging, and storing products. If a room is to be used as a
place, it is partitioned in accordance with the category of work.

7o S A RLET 2 BTG ETE. BN, REA AN LB R 2 A L, S
(T U CHEIR, Al QNS INBE T K O ENC L E i e A+ 2 2 &,

(b) The room or place for producing products has equipment necessary for
cracking eggs, filling, and refrigeration, and equipment necessary for
washing of eggs, filtration, heat sterilization, and refrigeration as required.
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N B REEBRGFEET 255 ICH O UXRMBABRNELLT &, MElikF 25
TOHEIHHOTTRGPER~ A FTAFHEU T E 25 X EBHTE Hi%6E
fii 2 5 mE X Im R E AT 22 &,

(c) The facility has refrigerating or freezing equipment with the function that
can control the temperature of products at 8 degrees centigrade or lower
when the product requires refrigeration storage, and refrigerating or
freezing equipment with the function that can control the temperature at
minus 15 degrees centigrade or lower when the product requires freezing
storage.

+ AE=FLEEREHIEICHET 2 B8RS
(xix) Edible oil and fat production business provided for in Article 35, item (xix)
of the Order

A JEMEOLRE BRI NS ORE R MRE 2T 5 EIGT AT 52 &,
B, BEGHETOIHEICHOTL, FERDITUSCTKEINLTWNWD Z &,

(a) The facility has storage equipment for raw materials and a room or place
for producing and storing products. If a room is to be used as a place, it is
partitioned in accordance with the category of work.

7 B ST o ORYE 2 T HEUIGETICH O TE, R, REE D,
AL E R A A L, LEIS CTHIME RS IS LERRME AT 22 L,

(b) The room or a place for producing products at a facility that produces
edible o1l and fat has equipment necessary for refining, filling, and
packaging, and equipment necessary for oil extraction and blending as
required.

N =RV RFY a— b= T OREE T LR O TG ETICH O TE,
HE ORI nEm R AL, REIZSCT, M &by, BELTWmAZL
ERRMEATLHZ L, o, RBIOSUTRKEZAT HZ &,

(c) The room or a place of a facility that produces margarine or shortening
has equipment necessary for filling and packaging, and equipment
necessary for kneading, sterilizing, and refrigerating as required. It also
has a curing room as required.

“t A=A EEFE T SICBET AT XTI LD G
(xx) Miso or soy sauce production business provided for in Article 35, item (xx)
of the Order

A AL, EMEORE ., BIAE, ALK O Z L, KOS o a3 ein
MOREEZTLEXIHIEZAT LI L, B, B8 T55812H5 T,
FEXGIISCTRE SN TWD Z &, Fz, WEREALTLEILITICHD
TiE, SEIZE U TESROWE K ORE TN 2T 2% e AT 52 L.

(a) The facility has a room or place for making koji, for storing, preprocessing,
preparing, and maturing raw materials, and packaging, filling, and storing
products. If a room is to be used as a place, it is partitioned in accordance
with the category of work. The room or place for packaging and filling has
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equipment for washing and manufacturing or assembling containers as
required.

7 Lo rEET LA H o TR, BBEITS CTERE, kAN, G, Al
KO EERRIC LB 2T 52 L,

(b) When producing soy sauce, the facility has equipment necessary for
compressing, heating, mixing, filtering, and compression molding as
required.

N BEXIFILEODPEFEREEETO2RMEZBET Z25GICHOTIEL, G, A,
Hof NBE R, REM OERICLERRIEEAT 52 L,

(c) When producing food that has miso or soy sauce as the main raw material,
the facility has equipment necessary for mixing, filtering, drying, heat
sterilization, filling, and tight sealing.

e AEEPRERB ST SICHET DR REE

(xx1) Alcoholic beverage production business provided for in Article 35, item

(xxi) of the Order

A WETLMBADSCT, WA L, JFMEORE . BILEL, AT M ORAAL
(B - EHEEZ T, ) 2L, ROCHGOWUERELORE 2T 5 EXISLT %
AT 528, ok, BX5METLH5A8ICHOTIE, FEKSIISCTRE S
TnbHZ &,

(a) The facility has a room or place for making koji, and storing,
preprocessing, preparing, and maturing (including distillation and
compression) raw materials, and packaging, filling, and storing products in
accordance with the items produced. If a room is to be used as a place, it is
partitioned in accordance with the category of work.

7 G OMEEFIE A T 5 BTG ATIR. HEITIE U TR O B & OBRAE NS
BESIMNL 2T ORI E AT D2 &,

(b) The room or place for packaging and filling products has equipment for
washing, inspecting, and producing or assembling containers as required.

N BGEGBIS T, Wi, BIE, A& x 9. W, b, &b, BB, AH.
JEVE, KA, G, A, REMOERICLERBEEEZATLZ L,

(c) The facility has equipment necessary for washing, immersion, steaming,
making koji, saccharification, boiling, fermenting, distillation, compression,
heating, mixing, filtering, filling, and tight sealing in accordance with the
items produced.

S AEEPRERB ST O SICHET S UG
(xxii) A tofu production business provided for in Article 35, item (xxii) of the

Order

A B ORE K ORTALERN ONZ B 0 BLE R OMRE 2 T 5 B 3G 2 AT 5
ZE, ek, BEGHETHILGAICHOTL, (FERDITSEC TKE I TN
&,

(a) The facility has a room or place for storing and preprocessing raw
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materials and for producing and storing products. If a room is to be used as
a place, it is partitioned in accordance with the category of work.

m SR ORNEE T BTG, FELOMAN LB R R E 2 A L, BEITIS
CCRETLIEDOHMEERET DL L,

(b) The room or place for producing products has equipment necessary for
sterilization and refrigeration, and equipment for packaging as required.

N BERERAE TR A ET 58581050 TR, @m0 B I N R
KO B R BRAG 2 A D Z &,

(c) When producing aseptically-filled tofu, the facility has a heat sterilizer
with continuous flow system and equipment necessary for filling and tight
sealing.

= UREFEEEETLIRMEMEETILAICH O TR, HEIISTT, WK, i
O MAEE T ORMEMR D Z &,

(d) When producing food that has tofu as the main raw material, the facility
has equipment for freezing, drying, oil cooking, and performing other
processes, as required.

= AEETRERB ST SICHET DM G
(xxiii) Natto (fermented soybeans) production business provided for in Article

35, item (xxiii) of the Order

A JEMEOLRE | ATALEL, FEEE K OBV ONT B L O 338 M OVRE 2 % 28 U3
GiafT22 &8, 2B, BLELMETIHAICHOTUL., FERZITECTK
EEXNTNWDHZ L,

(a) The facility has a room or place for storing, preprocessing, fermenting,
and maturing, raw materials, and a room or place for producing and
storing products. If a room is to be used as a place, it is partitioned in
accordance with the category of work.

2 FEMEIOZEE . R O EHIN NS O WIS ERRIEE R T L 2 &,

(b) The facility has equipment necessary for steaming, fermenting, and
refrigerating raw materials and packaging products.

T B A HARE ST BE T D A s
(xxiv) Noodle production business provided for in Article 35, item (xxiv) of the

Order

A JFEMELORE K ORI QN B o il BEE R OVRE 23 5 U A
AL, SEITIE UTHEMB & OB Ol K ORI SOLm x5 = X35 &
AT52 8, BE2GIET 55 ICH TR, FEXSITS L TREIATND
&,

(a) The facility has a room or place for storing and preprocessing raw
materials, producing, packaging, and storing products, and a room or place
for drying and refrigerating or freezing raw materials and products as
required. If a room is to be used as a place, it is partitioned in accordance
with the category of work.
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2 EMEORIAEE L, KOS OEZ 2 =3 ETcH o> TR, iET 5
an AR CCL BB, OB, JEIE, W, 2i T, AR L. WL OmEANC LB 25
HzfadT25I &,

(b) The room or place for preprocessing raw materials and producing
products has equipment necessary for kneading, shaping, rolling, cutting,
boiling, steaming, oil cooking, and refrigerating in accordance with the
items produced.

TAH BEEFREE A HBICHET S E O SVWRERE K OFESE K508

HE 5 Sk

(xxv) Ready-made dish production business provided for in Article 35, item

(xxv) of the Order and combined ready-made dish production business

referred to in item (xxvi) of that Article

A R ORE R ORI DN ol SR OMRE 23 5 U3%GT &
BT52L, B, B2GIETI5E8ICH DT, MFEXSITSC TRE S L
TWbHZ &,

(a) The facility has a room or place for storing and preprocessing raw
materials and for producing, packaging, and storing products. If a room is
to be used as a place, it is partitioned in accordance with the category of
work.

m G ORNEEZ T HEXIEITIE, "WET 5B U T, B, B B,
B RO N LR 2 42 Z &,

(b) The room or place for producing products has equipment necessary for
thawing, heating, sterilizing, cooling, and refrigerating in accordance with
the items produced.

N JRERPE R OB DR E 23 2 ST T, W ITm AR M2 A5 2 &,

(c) The room or place for storing raw materials and products has
refrigerating or freezing equipment.

N AEETEEB S ESICHET DM BE E K OREE U5 o

B v R R i BT S

(xxvi) Frozen food production business provided for in Article 35, item (xxvii) of
the Order and combined frozen food items production business referred to in
item (xxviii) of that Article

A JFEMELORE K ORI N B ol i, AEROMREE T S0
BEXIGFHEATLI L, B, E2GHETLHBICH O T FEEXZITR
CTRE SN TWD Z &,

(a) The facility has a room or place for storing and preprocessing raw
materials and producing, freezing, packaging, and storing products. If a
room is to be used as a place, it is partitioned in accordance with the
category of work.

7 FAMEEORE 29 5 E UG AT IBCSUTm R M2 A1 5 2 &,

(b) The room or place for storing raw materials has refrigerating or freezing
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equipment.

N B OREA2T2 =TT WIET 5 BIS U T, B K|, um &
WA LB R 2 H T 52 &,

(c) The room or place for producing products has equipment necessary for
heating, sterilizing, cooling, and refrigerating in accordance with the items
produced.

= BEANBRATAFTREUTERDLHIBEHTHZEOTEHMELHZ D
HHRELMREEZHTH L,

(d) The facility has a freezing room and storage room that have the function
to control the temperature of the products at minus 15 degrees centigrade
or lower.

“+t AEEFIERBE S HLSICHET DIEMREE
(xxvii) Pickle production business provided for in Article 35, item (xxix) of the

Order

A B K ORTALERN ONZ B i o fidid | Al R OMRE 29 2 X3S %
BT528, B, B25IETILEICH O TR, MFEXSITSC TRE S U
TnbHZ &,

(a) The facility has a room or place for storing and preprocessing raw
materials and producing, packaging, and storing products. If a room is to
be used as a place, it is partitioned in accordance with the category of work.

2 JFEABF O TALER K OV G D 8 E 2 2 = TG AT IR, SED)S U TR, TR
A, BEEFEETORMEATHZ &,

(b) The room or place for preprocessing raw materials and producing
products has equipment necessary for washing, pickling, sterilizing, etc.,
as required.

N WETEZRET L5680 TE, JaERFEUTFLRD LOBEHT L Z
EMTEOHBAMA DB E AT 52 &,

(c) When producing asazuke (lightly pickled vegetables), the facility has
cooling equipment with a function that can control the temperature of the
products at 10 degrees centigrade or lower.

N BEEFREE =T SICHET S E A A RE
(xxviil) Hermetically sealed food production business provided for in Article 35,
item (xxx) of the Order

A JEAMEFOLRE K OVRTALEE SO IR A3 DN B 5 o Bl K OMRE 2 9 5 | 35T
AL, BEIDSUTARUERPRMEZAT L2 L, B, 224 e 425
o TE, EERSIG L TRBEINTND Z &,

(a) The facility has a room or place for storing, preprocessing, or mixing raw
materials, and producing and storing products, and equipment for washing
container and packages as required. If a room is to be used as a place, it is
partitioned in accordance with the category of work.

2 MBI ORE 9 2 BIUIEITICETESUIn BRI AT 0 2 &,
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(b) The room or place for storing raw materials has refrigerating or freezing
equipment.

N RS ORLE AT 5 E AT, BET 5 BN U T, fREm, B, FRiE,
HEE, BREAOGBINCLE 2R E /T2 &,

(c) The room or place for producing the products has equipment necessary for
thawing, heating, filling, hermetically sealing, sterilizing, and
refrigerating in accordance with the items produced.

o BT RRE = HIIHET D RO/
(xxix) Business of packaging food in small portions provided for in Article 35,
item (xxxi) of the Order

A FEMEORE KON T NS O R OMRE LT 2E XIS AT 52
Lo B, BEEMETHIHAEICHOTUL, FEXRDITL L TRET S Z L,

(a) The facility has a room or place for storing and processing raw materials,
and packaging and storing products. If a room is to be used as a place, it is
partitioned in accordance with the category of work.

2 R O L O R E 2 T 2 ST, BTSSR m R i &
2 B T

(b) The room or place for storing raw materials and products has
refrigerating or freezing equipment as required.

=t FHEEFERE =T ZBICHET DRI RE
(xxx) Additive production business provided for in Article 35, item (xxxii) of the

Order

A JEMEOREE NI G ORE, N, AR OMRE 2T 5 E I A
THZE, B, BEELIETHHEAEICHOTL, FEXSITS L TRE ST
WonHZ &,

(a) The facility has a room or place for storing raw materials and producing,
dividing into small portions, packaging, and storing products. If a room is
to be used as a place, it is partitioned in accordance with the category of
work.

m "WEORNE AT 5B ETE. LEIZIS U T, BOS, BE. A, L,
R, RWFICLELRRMEEZAT D2 &, BIMRA 2z ET 55812H > T,
GHR YT ORI AT 5 2 &,

(b) The room or place for producing products has equipment necessary for
extraction, reaction, mixing, filtration, sieving, refining, concentration, and
other processes, as required. When producing additive preparation, the
facility has machinery and equipment to make the ingredients contained
uniform.

N JFERPESOIRG ORBRIRE 2 T 5 - OB ERRMR OREEF T2 8, -
2L, RBRMAED O bR RRBIC LB 23 M O B2 oW Tk, SikalBiic
VBRI EZ AT 2oL FH L TH L OEMITH W TYZRINY ORIk
TETLHHAETHOOT, BMEAELEN W EROLNDL LS, ZORD T
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(c) The facility has equipment and tools necessary for testing and inspecting
raw materials or products; provided, however, that this does not apply to
equipment and tools necessary for special tests among the tests and
inspections, when testing and inspecting the additives on the business
person's own responsibility by using another organization that has
equipment necessary for the testing and it is found that there is no
problem in terms of food sanitation as a result..

= WIS LIS D B 0 B A DRI B T, IR O BIEITfE
AT 2 BN XKE SN TWD Z &, 722 L, NI L ORI LA o0 S i %
F—OTERTHET 258 THHOT, R—oWmas L4 L ThibE IR
I AER + =% —HOLER OB ICHEE T 55613, ZORD Tk,

(d) For a facility that produces additives and products other than additives,
the machinery and tools used for producing additives are partitioned;
provided, however, that this does not apply when additives and products
other than additives are produced by the same process and the additives
produced by using the same machinery and tools conform to the criteria
and standards referred to in Article 13, paragraph (1) of the Act.

MR+ — GEATFAREOLER)
Appended Table 21 (Re: Article 66-7)

— WHETERE - SICHETORRIEEZE. FERE =FIIHET 2 RHIRTEE.
FSRFEISICRET 2 B, RKE - +AZICHET 2HE8Z H SWiliE
ERORSEFE I\ FICHET 2EAMmH e EE0 > b, AfRHER O T
AT 2T Dk IO T, WICHIT 28T 2 &,

(1) Among the restaurant business provided for in Article 35, item (i) of the
Order, processed meat sales business provided for in item (iii) of that Article,
meat processing business provided for in item (ix) of that Article, combined
ready-made dish production business provided for in item (xxvi) of that
Article, and combined frozen food production business provided for in item
(xxviii) of that Article, a facility that processes or cooks meat to be eaten raw
satisfies the following requirements.

A4 EEHEBERONTXIHEZ T 57O ORIENPMMORME E X INTNnDZ &,

(a) The equipment for processing or cooking meat to be eaten raw is
partitioned from other equipment.

2 B L OFROEELANEEE T 2O OEMOREEHTLH I L.

(b) The facility has exclusive equipment for washing and disinfecting tools
and fingers.

N AEEMAEROM LI Z T 570 OO B2 M2 2 2 &,

(c) The facility has exclusive machinery and tools for processing or cooking
meat to be eaten raw.
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= Mo EBMEAPTBBRELZET 258 ICH > TIEZAERTNERNNEK
WWEELLT & MR FEZET 258 1Ch O TL, YZARHERANER~ AT X
FTHEUTE 2D X H)EET L2 LN TE HIELIH 2 D MR UL BN 2 A
THZ L,

(d) The facility has refrigerating or freezing equipment with the function to
control the temperature of the meat to be eaten raw at 4 degrees
centigrade or lower when the meat to be eaten raw handled by the business
operator requires refrigeration storage, and refrigerating or freezing
equipment with the function to control the temperature at minus 15
degrees centigrade or lower when the meat to be eaten raw requires
freezing storage.

B ARHEREZN LT 2H%ICHOTIE, MLEICS CBEEZ T 57200
RIEATHZ &,

(e) The facility that processes meat to be eaten raw has equipment for heat
sterilization in accordance with the amount of meat processed.

OB T RS - SICBUET DRIEE . FREMSISHET DA EIRIEE,

RGNS BET DKERMGESE, FAH TASICHET 28] S &
WELER R OFZRSE N\ SICHET 2EA AR R MTERXD > B, 520
T DM ICHO T, WITHIT 282232 &,

(i) Among the restaurant business provided for in Article 35, item (i) of the

ElIES

Order, fish and shellfish sales business provided for in item (iv) of that
Article, fishery product production business provided for in item (xvi) of that
Article, combined ready-made dish production business provided for in item
(xxvi) of that Article, and combined frozen food production business provided
for in item (xxviii) of that Article, a facility that processes pufferfish satisfies
the following requirements.
A4 BRELZIVE, HREOFERMMOEEE T D70, E TE 2K E%)
25HT L,

(a) The facility has containers, etc. that can be locked for storing the

F

Ex

poisonous parts of removed ovaries, liver, etc.

7 S<OULBETHEDOEROBEEHZ 52 L,

(b) The facility has exclusive tools for processing pufferfish.

N S ERHET G AEICH O TL, S<SEBR YA F A+ EELUT TREIZHTRE
TEOMREMADMEERMEZAT 52 &,

(c) When freezing pufferfish, the facility has freezing equipment that has the
function to rapidly freeze pufferfish at minus 18 degrees centigrade or
lower.

w2 (BB =5ER)

Appended Table 22 (Re: Article 73)

FILERTEE
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(1) Salmonellae bacteria

= ARV U XA

(i1) Clostridium botulinum

= JBE BRI RGE

(iii) Enterohaemorrhagic Escherichia coli
W =)y =y -x>7aalF 108
(iv) Yersinia enterocolitica O8

o hremanRrE— eV xVa=/a)
(v) Campylobacter jejuni/coli
A=A

(vi) Cholera bacillus

t AR

(vii) Shigella

N FT7AH

(viii) Salmonella Typhi

U NTFTRAAHR

(ix) Salmonella Paratyphi A

+ AbFEWE GeERRMEEwE 9, )

(x) Chemical substances (meaning elements and chemical compounds)
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