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Regulations for Enforcement of the Food Sanitation
Act (Tentative translation)
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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 Packaging
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Article 1 Cases in which there is no risk of endangering human health under the
provisions of the proviso to Article 6, item (ii) of the Food Sanitation Act (Act
No. 233 of 1947; hereinafter referred to 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 not generally considered hazardous to human
health depending on the dose or through 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 it is found to generally involve no
risk to 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 filed by submitting a written application to the

Minister of Health, Labour and Welfare stating the matters set forth in the

following items, attaching documents proving that there is no longer any risk

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

application for the cancellation is filed:
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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);

Z fREREHEET L A I O

(i1) the scope of the food or objects for which the application for cancellation is
filed;
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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 make a notification under the provisions of
Article 8, paragraph (1) of the Act is to make the notification by submitting a
written notification to a prefectural governor, mayor of a city establishing
health centers, or director of a special ward (hereinafter referred to 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 on the person who
has suffered damage to their health due to refusal to provide the information
or other circumstances, statment of the matters set forth 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;

= FRER G A R O R

(ii) the product name of the food containing designated ingredients, etc.;

= HEMSFEOGHE

(iii) the content of designated ingredients, etc.;
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(iv) the sex, age, consumption status of food containing designated ingredients,
etc., and symptoms related to the damage to the health of the person who has
suffered damage;
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(v) if the person who has suffered damage to their health is visiting a medical
institution, the name and location of the medical institution;
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(vi) the results of diagnosis at the medical institution referred to in the
preceding item;
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(vii) the names of the pharmaceuticals, etc., used when consuming food
containing designated ingredients, etc., if any; 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 made
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) regarding specific food or additives which are collected, produced, processed,
cooked, or stored in a specific country or region, or which are collected,
produced, processed, cooked, or stored by a specific person (hereinafter
referred to as "specific foods, etc."), the results of inspections under 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 provided for 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)) provided by the State,
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)
(hereinafter referred to as "cities establishing health centers") or special
wards show that the total number of objects falling under food or additives
set forth 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 covered by
the inspections;
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(i1) the content of regulations and measures concerning food sanitation for
specific foods, etc., in a country or region where the specific foods, etc., are
collected, produced, processed, cooked, or stored, the inspection system and
other systems for food sanitation management related to the specific foods,
etc., by the government of the country or region, or local public entities, etc.,
the results of inspections of the specific foods, etc., conducted by the
government of the country or region, or local public entities, etc., and other
status of food sanitation management related to the specific foods, etc., in the
country or region;
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(iii) regarding specific foods, etc., the fact that food poisoning or other damage
caused to the health or suspected to have been caused by the specific foods,
etc., has occurred;
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(iv) regarding specific foods, etc., a situation in which the specific foods, etc.,
have been contaminated or are likely to be contaminated has occurred.
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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 "specific foods, etc." in that item and items (ii) and (iv) of
that paragraph is deemed to be replaced with "specific toys", the term
"regarding specific foods, etc." in item (iii) of that paragraph is deemed to be
replaced with "regarding specific toys", and the term "food poisoning or other
damage caused to the health or suspected to have been caused by the specific
foods, etc." in that item is deemed to be replaced with "other damage caused by

or suspected to have been caused by the specific toys".
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Article 4 (1) The matters specified by Order of the Ministry of Health, Labour
and Welfare as prescribed in Article 9, paragraph (1) of the Act are as follows:
— FEBEMENPAOREZER O BENORE
(i) the level of risk that specific foods, etc. may have in harming human health;
ORISR HEA I D FH
(i1) the matters set forth in each item of paragraph (1) of the preceding Article;
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(iii) the possibility that specific foods, etc., falling under food or additives set
forth in each item of Article 9, paragraph (1) of the Act may continue to be
sold, or collected, produced, imported, processed, used, or cooked for the
purpose of sale; and
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(iv) the effects that methods other than the prohibition under the provisions of
Article 9, paragraph (1) of the Act are expected to have for preventing food
sanitation hazards resulting from specific foods, etc.
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(2) The provisions of the preceding paragraph apply mutatis mutandis to the
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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 "specific foods,
etc." in items (i), (ii1)) and (iv) of the preceding paragraph is deemed to be
replaced with "specific 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 the Minister of Health, Labour and Welfare is to confirm that
there is no risk of food sanitation hazards resulting from the specific foods, etc.
in canceling the prohibition for specific foods, etc., provided for in Article 9,
paragraph (1) of the Act, based on an application from a person that has an
interest or as necessary, pursuant to the provisions of paragraph (3) of that
Article, the Minister must take into account the matters set forth in each item



of paragraph (1) of the preceding Article with regard to the specific foods, etc.,
for the cancellation of the prohibition.
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(2) The provisions of the preceding paragraph apply mutatis mutandis to the case
in which the prohibition under Article 9, paragraph (1) of the Act is canceled
pursuant to 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 "specific foods, etc." in the preceding paragraph is deemed to be replaced
with "specific 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 filed by submitting a written application
stating the matters set forth in the following items to the Minister of Health,
Labour and Welfare, attaching documents proving that there is no longer any
risk of food sanitation hazards resulting from the food or additives for which
application for the cancellation is filed:

— HEEEOEEUVRA (EANZHOTIEX, 0L, 705 FETOITE# &)
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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
1s filed; and

= ZOMBEAETERE NI SR L HIHE

(iii1) other matters that the Minister of Health, Labour and Welfare finds
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 as prescribed in Article 10, paragraph (1) of the Act are buffaloes.

Q@ EHETERE-HIIRET HEAEGBE ST TEDLHAEIE. ROLEBY ET2D,

(2) The cases specified by Order of the Ministry of Health, Labour and Welfare as
prescribed in Article 10, paragraph (1) of the Act are as follows:

— L EBGERATHRA B NEREAE SENAUS) BRSO EAICET S
PRI 0 . UXFERICET 2 BE R H 5 RO LNTEREIZOWT, FREh
AR D TSI 28I DWW TEEZOM BRI IND Z & 2Pk T 5720
VE R EAZFE LIS E

(1) if, with regard to livestock that have been found to have any diseases set
forth in the left-hand column of the Appended Table 5 of the Enforcement
Regulation of the Slaughterhouse Act (Order of the Ministry of Health and
Welfare No. 44 of 1953) or any of the disorders set forth in that column, the
necessary measures, such as disposal, have been taken to prevent the parts
set forth respectively in the right-hand column of that Table from being
served for consumption;

= R OFEZEOHH K OESRAEICE T 2 EEEI T A CER T EEAE ST
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(ii) if, with regard to diseases or disorders referred to in the left-hand column
of the Appended Table 10 of the Enforcement Regulation of the Poultry
Slaughtering Business Control and Poultry Meat Inspection Act (Order of the
Ministry of Health and Welfare No. 40 of 1990), measures such as disposal of
the parts set forth in the right-hand column of that Table have been taken,
as a result of the inspections after evisceration referred to in Article 33,
paragraph (1), item (iii) of that Order.

@ EHETERFE-HILELEOBEICL Y SEMEN NOREZEZ S BEhn i
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(3) The case in which the relevant employees find that the livestock pose no risk
to human health and are edible pursuant to the provisions of the proviso to
Article 10, paragraph (1) of the Act is when healthy livestock have died
instantly due to an unforeseen disaster.

FINEK EETERE _HOEAGHE T TEDL/-IIE, kOB 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:
— BRR
(1) processed meat products;
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(i1) milk (meaning milk provided for 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 the following Article, items (i), (ix), and (x)) and milk
products (meaning milk products provided for in Article 2, paragraph (13) of
the same Order excluding butter oil, cheese (limited to processed cheese), ice
cream, formulated milk powder, formulated milk liquid, lactic acid bacteria

beverage, and milk beverage; the same applies in the following Article, items

(ix) and (x)).

Bk BEETRE _HOEAGHE ST TEDLHHIZ, ROLBY LT 2,

Article 9 The matters specified by Order of the Ministry of Health, Labour and
Welfare as referred to in Article 10, paragraph (2) of the Act are as follows:
— BEVIRZAORE L ITEHFICH O TIX, BETH S AOREE, Aol
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(i) for the meat or organs of livestock or poultry, the types of livestock or
poultry, and for the products provided for in the preceding Article, the names
and the types of the meat, milk, or organs for raw material;

Z BEIOEE

(ii) the quantity and weight;

= WEADEFAORAL (BEAOSGEIL. £ OLAFR KL OFTEH)

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

W iz AOFEFARORSA EAOHEIX. £ 04K OFEH)

(iv) the address and name of the consignee (for a corporation, its name and
location);
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(v) for the meat or organs of livestock or poultry (excluding those divided or
chopped), the following matters concerning the name, etc. of the organization
which conducted the inspections:
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(a) for livestock, the name of the organization which conducted the
slaughtering inspections (meaning a biopsy before slaughtering and
inspections before and after dressing; the same applies hereinafter), or the
name and government position of the employee who conducted the



slaughtering inspections;
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(b) for poultry, the name of the organization which conducted the poultry
inspections (meaning a biopsy and inspections after plucking and
evisceration; the same applies hereinafter), or the name and government
position of the employee who conducted the poultry inspections;

NORITEIT 2 & SOFEDPMTOIT R D4 P& OFTEHE

(vi) the name and location of facilities where the following processes such as

t

slaughtering were carried out:

A BREOR XIS (O, MUEOREIfTThNTebDER<, ) IZHDTIL,
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(a) for the meat or organs of livestock (excluding those divided or chopped),
the slaughterhouse where the slaughtering or dressing was carried outs;

7 FE2AORXINEL (F MEEOLENMTONTEbDER, ) IZ&HDT
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(b) for the meat or organs of poultry (excluding those divided or chopped), the
poultry slaughterhouse where the slaughtering, plucking, and evisceration
was carried out;

N oy RREDE DR MT DAL T B T FHE E A DRI H o TiE, 44
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(c) for the meat or organs of livestock or poultry divided or chopped, the
facility where the processes were carried out;

= FIGRICHET 2HMICH O TIE, Yekfl i 2 il S - kT

(d) for the products provided for in the preceding Article, the production
facility where the products were produced;
HIGA O =F TITHET D L o, B BB, WNIBR ., 2%, Mo
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(vii) the fact that processing or production, such as the slaughtering, dressing,

N

plucking, evisceration, dividing, and chopping, provided for in (a) through (d)
of the preceding item was carried out in a sanitary manner based on the
criteria equal to or better than those of Japan;

WG D & S OER T FEA

(viii) the date on which any of the following processes such as slaughtering

were carried out:

A BREORXITNEE (. MEIEOLBENMTONTLbDEIRLS, ) IZHDTIL,
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(a) for the meat or organs of livestock (excluding those divided or chopped),
the slaughtering and slaughtering inspections;

0 FEXAOR IS (DF, MUEOWENTONZ b0 xR, ) IZHDT
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(b) for the meat or organs of poultry (excluding those divided or chopped), the
slaughtering and poultry slaughtering inspections;
NGy REDE DRLBEAM T DAL BRE T FHE & A DR IR SO TIE, M
AL
(c) for the meat or organs of livestock or poultry divided or chopped, those
processes;
= FIRICHET 2/-MICH O T, Yaxfdih o il
(d) for the products provided for in the preceding Article, the production of
the relevant products.
U ASTARSICH O T, ENRDE & REOEREICESE | FEMITITDI
=i
(ix) for milk or dairy products, the fact that production was carried out in a
sanitary manner based on the criteria equal to those of Japan;
+ FHOOIHEBICH O TR, EFEHRE HICBET 2N E A RAT Lz E o
BURHEE D4 B 3B 4 L2k B O Bk KA
(x) for milk or dairy products, the name of the governmental organization of
the exporting country which issued the certificate provided for in Article 10,
paragraph (2) of the Act or the name and government position of the
employee who signed the certificate.

Ftk BEELSRE ZHOGERE R ELDSOEIZ BN T L ERAENITONBE D
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Article 10 When certificates set forth 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 transcript of the certificates 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 certificates set forth
in that paragraph.

Bt — BEHBIRE_HEEZLEORAETBHETTEDLEIT. TXA Y BERE, &
—ARNZUT KR PR=a2— - V=T FNET5,

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

Bk EHT KRB -HICBET 2 REATEE S TE D D B UL,
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Article 11-2 (1) Food or additives specified by Order of the Ministry of Health,
Labour and Welfare as prescribed in Article 11, paragraph (1) of the Act are
the meat and organs of livestock and poultry.

Q@ EHET—RE HICHET DEATEE T TED DR M ITEIMIL, 'R DN
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(2) Food or additives specified by Order of the Ministry of Health, Labour and
Welfare as prescribed in Article 11, paragraph (2) of the Act are oysters and
pufferfish to be eaten raw.

@ EHET—FE_HIHET2EATEHE T TCEDLFEHIT, ROLBY LT 5,

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

— AT AIERMOMS (SITHOTE, Z0FAEET, )

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

= AT ARMOBEKLOEE

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

= AT 2 R OB

(iii) the sea area from which foods to be imported were collected;

Ma AT S OBREH B

(iv) the date when foods to be imported were collected;

T AT D R A ALBR U 72 BE R D 44 B M OVETTE HEE

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

N EANDEF L ORA (BEAOSGEIL. £ DOLAFR K OFTEH)

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

t I AOFEFEORSY GEADEEIL. EDOAFRKOPFTTEH)

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

VAT A REM, BNEEREUL EOREICESE HENICRY b

(viii) the fact that foods to be imported were handled in a sanitary manner
based on the criteria equal to or better than those of Japan.

B4 EFETRKOBEICLY NORELZELR S BEND WY & R &K E—0
LBV ET S,

Article 12 Additives involving no risk to human health under the provisions of
Article 12 of the Act are as set forth in the Appended Table 1.

FH=RDOHFAREET HIBR
Articles 13 through 16 Deleted
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FrHts EHETERE -HIIRET HEAGBE S TED LS FHIT, ROLEBD &F

%

o

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

FrE DFEH L < IFHic i W TG S, TR EDHFIC LV E SN DR ED
SRESIRSEEE (LT [HFESRE %kaio)VOwT B NI
PO =IHE TH L IFERE ZHN\EHE -HOBEIZ X2 A IER L IXHHE
U, PREEFT 2R E T DA L <IEFRFBIXIC iéﬁﬁ? WD TEEET O M
BOMER, EFETLEE -HS ST 2868 B UIRHFEEICE YT 50 OO
ﬁ%&@Eﬁ%&ﬁ?ﬂﬁﬂﬁﬁ%ﬁﬁ®ﬁ@ﬁmﬁbHﬁwé%éﬂkkﬂmﬂﬂ—
v MUALETHD Z &,

(i) regarding specific apparatus or containers and packaging which are

produced in a specific country or region, or which are produced by a specific
person (hereinafter referred to as "specific 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 person in accordance with administrative guidance provided by the
State, prefectures, cities establishing health centers, or special wards show
that the total number of objects falling under apparatus or containers and
packaging set forth in each item of Article 17, paragraph (1) of the Act
accounts for approximately 5% or more of the total number of apparatus or
containers and packaging covered by the inspections;

FrE s BN E S 2 E SUTHIIZ 38 1T 5 ik 2r B I24HR 5 & ST A2 12 B
T OB R OFHEONE, YEZE TS O BUF, 5 A ILFRE I L 5 Y34 E
o L AR D AR Ot O ST E EOFBROMEI, 24 3% E ST ek o BURF
G ARSI K5 Y ERR BT DWW TORMRA R R ORI Z Ofh o> Y 5%1E X
IHUEIC 1 2 MR E AR B IR D R i A L OB B ORI

(ii) the content of regulations and measures concerning food sanitation for

specific apparatus, etc., in a country or region where the specific apparatus,
etc., 1s produced, the inspection system and other systems for food sanitation
management related to the specific apparatus, etc., by the government of the
country or region, or local public entities, etc., the results of inspections with
regard to the specific apparatus, etc., by the government of the country or
region, or local public entities, etc., and other status of food sanitation
management related to the specific apparatus, etc., in the country or region;

= q_if,#ﬂnn E/M- SV, é' %%DDE’*’“ E.L Xit.—é‘é &5%2}9&5@5@%53

ENETLTZZ &,

(iii) regarding specific apparatus, etc., the damage to health caused by or

Py

suspected to have been caused by the specific apparatus, etc., has occurred;
FEMREFEIIOWT, YA ERESEZIGR L. IHERT L BZNNH 5 FHE
DEAELZZ L,
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(iv) regarding specific apparatus, etc., a situation that contaminates or is likely
to contaminate the specific apparatus, ete. has occurred.

@ FIEHOBEIL, EERFNGEHE -HICBWTHERTEE+ERE -HICHET S
JEATEE T TEDDERIZONWTHEHRT 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 as
prescribed in Article 17, paragraph (1) of the Act as applied mutatis mutandis
pursuant to Article 68, paragraph (1) of the Act.

ALK EHELR WCHET DEATHE ST TCEDLFHIL, ROLBY &F
Do

Article 18 (1) The matters specified by Order of the Ministry of Health, Labour
and Welfare as prescribed in Article 17, paragraph (1) of the Act are as follows:
— REREENANORELZELR I BENORE
(1) the level of the risk that specific apparatus, etc., may harm human health;
O OHIREB-HEABIBIT D FH
(ii) the matters set forth in each item of paragraph (1) of the preceding Article;
= EETLERE A S ICHET D8 E IR RN T o R e REN T &

TRFE S, XIFRFBEO AT 5 7oic, EIn, AL FmAI N, XIXE
* LEEH S D ATREME:

(ii1) the possibility that specific apparatus, etc., falling under the apparatus or
containers and packaging set forth in each item of Article 17, paragraph (1)
of the Act may continue to be sold, or produced, or imported for the purpose
of sale, or used in business;

W FrEss BEIC L D2 BMEE LOBFEOREDPIEICOWT, EH+H+LERE-HD
HEIZ L 2PN D FIEIZ LV I TE 220 %

(iv) the effects that methods other than the prohibition provided for in Article
17, paragraph (1) of the Act are expected to have for preventing food
sanitation hazards resulting from specific apparatus, etc.

@ HHEOBEIL, EFEAFNEFE -HIIBWTHERTERFERFE-HICHET S

JEA T BB S TED L FHHIZOWTHENT 5,

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

+

FHHugk BEAFERED, ?2%4“{:%%31@’%b\fn)u%k*’izfﬁﬁﬁﬁ‘éﬁ U
“HOBEICES S, FIEERE AT LEHEDOHRFEICE ST, XiM%ﬁ W UL RES
HEIRDIER T ERFE - HOBREIZ L 2L 2 MR DRI, YRR Eas B
K42 &M E EDEENRETIBENN RN L ZHERT SIS é?l/)fi FiR B

LED LT ORIEITROBERBEFIZOVWTHIRE —HA ZICH T 2 FHLBR L2

& 5 ER
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FHIER 5720,

Article 19 (1) When the Minister of Health, Labour and Welfare is to confirm
that there is no risk of food sanitation hazards resulting from the specific
apparatus, etc. in canceling the prohibition related to specific apparatus, etc.,
provided for in Article 17, paragraph (1) of the Act, based on an application
from a person that has an interest or as necessary, pursuant to 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 Minister must take into account the matters set forth in each item of
paragraph (1) of the preceding Article with regard to the specific apparatus,
etc., related to the cancellation of the prohibition.

@ FIEHOBEIL, EFEARFNGEE -HICBWTHERT 5 EE —l—t%%ilﬁi BUWTHE
HEATHERTHDEFENEE —HOBEICE ST, IEFEATNEE -HIZB W THER
TOEFETERE -—HOMEIC L D2 MR 5551 _Ob‘fﬁﬂﬁﬁéo

(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 which is applied mutatis mutandis pursuant to Article 68, paragraph (1) of
the Act, is canceled pursuant to the provisions of Article 9, paragraph (3) of the
Act which is 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.

& BEFERECHICBOWTHARA THERT 2ERE AR HOREIL LD
fEBRDHFESIL, WOKFITHT 2 FEHA G LZHFEEHIC, YR EZ Pii T a5
IR AEITER T 2 BMEE LOBENBET L BENN 2L RO Z L EFET
LEBHEMA T, BAETBHREIZRETZ2Z2LICELS5TITO b D LT 5,

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

— HFEEOEEUVRA (EANZHO T, 0L, 705 FETOITEH# &)
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);

= fRBRZHEE T D B I AR e I o i

(i1) the scope of the apparatus or containers and packaging for which the
application for cancellation is filed; and

15



= ZOMBEATERENLE LD D FHIE
(ii1) other matters that the Minister of Health, Labour and Welfare finds
necessary.

@ FHEOBEIL, EFARFNGHE -HICBWTHERT EF+LRE ZHIZB W THE
HREZTHERT DIEFINERE 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.

FE ESEE
Chapter IT Monitoring and Guidance

TR R TR0 ZE - HO JKEoEEE R . TR R O F X L
(2, YT R AR I ONT Y 5% H 7 TR AR R 0 B E X I N OB E A R PR AT 2 5 iE
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 consist of the Regional Bureau of Health and
Welfare, the prefectural government within the jurisdictional district of the
Regional Bureau of Health and Welfare, and the cities and special wards which
establish health centers, established for each jurisdictional district of the
Regional Bureaus of Health and Welfare.

E=E HIk
Chapter IIT Deleted

B RO =5k HIBR
Articles 22 and 23 Deleted

FUE RakE
Chapter IV Product Inspections

AN EE A EEE CHOBMEOHFEIL, v MEEAT AR T LT, KIC
BT FHAZRLHE L ERHEELRETL222ICE2TIT O b0 T 5,

Article 24 An application for inspection referred to in Article 25, paragraph (1)
of the Act is to be filed by submitting a written application stating the
following matters for each product constituting a lot:

— HEEORAKOERS (EAOHBEIEZ. ZO4FR, FifE#i L OREE D KA4)
(1) the name and address of the applicant (for a corporation, its name, its
location, and the name of its representative);
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= WO

(ii) the names of the products;

= BLEFTO 4 PR KL OFTIE

(iii) the name and location of the production facility;
MU AR OK4A

(iv) the name of the food sanitation supervisor;

o REFEH A

(v) the date of production;

N OHEEEE

(vi) the quantity for the application.

€ T ESEONEERIEE

(vil) the number of units by capacity of each packet;
N BERICB O TREZIT G X, & ORE
(viii) when inspections have been conducted by the producer, the results of the

inspections.

B tHSE ARMEAERTS (B FEBSE 5 e, UF 5] v
I, ) BIUSEH —HOBEIZ L2 BRMOWBUT, =Y MK T 28 &I
LD L L, TORNEIL, MEICKLERE/NREDSEE T S,

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; hereinafter referred to 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 the inspections.

ARG BEHETERE HOREATBHE T TED L ERIT. FRAE -SICLDE
FREZ b O TR ORIFAIEICH ZM LI b DO LT 5,

Article 26 The labeling specified by Order of the Ministry of Health, Labour and
Welfare as referred to in Article 25, paragraph (1) of the Act is to be conducted
by sealing the containers and packaging of the products with certificates

prepared according to Form No. 1.

FottESR NELEFE-HOBRAGHEST TEDLIERHITI, ROLEBY &LT5,
Article 27 The matters specified by Order of the Ministry of Health, Labour and
Welfare as referred to in Article 5, paragraph (1) of the Order are as follows:

— BMAEZZTLNETHFORLKMEF BEANCHSOTIZ. £TOAFR, £ 5 HFET
DOFEH R OREEH D KA)

(1) the name and address of the person who is to receive inspections (for a
corporation, its name, the location of its principal office, and the name of its

representative);

= mEEZT LN/ OA TR
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(i1) the names of the products which are to receive inspections;

= BUEET TN TR O 4 B OV i

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

M e 252 1 2~ & Bk o0 B5E 3000 oo ]

(iv) the period for the production or processing of the products which are to
receive inspections;

L MREEZTOIRE L EmT D ERER

(v) specific reasons to order a person to receive inspections.

FHINE EEEARE-HOBRAEOHEIX, Y FEEAT ORM I LI, KIZ
T2 FHAZRLHE LR EELRET 22 2ICE2TIT O b0 T 5,

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

— HEHEOKRAKROMER GEANCHSTIX, 0L, -5 FEFTOFEM &)
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);

= R OAH

(ii) the names of the products;

= RGERT U TET O 4 B & OET (!

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

M &I T o4 H A

(iv) the date of production or processing;

T HEEHE

(v) the quantity for the application.

@ HFHHEOHFFEEICIT., FHELEE -—HOBMAMOTHEDOG LEZIMARITERLRN,
2L, A—OmBIC O T TICHMEDOHFE 2TV, MAMTEOT LARE ST
WDGEIX, ZORYD TR,

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

BoHILER BB O HAREE HOMEOHRFEIX, RICE T A FEHEETH LR
HBHT 22 LIk TIT b T 5,
Article 29 (1) An application for inspections referred to in Article 26, paragraph

HiE

k=110

(2) of the Act is to be filed by submitting a written application stating the
following matters:

— BB ORLRCEF (BB T, 2 OLAFROE T 5 FEFTOFEH)
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(1) the name and address of the applicant (for a corporation, its name and the
location of its principal office);

= HGosaw

(ii) the names of the products;

= WEFEXIIINLEORA K MER EANCHOTE, ZOAMEKOFET L2 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 TR O 44 Br e OV E Hi

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

T OB OEEEAR

(v) the date of arrival of the products at the port;

N B ORE ST

(vi) the location of the storage site; and

t HEEHE

(vii) the quantity for the application.

@ AEOBFEEICIT, REmTE BFNUEE -HOBUEIZ X0 EAETERE K
EOMSOEMZE B ERLEMREZER L TIT o888 1ch o i ARl

Raefh LicEm) OFLERZRITIER LR,

(2) The written application under the preceding paragraph must have a copy of a
written inspection order (when the Minister of Health, Labour and Welfare has
issued 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 output) attached.

=+5& EFE_FTAFREHOBRAEDHHEIZOWTIL, MiZkOHELZHEMNT 5, 20

GEIllBWT, FSGE-HYY TFEH] EhHoroiE IFHE (NLEHSNOR M ORAE
DHEFFIZHHOTL, BRI BIT2FHERS, ) 1 &, FREFEM ST TFEM) &
H2HO1E THEM (N TREHUSNDRGDOBEDPFEICHSTIE, HHEMHOAEE
H) | EHMHAEADLDET D,

Article 30 The provisions of the preceding Article apply mutatis mutandis to an
application for inspections under 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 inspections of food other than
processed food, excluding the matters set forth in item (iii))", and the term
"location" in item (iv) of that paragraph is deemed to be replaced with "location
(for an application for inspections of food other than processed food, the place
of production of the food)".

=& BEAGBREOITIOMEELZT LD LT 25E6OFEEOMTIX, SN
FECHEIFEAREE —H (BHEERIBWTHERT L HE2 5T, ) ORFEHEITE

nnu
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B HARE HOBEAAGERE D E D D EEATIER - NSRF SO R A G K E
INED DL T HMAHMZIZDZ LICKVITI bDET D,

Article 31 The payment of the fee for receiving inspections by the Minister of
Health, Labour and Welfare is to be made by affixing a revenue stamp for the
amount specified by the Minister of Health, Labour and Welfare under Article
25, paragraph (2) of the Act or Article 26, paragraph (6) of the Act to a written
application set forth 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).

BLE EWAOEMH
Chapter V Import Notification

et S EE RS EEATARE -HICBWTHERT G623, FLIHE,
FNELORRICBWTH L, ) ICHETLE B+ —5 W NIRE, FNEEOE
FHEIZBWT THAE] LWH, ) i, JIRFEHCEIT2EMZHBALLY L5255
HBEERE, WMAREECKRICET2EEH (BWERET28E~OEYMOMA (LT
ZOHIZBWT AL LW, ) FBHICEwABHEZRET 256812 TX, F+
WS 2 FHZ RS, ) 2@l LT, BWORETFTEH O ERATO LR (BY
BT 2FEDBBELIBENRDHDGEITHO T, AR 12, IEE+—D Lk
WA T DG FTIC > E TN ZENFERO THICHE T 2BEFTORICRE LT T b
RN, 2L, ARNCE A S EEZRN LG A IcB T, BWICET 25 r H
Dl E L, MABEDIC, ZOBMELATHE L2 mEL YRETTORICERE LT
TR B 720,

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 prior to the
carrying in of cargoes to the inventory location (hereinafter referred to as
"carrying in" in this paragraph), excluding the matters set forth in item (xiv))
and submit the notification to the head of a quarantine station set forth in the
right-hand column of the Appended Table 11 for the places set forth in the
respective left-hand column of that Table on and after seven days prior to the
planned arrival date of the cargoes (when an accident concerning the cargoes is
suspected to have occurred, after the carrying in), except in cases where the
person seeks to import food set forth in the Appended Table 10; provided,
however, that when submitting a written import notification prior to 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
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the quarantine station immediately after the carrying in:

— RAKCMEFT (EANZHHO TR, ZOAPKLOET D FHTTO T EH)

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

= BYofdh, ™., SR RaeclOIB b b0, amd . AR, A
HiE, Do E L OHEBE NCEMICR S K OES BTSN TWnDS & EILZEDR
R OE S

(ii) whether the cargoes are food, additives, apparatus, containers and
packaging, or toys, the names of the articles, loaded quantity, loaded weight,
type of packaging, and intended use, and when the cargoes have any marks
and numbers affixed, the marks and numbers;

= EMPRBELTHOT, YEEBEMVBEEO BN O BRI THEHA SN BINY (—
BICEME L TREBIZHESN TV DAY THOO TR E LTHERSND HDIZHD
TiE, BETF =R - HOBAE I L EESUIHBE LN ED 5TV D S DIZR
Do ) HEHL L EIT, BRI O 4

(iii) when the cargoes are food containing additives which are used for purposes
other than for 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 name of the additives;

W BRI RELTHD EEIE T OEME R OSSN T J51%

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

T BRI T TREZ VAR ONTEDNAXIZ I LD TAE U AE =N
AT T DT & L CRAFRERE CERHEFERBENSTE -5 BlEE+HL
OTMICHET 2 b0 (FFH KB -HE=FITHET 2EB NN LTELZE
o, ) ThDHEXIE, FASE -FFE _HOKOBRFE LD L OBIRE+I/\D
PRSI 2 M TRMEOED FHMO 1 O—»6 =% TICHET 2HE (ZOFEME
RO 5 AL OBUEIZ LV [FHR D 5 IZHE T 58 s T AT 2 KR PR E
EENTHEERRS, ) WS, TNENFEMO 1 O—726 ZF TITHET L 5H

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

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

10 of 2015) as those in which recombinant DNA or the resultant protein

remains even after processing procedures are taken (including processed food

for business use provided for in Article 2, paragraph (1), item (iii) of that

Cabinet Office Order), the matters provided for respectively in 1-1 through 3

of the right-hand column in accordance with the cases provided for in 1-1

through 3 of the right-hand column of the row for processed food set forth in

the right-hand column of Appended Table 17 and the middle column of

Appended Table 18 in the table of Article 3, paragraph (2) of that Cabinet

Office Order (excluding the case in which the labeling concerning genetic
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recombination of the raw material provided for in 5 of that column is not
required pursuant to the provisions of the main clause of 5 of that column);

N BRSNS TR B NS ICRET D RBREM TH D L T
[F5 %\ RHE HORDOMBEEWOHD TMO 1 O—OA T e iZBET 55
BTG, ZREREMO 1 O —DA I IZHET 5 FIE

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

+ f%#ﬁm%f%of LM BN GEEOHMTHEASND L O K]
—IZE S E LTHREBIZHE SN TV DI ThOO TR E LTHERH IS b DX R
<o) %a@%ﬁ”“(%é E XX, EORSY

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

N BYngE, BRaENEBL b ThHD &L, ToME

(viil) when cargoes are apparatus, containers and packaging, or toys, the
materials;

o B ORGSO EZRS, ) OREE UM THEOKRA K OER (EA
IZH O TIX, TDOAMKOET 2 FETTOFT(EHL)

(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);

T BYORERT TN TR oA /L OETE O T /&SSO REDEEIX, £
AEEHL) | ROAWE, ROAMEH B, FEENVEKRORIESEH A

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

+— B ONTELUAOREMIZRS, UTFZOSIZEWTHLE, ) omtE (4

FAE ICEM AR T 2EE N, ) ORAKROER EACHSTIEX, 204

ﬁ&@Eté%ﬁ%@%fﬂ)IU UHEYEnETLE (SEERIOEIh
LDHEICIRS, ) ORAKMER GEANICHDOTIE, ZOAMEKOET HFHEHTO
FITAE H1)

(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
importer) of the cargoes (limited to foods other than processed foods;
hereinafter the same applies 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);
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+ = B M ST 2SR 0D 44 TR X E 4

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

+= EMERET DB EOL PR OFTEHNE N AR A B

(xiii) the name and location of the warehouse where the cargoes have been
stored and the date of delivery;

U BT 5 HBORERL D S & EIEE O E

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

@ WAFIX., ATEFETEPOHET+ =S ETIHIT2FEE (FE+H5ICBIF2FHICHD
T, BEEELAOREIEFEA BIZRD, ) KEERH O L &L, ELIZEOF L FLH
Llcmiti &z, REOBRETORICIEH LT nide b,

(2) An importer must, when there have been any changes to the matters set forth
in items (x) through (xiii) of the preceding paragraph (for the matters set forth
in item (x), limited to the unloading port and the arrival date), immediately
submit a written notification to that effect to the head of the quarantine
station referred to in that paragraph.

@ plAEETEEH (RMFREES KB -HETLSICHET 2 0209, L
TZOHIZBWTRHL, ) 2727t 00bb T, BEXE I 58 MR 2EY
(FEEFLZFICHET D bDEV D, ) IFELFMHEMEZZEY (REE+HRSS
ICHET2HDE2 0D, ) O—EDRANODIZHEITB W T, FISH =58 _HD
KOBNERF LD TR OBIFEE I\ O TR HEIT 2 I TR OED MO 1 0o—3
L <HE=SU3HEHNERE HO RO RBEEWOIED TR D 1 O— DA ORERA Y]
IZATONT WD & X 1T, DRlAERBERENMTONT-Z L 2R LTEbD AR LT,
F—HOBEZEMT 2,

(3) When genetically modified agricultural products (meaning those provided for
in the Food Labeling Standards Article 2, paragraph (1), item (xv); hereinafter
the same applies in this paragraph) or non-genetically modified agricultural
products (meaning those provided for in item (xvi) of that paragraph) have
been unintentionally mixed into to a certain degree in spite of conducting
identity preserved handling (meaning the handling provided for in item (xix) of
that paragraph), if the confirmation under 1-1 or 3 in the right-hand column of
the row of processed foods set forth in the right-hand column of Appended
Table 17 and the middle-hand column of Appended Table 18 in the table of
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 of Article 18, paragraph (2)
has been appropriately made, the provisions of paragraph (1) are applied,
deeming that identity preserved handling has been confirmed to have been
conducted.
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(4) When an importer imports food, additives, apparatus, containers and

packaging set forth in the middle column of the Appended Table 12

(hereinafter referred to as "food, etc." in this Article) and has submitted a

written import notification stating the import plans for the same products as

the food, etc. or equivalent products (hereinafter referred to as "the same food,
etc.") for a period set forth in the right-hand column of that Table (the plans
for the loaded weight, unloading port, and arrival date of the cargoes related to
the import planned for that period; the same applies hereinafter), the

submission, notwithstanding the provisions of the main clause of paragraph (1),

may replace the submission of a written import notification under paragraph

(1) with regard to the import of the same food, etc., planned for the period;

provided, however, that this does not apply to the case in which the food, etc.,

related to the import falls under or is suspected to fall under any of the
following items:

— EHEAREFITET D /&5 TEINY

(1) food or additives set forth in each item of Article 6 of the Act;

=OEBRICHIE T D& UL

(i1) food or additives provided for in Article 12 of the Act;
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(ii1) food or additives which do not conform to the criteria established pursuant
to the provisions of Article 13, paragraph (1) of the Act;

MU {EFH+ =£H - HOBEIZL D ED LI HKITE D72 WS XUXRINY)

(iv) food or additives which 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 substances that are the ingredients of agricultural chemicals
(meaning agricultural chemicals provided for in Article 2, paragraph (1) of
the Agricultural Chemicals Regulation Act (Act No. 82 of 1948), the same
applies hereinafter), substances that are used by being added, mixed, or
infiltrated into feed (meaning feed provided for in Article 2, paragraph (2) of
the Act on Safety Assurance and Quality Improvement of Feeds (Act No. 35
of 1953)) or are used by other methods for feeds 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 that are provided for 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) and that are to
be used for animals (including substances chemically generated from the
substances and excluding substances that are specified as clearly having no
risk to 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 to human health pursuant to the provisions of Article 13, paragraph
(3) of the Act (excluding cases where standards concerning the ingredients of
food under Article 13, paragraph (1) of the Act have been established with
regard to the residual limit of those substances in the food);

NOEBTHARICHET 2B IR0

(vi) apparatus or containers and packaging provided for in Article 16 of the
Act;
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(vii) apparatus or containers and packaging which 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.,
set forth in the middle column of paragraph (3) of the Appended Table 12 must
submit a written import notification stating the import plans provided for in
the preceding paragraph, by entering the past record of imports of the same
food, etc., during the three years before the date of submission of the written
import notification (the past record means the name of the importer related to
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the import carried out during that period (for a corporation, its name), the
loaded weight, unloading port, and 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 prior to the carrying in" in the proviso
to paragraph (1) is deemed to be replaced with "related to the import" and the
term "the head of the quarantine station" is deemed to be replaced with "the
head of a quarantine station set forth in the right-hand column of the
Appended Table 11 for the places set forth in the respective left-hand column of
that Table".
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(7) The Minister of Health, Labour and Welfare may have a person make a
notification under the provisions of Article 27 of the Act using an electronic
data processing system (meaning an electronic data processing system that
connects a computer (including input-output devices; the same applies
hereinafter) used by the Ministry of Health, Labour and Welfare and an input-
output device used by a person who seeks to make a notification under the
provisions of that Article via a telecommunications line; hereinafter the same
applies in this Chapter).
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(8) With regard to the application of the provisions of paragraphs (1) and (2) to a
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person who seeks to make a notification under the provisions of Article 27 of
the Act using an electronic data processing system, the phrase "state the
following matters in a written import notification" is deemed to be replaced
with "state the following matters," the phrase "when submitting a written
import notification" is deemed to be replaced with "when the person records the
matters in a file by inputting them through input-output devices set forth in
paragraph (7) (limited to those used by a person who seeks to make the
notification; hereinafter the same applies in this paragraph and the following
paragraph)", the phrase "and submit the notification to the head of a
quarantine station set forth in the right-hand column of the Appended Table 11
for the places set forth in the respective left-hand column of that Table" is
deemed to be replaced with "in a file by inputting them through input-output
devices", the phrase "when submitting a written import notification prior to the
carrying in" in the proviso to paragraph (1) is deemed to be replaced with
"when recording the matters in a file by inputting them through input-output
devices", and the phrase "a written notification stating the outline of the
accident must be submitted to the head of the quarantine station" is deemed to
be replaced with "the outline of the accident must be recorded in a file by
inputting it through an input-output device", and the phrase " immediately
submit a notification to that effect to the head of the quarantine station set
forth 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".

©@ FEEICHET 22OV TIEL, FHUENSFHEAEE TOFEIL, BH LRV,

(9) The provisions of paragraphs (4) through (6) do not apply to a person provided
for in the preceding paragraph.
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Article 33 (1) The input pursuant to 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
through an input-output device that has been notified to the Minister of Health,
Labour and Welfare in advance.
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(2) A person who seeks to make a notification under the provisions of Article 27
of the Act using an electronic data processing system is to make a notification
referred to in the provisions of the preceding paragraph by submitting a
written notification stating the following matters to the Minister of Health,
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Labour and Welfare, with regard to the input-output device the person seeks to

use:

— JBHEORA LUER GEANCHS T, TOLAHLOET- 5 FHFTOFTE M)

(1) the name and address of the notifier (for a corporation, its name and the
location of its principal office);
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(i1) a security code (limited to one using twelve Arabic numerals or Roman
letters, or their combination);
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(iii) the place where the input-output device is located, and the name and
model number of the equipment;
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(iv) when a person other than the notifier manages 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) A person who has made a notification referred to in the preceding paragraph
must, when there are any changes to the matters set forth in each item of that
paragraph or when the person has stopped using the input-output device that
has been notified, 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 an 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

o

provisions of Article 32, paragraph (7) with regard to food, additives, apparatus,

or containers and packaging related to the notification, or issuing a notice of
the results of the inspection under the provisions of Article 26, paragraph (4) of
the Act (hereinafter referred to as a "specific notice" in this Article).
© JEAGEREIL, ATEOBEIC XY EFHF RO A E T L TREBRM AT &
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(2) The Minister of Health, Labour and Welfare must, when issuing a specific
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notice using an electronic data processing system pursuant to the provisions of
the preceding paragraph, input the content of the specific notice through the
input-output device referred to in Article 32, paragraph (7) (limited to one used
by the Ministry of Health, Labour and Welfare) and record them 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 for issuing a specific notice using an electronic data
processing system.

BAE RMEAERERR
Chapter VI Food Sanitation Inspection Facilities

Bt h5 Hikk
Article 35 Deleted
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Article 36 (1) The criteria specified by Order of the Ministry of Health, Labour
and Welfare concerning the matters set forth in Article 8, paragraph (2), item
(1) of the Order are as follows; provided, however, that if implementation of a
part of the affairs concerning product inspections and examinations referred to
in Article 29 of the Act are ensured even in emergency by being entrusted to
food sanitation inspection facilities established by other prefectures, cities
establishing health centers, or special wards, or to registered inspection 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.; and
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(ii) to provide water purifying apparatuses, 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
inspection or examination.
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(2) The criteria specified by Order of the Ministry of Health, Labour and Welfare
related to matters set forth in Article 8, paragraph (2), item (ii) of the Order

are to assign employees necessary for inspection or examination.

Foattsk SENEGE_HOHEICL2HmAE UIER (LT ZoRKOTHIRE+ =1
BT HRAES] Lo, ) ICHTLIEHFOEREIT, RIEBIT2LZA2L0V1TO b
DET D,

Article 37 The affairs concerning the inspection or examination under the
provisions of Article 8, paragraph (3) of the Order (hereinafter referred to as
"inspections, etc." in this Article and the Appended Table 13) are to be
managed 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 conduct internal checking of the management of the operation of
inspections, etc., on a regular basis, based on documents set forth in item
(xii);
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(ii1) to conduct accuracy management (meaning maintaining the accuracy of
inspections through the method of ensuring the skill levels of persons
engaged in inspections or other methods; the same applies hereinafter),
based on documents set forth in item (xiii);
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(iv) to receive external investigation of accuracy management (meaning
Investigation concerning accuracy management conducted by the State or
other persons found to be appropriate; the same applies hereinafter) on a
regular basis, based on documents set forth 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 take improvement measures for the operation of inspections, etc.,
promptly in accordance with the records under the provisions of the
preceding item;
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(vil) when any deviation from the standard operation manual provided for in
item (xi) and the documents provided for in items (xii) and (xiii) has been
found upon inspections, etc., to assess the content of the deviation and take
the necessary measures;
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(viii) an employee who carries out the duties referred to in item (i) or the
preceding two items must not conduct inspections, etc.;
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(ix) an employee who carries out the duties referred to in items (ii) through (v)
(hereinafter referred to as "credibility ensuring duties" in this Article) must
not conduct inspections, etc., nor carry out the duties referred to in item (i)
or (vi);
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(x) to make credibility ensuring duties independent from the operation of
inspections, etc.;
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(xi) to prepare standard operation manuals as prescribed in the Appended
Table 13;
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(xii) to prepare documents stating the methods of the internal checking of the
management of the operation of inspections, etc.;

+= BEFHEOGEZZH L LELERTLZ L,

(xiii) to prepare documents stating the methods of accuracy management;
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(xiv) to prepare documents stating the plans for receiving an external
investigation of accuracy management on a regular basis;
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(xv) to prepare documents stating the training plans for employees who carry
out credibility ensuring duties;
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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 applied for inspections set
forth in Article 25, paragraph (1) of the Act or Article 26, paragraphs (1)
through (3) of the Act (hereinafter referred to as "product inspections") or a
person who has had their objects 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 (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 the objects were 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., were conducted;
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(d) the date on which inspections, etc., were conducted;

B BREFOHEH

(e) the items for inspections, etc.;
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(f) the quantity of the test samples for which inspections, etc., were
conducted;
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(g) the name of the employee who conducted inspections, etc.;

T BRAEFEOMR

(h) the results of inspections, etc.;
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(1) the records pursuant to the provisions of item (v);
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() the records based on the standard operation manual set forth in item (xi);
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(k) the records concerning the training referred to in the preceding item.

ELE REREHED
Chapter VII Registered Inspection Bodies
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Article 38 (1) A person who seeks to apply for registration under Article 31 of
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the Act must submit a written application prepared according to Form No. 5 to
the Minister of Health, Labour and Welfare, by attaching the following
documents:
—  ERR AT AT A S OB L SRR =
(1) the articles of incorporation or articles of endowment, and certificate of
registered information;
= ERIROE =M T D RMFICHEA T R G 0% (UUT TREER) &
WO, ) DEREE
(i1) the resume of a person who has the knowledge and experience that meet
the conditions set forth in column 3 of the Appended Table of the Act
(hereinafter referred to as an "inspector");
= EREESFERECHE S AICHET LM (LT TRESRAERTM) &no, )
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(ii1) the documents that clarify the organization of departments provided for in
Article 33, paragraph (1), item (ii), (a) of the Act (hereinafter referred to as
"departments conducting product inspections") and specialized departments
provided for in (c¢) of that item (hereinafter referred to as "departments
ensuring credibility");
W EFH == H1E _SellHETHIEL LT, BEUFRBENZICHET D
BEREEREELRRISEFE NGO FHE 5 E TICHET 230
(iv) the standard operation manual provided for in Article 40, item (viii) and
documents provided for in items (ix) through (xii) of that Article as
documents provided for in Article 33, paragraph (1), item (ii), (b) of the Act;
f. ROFHAFLHE L EE
(v) the documents that state the following matters:
A4 BEEZAZRZETONTANCHES T LI EREOLE
(a) whether the corporation falls under any item of Article 32 of the Act;
2 JENEROF BT 2R ED OB, EhiT 5 b O DORE
(b) the type of product inspection to be conducted among those set forth in
column 1 of the Appended Table of the Act;
N BRI OFE IS DM B O OBRE 05k, MEEE. FTA T ALD
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(c) the number and performance of the machinery, tools, and other
equipment set forth in column 2 of the Appended Table of the Act, whether
they are owned or leased, the place where they are located, and the type of
product inspections for which they are used;
= MAEBOKA KOS 5 8GR OFEEH
(d) the name of the inspector and the type of product inspections to be
conducted;
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(e) the name of the department conducting product inspections, the name of
the responsible person for the department conducting product inspections
provided for in Article 40, item (i), and the name of the responsible person
for the inspection category provided for in item (ii) of that Article and the
type of product inspections that the person manages;
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(f) the name of the department ensuring credibility, and the name of the
responsible person for the department ensuring credibility provided for in
Article 40, item (iii);
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(g) when a person has already conducted an examination business concerning
food sanitation, the outline of the business;
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(h) whether the person falls under any of Article 33, paragraph (1), item (iii),
sub-items (a) through (c) of the Act;
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(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 or a
person who has made a contribution that exceeds five percent of the total
contribution, and the number of shares held by the person or the value of
the contribution made by the person;

X &B (Foastt (SiE CElcHEFEEENAS) BhattafFE —H
ICHET AR StE VD, ) ICh o TL, ¥B2HITT 54L8) ORA. fERT.

XITME OBE FERICYZMRE XEOREXITME THOE LT, ) |
FRUT DN ENEET, )

(j) the names and addresses of officers (for a membership company (meaning

N

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
biographical outlines (including whether they fall under officers or
employees of a business person subject to inspections prescribed in Article
33, paragraph (1), item (iii) of the Act (including those who have been
officers or employees of the business person subject to inspections in the
past two years));

Vo BEEAICET 0RBROEFS LN OEE 2T O TN DLEITIE, TO¥EBOH
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(k) when a person conducts a business other than an examination business
concerning food sanitation, the type and outline of the business.
@ AIEOBFEEICIE,. PR OFIZHY T 2NARRKZ IO 2T i 7e 5720,
(2) A revenue stamp for the amount of the fee must be affixed to a written

application referred to in the preceding paragraph.

Ttk EE=FUEE-HOBROEHRZHGHE L L9 &3 0H 1L, HBAEARGIC
EHHFEFBICROERLIRA T, EATBREICERD LR TER S0,

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

— HIEHEHEE N OE =5 FE TITEIT 2 EH
(i) the documents set forth in paragraph (1), items (i) through (iii) of the
preceding Article;
TORIREEE LS A RO ETICEIT A FEAGH L Em
(i1) the documents stating the matters set forth in paragraph (1), item (v), sub-
item (a), and sub-items (c) through (k) of the preceding Article;
= WGBREOFERICET LER
(i) material concerning the actual results of product inspections.
© HIEHOBGFEEICIE., FEEOBEICH YT 2 INARRZ 136 21 1T 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 =T RAEE _HOEREAGEE T TED L LI, RDOLBY LT 5,
Article 40 The criteria specified by Order of the Ministry of Health, Labour, and

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

— WERESMICOE, WICHT2EB2TH (LT TEGBRERMEME] &
W, ) BEMIMMTNDZ L,

(1) persons who carry out the following duties are assigned to departments
conducting product inspections (hereinafter referred to as "responsible
persons for departments conducting product inspections"):

A BEBREBMHOEBERET 52 &,

(a) supervising the duties of departments conducting product inspections;

B == OBREIC KV REEZ T CEITHEN, BEEB IOV THR MK
BRELH®RT LI &,

(b) taking improvement measures promptly for those duties in accordance
with documents with which a report was made pursuant to the provisions
of item (iii), (d); and

N EOMLEEIRFER

(c) carrying out other necessary duties;
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= HWEmARPMICOE ., ENENEMEERIRA, ME TR A &K O8I A VDR
HOXGy T LI, WSRAEICOWTEHE N SITHET 2 EEEEEICES S KICH
FT2EEZTO>H (UT REXSEEE] &I, ) BEMTVDLZ L,

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

A HWEBREIZYD . BNFITHRET DIEEFEEE UIFE I ITHRET 5 30FH)
OB ECTHEITIT, TONEZHMI L., NERFEZHET L L.

(a) when any deviation from standard operation manuals provided for in item
(viii) or documents provided for in item (ix) has been found upon product
Inspections, assessing the content of the deviation and taking necessary
measures;

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

(b) confirming that product inspections are conducted appropriately based on
standard operation manuals provided for in item (viii) and carrying out
other necessary duties;

= EEMERASMICOE . WICHIT2EEZ B TV, UIEBONEITIE L TH
LN CORELEICITLEL2E (LT MEEMMREMEEE] Lo, ) NE
PILTWADZ &,

(iii) persons who personally carry out the following duties or have other people
previously appointed in accordance with the content of the duties carry out
the duties are assigned to departments ensuring credibility (hereinafter
referred to as "responsible persons for departments ensuring credibility"):

A FRGOLFICHESE | WA OFER OB IO TR 2 EHIIZAT
22 L,

(a) conducting internal checking of the management of the operation of
product inspections on a regular basis, based on documents set forth in
item (ix);

B B EEONFICESET KBEFHAZITI L LB, ARIENLORBAAET
TS EIZiE, TONELFHMI L, NEREELHT LI &,

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

N B BOXLEITES T, SR EE BIRE 2 EWIMICZ T DO OFEB T
9T &,

(c) conducting affairs for receiving an external investigation of accuracy
management on a regular basis, based on documents set forth in item (xi);
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= AONEHHRM, 2 OREEEEL PN OINTIEEEHAAOR R (SERED N
HRLGAEICHHO L, SHUEREONE G, ) /M HRAENMREE I
LTXEICIVHET DL L BT, ZORBEEFENHUSEOER (LT ThE
) Lwvwo, ) IRETL L,

(d) reporting the results of internal checking referred to in (a), accuracy
management referred to in (b), and external investigation of accuracy
management referred to in (¢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 (hereinafter
referred to as the "books");

R FOMMEIR R

(e) carrying out other necessary duties;

WU SRR 2, RERAF MO L TWnD 2 &,

(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 DL Z &,

(v) responsible persons for departments conducting product inspections and
responsible persons for departments ensuring credibility are officers of a
registered inspection body;

AN EGRAERMEEE K OCBREXSEEE DS, MERZ 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  EEMERASPIEEE R OE =0 OREIC I VIEELZ T 2F 1, JianRa s
ELH. MAERSEMLERRERZ KR TN L,

(vii) responsible persons for departments ensuring credibility and persons
appointed pursuant to the provisions of item (iii) do not concurrently hold the
position of responsible persons for departments conducting product
inspections, responsible persons for inspection categories, and inspectors;

N BIERBFZAZED D L TAILLY | BEEEEEMEKSN TS Z L, 205G
IZBWT, FRP EREE] EbD01F MEFE~OFHEERE] &, TR EEE
WIEEE] LHD0lE MLmmEEMTEEEESE) &, HE%) Ldo0ld [
iR LHAERDBD LT D,

(viii) standard operation manuals have been prepared as provided for in the
Appended Table 13. In such a case, in that Table, the term "Methods for
keeping records" is deemed to be replaced with "Methods for entering into
the book, the records," the phrase "Standard operation manual for the
implementation of inspections" is deemed to be replaced with "Standard
operation manual for the implementation of product inspections," and the
term "inspections, etc." is deemed to be replaced with "product inspections";
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L WEBRAEOEFGOEBICEAT 2N AR O T EZ LR L2 CEMER SN TN D
Z &,

(ix) documents stating the methods for internal checking of the management of
the operation of product inspections have been prepared;

+ HEEHEOFEEZTE L SCEMER S TS 2 L,

(x) documents stating the methods for accuracy management have been
prepared;

+— NI A BRI A 2 BRI Z T B T2 D O A FLEL L7 SCEAER ST
L2k,

(xi) documents stating the plans for receiving external investigations of
accuracy management on a regular basis have been prepared;

+ = EHEMEEASPAELE L OE = BOMEIZ LV IEEE%ZT 5H OWEOFHE %
R L CEDMER SN TWD 2 &,

(xii1) documents stating the training plans for responsible persons for
departments ensuring credibility and persons appointed pursuant to the
provisions of item (iii) have been prepared.

B+ —% HEEHEETPAREE -HOBEIC LY FEFOKE, B XITZ OFTEHOZE
BoRHzL L ET2FFT. FRAFELFITLmBFBLZEATBHREICREE Ldh
T 6700,

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

Q@ WBE=TAREF _HOBAEICLVEFORMEZ L LS L3581, #RXFE/N G2 X
LmELEAFEHREICERL L2 TE R b0,

(2) A person who seeks to make a notification of changes pursuant to the
provisions of Article 36, paragraph (2) of the Act must submit a written
notification prepared according to Form No. 8 to the Minister of Health, Labour
and Welfare.

FU+ 2% BERAKEIL. BEHE =T ERE-HATEROBEIC LV BEmEDERIC
BT 28 (BLF TEBRRE &vwo, ) ORAEZZT LI &ET5 LT, BRAFEL
FIZR D HHEFICESHRL O REICET 2 FEROMOFEEICEAT 2 &R 2R
R CIEAFEREICRE L 2T TR 520,

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

38



Welfare, by attaching the operational rules and materials concerning the
calculation of the fee for product inspections.
Q@ EE-TLEE _HOEGHETED LN FH T, KOLBY &5,
(2) The matters to be specified in operational rules referred to in Article 37,

paragraph (2) of the Act are as follows:

— B A OFERE QNS SRR A D ZERS O FE i K OVE L O BB 2 FIE

(1) the types of product inspections and matters concerning the methods for the
implementation and management of the operation of product inspections;

= BMEBRAEOEEEIT O R K OYRBIZE T 5 FIH

(ii) the matters concerning the hours for conducting product inspections and
holidays:;

= WEREORFEEZIT LI ENTE 25D LRIZET 5 FIH

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

M RERAE OB 21T 2 Gt 5 FIH

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

T WEBREOHREER Z & OFEE O KL OGO FIEIZE S 2 FIH

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

N REREMMEEE . REXSEEE . A & OME B M B2 EH 0BT
K ORI+ % 31

(vi) the matters concerning the appointment and dismissal of responsible
persons for departments conducting product inspections, responsible persons
for inspection categories, inspectors, and responsible persons for
departments ensuring credibility;

t WA ELEE. RAEXSBEELORER OREIZE T 2 9 H

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

N BRERAE OB EEEE OB SRR T 2 FEHORMFICHE T 5 FH

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

U MEHERE EHETUEE-HICHET 2MBHEREL V)Y, LFZORICE
WTHE U, ) OfffHT 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;
hereinafter the same applies in this Article) and the acceptance of requests
for the inspection, etc., of financial statements, etc.; and

T RIS 00IE) REMEOEBICHE LLERFHE

(x) beyond what is set forth in the preceding items, matters necessary for the
operation of product inspections.
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@ BERAEMEIT. EH LR -HEEROBEIC LY EEHRBEOE T DR &%
FEo LT oLEiE BB HZICLHBEELRAETEHREICRE LRTIERS
R, ZOLEITENT, HRAENUGREICET 2 FEBOBEOER L) L &
I, TOREICETLIERZRARITITRS 220,

(3) When a registered inspection 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 according to Form No. 10 to the Minister of Health, Labour and
Welfare. In such a case, when the changes involve changes to the amount of the
fee for product inspections, materials concerning its calculation must be
attached.

U+ =25 BEHMRARREIT., EFE=FN\FOHEIC L WEHBEOER O XIT—
ORI ITBEIEDOFF A 22T L9 & T2 L&, BAE+—FICLPHEEZESE
S RE IR L2 T U 67220,

Article 43 When a registered inspection 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 according to Form No. 11 to
the Minister of Health, Labour and Welfare.

B ERE=HIUERE HE =S ICHET DA TBHE S TED L HIEIL. Y%
EE ARG I RLEk SN T 2 M ST 2 E OB mICR R T2 HEL T 5,

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

on paper or on the screen of an input-output device.

FU+Tg ERE = HILERE ZHE NS ICHET DA T EE & CE» L BRI 7 A
ROFF T2 HOD I L, BREgMERENEDDL D LT 5,

Article 45 The electronic or magnetic means specified by Order of the Ministry of
Health, Labour and Welfare as prescribed in Article 39, paragraph (2), item
(iv) of the Act are either of the means set forth in the following items specified
by a registered inspection body:

— BEEFOEMIRLEFEREE L ZEFEOEMNI R D EFIEE L 2EREER
FRCHEE L7 BB IR 2 L 2 FIETh o T, HHEQBEEEHZE T
THBRPEE SN, ZEHEFOHEMIHRDEFFHERIMZ N7 7 A VITHZIE
WAL SN DB 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
telecommunications line, by which information is sent via the
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telecommunications line and recorded in a file stored on the computer used
by the receiver; or
=R T A4 AT DM I AUTHET D HIEIC KD —EDOEREEREICTEL TR Z
ENTELOMELODTHET L7 7 A VITHEREZRLE LIS DEZNT 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 disck or

other equivalent means.

B+ A% EENHUEORAEFEHES TEDLFEHIT, ROLBY &35,
Article 46 (1) The matters specified by Order of the Ministry of Health, Labour
and Welfare as referred to in Article 44 of the Act are as follows:
— HABRELZHFELEZZORAKMER EANCHHOTIE, ZOAHAVOFELLF
W5 D P AL i)
(1) the name and address of a person who has applied for product inspections
(for a corporation, its name and the location of its principal office);
= O HWEBRAEOHGE A A
(i1) the date on which the application for product inspections was received;
= HWEREEZIT OO
(iii) the name of the products for which product inspections were conducted;
o AR AT OFEA H
(iv) the date on which product inspections were conducted;
T WEBRAOHEA
(v) the items for product inspection;
N BERAE T ORGSO E
(vi) the quantity of the test samples for which product inspections were
conducted;
t WAL EM L -REE O R4
(vii) the name of the inspector who conducted product inspections;
I\ B R DR R
(viii) the results of the product inspections;
U BUAFRE =S =DHEIC LV IREICEEHT RE 2 & LTV Haiek
(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 TR EEEEICBOCIREBICRRE T & 2
LI TV DHELEk
(x) the records required to be entered into the books by the standard operation
manuals prepared pursuant to the provisions of Article 40, item (viii); and
o BURE T S oMEICB T DRl ek
(xi) the records concerning the training referred to in Article 40, item (xii).
@ IEFEIL. RO A2 ZAERRTE L Tz o,
(2) The books must be preserved for three years from the date of the final entry.
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B ICHER S HAEEIT, RAFE B 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
according to Form No. 12.

FINE EHZE
Chapter VIII Business

FH I\ F EHEUHNREREFNSICHET 2P REEE (B T AEEE
FR7) ICHES K @mEARGE L EPHEAFEAROUIIBRESRS (Bi-H s
FH=tRE) CEILSKHPEEREXRXELEZELRZEULEOFENNGH L LROONDLHE
X, RO LEBY ET 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), as provided for in Article 48, paragraph (6), item (iv) of
the Act i1s as follows:

— HERTES (B ASEgHsHEal+HNA5) L sERPE (G TERY
Bl o, ) WIERMET 2 NFERK LT OEEFERMEDHPEFRTICL L
ELFRAEEE NTFERE T HEDICL D SELFROEER IFELROFE—F
WEET LI

(i) a person who has completed the first year of a senior course or special
course at a girls' high school under the former Secondary School Order,
which requires, as an entrance requirement, graduation from a four-year
course of a girls' high school under that Order, which requires, as an
entrance requirement, completion of a primary course at a national
elementary school under the former National Elementary School Order
(Imperial Order No. 148 of 1941) (hereinafter referred to 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 a special course at a vocational
school under the former Secondary School Order, which requires, as an
entrance requirement, graduation from a four-year course of a vocational
school under that Order, which requires, as an entrance requirement,

completion of a primary 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 at 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 a regular course of a normal
school under the former Normal School Education Order (Imperial Order No.
346 of 1897) prior to 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
LERERELEHEXIFHE - ICB T 2& LR~ 0B EZ T 54

(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 concerning the entrance into and transfer to other
schools of 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 set
forth in item (i);

t BAEEEES (EMHUEGTE a5 L HUE) ICX 2 FEERAR (BERER
THEOLDOEERLS, ) BEELICH

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

N IBEMEES (=R ERTE AN+ —5) ICES S IHEMFPRATHBRE
B (RIE+=F3CHASHE 1+ 25) X 23BREicats L KO FRREHE
B —&E _HOHEICL Y SCHREIZCB W CTEMERAFEICRE LR EmE %
R ARERE LRIFEUL EOFEN /T 50D LRE LI

(viil) 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 having an academic ability equivalent to or higher than
graduates of a secondary school or girls' high school with regard to entrance
into a professional training college pursuant to the provisions of Article 11,
paragraph (2) of the Regulations;

U IHFEEFPRAERERESE (REFHECESTHE =15) ICXDHMEICEHK
Lz

(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);
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+ IAEERRT (ERUEHSTHEHIE) BEROBEICLIRRICEK LIZE

(x) a person who has passed examinations under the provisions of Article 7 of
the former High School Examination Order (Imperial Order No. 15 of 1929);

+— HEWMESALFTHEMATE (B o+ NEEREEN+NE) F-LE-HORKRD
W =, BATHE LB IS O BMICH T 2 BESRTRR 2 AT 5 U
FER RE—HOROFE NS, HHNENLE +H5OMNET, HF+—=HL
FE A+ =50 MWicBTr&HKE26T 5%

(xi) a person who has a school teacher's license set forth in the left-hand
column of item (ii), 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 a qualification set
forth in the left-hand column of item (ix), items (xviii) through (xx)-4, item
(xx1), 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 set forth in the preceding items, a person certified by the
Minister of Health, Labour and Welfare to have an academic ability
equivalent to or higher than graduates of a high school, secondary education
school, or secondary school with regard to 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 type of food or additives provided for in Article 13 of the Order;

= fEk D4 PRk OVFTE

(iii) the name and location of the facilities;

W RdamfEEEEDORL, FEFTEOAEFH H

(iv) the name, address, and date of birth of the food sanitation supervisor;
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o RS B ORA . TREE R OB N A
(v) the title, type of job, and content of the duties of the food sanitation
supervisor; and
N ORWEAEEE OFKE X IIELEETOFEH H
(vi) the date the food sanitation supervisor was assigned or changed.
©@ FHEEOBRFTIIT, BAEEEHEEOBREE, EEN+HN\EERNES SO IS T
L2 L EFET HDEMMOEEE T 5B AT 2FmMERARITIT R 5720,
(2) A written notification set forth in the preceding paragraph must be attached
with a resume of the food sanitation supervisor, documents proving that the
food sanitation supervisor falls under one of the items of Article 48, paragraph
(6) of the Act, and documents proving the relations with the business person.

BHTS SETNE BELEE _HIIBWCHERT 284281, ) OELSEE
BCEDDLHERET, ROLBY LT 25,

Article 50 The criteria specified by Order of the Ministry of Health, Labour and
Welfare as 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:

— FREEEICESS REXTIFEFENEFECEHE ZSOBEIC LY RFHLL
IERFFECHEL T H2HELIT) EROONTHREZESHEER THL Z &,

(i) the training institute is to be a university under the School Education Act or
an educational facility that has courses that are recognized 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;

AMFEFEFHO EMOFFRZ LICFERO THMICEIT 28 H 2 -8B U LEE S,
LOHNEOEFN _+ "B EThDHZ &,

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

= HiFICHET AR RORIERE+HICET 28 B2 BESE., TORMBOEFN
WHHALLETHD Z &,

(iii) subjects set forth in the preceding item and subjects set forth in the
Appended Table 15 are to be taken, and the total number of credits is to be
40 or more; and

M JRANE L CTENEROE BT 2B E 2 W TRELITOLDTH D Z &,

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

Bt WHETILE (BHELEAE HIBWTENTHE2E, ) OFf
I, WICHBT 2 FHAT#H L BEEHERA R TIE R 50,
Article 51 A written application referred to in Article 15 of the Order (including

A

k=113

as applied mutatis mutandis pursuant to Article 9, paragraph (2) of the Order)
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must be attached with documents stating the following matters:

— AR D4 PR K& OV AL i

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

= BRMERR ORREE O FR. FTER K OB R

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

= BEMER DR DKL K OMERT

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

W ZEORA., BN OFE LR A IO AR T HAE O 5

(iv) the name and personal history of each teacher, the subjects they teach, and
whether they are full-time teachers or have other jobs;

T BHFERICET 28 H OBEIZET 25HE, BEALE KL CER B SOTERE H 05l

(v) plans of subjects to be taken each school year, the number of credits, and
whether they are compulsory subjects or optional subjects;

NOANFER

(vi) student quotas;

£t AFERE K ORR

(vii) entrance qualifications and the time of entrance;

I\ EEFR

(viii) term of studys;

U Bl M OV FEE ot B OFEo | &

(ix) a list of machinery and tools and a library index for teaching and training;

+ B O O [X 1 K OV i X

(x) drawings and layout of the school site and school buildings;

A

(xi) school regulations; and

+= ZoMBE LR NETEE

(xii) other matters for reference.

FhA 5k EENFINRENEE =5 ORI OBERIL, RIZHIT 2 FHEZBREE
BRIZFECME L CT17 9,

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

—  BEFEH HKORERE S

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

T OBEREAER (B FARICHET BB A VD, LLTELT, ) O,
FTTE# R VR D K4

(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 hereinafter), and the name of its head.
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(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.

FHEH=5% 98 +HAF BFNLELE HIIBWTHERT2HE2ET, ) OEARE
A TEDLHFHIL, FL+—FKE—F00HE-"FET, FHLENLHENEET, &H
NLh (ENROFE AT 2R b DIZRS, )\ BHEFARPE+—5
ZBFsbo 35,

Article 53 The matters specified by Order of the Ministry of Health, Labour and
Welfare as 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 what are
set forth in Article 51, items (i) through (iii), items (v) through (viii), item (ix)
(limited to those related to machinery and tools set forth in column 2 of the
Appended Table of the Act), item (x), and item (xi).

FHAUE FEFHILE (BHELGE HIZBWTERT L5625, ) OHGEFIC
L, RICW|ITHFEHEZGLH L-EHZ IR R ITIE R B0,

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 documents stating the following matters:

— BEOIELZ%T Lo &3 58H

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

TOBRGORE LEZ T LY LT 5T EMHA

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

= EFRPOEERS D L XX, FO/HE

(ii1) when there are students that are attending school, measures to be taken
for them.

BLtHSG SHE_TERE T (BBELRE _HICBWTHENT 256280, ) OF
ETBHETTEDLbDIE, FBL+—FKFE - FITHITL2FHLT L,

Article 55 The matters specified by Order of the Ministry of Health, Labour and
Welfare as 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
set forth in Article 51, item (i).

WHASG BEI RS SRS OME R OWEIT . KICBI 5 EFOT<TI
WET 2O TRITFIER DA,

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:
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(i) the subjects set forth in column1 of the Appended Table 16 and the subjects
set forth in any of columns 2 through 7 of that Table are taught, and the
number of hours is to be equal to or more than the the number of hours set
forth in that Table;

= EANE. FREBIECESS KRFPIEBWTHI ZORBICHY T 2FR2#HYS L T
WDHE, ERE L ITERER R, PREEFT 2R E T 2 i L < TR KIS W TR dn
AATBOE L <UEEMHEAEICET 2RBEEBICEEL TV D EXIZND OF L [F%
DL MR EHETLHEROLNIEZTHDLZ &,

(ii) 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 an entity of the State, prefecture, city
establishing health centers, or special ward, or persons recognized as having
knowledge and experience equal to the aforementioned persons;

= FREBBICE S EEFIRE L IIHPEHEFRE L LR EERFICHES
S PEF 2 A3 LT SUTHE N NRE S I8 58 T IEHENFANRE —HD
BUEIZ L0 RS AE BT 2 B2 TR 5 20 BESE I T3 BV TR
SATEINY O BE TN T OF AEEHEOEFIC _FLU LR LA TH L L ex
WEKETOIbOTHD L,

(iii) qualifications for taking training sessions are to be 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 falls under those set forth in each item of Article 48, and has been
engaged in sanitation management of production or processing of food or
additives for two years or more at a production or processing business 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.

© FHHEF—HFOREIIHrNDLT, ROFFZITEHIT HFHICONTIL, SEATICED
LB AOZEERERT D2 LN TE D,

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

— FREEECESCRE, BRSNS (REEBEPHTHE=E/N\1T/\Z) IZES3K
FIATIHFEM PR TICE DS HMERICBW T, JRE+HANO—0HEIZET 57 3
ERFEU OB A ZEBELZE HE%FHA

(i) a person who has studied subjects equivalent to or higher than those set
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forth 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 professional training college under the former
Professional Training College Order: those subjects; and

TOBEHEESDETE MRS TFAO—OHEICEIT AR A K OFEFRO Z0E XL
DT 2B B OETHEICHS TR, ZNAENRKD =DHITHT 5 MEFEFEE
MIXFZE O OIS DM R

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

Fhttdk BT —FROBEICIVBREORELZLL Y LT 5HIE, HEFIC, (&
REOCTGL (BEATHOTL, ERIIFMHITH L OELFHGENE) KROFEH
Rl L7 F AR T SR ERITAR 2 5 2 0 F 0 i O #E RF IR S 2 g i L 72
TR B 720,

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

— WWEHSOFEMEORAKOET (EANCHOTIE, TOLF, Tl EHBETOR
TEHL J OMREE DK4)

(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);

ZABE T SRR ROV T NS T D FEOAE

(ii) whether a fact that falls under any item of Article 22 of the Order exists;

= EAZHSTE, REDORKRA ., (T A OREEE

(iii) for a corporation, the names, addresses, and brief biographical outlines of
its officers;

MU 3 =5 0% PR & OFTE

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

F FEEEAT O GETOA PR KL OFTE#

(v) the name and location of the place where practical training is held;

N R 2 0 SN e OV AR

(vi) the periods and schedules of the training sessions;

t ZETEAER

(vii) the planned number of participants;

I\ GEERE KO 2

49



(viii) the training subjects and the number of hours; and
U GERNO KA R OWRFE, £oEY T 28 ER BN YiZGEE R B Z & ORI
(ix) the names and occupations of lecturers, the training subjects they teach,

and the number of hours for each training subject.

BHANE B+ 5O, RICHIT 5 FHRLZBEARIZFER L TIT o,
Article 58 The registration under Article 21 of the Order is to be made by
entering the following matters into the register:

— BEEH HRKOBRERE S

(i) the date of registration and registration number;

= BEGEE SO ERE O KA K OMEFT EANCHO T, £OL4FR, £ FHBHT
DOFEH I MREF D K4)

(ii) 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

= ORRERGHEE = o i ]

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

BLAILSE S FURE HOREAGEHE ST TEDLEEIT, kOLBY LT 5,
Article 59 The criteria specified by Order of the Ministry of Health, Labour and
Welfare as referred to in Article 24, paragraph (2) of the Order are as follows:

— XZEADOBREE. BE LCEEN L OBREZIET 2 F B OMOFRICLY .
HEDNZTBERBE TCODL I EEMRT LI 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;

O HHSoOMBEEETLEAICH L, ERETIEERMNT L2 L,

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

= FEHRHTARRIIEDDLE AL BEHEESEITI 2 &,

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

BATER BB TIROREATGBES TEDLFHIT, KO LB ET 5,
Article 60 The matters specified by Order of the Ministry of Health, Labour and
Welfare as referred to in Article 25 of the Order are as follows:
— BEEESOFEE O K MEFT BEANCHHOTIZ, D04, £ 5 FET
DOFEH R OREEH D KA)
(1) 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 RRGHEAE = O S i R
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(ii) the implementation period of the registered training sessions.

TRt —5% BEGEESOEREIL. 98 FAKOMEIZL V BEGEE S O¥EE IR
1EU, SOIFEIE L&D &35 L &id, I 5 HH 2 £ O X dRG#EE = O Lt O
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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:

—  RIEUTFE I OB H R OE O T ER B
(i) the reasons for the suspension or discontinuation and the scheduled date;
= RKIELE S T AGAICH ST, IRIED T ERIH

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

BT S BEGEESOERE 1T, ATFEFEOMBEHRE (5 - E&RE-HIZ
RETOHMBHERSELZ VNS, UTZOLRICEBWTRL, ) GiEEEE%=H 2 /RE
LTWanwe xid, fafHEEFEEOMBRRFEL L O TINICRAD LN TE
Do ) ERCL. BEEZIT THOBREGHEESZK T2 ETOM, FEFTIHA T
BENRT TR 5720,

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;
hereinafter the same applies in this Article) (when three months have not
elapsed 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 =% BUTNROHTEIE, 7% FERE HE - SORETHE T TED D
FIEIZOWTHERT 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 as referred to
in Article 27, paragraph (2), item (iii) of the Order.

FAFUE BUAEEOBETZ, 5 -+ EEE _HENSORAETEHE T TEDD
BRI FIEICOWTHERT 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 as referred to in Article 27, paragraph (2), item (iv) of the Order.
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Article 65 (1) The matters specified by Order of the Ministry of Health, Labour
and Welfare as referred to in Article 31 of the Order are as follows:
—  ZHEORKRL K OERE
(i) the names and personal histories of the participants;
N E A
(ii) the number of participants; and
= EESETIHEAZHELEEORSA, AFEA R ENE N EE T 5 FEFTOL TR
S OV £
(ii1) the names, dates of birth, and addresses of persons who have received
certificates for the completion of training, and the names and locations of the
place of business they work for.
Q@ BHE=FT—FOREIL, BEOTHD A O ZHEMRELRITUELR B0,
(2) The books set forth in Article 31 of the Order must be preserved for three
years from the date of the final entry.

\P

SHAR% BEF=EAFE HOBEIC L VIRBICHES S LFEAEFIR. KAFE =
FICEDbDET D,

Article 66 The certificate which the employees are to carry pursuant to the

g

U

provisions of Article 33, paragraph (2) of the Order is to be prepared according
to Form No. 13.

FANTAREO D EHELTRE-HE -5 (EBEATN\REZHICBOWTENT LY
BrEt, ) BT 2 FHIIET D FHEOREATEE T TED DML, JIERF+L
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Article 66-2 (1) The criteria specified by Order of the Ministry of Health, Labour,
and Welfare as 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 set forth in the Appended Table 17.

2 WHEAT-&£E-HE 5 WBEATNEE -"HIZBWTHERTLILAZET, )
\ZHB T 2 FHICET D [RBEOEA I EE S CTED LR, BIRFEH N NDEBY &7
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(2) The criteria specified by Order of the Ministry of Health, Labour, and Welfare
as referred to in Article 51, paragraph (1), item (ii) of the Act (including as
applied mutatis mutandis pursuant to Article 68, paragraph (3) of the Act) are
as set forth in the Appended Table 18.

3 HELIX, EBILTRE H (EEATARE HEIIBWTENT 56 %
te, ) OBUEICESE, AT HOEEIIHEW, RICEDD & ZAIC Dﬁ%ﬁiib
LREZED, Tzt LRTERs ey,

(3) A business person must provide and observe the measures necessary for
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public health pursuant to 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:

— RS EORBEFEORADE IO, Jigk OfAEE B &K OVR & SUIIRINY O B
WNEIZRET DEHE (LT TSR] WO, ) ZER L. BTy
ZHO PO F R ORERE ICHAMMEZXNS Z &,

(1) to prepare plans for sanitation management of facilities and handling, etc.
of food or additives (hereinafter referred to 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 food
sanitation hazards;

T MERXERME . HEas B OIS K O EIW NS/ o g N, PR, ER, R

XITHRDO TREZEZE L., 2 b0 LRIZE W CARMEAE BB {8 2 U217
ITHOFIEE (LT [FIEE] VW), ) ZHEITISCTERT L Z &,

(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 taking appropriate measures necessary for public health in these
processes (hereinafter referred to as "procedure manual") as necessary;

= EAEFHEOEMRNZTR&EL, RMETLHZ L, 2B, REORABIMIZ., &
D RASUTIRMPNER S, UTHE SN D ETOMM A E 2, BB E
THZ L,

(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 used or consumed; and

MU HAEHGE LR OFIEEDOHREBRIEL . LEIZLL TEONRELRET Z &,

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

4 WITHIT 2EFREICONTE, BEE -5 MERL, | &HDD1F THEITEL
TERR L. | &, RMEE=5 &L, RFT22&, | LHDHDIF THEITET
Tiedk L, IRFT22 &, | EHMARZ T, FHEOHELEMN T 2,

(4) For a business person prescribed in the following items, the provisions of the
relevant paragraph are applied by replacing the term "to prepare" in item (i) of
the preceding paragraph with "to prepare as necessary" and the term "to record
and preserve" in item (iii) of that paragraph with "to record and preserve as
necessary".

— BMXITRINOMAE T DEEEITOE
(1) a person who conducts business of importing food or additives;

BTN ORTE D a L, ATEM DO a5 EEEIT OFH (AL DOMmm
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(ii) a person who conducts business that only stores or transports food or
additives (excluding a person who is engaged in the business of freezing or
refrigerating food);

= ﬁ%% ICANBIL, IR THENTRSL XTI O 5> 5, W T
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W_ L0 RBNEELDREEOREOBENDIRNEDDRTEET HEEZITOHE

(iii) a person who conducts business that sells food or additives packed or
wrapped in containers and packaging which 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;
and

I SRR GOEOmAZ L, IR ET5EEEITOHE

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

5 EBEHEDILROZFIHITLEIZHOWTL, AiE BIRFE+HEFHEILG DEAEC
eV, AREAE ELEREEZED D Z LITRDOEHSICRD, ) OFEIX, WALk
A

(5) The provisions of the preceding paragraph (limited to the part regarding the
provision of the measures necessary for public health pursuant to Appended
Table 17, item (ix), (c)) do not apply to those listed in the following items
among the business persons'

—  FPEREAI RS (REEREEE CHUE T 2 R R R s OFF RIS IS 2 WRN S
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(1) A person licensed under Article 43, paragraph (1) of the Health Promotion
Act (Act No. 103 of 2002) regarding food for specified health uses (meaning
food for specified health uses specified 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); and

R KB EHE L IIRET S JE

(i1) A notifier prescribed in Article 2, paragraph (1), item (x), (b) of the Food
Labeling Standards.

FEARTAREO= FEAFNUEO E _SORLETBHES TEDLEET L, ROLE
nE+5,

Article 66-3 The business persons specified by Order of the Ministry of Health,
Labour and Welfare as referred to in Article 34-2, item (ii) of the Order are as
follows:
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(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 that sets up coffee shops, salons, and other
facilities and serves drinks other than alcoholic beverages or refreshments to
customers) and an establisher or a manager of such facilities at a school,
hospital, or any other facility provided for in Article 68, paragraph (3) of the
Act);

= OAE ST REEE S SICHET 2B OMEEL AT 2 BENIRIEHRIC LV B A R
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(ii) a person who conducts business that cooks food using a vending machine
that has a cooking function provided for in Article 35, item (ii) of the Order
and sells the cooked food;

= BHEEFHEEE L SICHET IR FREED S B, N (RIS H
SINLHLDIRD, ) #ETHEEELITOH

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

W SE=+HEE - +HFICHRETHE D SVWRIEEZITOH

(iv) a person who conducts side dish production business provided for in Article
35, item (xxv) of the Order; and

f AEOWEEZAT2HEBREHRICEVEMREZTEL, REIATLRELERTET D
HEEITOE (FE-BXNEE _SICHET IEELITHIBEEZRLS, )

(v) a person who conducts business that cooks food using a vending machine
that has a cooking function and sells the cooked food (excluding a person who
conducts business provided for in item (i) or (ii)).

BARTAREOMN S5 =KD FHUSOEAFBE S TED D EEFITROLED
LT 5,

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

— BMESEIL, BaodBlc AN, IRFOECORRTCT D EELITOHE

(1) a person who conducts business that divides food into small portions, places
the food in containers and packaging, or wraps it in containers and
packaging and sells it;

RIS o EEREOE, B REL, T L, L, RoE L, SUTLEE
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(i1) in addition to the business persons set forth in the preceding item, among

P an

persons who conduct business of producing, processing, storing, selling, or
treating food, a business person who has a workplace where less than 50
persons are engaged in handling food (hereinafter referred to as "small-scale
workplace" in this item); provided, however, that if the business person has a
workplace where 50 or more persons are engaged in handling food
(hereinafter referred to as "large-scale workplace" in this item), the criteria
specified by Order of the Ministry of Health, Labour and Welfare as referred
to in Article 51, paragraph (1), item (i1) of the Act concerning the measures
appropriate for the characteristics of food to be handled provided for in that
paragraph apply only to a small-scale workplace owned by the business
person and do not apply to a large-scale workplace owned by the business
person.

FARNTAZOL EFL+HRE-HE ST 2 FHICET 2 FEO AT EE S
TEDLHEEIRDO LB LT 5,

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

— #ENIAROENEOICHEIND LY, RERABEZRE L, FENELTR
L, MO MELHERT 5 2 &,

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

Z HENIARHOEOEIIHETOIAR (U TFZORKREICTEWNT HMEETE
FHE] Lo, ) DIFRORFEROEEREIZOWT, REREHELZITI &L b,
EEEFEIEEFIEL ATV ELRFHA BB ST, ZUOICEWEESL
s S5 2 &,

(i1) to perform necessary management on the maintenance of cleanliness and
health conditions of the personnel engaged in production of apparatus or
containers and packaging (hereinafter referred to as "workers" in this Article
and the following Article) and make the workers understand the work
procedures and matters necessary for sanitation management and have them

conduct work in accordance with those procedures and matters;
= fEEOUIMEERIBIL, B IR ROEOHE R FEE L E 2. LEIZISUTH
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(iii) to make the structure of facilities or work areas capable of preventing
contamination by dust and dirt, etc., as necessary, taking into account of the
manner in which apparatus or containers and packaging are used, and to
maintain the facilities and areas in a clean condition;

MU IERAEERR A MR T 2 720, Mgk OIE i M OMRSF AT QNS BEZEY) 0 LB %
WUNZERT 5 Z &,

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

I W EXIAROEOCHEDEH 2T 2H M OMEENFEOHBIMEZFEmML., &
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&

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

N OAEREFNEZAER L, BAEHICKNEREHAED, MO ORI Ofii
BRlekT oL L Hic, MEIG L THSONICHRBTEALIRGETHZ &,

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

t HwEXIIAEROEOTEIE QWA ] OB N g BT A 20 28 o Bl |
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(vii) keeping records of the purchase, use, and disposal of raw materials of
apparatus or containers and packaging as well as of the production, storage,
shipment, and disposal of apparatus or containers and packaging, and
preserve the apparatus or containers and packaging 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 packaging
are consumed.

B R A 4 HE 5 I 5 FHICE T 2 RE OB EE S TED D I

T, KO LB LT 5,

(2) The requirements specified by Order of the Ministry of Health, Labour and

Welfare as referred to in Article 52, paragraph (1), item (ii) of the Act

concerning the matters set forth in that paragraph are as follows:

— WEHRTEDLMEDOFEME (LT ZORETRSZIZENT TEMEH LW
D0 ) 1F. EEHNKREHOHEITHATL2bDEMEMT L2 L,

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

=SB XIIAERAEORMEREHIH O TR, REFS RS SEE LT S HO
MEICHEET D 2 &&U%@%Llﬁﬁﬂ%ﬁ—ﬁmﬁ%Xiﬁﬁ WE LTS
e EMERTHZ L,

(i1) 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 prescribed in paragraph (1) of that Article for product
design of apparatus or containers and packaging;

= WEILUTRMEE LOBEOREXIIEEDRET IBENZ T T 5729
DFEZ ST L, BENLEREREZFET LI &,

(iii) to analyze the measures to prevent food sanitation hazards or risks of the
hazards occurring as necessary and specify the factors that require
management;

WU A OEHEPSMLELRERICOWTIEL, Bdfid LofaEOREZY T 57201
VB RGE R OE B O KAE (LUT TEHKAE] Lo, ) KOVEFRRFEZED,
UNZEES 5 Z &,

(iv) with regard to the factors that require management referred to in the
preceding item, to determine the level of production and management
necessary for preventing food sanitation hazards (hereinafter referred to as
the "management level") and the management methods, and appropriately
manage the factors;

T JEMER R O B SO IR e S Em O 2 B K E LT L 2R T 5 2 &,

(v) to confirm that raw materlals and apparatus or containers and packaging
meet the appropriate management level;

N ‘%@Jéﬁ%@ﬁmﬁ%ﬁﬁf: SZRWEAMB ST a B L < IEA# s, PN L 728 E X
(E&aE: ) ZC@ﬂﬁﬁnquEL@fLﬁﬁ)%\éETé%%MOD%EJ%%EX@%S%%’T%& e
WL, 2O HEZH LN EOED THEL Z

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

+ EUAREEKEEL T S AW EME AR B L 3B, B L 728 HE X
TR AL OMENEE FOBENBETLIBENDH D B X IFwwLEIC D
WL, A OBEIC LD ED SN TTEICEWNIET 5 Z &,

(vii) for raw materials, apparatus or containers and packaging, or collected
apparatus or containers and packaging that do not meet the appropriate
management level, or other apparatus or containers and packaging that may
cause food sanitation hazards, to respond in accordance with the method
prescribed in the provisions of the preceding item; and
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IV BB U 72 AR R OIS U 7o e B OO IR w038 0 — 3 2 B2 E U TR AF
THI &,
(viii) to preserve raw materials used for production and parts of apparatus or

containers and packaging produced as necessary.

BARTARRDON TH—RTEDLMEDFMEBER S g B SUIESR 0L & kot
X H

L. FBEEo izt 2720t fiE L, AL ITWMAT2E 1T, BEL =58 —
IEODfEfEKJ:5%§§X6iw””’7%@ﬁ}im®ﬁ$ﬁ (2T DI DN T, IRDOFK I

EHDHEZAIZLVITORITNITR B0,

Article 66-6 (1) A person who sells, produces or imports for the purpose of selling,
apparatus, or containers and packaging 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 packaging under
the provisions of Article 53, paragraph 1 of the Act in accordance with the
provisions of the following items:

— WO GRE R LB IR ROIELREL, ENANEF L+ =4&E —HE—5

IXFEEE SO WTNNICHEET D2 ENHRCELERERETDH &,

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

= OAIFICHET A ROBEEZFERT H O OEH L, IS OBERICEE RS
DG EIE. HEEREESCIRET D L,

(i1) to establish a suitable 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 the information.

Q@ WENFIEROEDOFEME THOT, BE—FTEDIMEDO LD ZRTEL, Xk
IO 2 7-0IcBE L, AL IFMAT 2H L, IEERL =58 _HOBE
Kiéﬁ%ﬁowf\k®%ﬁ_ HHEIAITEVITI XLOFORITNITR B0,

(2) A person who sells, produces or imports for the purpose of selling, raw
materials of apparatus or containers and packaging 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 in accordance with
the provisions of the following items:

— WMHOXMRERDEMEIEFE L, TANMEH S, BiESN LS8R EXITE AT
PEPEF A =R H —HE — 5 IIFREE S5 OWNTNNIEE T 52 &R T
X DHIEMEIRET D &,

(1) to specify the raw materials that are subject of explanation and convey the
information confirming that the apparatus or containers and packaging
which 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;
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= OiFICHET DB ROGEEFERT DO OERH AR TS OFMICEE R H
DI ET. HEEREHELNIRET D 2 L,

(i1) to establish a suitable 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 the information.

FNFAREOL EHELTURICHET DEATTEE S TED LML, =15
BT 2% (FRRFE _FROEAFICBTEE2RS, ) ([ZH@ET HFHIZ
DOWTIIRIRE L, AR F BT L2 EET L OFEHEITOWTINNERE .+, EF
=R —HOBEIZE ST ED NI BRE IIEEICHEET 2AEHER XIS
ZEO D B HEITAR DR D IEAEITH O TIIHRF IR ORIRE ORI |
BRE F—0 LB L35,

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

FAREPFAREON BEZALHEELTORAFEHEST TED LI OFHFIEZX, RO LB
nEd45,

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

— BYEY

(i) an auction;

= ALz X2

(ii) transactions by bidding; and
= FExHC X 2

(iii) relative transactions.

FARTAREZDONL TEFTLRE+=FOREATEHE T TED DL RMIL, ILLOFES
DRI R ICET 28 &H T+ =HICRET 23S (F&RE ZF—HIIHE
ToOT7A A7V —=bFZR<, ) KOEKEN+HIZRET 2AMETE D 5 B,
BIFILET = - O% KRz EabD LT 5,

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

EARTAREO+T DEFTHEE-TEFOELEFHES TEDLREMIL, oKk, KK,
., 2E03FE, a—bv—4g, ERla—bt—F, K, ERE, ZoRM& (S
(ZIRZ, ) | HoMRE O ZHE, HRMEROE. RIS, WO, 13bAao, FLw
b, BAEE (FFEOLDOR NPT DARS, ) | WERmEaE, &5, Mg, K’
W, M FME, < F 20, MR-, WRA A V|, W2 30, W
BEoN—TFH, FLoSUR . B, BT F o0 BBV DR, BES. BRDIR UM ARIRO &
iy BERDIR SO AR O 5 & JEME B U 72 82 5 S OVERDIR S KRR o 5 & 0 7
B ANTEEMTE IO ORMEZREG LM NICEEEE T 5,

Article 66-10 Foods specified by Order of the Ministry of Health, Labour and
Welfare as 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 soups, 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 these foods, and vinegar.

BATESR EEAHHEEFE -HOBEBIZLAEEOHIEZZITEL O ET5FIL, KRIC
o lF 2 FH A FLHk L7 W E & € O ik O P el 2 & 5 - 2 #OE R 5% 1252 L
RFTR B0,

Article 67 A person who seeks to obtain a license 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.

— HEEORAL (500 R%fMd, ) . AFH A ROMER EACHSTEL, 20
AFE (SRR EMT, ) | FIEHMEOREEORSL (50N REMT, ) )

(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);

= FRROFTEM (BB EICE W T AT 5 EEICHHOTL, HZEEHEDOHE)H
BEkE ) ROAH, B 3UIRES (508 Rz2Md, )
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(i1) the location of the facility (for businesses 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);

= HEETOEEOREE, BREREAOEL LTI H D &M UIEMMICEET 5 F#H

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

A B E BE IR EAELEEORA (5008047, ) | BEOREK
[0 ANt A

(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 attended;

. fERR OREE R O EE ~ 3 Xim OkEE (Bi=+2FEEEat+tys) H=
SH HICHET DKEFHE, REEANHEICHET 2 HHKELKOFESFHCHEICH
ET DS HEMKEIZ X0 MG S 2 KBS OB IZE S 5k (BUFRIRSE L&
ORIRFHIUCBNT HICET K] &Wo, ) 2T L5EI2HD T,
[FESS 4005 =BT HUE 3 2 Hi 7 A FHAR OB B ST E 4208 K E & OB BE K B
DIRET DHEDIT O UM L L9 & T KR D KEMREDERZAET 2 FEHD
FBlLEED, )

(v) drawings showing the structure and equipment of the facility (when using
potable water other than water supplied by the water supply business
provided for in Article 3, paragraph (2) of the Water Supply Act (Act No. 177
of 1957), the dedicated water-supply system provided for in paragraph (6) of
the Article, and the small water-supply system provided for in paragraph (7)
of the Article (hereinafter referred to as "potable water" in the Appended
Tables 17 and 19), including copies of the documents certifying the results of
the water quality inspections on the water to be used conducted by an agency
of a local public entity provided for in Article 20, paragraph (3) of the Act or
a person designated by the Minister of Land, Infrastructure, Transport and
Tourism and the Minister of the Environment);

N BWMEELEOBEORELZ LT H7-DICFFICEER TRZEHT 5720 O HGHE
SOTED B 90 B ORI U BRHORER] (B85 =+ HES 0BT 2 B0
AT OA NI TICBR Lol EHE EEOHF A E2ZIT LD LT 25E6ICRS, 2720,
FSRE ARG XITE NGB 2 EROF A ZHET L2EICH O TL, il
CHEE T 82T, )

(vi) type of measures for managing processes that are particularly important

for preventing food sanitation hazards or measures in accordance with the

characteristics of food handled (limited to the case in which the applicant
seeks to continue to be licensed for business upon expiration of the validity
period of the license for business set forth in each item of Article 35 of the

Order; provided, however, that for a person who applies for a license for

business set forth in item (xxvi) or (xxviii) of that Article, this includes the
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case of a new application);

L EFLTESEFE _HETOWTNNICHENL T A EOFEL YT 5 & XX
ZDONE

(vil) whether the person falls under any of the items of Article 55, paragraph
(2) of the Act, and when the person falls under any of them, the content
thereof.

FATERO D EHELTARE HOBREICK Y EEOEEIZ L DEF L+ RS —
HOBEIC L DEEOH T 22T =H (LLT %Tﬁ%ﬁj&mio)wmﬁ@%w
Dtz L Lo ET 28T, WICHIT 2 FHEZFEH L2 EEL 2 ORsk OFr i 4
FHET DEE AR E ISR LR TR 6720,

Article 67-2 (1) A person who seeks to notify their succession to the status of a
person who has obtained a license for business under the provisions of Article
55, paragraph (1) of the Act (hereinafter referred to as a "licensed business
person") 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:

— mHFEORSL (SRR EMT, ) . AFEHBEKOMER (EACHLTIE, 20
AR (SRR EMT, ) . PHEMEOREEORSL (S0 RREfMHT, ) )

(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);

ZOBEERBELCEORYL (SRR EMT, ) KOMER GEANICH ST, 20D
HFR (SRR EMT, ) . PIEME OREBEORSL (S0 RREMHT, ) )

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

= HEOEEOFEHH

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

WU ik OFF ] OF 5 K OV EEFF A 252 T4 H |

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

2 HIEOBHEICIE, BEOBENMTON I L EIET 2ERZIRT LT IE RS
720,

(2) The written notification referred to in the preceding paragraph must have
documents evidencing the transfer of business attached.

FNTPNS EELPASRE ZHOBUEIC X VMK & 2 FFRE FEE O AL DK D JE
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HaLEoed281E, RICHWIT 5 HEELZ T L7 E 4 2 Ok o pre 2 8 ik
T O HOE R FESRE L 22T hiE e 57220,

Article 68 (1) A person who seeks to notify their succession to the status of a
licensed business person 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:

— EHEORL (S0 Rz ftd, ) | EEH B (LT RO & OftN

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

= R AORA (SRR EMNT, ) KOMERT

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

= MM OFEH R

(iii) the date of the start of the inheritance;

WU Jigg OFF ] OFH KON TR 252 -4 A B

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

2 HIEOBHFICIEL, RICH T 2FBHLIRMA L 2T TR 520,

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

—  PERBAIAERLHA CERTEFEBE T+ T) B oElU-ERE
THEOHIEIZ LV 22 252 T T [FSRE —HICHUE 3 2 IEEMRIE R — B DT 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 Ordinance
on Real Property Registration (Order of the Ministry of Justice No. 18 of
2005) that has been issued pursuant to the provisions of paragraph (5) of
that Article; and

ZOMBADR AN EHLGEICBWT, EORBOREIZ XLV FFAIE EE OHAL A
AT REMHFBAL L TCBEINZFICHSTUL, ZORBDORESR

(i1) for a person selected as the successor to the status of the licensed business
person with the consent of all the heirs when there are two or more heirs, the
written consent of all those heirs.

FATILE EREETFAFE __HOBEICL Y APHT X ﬁTﬁ%%@%ﬁ@%%@@
Mz LXo ETHHFIE, WICET 5 FHEZFCH L7l HE2 2 Oigk Opi{E 4 &
T OHEOE IR FFE ISR LR ThIER 5200,

Article 69 (1) A person who seeks to notify their succession to the status of a
licensed business person 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
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the location of the facility:

— ML EZAT DIEANOAFR (50 B eafd, ) | ik OREZOR4L (5
DT EAT, )

(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 REMT, ) o IifE# R OMREE O K4

(50BN %fd, )

(ii) the name of the corporation extinguished by the merger (with phonetic
transcriptions in hiragana), its location, and the name of its representative
(with phonetic transcriptions in hiragana);

= AftoEAR

(iii) the date of the merger;

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

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

2 AHEOKHFICIE, SR ERT 2EAIIAEOHT KL VRN ST EANORFTFIH

REEZIRAT L2072 620,

(2) The written notification set forth in the preceding paragraph must be
attached with certificates of the registered matters of the corporation surviving

the merger or the corporation established by the merger.

FLtt+a EHELTANEKE HOBEIZ LV 5ENT X 57 nE EHR O HAL O Gk D Ja H
ZLELD LT H2FIE, WICET 2FHAFHEH LB EZ O O R4 & s
L #IE RN FF ISR A L2 TR 5720,

Article 70 (1) A person who seeks to notify their succession to the status of a
licensed business person 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 ZAMT DIENOLFR (S0 R eEfd, ) | IEHMEOREFORSL (5
DRI EATT, )

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

DENBTOENDLT (50 B3 702MT, ) | IEHEOREEORA (50 R
29, )

(i1) the name of the corporation prior to the split (with phonetic trascriptions in

hiragana), its location, and the name of its representative (with phonetic

trascriptions in hiragana);

= EOFEAH
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(iii) the date of the split; and

MU figk OFF el OF R YTl 232 0 724 H A

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

@ AEOMHEFIZIE, BN K0 EEL K L EANDOBLFHGERAEZIRM LR

X7 5720,

(2) The written notification set forth in the preceding paragraph must be

attached with the certificate of registered information of the corporation which

succeeded to the business through the split.

HEtRoZ EERLTERE -H (EEATNRE -HROE HIIBWTHERT S

Gerat, WHIZBWTRHL, ) OBEICEmEEZ L LD &3228, KICHET

DI 2 Re sl U 7o i 3 2 M sk O P e M &4 A iE 9~ 2 #RE I IR S5 1248 1 L 22 ir il

IRBTRUN,

Article 70-2 (1) A person who seeks to make 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:

— mHEORA (S0 RREMNT, ) . AFEABKOMER EANCHHOTITZE DA
PR (S0 BREfMd, ) | IMEHEORREORAL (5008047, ) )

(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);

= MRROFEH (ABHICEWTEELT 256 10> TE, Y%A HEO R
BEkE ) RO, B UIRES (50830264, )

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

= BE BEATNEBE=_HIHET I HEGEsa0, HEt—F0 ItV TH
L. ) OFEEAOTEEL LTRYHES &M, BI04, SR SUIAEGH LT 5 1F#R

(iii) the business (including cases specified in Article 68, paragraph (3) of the
Act; the same applies in Article 71-2) form and information on the food,
additives, apparatus, or containers and packaging mainly handled; and

W fafEAEBREEORYS (S0BREMT, 2E L, BHE—FRICHET DM EME
MEancHmBEXIIAROELZRET 2 EERE LR )

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

2 FIUSROBUET, EHEILHERE ZH (EEASTNARE -HEUH ZHIZBWTH
AT 256288, ) ICBWTHAKRZ CTHERTOEELHAERE HOBEICEY
EEA+LEEFE-HOBEICL D E Lz (UT TRHE¥EE Lvwo, ) o
NOEMFOEHEZ L LD LT HHICOVWTHERT L, ZoGAICBWT, HAFLES
OFE—IHp NIV E¥E] LHbH01F NCXVEE QEESHNEE =HICHET
LYt ate, LFRUT, ) 1 &, NEFH+HEEE -HOBEIZ LD EEDOT A%
27 (LLF TEFERE] Lo, ) | LHoold NERLHERE —H (KEH
AENEE-HEOE -HIIBWTHERT 56280, ) OREICLmHE L
FOAF RHEEER] Lo, ) 1 & FAEEMNSH gk O i OFS L O #%
T2 -FH B EHH01F THNOAMKIZET 2 Hisk OFTER (BB EIZB
TE¥LZTHHEICHHO T, YZBEEO BB ERERES) KO, B 5 XL
T (BB EMNT, ) 1 &, BATNEKE—HT [FFaEEE] LH2501F el
HHEE L, FEFBNEY THHiOFTOFZKOYETIE2ZIT-FEAR] &b D
DIE THIAL ORI BT D s OFT e (BB EICB W TEEL T 25612 D TR,
Ui HBHEO BB ERERER ) KOAH, BS XIS (5008 zfMHd, ) 1 &,
FISeH THE 5 [P E%E) 501 NaHEEE) &, BATEE 5
TP EEE ] LHL01% NaliEEEs] &, REFEN ST T OFF ] 0&EF 5 K&
Y 220 -FEAB ] EH D01 THNL OARKIZBE T 2 htsk OFTER (B BE
ICBWTEEXLT 56O TL, HZEHEDO BB HRERES) KUK, B
XiFpas (SR REMT, ) | L. BIRE—HT FFaE¥EE] L5013 et
HHEF L, FEFBNEY THigOF T OFZKOYET I E2ZIT-FEAR] &bD
DVE THIAL DAERKIC B D s O (BB HICB W TEELZ T 258(12H > T,
Uiz HE O BB ERERE ) KOAH, BEXIE S (5008 Rzfd, ) | &
HEZDLDET D,

(2) The provisions of the preceding four articles apply mutatis mutandis to a
person who seeks to notify their succession to the status of a person who has
made a notification under the provisions of Article 57, paragraph (1) of the Act
(hereinafter referred to as "notifying business person") 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 this case, "business through" in Article
67-2, paragraph (1) of the Act is deemed to be replaced with "business through
(including cases specified in Article 68, paragraph (3) of the Act; the same
applies below)"; "a person who has obtained a license for business under the
provisions of Article 55, paragraph (1) of the Act (hereinafter referred to as a
"licensed business person")" with "a person who has made 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)
(hereinafter referred to as "notifying business person")"; "the license number

67



for the facility and the date on which the license was obtained" in item (iv) of
the same paragraph with "the location of the facility relating to the succession
to the status (for businesses that operate in an automobile, the registration
number of the automobile) and its name, shop name, or trade name (with
phonetic transcriptions in hiragana)"; "licensed business person" in Article 68,
paragraph (1) with "notifying business person"; "the license number for the
facility and the date on which the license was obtained" in item (iv) of the same
paragraph with "the location of the facility relating to the succession to the
status (for businesses that operate in an automobile, the registration number
of the automobile) and its name, shop name, or trade name (with phonetic
transcriptions in hiragana)"; "licensed business person" in paragraph (2), item

nen

(i1) of the same Article with "notifying business person"; "licensed business
person" in Article 69, paragraph (1) with "notifying business person"; "the
license number for the facility and the date on which the license was obtained"
in item (iv) of the same paragraph with "the location of the facility relating to
the succession to the status (for businesses that operate in an automobile, the
registration number of the automobile) and its name, shop name, or trade
name (with phonetic transcriptions in hiragana)"; "licensed business person" in
paragraph (1) of the same Article with "notifying business person"; and "the
license number for the facility and the date on which the license was obtained"
in item (iv) of the same paragraph with "the location of the facility relating to
the succession to the status (for businesses that operate in an automobile, the
registration number of the automobile) and its name, shop name, or trade

name (with phonetic transcriptions in hiragana)".

et HFAEEEIEHEEE L. BATERE SO EARTET (E_%
(ZH D TILH B HRERE K OALTR, BSXIREZICRY , FE=10H > TUUTEFED
Mz RS, ) BT 59E, BATEROZFE-EHE S (EEHH 2R ) .
BATNEKE—HEF 7 (EFHBRZRS, ) | BATFLEE-HE - 5H LTS
tHRE-HE -5 (ENETNRIEHE HICBWTENT 25628, ) ITHBIF2
FIHIAIRF —HE 0o FHENSET B FIld oI, BEEREES LKW
AFR, BRI TICRD, ) ICEIT D FHICEENH O & EIX, £ Dlusk DFTE
Hh % A EE T 2 BB R RN S SO T B T R T R S 2,

Article 71 When there are any changes to the matters set forth 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 set forth 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) (respectively including as applied mutatis mutandis pursuant to
paragraph (2) of the preceding Article); or the matters set forth in items (i)
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through (iv) of the preceding Article, paragraph (1) (for item (ii), limited to the
automobile registration number and its name, shop name, or trade name), a
licensed business person or a notifying business person must promptly notify
the prefectural governor, etc., who has jurisdiction over the location of the
facility of that fact.

FEt—%o FFAEEREXITMEEERIT BECIVEELMET 22N TE
RWEFNECTGEICH O TR, RICEHIT 2 FHEZFH L mEL £ Oftigk O
TEHL A B BE 3 2R ENF R A F TR LT nuid e 5720,

Article 71-2 A licensed business person or a notified business person must, when
they are unable to continue the business due to discontinuation of business,
submit a written notification stating the following matters to the prefectural
governor, etc., who has jurisdiction over the location of the facility:

— mHFORSL (SRR EMT, ) KOMER (EACHOTIE, 4 (502372
2, ) L MEHE OREEORSA (50 R %2MT, ) )

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

= Mgk OfERT (BEBHEIZBWTEEL T 25 81CH D TE, HZA B #0 H B xR
EE) KOAPR, B XIS (50 B3 Rafd, )

(ii) 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 trascriptions in hiragana);

= BEFEFEHA

(ii1) the date of discontinuation of business; and

I FFelEEE DO T, RO OF 5 M OEETF T 22 T I2FEH A

(iv) for a licensed business person, the license number of the facility and the
date on which the license was obtained;

BAE MR

Chapter IX Miscellaneous Provisions

Lt & EEAT=4FH (EFEAFNEFE-HIBWTENT G625,
LUFRIC, ) OBEICLDEMOEHIL, ROFHIZHOE, XFH, EHFXTHHEICK
O AR AT O 2 T 7R B 7220,

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 hereinafter) must be
made in writing, by phone, or orally within 24 hours, with regard to the
following matters:
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— EMOE LUK

(i) the address and name of the physician;

T OPEBREELIIZORVOSLEIRE LLT TBEE] S, ) OFE
Hi, KA K O

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

= BHE (B, ®Y, a8, AR IBtHA\EEFITBIT280 5

(REKROELHUEE -HE =FIZBWT [BA%] L), ) ICER LY

ZWo, LFRILC, ) OFRKE

(iii) the causes of the food poisoning (meaning poisoning caused by food,

\

additives, apparatus, containers and packaging, or toys set forth in each item
of Article 78 (referred to as "food, etc." in the following Article and Article 74,
paragraph (1), item (ii1)); the same applies hereinafter);

I IR A B KO

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

. 2RO IREFA B LR

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

FLtt+=5% EFEA+T=5F-"0H (EEATNEE-HIIBWTHERT L5825,
UTRLC, ) OFRAFBESTED L. At AET 5,

Article 73 (1) The number of persons poisoned by food, etc., specified by Order of
the Ministry of Health, Labour and Welfare as 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 hereinafter) is 50.

Q@ BEEAT=LFE"HOBREATBHETTEDLLEIET, kDLBY LT 5,

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

— UHUPEICIVER UIEERBENEELLL &

(1) when a fatality or a severe illness has occurred due to the poisoning;

O MEESRASAEEMFCER L, IERT D LEbND L&

(i1) when the poisoning has been caused or is suspected to have been caused by
imported food, etc.;

= YT EABIRE T BT ORRWEICER L, UIERT L EREDID &
&

(ii1)) when the poisoning has been caused or is suspected to have been caused by
any of the disease agents set forth in the Appended Table 22;

MU 4% EORBREZEOFREMPEEORENRICDE & X

(iv) when patients, etc., suffering from the poisoning are found in multiple
prefectures;

T HBHPEOBEDORKREN LA T, PEOFRNOFENKNETH D &=
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(v) when investigations of the causes of the poisoning are difficult in light of
the status, etc., of the outbreak of the poisoning; and

N HBEPBOREDRNENGHA T, EEALTNLENLENT—FETOHEIZL
LAy (LR Ty LD, ) Z21T9 2 & NFXZEONEOwE S Z flWr+ 25 2 &2
N#TH D L& &

(vi) when it is difficult to render dispositions pursuant to the provisions of
Articles 59 through 61 of the Act (hereinafter referred to as "dispositions") or
to judge the appropriateness of the content of the dispositions in light of the
status, etc., of the outbreak of the poisoning.

FHEFNUSR SFHE=FERE HOEAGEHE ST TED D FHEIT, RIZHITHHELT
Do
Article 74 The matters specified by Order of the Ministry of Health, Labour and

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

— BEEFEOFEME NEE A+ E4RE—HOBEIC L2 M oF A B

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

= BEBZEOHIKLOEIR

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

= PEOREKLEZRY, FEORVWOSHLEME LIT RER&EME] &), )
K ONE DR E DB

(ii1) the food, etc., that caused or is suspected to have caused the poisoning
(hereinafter referred to as the "food, etc., causing poisoning") and the reasons
for specifying the food, etc., as the cause;

M HhEORK L 220 XUTE DD H 5 IR R WE K O DR E O P

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

O HEORREEZRY XZFORWOH 5w EigxEomolisk (LLF TREE
Rl &I, ) MO DFRED PR

(v) the business facilities that caused or are suspected to have caused the
poisoning (hereinafter referred to as "facilities causing food poisoning") and
the reasons for specifying the facilities as the cause; and

NOHIEZICET 26001 E0, TEORKOFE Iy 21T OIS HE LR
D HiDHHIHE

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

FEttHEs SHETLEREHOBEICLDWMEFIL. KOXFITHT 2 BT HEFM

DXFITIE L, ZNENYHEEFITED LWMETF LT 2,
Article 75 (1) The written reports under the provisions of Article 37, paragraph
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(3) of the Order are those specified in the following items in accordance with
the category of food poisoning cases set forth in the respective items:
— EBEAT=RE HOBEI X WE RS R A RIS E B IS &
Tol-ghEFF HAE UL 'R EFAEE R EHERER
(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 of
the food poisoning case prepared according to Form No. 14 and a detailed
report of the food poisoning case;
— HiEIET s ERER LS o &P RS RASE T USIC X S R
(i1) food poisoning cases other than those set forth in the preceding item: a case
notification form of the food poisoning case prepared according to Form No.
14.
© FPEHF—FICHET 2 BT HFFERICIE. RICBT2FHLTLET 200 LT 5,
(2) A detailed report of the food poisoning case provided for in item (i) of the
preceding paragraph are to state the following matters:
— B EBAEOHMEICET KI5 FE
(i) the following matters concerning the outline of the occurrence of the food
poisoning:
A4 FEFHH
(a) the date of occurrence;
v ST
(b) the place of occurrence;
N RR R IR L E O
(c) the number of persons who have consumed food, etc., causing poisoning;
= EK
(d) the number of the deceased;
B OEBEK
(e) the number of patients;
~  JRIKEmE
(f) the food, etc., causing poisoning;
ko RRE
(g) the disease agents;
Z BT ERAEOKEROEEICET L FH
(ii) matters concerning the understanding of information on the occurrence of
the food poisoning;
= BEROEEORWICET 2 RICHBIT 2 FHIH
(iii) the following matters concerning the situation of the patients and the
deceased:
A BEKOFEH OHER K O 5] 0%

(a) the number of patients and the deceased by sex and age;
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7 R K UBEE O A B RERI D%
(b) the number of patients and the deceased by date and time of occurrence of
the food poisoning;
N JRREGEZEBR LB ORD 5 HEE MOEE L RO HEDHDOEE
(c) the proportion of the patients and the deceased among the persons who
consumed the food, etc., causing poisoning;
= B KOBE ORIA R OBE IR £ TIZE L2 MR
(d) the time it took for the disease to develop from the time the patients and
the deceased consumed the food, etc., causing poisoning;
BB KOS OFER K OYEAR B D%k
(e) the symptoms of the patients and the deceased 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 JRERESEEZFET D £ TORE R OFFE OB H
(a) the process of specifying the food, etc., causing poisoning and the reasons
for specifying the food, etc., as the cause;
7 R R SR D17 Y
(b) the contamination route of the food, etc., causing poisoning;
T JRIRMERR B 5 SR
(v) matters concerning facilities causing food poisoning:
A JRIRERE DR HEK ORI Z O OfT AR I
(a) the situation of water supply and drainage and other sanitary conditions
at facilities causing food poisoning;
7 JRIKHE R OESE B ORI R
(b) the health conditions of employees at facilities causing food poisoning;
NORKRYEIZET 5 FE
(vi) matters concerning disease agents:
A AR U < ITBMEFR BRSO IENMY & ) 5 3B K D AR R
(a) the results of microbiological examinations, physicochemical
examinations, or examinations using animals;
7 JRERE ZRE T D F ToRE & OV E OB H
(b) the process of specifying the disease agents and the reasons for specifying
the disease agents as the cause;
+ AEFIRIN RSN Uy F OO HE O NE
(vii) the dispositions and other measures taken by prefectural governors, etc.

& AR TERBNHEOHEIZ LD WEEIL, ROK GBI 58 h a1

+N T
DEFITIE T, TNENUEEFICED LWMEEHE LT D,
Article 76 (1) The written reports under the provisions of Article 37, paragraph
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(4) of the Order are to be written reports specified in the following items in

accordance with the category of food poisoning cases set forth in the respective

items:

— EEAT LB =HOBEIC LV EERN R EE ST B REICE B IR &
TolfPERF KT HEFMANSRREELR O T HEFR AR KR

(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 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

AT ETEFRELUAO BT EEM AP E AR R E

(i1) food poisoning cases other than those set forth 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 case
referred to in each item of the preceding paragraph is to be prepared according
to Form No. 15.

@ HHAFORDFEFFFEMRREFT. AZLIC, TOAICZHE UIZAIRSE —
HAE 5ORPHEFHELRMTI LT, ZOEA+FHETIZ, #BELRTIER S22,

(3) A written report on the investigation results of the food poisoning case
referred to in each item of paragraph (1) must be submitted each month by the
10th of the following month, by attaching the case notification forms of food
poisoning cases referred to in each item of paragraph (1) of the preceding
Article that were accepted in that month.

@ FH-HE-SORTEFAMN LRI, ATRE _EHS S ICBT 2 FEHELGHE L
TERT 2D LT 2,

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

® HB-EHE - SORPEFEFERRFRL. FHE T EREZHOBREIT L VAR
FHE - FORTHERFAFREZH LEBREDIER L, BEHLRTZR B0,

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

FHErbek EBEATEXOREAGBESTED 28T, LEANLT S,

Article 77 The number of persons specified by Order of the Ministry of Health,
Labour and Welfare as referred to in Article 65 of the Act is 500.
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FLE+NE EFEAFNEE-HIIHET2B8LHRIE. kOB LT 5,

Article 78 The toys provided for in Article 68, paragraph (1) of the Act are as
follows:
— HHEANICHEMT I ETORELET OB LR
(i) toys which are essentially intended for infants to bring into contact with

their mouth;

= TV Y =BAR (HYRERT 7YYL LTAHVAIRAEEZWNS, ) | D
DOLfa, BE LRV, BOA, TVK, BDons, MENAL (DIZHET 5 AT
HRHDLHDICRY, ZOFIBITF 205, )\ DA, BIElESAL, B
DA NB Kt ®#AALE, Bk, 7eY 8B R—r, FETEHEA

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

= HIEOBLLRLHEAGDETESBL B

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

FEtLg EFENERE-HEHAOTEN+—RE-HOBEICLY , RIZHT 2EAE
FRREOHERIT, HGEERRICEET 5,

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

— EEN—RICHRET DHER
(i) the authority provided for in Article 41 of the Act;
= VEENA RICHET D HER
(i1) the authority provided for in Article 42 of the Act;

= EBNANSEE ZHEICERET D HER

(iii) the authority provided for in Article 46, paragraph (2) of the Act; and

WU EEBE B —HICHE T D MR

(iv) the authority provided for in Article 47, paragraph (1) of the Act.

MERE— G+ KR

Appended Table 1 (Re: Article 12)

— R (v UEHEn R O EE R IZ IR S, )

1. Zinc Salts (limited to Zinc Gluconate and Zinc Sulfate)
= HEREEK

2. Chlorous Acid Water
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= HEEMSNY U A
3. Sodium Chlorite

o e =R
4. Nitrous Oxide

o T URE R
5. Adipic Acid

AN R =17 Sl NUMLZAVA
6. Sodium Nitrite

t L—7Rarvri BlaeZI0)
7. L -Ascorbic Acid (Vitamin C)

N L—TRIa) v gLl
8. Calcium L-Ascorbate

L L—T7A2AzalrEermga2—rsiras R
9. L-Ascorbic Acid 2-Glucoside

+ L—TRAXRanrbr@gAsr7 I oA Trn a2 I CATTL—1)
10. L-Ascorbic Stearate (Vitamin C Stearate)

+— L—T7TRarvrmgirhrios BlHeZICFH R DA)
11. Sodium L-Ascorbate (Vitamin C Sodium)

T LT RAANE BV FUBEAT L BB ES I CRVIT 1)
12. L-Ascorbyl Palmitate (Vitamin C Palmitate)

+= TRARNTEXFS—F
13. Asparaginase

W L—T7ARTIF WS Y UL
14. Monosodium L-Aspartate

+H TANNLT—A (ML L—a—T AL FNL—L—T 2=V T T2 AF )L
AT V)
15. Aspartame (I.-alpha-Aspartyl-L-Phenylalanine-Methyl Ester)

+N TEAALT s LAHV UL (BIELETEALT 7 HK)
16. Acesulfame Potassium (Acesulfame K)

+t& TEeFMT U UBREET T
17. Acetylated Distarch Adipate

+IN TEeFUEBbT T
18. Acetylated Oxidized Starch

+Ihu TEF) CRERET T
19. Acetylated Distarch Phosphate

~+ TERMNTATEFR
20. Acetaldehyde

“+— Tk MEB=FIL
21. Ethyl Acetoacetate

= TeEbNT2 v
22. Acetophenone

—t+= TEbr
23. Acetone

I B V1P I T el N .75 il NI VN
24. Sodium Selenite

“+H TYFAbrEY
25. Azoxystrobin
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R TRV T =4
26. Advantame

“t+t T=274Fe R (ANRTARFURZXT LT R R)
27. Anisaldehyde (p-Methoxybenzaldehyde)

—“+)N BT HR-8—urf—i
28. B-Apo-8 -carotenal

i (3=T X —3-INARXFTTBEN) VRAFIANK=T LY
29. (3-Amino-3-carboxypropyl) dimethylsulfonium chloride

=+ TIATra—L
30. Amylalcohol

Z=F— ao=T3INnvrFiaTATe K Bl&G&a—T IV F Iy 7 TATE R)
31. alpha-Amylcinnamaldehyde (alpha-Amylcinnamic Aldehyde)

“+= DL—T77=Vv
32. DL-Alanine

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

=+ WA N U oA (B4 REE Y — &)
34. Sodium Sulfite (Disodium Sulfite)

“tH L—TAX=U L NF I U
35. Li-Arginine L-Glutamate

=+t TNAXUBT E=T L
36. Ammonium Alginate

=+t TaAxX@hY UL
37. Potassium Alginate

=t+J\ THXUEINALTT A
38. Calcium Alginate

=t TAXUEFTRY T A
39. Sodium Alginate

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

W+— 7=y
41. Argon

m+— ZEERE
42. Benzoic Acid

W+= LEF®RT M) UL

43. Sodium Benzoate

Wt 7 8 I =A@gA T BT AT = VERATFIL)
44. Methyl Anthranilate

Wt++H 7oF=7T
45. Ammonia

4 T7rE= ALY NLL—Fk
46. Ammonium Isovalerate

m+t (4472 Gz y)

47. Tonone

P4\ A A o AW G
48. Ton Exchange Resin
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W+ A4Y7rInrira—i
49. Isoamyl Alcohol

Ht AAFAT =

50. Isoeugenol

ft— A VEHEREAA YT IV
51. Isoamyl Isovalerate

T+ A Y EEBRTF I
52. Ethyl Isovalerate

ht= A4Vx /7

53. Isoquinoline

AN A YFAETR—ME (FEERBLWE —RICRDOOND D AR, )

54. Isothiocyanates (excluding substances generally accepted as highly toxic)

HAHE AYTFAT BT VIV (BIAERIET A W)
55. Allyl Isothiocyanate (Volatile Oil of Mustard)

AN AR ATIATE R
56. Isovaleraldehyde

Tttt AvTE =
57. Isobutanol

HHIN A YTTFAT IV
58. Isobutylamine

EtHIv AV TFATATRe R GlaA YT HF—N)
59. Isobutyraldehyde (Isobutanal)

Nt Ay TaxR)—u
60. Isopropanol

Nt— AV TmerrIv
61. Isopropylamine

Nt AR TFAT IV
62. Isopentylamine

Nt+= LAV
63. L-Isoleucine

AT 55— )R T PY UL A S —A T R T L)

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

NtH A~HF I
65. Imazalil

RNER A F=NKROZEOFHER

66. Indole and derivatives thereof

Nttt 55— U FNI A (B4 —T Y UEES R T L)
67. Disodium 5' -Uridylate (Sodium 5' -Uridylate)

NN y—voTFhoo vy NGO T T2 hY)

68. gamma-Undecalactone (Undecalactone)

NIl ATV A
69. Ester Gum

tt+ =27
70. Esters

tt— 2—=FN—3 5V RAFNLETIVURN2—F)L—3 « 6V AF)L

vT U ORAY
71. Mixture of 2-Ethyl-3, 5-dimethylpyrazine and 2-Ethyl-3, 6-
dimethylpyrazine
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t+= =Fan"=Ur BlLHEZTFALT=1 V)
72. Ethylvanillin

+tL+= 2—=F T
73. 2-Ethylpyrazine

£+l 3—=FaArl v
74. 3-Ethylpyridine

t+H 2—=FN—3-AFALETT
75. 2-Ethyl-3-methylpyrazine

t+RX 2—=F N5 RAFAET TV
76. 2-Ethyl-5-methylpyrazine

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

t+N\ 5—=FN—_2-AFALEY T
78. 5-Ethyl-2-methylpyridine

tt+ih =F LTI VMERB AN LT NI UL BB EDTAR LYY
LZF R D L)

79. Calcium Disodium Ethylenediaminetetraacetate (Calcium Disodium
EDTA)

Nt =F L7 IVMERR RV v A BIHEDTAZF R U L)
80. Disodium Ethylenediaminetetraacetate (Disodium EDTA)

N+— =—F
81. Ethers

N+ =y ves g (oA Y7 A e Vi)
82. Erythorbic Acid (Isoascorbic Acid)

Nt= = YrerigErrlvs LA YT Aare gl b oh)
83. Sodium Erythorbate (Sodium Isoascorbate)

N =Ty 7zma—)b BIAINVTT7zr—LXIEZ I D 2)
84. Ergocalciferol (Calciferol or Vitamin D2)

N+TH k7T or'=7 A

85. Ammonium Chloride

AN SV AN ¥ (s B VAN
86. Potassium Chloride

N+t Hikhrv o
87. Calcium Chloride

AN VAN /¥ (- St
88. Ferric Chloride

AN VIV X [ A Sy AV
89. Magnesium Chloride

ot tnk
90. Hydrochloric Acid

t— A7 —n
91. Eugenol

n+= A2 &2F—n GlAFI7FAT AT E RXIIH T I AVT AT E R)
92. Octanal (Octyl Aldehyde or Caprylic Aldehyde)

= #7 %
93. Octanoic Acid

M A 2T (Bl 7 VT F L)
94. Ethyl Octanoate (Ethyl Caprylate)
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i A TF=rany@EsTrrrF Y YA
95. Starch Sodium Octenyl Succinate

AR AN T 2= T 2 )=V R OFN T 2= T =)= F B U T L
96. 0-Phenylphenol and Sodium o-Phenylphenate

Lttt FrvAr@mrt ) oA
97. Sodium Oleate

i)\ B EEER
98. Peracetic Acid

Lt R kKR
99. Hydrogen Peroxide

RG] S AN %
100. Benzoyl Peroxide

BH— AEATFT U TL

101. Sodium Caseinate

H . mWigT E'=7 A
102. Ammonium Persulfate

B= HOARFVAFLELa—ZANY T N (BILHHESRE ) a— L@y
)
103. Calcium Carboxymethylcellulose (Calcium Cellulose Glycolate)

Bl ANAVRFAFLEAR—2AF MY L GIABRER 7 ) a— S Y
)
104. Sodium Carboxymethylcellulose (Sodium Cellulose Glycolate)

BH B—hury (BlaB—hnagr)
105. beta-Carotene

BN U EXFY T
106. Canthaxanthin

Ht FW]AYT I
107. Isoamyl Formate

BN FBro =1
108. Geranyl Formate

[ERIME o D =
109. Citronellyl Formate

B+ U b= B4FTY v b
110. Xylitol

H+— ®FoIhv
111. Chitin-Glucan

Bt 5'—T7=Ag_F VUL GBS =TT =g U L)
112. Disodium 5' -Guanylate (Sodium 5' -Guanylate)

"Ht+= o
113. Citric Acid

[l LS =g & (A = I = &
114. Isopropyl Citrate

Et+H U= Fn
115. Triethyl Citrate

BHAN 72—V ULROT U BR=T UL

116. Monopotassium Citrate and Tripotassium Citrate
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B+t 7oy s
117. Calcium Citrate

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

118. Sodium Ferrous Citrate (Sodium Iron Citrate)

gL 7= ek
119. Ferric Citrate

H .+ Jx=UBSTE=T A
120. Ferric Ammonium Citrate

H_o+— JxrB=Jhr Vvl A7) TL)
121. Trisodium Citrate (Sodium Citrate)

H_t+= U
122. Glycine

B_-t= 77UV GBl47)tr—L)
123. Glycerin (Glycerol)

H_ M Ut ENBT ATV
124. Glycerol Esters of Fatty Acids

B o+H 7Vl gy n
125. Calcium Glycerophosphate

H_ -+ ZUVFNVIFom_F UL
126. Disodium Glycyrrhizinate

H_t+t IZnasrsnxzs s vy BTNV T Ny)
127. Glucono-delta-Lactone (Gluconolactone)

H 1+ oo
128. Gluconic Acid

B_tiw Zaarmgial) oh

129. Potassium Gluconate

H=1 ZaaariEhasy s

130. Calcium Gluconate

Bt Zva s gk (illg 7 v = URRER)

131. Ferrous Gluconate (Iron Gluconate)

=+ Zirargrrlon
132. Sodium Gluconate

H=t= IJAEZIALNILTY
133. Glutamyl-valyl-glycine

H=FMN L%
134. L-Glutamic Acid

Bt LN EIVEETE=UL
135. Monoammonium L-Glutamate

B+ LA EIVE@BIY UL
136. Monopotassium L-Glutamate

H=1+t LI @hrsvh
137. Monocalcium Di-L-Glutamate

BT/ L—onAZIvirr)on BLITNVE I Ui —XF)

138. Monosodium L-Glutamate (Monosodium Glutamate)

H=tHL LI AE IV~ T3V T A
139. Monomagnesium Di-L-Glutamate
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B+ ALY T L
140. Calcium Silicate

BlU+— TAB~ IR L
141. Magnesium Silicate

"N+ A g
142. Cinnamic Acid

EIF= A R T
143. Ethyl Cinnamate

B+ A FEERA T
144. Methyl Cinnamate

‘Blu++H 7 NFE
145. Ketones

HWU+R Fo=4—
146. Geraniol

B+t ®mEYZHm
147. High-Test Hypochlorite

L A= DA/ 7
148. Succinic Acid

BlUAIL ansig—F F U UL

149. Monosodium Succinate

At anZiR—F rJ UL

150. Disodium Succinate

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

Bht+_" arReAFUomErh) i
152. Sodium Chondroitin Sulfate

BhEt= EEEA VT IV
153. Isoamyl Acetate

BRI FEEg TV
154. Ethyl Acetate

HhE R FEEEAI LT L
155. Calcium Acetate

BN HEEgS T =
156. Geranyl Acetate

B+t EgY 7 e~F oL
157. Cyclohexyl Acetate

[EE TS WA (31 S = SUN%
158. Citronellyl Acetate

[EIE I eV (3. vy R
159. Cinnamyl Acetate

BN+ HEgTLE =L
160. Terpinyl Acetate

HAN+t— WiEgT 7
161. Starch Acetate

B+ EEEES R U U A
162. Sodium Acetate
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BANT= EEfg Y = LR
163. Polyvinyl Acetate

BATN g7 = xFr (BILEREY = =/L=F L)
164. Phenethyl Acetate (Phenylethyl Acetate)

BN+ HEgT T
165. Butyl Acetate

BATAN EEfe v
166. Benzyl Acetate

BATE EEE 1 —AF (B4 1 —FEER A > F L)
167. 1-Menthyl Acetate

BATIN EieU UL
168. Linalyl Acetate

\BAt+IL oY
169. Saccharin

\att+ HoBV AT A

170. Calcium Saccharin

Htt— Yo h VTR oA (BIGEMES B V)
171. Sodium Saccharin (Soluble Saccharin)

Bttt HUFABRATFL
172. Methyl Salicylate

Att= Mkirr i
173. Calcium Oxide

vttt gir 7
174. Oxidized Starch

Bt+L Bbt~rxyUh
175. Magnesium Oxide

BN ZTEReEk Oill4 =Bk 8T T)

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

Bttt kA RmEK
177. Hypochlorous Acid Water

Bt/ wHEEERRET N UL AL REESERY —X)
178. Sodium Hypochlorite (Hypochlorite of Soda)

BE+HIu Wkl RFREEK
179. Hypobromous Acid Water

B\t REmET RV U LA AN FaedrT 7 A )
180. Sodium Hydrosulfite (Hydrosulfite)

BNt— 23—V FLEITTV
181. 2,3-Diethylpyrazine

ANt 2« 3—VZTFN—_5-_AFNETTV
182. 2,3-Diethyl-5-methylpyrazine

HN+= Y rua~FirraveFrmr Ui
183. Allyl Cyclohexylpropionate

BN L3274 UIERBE
184. L.-Cysteine Monohydrochloride

BNt 55— F AT NI LA B —F VNS NI T L)
185. Disodium 5' -Cytidylate (Sodium 5' -Cytidylate)
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‘BNt Y ET—L
186. Citral

BN+t vhexT—1
187. Citronellal

EVAG A= S =Ly ¥
188. Citronellol

BAt+IL 1 - 8—vxA— BlAZ— VT F—)
189. 1,8-Cineole (Eucalyptol)

Bt Y7z=1 BlLET7 =)
190. Diphenyl (Biphenyl)

"Hivt— Y7z /ar—
191. Difenoconazole

Bt YT7FrEe RFaoxy oy
192. Butylated Hydroxytoluene

BiLh= YRV ANLFT I
193. Dibenzoyl Thiamine

BV RV AINTFT I R
194. Dibenzoyl Thiamine Hydrochloride

ER R
195. Fatty Acids

BILEAR RN ER T V2— IV
196. Aliphatic Higher Alcohols

B+t EMIESRT VT e R (BESE LW E —RIZRO N b D Z kR
<o)
197. Aliphatic Higher Aldehydes (excluding substances generally accepted as

highly toxic)

BN EMIRERIRIEKFE (FEERE LW E —RICRO LD b DO Z R
<o)

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

BILFHIL 2« 3—VAFLETVV
199. 2,3-Dimethylpyrazine

“H 25—V AFNLETTY
200. 2,5-Dimethylpyrazine

TH— 26—V ATNAETTVV
201. 2,6-Dimethylpyrazine

“HL 26—V AFLEYTDV
202. 2,6-Dimethylpyridine

TH= YV a U
203. Oxalic Acid

—EM BRIV T A

204. Potassium Bromate

“HAL DLEAM B4 d 1 —EAEE)
205. DL-Tartaric Acid (dl-Tartaric Acid)

“EAN LA (4 dIEAER)
206. L-Tartaric Acid (d-Tartaric Acid)

“Ht DLAEAmA I UL (Bl dl—EAEED Y DL
207. Dipotassium DL-Tartrate (Dipotassium dl-Tartrate)
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—E/)N LA ) v s 4 d—EAEES U T L)
208. Dipotassium L-Tartrate (Dipotassium d -Tartrate)

“HL LERBAar T A (Bl dEARE VYT L)
209. Calcium L-Tartrate (Calcium d-Tartrate)

“BHt DLABEARKFELY L G4 d ] —EABRKEDY U LXEID L-HEiH
FWET )T L)

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

“EHt— LlAmAKEL Y v A G4 dEAREKES Y U LT LA
RV

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

“H+" DLEAEBEST MY UL (Bl4Ad ]l GEABETNY TL)
212. Disodium DL-Tartrate (Disodium dl-Tartrate)

TEHtY= LAY oA Bl dEAEET NY U L)
213. Disodium L-Tartrate (Disodium d-Tartrate)

“HHMU fEEAS U T A
214. Potassium Nitrate

“HtH BT NU T A
215. Sodium Nitrate

THEAN BHRATE BIALAT~TR) KOFEDOT VI =T AL—F
216. Food Red No. 2 (Amaranth) and Food Red No. 2 Aluminum Lake

“EHtE ARRa=EE GlATYArvr) RBEOT VI =D AL —F
217. Food Red No. 3 (Erythrosine) and Food Red No. 3 Aluminum Lake

“HHN BHAREAENOE BATLT Ly RAC) FOZEDOT VI = AL —F
218. Food Red No. 40 (Allura Red AC) and Food Red No. 40 Aluminum Lake

“HtHL BEHRE—-O"E Blh=ma—arz V)
219. Food Red No. 102 (New Coccine)

“H_ot BHARG-ONE Bl Taxiy)
220. Food Red No. 104 (Phloxine)

“H_t— BHREA—-ORhE (lfr—XXT0L)
221. Food Red No. 105 (Rose Bengal)

“H_t+Z EHRe-O0ORE BaAT vy Ry R)
222. Food Red No. 106 (Acid Red)

TH = gRHEENE GIAX—FTVY) KOFEOTAI =T AL —F
223. Food Yellow No. 4 (Tartrazine) and Food Yellow No. 4 Aluminum Lake

“H N AEfEAeRES 4y MM Ze—FCF) KZEDOT VI =
ILlL—F%

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

TEH_tHE Sl =5 G477 ARV —=VFCFE) KOFEOT VI =T A
L—=

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

TH_PA BRE6A—5 AT VUT R IAL—FCF) FOEFEDOT LI =D
ILlL—F

226. Food Blue No. 1 (Brilliant Blue FCF) and Food Blue No. 1 Aluminum
Lake
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THotHE AT BAA VI INIY) KBEDT LI =T AL —F
227. Food Blue No. 2 (Indigo Carmine) and Food Blue No. 2 Aluminum Lake

TH I v aEENBRE AT v
228. Sucrose Esters of Fatty Acids

THOAL vV a—HE GIARY ATV E RS Y)
229. Silicone Resin (Polydimethylsiloxane)

TEH=Et vy FIaTa—i (A A BT ILa—L)
230. Cinnamyl Alcohol (Cinnamic Alcohol)

“HEF— v TFaTATe N GIATA KT VTR R)
231. Cinnamaldehyde (Cinnamic Aldehyde)

TH=TZ KBV TL Gt A YY)
232. Potassium Hydroxide (Caustic Potash)

TH=E KB T A (BIAEAIR)
233. Calcium Hydroxide (Slaked Lime)

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

“E=thL Kb~ 2T L
235. Magnesium Hydroxide

“H=TAR A7 Tvu—=2 Bl N suulT s b A7 v—2A)

236. Sucralose (Trichlorogalactosucrose)

TH=EtHE RATFTTUCEBAALTT A
237. Calcium Stearate

“H=EPN AT T VU TR T L
238. Magnesium Stearate

THETIU AT T uANHBALNY T A (BISHATT UAHEEI LY T L)
239. Calcium Stearoyl Lactylate (Calcium Stearyl Lactylate)

“EUt ATFTaANEHBET R T A
240. Sodium Stearoyl Lactylate

ZENA— YAvex RN AT L
241. Sorbitan Esters of Fatty Acids

“HEM+FS D—YLAER— (BELD—YILE Y )
242. D-Sorbitol (D-Sorbit)

“HNUF = eV
243. Sorbic Acid

“HWUAM eSO Y DA
244. Potassium Sorbate

TEHWMNAH O JANE ALY A
245. Calcium Sorbate

THWMNAR O RET CE=T A
246. Ammonium Carbonate

“HNAE KB D UL (EK)

247. Potassium Carbonate (anhydrous)

“HMEAIN R T A
248. Calcium Carbonate

ZEMEFIL RBKET CE=U L GIAERET =T L)
249. Ammonium Bicarbonate (Ammonium Hydrogen Carbonate)
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“ELt REBAKFEDV DL BIAEREL U D LATERMEREES Y T L)
250. Potassium Hydrogen Carbonate (Potassium Bicarbonate or Potassium
Acid Carbonate)

TEHIA— REERKFET DY UL BIAERET BY U AT ERE Y — )

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

TEHEFZ KRBT R UL (FBERPOSEIlH o I RE Y — & KD O
Az oI Y —FIK)
252. Sodium Carbonate (Crystal: Carbonate Soda, Anhydrous: Soda Ash)

THLTE KRB TRVT L
253. Magnesium Carbonate

THATWN FTRoEY—)L
254. Thiabendazole

THILTR FTIUERE (G4 X B 1 ERE)
255. Thiamine Hydrochloride (Vitamin B1 Hydrochloride)

THATHAR FTIUmMEE B4 H B 1 ERRE)
256. Thiamine Mononitrate (Vitamin B1 Mononitrate)

“HLtE FTIrtFAmBRE B4 E X B 1 FRERE)
257. Thiamine Dicetylsulfate (Vitamin B1 Dicetylsulfate)

THIEFN FTIVFAVTUBRE BlAEZ IUB 1B S U
258. Thiamine Thiocyanate (Vitamin B1 Rodanate)

“HEYL FTIVFTTHLY—1 - 5—VRANKUEBE BIALTFT IV T TH
Voy—1 « 5—VANLKRUVBEXZIEZI Bl 7% L0 —1 « 5V ALK UER
)

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

TEHAT FTIrIvUERE BlAEX B 170 Y VR
260. Thiamine Dilaurylsulfate (Vitamin B1 Dilaurylsulfate)

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

TEHAT S FA—AE BIAFAT A=) GEERE LV E —RICERD S
nNobDxER<, )

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

“BEARt= L—TT7=v
263. L-Theanine

“EHATWE TS BAET AT VT ER)
264. Decanal (Decyl Aldehyde)

ZEHEANTRE THh—n BT IVALT La—)L)
265. Decanol (Decyl Alcohol)

TEANTAN FhACvBTF (a7 iR TL)
266. Ethyl Decanoate (Ethyl Caprate)

ZEATLE S&7nunr4 0 R UL
267. Sodium Iron Chlorophyllin

“HANAtTN 567 -8—FTFrJbFuX/FHY
268. 5, 6, 7, 8-Tetrahydroquinoxaline

“EHAtTIL 235+ 6—ThrIFTAFAETV
269. 2, 3, 5, 6-Tetramethylpyrazine

87




“Htt TreEReE@BT RN UL
270. Sodium Dehydroacetate

“HEtt+— Tavrxr4g—
271. Terpineol

“HEFD TN RRIEKESE
272. Terpene Hydrocarbons

THEFE Ty a @Bl ) UL
273. Sodium Carboxymethylstarch

THEEFN GEE (Z 3 RN OWRERERIZ IR S, )
274. Copper salts (limited to Copper Gluconate and Cupric Sulfate)

“HEtR #reeT o) F R DA
275. Sodium Copper Chlorophyllin

“HETSN Hrear o
276. Copper Chlorophyll

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

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

“HAtt+h d—a—hza T zua— LEERT AT L
279. d-alpha-Tocopheryl Acetate

“H/N+ DL—-FNVTFRrT77
280. DL-Tryptophan

“HN+— L—-RNUT LT
281. L-Tryptophan

—AaNtS MU AFAT IV
282. Trimethylamine

“ANt= 235NV ATFRALETTV
283. 2, 3, 5-Trimethylpyrazine

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

TEANFE L—FrAd=r BIKAL—AL A=)
285. L-Threonine

N AN A B (R
286. Nisin

“—BENttE FTExAvr GlAEST V)

287. Natamycin (Pimaricin)

“ENHN F RV TAARNETUR BAT NI DARATFT— 1)
288. Sodium Methoxide (Sodium Methylate)

TENL =T B FAT YY)
289. Nicotinic Acid (Niacin)

TEHAT =aFCBTIF BATAT YT IR

290. Nicotinamide (Niacinamide)

CTEILE— R kst (04 EEOK R E)
291. Sulfur Dioxide (Sulfurous Acid Anhydride)

THLEFD CEkiEE
292. Chlorine Dioxide
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TEILVE=E Ik AE Bl Y B TL)
293. Silicon Dioxide (Silica Gel)

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

“EHIVEE kT Z
295. Titanium Dioxide

TEILTAS TREERY A F L
296. Dimethyl Dicarbonate

“Hiuvtt #EHm
297. Lactic Acid

“HILEN EHEEAY T A
298. Potassium Lactate

“HuHL HBAhLT T A
299. Calcium Lactate

SE LB
300. Iron Lactate

—H— S rU DA
301. Sodium Lactate

“H_ RXAFT—21
302. Neotame

“EH= y— /777 by Gk FT 7 RY)

303. gamma-Nonalactone (Nonalactone)

=HWMN Jrexron Y UA

304. Potassium Norbixin

“HAh JExToF MU UL
305. Sodium Norbixin

“HAN RN=Ur (Bav=1y)
306. Vanillin

—“HEt RNITFAXUEEERA Y TTN AT Rux U BRERA Y T T
JL)
307. Isobutyl p-Hydroxybenzoate

—EHIN NITFXRRZEBEFRA Y Tue (AR TE Rex o ZBERA Y e
L)
308. Isopropyl p-Hydroxybenzoate

SEUL ATAFURAFBI=FIL BI4ATE FrF v ZRERTT L)
309. Ethyl p-Hydroxybenzoate

=5+ NI EHFHRTFL BLE T RuXZBERTF )
310. Butyl p-Hydroxybenzoate

“EHtb— RNIAXVREFBR T e BAL T RaXx U R EEFEBR T v EL)
311. Propyl p-Hydroxybenzoate

—EHtS RNIAFATENT =
312. p-Methylacetophenone

—At= LU
313. L-Valine

=H+MUN ASNLaATATFEe R
314. Valeraldehyde
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“HtHE RNUONTUBAALYT A
315. Calcium Pantothenate

—H+tN RNUbTUBTRNY DA
316. Sodium Pantothenate

BT
317. Biotin

“HHN L—b ATV U
318. Li-Histidine Monohydrochloride

—HTL BEARCTFT IV BIARCYANVNTFTT I VAT 4 F)
319. Bisbentiamine (Benzoylthiamine Disulfide)

“H_t+ v¥IA (WA LVTF =)
320. Vitamin A (Retinol)

“H_t+— v IAEMB=ZTV G4 vTF ) — VB AT L)
321. Vitamin A Esters of Fatty Acids (Retinol Fatty Acids Esters)

“H -+ 1—tbt Ry FUFTo_1 - 1-UKRAKRUER
322. 1-Hydroxyethylidene-1,1-Diphosphonic Acid

“H_+= eEFRe®ribherxI—
323. Hydroxycitronellal

SHFTME b RFaFRir bR T = AP AFALT X —)L
324. Hydroxycitronellal Dimethylacetal

SEH_OFE b ReXxiFuvrifbl CBEET T
325. Hydroxypropyl Distarch Phosphate

“H _ 1+ bR rrbtirtlro—2R
326. Hydroxypropyl Cellulose

“H_t+t eReXrTrovrarrrry
327. Hydroxypropyl Starch

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

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

“H ot vy
330. Piperidine

“H=-t— vxXpi—n (L~ AF hrEY)
331. Piperonal (Heliotropine)

“HESFD o EXe=aA T bRV R (BlAERe= LT R A R)
332. Piperonyl Butoxide

= H=+= ebB=UlJLIF
333. Sunflower Lecithin

—H =10 OKEER
334. Glacial Acetic Acid

“H-tHE IV
335. Pyrazine

“H=FN EU XU UERE Bl4AEZIB6)
336. Pyridoxine Hydrochloride (Vitamin B6)

—a=ftt vIixx=,
337. Pyrimethanil
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“H-FN veEmpgEs Y vs GIAIREEKSE D Y U LA A X HllGEE D
v L)

338. Potassium Pyrosulfite (Potassium Hydrogen Sulfite or Potassium
Metabisulfite)

—H=tu veidkgs U v Ls (GIAEREEKE T N UL A X EEGRET
U D A TR S Y — &)
339. Sodium Pyrosulfite (Sodium Metabisulfite or Acid Sulfite of Soda)

—fAalet vrlov
340. Pyrrolidine

“ENA— ve U rmiusy s (Glaeael omgalon)
341. Potassium Pyrophosphate (Tetrapotassium Pyrophosphate)

SHMNAZ Er Y UBIKESLVVT L (BIAEBEER Y VEES LT L)
342. Calcium Dihydrogen Pyrophosphate (Acid Calcium Pyrophosphate)

—HN+= el KkF_F MU vLs Gl4ABEE e Y UfES RY T L)
343. Disodium Dihydrogen Pyrophosphate (Acid Sodium Pyrophosphate)

—HMUAMN vael R gk
344. Ferric Pyrophosphate

“EHMNAH v U romgiuFry s s ee Y @Y L)
345. Tetrasodium Pyrophosphate (Sodium Pyrophosphate)

“HMN+RN vr—n
346. Pyrrole

=HWlA+t T4 TFrBANT T A
347. Calcium Phytate

—Aalu+N\N L—Tz=LT7T7=r
348. Li-Phenylalanine

ZEHNUAIL T =Vl A VT I
349. Isoamyl Phenylacetate

“HE Yt 7= VEEERA Y T T
350. Isobutyl Phenylacetate

“HA t+— TJx=)LEEEEFIL
351. Ethyl Phenylacetate

“HEtTZ 2— (3—7=x=ArTovEN) BUTV
352. 2-(3-Phenylpropyl)pyridine

“HEt= TzxTAT IV
353. Phenethylamine

—ELEEN T/ —T 0V (FHEERBLWE —RICROOLND b D &R
<o)
354. Phenol Ethers (excluding substances generally accepted as highly toxic)

“HATRE T/ (EERELWE S RICEOLEND DO ERLS, )
355. Phenols (excluding substances generally accepted as highly toxic)

“EHAETRN TxzayTuAe (Txav T oAb Y v A BlA~FH T 8k
(1) BH VL), ZxurT by ous B4~ 7 28 (1) Bh

N L) ROZ7zav T Ak R oL Gla~xH 7 78 () B rY o

L) TR, )

356. Ferrocyanides (limited to Potassium Ferrocyanide (Potassium

Hexacyanoferrate(II)), Calcium Ferrocyanide (Calcium Hexacyanoferrate(II)),

and Sodium Ferrocyanide (Sodium Hexacyanoferrate(II)))
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—HhEtEt Frva—RxzveAT7—F
357. Psicose Epimerase

“HE I\ THEI—)
358. Butanol

“HET TTFAT IV
359. Butylamine

“HAtT sec—TFFAT IV
360. sec-Butylamine

“HANt— TFATALTER
361. Butyraldehyde

“HAtTS TFre RedyT=Y—
362. Butylated Hydroxyanisole

“EATE T
363. Fumaric Acid

“HA+N Tenip—F ) oLA BT VEET N T L)

364. Monosodium Fumarate (Sodium Fumarate)

ZEANTE AavFXR =1
365. Fludioxonil

ZHATR TAVT T ROBEOFEER GEERFE LV E RIZBOENDH D
ZhR<, )

366. Furfurals and derivatives thereof (excluding substances generally
accepted as highly toxic)

“HAtTLE Taas—n
367. Propanol

“EHATN FevrAtrrAFe R
368. Propionaldehyde

“EATIL Tevrd g
369. Propionic Acid

“Htt et rogmA YT I
370. Isoamyl Propionate

“Htt— FrvEArB=F
371. Ethyl Propionate

“HtE+Z Tuvgtr@mhreus

372. Calcium Propionate

“Att= TevrArmrrUoULs
373. Sodium Propionate

R s 1" = ) o gV - SOV
374. Benzyl Propionate

“HAttH TerarFv—n
375. Propiconazole

“HEt+AN Feverrir
376. Propylamine

“Htt+tt ForrorsUa—
377. Propylene Glycol

“HEHN Tavrr s U a—ViEBT AT v
378. Propylene Glycol Esters of Fatty Acids

—“Htt+IL ~FHom Glah 7 a )
379. Hexanoic Acid (Caproic Acid)
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ZSENt XYV UmT UL BLATa BT U L)
380. Allyl Hexanoate (Allyl Caproate)

“ENt— XV BT GAT T e B TL)
381. Ethyl Hexanoate (Ethyl Caproate)

—aN\+= ~FT I
382. Hexylamine

SENFE AT E U TFL LT METTF L)
383. Ethyl Heptanoate (Ethyl Enanthate)

Z=HNAFN 1 —RYUATATE R B4 1Y TT AT ER)
384. 1-Perillaldehyde

—ANtH XU Ta—
385. Benzyl Alcohol

“HNER RUXT TR R
386. Benzaldehyde

=B+t 2o x/— BlSsec—TINTI)ILa—))
387. 2-Pentanol (sec-Amylalcohol)

Z“ENHIN RXFAT I
388. Pentylamine

AN+ trans—2—VT7F—
389. trans-2-Pentenal

=\t 1—0vF7—3—-F—
390. 1-Penten-3-0l

“HILt— FHEETLa—/E
391. Aromatic Alcohols

—EES EEBETATE M (BERM LW E —RICRD BN S DL R
<o)

392. Aromatic Aldehydes (excluding substances generally accepted as highly
toxic)

—Ehlth= BEFRIEEL
393. Propyl Gallate

—HaILtl RNV T 7 VUNEES NY T A
394. Sodium Polyacrylate

“HILHRE RVAYTTFLey GBlaAT7TTFTLN)
395. Polyisobutylene (Butyl Rubber)

“HILt+R RUAX—KF 0
396. Polysorbate 20

—fAILtt KU LX—FEKO
397. Polysorbate 60

—“HILt+/)\ ARU I _X— FRH
398. Polysorbate 65

—Fhti FU I X—KENO
399. Polysorbate 80

WE AU e=L7ia—i (B4R N—)L)
400. Polyvinyl Alcohol (Vinyl Alcohol Polymer)

WE— Ay e=renrl K~
401. Polyvinylpyrroridone

WE = AVe=ARrItal v
402. Polyvinylpolypyrrolidone
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WE= RNV T77y BIARY TF L)
403. Polybutene (Polybutylene)

WEMN ARY Y@L
404. Potassium Polyphosphate

WEH AV U TR oA
405. Sodium Polyphosphate

WESN d—=ARLV3r4—b
406. d-Borneol

mEt <=/ h—JL
407. Maltol

W)\ D—~r=r— BILD—~>=v })
408. D-Mannitol (D-Mannite)

WEIJL A XA
409. Metatartaric Acid

WE+ AZVUEAY UL
410. Potassium Metaphosphate

WE+— AZV BT RN TA
411. Sodium Metaphosphate

WE+_" DL—XATFAF=r
412. DL-Methionine

WE+= L—AFA4=r
413. L-Methionine

WEHM N—AXAFALT o hTm g A F L (AAN—RAF LT AT = )LEAF
JL)
414. Methyl N-Methylanthranilate

WE -+ 5—AFF/FH U
415. 5-Methylquinoxaline

WE+SN 6—-AFLx/ U~
416. 6-Methylquinoline

WE+t 5—AFN—6 - 7T—Vk ReE—5H— 77X 2TV
417. 5-Methyl-6,7-dihydro-5H-cyclopentapyrazine

WE+H)N AFreire—2
418. Methyl Cellulose

WEHL 1-—XFrF7aLys
419. 1-Methylnaphthalene

WE -+ AFAB—FT7FNNr b
420. Methyl B-Naphthyl Ketone

e —4— 2—-XFALEITT
421. 2-Methylpyrazine

WE —+— 2—AFNLTH)/)—)
422. 2-Methylbutanol

WH = 3—AFN—-2-TX%)—)L
423. 3-Methyl-2-butanol

e =+l 2—AFALTFLT I
424. 2-Methylbutylamine

WE —+H 2—AFALTFLTALTER
425. 2-Methylbutyraldehyde
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WEH 4+ trans—2—AFN—2_T75F—)
426. trans-2-Methyl-2-butenal

e+t 3—AFir—2-T77F—
427. 3-Methyl-2-butenal

W —+/)N\ 3—AFNL—2-T75 /) —)
428. 3-Methyl-2-butenol

WE L AFANZAXY Py BlAEEEZ I P)
429. Methyl Hesperidin (Soluble Vitamin P)

WE=+ dl—-2x>Fr— GBI&d 11— BK)
430. dl-Menthol (dl-Peppermint Camphor)

WE=+— 1—X> b= (BI& >y TK)
431. 1-Menthol (Peppermint Camphor)

e =+= EAKY EERE
432. Morpholine Salts of Fatty Acids

Wy =+=
433. Folic Acid

PUE =40 EEEE
434. Butyric Acid

WE=+1 A Y7 IV
435. Isoamyl Butyrate

e =+ EiEcFIL
436. Ethyl Butyrate

WE =+t BRI~
437. Cyclohexyl Butyrate

WE =+/\ BT Fv
438. Butyl Butyrate

WE=+ Z7 FoH EERELVE—RICEDOND D LR, )

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+— L—U ol (4 L—Y O HRi)
441. L-Lysine Monohydrochloride

WEM+— LUy L aI vy GlaL—U Y L-7 Vg I UiklE)
442. L-Lysine L-Glutamate

WEMN+= Vret—n (B4 Fue—i)
443. Linalool

WEEAMN 5°—URX 7 LAF Ry BlI45'—VARX T LAXA RAL
VAV
444. Calcium 5' -Ribonucleotide

WEMN++H 5—UARX 7 VLAF RS oAb BIAS—URXTLAHA R
FYTARIEE—VRRX T LAFRF Y T L)
445. Disodium 5' -Ribonucleotide (Sodium 5' -Ribonucleotide)

WMElt+x VA7 (BlAEXI B 2)
446. Riboflavin (Vitamin B2)

WEMN+E VARZI U270 (4 EZ B 2EBT AT )L)
447. Riboflavin Tetrabutyrate (Vitamin B2 Tetrabutyrate)
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MElE+) VRZ7I7Er 55— VBT AT LT R oA BB UVRT7TE Y
BT AT NF MU TAIZIEXI VB2 VR AT LS B Y T A)

448. Riboflavin 5' -Phosphate Sodium (Sodium Riboflavin Phosphate or
Sodium Vitamin B2 Phosphate)

WEMN+JL Fife
449. Sulfuric Acid

WEIL+ BT LVI=U L7 rE=0 L (FERHOGEICHOTIRAET v E=
VLI a Ny, BEMOGEIZH O TUINABRT Y E=U LI g URY)

450. Aluminum Ammonium Sulfate (Crystal: Ammonium Alum, Dried: Burnt
Ammonium Alum)

WEIL+— 7 VI=0LD ) UL (Faomailld > TInA I a vy
XiFAYV I a vy, gBEYOSEICH O TIMNAREI a3 v Y)

451. Aluminum Potassium Sulfate (Crystal: Alum or Potassium Alum, Dried:
Burnt Alum)

WEA+ " WB7 > E=7U A
452. Ammonium Sulfate

WHE A+ = LU UL
453. Potassium Sulfate

WE 4+ WRER V> T A
454. Calcium Sulfate

WEf+f WS —gk
455. Ferrous Sulfate

LS T VAN 1] 7 3y il NI ML VAV
456. Sodium Sulfate

WE -t Mg~ 272U A
457. Magnesium Sulfate

WeEi+/\ DL=Y I (Bl4d 1=V %)
458. DL-Malic Acid (d1-Malic Acid)

WEHE L DL=YYyagr sV ovan (Blad 1=V T Y 7 L)
459. Sodium DL-Malate (Sodium dl-Malate)

e+ U rm
460. Phosphoric Acid

WEA+— U UBEET 7
461. Distarch Phosphate

mEA+= Vrgber 7
462. Monostarch Phosphate

WEA+t= Vr@=nhIVovs GLHE=V I UL
463. Tripotassium Phosphate (Potassium Phosphate, Tribasic)

WEAFM U= anrsvh BIAE =Y BRI T L)
464. Tricalcium Phosphate (Calcium Phosphate, Tribasic)

WEA+E Vrg=~rxv s BIAHE=) v~ 72U L)
465. Trimagnesium Phosphate (Magnesium Phosphate, Tribasic)

WEAFA VomkE - 7TrE=0n GI4Y VBT E=U0)
466. Diammonium Hydrogen Phosphate (Ammnonium Phosphate, Dibasic)

mE A+t VB kFTrE=vs BIAY BT E=U L)
467. Ammonium Dihydrogen Phosphate (Ammonium Phosphate, Monobasic)

WE A+ VrBAREFEZ VoL GIAY VB o)
468. Dipotassium Hydrogen Phosphate (Potassium Phosphate, Dibasic)
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WE A0 VrBkBZAZV UL GIAY SE—h ) UL
469. Potassium Dihydrogen Phosphate (Potassium Phosphate, Monobasic)

WEt+ Vo@B—AkEILvTn GIAHE ) VBV T L)
470. Calcium Monohydrogen Phosphate (Calcium Phosphate, Dibasic)

WEE+— UV KFEILT TN GIAE Y ALy T L)
471. Calcium Dihydrogen Phosphate (Calcium Phosphate, Monobasic)

WEt+= UVr@gAkFEZF I ovs G4 B> ) oL
472. Disodium Hydrogen Phosphate (Disodium Phosphate)

WEt+= Vg KkFZFrIovs K Y v B—F ) oL)
473. Sodium Dihydrogen Phosphate (Sodium Phosphate, Monobasic)

WELE+MN U rfg—AkEvrx UL
474. Magnesium Monohydrogen Phosphate

WEt+H Vor@g=7rVvs GAE=Y 8BS ) TL)
475. Trisodium Phosphate (Sodium Phosphate, Tribasic)

WEE+R UVVBE /) AT e VERERET T
476. Phosphated Distarch Phosphate

BRI BRREILE T
Appended Tables 2 through 9
IS
Deleted

BIFRFE (5 =+ 5&BR)
Appended Table 10 (Re: Article 32)

J A

Raw salt

=
Copra

IR NE 0 BE (I 2 B M SO 3AE A VE R AR
Oils and fats of animal origin or plant origin used for producing edible oils
and fats

FLAE

Raw sugar

WHE T La—
Crude alcohol

RS

Molasses

FIF
Malt

Ry 7
Hops

MEE— G =+ _5&FER)
Appended Table 11 (Re: Article 32)
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B oi@Ba4 2% TR T D4 TR
Places for Customs Clearance of Names of Quarantine Stations
Cargoes

AbifEE N
Hokkaido Otaru
HARE SFR O OEWER MKEER O LE | ile

W mE R Sendai
Aomori Prefecture, Iwate Prefecture,

Miyagi Prefecture, Akita Prefecture,

Yamagata Prefecture, and

Fukushima Prefecture

THER (BT, BEERRRHT A HER | Al H 2459

Zdr i R QML ARE ILETIZBR 5, )
Chiba Prefecture (limited to Narita
City; Taiei-machi, Katori-gun; Tako-
machi, Katori-gun; and Shibayama-
machi, Sanbu-gun)

Narita Airport

KR PR BEER BER
W (plc F 22 BRI BT 0D 482 DI 4 [5R
<o ) HURHES AN O HIZ IR
%o ) IWER KRB

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

T3

B
Tokyo

FRZS IR CHRORUAR 2 i oD 48 2 DI 2 B
<o)

Kanagawa Prefecture (excluding
areas under the jurisdiction of the
Tokyo Quarantine Station)

ke
Yokohama

Bl EWLR AR

Niigata Prefecture, Toyama
Prefecture, and Ishikawa Prefecture
FRMAR R IR =EIR K
R e i R OV R AR D, )
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 fnk
W e R OV AR D, )
Shizuoka Prefecture, Gifu Prefecture,
Aichi Prefecture, Mie Prefecture, and
Wakayama Prefecture (limited to
Shingu City and Higashimuro-gun)

4R
Nagoya

fE R WEIR R KRBT (RS0
ZEURETOEY K2R, ) KR
W FnaRIb R (4l B B o0 H 24 X
ZhR<, )

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

KRB (BEVE EFRZE ISR D, )
Osaka Prefecture (limited to the
Kansai International Airport)

oA

Kansai Airport

FoE R LR EER FIIR
Hyogo Prefecture, Okayama
Prefecture, Tokushima Prefecture,
and Kagawa Prefecture

i
Kobe

SR BRI RBE BERE &
LN

Tottori Prefecture, Shimane
Prefecture, Hiroshima Prefecture,
Ehime Prefecture, and Kochi
Prefecture

N

Hiroshima

p i mR EEE RIFR REA
B KRR EiRR BERER
Yamaguchi Prefecture, Fukuoka
Prefecture, Saga Prefecture,
Nagasaki Prefecture, Kumamoto
Prefecture, Oita Prefecture, Miyazaki
Prefecture, and Kagoshima

Prefecture

& )
Fukuoka

{HhR IR

Okinawa Prefecture

piligeH
Naha

5 ZoRITHEIT D XEIL, ERk =
JUA — BB DATEXHE Z Ol o [X 5
IZEOTRREINTZHDET S,
Remarks: The areas set forth in this
Table are designated by
administrative districts and other
areas as of September 1, 1991.
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BIFRE T =1 4 MH%R)

Appended Table 12 (Re: Article 32)

1

A2 S O AR
Machines used for
producing foods
TNI=y LHOEHEEX
EFOS SIS

Apparatus or containers
and packaging made of
aluminum

2T L ZAB-OIE R
PR AR S

Apparatus or containers
and packaging made of
stainless steel
a7 A MDHm B X
BT RS

Apparatus or containers
and packaging made of
colorless glass

A JEHELENLZH
b =AM

Three years from the
date of the submission
of the written import
notification

TV T7 ALK

Alphanized rice

TF T aT—)

Ethyl alcohol

K&

Barley

1 it B i S TEEE B
(B B K MR 58 %

Br<o )

Canned food or bottled

food (excluding

processed meat products

or wine)

JRIE (R 5590 o JRH 2 bR

<o)

Unprocessed sake

(excluding unprocessed

wine)

N R

Kaoliang

ZF

Sesame

/N

Wheat

S

Rice

100

AmHELEN L
ne *E F'Eﬁ

One year from the date
of the submission of the
written import
notification




V77U —OfT
Safflower seeds

P e R ]

Distilled alcohol

i (B PREZ bR

<o ) BZREMDH D
eI AN, EEL
. INEMBEE L7z b
O (R K OGS
a2 BR<, )

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)

a7 A0

Vegetable protein

X

Buckwheat

NS

Soybean

Tl (ZEF T
<, )

Starch (excluding
tapioca starch)
BpPEE (L OV HE
n LB O T T A B
<o)

Animal oil and fat
(excluding fish and
marine mammal oil and
fat)

et

Rapeseed
OFE bbb ofE+
Sunflower seeds

HEAZ L

Indian millet

TAE

Rye
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THAI= Al 25
Z N3NV S
SAEA RS R R LA D 2
B3Rl ik
Apparatus or containers
and packaging made of
materials other than
aluminum, stainless
steel, colorless glass, or
synthetic resins

@

WO/, W, #HE
XITR#wAETH DT,
= RSB IR HLE
EREY PG T AP
fig A tHE O AT B
AR A S 4L, 2
D, MR O B ET =4
R R]— £ 5 28 [ T 45
FTICREE Le 2 E37an
H D,

The following food,
additives, apparatus, or
containers and
packaging which 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 which
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

— A TR L 72 2R 92 Kk
ORI

Fruits and fruit peel
temporarily stored
Bio/ma—e—"a Xz
NaEOWZH D

Roasted coffee beans or
ground coffee beans

102
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b —4

One year from the date
of the submission of the
written import
notification




W T DKE

Locusts boiled in water
faohl (ML H DI
R, )

Fish roes (limited to
those dried)

DO EHE

Fish Tsukudani
(preservable food boiled
in soy sauce)
O LB D T
&

Fish or marine mammal
oil and fat

F—hrI—

Oatmeal

T e

Seaweeds

AAAE (RO b D%
2

Cacao beans (excluding
those roasted)

R Z ORI
Unprocessed wine

e I R R g (B
L, I T L&
RSO THO
T, RIS BRI
B2ET 5L 3TN
LDEWND, )

Frozen food which
requires heating before
consumption (meaning
produced or processed
food which is frozen and
is required to be heated
for consumption)
SRR Sa S

Gymnema tea
JEUBE I ST

Raw fruit juice

B, TEATIWN D
il

Flours of cereals, beans,
or potatoes
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a7 B O RTE IR
B br<, )

Cocoa products
(excluding powdered
carbonated drinks)
aI—bt—0OxITF A
Coffee extract
a—b—8 (fi>7bo
R, )

Coffee beans (excluding
those roasted )

a— 77 1L—7

Corn flakes

Vi R

Konnyaku (jelly made
from devil's-tongue
starch)

"I

Salt

MW7 V— v 7Ry
B —

Vegetable creaming
powders

il 1 A

Vegetable oil and fat
va—hr=v7
Shortening

Rl

Sake (rice wine)

S

Tea

Faal—F

Chocolate

Sugar

ARGIPIS

Tochu tea

o

Nimame (cooked beans)
X 6D DKE
Hachinoko (hornet
larva) boiled in water
THEORADITH A
Honey containing
honeycomb

AVZ |

Bread
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NI v T A
Pre-mixed flour for
bread

E—v

Beer

~—)

Margarine

~ 7R

Mate tea

0 A

Mirin (a type of sake
with low alcohol content
and high sugar content)
FlHE

Noodles

R DIKE
Vegetables boiled in
water

RO E 2— L I —
A R

Vegetable puree or
paste

MR (&L,
T U 72 RFEZORS S &
b DERLS, )

Frozen fruits (excluding
frozen fruits produced
or processed)

mEdr (LG L., U3
INT U 72 B9 32 2 oS S F
b DERL, )

Frozen vegetables
(excluding frozen
vegetables produced or
processed)
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MR E 12T 2Ny
Aoy EF+ =
FHE—HOBEIC LD L
HEIHIE D ED BT
WL HDEERLS, )
Additives other than
those 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)
A RtIE R o 28 B TR
Bk

Apparatus or containers
and packaging made of

synthetic resin

MEF = GE=+1t5%. BMUEKEKR)

Appended Table 13 (Re: Article 37 and Article 40)

TERCT R AR EEEF O
Type of Standard Operation Manual
to be Prepared

T xR
Matters to be Entered

Bt as BOR ST BAR RS =
Standard operation manual for
maintenance and management of
machinery and tools

Betdn B D4 PR

1. The names of the machinery and
tools

HRHT O & RT R GHRIZH o
Tk, WEEZET, ) DL

2. Methods for routine maintenance
(including calibration for gauges)

= EMN RS AR T HETE

3. A plan for regular maintenance

M0 s A Z o7 A oxt s GAlE
W Z ST G/ I DT, AR
e DN EFTe, ) DIk

4. Measures to be taken if a
breakdown occurs (including how to
handle test samples if a breakdown
occurs during testing)

T Bk B OPRSTE BICBE T DRt ik D
TERCEETH

5. Methods for keeping records
concerning maintenance of machinery
and tools

106




N AERR KA OSUESEH R
6. Dates for preparing and revising
the standard operation manual

AR AR R R
Standard operation manual for
management of reagents, etc.

—  PREE. Bk, BEh, REUESL . FEVERR
MOREERMA O (LLT A% &
W, ) DEMBITT RERROITIE

1. Methods for labeling the containers
used for reagents, test solutions,
culture media, reference standards,
standard solutions, and standard
microorganism strains (hereinafter
referred to as "reagents, etc.")

= REEoEHICET 2 EEFE

2. Precautions concerning the
management of reagents, etc.

= WEFOEBICET D RO E
H

3. Methods for keeping records
concerning the management of
reagents, etc.

U fER K O BEFEH A

4. Date of preparation and date of
amendment of the standard operation
manual

BB PR
Standard operation manual for
animal husbandry management

— WWEEEOEHD L

1. Methods for managing animal
rooms

= #@WOZHEICY O TOFEEFIE
2. Precautions for receiving animals
= BWOEE DGk

3. Methods for animal husbandry

u B DREFBLEE D T 1L

4. Methods for observing animal
health conditions

T IR TEDEVDH D
i) O Bl o J5 ik

5. Methods for handling animals that
have or are suspected to have
diseases

N B OEFIZET D REER O A B
6. Methods for keeping records
concerning animal husbandry

t ERAOSESH B

7. Date of preparation and date of
amendment of the standard operation
manual
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AR v B A YRR S
Standard operation manual for
handling of test samples

— BN OPRER, WX K O EHIC Y T
DO TOEZHFHE

1. Precautions for collecting,
transporting, and receiving test
samples

= ABRShOEED L

2. Methods for managing test samples
= ARG OEHIZET DR OERE
H

3. Methods for keeping records
concerning the management of test
samples

U R M O BUEAEH A

4. Date of preparation and date of
amendment of the standard operation
manual

T A FE fi A HE AR
Standard operation manual for the
implementation of inspections

— BMAESOHA

1. Items of inspections, etc.;

- ®EOLFR

2. Name of the products;

= BRESOFERO L

3. Methods for conducting
inspections, etc.;

U FREESE ORI OFR R O 71k

4. Methods for selecting and
preparing reagents;

T AR ERRAEIC SO TIE, EERAE
W DR D BN D J5 ik

5. Methods for handling standard
microbe strains, for bacteriological
inspections;

RORELOFR O Sk

6. Methods for preparing samples;
£ BRAEFIIHO D B OBRIEDT
%

7. Methods for operating machinery
and tools used for inspections, etc.;
N BREZEICY SO TOEESFIEA

8. Precautions for conducting
inspections, etc.

L REFCLVEONTEOLEDT;
%

9. Methods for processing data
obtained by inspections, etc.

1 BMAEF IR 2RO MR E
10. Methods for keeping records
concerning inspections, etc.
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+— ERMROCBEFEA H

11. Date of preparation and date of
amending the standard operation
manual

fii %
Remarks
— WS EEHEEEEEEIL. 9 EHVOIREZIT O BICROTERTSZ &,
(1) The standard operation manual for animal husbandry management is to
be prepared only by a person who conducts inspections using animals.
O BRAEMAEEEEREIL MEFOHD T EITERT 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)

R FHH

Curriculum Subjects

b5 STk, AR, B (LS

Chemistry Analytical chemistry, Organic
chemistry, Inorganic chemistry

s AEC7/E (A= SN T [ ST SN e E o Tl

Biological chemistry ¥, s

Biological chemistry, Food chemistry,
Physiology, Food analysis, Toxicology
Mo MDY, BMEDT., BMIRITET.
Microbiology B G

Microbiology, Food microbiology, Food
preservation, Food manufacturing

N INRRES, SRRV, BUERE T
Public health WEATE .

Public health, Food hygiene,
Environmental hygiene, Health
administration, Epidemiology

AEH I (GBI SREMR)
Appended Table 15 (Re: Article 50)

KEALT:, B, e, ks, BRMES. &a e, EmAaILs.
BREEHYVE T, BERALT . RAEY LT KEART FHEAMY, WMYAERY
BREEAW Y. ISR BEMAY T, WEY, B, R B, P
RES, MRS, G5, 8o, FAERE, RES, KBS BAERGF. KE
S REERET, AR, KERESE, SEMESE, REDRLNES, BISFHk
fon e LA ELE Y ARIERLE Y, mEE LY. BRA LY. BaRET. Wl
WET ., MEEHY, TomZnbIZET L2 RMEAEICETARE

Fishery chemistry, Livestock chemistry, Radiation chemistry, Dairy
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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

MR +HN GEILASERER)
Appended Table 16 (Re: Article 56)

g FH 5 [
Classification Subjects Eiy
Hour
s
— | —RILERE —  NRAGEERGR L
1 General common subjects 1. Overview of public health 9
= RaEAEEROBERES + N\
2. Food Sanitation Act and 18
related laws and regulations
= Ran. BN E OB YE +\
3. Standards for foods and 18
additives, etc.
oAb +\
4. Introduction to chemistry 18
T M +\
5. Introduction to bacteriology 18
N EmE i
6. Toxicology 9
t 'BiEE +Hh
7. Food toxicology 15
N BT CRETREZET, ) + N\
8. Food science (including 18
Nutritional science)
U MERRIZ IS D A B Ju
9. Sanitation management in 9
facilities
— | LA BREL R —  FLEL O HIRE AL TE +=
2 Subjects related to dairy 1. Standards for dairy products 12
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products = METEEY +\
2. Practical training on 18
bacteriology
= FLESRATE N
3. Inspection methods for dairy 6
products
1R +A
4. Practical training on dairy 18
product inspections
T i ER B K OV R 1
5. Visits to facilities and on-site | 15
training
= | BN EREE — B OBk +=
3 Subjects related to processed | 1. Standards for processed meat | 12
meat products products
MR EE +\
2. Practical training on 18
bacteriology
= BRRGBRAE N
3. Inspection methods for 6
processed meat products
o AP R R +\
4. Practical training on 18
processed meat product
inspections
F SRR B R OV iR T4
5 Visits to facilities and on-site 15
training
b | ARALKOEE Y —t =V | — fARANLERTRAY —t—Y | +5
4 RFH D BIRIED K OIS B 1E 15
Subjects related to fish meat | 1. Related laws and regulations
ham and fish meat sausages | and standards concerning fish
meat ham and fish meat
sausages
— MEEE +\
2. Practical training on 18
bacteriology
= MBRANLKRCARY —t—Y |
A ik 9
3. Inspection methods for fish
meat ham and fish meat
sausages
b AL RN Y —t—Y | +5
S 15

4. Practical training on
inspections of fish meat ham
and fish meat sausages
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T i ER B K OV R 1
5. Visits to facilities and on-site | 15
training
o | &M WAERREE — IR R +
5 Subjects related to edible oil | 1. Overview of oil and fat 10
and fat chemistry
= AR KON o> fE ] EL UE +
2. Usage criteria for food and 14
food additives
= RAEAEEE DS Py
3. Duties of food sanitation 4
supervisors
AR A OB =
4. Responsibilities of food 3
sanitation supervisors
T JARRERE O Bl &k OVEHE —+
5. Theory of and practical J\
training on inspection methods 28
for oil and fat
N MR S S OV g b IR -+
6. Visits to facilities and on-site | 10
training
R | ~w=HIVEQva—h=v7 | — XEFEROGHIE N
6 ey S E| 1. Nutritional science and 6
Subjects related to analytical methods
margarine and shortening = O BHETRICBIT A RAEEHE N
2. Sanitation management in 6
the production process
= HLETREICB T A RYE =
3. Sanitation standards in the 3
production process
I AN A N
4. Method of assessment of food |6
additives
RS A
5. Practical training on analysis | 16
methods
N + 1
6. Practical training on 15
assessment of food additives
£ ERR L K O b EI s .
7. Visits to facilities and on-site | —
training 21
t | B ESRE E — WA IE R L
7 Subjects related to food 1. Overview of analysis methods | 9

additives

for additives
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= I e Ju
2. Method of assessment of food |9
additives

= N ESEE e
3. Practical training on U
assessment of food additives 24
DU it Ek L M OV i B 1
4. Visits to facilities and on-site | 15
training

MFEFE L GERTARGEO 5 —HER)

Appended Table 17 (Re: Article 66-2, paragraph (1))
— B EREE S ORE
(i) Appointment of a food sanitation manager

A4 EFL+—FRE-HIHETO2EELITOH EHEANAHNEE =HITRB W TH
AT 285658, UTZORIZEBWT EEE) 2vw)H, ) X, BaEEEMT
HEEDDHI L, L, BARTARED FBNREFITHET D EELEITHONT
XZORY TEZRW, 2t EENHAFKICHET 2 AMEAFIEE L. B
EELEEHRKNDLZENTE D,

(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; hereinafter referred to as the "business person" in
this Table) is to appoint a food sanitation manager; provided, however,
that this does not apply to a business person specified in each item 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) EFE=FTFRICEHET2EMEEEHEE ITEFENHN\RICHET 2850
A EBHE OB W
1. A person who satisfies the qualification requirements for food sanitation
inspector provided for in Article 30 of the Act or food sanitation
supervisor provided for in Article 48 of the Act.
(2)  FREAD, REEARD, REL, MOBELL. EH5E I+ FEE
AEE NS FERICHET AT MES L IXFEEHRICHE
T OMEEMAREE IR SLBEOFZEOHH M R HRAEIZET 21543
CER HFERFE L 5) B ZRICHET 2 & SABE A A
2. A licensed cook, confectionery hygienist, nutritionist, ship cook, or
sanitation manager prescribed in Article 7 of the Slaughterhouse Act
(Act No. 114 of 1953), work sanitation manager prescribed in Article 10
of the Slaughterhouse Act, or poultry slaughtering sanitation manager
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prescribed in Article 12 of the Poultry Slaughtering Business Control
and Poultry Meat Inspection Act (Act No. 70 of 1990)
(3)  HEBEARMFENT O FE S I EN R FENEIE L RO HHEE S
A LTEHE
3. A person who has taken training sessions provided by a prefectural
governor, etc., or training sessions found appropriate by a prefectural
governor, etc.

N B EAEREE RIS 2 FHEET T L 2L,

(c) A food sanitation manager is to observe the following matters

(1)  HEMEMEENMTI #HES i%ﬁiﬁfﬁ%ﬂ%” SR D E & EM
AN L, BEAICET 22 2mAoERICED L2 L JEFE A+
FOE¥E BEEASTFNEE -"HIBWHEATLIHAEZET, ) ITRD, ) .

1. To take training sessions provided by prefectural governors, etc., or
training sessions approved by prefectural governors, etc., on a regular
basis, and endeavor to acquire new knowledge on food sanitation
(limited to businesses set forth in Article 54 of the Act (including as
applied mutatis mutandis pursuant to Article 68, paragraph (3) of the
Act)).

(2) EFEEOHTRICHED, WHEFHICYTLD Z L,

2. To manage sanitation by following the instructions of the business
person.

= EEZT. ENEEARTEEORRZEET LI L,

(d) A business person is to respect the opinions of the food sanitation
manager.

R OBREAEELEL. BATASLO E SHICHE SN HEBROBESTO DI
VERERZITO L LB, BEBEIIHLMLERER LB LB L,

(e) A food sanitation manager is to exercise necessary care as well as
endeavor to state any necessary opinions to the business person, in order
to comply with the measures provided for in Article 66-2, paragraph (3).

~ SSELBETLEERICH O TR, S OFEEOHEABNICEE T 5 Fak &k O 35
NERET DHEINE L AT 5 EHENRMFENRDLHF LSS Z LI, X
IXEDHFEDIEZND FITMOFIZS S U I 21T X7 6720,

(f) A business person 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 the pufferfish, or have another person process the pufferfish
in the presence of that person.

= MRk ofy s B
(ii) Sanitation management of facilities:

A R KOV O D 22 B IRNIE SR L. fiak OB T R4 o faE oA

ZBIIET 2 X O IERIRE MR 2 2 &,
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(a) The facility and its surroundings are to be cleaned on a regular basis and
kept clean while the facility is in operation, in order to prevent food
sanitation hazards.

2 R XTI EE L, I L, FHER L. ApE L. SUTIRGET D ST I AR
R EEENRNT 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 . RIFROIREIFRICHER T2 2 &,

(c) The inner walls, ceiling, and floor of the facility are to be kept clean.

= fROEL, AKX Z H4124T 5 & & bIT, HBEIDE U Tyl iR g
LOWEDOERZITS Z &,

(d) Adequate lighting, illumination, and ventilation are to be secured and
temperature and humidity are to be managed appropriately as necessary,
in the facility.

B OBEOHADE, FRAE LCRLZEFICLnT &, BMLEEEORE
2T 5 EICHOTIL, LA, RTHLRUOCEREDRALZILT HHELZH#T
HZ k.,

(e) Windows and entrances must not be left open in principle. Measures to
prevent the intrusion of dust, rodents, insects, etc., are to be taken when
the windows and entrances are left open.

~ PRI, BEEYORAZEE . JKPETIAITh D X otER L, L
Gl NCHEZ1T 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 OHEREIT O 2 &,

(g) The toilets are to be kept clean, and cleaning and sterilization are to be
performed on a regular basis.

T RMSTIRN 2 B B, IIRET D KIEICE W TEMEZFREF LR\ &,

(h) Animals are not to be raised in areas where food or additives are handled
or preserved.

= RN O A E P
(iii) Sanitation management of equipment, etc.:

A FERFEOD, s EIX, TO RIS CCHETICERT L2 &,

(a) Machinery and tools are to be appropriately used according to their
purpose in order to maintain sanitation.

7 AR R KO OHmIT. @A B TFWE F O AT~ o
BAZBIIET 2720, ek OVEB ATV, FTEDGITICHEAEMICRE T H 2 &,
Flo. MEXIIHEIH D & X1, EONITHE L, HWUICHEHTE D X O EE
LTS ZE,

(b) Cleansing and sterilization of machinery and tools and their parts are to
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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. In the event of any
malfunction or damage, repairs are to be promptly made, and maintenance
1s to be made so that they can be properly used.

N BEER B OV OER S OV R AT 55613, Al 2t 22 TEIC &
DEET 52 L,

(c) Detergents are to be used in an appropriate manner when detergents are
used for cleansing machinery and tools and their parts.

= REEGE. JEAEN MESIFORESEAOWE., FE. BRE UTEAKITHW S %
BEICHOTIE, TOMELZTHAIZER L, SHROBREETLETDZ L,

(d) For measuring instruments such as thermometers, pressure gauges, and
flowmeters, and devices used for sterilization, disinfection, sanitization, or
water purification, their functions are to be inspected on a regular basis
and the results of the inspections are to be recorded.

B B GRS K OMRERER N XTI BT 28 E 00 H 5 b DI,
Y SUTNERERE T OFERG: . R[]I HEHAETHEL., WREIEL 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.

~  EEREH. EEHEOMEFEIZONWTIL, BRI SRR TS L L biT,
VEIZIS L TEN D & AN D EIRAIEITNEY O FR % RKon T 2 S8 50 TE
M~DIEANERIET 52 &,

(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 packaging in which they are
contained as necessary.

b HEERER(E OJE R A L. BERIZIS U CEICHER T & L bic, HEHOHRE
Vel L., W SE, rEOHETICRET 22 &,

(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 ORI, AT A, R —=F A VR R OVEER 2 E 2. TR O U M O
BENEYNAT O Z N TE DIREZHMFFTH 2L,

(h) Equipment for washing hands is to be equipped with soap, paper towels,
etc., and disinfectants, and maintained in a condition that cleansing and
drying of the fingers can be appropriately carried out.

U PeiaRdE I, ERICRS Z &,

(i) Cleansing equipment is to be kept clean.
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X BB RS D WERE A 5 T TRk i & ONEF R & A 3 258 12 H o T,
R DOREVe 21T O Z L,

() If hand washing equipment is to be also used as cleansing equipment with
the confirmation of the prefecture, etc., it is to be cleansed after each
instance of contamination.

Vo RO BEBREICH O T, EER T LI R MR R 2 VTR
W EZ MR L, 2O ROREEZ HFRRGFT D2 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 K& O E B
(iv) Management of water used, etc.
A B XTI RE L, INE L, TR T 2 & IR T 2 K%, KiEE
(M=t _"FEEEa E+t5) BERE HICHET 2KEFE, FERHEA
HICHET 2HHAKES L IXFRSECRICHET 2 S EHKEIC L S
oK BIRFEFTIE =FNTHBNWT DKEFEFICLIVEBEINDK]) &0
D, ) XIFHAICET HKTHDHZ &, 7272 L, GEIZOME S IR 0%
BYEICREE JE SRV IRIZEBT 2 IOV TIE, ZORY TiEiew,

(a) The water to be used for producing, processing, or cooking food or
additives is to be water supplied by a water supply business provided for in
Article 3, paragraph (2) of the Water Supply Act (Act No. 177 of 1957), the
dedicated water-supply system provided for in paragraph (6) of that Article,
or the small water-supply system provided for in paragraph (7) of that
Article (referred to as "water supplied by water supply businesses, 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 L2 KEFEHT 258 ICHOTEL, —F—ELLEKEREZITV, KL
fEEA —FRE (WO BTN PMER S, XITHEE S b £ TO WM
M—ELU EOBFET, BEWIFRD) RFT D52 L, 2L, REDOKREFIZ IV KR
FEPHRINTBENDH D561203F ORMEKRERELITO 2 L,

(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 (or for the period until the food or additives to be handled are used or
consumed if the period is one year or longer); provided, however, that if
there is a risk that the water source, etc., has been contaminated due to an
unexpected disaster, water quality inspection is to be conducted each time.

N BDOREORR., A OFREEHIZ SRV ERH LN EROEGAIR. BEBIC
fEHZHIET 52 L,

(c) To immediately suspend the use when it is found that the conditions set
forth in (a) are not satisfied as a result of the inspection referred to in (b).
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= WK EZERT 25603, iKkEzEHMICER L. BHRICRSZ L,

(d) Water tanks are to be cleaned on a regular basis and kept clean when
they are used.

A BAICHE T 2K EZEH T 256 TREZERE T KEEZRE L TWDL5EI
L EENEFICEH L T D02 EHMICHRE L. TORRELERT DT L,

(e) If potable water is used and a sterilizer or water purifier is installed, it is
to be confirmed on a regular basis that the device is operating properly,
and the results are to be recorded;

~  BANCEEN KT, EUNCE R S SR KEREIC o T s S e A D5
PEadlz T ARNOIED Z & £, KITFEAMITEIRD o, RIETLHZ &,

(f) Ice that comes into direct contact with food is to be made from water that
meets the conditions under (a) supplied by properly managed water supply
equipment. Ice is to be handled and stored in a sanitary manner.

b EHLEKREBFHT 25E8ICH 2T, B UIIINY ORI E L 7
WE D MR AT H Z &,

(g) When reusing used water, necessary treatment is to be conducted so as
not to affect the safety of food or additives.

T AT B OR B R
(v) Measures against rodents and insects

A K OZF ORI, MEFFEHRLZBEUICIT) 2N TEORELMERL, T
HROR B OBIG T 2R 5 & & bic, &, P77, RO oA, T v
TROHAKIBEOZEEFEOREICL Y, RTH L OCRBORGFEAN~DRAZPIET S
Z &,

(a) The facilities and their surroundings are to be maintained in a condition
that maintenance and management can be appropriately conducted, the
breeding sites of rodents and insects are to be eliminated, and rodents and
insects are to be prevented from intruding the facilities by installing
screens for windows, doors, suction and exhaust ports, traps, drain ditch
covers, etc.

o AR ZERL R, AT AR R ORROBEBRER A T L, £ O EMEiRE —4F M
RfFT 52 &, 2L, RTHALRVCERBORAELFT, ARG R OMR AR I O
ICHEEORBICEI LT, EHNC, #—AICTHAEZ M L, YLl EORFRIZHED
ENEREELETLH2HICLY, ZOEBMNENRTE L2 HETHIVUL, YLk
OIRVUTIE CTeFIER OBE TERST 2 Z LN TE D,

(b) The extermination work of rodents and insects is to be conducted at least
twice a year and the records of the work are to be preserved for one year;
provided, however, that if the purpose can be achieved by taking necessary
measures based on the results of the investigation conducted periodically
and in a unified manner on the locations, and habitats, and invasion routes
of rodents and insects, and the status of damage, the work may be
conducted in a method and at a frequency appropriate for the situation of
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the facility.

N BRERIOIRE DA AT 25681203, BRI EHER LWL S 0
BWcH0EET 5 2 &,

(c) When using rodenticides or insecticides, sufficient care is to be taken so
as not to contaminate food or additives.

= RTHKEOCERBICE DGR OO R, 5 &K VBB I F 4T
ATV, IREEEDNGEEL CTIRAFT 22 &, —ERE LT WNTIE, HTE
DELZICANDFEDOIHYLIERI R 2 U CTRAFET D Z &,

(d) Raw materials, products, and packaging materials, etc., are to be
preserved in containers away from floors and walls in order to prevent
contamination by rodents and insects. For items that have been opened
once, measures are to be taken to prevent contamination, such as
preserving them in containers with covers.

N BEFEY) K OHEZK O Bl v
(vi) Handling of waste and wastewater

A4 BEEDORE R OZOBEFED FIEIIHO>WT, FIRZEDDH Z &,

(a) Procedures for the storage and disposal of waste are to be established.

0 BFEFEY ORI, MO EPFAMICXBITE 5 L 51T L, HRXITHE R I
BNEITHRIZL 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. BREAEEOBEOREZNIETAZENTELLEBDOONIGE
ZRE . BTN 2 B0 Jo, SUIRAFET o XKk (B 2 Kiga &
te, ) ITHRE LN &,

(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 food sanitation hazards can be prevented.

= BEFEDOREGIL, HAMHOREICERE L KT S 20 E D BUNICEHE 21T
ZENTEDEAETH &,

(d) Storage sites for wastes are to be sites where they can be managed
appropriately so as not to adversely affect the surrounding environment.

R BEFEEY K O K OB 2 UNATH 2 &,

(e) Wastes and wastewater are to be treated appropriately.

t BTN & B B O F OFAEE B
(vii) Sanitation management for persons who handle food or additives:

A BmX T E R o FH (LT TRMEFEREE] LWvWo, ) OREEZENIL,
BiEAE EOMBEORADILICLEREFRREBOEEZ B E LTITH 2 &,

(a) Medical examinations for a person who handles food or additives
(hereinafter referred to as "food handler") are to be conducted for the
purpose of ascertaining the health conditions necessary to prevent food
sanitation hazards.
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o HREFRAMES NS ANEREEICOVWTHRELZZ T H5XEFOETRINL L
EXTE, BmFEIREICREZZT L X 0BRTD 2L,

(b) When a prefectural governor, etc., gives an instruction to have a food
handler to undergo a feces examination, to instruct the food handler to
undergo the feces examination.

N BREREREBROFERE R L TO DAL, £ OEROFEMOEIRIZE D,
YRR EMIC X 22 E K OR UIIRMP 2B 5 (EEOF 203 b3
26 DTS Z L,

(c) When a food handler exhibits the following symptoms, efforts are to be
made to ascertain the details of the symptoms and determine whether the
symptoms require medical examination by a physician and discontinuation
of operations of handling food or additives.

(1) A
1. Jaundice
(2) T
2. Diarrhea
(3)  JE¥m
3. Abdominal pain
(4) FE
4. Fever
(5) 2O ehErEs B s
5. Suppurative disease of the skin, etc.
(6) H., BXIEN»LO5W (BEMORBEFEIEETLI2B8EZMDRHLHD
IZPR%, )
6. Secretion from the ears, eyes, or nose (limited to those that have risks of
catching an infectious diseases, etc.)
(7)) MEREVE DM
7. Nausea and vomiting

= RBIHMER S HELZMNFE I HRITIE, B 2 kD H 5 9@ <%
92 ¢, Flo. BOMWFEIZ IV IHR SN2 WREMED & 2 & dn XUX I X BEHE
T5HZ L, MRIZBWTE I LEGEITIE, EHICEREAZ AV CHEEICEE
THI &,

(d) When making a person with a skin injury engage in work, the injured
part is to be covered with a water-resistant covering material. In addition,
food or additives that may have been contaminated by vomitus, etc., are to
be disposed of. If vomiting occurred in a facility, the facility is to be
immediately disinfected appropriately with a disinfectant.

A BRERBE L. BRI A0 H O EEICEET 2 & &, BRITE
CT-BHHOE(EEZERH L, TOICHKEIZISCTHEF RPN RA T E2E]TDH L,
Flo, EEGNTITEHOBYZRH WS & &bz, FELGNTHERTEBME &
MU EREDOSLFTNL RN &
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(e) Food handlers are to wear exclusive work clothes appropriate for the
purpose and wear hats and masks as necessary when they engage 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.

~ BMFERRE L, FHREVWOIT ERDEVCEMBEADIRR ERDZBZNADH 5
M 2 B E LI PO R PICFRFBIAE RN T &,

(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.

b RAERREIL, FREENT 25805, BRI E AT D 55 23k
WobHHIEMObDZFRAIE LTHEMT S Z &,

(g) 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.

T BREREE L. MZ2EOL & BICFRVEER L, BMW#HE LofaEr
RAESERNE S FREZERICTL 2L,

(h) Food handlers are to cut their nails short as well as wash their hands to
keep their fingers clean to avoid food sanitation hazards.

U REARERERAE T RESOI AR OFEMEE U I3INEART O AR B 2 5 1F
KT EF, PRICFROWELAEHEECITO 2 &, B, HVWETER
i U CAERED A B SOIMBART DT 2 B $ 0 HE 8o Tk, 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 wash and
disinfect their hands sufficiently. 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 7> T, RaAE LofaEF o
BT 28RN B TR 2 B0 % 5 MIZROFEHEZITDRNZ &,

(G) A food handler must not conduct the following acts while handling food or
additives, from the viewpoint of preventing food sanitation hazards.

(1) FRXIHEELIIRHGUEEARLEIIHRSEDL L ORI L,
1. Act of unnecessarily contaminating the fingers, tools, or containers and
packaging.
(2)  HEXFHEZIELS Z &,
2. Coughing out phlegm or spitting.
(3) < LRAUTZDOIRIK Z &b ATHMITIRA L, TZDBENEE
Ca®srZ &,
3. Contaminating food or additives with droplets from coughing or sneezing,
or causing the risk.
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o BEEBAREIIFTE OB FTLAN TOBE R L, BER OB EITbRVW &,

(k) A food handler must not change clothes, smoke, eat, or drink in places
other than designated areas.

7 B FERRE AN OF PRI B A DAL, IR OMEERITE R
S¥. AETRLEEMFERBRE OBEEHOBEICEDEDL Z &,

(1) When persons other than food handlers enter the facilities, they are to
change to clean and exclusive work clothes, and comply with the provisions
of sanitation management of food handlers indicated in this paragraph.

AN - E S )
(viii) Implementation of food inspection

A4 Fl—oRMZ—F="FREXFT-HBtEAL+REUEREL, BtT55%(EICH
SOTIE, AR OGHEL O/ Z S ICE R BIRTET 2 2 &, B, FME
X, R EE T WA LIRETRET L2 &,

(a) For a business person who cooks and provides the same 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 state at the time of purchase without
cleansing, sterilization, etc.

2 A DOYE, HE L RmoRM e kR GHEE Loz ik L, 2k
HHEAEITHOTIE, YERMmZ W LoiE]) ROt L7 &2 5iek LIRTFT
HZ kb,

(b) In the case referred to in (a), information of the recipient of the cooked
food, the time of serving the cooked food (in the case of transporting and
providing cooked food, the time when the food was carried out), and the
quantity of cooked food provided are to be recorded and preserved.

L EH O
(ix) Provision of information

A EFEFIT, BREL, BIEL, AL, UL, FHEEL, ATRL., EHEL, AL
IFMRFET 2B UTEINY (U TFZORIZEWT TH-E] W), ) IZONT,
HEENZEIIRET DO LEREREZEEE IR T L9850 2 &,

(a) A business person is to endeavor to provide consumers with information
necessary for consumers to safely eat food or additives which are collected,
produced, imported, processed, cooked, stored, transported, or sold
(hereinafter referred to as "products" in this Table).

2 OEEFIT, BRI EREE (EMOBZE 2200, SEERD SR T
WINMTER T 5 AZEDREWDRH D LM ENTZ b DIZR D, NZBWTH
Co ) ICHET DB MM EIEN T DRI AR, HaLlE 2 #E T R
HMBEFEIRET DL OFDL 2 L,

(b) When a business person has received information on damage to health
related to the products (limited to those that have been diagnosed by a
physician and where it has been diagnosed that the symptoms are caused
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by or suspected to be caused by the food or additives; hereinafter the same
applies in (¢)) and information on violation of laws, the business person is
to endeavor to provide the information to the prefectural governor, etc.

N CEER GEARTAREO ZHEEEASICETH2EICRD, ) 1T, FrE e
K OVE R R T RE —HE IR ET 2R TR, (Zh b DR
PHERDFZARMTOLHEGER, ) (TR MEREHEEICET 2 1EHRA INE
THELEBHIT, ZNOLDORMITRDBREWEDRERILROBENLH D ED
TBERZSTHEIT, aOREITH b BT, Y%l W2 A8 IR 5 (e
MR 5 2 L

(c) A business person (limited to those listed in the items of Article 66-2,
paragraph (5)) is to collect information concerning health damage related
to the food for specified health uses and the foods with functional claims
prescribed in Article 2, paragraph (1), item (x) of the Food Labeling
Standards, and, if information suggests the risk of occurrence or spread of
health damage related to such foods, the business person is to promptly
provide the information to the prefectural governor, etc., notwithstanding
the provision of (b).

= EEET, W onT, BRSUIRROREAE, BYWOIRANT OMOMEEE
IZORIMBDBENDEBETERWEREZGTHEIE. ML a8 RS
T 5L 90D T L,

(d) When a business person has received information on abnormal tastes or
odors, on contamination with foreign substances, or other information from
which the risk of leading to damage to health is undeniable, the business
person is to endeavor to provide the information to the prefectural
governor, etc.

+ B - PEFE
(x) Recall and disposal

A4 EEEIT. MRCERTIREMEE Lo EIIGEOBENLRAE LSS
X, BB~ OB E 2 RN T 288006 MR E XUTIINY 2 duk
POEUNCEIN T E 2 L5, BIUZER D BARIRH], 1 HEE ~OEMLE D )71k,
BARE 72 [ O 5 VE e OV S 3% B b AT 2 B 0 2 5 Mgk O P e 5 sk 2 4
BT DEENT RN FE~OREDFIELZ ED THL T &,

(a) In the case food sanitation hazards resulting from products have occurred
or there is a risk of such a hazard to occur, from the perspective of
preventing the damage to health of consumers, a business person is to
specify a responsibility system related to recall, a method to alert
consumers, a 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 can be promptly and appropriately recalled.
o W ZEIT 25512 H D TE, FUROXR TIERWERLE & X5 LRI L 72
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bOERE L, WUNICHEEELT D &,

(b) When recalling products, the products recalled are to be stored by
separating them from products not subject to recall, and are to be disposed
of appropriately.

- JEk
(xi) Transportation

A B SUIFIND OERICH N DM, =27 758, &b, IR 25
DREAIEZBGR LWL S LEIZR U CEFLAONEHEE T D 2 &,

(a) Vehicles, containers, etc. used for transporting food or additives are to be
cleansed and disinfected as necessary to prevent contamination of food,
additives, or their containers and packaging.

B, 3T FER ERRREBAMERT D L L b, fiEEITO ZEEITK
D IEEIZRRE MR D 2 &

(b) Vehicles, containers, etc., are to be maintained in a clean condition as
well as maintained in an appropriate condition by making repairs, etc.

N B AT AN S OV ol AT LS D B 2 I8H T 2 5613, & UL
M LI DEM D& OIFYE L I3 5720 MEIZS U, & dh XX % 1@ U]
R ANDEX ST DHI L,

(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 into
appropriate containers as necessary, in order to prevent contamination
from cargoes other than food or additives.

= GERPORSITEMP S U AR K OPER T AFEITH RSN K O EHT 5
&,

(d) Food or additives are to be managed so as not to become contaminated
with dust and exhaust gas, etc. during transportation.

A H 2N R D RS ST K OV b SAXIRINA LIS D &4 O JER A L7z
B, 27 FTHELMEHT L2563, IR ZRGECI D EHF L, LEITIS CHE
BEITO 2 &,

(e) When using vehicles, containers, etc., used for transporting different
items of food or additives, and cargoes other than food or additives, they
are to be cleansed by effective methods and disinfected as necessary.

~ EOMEAOE S ITEMIZH-OTiX, LB U TR IR EH O &
W, 27 FEZHEHL, NI OFENTHLZ L 2WRT5Z L,

(f) In the case of food or additives loaded in bulk, vehicles, containers, etc.,
exclusive for food or additives are to be used as necessary and the fact that
they are exclusive for food or additives is to be clearly indicated.

b GEMFOREENEEOERICEET S &,

(g) Temperature and humidity are to be managed carefully during
transportation.

F T O N OB A B E R T BL R R 2 RROE L. FTAE O RC IR I AR R 7R
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WE O BEENCERT D Z L,

(h) Delivery time is to be set based on temperature and humidity during
transportation and appropriately managed so as not to exceed the
prescribed delivery time.

Vo ElchcgamziE L, #5258 100 oTR, MRICH SN D ETOR
WABE L, BUICERT L2 L,

(i) When cooked food is delivered and provided, the time is to be managed
appropriately taking into consideration the time until it is served for
consumption.

+= HRoe
(xii) Sales

A4 REELRIAATHIREZEAND Z &,

(a) An appropriate quantity is to be purchased in anticipation of sales volume.

HOEBEARICSOTERNEURIEETRELLZY T2 L0RVWEIFEHT L Z
&

(b) Products are to be managed so that they are not sold at an inappropriate
temperature such as those kept in direct exposure to sunlight.

= HEHIM
(xiii) Education and training

A BERFERIREICH LT, MAETHICLERABTEERT 5 &,

(a) Food handlers are to be provided with education necessary for sanitation
management.

2 AEFHE RO O F T LT, AT FWE A Z RIS Z 8T
ELROHBEIREFEMT D &,

(b) The persons who handle chemical substances are to be provided with
education and training so that they can safely handle the chemical
substances they use.

N A RO DB RO DTN DN TEBBNCRFAEZ ATV, BLEITISCTHEN
RORBELEITY Z &,

(c) The effects of the education and training referred to in (a) and (b) are to
be verified on a regular basis and the content of the education are to be
reviewed as necessary.

U 2 ofh
(xiv) Others

A RhEE EOfEEORADR B RIREIZIWN T, B H 5 & SUTIRN
IR DA A ST, BOE SOOI TEONRRE, AT TR B SE £ O B 72 I
TOREREIER L, RETDLEOIEDDZ &,

(a) Effort is to be made to make and preserve records concerning suppliers,
conditions of production or processing, etc., shipping or sales destinations,
and other necessary matters concerning food or additives handled, within
the extent necessary for preventing food sanitation hazards.
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7 HEL, IMTLZ®BICOWTH EREZITOEGAICIE., FOmeks ik
FTHEIBHHT L,

(b) When a self-inspection is conducted on produced or processed products,
effort is to be made to preserve its records.

BZFRAIN (BERFIR50 8 —HEAfR)

Appended Table 18 (Re: Article 66-2, paragraph (2))
— fEFEEROSHT
(i) Analysis of hazard factors

B SUTM ORGE, T, FHE, EM, BECSOIRGED TR Z L, &afE
FOREEZBAEIERLIER UTZoRIZEBNT EFER] 2nwo, ) o—EEX
ZERL, SO OfEEBRERNZEHTI-O0/HE (UUTFZoRICBWNT HEHEE
Bl EWo, ) BEDDI L&,

A list of factors that may cause food sanitation hazards (hereinafter referred
to as "hazard factors" in this table) are to be prepared for each process of
production, processing, cooking, transportation, storage, and sales of food or
additives, and measures to control these hazards (hereinafter referred to as
"control measures" in this Table) are to be specified.
= EEEHEORE
(i1) Determination of critical control point

AT CRIE SNTEEFEERICOE, ZOREZPHIEL, gL, XIIFHFATEDHK
HEIZCE TR T 27-OICEEEEZET 22 EN AR TE (MFZoRIZBWT

EEEHA] &), ) ZRETLHI L,

To determine the process for which it is essential to take control measures to
prevent, eliminate, or reduce to acceptable levels the hazards specified in the
preceding item (hereinafter referred to as "critical control point" in this Table);
= EHEEORIE
(ii1) Establishment of control criteria

il 2 OEFEHRICHKITHAERERICOE, TORELIEL, HEBRL, JUIEFE
TEOKEZETIRBT 272005 (LT ZoRIZEWNT HEHERE] L), )
ERETDHI L,

To establish the criteria to prevent, eliminate, or reduce to acceptable levels
the hazard factors at each critical control point (hereinafter referred to as
"control criteria" in this table).

m =XV 7 HEOHE
(iv) Establishment of monitoring methods

HEE R OERIZONWT, R 72 I Y OB X 2 FE R oEE (BLF
ZORIZBWT [2=2V 7] Lo, ) 292100 hEERETDHI L,

To establish a method for monitoring the implementation status of the
control on critical control points continuously or by a reasonable frequency
(hereinafter referred to as "monitoring" in this Table).
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T BCEHEORE
(v) Establishment of improvement measures

i 2 DEBEHFICBNT, F=F U o 7 ORR, EHEHEL N L7 2 & 23
LIS aOUEERBEEZRET D 2 &,

To establish improvement measures for cases in which deviation from the
control criteria is found as the result of monitoring at each critical control
point.

N REEFIEDGE
(vi) Specifying a verification method

A ICHET D HEONRO R %2, EMIICHREET 27O FIEEED D Z &,

To establish procedures to verify the effectiveness of the measures provided
for in the preceding items on a regular basis.
£ FREROIERK
(vii) Preparation of records

EEOBBRLERICIZ U T, AiEFICHET 2REONEICE T 2 Fm & £ 0 FEhi
DFRLFREAERLT D2 &,

To prepare documents concerning the content of the measures provided for in
the preceding items and records of their implementation, according to the scale
and type of business.

N BE=AFWNEO ITHET 5 EEE
(viil) A business person provided for in Article 34-2 of the Order

BEHEZFWEO ZICHET 2 S GBATAREONE —SICHET D BB ORI
WMERET HEEESZGT, ) 2O T, TOIWDY 5 B ORMEXITE EO R
WZhts Uy B S 12480 2 BHE A2 b U CAREAE EVL B ELAZITH) 2N TE D,

A business person provided for in Article 34-2 of the Order (including a
business person whose scale of business is provided for in Article 66-4, item (ii)
that produces additives) may simplify the matters set forth in the preceding
items in accordance with the characteristics of the food the person handles or
the scale of the business to take necessary measures for public health.

AR IL GEAR+AREDOLRR)
Appended Table 19 (Re: Article 66-7)

— MERRIE. BANO O A RIIE U, HAER R AEE 2 R R IS BT 5 2 I
PR YE SRR AR . MR B ORLE M OV L ST 2 B0 % 5 &I2S U+ 78
IKS&H/TH L,

(1) The facility is to have the structure or equipment or the arrangement of
machinery and tools necessary for preventing contamination from outdoors
and for continuously performing the work in a sanitary manner, and
sufficient space in accordance with the amount of food or additives handled.

= BTN, AR, PR O R S ST 5 B E D
HHHO (LT TR&E%E) Lo, ) ~OEREZEE L, AREA EofFoRA
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ZRIIET D720 AFERITE T, BT FIC L BERXEN S, TRA R

F R THGR AR 23 E O BLE S 41, UTZER O A BB 2 8 AR E S AT

HT8, L, FECBIT2E8MF IEEREORBORE, [F—XEZ RS

EETRZHITHERN T 256 OB 2 EREO ERMEIC LD | LI A E

DL O TWAEEIXZ DR TlIivn, 2k, EE%@ﬂﬂﬁcﬁS%%ﬁ( Do Z

EHHE LBRWESUIHINE—OEMIH 556, Thbl Eﬁénfwé z

&

(i1) Taking into account of contamination of food or additives, containers and
packaging, machinery and tools, or other objects that may come into contact
with food or additives (hereinafter referred to as "food, etc."), and in order to
prevent public health hazards, necessary sections are provided by partitions,
etc., in accordance with the category of work, and facilities and equipment
are appropriately arranged based on the process, or equipment to manage
the flow of air is installed; provided, however, that this does not apply to
cases in which necessary sanitation management measures have been taken
by establishing the routes of food, etc., or employees engaged in work, or by
appropriately implementing cleansing and disinfection when the same
section is alternately used for different types of 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.

= gk OREIE K O

(iii) Structure and equipment of the facility
A CAR, BEAKKOBEFEMIC X D753 2 B 1E T & 2 M XM I N2 T 7 &

CRBOBRBAZIETE DM EHTH I L,

(a) The facility is to have a structure or equipment capable of preventing
contamination by dust, wastewater, and wastes, and equipment capable of
preventing the intrusion of rodents and insects.

H ﬁ%%%ﬁ@ﬁ?@%%?é%%@?i . R LIZK L, MBI L D000
FAEZIEL, &U\ﬂ’i X BAKEIC K Uﬁ:ﬁ:%%(ﬁ%bfﬁb‘i D A N BT
TE HMEXIE W%ﬁ?é Eo

(b) The facility is to have a structure or equipment capable of preventing
condensation and occurrence of mold due to condensation and providing
appropriate ventilation so as not to contaminate food, etc., with water
drops due to condensation at the place directly above the place where the
handling of food, etc., is carried out.

N R, NEER ORI, Hf. ik OEE CLTFZoRIZBWT NEfwE)
EWVI, ) BERSGICTLHIENTEOMEITIESON, BREFLESHITITO Z &0
TEHHETHDL Z L,

(c) The floor surface, inner walls, and ceiling are to be made of materials that
are easy to clean, cleanse, and disinfect (hereinafter referred to as "clean,

128



etc." in this Table) and has a structure that is easy to clean, etc.

= KRR OWEEDTERE KD LERRRIZH O TL, IREEINREEOME T
EGI, KPR THD Z &, NEEIX, RN OEZJITHRINDEH S E T,
NRBEEM B TR SN Tnbd 2 &,

(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 HPRM X, FE. MAELROERELZT2ICTHILDOTED LD NERRE
ZHERCTE DMREZIMA D Z &,

(e) Lighting equipment is to have a function to secure necessary illumination
to enable adequate work, inspection, and cleaning, etc.

A~ KIEFFEFIC L0 S S D K SUTETNT 8 3 2 7K & i gk 00 26 B2 72 5 i 1236 57)
RIBETHLRELZMET L LN TE R AKRMEAT DI L, KEFEFIZ
LV SN KU DKEZFERNT 25 EICH O TL, LEIDS U THEEE K
ORISR i 2. KIRIFANB DI RSN WIIEZ AT 5 2 &, ArKiE A4 f
MAT 258 1> TE, BLE EXREDORWEETH L Z &,

(f) The facility is to have water supply equipment capable of supplying water
supplied by a water supply business, etc., or potable water in a sufficient
quantity at an appropriate temperature to the places of the facilities that
require such water. When using water other than that supplied by a water
supply business, etc., the facility is to have a disinfection device and a
water purifying device as necessary and the water source is to have a
structure that prevents contamination from the outside. When using a
water storage tank, it is to have a structure that does not hinder food
sanitation.

b EEELEHOBEIZ LD HNTED BB TR/ S EEH KD
R OWTEDN D D BA & W 5 HIEIZH O TIA~DwEMIZ SV T,
MRS 2K L2001 TRMBLERAK] &L, ARRERKUIHRE L
TR EERNTELEOEORH DL EMZ Y O HEIZH D TUI~DEHIZD
WX, TERAICHET 2K &EH 201 TRMEEFAAR L < I3 E L2k
LI 5,

(g) With regard to the application of (f) for 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 with regard to the
application of (f) for a business that handles food for which there are
provisions specifying 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".
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F B O FIE Ve H T 5 2 E 2 A 72K STV B A 2 B e B8R
HT L, B, KEBITTEGEZEO FROBIGEPHIETEAHETHDL Z &,

(h) The facility has the necessary number of water-flow type hand washing
equipment with a device for cleansing and disinfecting the fingers of
employees. The faucet is structured to prevent re-contamination of fingers
after cleansing.

U HEKRERIE IR OB 279 2 &

(i) The drainage equipment meets the following requirements

(1)  +o7ndkEwrzfA L, o, KTHELT HXEKROBEK, KIEDEE
W EP RN D KB OREICHRE SN TND Z L,

1. The equipment has adequate drainability and is installed on the floor
surface of sections cleansed with water and sections where wastewater
and liquid waste, etc., flows.

(2)  {HKROWFIZ L0 &5 SATEIMD 255 L K95 BE i, 2o, il
RAMCE NP T E SRR A AT D L,

2. The equipment has piping to prevent food or additives from being
contaminated by backflow of sewage and has the function to
appropriately discharge it outside the facility.

(3) EEIZ+DREERZAL, o, BEURMEICEESNATND Z &,

3. The piping has sufficient capacity and is placed in an appropriate
position.

X A SULIRIN 2 AR B9 7o DIC B/ EEE 2 A 3 2 ! S TR
ZLEIZIGCTAT D2 &, HE R ORIEDOBEDO B X ITBHEIZHOWTIX, 14
= RE I KV BN E D BT A TR IS W ST I DWW TE D
WD Rz EECHO 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 necessary.
For refrigeration or freezing during production and preservation, 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 is to have the necessary equipment in
accordance with what is specified.

Vo BBLNZIS UT, AT A, BREORAZD CE&E A OMRA LTZBRICHERT 5 72
DOFRMEATDH L,

(k) The facility has an equipment to prevent intrusion of rodents, insects, etc.,
and equipment to exterminate them when they intrude into the facility, as
necessary.

7 RICHT DB e T T A EEBE OIS CTHT 5 2 &,

(1) The facility has toilets that satisfy the following requirements in
accordance with the number of employees.

(1) 1EEGCHEROREL RIS RVVEBETHDL Z L,
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1. The toilet has a structure that does not to affect the workplace with
contamination.
(2) FHHOWAKAFHEWRIEEAT DL &,
2. The toilet has exclusive water-flow type hand washing equipment.

U JEAM Rk A R M QYRR IS C TR ©L (OB AT REZREE TR E 35 2 &
MTELTBRBBORMEAT D2 L, £, Mgk THEAT 2 0EEH. ZEA
HEOHANL, BWELRS L TRETIXRMBEATHZ L,

(m) The facility has equipment of sufficient size that can store raw materials
at temperatures appropriate for the type and characteristics of the raw
materials and in a condition that can prevent contamination. In addition,
the facility has equipment for separately storing detergents, disinfectants,
and other chemicals used in facilities from food, etc.

N REEYE AN DR G X TREEY 2 R E T DI oW TR, NMREMER U5
REBZMHATEY, HmL LT <, HREAWNERDFENRVEETHD Z &,

(n) Containers for storing wastes or equipment for storing wastes are to be
impermeable, have sufficient capacity, are easy to clean, and have a
structure that prevents dirty liquids and foul odors from leaking.

3 WmEzedETLERICHHO T, Rz fmAENICARUEIAND ZENTE
LGTEfT 52 L,

(o) For a business that packages products, the facility has a place where the
products can be put into containers and packaging in a sanitary manner.

2 HRGITE, WEEEOBIIE U0 RIKENH Y . MOEELG~OH A 73
REGBNEICETH L,

(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.

U BREEZRET L0, BEICR U TEY;, ARELHE T 268 BiI2S
CTeRES/ROEOWEHRIEHATDHZ &,

(@) In order to cleanse food, etc., the facility has cleansing equipment of the
size and number appropriate for the purpose of use and capable of
supplying hot water, steam, etc., as necessary.

Yo I EERT AMERICH O TX, ENEFEHTRET D22 LD TE DM X
IEHEAT R OGBS EIHA D Z &,

(r) A facility that uses additives has equipment or place that can exclusively
store them, as well as measuring instruments.

U B s B
(iv) Machinery and tools

A B XTI O & ST OFREE 2 3 DR OB .. AR Oftho
Bl (LT ZOBIRICENT &G ESE) Lo, ) 1d EIECTE, /T
VHEMRET L EDOTEDOHETHDLZ L,

(a) Machinery, tools, containers, and any other equipment (hereinafter
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referred to as "machinery and tools, etc." in this Appended Table) in
workplaces where food or additives are produced or food is cooked have a
structure that can properly be cleansed, maintained, and inspected.

7 AR U ldas RERORSHREHMA 52 &,

(b) The facility is equipped with machinery and tools, etc., and containers
appropriate for the work.

N AR AT B A D B AR B, MK B TIE D L. e w5
THY ., B, ARXIIHFER THEN AR BOTHD Z &,

(c) Machinery and tools, etc., that come into direct contact with food or
additives are made of water-resistant materials, are easy to cleanse, and
are able to be disinfected with hot water, steam, or disinfectants.

= EEL. XIIBE LAV RS, (FERICERITHY . 2ol HRLAD
Wiz LT WLEICH T 5 2 &, MarXomas RS ICH T, &k NE
ML TVHEETHY | LB L THRFLAERENAIRRBETCHD Z &,

(d) Fixed machinery and tools, etc., or those that are difficult to move are
placed at positions convenient for work and easy to clean and cleanse.
Assembly-type machinery and tools, etc., have a structure that is easy to
disassemble and clean, and that can be cleansed and disinfected as
necessary.

BB XX & BT 55RO T, EREZIETE 2O K42
HTnZ &,

(e) When transporting food or additives, exclusive containers that can
prevent contamination are used.

A~ MR, W, R, NEVEOREICIE, EEF AR A, LENZIS U TIEG.
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 necessary.

b FELEZERETL-OOENOMNE L2 LB A, £ OREGIT R OIEEE
PEEZHM LT TOTDIEENBT LB R T L0 ORMEAT L &,

(g) The facility is equipped with the necessary number of tools exclusive for
cleaning, etc., of the workplace and has the storage site for them and
equipment to post the contents of the work to help workers understand the

work.
H FOM
(v) Others
TEHEFEERFE S ICHET LHIHREBIEEEICHOTUL, F=Fa0EEZEMN
L7z,

(a) The criteria referred to in item (iii), (o) do not apply to restaurant

businesses provided for in Article 35, item (i) of the Order.
2 AR HEFE - BICHETOMEBIEEED I L, HHREE (FOEEOR
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FETHRICHT LI LOTEORMEBGIEDS. T SVOERGEZNEAT S
FOMBLRBORE T HEEL VOV, BRIEEZE (BKRIE, ¥ e 2 O
%

FBoAE T (1) CBWTREL, ) 23 2558ICHOTIE, A DHEICLDIF

2 RICEDDIEBEC LV EXZT LI LENTE D,

(b) Among the restaurant businesses provided for in Article 35, item (i) of the
Order, in conducting simple businesses (meaning simple food business such
as serving food that can consumed as it is on dishes or heating semi-
processed side 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); hereinafter the
same applies in the Appended Table 20, item (i), (1)), the businesses may
be conducted pursuant to the following criteria, in addition to the
provisions of (a).

(1) WREXOHNEEICHS T, MOE O BHOEEOVRELE E 2. R
B EXENRNERD DN LGET. NREVEM B O 22 2
EMWTED,

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 light of the food handled and the type of business.

(2)  HEKRMEIZHOTIEZ, MVEOS BRLEEOELE E 2, RibHEE L
HERZ2NWEROOLNLGEIT, KEICALRWZ L LTHZ LN TE S,

2. Drainage equipment may not have to be installed on the floor surface if
it is found to have no adverse effect on food sanitation in light of the
food handled and the type of business

(3)  WERXITWHEMHIZHSOTIE, BMOF> BMPEEDERELEEZ. &
pnfiT R ESCBER RN RO LN LG AL, NI ATH & TH2 N
T&E 2,

3. Refrigeration or freezing equipment may be installed outside the facility
if 1t is found to have no adverse effect on food sanitation in light of the
food handled and the type of business.

(4) ‘BHEZIOE S KEIZHOTIL, EEBLUNDENREGIINLBAND Z &
DTERVEIETHIE, KEESNTWHII EEZBELRNI L LT LN
T&E 2,

4. In areas where food is handled, if the structure is such that persons
other than employees cannot easily enter, the areas are not required to
be partitioned.

N FHETERE - SICHETOREBIEEED S L, BHHEICEWTHELZ T2
GEllhboTUL, H=F= U, TR ORELZEN L3R,

(c) Among the restaurant businesses provided for in Article 35, item (i) of the
Order, in the case of cooking in an automobile, the criteria referred to in
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item (iii1), (d), (3), (1), and (p) do not apply.

= ANEFTHEEFENFICHET 2ERLHEED S5, HE#EIZIBWTAEKL E
TEWEET 555 12H 2T, FH =57, UVLKOZ W NTE 5 A D 5L 4 i
M L7,

(d) Among the meat processing businesses provided for in Article 35, item
(ix) of the Order, in the case of processing a living body or carcass in an
automobile, the criteria set forth in item (iii), (1), (m), and (p), and item (v),
(e) do not apply.

B AEETREE T EELROE NGB 5 ELN O E TR M %
WETLHHAIX. F T oFHENFETIZEHIT2bDOICMA, ROEMHZ 2T
&,

(e) When producing frozen food in a business other than those set forth in
Article 35, item (xxvii) and item (xxviii) of the Order, the following
requirements are satisfied in addition to those set forth in items (i)
through (iv).

(1) JEMEORE K ORI N R ol mil, SR MRE AT 5
ODORXIHEEzATH5Z L, B, BE2HMLTIHEICHOTUL E
EXGG L TREISNTND 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 1is to be used as a place, it is partitioned in accordance with
the category of work.

(2)  JEMEZRET D2 EXIGFTICmEIImEEREE G35 2 L,

2. The facility is to have refrigeration or freezing equipment in the room or
place for the storage of raw materials.

(3) B ZHRET2EISLFNE. ®ET2mBITS C T e, ZE. i
mMEOmMEANC LBl E a5 2 L,

3. The room or place for the producing products has equipment necessary
for heating, sterilizing, cooling, and refrigerating in accordance with
the items produced.

(4) HEPERAFTAFHEUTERDIIERT L2 LDTE HI¥EE
i DM EM MREEZAT DL L,

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
or less.

~ BEZTERB =T SIHBT 5 EEUSOEETEHEEOERMZMET D56
IZHHOTIEL, BB OHEMNSETICHET S b0, RIZEIT 5 B2z
THETHD Z L,

(f) When producing hermetically sealed food in a business other than those
set forth in Article 35, item (xxx) of the Order, the structure satisfies the
following criteria, in addition to those set forth in items (i) through (v).
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(1) JEMEORE K ORI ST AW N - O & M ORE 2 T 5 E X
35 A L, BEIDIG U TR TREE A T2 L, B, ExY;
e 35581 OTIE, FERSIUSCTREESNLTWS Z &,

1. The facility has a room or place for the storing, preprocessing, or mixing
raw materials, and for producing and storing products, and cleansing
equipment for containers and packaging as necessary. If a room is to
be used as a place, it is partitioned in accordance with the category of
work.

(2)  FEMEORE 2T 28 UGS, MBSUImEREEZ A2 2 L,

2. The facility has refrigerating or freezing equipment in the room or place
for storing raw materials.

(3) HWhoREZ T 2EXIGANE, G 28BS U T, M, nE
FH, BE, BEKROMEANCLERREEET D &,

3. The room or place where the products are produced has equipment
necessary for thawing, heating, filling, hermetically sealing,
sterilization, and refrigeration in accordance with the items produced.

MRS 4 (BEARFARERDOERR)
Appended Table 20 (Re: Article 66-7)
— WHETERE - FICHET SR RIEE
(1) Restaurant business provided for in Article 35, item (i) of the Order

HEVEICBWTHEZ T 25 8ICh > TE, RICEIT2EMHZ2H-4 2 &,

In the case of cooking in an automobile, the following requirements are
satisfied.

(1) @A REXRICIHSTUL, ~HOEEICBWTHNAU v MoK E#IE L,
WO, BEKERETDZEOTELIFKBRHERTD Z 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) HEBEHORKEOKEELZZVWEZEIZHSTIEZ, —HOEEIZBW TNt
v ML DKEMIG L, 2o, BARERET D ZLDOTEHIKRMEATHZ &,

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.

(3) HBHIKEOKEZETLIEEICHOTUL, —HOHEEIBWNTH_HI v
MOKREMIG L, 2o, BKERETL2ZLOTEHIKARIMEATHZ &,

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=t REE _ SoOFMOEEE AT 2 HEREE (BRICRE S, At

FICANGNT, IRHFOETUENRVIREEBO R I EEEAM T 2555 %2 A 8)
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FIZ VT 2 72 DAEEZ OO BT AE EoOfEORAEZL LT 272103
LEZATL2HO%XR<S, ) ITLVELEZHMEL, Bl SNcBRZRITET 5E %

(i1) A business that cooks food using a vending machine capable of cooking food
prescribed in Article 35, item (i) of the Order (excluding those installed
indoors and equipped with devices necessary to prevent food sanitation
hazards, such as devices to automatically clean the parts that come into
direct contact with food not packed or wrapped in containers and packaging)
and sells the cooked food.

A4 OSL., BRFEOWKZPIETELORMEATLZ L, L. MAKICLDE
Bz RhnWeROONLGITICHBRTEERZHRET 256 1CHOTIE, ZOR
D TIE7RU,

(a) Equipment capable of preventing intrusion of rain water such as eaves
and roofs are installed; provided, however, that this does not apply to the
case in which a vending machine is installed at a place which is found not
to be affected by rainwater.

2 R, JEfR. R ONEBERN RS RARNREEM B OME TH 5 Z &,

(b) Floor surfaces are made of impermeable materials that are easy to clean,
cleanse, and disinfect.

= WE T REE=SICERET D RRIRTEE
(ii1) Processed meat sales business prescribed in Article 35, item (iii) of the

Order:

A4 WEEEZHFTLH L,

(a) The facility has a processing room.

B ISR S NI BEROR, NIBEEZSE T 27200 ELRREEAT L2
&

(b) The processing room has equipment necessary for cutting up meat,
internal organs, and other meat parts of the dressed birds or livestock.

N BERBBR G EET 555 ICH O IR BAEBRHELLT & MR T 22
TOLE OO VTN ER~A FATLELU T LR IHOBEHRTLHZLDT
& HHERE A A D B T R I 2 LB B (S T2 BB TR 2 &,

(c) The facility has refrigerating or freezing equipment with the function to
control the temperature of products at 10 degrees centigrade or less when
the product requires refrigeration storage and refrigeration or freezing
equipment with the function to control the temperature at minus 15
degrees centigrade or less when the product requires freezing storage, at a
scale appropriate for the amount of products processed.

= ARAIEEHDE AND IO ORI OFEFIMHEN T 272D DRI, NREGHEM
BICELL, MBS UZER®ZA L, HELESD TH O | 1HIRLAER DR
NRVHIETHY, HEx 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
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for the amount of products processed, are easy to disinfect, have a
structure that prevents dirty liquids and foul odors from leaking, and have
a lid.

WU A5 = HERFEMN S ICHET 2 A FiRE

(iv) Fish and seafood sales business provided for in Article 35, item (iv) of the

Order

A FEMEORE R ORI NS O R MR EE T 2 E TG a AT 5 2
Lo rB. BEYGMETLOLAICH O TR, FERDITUSCTREINLTWND 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,
1t is to be partitioned in accordance with the category of work.

2 RO 23 5 TGN, SR OB LB R R E A AT 2
&

(b) The room or place for processing raw materials has equipment necessary
for processing fresh fish and seafood.

N R AR EAER WO RIS O TR, ARHAMANEOLEE T 512D
DEHOIHEEZHRH Z &,

(c) A facility that handles fresh fish and seafood to be eaten raw is equipped
with an exclusive instrument for processing fresh fish and seafood.

= M EAHTLHEE. KICHIT2EMFELH -T2 L,

(d) When processing oysters, the following requirements are satisfied.

(1) MEZSCTHRMEAT DI &,
1. The facility has purification equipment as necessary.
(2) &0 Z S 25 UIGFTE, B &0 & OB L E R R6 2 A
T5HI &,
2. The room or place for preprocessing oysters has equipment necessary for
cleansing oysters with shells.
(3) &AL T DHEXIGATIL, & OLHE, BEH kO EEEICLER
BEEATHI L,
3. The room or place for the processing of oysters has equipment necessary
for processing, cleansing, and packaging shelled oysters.
B BHEETERE R SICHET 2R B 20
(v) Fish and seafood auction business provided for in Article 35, item (v) of the

Order

A fERIEO AN, W, BAI, —RERE. BEI X O 2T 2502 H L,
VENZE T TRE SN TWS Z &,

(a) The facility has a place to receive, sort, display, store temporarily, trade,
and ship fresh fish and seafood, and is partitioned as necessary.

HOLENTS U TR AT m R . BOK SR I 0N oD BEid M ONE B2 2 9 % i
EHETHZ L,
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(b) The facility has refrigerating or freezing equipment, ice making
equipment, and equipment for cleansing and disinfecting shoes, as
necessary.

N MR E AW TRAMEOWEF L O HZ T 556 12> TR, BEITG U TE
KOFBERMEHT D L,

(c) In the case of cleansing and refrigerating fresh fish and seafood using
seawater, the facility has sterilizing equipment for seawater as necessary.

N BHEZTHERERNFICHET 2HEAE
(vi) Milk collection business provided for in Article 35, item (vi) of the Order

A AL ORI M O AR AR (AR T iz R, ) AT
HZ &,

(a) The facility has raw milk storage equipment and equipment for
acceptance inspection (excluding facilities which outsource the inspections).

2 A ORI EITIS CemHS ImBRER M AT 52 &,

(b) The facility has cooling equipment or refrigeration storage equipment
appropriate for the amount of raw milk handled.

t BEHEETRRECSICHET DA
(vii) Milk processing business provided for in Article 35, item (vii) of the Order

A4 AFoOZARAE. IFEE OLENF NCEBSORE 2 L, LIS CTHRE 7
LEXITGIT R ORGSR E A T2 L, 72720, EHRLAMEH LR Wiasxic
OO TN ME OZ ABAE Z T 2 XI5, MEAELIMNBEFLT MR ICH DT
IIZABRELZTLEISEFEATHZEZE LR, BB, B2l +55
BICHHOTUL, FEXKDITIEETREENTND Z &,

(a) The facility has a room or place for acceptance inspections, storage, and
processing of raw milk, and storage of products, and a room or place for
cleansing bottles and container cleansing equipment as necessary;
provided, however, that a facility that does not use raw milk is not
required to have a room or place for storage and acceptance inspections,
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 A O AT HEXITGATIL. Al KW, RELOERICGLELRREZA
T5HZ &,

(b) The room or place for processing raw milk has equipment necessary for
filtration, sterilization, filling, and tight sealing.

N BEPERTEUTERDIIBFEHT L2 LT OHELZM A D mHEAIGRL T
R I 2 AL B B TGS IS U TR 5 2 & (FiRIRFEFRES D A %
BET MR ER<, ) .

(c) The facility has cooling equipment and refrigeration equipment with the
function to control the temperature of products at 10 degrees centigrade or
less at a scale appropriate for the amount of products processed or
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produced (excluding facilities that produce only products that can be stored
at room temperature).

= AHOMEEZTLIEILIL, ALOBREL T LT OIIHLERFHEAT S
Z &,

(d) The room or place where the inspection of raw milk is conducted has
equipment necessary for inspecting raw milk.

N B = HREI\GITHE T D Rl A AL BB 2
(viii) Special milking and processing business provided for in Article 35, item

(viii) of the Order

A PERL. RO K BRSO LRE 23 5 5 AT Pl QNS Wi s i i DN A FL
DTN & O AR (MAEZ LT ik &R, ) AL, L#H
WIS CTCHIRE T2 IIGMEaA T2 8, B, BELLEET5581CHD
TIiE, FEXRZITSCTR\INTWD Z &,

(a) The facility has a room or place for milking, processing raw milk, and
storing products, as well as equipment for cleansing cows' bodies,
equipment for storing raw milk, and equipment for acceptance inspections
(excluding facilities that outsource the inspections), and has a room or
place for cleansing bottles as necessary. If a room is to be used as a place,
1t is partitioned in accordance with the category of work.

7 A O AT HEXITHITIL. A, FE, RELOERICGLERREZ A
T2 &, B, FILOBREEZTLIHAICHOTIX., HERIRER 24T - & Ex
HEHET L&,

(b) The room or place for processing raw milk has equipment necessary for
filtration, sterilization, filling, and tight sealing. When sterilizing raw milk,
the facility has sterilization equipment with a self-registering thermometer.

N BEPEBRTEUFTERDIIBEHRTHZLDOTEHHELIHZ 2MHAGRE D
W R 2 LB RIS U BT T 2 &,

(c) The facility has a cooler and refrigerating equipment with the function to
control the temperature of products at 10 degrees centigrade or less at a
scale appropriate for the amount processed.

U BE=THEEILGITERET 2 BN
(ix) Meat processing business provided for in Article 35, item (ix) of the Order

A JEME ORI K OB NG ORE 2 T 2B e AT5 2 8, B,
B Gl T 58I TE, EEXKDIIUSETKB SN TND Z &,

(a) The facility is has a room or place for receipt and processing of raw
materials and for storage of products. If a room is to be used as a place, it
1s partitioned in accordance with the category of work.

2 RERE AN DT D DRI M OB I T 572D DRIRIT, NREGHEM
BIClEO N, WEEICSLIZABEZ AL, HENES TH Y | BRI OVER 1N
NRWVEETHY , HEEHATHDH I L,

(b) Containers for putting in non-edible parts and containers used for
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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 REHEBRGFEET 255 ICH O UXRMNBRHELLT &, MmElikF 25
TOHHGARICHODTUIHANEBR A T A+ REU TR DL H>BEHRTHZLDT
& D BERE & 2 D M ST R 2 M RIS CTHT D 2 &,

(c) The facility has refrigeration or freezing equipment with the function to
control the temperature of products at 10 degrees centigrade or less when
the product requires refrigeration storage, and refrigeration or freezing
equipement with the function to control the temperature at minus 15
degrees centigrade or less when the product requires frozen storage,
appropriate for the amount of products processed.

= T, BESNTCEE IR OR., WIEEZ5ET 5 72 DI LB 22 a3
EHTH L,

(d) The processing room is to have equipment necessary for cutting up meat,
internal organs, and other meat parts of the dressed livestock or poultry.

AR IIE T WELET 5O T, RICHEIT 2EHE T Z &,

(e) In the case of processing a living body or carcass, the following
requirements are satisfied.

(1) EEOfE (& IORVHLEZT 2581 R5, ) KOREEZT 55
Tl NCRIZRTD T2 W OWEFE T DA+ 252 &, o, BEITEL
THEH L OE, PR 25 k0PE, K, BFcE<HGzA L, L
ATDARI T & T, PR O BN E O N L O %5 2 3553 X ] S 4
TnsHZ L,

1. The facility has a slaughtering and bleeding room (limited to cases of
slaughtering and bleeding), a place for skinning, and equipment for
cleansing 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 necessary, and the place to carry in and out the
living bodies or carcasses before processing and the place to carry in
and out the meat and other meat parts after processing are partitioned.

(2) HEZEZTL2H0ME. BH X HIRMEWERNEFEEDOFHRLOT A 7ED#
BoeEkOHERHEAT 52 L,

2. The place where a carcass is skinned has hanging equipment and
equipment for cleansing and disinfecting the the fingers and knives
and other tools of the workers.

(3) %&b x =L, MMOEEGHNOREEIC LD XE I, HADDORENE
PATEOMETH D Z &,

3. The hanging room is partitioned from other work places by partition
walls and has a structure that enables the entrance door to be shut
tightly.
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(4) PerpiEdEsimid, BRATHED EORE R OB+ =ELL DG %
T HLDOTELIRIEERTHZ &, o, T DIRE K OB DR
EERTEDIREFZHMAD Z L,

4. The cleansing and disinfection equipment has equipment capable of
supplying warm water of 60 degrees centigrade or more and hot water
of 83 degrees centigrade or more. In addition, it is to be equipped with
a thermometer that can check the temperature of warm water and hot
water supplied.

~ HEHEICBWTARITIE LW ELHET 555125 TiE, RICHEIT 58 b %
=42 &,

(f) In the case of processing a living body or carcass in an automobile, the
following requirements are satisfied.

(1)  AHE=X, LOEXGF ORI L KBS, HADDORE, BEN
EHTEOMETHDL Z &,

1. The processing room is partitioned from other work places by partition
walls and has a structure that enables the entrance door, windows, etc.,
to be shut tightly.

(2)  FHEQBEEEE (—OMRXKIZB W T, Do LONETHZ ENED LI
TCHEZ VD, ) IS U, BIREHEHENA BT 2 FEE M T KE 5
AT DB AR A DT KR A AT 22 &, B, Y AFIA /v i %
BT 5B 2H DT, B —EHHTZE Y v M oKEMET 52 L
DTELIKRIEHTHZ &,

2. The facility has water storage equipment with the function to
sufficiently supply water that satisfies the matters set forth in item
(iv), (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 decided 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)  HEKRDOIrERIE AT 22 &, IrRRHIL. RREEMETESN, 15
TR OB EDPDI/RNVEETHY, FEx2HATNWDZ &,

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) HHMZBWTHIEZTH58ICHO T, LT 2520 =0 AN
WL TAH L. BN, CABRBINIREICL D LV oiF i LR %D
RANZ =BT DRI 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 to temporarily prevent the contamination of carcasses by
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the external environment such as wind and rain, dust, etc., and the
intrusion of insects, etc., is installed.

b MR EIN T3 5 ERICH O TIE, WRICEIT D EME-T 2 &,

(g) For a facility that processes blood, the following requirements are

satisfied.
(1) EWHE oW K O E W N B 72 D Mg O ik & OB 2 4 5

BEROWBEXNIBHEREEZ AL, REICS L TRGHOUEEZTIE2HT 5
b, L, BB TE TR —E L TIToi, fofigks bR R &
70 B MR DS TEW S R W R IS S0 TUE, ERRgs R 2 Veid L O E L. 7o,
JFME L e D MEZ AT 2 B2 AT 52 L2 LRV, 2B, =T
HIFEEX IS U TRE S TWND Z &,

1. The facility has a room for cleansing and sterilizing transportation tools,
a room for storing and processing blood to be used as raw materials, a
room for refrigerating or freezing necessary; provided, however, that
for a facility in which blood collection and processing are carried out
consistently and the blood to be used as raw material is not
transported from another facility is not required to have a room for
cleansing and sterilizing transportation tools and storing the blood to
be used as raw material. Each room or equipment is partitioned in
accordance with the category of work.

(2) WEEISCZFEMEITEE, 2R E L2 A5 2 &,

2. The facility has a raw material storage tank, a separator, etc., in
accordance with the amount processed.

(3)  BEHMEE 72 D iR O N O REBEH E TOEFREN =4 U — X
AT TERINTND Z &,

3. All pieces of equipment from the equipment for receiving blood to be
used as raw material to the filling equipment are connected by a
sanitary pipe.

+ BE=TERE T SICHET D & OB R RS 2
(x) Food irradiation business provided for in Article 35, item (x) of the Order
A4 HHOMPEZAET L &,
(a) The facility has an exclusive irradiation room.
7 OEDeIRAR R ISR TE 2L Far R_RT R REE AT 5 Z &,
(b) The facility has a belt conveyor and irradiation equipment capable of
accurately adjusting an appropriate irradiation dose.
N RN E L EMEICHE CTE bR EH 25 2 &,
(c) The facility has a chemical dosimeter that can accurately measure the
irradiation dose.
T BETERE T BIIRET D RS
(xi) Confectionery production business provided for in Article 35, item (xi) of
the Order

142



A R ORE K ORI DN ol SR OMRE 23 2 UG %
BT528, B, B2GMETILAICHODTUL, MFERZITSE TRET 5
&,

(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.

2 JEAM RO ETALE L O G D B 29 5 SIS ATIR. BET 5 MBI LT,
figpR, SREE. e, BIE. FEEE. BN W, Bn KO EN L B 7 i 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,
fermentation, heating, sterilizing, cooling, and refrigeration in accordance
with the items produced.

N JFERPE R OB ORE 23 2 AT, S EITS U TR U R &
2 B T

(c) The room or place for storing raw materials and products is to have
refrigerating or freezing equipment as necessary.

= T UMEMEEATOEEEEMEE L TADLAZRIET 25812H 0TI,
RIE, KA, BHAKOKED LICHBERFEHEAT H I &,

(d) When producing raw bean jam from beans containing cyanide compounds
as a raw material, the facility has equipment necessary for immersion,
steaming, making bean jam, and soaking bean jam in water.

+Z BB =FLRRE T SICHET LT A AT ) — LHREE
(xi1) ice cream production business provided for in Article 35, item (xii) of the

Order

A JEMEEOLRE KOG I NS B 5 O BE  ORE & 2 = AT At NS A EL
Ol (ERLEZHEH LW 2 R<, ) MO AmERN (i x/MZE
T oMk A R<, ) EATDHZ &, B, BEYLHETILAEICHOTL, F
EXGGCTREISNTND Z L,

(a) The facility has a room or place for storing and mixing raw materials,
producing and storing products, as well as equipment for storing raw milk
(excluding facilities that do not use raw milk), and equipment for
acceptance inspections (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.

n WROREEL T HEISLINT. Al KW, mE, T, SRR OIS
Rz ATHZ L,

(b) The room or place for producing products has the equipment necessary for
filtration, sterilization, refrigeration, filling, packaging, and freezing.

= ABTIAE T I RE T o AL S B2
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(xiii) Dairy product production business provided for in Article 35, item (xiii) of
the Order

A RO K OFRE I ONC B 5 O BUE K OVRAE 23 2 3 ISP N A FL
O ERLEZEH L v zR<, ) MO AmERE iz /M
St oliEx A bR<, ) AL, RBEIS LU THRRE T 2EXIIEHEATH 2 &,
BB, BEBHETLHGAICHO T MFEXKSISCTRE SN TWS Z &y

(a) The facility has a room or place for storing and mixing raw materials,
producing and storing products, as well as equipment for storing raw milk
(excluding facilities that do not use raw milk), and equipment for
acceptance inspections (excluding facilities that outsource the inspections),
and a room or place for cleansing bottles as necessary. If a room is to be
used as a place, it 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
THI &,

(b) The room or place for producing products has equipment necessary for
filtration, sterilization, refrigeration, filling, and packaging, and
equipment for fermentation, concentration, drying, emulsification, and
separation as necessary.

0 B =FREE TN SITHE T D15 RACR KRS
(xiv) Nonalcoholic beverage production business provided for in Article 35, item

(xiv) of the Order

A JEMEORE KOG I/ ORE (I XTIV +—F —FHO 28 ET
DRI H OISR D, ) 2T 2EIHEFTEZA L, LEIZS L TESRD
Vet OCBOE TN 2 T R AT 02 L, b, B2 T5561CdH
DT, AFERSIL L TRE I TS 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 production), and has equipment for cleansing and producing or
assembling containers as necessary. If a room is to be used as a place, it is
partitioned in accordance with the category of work.

7 JFEMEOFRE R ORS OREL T2 E TGN ST, lE. RE, BH
K ORE AF R LB RR e A3 52 L,

(b) The room or place for mixing raw materials and producing products has
equipment necessary for mixing, filling, hermetically sealing, and
sterilization or disinfection.

+H FEHEFTEEETESICHET 2 BN R REE
(xv) Processed meat product production business provided for in Article 35,
item (xv) of the Order

A JFEMELORE . BHLER L OVFHA I NS B o Rl B K OMREE 2T 5 E T
L4528, b, BELMLET 258 10> TR, FEXSITGETK
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[Tk R 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.

7 BGOREE T HEXITIGITIC, LB U CRE, i, M ST,
i D PR ORE, MAELTLOORMERT LI L,

(b) The room or place for producing products has equipment for sterilizing,
drying, smoking, salting, measuring the temperature of the center of a
product, refrigeration, and other processes, as necessary.

+R BE=FLIRE TN FITHIE T DK pER G RS 2
(xvi) Fishery product production business provided for in Article 35, item (xvi)
of the Order

A JERELOLRE R OVETALER N B 5L O BLE K OVRE 2 L, 326 U CTRA B
Dl VR R Z T 272D OEXIGHE AT L2 L, B, BT L
THHECHOTL, EERSITEETRBEINTND 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 necessary. If a room is to be used as a place, it is
partitioned in accordance with the category of work.

7 JREA RO RS K O DR A 3 2 TG, SIS U Tm I XIEm R
RIEATHZ &,

(b) The room or place for storing raw materials and products is to have
refrigerating or freezing equipment as necessary.

N JFEAMBEORTALEE TR ORGE A 3 5 TGP, LEIDS U TR, G,
TREN, R, 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, sterilization, drying,
smoking, roasting, dehydrating, refrigeration, and other processes, as
necessary.

= AREMREERATEEZIE HEIZ. AN HOWLE LT 2 HEHO&RE%
x5 &,

(d) When handling fresh fish and seafood to be eaten raw, the facility has an
exclusive instrument for processing fresh fish and seafood.

A RARRY JG 2 RET 258D T, B RO TR K O o &4 7
LB IGFTICAEBEL OFE (RAOT Y 2 ET 5562 R<, ) (IT6HER
BEEAETH L,

(e) When producing fish paste products, the room or place for preprocessing
raw materials and producing products has equipment necessary for
grinding and sterilization (excluding the case of producing ground fish
meat).
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N PERLBET LH5E1F. RICHIT 28 LT 2 &,
(f) When processing oysters, the following requirements are satisfied.
(1) KBNS THERMEA T2 2 &,
1. To have purification equipment as necessary.
(2) N EOFMEEZ T 2E TG, & E 0 OWHEICHERFME A
THI L,
2. The room or place for preprocessing oysters has equipment necessary for
cleansing oysters with shells.
(3) 2EDORHEZTLEXIHITIE, & OLB, Pk ORI LB
RiaA+T52 &,
3. The room or place for processing oysters has equipment necessary for
processing, cleansing, and packaging shelled oysters.
+t FE=FLEFEHLESICHET KERIEE
(xvii) Ice production business provided for in Article 35, item (xvii) of the Order

Hih0HERORE 2 L, LZEI0s U TR OFREREEZ T2 =035 e A

THZE, BB, BEGFLTLHLACHO UL, MFERKDITSCTKEIATWD

&
N~ o

The facility has a room or place for producing and storing products, and for

preparing and packaging products as necessary. If a room is to be used as a

place, it is partitioned in accordance with the category of work.

+IN BE=FRHEE /N EITHET DR IP RS 3

(xviii) Liquid egg production business provided for in Article 35, item (xviii) of

the Order

A EMEOREL IR/ ORE, DELOREZT 2BXISHE2ATL L,
nE, BEGHTETLLEICHO TR, MFEXKDITUSCTKESATNS 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 ATE. BN, REE AN LB R E e A L. S
(I CCUEsR, Al NMBGR & M N BN B el 2 B35 2 &,

(b) The room or place for producing products has equipment necessary for
cracking eggs, filling, and refrigeration, and equipment necessary for
cleansing eggs, filtration, heat sterilization, and refrigeration as necessary.

N BERBEBRETEET2GAICH O RGN EBRNEL T L, BT EH
THHECHHOTTIRGEDER~ A FTAFHEUTNE 2D X EHRTE HikEL
A DM XTIz a5 &,

(c) The facility has refrigerating or freezing equipment with the function to
control the temperature of products at 8 degrees centigrade or less when
the product requires refrigeration storage and refrigerating or freezing
equipment with the function to control the temperature at minus 15
degrees centigrade or less when the product requires freezing storage.
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+IL BEFTESEHILFICHET DB IR
of the Order

(xix) Edible oil and fat production business provided for in Article 35, item (xix)
A FEMEOR

=
G

fifidr N O RIE R MR EZ T BTG 2 AT 52 &,
kB, EEGETLHEAICHOTL, FEXSISUTREINTND 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 AR 2 S DM 0BG A 2 B XIISLATICH O TR, KR, FHEAD

FASIC M E R 2 A L, REIDS U TR OGS ICLERRME AT 52 &,
(b) The room or a place for producing products at a facility that produces
necessary.

edible oil and fat has equipment necessary for refining, filling, and
N\

packaging, and equipment necessary for oil extraction and blending as

~—HV U XFTa— b= 7 OREE T Dk 0= FGFTICH ST, £
B OV IO LB R i A A L, HENS U T, @0 Sbd., BELNEEICH
BRRMEATH L, £, DEISCTARELRT DL L,
(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, sterilization, and refrigeration as necessary. It
also has a curing room as necessary.

BEZAHEE A BICHET D AZ NI L & D wRlEE
of the Order

(xx) Miso or soy sauce production business provided for in Article 35, item (xx)
A BEE L. EMEORE

ATALER . fHAAR K OB Z L, RO a3k Fe i
LOREETHEILHEETHI L, B, B2 ET L8 ICHOTR
FEXZITS U TKRE SN TWS Z &, £, AEREL T L2EILHICHD
TiE, LEZIG U TR OWE K ORE 3MAN 27 5

Bz fT5 L,
(a) The facility has a room or place for making koji, for storing, preprocessing,

preparaing, 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
containers as necessary.
=

filling has equipment for cleansing and manufacturing or assembling

Lro@aET 256105 TL, LEIZS U TERE, KAN,
M OEFERRICLE Bz a T 5 2 &,

(b) When producing soy sauce, the facility has equipment necessary for
necessary.
VA

compressing, heating, mixing, filtration, and method of squeezing as

HEXITL x oW a2 LRE L TR EET D HEICH O T,
WO, MBEE ., SR OERRICHE 7R

|

|

HEL Al
HMEATH L,

(&
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(c) When producing food mainly made from miso or soy sauce, the facility has
equipment necessary for mixing, filtration, drying, heat sterilization,
filling, and tight sealing.

T AEETRERB 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 - EHEEET, ) L, KOS OEERE R OMRE %9 5 B TG %
AT52 L, B, B2t 7256 1> TUL, FEXKDIDL TR S
TnbZ &,

(a) The facility has a room or place for making koji, and storing,
preprocessing, preparing, and maturing (including distillation and
squeezing) 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 B O EEFTRIE 2 T 5 BTG ITIR. HEITIE U TR O B L OB NS
ST E T DRI E AT D2 &,

(b) The room or place for packaging and filling products has equipment for
cleansing, inspecting, and producing or assembling containers as necessary.

N BHEGBIDS T, e, BIE, A& x 9. W, Pk, &b, JEEE. AHE.
JEZE, KA, G, A, REROERICVERRHEEEZATDHZ L,

(c) The facility has equipment necessary for cleansing, immersion, steaming,
making koji, saccharification, boiling, fermentation, distillation, squeezing,
heating, mixing, filtration, filling, and tight sealing in accordance with the
items produced.

S AEETEERB ST O SICHET D UG
(xxii) A tofu production business provided for in Article 35, item (xxii) of the

Order

A RO LRE K OVRTALERIE N B O BLE K OMRE 2 T 2B IS e A7 5
T, B BELETOHAICHOTIE, MFERKFITULLTKE S ATND
&,

(a) The facility has a room or place for storing and preprocessing raw
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.

n WRORNEEZ T BTG, BREL O AN LB RRE 2 A L, BEITIS
CCRETLIEDOORMEEAT D &,

(b) The room or place for producing products has equipment necessary for
sterilization and refrigeration, and equipment for packaging as necessary.
N IEE RO 2 RET 25 ACH o T, BN o N B R I OV FE

K OEENCLERBR AWM D Z &,
(c) When producing aseptically-filled tofu, the facility has a heat sterilizer
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with continuous flow system and equipment necessary for filling and tight
sealing.
T2 FREE T2 RMAET256ICH O TT, LEIS U T, M,
B OMPAEE T ORMEMR D Z &,
(d) When producing food mainly made from tofu, the facility has equipment
for freezing, drying, oil cooking, and other processes, as necessary.
= AEETRRB ST RICHET DM G
(xxiii) Natto production business provided for in Article 35, item (xxiii) of the
Order
A JEMBEOLRAE . BTALBR, FEEE M OB N B 5 O B K OMRE & 972 =6 &
GiTa AT 52 8, B, E2LMETLIHEICH ST, FERPITSETK
HENTNDZ &,
(a) The facility has a room or place for storing, preprocessing, fermentation,
and maturing raw materials, and for producing and storing products. If a
room 1is to be used as a place, it is partitioned in accordance with the

—

category of work.
v MBI ORE, REEEER QNS EINE NS B O m B I B R E A AT S 2 L,
(b) The facility has equipment necessary for steaming, fermentation, and
refrigeration of raw materials and for packaging products.
A S = AR SIS BUE T S A s 2
(xxiv) Noodle production business provided for in Article 35, item (xxiv) of the

Order

A R ORE R ORI DN o il SR OMRE 23 5 3G &
AL, BEITIE U THEME L ORI O K& OB S IIm M &2 9 5 E X35 &
AT52 8, BE2GIET 55 ICH TR, FEXSITSE 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
necessary. If a room is to be used as a place, it is partitioned in accordance
with the category of work.

7 EAMEI ORI Z U, KOG OGS 2 35 BTG H O TE, WET 2
i B CCL IRBR, OB, JEIE, W, 2i T, AR L. WK OHEANZ LB R
HEHAT D&,

(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 refrigeration in accordance with the

items produced.
TR BHE T REERE T EBICHET S ) SWREE R OFSE N5 08

HIE H SVWRLEE
(xxv) Side dish production business provided for in Article 35, item (xxv) of the
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Order and multi side dish items production business provided for in item

(xxvi) of that Article

A B ORE K ORTERE QN B o il BEE R OMRE 2T 5 T A
BT52L, B, B2 TI58 IO TUL, MFEXKSITSC TRE S 1
TnbHZ &,

(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.

7 G ORNEEZ T HEXTSLATIE. "WET 5 BT U T, MR, B B,
Bm kO AN E @i e 45 Z &,

(b) The room or place for producing products has equipment necessary for
thawing, heating, sterilization, cooling, and refrigeration in accordance
with the items produced.

N EME R OB O ORE &9 25 TSI, W UImEEREE AT 5 2 &,

(c) The room or place for storing raw materials and products has
refrigerating or freezing equipment.

TN BEEFREEE T EEICHET 2 Ml A S RE K OFRSRE N5 0HE

B v R R i BT 3

(xxvi) Frozen food production business provided for in Article 35, item (xxvii) of
the Order and multi frozen food items production business provided for in
item (xxviii) of that Article

A R ORE K ORI N ol i, BERMREE T S0 0
BXIHHMEAT LI L, B, BEHTETLIHEITHOTL, FEEXDITIS
CTRE SN TS Z &,

(a) 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 partitioned in accordance with the
category of work.

2 JEMEORE 23 5 B IGETNCHBSUIG R E AT 52 &,

(b) The room or place for storing raw materials has refrigerating or freezing
equipment.

N B ORLEAT2 =3 AE. WIET5m BIS U T, B |, um &
Om AN LB R 22 2 &,

(c) The room or place for producing products has equipment necessary for
heating, sterilization, cooling, and refrigeration in accordance with the
items produced.

= HEPEBR~ATAFTHELUTERDIIOEHT L LOTEOHEELHZ D
MREMMREELHTDHZ L,

(d) The facility has a freezing room and storage room with the function to
control the temperature of the products at minus 15 degrees centigrade or
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less.
-t AEEHREE FLEICEET S RS
(xxvii) Pickle production business provided for in Article 35, item (xxix) of the
Order
A R ORE K ORI DN ol SR OMRE 23 2 3G %
AT52 L, B, B2t 7256 1> TUL, FEXDIDL L TR S
TnbHZ &,
(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.

7 JEAEEO BTALER K OV 0 B A 5 |G AR, L EITIS U T, (&
A BEEET DR ATHZ L,

(b) The room or place for preprocessing raw materials and producing
products has equipment necessary for cleansing, pickling, sterilization, etc.,
as necessary.

N WERTEZET L5680 TE, " ERFEUTLRD LOFHT L Z
ENTE LWL DMBREEATDHI &,

(c) When producing asazuke (lightly pickled vegetables), the facility has
cooling equipment with the function to control the temperature of the
products at 10 degrees centigrade or less.

TN BEEAEEE T FICHET B A A G
(xxviii) Hermetically sealed food production business provided for in Article 35,
item (xxx) of the Order

A JEAMEFOLRE K OVRTALEE SR A3 DN B 5 o 5 K OMRE %2 9 5 | 35T
AL, BEISUTARUERGRMEZAT L2 L, B, 224 e 425
BlhHoTE, FFEXSITE L TRE SN TS Z &,

(a) The facility has a room or place for storing, preprocessing, or mixing raw
materials, and producing and storing products, and a container and
packaging cleansing equipment as necessary. If a room is to be used as a
place, it is partitioned in accordance with the category of work.

7 EAMEEORE 29 5 BTG ATICmBCSUIm R A1 5 2 &,

(b) The room or place for storing raw materials has refrigerating or freezing
equipment.

N R OREZ T 5EIHANT, BEET 5 BIZE U T, R, B e,
R, BRELAOBINCLE 2R E BT &,

(c) The room or place for producing the products has equipment necessary for
thawing, heating, filling, hermetically sealing, sterilization, and
refrigeration in accordance with the items produced.

v AEETERE =T SICHRET DR DN T E
(xxix) Food packaging business provided for in Article 35, item (xxxi) of the
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Order

A FEMEORE KON T NS O R OMRE LT 2E XIS Ea AT 52
Lo B, BELHETALAICHOTUL, (FERDIUS U TKET S 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,
1t is partitioned in accordance with the category of work.

2 R O O RE 2 T 2 S| IAT T M EITS U T U i &
2 DR R

(b) The room or place for storing raw materials and products has
refrigerating or freezing equipment as necessary.

=+ WEHE=FLEFE =T ZSICHET IR E
(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
T2 e, B, BELGHETLILEICHOTUL, FERZITL L TKEINT
WoHZ Lk,

(a) The facility has a room or place for storing raw materials and producing,
subdividing, packaging, and storing products. If a room is to be used as a
place, it is partitioned in accordance with the category of work.

o W OREZ T 5 E TS ITIL, BN U THE, KIS, BE. A, Li,
R, REFEICLELRRE AT 52 &, WIRH 23 &E9 2581262 T,
GHR Y I T 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 necessary. When producing additive preparation, the
facility has machinery and equipment to make the ingredients contained
uniform.

N JFERESOIEG ORBRIRE 2 T 5 - OIC L ERR MR OREFF T8, -
2L, RBMRAD O BRERREBNIC LB 23 Mk s B2 oW Tk, HikalBiic
VIR & AT 2o 2RI L TH b DOFEITI W TYRLIRINY OB %R
TBETHHEAETHHOT, Bl LEXER LR WEROLND EXE, ZORD T
=S AN

(c) The facility has equipment and tools necessary for testing and inspecting
raw materials or products; provided, however, that for equipment and tools
necessary for special test among the tests and inspections, this does not
apply if no problem in terms of food sanitation is found as a result of
testing and inspecting the additives on the business person's own
responsibility by using another organization that has equipment necessary
for the testing.

= I K ORI LAS DB L D S & $ D MRS o TR, IR O BE AR
MT 2B ENKE SN TWD Z L, 722 L, N L OEIn Ls o g,
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F—OTHRTHET 258 THHOT, R—oWmas L4 L ThibE I 2R
M HEF+ =RE—HOEER OHKIZHEG T 2561E. ZORD TIERW,

(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 under Article 13, paragraph (1) of the Act.

MEF A+ — GEARTAREOLEER)
Appended Table 21 (Re: Article 66-7)

— WEHEEFTERE - SICHETORRIEEE. FRE=FIIHET 5 RNIRTEE,
FSRFEISICRET 2 B, RKE - +AZICHET 2EHE8E ) SWiliE
EROFSEE N\ FICHET 2EMmR e EED > b ARHERNOINTL
ST AT DRI H O TUL, RICEHIT L2822 &,

(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, multi side
dish items production business provided for in item (xxvi) of that Article, and
multi frozen food items 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.

A ARAEAOCINT UIREZ T 2720 ORMEHIMMOBRHE Ry INTND Z &,

(a) The equipment for processing or cooking meat to be eaten raw is
separated from other equipment.

2 AR OCFROERFLNEBEE T DO OHEMNORMEAT 52 &,

(b) The facility has exclusive equipment for cleansing and disinfecting tools
and fingers.

N EEAEROM LI Z T 57200 O E 22 2 2 &,

(c) The facility has exclusive machinery and tools for processing or cooking
meat to be eaten raw.

= WYOHEOERMERNIMEERFZEZT 2580 H > UTURAERTREANER
WWELLTT &, MR EET 52O TE, Y%ARHARANRER~A T X
FTHEL T LD X OEHT L Z LN TE HHEREZ M 2 2 Wk XXM B H 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 less when the meat to be eaten raw handled by the business
person requires refrigeration storage, and refrigerating or freezing
equipemt with the function to control the temperature at minus 15 degrees
centigrade or less when the meat to be eaten raw requires freezing storage.
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R AERHARREZINT T 2MRICHOTE, MLEIZS CMBEREE T 27200
Rz AT5Z &,

(e) The facility that processes meat to be eaten raw has equipment for heat
sterilization in accordance with the amount of meat processed.

= AHEERERE - SFICHET DMEBIEE . RSRENSICHET 2 R,
ISR+ ANTICHET 2 KERMLERE, RRE_+ATICHRET 2GS &
WRUESE K ORSEHE N SICHET 2@ Mm R IERXD 5 5, Szt
T HRERICHOTIE, WITHEIT 2 E 272 &,

(i) Among the restaurant business provided for in Article 35, item (i) of the
Order, fish and seafood sales business provided for in item (iv) of that Article,
fishery products production business provided for in item (xvi) of that Article,
multi side dish items production business provided for in item (xxvi) of that
Article, and multi frozen food items production business provided for in item
(xxviii) of that Article, a facility that processes pufferfish satisfies the
following requirements.

A BRELUZIPE, IS OFBREMOMRE 2T 5720, JEE T D BI85 % i
25T &,

(a) The facility has containers, etc., that can be locked for storing the
poisonous parts such as ovaries, liver, etc.

2 S<ONBETLROOERORREHZHZ &,

(b) The facility has exclusive tools for processing pufferfish.

NS ERET OHGAEICH O TL, S<EBR YA T A+ ELUT TRIEIZHTE
TEOMREEMADMEERMEAT 52 &,

(c) When freezing pufferfish, the facility has freezing equipment with the
function to rapidly freeze the pufferfish at minus 18 degrees centigrade or
less.

AEE = (Bt =5E%)
Appended Table 22 (Re: Article 73)
— YAEXTEE
(i) Salmonellae genus
= ARV U XA
(i1) Clostridium botulinum
= B H I RS
(iii) Enterohaemorrhagic Escherichia coli
W iy =7.-xz7rnaJFH08
(iv) Yersinia enterocolitica O8
EI /NG = PA R R Y,
(v) Campylobacter jejuni/coli
N AL JH

(vi) Vibrio cholerae
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t  AREE

(vii) Shigella

N FT7AH

(viii) Salmonella typhi

L XFFT2A

(ix) Salmonella paratyphi A

+ AbFmE GeEEMEEHE N D, )

(x) Chemical substances (meaning elements and chemical compounds)

155



