10

11

12

13

14

15

16

17

18

19



19

— N M < IO © N~ 0 O

o
-

—
i

N
—

™
—

<
-

Lo
-

©
-

N~
i

14

18
19
20
21

22
23
24
25
26

14

18

27



19

I =" A N OMmT T T 0N 0O

AN OO T IO © N~ 0 O O 4 N MO I 10 ©
LT B B = T |

o
—

N~
i

Lo
—

(e}
-

Lo
—

(e}
-

(o]
—l

o
N

(o]
—

—
N

o]
-l

N
N

e8]
N

™
N

e8]
N

<
N

[¢2]
N

Lo
N

o
™

©
N

-
™

N~
N

™
™

(e8]
N

<
™

(o2}
N

<
™

o
™

L0
™

-
™

Lo
™

AN
™

(o)}
o™

™
™

(o)}
o™

<
™

(©)]
™

Lo
™

o
<

(e}
™

o
=

N~
™

o
=

(e}
™



19

41
42
42
.42
43
43
46
...50

.52
.94

- N M < IO © N~ 0 O

o
-

—
i

N
—



© 00 N o 0o B~ W N PP

W W W W W W W W W NN N DNDNDNDMNDNMNDNDMNDNMNDNNEPRFP P P P P P P P P
co N oo o0 A W NP O © 00N O O WN P O © 00N O O 0N RO

15

Codex

HACCP

15

1SO9001
BSE

2006

10

19

2004



© 00 N o 0o b~ WwN P

W W W W W W W W W NN N DN DNDNDMNDNMNDNMNDNMNDNP P P P P PP P P PP
0 N o oA WON P O O 0o NoO oA WN P O VW oo No o~ DN P O

6 ISO

ISO/DIS 22005 2005

11

19 2

ISO/DIS 22005



© 00 N o 0o B~ WN PP

O
B O

N
A WN

N N DN N DN DN DNDN P P PP
co N OO 0o A W N P O © 00N O O

wWw W N
= O ©

15

15

ISO/D1S22005

19



19

—

N M < 1O © I~ 0 O

o
-

—
i

N
-

™
—

<
-

Lo
-

©
i

N~
i

[ce}
—

(2}
—

o
N



19

- N M I 0

JAS

(1)

JAS

10
11

12
13
14
15
16
17

()

18
19
20
21

®

22

23
24
25
26
27

12

13

28
29

4

o
™
(o2}
N
N
i
N
O d N M < W
O MO MO O 6O o™

36
37

®

[e] [e]



19

15

83

- N M < IO © N~ 0 O

o
-

—
-«

N
—

(6)

13
14
15
16
17

15

18
19
20
21

22

23
24
25
26
27

()

28
29
30

17

31

®

32

33
34
35

36
37

38



© 00 N o 0o B~ WwN P

W W W W W W W W W NN N DNDNDNDMDNMDNMNDNNMNDNEPEFP P P P P P P P P
co N oo o0 A W NP O O 00N O O B W NP O O 06N O O A OO NN R O

©®

(10)

(1D

11

(12)

31

(13)

15

17

12

19



© 00 N o 0o B~ W N P

W NN RNNMNNDNDNDNRNRNNERRRR B B B R R
O © ® N oo U B WNRFP O © 0 ~N O U A W N P O

w
=

w w w
A WDN

w W W w
o N o O

(14)

(15)

(16)

@an

18

10

19



© 00 N o o b~ WN P

W W W W W W W W W NN N DN DNDNDDNDNDMNDNDMNDNP PP P P P P PP
0o N o o0~ WON P O © 0N o O WDN P OO 0o No o DN Pk O

1SO/DIS 22005

Codex

JAS

19 e

1SO 9001:2000 JIS Q 9001:2000
1S0

1SO 22000:2005

HACCP
7.9

1509001

19 2

Codex



© 00 N o 0o B~ W N P

e N T o =
0 N O 00 M WDN PR O

A W W W WWWWWWWNDNDNDNDNDDNDNDNDNDDNDDPE
P O O 0O ~NO OO WMNPEOOOWNOO UG PM~AWNDNLPEO O

19 2 9

Codex 2006 6 7

the ability to follow the movement of a food through specified stage(s) of

production, processing and distribution
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AFNOR —

ISO/DIS 22005 2006 11 20 N 36 Rev 1
ability to follow the movement of a feed or food through specified stage(s) of
production, processing and distribution
NOTE 1 Adopted from [3] [3] Codex
NOTE 2 Movement can relate to the origin of the materials, processing history
or distribution of the feed or food
NOTE 3 Terms such as “document traceability”, “computer traceability” or
“commercial traceability” should be avoided
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[1]

[2]

(3]

[4]

(5]

(6]

[7]
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EU/
2002 1 28
(EC)N0178/2002 Regulation(EC)No 178/2002 of the European Parliament and of
the Council of 28 January 2002 laying down the general principles and
requirements of food law, establishing the European Food Safety Authority and
laying down procedures in matters of food safety.
EU/ EC Nol78 2002 11 12 16 17 18 19
20 GUIDANCE ON THE IMPLEMENTATION OF
ARTICLES 11, 12, 16, 17, 18, 19 AND 20 OF REGULATION (EC) N° 178/2002 ON
GENERAL FOOD LAW CONCLUSIONS OF THE STANDING COMMITTEE
ON THE FOOD CHAIN AND ANIMAL HEALTH 2004 12
EU/
(EC)No 820/97 2000 7 17

(EC) No 1760/2000 Regulation(EC)No 1760/2000 of the European Parliament
and of the Council of 17 July 2000 establishing a system for the identification and
registration of bovine animals and regarding the labelling of beef and beef products
and repealing Council Regulation(EC)No 820/97
EU/ (EC)No
1760/2000 2000 8 25 EC
No 1825/2000 Commission Regulation(EC)No 1825/2000 of 25 August 2000 laying
down detailed rules for the application of Regulation(EC)No 1760/2000 of the
European Parliament and of the Council as regards the labelling of beef and beef
products

/ Public Health

Security and Bioterrorism Preparedness and Response Act

Codex /20 2004 5 3-7
REPORT OF THE TWENTIETH SESSION OF THE CODEX COMMITTEE ON
GENERAL PRINCIPLES, Paris, France, 3 — 7 May 2004
Codex /

PRINCIPLES FOR TRACEABILITY / PRODUCT TRACING
AS A TOOL WITHIN A FOOD INSPECTION AND CERTIFICATION SYSTEM
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CAC/GL 60-2006
[8] ISO/DIS 22005 Traceability in the feed and food chain -- General principles and
basic requirements for system design and implementation 2007 1
[9] GS1/ The GS1 Traceability Standard --What you need to know 2006
[10] | AFNOR( ) prFD V 01-020
prFD
V01-020:Agriculture et industrie alimentaire - Lignes directrices pour
I'établissement d'une démarche de tracabilité dans les filieres agricoles et
alimentaires, le 13 ao(t 2001.
[11] | AFNOR( ) 46-007
AFNOR, Gros bovins, Tracabilité des viandes identifiées, Abattoirs,
Février1997
[12] | AFNOR( ) 46-010
AFNOR, Gros bovins, Tracabilité
des viandes identifiées, Ateliers de découpe, désossage, travail de la viande,
conditionnement et vente, Septembre 1998
[13] / INTERBEV
(INTERBEV, Viande bovine francaise Cahier des charges,Procédures et
Plan de contréle, Réf..CTVBFO01B. doc-Rév.-1-18 mai 1998)
[14] / INTERBEV
INTERBEYV, Avenant
au cahier des charges viande bovine francaise, Portant sur la precision de l'origine,
(origine "pays" inclue), de la race, et de la maturation, Réf..AVVBFO02A.
doc-Rév.1-16 septembre 2000
[15] / 2002
Landesamt fur Erndhrungswirtschaft und Jagd NRW, Praxis

Rindfleischetikettierung)

[16] /
2001 5 15
[17] /  BLL 2000 11
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