DoOoOO0o0oO0O
() 00000000000

REPUBLICA DE CHILE
MINISTERIO DE SALUD

NATIONAL FOOD SAFETY
PROGRAM

CHILEAN MINISTRY OF HEALTH

0 1300



l. - INTRODUCTION
Il. - CURRENT LEGAL FRAMEWORK
lll. - OBJECTIVES
V. - AREAS OF WORK AND ACTIVITIES
a) Formalization
b) Inspection (of premises and meat plants)

c) Food surveillance

d) Sanitary education

0 1310



[. INTRODUCTION

Food is a key element in any strategy aimed at the protection of health given that it provides the
nutrients required for the healthy development of persons during all stages of the human life cycle.
Food must be wholesome and safe so that its consumption will not pose a hazard to the health of
persons. It is important to note that all food is at risk of carrying biological contamination, including
bacteria, viruses, parasites or fungi, whenever poor hygienic practices are present in the production
chain. Likewise, during the different stages of production, transport or sale, food may deteriorate
due to environmental exposure or chemical contamination, via the incorporation of drug residues,
pesticides, heavy metals and food additives, among others. Because consumers are unable to
recognize a priori the majority of such elements, the State is responsible for creating reliable
systems capable of safeguarding the quality of food consumed by the population.

Moreover, as consumers increasingly focus on food safety and quality, food chain operators should
ensure it is an overriding imperative. Consumers, especially those from developed countries and
increasingly from Chile, are extremely conscious of the potential food-borne threats to health, as
regards acute and immediate effects caused by microbiological or chemical contamination, as well
as the chronic and medium to long-term consequences of pesticides, hormones and food additives,
among others, present in food. In this context, food safety has become a major issue for the
community that relies on State agencies responsible for regulating and controlling food production
to safeguard their interests. In Chile, as in most developed nations the community perceives the
health sector as responsible for guaranteeing safe food.

To meet the demand for food supply, the private sector has developed a major industry based on
complex production chains, in some cases with high levels of automation, which produce primary
food and increasingly sophisticated processed food. Given its importance in the food chain, this
industry should be actively incorporated into a food control system, assuming roles and
responsibilities that will ensure the population access to healthy, safe and nutritious food.

Of all actors involved in the food production chain, the health sector should play a key role, given
that it is responsible for developing actions related to the control and regulation of public health.

In this context, the Food Control and Hygiene Program aims to prevent, control and oversee those
factors that pose a risk to food safety. To fulfill this objective, the health sector, via Chile’s regional
health authorities (SEREMIS), should formalize procedures for the inspection and surveillance of

food and for the development of sanitary education for personnel participating in the food
production chain.

Il. LEGAL FRAMEWORK

The most important health sector regulations relating to food control and hygiene in Chile include:
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1. Sanitary Code

The Sanitary Code controls all issues related to promoting, protecting and improving the health of
Chile’s population. It states that the Health Ministry and health authorities are responsible for
eliminating or controlling all environmental factors that could affect the population’s health, safety
and wellbeing. This code grants health authorities the legal capacity to control activities related to
the production, preparation, packaging, storage, distribution and sale of food.

Title Il refers to food control and hygiene, and Article 109, specifically, mentions that a regulation
should establish the characteristics that all food or food products for human consumption must
meet. It also states that the import and production of said products requires the authorization of
Chile’s health authorities.

2. - Supreme Decree (S.D.) No. 977/1996 Food Hygiene Regulation

Supervisory activity is regulated by the Food Hygiene Regulation (Supreme Decree No. 977/96 -
Health Ministry), which includes the legal norms related to the production, preparation, packaging,
storage, distribution, sale and import of food, as well as to the labeling on packaged foodstuffs,
mineral water, nutritional guidelines on the health properties of food, the use of vitamins and
minerals, the maximum veterinary drugs residue limit for food for human consumption, and
regulation on bromatological laboratories that aims to safeguard the quality of food products for
export.

3. - Supreme Decree No. 106/1997 - Mineral water regulation
This decree regulates the activities related to mineral waters, including the scope of protection,

exploitation, the characteristics of water destined for consumption or retailing, the requirements
established as regards bottling mineral water, and containers, labels and propaganda.

4. - Decree of Exemption 581/1999 - Maximum pesticide residue tolerances in food for
domestic consumption.

Establishes the maximum pesticide residue limits (MRLs) for various foodstuffs.

5. - General Technical Rule No. 62 - Medical/veterinary inspection of beef livestock and meat
and criteria for its certification as fit for human consumption

This rule provides guidelines for the inspection of animals and their meat so as to obtain a supply of
meat and its byproducts that is edible, healthy and safe for human consumption.

6. - General Technical Rule No. 54 - Medical/veterinary inspection of poultry farms and
poultry meat.
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This rule provides guidelines for the inspection of poultry and their meat so as to ensure that safe
and healthy products that do not endanger the health of consumers are put on the market.

7. - Decree of Exemption No. 1462/1999 - Establishes the maximum veterinary drugs residue
limit in food for human consumption

This decree establishes the maximum veterinary drugs residue limit (MRLS) in food for human
consumption, by product and species.

8. - Decree of Exemption 737/83 - Determines the premises or activities that do not require
previous inspection for sanitary authorization.

This decree outlines the type of premises that may obtain sanitary authorization without prior
inspection.

9.-Decree Law No. 1 (1989)

This decree lists the activities that expressly require sanitary authorization from Chile’s health
authorities for their implementation, including the installation, operation, expansion or modification
of establishments designated for the storage, distribution and/or sale of food that needs

refrigeration, and the installation, operation, expansion or modification of establishments
designated for the preparation, handling or consumption of food.

. - OBJECTIVES
General objective:
To eliminate or control the factors, elements or agents present in food and that pose a risk to the
health of consumers and/or that could have a serious effect on the mortality profile according to the
population’s consumption habits.
Specific objectives:

e Surveillance and control of microbiological, physical chemical and parasitological

guality of food.
To identify the scale and control the presence of harmful agents in food.

e Surveillance and control of residues in food.
To reduce the health risks posed to the population by the consumption of food containing

0 1340



unacceptable levels of residues deriving from pesticides, veterinary drugs and heavy
metals.

e Surveillance and control of red tide intoxication.

1. To minimize the risks faced by the population of intoxication and death due to the
ingestion of seafood contaminated with marine toxins.
2. To become familiar with the evolution of red tide in Chile’s coastlines.

¢ Medicall/veterinary inspection of beef livestock and poultry farms and their meat
products.
To ensure a supply of edible, wholesome and safe meat and its byproducts based on ante-
mortem and post-mortem inspection.

¢ Medicallveterinary inspection of beef livestock and poultry farms and their meat
products.
To reduce risks of contamination of meat to a minimum by establishing control systems for
ensuring the correct implementation of processes and procedures.

e Control ofimported food.
To verify the sanitary quality of food so as to ensure that it is in line with the levels of
protection established for food produced in Chile.

¢ Register of food-borne diseases. Study of outbreaks with analytical support.
To identify the incidence, prevalence and relative importance of epidemiological variables
related to food-borne diseases so as to take the correct preventive measures.

e Food labeling control.
Ensure that food labeling norms are complied with, especially as regards the labeling of
ingredients and the declaration of nutritional and health properties.

IV. - AREAS OF WORK AND ASSOCIATED ACTIVITIES

In order to meet the objectives of this program, we have identified four areas of work that will
ensure the issue of food safety is dealt with in a comprehensive manner. All the activities should be
carried out from a prevention perspective.

The four areas of work are:
a) Formalization
b) Inspection (of premises, beef livestock and their meat)

c) Food surveillance
d) Sanitary education
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a) Formalization

It is necessary to determine whether or not the premises or vehicle meet the required sanitary
conditions for developing the line of business requested. These requisites are laid down in the
Food Hygiene Regulations (S.D. No. 977/96) and other regulatory dispositions such as S.D. No.
594/99,

It should also be noted that Decree of Exemption No. 737/83 issued by the Health Ministry
establishes certain premises that do not require inspection prior to their authorization.

In order to develop a system for granting authorization, officials in charge of technical
administrative tasks and field inspectors are required.

Basic Requirements for the Formalization of Food Premises

LOCATION: The premises should be located far away from any noxious substances and other
contaminants (dust, smoke, rodents, etc.), they should not be subject to floods, and should have
direct and independent access, and should have no direct communication with buildings
used for housing, in areas authorized by the relevant Municipality. Access to the premises should
be constructed of a hard surface, which should be paved or treated in such a way that it controls
environmental dust, should this not be the case an alternative system of protection must be
installed (for instance, screens, air curtains, etc.).

FACILITIES AND CAPACITY: The premises should be laid out so that the work can be carried out
under adequate hygienic conditions according to each particular line of business. Sufficient
capacity refers to unfurnished interior space that will allow the circulation of personnel, facilitating
the carrying out of tasks. The preparation rooms must consider a minimum satisfactory space of
3m? per operator and a minimum width of one meter behind counters.

FLOORS: Floors should be constructed of waterproof, non-absorbent, washable, non-slip and non-
toxic surfaces; floors in preparation sections should be free of cracks, box drains and degreasers.
Depending on the work carried out at the premises, the floors should be slightly sloped to allow
liquids to run towards the drains.

WALLS: Walls should be constructed of light colored, waterproof, even, washable, non-toxic
surfaces, resistant to corrosion and temperature changes, they should have a minimum height of
1.80 meters, and be smooth and free of cracks and easy to clean and disinfect.

CEILING: Ceilings should be smooth, flat, light colored and easy to clean.

WINDOWS: Windows should fit their frames perfectly; those that open should be screened to
prevent the entry of insects with screens easily removed for cleaning. Internal ledges and
windowsills should be sloped to prevent their use as shelves.

DOORS: Doors should be of smooth, non-absorbent surfaces, and should be fitted with an
automatic lock (access to preparation sections and toilet facilities)
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STAIRWAYS, FORKLIFTS AND RAMPS: The location and construction of these should be such
that they do not become a source of contamination of food.

WATER SUPPLY: Premises should be provided with adequately distributed potable water, in
sufficient quantity and under enough pressure, supplied by the public network or a private system
authorized by the health authorities. All pipelines and taps should be in good conditions.

DISPOSAL OF WASTE WATER: Premises should be provided with a system connected to the
public sewage network or to a private sewage system authorized by the corresponding bodies.
Drains, links, degreasers and siphons should be clean and in good working conditions. Processing
industries should ensure they have an authorized liquid waste residue disposal system.

TOILET FACILITIES FOR PERSONNEL.: All food premises should be provided with toilet facilities
for personnel, separated by gender and located as far away as possible from the working area, in
the numbers indicated by S.D. 594/99. Toilets should be well ventilated, well lit, provided with
enough space, and they should have no direct connection with the section where food is handled.

CHANGING ROOMS: All premises where food is altered or prepared should be provided with
changing room facilities separated by gender, located close to the toilet faciliies and with individual
lockers for personnel. The lockers should provide enough interior space to store clothes. The
following minimum storage room is recommended: 30 cm wide, 50 cm deep and 1.20 m high.
Doors should have ventilation vents on both ends.

VENTILATION: The entire premises should be provided with natural and/or mechanical ventilation
that should prevent the accumulation of excessive heat, smoke, gases, vapor condensation, smells.
The ventilation systems should not cause damage to or bother the neighborhood. Ventilation
shafts should be provided with grills or other protection systems that can be removed for cleaning.
Vapor and gas extraction systems should be fitted above heat sources (cookers, ovens, pots and
pans, etc.).

LIGHTING: Natural and artificial lighting should not distort colors and both should enable the
adequate handling and control of food (220 lux in work sections).

FITTINGS: Sufficient numbers of shelves, counters, display windows, etc. should be provided and
these should meet the required capacity, they should also be easy to clean and in good conditions.
Surfaces in contact with food and utensils should be smooth, washable and resistant to corrosion.

EQUIPMENT AND UTENSILS: Eguipment: all machines and installations (mixers, sinks, etc)
Utensils: cooking elements, crockery and glassware. These should all be made from smooth, non-
contaminating material and/or stainless steel, designed for easy cleaning and in good conditions.
Porous materials should not be used given that they constitute a source of contamination (all types
of wood). All the moving parts of a machine should be provided with adequate safeguards to avoid
accidents.

APPLIANCES FOR THE PROTECTION AND CONSERVATION OF FOOD: Displays, refrigerators,
etc. These should have smooth, washable interior surfaces, which should be of stainless steel and
provided with a thermometer.

APPLIANCES FOR WASHING AND DISINFECTING EQUIPMENT. These should have sufficient
capacity and should, at least, be provided with two tanks, and hot and cold water.
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APPLIANCES FOR HAND WASHING: Where required, two hand-washing basins should be
provided along with soap and a sanitary drying system (hot air or paper towels).

SOLID WASTE DISPOSAL: Waste should be stored in washable containers with leak-proof lids in
the numbers and capacity required. Waste holding areas, where waste should be stored until its
elimination, should be located in a section that is independent from the food preparation area.

FIRE EXTINGUISHER: These should be located in places that are easy to access and identify, and
close to high risk areas. They should be placed at a maximum height of 1.30 meters and should be
signaled. All staff should be instructed in their use. There should be at least one fire extinguisher
per 1.50 m2

FIRST AID KIT: Premises should be provided with a first aid kit containing the basic elements.

ELECTRICAL AND GAS APPLIANCES: These should be installed, protected and maintained in
compliance with the current regulations established by the competent authorities. Gas cylinders
should not be stored in underground locations and should be located at least 1.5 meters from heat
sources; if located outdoors, they should be stored in a protection cabin constructed from fire-
resistant material and provided with ventilation.

ACCIDENT AND OCCUPATIONAL ILLNESSES RISK CONTROL: Work safety and the use of the
required safety equipment should comply with law 16.744/68.

EMERGENCY ESCAPE ROUTES AND EMERGENCY LIGHTING: Premises with a greater risk of
fire (subterranean) shall provide, except where it is physically impossible, two exit doors that open
outwards and that are clear of all obstructions. In premises that operate at nighttime or are located
underground, the use of automatic emergency lighting is recommended.

b) Inspection

The sanitary inspection of food comprehends a set of activities aimed at obtaining a supply of safe
food. Inspection is a regulating activity that contributes, via a solid control system, to the
development of the economy and the improvement of the population’s health. This is as a
consequence of its objectives, that is, the evaluation of processes, procedures and facilities, and all
the control systems implemented during every stage of the food chain, and the evaluation of the
safety and acceptability of products following said inspection.

These inspections should be coordinated in accordance with the epidemiological risk derived from
the type of food in question, the number of persons requiring assistance and whether or not they
target highly sensitive sectors of the population. They should also be carried out following reports of
disease, to verify that sanctions and requirements are complied with and to inform of sample
results that do not comply with the criteria established by the Food Hygiene Regulation.

These inspections should verify that the health permit required for operation has been granted.

Subsequently, an exhaustive inspection of the premises should be carried out as regards
operations and facilities, and their impact on food safety. This includes an evaluation of the

0 1380



appliances, food handlers, their state of health, handling practices and knowledge of food safety,
the flow of food, origin of raw materials, storage, cold chain management, preparation (including
temperature and cooking time) and post-preparation processes, equipment, cleaning and
disinfecting processes, water supply, sewage system, garbage and waste disposal and/or pest
control.

The veterinary/medical inspection of beef livestock and their meat should be carried out in
compliance with General technical Rule No. 62 on medical/veterinary inspection of beef livestock

and meat and criteria for its certification as fit for human consumption.

Medical/veterinary inspection of poultry farms and poultry meat should be carried out in compliance
with General Technical Rule No. 54, which regulates said activity.

c) Food Surveillance

Surveillance is the continued supervision of food supplies aimed at ensuring consumers are not
exposed to food components, such as chemical contaminants or biological hazards, that constitute
a health risk.

Surveillance Activities

e Surveillance and control of the microbiological, physical chemical and parasitological quality
of food.

e Surveillance and control of residues in food.

e Surveillance and control of red tide intoxication.

¢ Surveillance and control, research and recording of food-borne diseases.

e Food labeling control.

d) Sanitary Education

Sanitary education is of special importance to the prevention of food-borne diseases because of its
low cost and high effectiveness when it includes the active participation of food handlers. In
addition, the health sector plays an important role in promoting the education and participation of
the consumer in food control.

Sanitary education should be based on a plan comprised of four stages: conception, design,
implementation and evaluation.

The plan should identify the causal factors to be approached, clearly determine the overall
objectives, produce and deliver the educational messages, and promote the fulfillment of the
objectives established.
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It is important to ensure that the educational program understands the needs of the participants,
designing strategies based on their requirements and needs. An initial diagnosis of the levels of
education and knowledge of the participants as regards the topics to be delivered should be carried
out, an activity that requires listening to said students.

It is important to deliver the activities in a pleasant environment without interruptions, so that the
students may recall the program positively, thus facilitating the integration of the knowledge
acquired in the practice of processing of food.

A program of technical talks should be designed, in conjunction with the education unit, targeting
premises with samples showing below optimum results following inspections by the regional health
authorities (SEREMIS).
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BREDORLERELGIBERIT. EICHAEFAHERVAMNGTHY. ThEFA. RERD
44.8%, 335%FHH TS, cNLDEN S, HEBEMDBREFERED 75%LL EERLTIVS
(R4BH), X 41 Tl RBEREEDTELRENRINTLNS,

% 1: 2002—2004 [ZHITH5EEHEMNEBETOERBREICLIB/AREE

RED 2002 £ 2003 £F 2004 4F
N' N =| 2HE | N N =| 2HE | N A0 BE
&R 63 | 1.102.771 57 | 39 | 1.112.109 35 | 65 1.121.341 538
R 64 836.256 7.7 | 53 848.518 62 | 53 860.598 6.2
AL &R 57 650.813 88 | 28 657.730 43 | 18 662.573 2.7

BER 58 | 1.137.637 5.1 59 | 1.148.867 5.1 73 1.159.957 6.3

izl 25 1.084.713 2.3 18 1.097.012 1.6 18 1.109.170 1.6

GE 46 1.463.938 3.1 35 1.497.753 2.3 37 1.531.171 24

B | 3 - - |5 - - |17 - -

TOTAL | 316 | 6.276.128 50 | 237 | 6.360.989 3.7 | 281 6.444.810 4.1

1ERE R - IR (SESMA) B R R E R, (R REMRI1998~2002 DO EHHE M ICH T HE P EREPIE |

# 2: 2004 EEHFENRBBTORTERERERE
10 BAHEYDEE

EHEMRER N° N =| BE
HEB 388 1.159.957 334
HRER 256 860.598 29.7
FAED 604 1.121.341 53.9
L &R 125 662.573 18.9
FaED 261 1.109.170 235
AR 287 1.531.171 18.7
Total 1.921 6.444.810 29.8

1BHRIR: RE-RER (SESMA) BR R ER. mRFEER2004 EOHEABEMICH1TE B P HRELAE ]

RICE-TEI GO HKIEICBI-EVAHY ., RLREBDOHPTHELIENNASD (R 2.1)

AN —FSUXIL. Melipilla,(199.3), Lo Espejo (131.4). %L T Quilicura (1183)THY . FNF
N 10 FAHT=Y 199.3%, 131.4 %y 118.3% L15-TULVD,

ZHBBICEEENHDHIDIE. EEMEERBEED Buin (74.1), El Bosque (70.1), San Miguel (66.1) v
San Bernardo (55.5). FAEREMREREEED San José de Maipo (53.9) y La Pintana (51.1) | ERERR
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B EED La Reina (50.0) &> TULVA,
ZFRIEMDREIZDLNTIE. 10 BAIZDE 50% LU T TEEIZIESDENH D, FTf-. TOHDED
MORX., FIHZEHTILESERELLEM ST,

COESREVNE, BHERRETOERSOMBELEFRILHY . TNEHRBF—EXP—RER

RIS TRREZITERDBELE N T —RIZDNVTOHEEEL TSNS THD,

F2.1: 2004 FOEHEMDOREBERRUVREMTOBFERLDRESE
10 5 ABHF-YDEIE

RER X N° AA &
R Providencia 28 105.300 275
Las Condes 110 237.657 46.3
Vitacura 32 88.639 36.1
Lo Barnechea 36 81.652 441
Nurioa 33 176.434 18.7
Macul 15 130.001 1.5
Pefialolén 80 232.314 344
La Reina 54 107.960 50.0
R EB Subtotal 388 1.159.957 334
Sakid Santiago 113 227.789 49.6
Estacién Central 58 131.020 443
Cerrillos 11 81.386 13.5
Maipu 74 420.403 17.6
H &R Subtotal 256 860.598 297
EEB San Miguel 50 75.598 66.1
La Cisterna 21 92.593 22.7
P.A.C. 9 108.015 8.3
San Joaquin 14 101.348 13.8
El Bosque 146 208.288 70.1
Lo Espejo 149 113.413 1314
San Bernardo 161 289.877 55.5
Calera de Tango 5 15.467 323
Buin 49 66.122 74.1
Paine - 50.620 -
FA &R Subtotal 604 1.121341 53.9
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L ER Independencia - 68.535 -
Recoleta 7 165.200 42
Conchali 17 147117 11.6
Huechuraba 13 68.521 19.0
Quilicura 75 63.373 1183
Colina 10 99.944 100
Lampa 3 34.609 8.7
Til-til - 15.274 -
At & Subtotal 125 662.573 18.9
AR Quinta Normal 3 101.645 30
Lo Prado - 119.232 -
Pudahuel 13 186.050 7.0
Cerro Navia - 176.735 -
Renca 19 167.702 1.3
Melipilla 197 98.833 199.3
Maria Pinto - 10.128 -
Alhue - 4594 -
San Pedro - 7.163 -
Periaflor 6 60.743 9.9
Talagante 13 63.127 20.6
Isla de Maipo - 23.513 -
El Monte - 25.060 -
Curacavf - 25.201 -
Padre Hurtado 10 39.444 254
&R Subtotal 261 1.109.170 23.5
SR AR La Florida 54 462.339 11.7
La Pintana 143 279.834 51.1
San Ramén - 102.085 -
La Granja 51 165.187 30.9
Puente Alto 32 494318 6.5
Pirque - 14.418 -
San José de Maipo 7 12.990 53.9
FRER Subtotal 287 1.531.171 18.7
TOTAL 1.921 6.444.810 29.8

BRI R E-IRER (SESMA) BRI G ER. GHRRERI2004 EOEHEEMIZE I TEEPERLAE.
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% 3: 2000~2004 FEDEEHEM (CHITEIEBHEDOFHREICEH-FEELHER

HEE% 2000 2001 2002 2003 2004
N° % N° % N° % |N° % N %
A—I8—T—4yh 25 0.8 50 | 163 | 56 | 170 | 55 | 225 | 57 | 203
LRS- BZE 29 114 | 32 104 | 39 | 119 | 32 | 131 50 | 17.8
BE-BFF 27 106 | 28 9.1 18 55 [ 15 | 6.1 17 6.0
BE 32 126 | 33 | 107 | 36 | 109 | 14 | 57 8 2.8
KEMA 60 | 236 | 85 | 277 | 104 | 316 | 88 | 36.1 75 | 26.7
BXE 32 126 | 29 9.4 28 85 7 2.9 29 | 103
o 1 2% 49 193 | 50 | 163 | 48 | 146 | 33 | 135 | 45 | 160
Total 254 | 100.0 | 307 | 100.0 | 329 | 100.0 | 244 | 100.0 | 281 | 100.0

B RIE- IR (SESMA) B mE R, ERRERI1998~2002 FOEHEIMICH T HRPHRLIE)

% 4:2000~2004 EDEHEMIZHITIBREREREGS-TELE AR

Grupos de Alimentos 2000 2001 2002 2003 2004
N° | % |[N“| % N | % | N"| % |N° %
SESET 74 | 293 | 86 | 280 | 98 |298| 64 |262| 94 | 335
FEEHDFE 90 | 356 | 133 | 433 | 114 (347 | 101 | 41.4 | 126 | 448
FLAEG 50 | 196 | 49 | 160 | 69 [210| 31 |127] 23 8.2
- hEE 5 2 1 0.3 5 |15 | 3 [ 12 ] 1 0.4
TAR 6 24 [ 3 | 10| 2 |06 | 4 |16 ] 2 0.7
WHEET 12 | 48 | 7 | 23 | 13 (40| 7 |29 ]| O 0.0
JU7ILa—)LERE 8 32 | 6 | 20 9 |27 | 8 | 33| 4 1.4
MhoRETHE M 6 24 | 8 | 26 7 |21 2 |08] 5 18
Z D 3 12 | 14| 46 | 12 | 36| 24 | 98 | 26 9.3
TOTAL 254 | 100 | 307 | 100.0 | 329 [100.0| 244 |100.0| 281 | 100.0

5 4.1:2002~2004 EOEHBEMIZETEBDEREICEOL 21 TEDER

2002 2003 2004
EE N’ % N % N’ %
b2 13 4.0 8 3.3 14 5.0
Salmonella sp. 14 4.3 7 2.9 14 50
Stafilocécica & 12 3.6 7 29 22
Histamina 10 3.0 1 0.4 4 1.4
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Clostridium botulinum 0 0.0 0 0.0 1 1.1
/perfringens
Vibrio parahaemolyticus 0 0.0 0 0.0 3 1.1
Anisakis 0 0.0 0 0.0 2 0.7
E. coli JRIR 6 1.8 3 1.2 1 0.4
Bacillus cereus 1 0.3 1 0.4 1 04
REICLDER 2 0.6 0 0.0 1 04
Virus 9 2.7 1 0.4 0 0.0
Trichinela spiralis 2 0.6 0 0.0 0 0.0
FESN TLVELVHE virales 254 77.2 179 73.4 229 82.1
TH 5 1.5 36 14.8 1 04
TOTAL 329 100.0 244 100.0 279 100.0

HHRIE : RE-IRER (SESMA) B RMER. GHRBERN1998~2002 EDEHEEMIZHITHBHERFIE ]

FHEICEHSI=ERD 90%LL EMHE D LLIE viral ZREELTULNA D, FDS5E 82.1%I% 2004
DT—RZKBEHB RSN TNVENZ EDN OIS,

EZHRENZERELZESDTLNADIE 5% DHTHY ., 1.4%HERFZ, 0.4%HHEDEIZKST
EThs.

0 1550



@) O0o0000o00oOo0O00000o0n0

“DRBE-KBRPIRIMN " OREEFIET B,
No.707
Y747

F)HEFIEFESE 32 55 No8 ICK>TEALNDHERZL T, BAEEE 10 8D 2 5,42 &.43
FEAHE BEREIUVEEELEES 1996 F 977 B 70 £HELUIZ 1979 FEHE 2763 5D 4 &,
6 5. 16 5535 5& 37 KIHE- T,

EROBHEZRETIREICKYBRDER. EBEZIELTIHELUR/LELT. ETHEINDD
KIFHEEINIBRD D TERET S-HOICLUBIMEETEL DNREE - RBFESRIN)—"%
RITEDLEMEEELT. LD DREAE - RBEFZSHRIM) —"HREZTROLIIZHET S,

AL 1 <—f8RE>

B—% RBYEABEBEIERRELETIHAAINOERE. BHARROBERESTE
FUBRMITIEORNEERICET H-OD “DRE L - REFIRIMN) —"ELTE
Hll.n\—g-éo

FTE AREDNHD=O . ROFBFEERZEDD,

a) MEBERI: ERBLIIV—ERDFFEDREEZFHEE-LTLSEWIBIEEREENEE
RIET 5O ELGARRNUTIHESN-—EDEE,

b) F¥UIL—ay 5T DEBRELJIIFERORELMAFEEIE/NNF2—2%

ZEYE OFE AL LI LEERICK > TEREE. RIET AEMMTFiE.

c) HHEELROBERE BEEORFICE > TERINAIMEYMFH. BIEFHN. XBF
BIEE &,

d ERLI7ZLVRAtEUA— BERRBH—ERVATLELUVAIL O ARE & -REFES
RIM) ="y T —OFZEGRKZIEL ., FHEL. BEIT LIRS —THY . ZDH
BEIEF N RBAEMERT(SP) [CKH>TERIND,

e) RERBEEE: BRFALEEINTEDOTOIIRKBEDETFERAGIIRAEICL>THRIT
5V RT L,

) AWEMLLIEHR: BY. KEEXERAMMICETE5—DLLEOEDLNI-FFEE
RIS ERMFiE,

g) AVA—FRSMN)—RER: ER YU TILDEANEFBLTIRSN) —DHHEe H%ETE
3570534,

h) N)T—2av o FEFRIIH—EXDFIEDEIHRZTETFTESLEDIER,

E=5% “"?T”TE REZIRIN) LI REY—ERLBICE>THREIE. N T—23av,
RBEINE=DMFEZAVTER. BRANY. BaEHMHORB KD D HTEREIC
&L\’C/A%ﬁié%’é‘—i?ﬁ?’é’%ﬁ%?%i—%ﬁﬁ?’éﬁﬁ&tL,’Cﬁ(n..,\é«‘rtt RIk)—

TH%.
BOE  “ARBE-RBEIRSMNTEEADATY—ERZRER. ROVWThh—D%

LOTEBLATNITESL AR, % -KBF. FERP, MPand—,

0 1560



)
H
w

#
%

i
l_\.
n»

ERLI7LURAZHRIMN) —ELTOREER I =OICARFERRFITERAEEK
DA HEAT P FIEBCATFEZERBIEL T RSN —ZBETMEL. 2D
BRI OFEDBRE. BROEEMLGEEZ( 2RI —HBRTOISL%@EL
TEHEI 5. FHERRIIFMEORB Y —EXLBITRESh . REGISSEIRERE
BREDETRA TSNS,

AEEDRETICHEIREZIRIN—LZ DD HEAT . 2 FEICET HL2TO
FEHICEWVTF)AREEFARAAE D SEITREICDL L TNIEESE,

“DREE-REBEZIRIN) " ERXRBZICEEDNHLIEMI—REZRIE4ERB 6~ A
BRIDI—X X8HEL) FAFEZE T ARMBETENDEEELELT 5. AERE
DEEIFLZELRICLLEAEZET D,

B4RV 2 <EFR[ICEHLT>

EAES

a)

b)

c)
d)

i
o
A

“DREE-RBFZIRIN)"ELTOERBLERTE L AIZIIGT 51O 1F &
HEIIL T HMBOMERBY —ERALBICTROTHERTLTHEEZRE
TELENDH D,
IRSMN)—DBFREERT
MBEEDT—EEFIV. ZEADBHRIFRIEANAREAAITLIEELCLRITHREH
KDT—%,
HRMMGEREZIIRATHEEELE O BINEAEE LGOI EOREBEDT—4,
BRORBPHERFOB/ERERLE-ERVR, FRBHOHBOEE. J0—51>
BENTREINTLELD,
DR DS, BRITHEE . EEINTOSF ) TL—2ar 0 TFH U RADER.
HFRAIDHRRELGDDH Y —ERBEDVRANRRIEEA THEASNIFEDHZSIF
%o
SRS —DRERAEL AT L, ABREROENMEES —EXDERMZAATIE

BFEVEDREVAT LEEZEYIET L,

HEEZZZELEZ. REBY—EXRLUBERFREINEY TEELEOHHY—E X%
ERTEIHADBHINEINETHET 5. COFEMIEIRDOBEEICEAL TORERIZE
(+2EENAEEND,

HRfE . EEIAH

BRI ART L

EHOERMEIZERIN IS

AEDHHELARILERBRDEA

EiET 5 —EXTIHASNIRERMTORREEED

EBEREAT 2-OITEYERYEMIRTE DERE

1570



#
+

A4k 3

w

HEERDTARZRFENMRELTHLI0RERETICHRUBIHAOEZIZHS
BIFNIEEELEN, COPBERICE TSR, ERGELELGTFHRELLT. HFATS
NEINERELZITNIEESA,

REH—EXLF (SEREMDOHTHE D “REFIHRIMN) —"EFIHENETH, HLL
FAELTIENSA, RFEREVDBELT DD TFENFIARGTERRRASP) M5
BREE. RSN TOVEVNEDTHNIE, FULARBERRFT OB EZF o THEFAZ
BELATNIEESR,

“DREE-REBZIRIMN)"ELTOFAEICFIHZIRIN ) —DHFAT SN0 47
DEFENBEICRREIN TR NIEESREN, FFRIIREESN-FABNHATS
FEEEMTHY .. EFHAB ORI RFRAOKEREIBELEVEEZAKITEALE
WRY., BEIMICEE 3 £REHIND.

HFEEICHLTHAIZERI B8 BREEVZRBOXEEZL>TERY 5.

A ERIFLEIRIMN) DL HOHFAEBICEFEFNTOEVRHERIER DEFAIZ &
THEITHGEICEVNTEL. R BFELEROFHEEEERBLATNITESE,

ARFELRBIFFRISN RO ARG R NEERT S, EDIAMIFHEAZD IR
SM)—MRETESDMY—ERRR. e, KRESFIUVRMEREDRAGE
MEEEND, LD AMFI—T RO =6 D 2FIFERELTREFFSN S,

<FRIM)—DWEMTERRIZBILT>

SRS —IRE, FERYELGETRFEDIRNRDFEERNSBEN-FTIZII ML TV
FHIEGELT ., REFELCEFTEOMBEEMERIEL AT LERETEHRETRIT
LIEAYA A

STV TICEVTIIER, B, XF. F7OENFZES . BESTRENAIRELEESE
MTRITNIFESEL,

ERIVTIZEVWTH—ERDGREICEENHLEHAERSNDIESIIL. B
Rat I DIEEZELGETNIEELAEL,

RIE T EKDBIGEBEKDBREL AT LEZALTWERITNIEGLT  EMFHIEEY
DEEIZFHRAODHRY AT L, BRGLVICRARO LX) T—V XA TLEEL
BRIFNIFTESIEN, ENOD R EEER BV RETRESNG T NIEGRSEL,
EHRICERBRBICEVTOERNGREERERMICE I ORE CERF7455) S0
FREBRCBERGEEDNEBSNTORFAITESEL,

0 1580



AL 4 <FRFM)—OEFEICEALT>

Brtx “ARBE-RBFIRSNERMEEELCLTRREIHILEITEGL LAMLE
Ao, BEEERZROEHERH-TBEENEELEREENNSBSIREY—EX
LRICEDEREHRELI-LTRETHIENTES,

BHN\E “DREE-RBZIHRSMN " ORMEFEECITENEENRIND,
a) AMEHORBLGLVICHBREREEEDBRMEERAT S,
b) REY—ERLBIHLTRTAEICEVDTHERGRZREKT 5.
o HREMDOBEPIEREETLT. EFSE D,

Et+AE “DRELE-RBZIRIMN"EEESh-H—EZRDEEROHHE ST+ TR &
SNBVRATLERLGITNEGLEN, COBKRLLITEFLRERBY —EX Y
BhoDEEITHEA TOFRRFEINGHNIETESLEN, CORBRICETEDNT—4M
DIEEBREN TR T NIELESEL,

a) BRAEEZELHAB LR

b) RADHELNE

o) BEOBMEEMELRIZEAEE YT T LIz AMD&FT
d EFIN-HBRBLEALEOWFE

e) HERIGR

) HBROZTOMROFYIITL—a ik

BI+E “ORBE-RBEISRINTIREY-ERLBEAT {7, BEELREFHERAD
BIREERL. RITEEEOEETITRELZTNIEGSR0, ZDBIRICIIFTE D
REY—ERLBBICILIEEFBOREICETHHET. BRFHEOLETOHXSE
(SR T HRBMNRFESNGTNITGESEN,

B4V 5 <ERESAICEALT>

FE+—% "ARBE-REBZSHRISN)HIUMTIMEORBY —EXRLBEERRAEDE
R&EE FEHERT AOICEREREL., BIEER 108> THZD I AZEEE
T%)EEE%EE]’C&S%)

FC, AZROBERECERT NS, ARFERARFLIRITIIREETERES
[CEOTRIEHFBLANLICRENELTVVENSS | EDBRERMICEWLWTHREE
EDY, RETREREY HFTOM. EXREMLIYTHENTES,

LERICOEF B AERLD,
HINEK#E

IRFZILR-TLAILAR-BTL

0 1590



(5) DD0OOO0OO0OCO
O0000O0000KACCPOOOOOOOOODOOOOODO

ELRXEH
VNS EA

F1) £ FE
E4E4

B Ak % TO HACCP L AT L BERMTIMELED AR

BROVESE
YrTa7dMH,

LUTEDHS:

BEREEREE 69 FOMEREICEDE. £ETORXICHEVT HACCP Y RATLEFEATRE
BRBREEDOEED-ODLELHMIEHE M ABELBICIRTIZIVEREEEL.UT
DEIITRET B,

% 1E

Dk ag==1:0]

1. BATBROGH, RERVEBREZIIELEICHD,

2. BRIZEALTE. BREE£REAI (Reglamento Sanitario de los alimentos; RSA) GET5$977/9
6ELZNEIE)IZKY. EROBERERVLETEELIESHOBBEZRET -OITRLE
HEERGETED D,

3. INUTAYHAREHERE (Organizacién Panamericana de salud; OPS) (&, /S 7 A AU B &
{REE A BL A 18 B2 E BT ZE AT (Instituto Panamericano de Proteccién de alimentos y zoonosis;
INPPAZ) %@L T, 4 GMP(Good Manufacturing Practice) R INHACCP & R T L%, BRAFOEE
NEREEBICHATLHERNEGEELLTEDS,

4. AEMOEEL BREEEEE 69 FOEEFHEICEDE, AETOERITHE LT HACCP
DRATLEBATAREZERIUREROEED-HDHELZHIFIESH i AR 4E LBICIRT
JHIEEBWIET D,

Paxaod

£ 11 &

BEYF [ EE A A EFRT (SEREMI)

HACCP L AT L EIREFHI R U FHEEBI AT LERET HFE

GMP: B SDAEE., &g, YKL RIRRURFEICHRIVEEZFHICTOVTR AEEREIC
BILTWNSZE

8. Bk ABIHEBETHPERMEENICEE. 8&E. REF-IEI/\vTr—3N 5150

9. F1)/AEE HACCP 1HAI: BRI R (Instituto Nacional de Normalizacion; INN) D IR{T /4R
#RE] NCh 2861

- 0]

FI R AE

10. ISAT 5EMTIEE (X, TRIT NCh 2861 THY. HACCP L AT LEZDISAIZHITHIEEHE.
2004 £ 4 A 21 BT ERATOBFERKBICLLFIKMEHAETHS,

11. AEEER(EEBEFREICED) RUNEREER (58 3 HEEEICLD) ICEAHST . HACCP ETE®D
NRNRERIIHEMNGCERIBZSHMARTELRNITV. AEBIEHEFEDELIZK

0 1600



STREETDIRTHIENTED,

BmBIRER AN E X (E=ZFICLD) S EERICK>TITIER LMD HACCP 2 X
TLBRIEAEICEADOLT M ARELRIIREERTBEDORNIZTERETS, ThoDiE
Bl BEBEDFLICE-TIIBATES,

12. XRAID4. THTBERIRESR L. BREEREICTEDONZBRIIVL—T&S5ELT
3,

13. REERAIZEVWT, oM DERTACRSIUNGFET DIHEE. EOLNTEIIERLEHEARM
[2&>T. ERID HACCP S RTLEANKELLD,

14. EADEFH)RIIZEY HACCP VAT LDEA LEEINE-BRKTIL—TIERDEY TH
o

I. 51 BBk
1. $RETE R
2. P EFAR
EEMRER
4. A58
5. ARG
6. TARD—LETAR-D)—LEEE R
1. FRAEEARYRVER

w

I. %2 &R
8. DREAEIIR—R-Y—R
9. r—*48
10. SAIBEA B
1. BREOETILI—IIEH . SRIII-Ir—3—%
12. B HEI21—X R 5—
13. AIR—VHBREXEBHDE

II. 55 3 B5EIEfL
14. Y—R Ryl vy BEHEF%E
15. EF4E
16. lERFE R M
17. INVEE
18. BYIR—XDE &
19. T30 VYA D)= LR—T LEIRIVIR
20. REER
21. WEFRLEE
22. RHF| L REEH

15. R 1 [TRTEFRERL, BFENToOLEXDFLIFLAIIZESDEESEIZLI-LDT
Hd"

* http:/ /www.sii.cl/contribuyentes/empresas_por_tamano/pymes.htm

01610



=1

FEERE FTLEFLAL (FR UF)
PN 100,000 LA E
th 25,000 AMi5 99,999
N 2,400 Hi> 24,999

1UF=$17,572.74 X% (2005 4 8 A 8 BH{IT)

16. EEREDFHIZHEWTIE, ABMHEELE 69 FIEREDTTAMNS., FK 2 [THL
HACCP Y R TLEZEATHIHENHD,

*x2
2 5B AL
EERER 1 I -
X 18 7 A 3048 42 7 A
s 30 A 42 4R 54 7 B
I 42 7R 54 7 A 66 ~ B

17. FILWEEBRDIGE. 5 69 £EX1TT 56 18 v ADHIRINAS AN, BREEREED
FIE& g TRINBESZ, tARELUBIIRBL-ERAICHATITRETHS,

18. 2ENELEAMAEFTICHRRET 1 FiFET 5,

R RUVEMT S,

RRA-HILST-FREDYH
BEEXKE

0 1620



FEAHXEH

SR

R HBUR - REER
B AR E N B @ R R
[EAH 1996 FERE 977 BEDHE
E] /5
YT 7M.

F25.9%0) 109 FKIERU 1967 F£, HEE 7125 B TERBIN-EEEADBHEEE4IEE 3
E 1979 FHMEE 2763 5F 455 b)EFE 6 55, SEHEERT 1996 FHIRE 520 SN REHEIEFEEE
L/\

BRICEATARTRINOEFEHRRVEMIEN BT THIHDHZ &
BERENELETNEICHEZONDERKIZEST,

UTHET S:
F1EROISICEGFERUNERZEITIEEED 1996 F£8 A 6 BHTE 977 HSERET S:

1. BOEDTIRNEREELBZTS:
[ 69 & BMELARE. 8, RELN\YT—CFTOIBRIE. ARBIIZEFNDGMPEI R
TLERUEEMRELGHRICTERITITRETHD, oI EEEOEMMUBRAEZEELLT
FELUBRANRETHMERICOVTIE, BITAEMREA] NCh 2861 [TE-T.EETOER
2{KIZHACCP Y RTLDBEAZITHREITNIXIESIE ],

REIE : RREILIEHRAT 90 BEICHITSNS,
R BERUATRT B,
RRO-AILT7-FREDSHH

BEEXE

DAILR-STR-TRIA/3N)L
KR

0 1630



(6) OO OOOOOOOOOOOOO

SEESH
B#R/—A&FE 8 /2005 ££/DO 21/10/2005 DCTO 83 2005 K#EtERF KRB RE

KIRFEFICKY KR BEERZEERLLTFIRRRERERERIT 5.

ol

HUF 32005 F 8 A 8 H,83 &K HMEE X 85 2418, 32 15, FiRICKAITEHERE 1 &.
3. 5%, HIMERTEERE 1996 £ 520 SRFHICEAL . L TOEBRIZKYEBEZEINT-,

1- FBEICEDARMBET L. EOITBHEAERIC. EOHAEITRIZHY . KGN DA
Z—XADHIE . Fz BELEENEZLEROPITEZELCEDRRIZBEZBHET S,

2- B BRREORELHERE, BENGAWN_—XELTHED FohTEY, ZNIZKVE
RORELHBEZEDERISH T HEUGRENMRIESND . SHI2. ERSADOTIHETROLONDE
MDMENDELLEEHZERICEZDEERMDBENEELDRALICERT 23D THS.

3- BUFAEL. EAE. REH BFERUVKKBEMEKICAFELEZSMETOLADOHER
ELT.OAEIZEITIRMTREDNREZREMITHEITILERLSROOND,

4- REMEROEOICE. BRREICEHIIEROENDRELREZBEL. BIKTERA
B AMERIOHENDLETHD.

5- ZTOLAMAEFIOHREIZF. BREEERYV AT LD RUFILICRA F-RYBH DR E
VEENVETHY., ZDOICE HLAGAMKED HEREL. MRS EIDLEUNH S,

6- BEMTEERVATLAORMRUBREN-DIZIF. BFICHANTIERREDRERVHE
RICEADLLEEIF—RUOEENS T S KREBEZEESNDETHD,

CNLZERAHRELTUTITONTHET -

1

[FUBRLEEES (LIEIEZE4]) ] (Agencia Chilena para la Inocuidad Alimentaria) EFE (XN 5
AHEEMEZEESZRIL. BERTELERREERVATLRRICRIBK. 750, 7055
L, HARBRUOZOMODFS ORI, RERVERICODVWTKFBICBIEL, TNOICEETS
HHBOREEITI,

B2k

KRBDBERELTOEHBER-T HIT. ROBHFBEIZERINTI. :

EMR2ERBEOKE. RERVZOEBRVZTICAFHE, T50RVTATSLDOE

. RE,

a) BeHREERBREZOBRTIOTSL. TS50 AEKDICAIZETHHAE,

b) BHRREZICHEEREFTREICEVT. HEICSHYSIREOBBFZREL. BUIGTIRSE
EYHIUICKY . FUNKBERNE MR EERBRICSES T ~ERT D,

o BRREERVATLEFIERRELARERIIDIEENRERTEER.

0 1640



d BRITDERITEVT, BREZXEFRE~DICHABEREL. SNV EEZECRARED
REIDEGEERVRAUEIRET S,

o) BMREZICHLLIMEDRE, <. TRERUVEMEEAAFS/ U DERERE. VAV
mFIR. EERVRAR. BRICEHIRAFTEORICEERICEET IREDERICHT
RN

) ERNOBESRZEMAGOXBELREADHKIEEL FRLKR—MEERL . TDMBEL
FFRILR— D KA~ DR

g KRFEDEMEL TRELGEDMDRHERE.,

FTIE
FUERELMED AV N—TRDBEY THS:
a) [RERIBREBODIAMBEIARE

b) AREERE

o) RBRERE

d BERE

e) BERE

) SNAEEAXMNBERBEE

F [RER T LU DOITHEBE. BUE. 4R, B2 2. SRABE . EMR, %4
BRFITEITOERNDANYERLELTES,

Fax

KFBEIFIRATEKEEEEL. ZRESDOEBRBRITILEREDHZRET D,

RERICE. SHIC. KREIER T IEBRREEE. TOEBRREEBRITICETEIX
BETVD KENRETIRBZTV. TR ZAS  DRABKRERT,

ZNEOIC TZRERIFEMARZEEREMATE. TORERDAVN—PEHIEBHEFIIZER]
DETEICEYRET . RHIC, ZiT. MF ME. X HBEEZESCRESMAORREN L
SHHEMEERLMRTES,

E S

RERIE AVN—DEE—BUC&Y . FRILERFETIHEE O#REICET SRAIZRET D,

[RERIDAVN—ABDNXELHDEE . TNENDEHREBANRTS S, T FMR
ZESRUVHEBZEESM DB I AV N—FEHEM S TEBHER=T.

LGRS
KREMREFEZELT. [RERICDEGITHRIBEZRMT 5. RUMTUIRE. KIREMZIRD.
BEE BEFE. BRERUINBENRET S,

BI1E
TEAER . FENODHRBRUVBAL. ENENDOEREFATIZER INERTHHHER
HIDEHLH D,

0 1650



CZITRRIEEZERE. BE. 0K T 5,

AR -ZTR-TRAA/NIVKHE. TRYTILR RS URIL TNz RRAK#MERKRE. 1T+
A or—h—TIVIMBRE. RILA-OR) SR -5 Oy BERE. RFOQ-HILLT7-TRED
YHEREKRE. N AHURR-FOHEREKE,

NLDERRHD-DHERLT S,
ORI IH =% N\ FRFEFRE

0 1660



	付属資料
	7.その他収集資料
	(1)食品安全国家プログラム
	(2)関係機関概要
	(3)首都圏州におけるETA報告
	(4)公衆衛生・栄養学ラボラトリー規定
	(5)食品衛生規則改定案
	(6)食品安全委員会設立に係る官報記事





