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Food Safety Objective
Performance Objective
Performance Criteria
Microbiological Criteria
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Appropriate Level of Protection
(ALOP)E Y72 REE D IKE

The level of protection deemed appropriate by
the Member [country] establishing a sanitary or
phytosanitary measure to protect human,
animal or plant life or health within its territory
(SPS Agreement)
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ALOP Dl

» US “The Healthy People 2010 Objective ”
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ALOPM 5 Food Safety Objective~

e ALOPIZAREE LD BEEE, BRP DR
E, ERXMRIELFEEBETON G, B&A
DIREIZKSREEAAIRE,

« EXEMNHACCPZERRY SfFH. AREE
LD BEELFUV OO,

s FSONEZ N EBEE ED#EE (ALOP)EM
EMERITEIE H AU L HEIE R gEAT B SIA
ZHT 5= D “FBEL OBLEELTHEEE,

« “BEL'EYAHEHICE, BREFEATOE
. EFERFEETDHENDE,

H.Toyofuku



Food Safety Objective
FSO: {EBRDEBMEX £ BZE (RN

E £ The maximum frequency and/or
concentration of a hazard in a food at the time of
consumption that provides or contributes to the
appropriate level of protection (ALOP).?
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HOTC. TORGEZEBLI-BERELTORBEEE
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1 Codex Procedural Manual Ver.19

DEFINITIONS OF RISK ANALYSIS TERMS RELATED TO FOOD SAFETY
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Performance Objective
PO: ZE pk B 1R1E (frER)

TE%: The maximum frequency and/or
concentration of a hazard in a food at a
specified step in the food chain before the
time of consumption that provides or
contributes to an FSO or ALOP, as
applicable.’
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1 Codex Procedural Manual Ver.19

DEFINITIONS OF RISK ANALYSIS TERMS RELATED TO FOOD SAFETY
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Performance Criterion
PC: & B R & ({RER)
E2: The effect in frequency and/or concentration
of a hazard in a food that must be achieved by

the application of one or more control measures
to provide or contribute to a PO or an FSO.!

PO. HAUL\EIFSO #iiit=9 £5IZ. EExFRKIZEK-
TERSNIREBRPDONT—FDFLIEE. H
BNEREIZE 2 58 & (effects)

- il ARV XREF6 R EER ST (10057 D—I295) &

1 Codex Procedural Manual Ver.19

DEFINITIONS OF RISK ANALYSIS TERMS RELATED TO FOOD SAFETY
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Microbiological Criterion
MC: i £ ¥R 48 (IR ER)

EZ : A microbiological criterion for food
defines the acceptability of a product or a food
lot, based on the absence or presence, or
number of microorganisms including parasites,
and/or quantity of their toxins/metabolites, per
unit(s) of mass, volume, area or lot. !
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Principles for the establishment and application of
microbiological criteria for foods (pg 1) H.Toyofuku




Microbiological Criterion
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PIFD &R IR M E IR
CAC/RCP 66 - 2008

i

4.
Enterobacter 30 0/10 g ISO/TS 2964:2006
sakazakii
Salmonella m_ 0/25¢g ISO 6579
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FSO/PO/MC
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* Product Criterion: <pH4.4, Aw<0.92

* Process Criterion: 4 Z.H1®MC.burnetii
#5log BASHEHBHD(Z72°C15F0EL

« Microbiological Criterion (44 #R%&)
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of hazard not to
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Control Control
measures measures
T7—FFz—LR)L
Operational actions, changes,
outcomes
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Number of foodborne flings

Per million people per year

1

. PO Fso  Number of foodbome nsses
countries

e partners
Industry Consumers

Per millon people per year
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