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A Quantitative Risk Assessment Model for C.jejuniin Fresh Poultry

Guidance document on the implementation of  certain provisions of
Regulation(EC)N0852/2004 on the hygiene of foodstuffs

Guidance document on  the  implementation of  certain  provisions  of
Regulation(EC)N0853/2004 on the hygiene of foodstuffs

GUIDANCE DOCUMENT Key questions related to import requirements and the new rules
on food hygiene and official food control

Corrigendum to Regulation (EC) No 852/2004 of the European Parliament and of the Council
of 29 April 2004 on the hygiene of foodstuffs

Corrigendum to Regulation (EC) No 853/2004 of the European Parliament and of the Council
of 29 April 2004 laying down specific hygiene rules for food of animal origin

Corrigendum to Regulation (EC) No 854/2004 of the European Parliament and of the Council
of 29 April 2004 laying down specific rules for the organisation of official controls on products
of animal origin intended for human consumption
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Guidebook for the Preparation of HACCP Plans and Generic HACCP Models



BRRADEEFTOSFEREIZEITS
ERADAVEOQNIZ—BED)RIICRIFTER

—hRfEERHY

{Bﬂwiﬁéﬁli'}‘t;b\} [~ BABOEREICE
EEBRIEDHL ol @Y 0 X
= He s — K7
‘ v TEAROWE B
0 < ~ me
i e LA EEFR (R0, MAFOES)

\_ HBHE DR

| =ms [ wms | — nwE [ w= |
/Campa2e @ | meE |-

H

Anaess |
DEEELEL -

B TOELLBS ] BmiExR |f
SER IR IR TR RIS

25 S T 0 BB BB

Bl AROZREWE EREIZE L, B —RERDOHL

ERBOEA ROHR BRI
NCLES: (N —RELEOMIL L

Pl At D paNESTES EERT(ER. MBEFDNES)



