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Brussels(draft January 1993).
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Bryan, F.L. *“Hazard Analysis and
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and storage”. WHO Geneva(1992).

U.S. National Advisory Committee on
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ard Analysis and Critical Control Point
system”. International Journal of Food
Microbiology, 16, pp. 1~25, (1992).

“HACCP —Principles and applications”,
eds, M.D. Pierson and D.A. Corlett, Jr.,
Van Nostrand Reinhold, New York(1992).
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Sanitarians, Inc., Ames, Iowa, USA
(1991).
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officials”. Dairy, Food and Environmen-
tal Sanitation,, 11:10, pp. 562~568
(1991).

International Commission on Microbio-
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SF). “Microorganisms in Foods, 4. Appli-
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ackwell Scientific Publications, Ltd.,
Oxford (1988).

“Prevention and control of foodborne
salmonellosis through the application of
the hazard analysis critical control point
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