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*2)
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FDA : Food and Drug Administration (vl= A1 &29]ekF )
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ICMSF : International Commission of Microbiological Specifications for Foods
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* QMP : Quality Management Program (&3 %27 3l)

*2 FSEP : Food Safety Enhancement Program (AZe A %21 73)
*¥ FPA : Food Processing Accreditation System (AZ7}2al= A E)
*¥ AQA : Approved Quality Assurance(ZJFABZ)

* MSQA : Meat Safety Quality Assurance(AS3dEZAn =)
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