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—IRMEVEAN RS Z B~ R T AL MR

1. ABEDEHY

ASEDHIIX, GFSI XoF~—2r8xRkEFEHE (LT BR)) Ver. 7.2 & JFS-
CHKE (B2 ¥—EKXOL) LOEAMNEZMERT DI ETT,

BMOMTL : 7 %2 —E 122\ TiL., GFSI BR Version 7.2 DA H 5 L #&ET 5
K HOBRFHEALF L, Ver2.3 ICWELE L=, ¥ 7 &2 ¥—EI, EIl, EIII %
W EIV OZRFHIL, {Ek@b [[Fl—7T7,

b o8« 27 Z—LIZ 20\ CiE, GFSI BR Ver.7.2 O ERFHIHICA T )
Nz END, B X —LE Ver22 NHLERFHOEE ([ IH Y FHA, 72721,
GFSI BR Ver.7.2 IZxHE L TWA Z L AT 5720, FFXZEEEL, Ver.2.3
W ELE Lz,

3. JFS-CH# (27 ¥ —E) OEEROHE
(1) HACCP FJIH 12
GFSI BR Ver.7.2 12, THACCP > A7 LI, FH#k ORI LT ) D

A END CEL SN AZUEESTFNE (Standard Operating Practices : SOP) &
WMEEFE~E (Work Instructions : WI) 55 Z &2 ZR L2ITHIXR G720
VY, | (The standard shall require that the HACCP or HACCP-based system
shall include documented Standard Operating Practices (SOP’s) and Work
Instructions (WI’s) as required and applicable to the organization’s Scope of
Certification.) & OERFIHMBEMINT-Z &b, JFS-C Hiks D HACCP FIIA
12 ([CCEALDESRFIHA BN L £ L7z,

(2) FSM 1

GFSI BR Ver.7.2 DEBWEZE~ R AL NV AT AO—KFEAI/NG . /NMAH &
LCERESNTWe 6 THEDHIBR S 4u, TR, Mk L, BRLE~ 1T A
YRV ATAOHEREIGE L, F L, R L, I SGET A LA HE
R LUZRIF X2 5720, (The standard shall require that the elements of the
organization’s Food Safety Management System be documented, implemented,
maintained and continually improved.) | OERFIHDOAL LD LT, ThE
ZF T, JFS-CHUEOF SMb/NERZHIBRL £ Lz,

¥, JFS-CHIIL, v RVAV MV ATLOTmEAZE L CRMEREE
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FEHICEHT 2O ThH- T, ZOERIEHOHINIZ L > T FSM1 OfFR A2 H
THLOTIEIDHY £HE A,

(3) FSM 21
GFSI BR Ver.7.1 ® FSM19.2 T HEMIILERMEKR PE=F U 7 DIEE %
BB L7 T uiE 72 5720 (the organization identifies the measuring and
monitoring devices required) | £ EOH HILTWZH D2, Ver.7.2 T [HHkITE
mZ R WRTHATOICEEREEEDOE =4 7 E2FE L2 TNIER 67
VY (the organization identifies the required monitoring of measuring devices
critical to ensure food safety) IZAH vk L7z,
% 2T, JFS-C #i# D FSM21 #, FSM19.2 DA L AbHTHEL £ LT,

(4) FSM25
GFSI BR Ver.7.2 ® FSM24 (23T, [1S017025 F7-13Z i & RSOEH T
THf % FEliid % (analyses are performed to ISO 17025 or equivalent
standards) | &9 ZRFIHEP RS20 [NEDOH 5 o0 Tk 2 M4 %
(analysis be performed by a competent laboratory) | &9 BRFIH|IZAF
NE L, Lo T, JFS-CHED FSM25 & ZiuldhE CE L L,

(5) FSM29
GFSI BR Ver.7.2 ® FSM27 Tit. 7 LS L OEBIZHONT, [HEEOES
(regulations in the country of manufacture) | OEFOHIFRS4L, [HEINLD
H e D E D4 (regulations in the country of destination) | D7 % E5F 74
FEVHZELERVFELL, LIRS T, JFS-CHED FSM29 ¢ Zilaibt
TwELET,

(6) GMP 4

JFS-C #if% Ver.2.3 ® GMP4 1%, #i& - REXIOMtERE 2—TFT 4 VT 4 OF
HlZZRHFEHEE LTWEL, LorL, GFSIBR Ver.7.2 ® GMP4 (%, % Dxf4:
A, LR - ek (NI, FEABHE A - BBk, eIk, 1l
FEROREXIE) | & LTI EEHICHEL TSI b, ZHUZADET,
JFS-C itk D GMP4 OERFHAKELE LTz, 2B, ZO%EIX. GMP4 OfF
RELETLHLOTIEIHY FHA,
(7) GMP5
- BRE OMREIC I A EREIEIC SV T, GFSI BR Ver.7.1 ® GMP5 1.,

)
%
PEE - 2 B UG STV D Z & (equipment is suitably designed) |
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ZERLTWE LA, Ver.7.2 Tik, MEE - 38 E N EUNCEGH R ONERE ST
W5 Z L& (equipment is suitably designed and selected) | & LT [EE| %iB
MLE L, £2ZC, GFSIBR (ZADLHT, JFS-C HHED GMP5 #ELE L
77:—0

(8) GMP16

e B OB HEAFEZ OV T, GFSI BR Ver.7.2 ® GMP16.4 12, [HE¥(8 M0
EBINEFE L T B EOERSB] (conditions impacting food safety subject to
legal restrictions in the country of operation) | ##E~F4 5 Z EANBEMINEL
7co F7o. GFSIBR OZERIEHIZIL E3H (protective clothing) | A& £ T
WAHZ END, ZHUIE DT, JFS-C MO GMP16 OERIEH HEELE L
77

(9) GMP18

R OGN OfEEEIC OV T, GFSI BR Ver.7.1 ® GMP18.1 1%, [&FavaiEg
MOBKNRHLNTHSD Z & (packaging materials are obtained with
knowledge of origin) | ZZ K L T\ E L7znd, Ver.7.2 Tid, IFaoliEgtt ol
EEDPHLMNTH D Z & (packaging materials are obtained with knowledge of
manufacturer) | IZEEINE L7z, £Z T, GFSIBRIZHEPHE T, JFS-C Hi

® GMP18 Z & L % L7z,
Uk
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