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Ordinance for Enforcement of the Food Sanitation Act is hereby promulgated.
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Article 1 This ordinance is to specify standards for business facilities based
on the provisions of Article 54 of the Food Sanitation Act (Act No. 233 of 1947;
hereinafter referred to as the “Act”) and standards for the equipment and staffing
of food sanitation inspection facilities based on the provisions of Article 8,
paragraph (1) of the Order for Enforcement of the Food Sanitation Act (Cabinet
Order No. 229 of 1953; hereinafter referred to as the “Order”).
CP—FHE B 750U « - ZPUGRE——t « 4 50 == « & 5610 - —HkiE)

(Partially amended by Ordinance No. 164 of 2003, Ordinance No. 117 of 2012, Ordinance
No. 33 of 2020, and Ordinance No. 70 of 2020)
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(Ordinance No. 33 of 2020)
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(Standards for Business Facilities)
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WO HmEIRD R DORIEL L, BIRF _0LBY LT5, 72720, HEOERE, T
DIRBLE DRI O FFIZ LV MFEPI A LSER RN ERBOTFEHITOWTIE, L
AL T5HZELNTEDH, Article 3 The standards for business facilities based
on the provisions of Article 54 of the Act shall be the standards common to the
businesses listed in each item of Article 35 of the Order (excluding the businesses
listed in items (ii) and (vi) of the same Article), the standards for each business listed in
each item of the same Article, and the standards for facilities pertaining to businesses
handling meat to be eaten raw or puffer fish that conform with the standards or
specifications under Article 13, paragraph (1) of the Act, as shown in Attached Table 2.
However, consideration may be given to matters that the governor deems not to pose a
sanitation problem due to the type of business, land situation, or other special
circumstances.
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(Partially amended by Ordinance No. 164 of 2003 and Ordinance No. 70 of 2020)
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(Standards for Food Sanitation Inspection Facilities)

FIUS FEHNRE HOREITHES < R/ ERAER R ORMOLLET. ko LBy L
%%, Article 4 (1) The standards for the equipment of food sanitation inspection
facilities based on the provisions of Article 8, paragraph (1) of the Order shall be as
follows:

— HBULTERASE, MAEMRAES, BMEEE, FEEFERITL L,

(i) A physicochemical inspection room, bacteriological inspection room, animal breeding
room, office room, etc. shall be provided; and
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(i) A water demineralizer, constant temperature dryer, deep freezer, electric furnace,
gas chromatograph spectrophotometer, high temperature sterilizer, dry heat sterilizer,
constant temperature incubator, anaerobic culture apparatus, constant temperature
tank, and other machinery and tools necessary for inspection or testing shall be
prepared.
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(2) The standards for the staffing of food sanitation inspection facilities based on the

provisions of Article 8, paragraph (1) of the Order shall be to appoint the staff necessary

for inspection or testing.
CF-Z & p)——+t - 38

(Added by Ordinance No. 117 of 2012)
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(Delegation)

B ZORFORATIZOWTHERIFHIT, MENEDD, Article5  Matters
necessary for the enforcement of this ordinance are specified by the governor.

CEup]——+t « R EERET)
(Former Article 4 moved down by Ordinance No. 117 of 2012)
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Supplementary Provisions
ZOERBNE, PR ZAEMA — BB T 5,
This ordinance comes into effect as of April 1, 2000.
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(Former Supplementary Provisions partially amended by Ordinance No. 149 of
2008; Former paragraph (1) partially amended by Ordinance No. 33 of 2020)
by RICER— ARG B1E — )\ L))
Supplementary Provisions (Ordinance No. 187 of 2000) Extract
ZORBIOFKEIL, P+ =F—HRNANLHAITT %,
The provisions of this ordinance come into effect as of January 6, 2001.
BiE RGP RE— LA S 55 — N1 5)
Supplementary Provisions (Ordinance No. 164 of 2003)
ZOFRENZ, BEAEEEO A2 SOET D IR CE R AR A 5 RIS —
FE=FITHET 2 B0 BHITT %,
This ordinance comes into effect as of the date prescribed in Article 1, item (iii)
of the Supplementary Provisions of the Act Partially Amending the Food
Sanitation Act, etc. (Act No. 55 of 2003).
BLET 2 H="Fk—AHE_H _tH)
(The date prescribed = February 27, 2004)
Bt BICEplc— A EESRBIRE S5
Supplementary Provisions (Ordinance No. 68 of 2004)
ZOFEENE, OB NSRITT 5,
This ordinance comes into effect as of the date of promulgation.
Bt BICER— EEEBIE AN 5
Supplementary Provisions (Ordinance No. 62 of 2005)
ZOFRENE., EREESETA - R HRIT %,
This ordinance comes into effect as of October 1, 2005.
Bt BICER— NSRBI —E 5
Supplementary Provisions (Ordinance No. 172 of 2006)
ZOFRENE, FERCEILVENA — R 2B HiAT %,
This ordinance comes into effect as of April 1, 2007.
bt BICER —OFEBIH A =5)
Supplementary Provisions (Ordinance No. 63 of 2008)
ZOFEENE, 2O BNSRAITT 5,
This ordinance comes into effect as of the date of promulgation.
Bt BICER OSB3 — L)
Supplementary Provisions (Ordinance No. 149 of 2008)
ZORBNE, ER A - B BT 5,
This ordinance comes into effect as of April 1, 2009.
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Supplementary Provisions (Ordinance No. 95 of 2011)
ZOFEENL, DO A DRTT 5,
This ordinance comes into effect as of the date of promulgation.
Bt BICE R IO ESRpIE ——E5)
Supplementary Provisions (Ordinance No. 117 of 2012)
ZOFRENT, ERC A UE A - BB HATT D,
This ordinance comes into effect as of November 1, 2012.
B RGP ARSI £ 5)
Supplementary Provisions (Ordinance No. 74 of 2013)
ZOEFNE. PR HFEN A — B BT S,
This ordinance comes into effect as of April 1, 2013.
Bt BICE R B S15 )
Supplementary Provisions (Ordinance No. 52 of 2015)
ZOFRENE., FRE A EENA — A BHTT 5,
This ordinance comes into effect as of April 1, 2015.
Bt BICR D AR SR 5 = =5

Supplementary Provisions (Ordinance No. 33 of 2020)

1 ZO&RENE. FM_FAH—RNbITT 5,

1) This ordinance comes into effect as of June 1, 2020.

2 EAEATES O A WIE T DU CER S AR A S I X BB RIS H 4 O HLE IS
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DWTIX, ZOFRFNC K D UIERTO R ShETATERAT R 4, MRS “TH R ORIRES
—OHEX., BT I1E=HT 5, (2) Pursuant to the provisions of Article 5 of the
Supplementary Provisions of the Act Partially Amending the Food Sanitation Act (Act
No. 46 of 2018), regarding measures for public health, which are required to comply
with the standards specified by the provisions of Article 50, paragraph (2) of the Food
Sanitation Act (Act No. 233 of 1947) prior to the amendment by the provisions of Article
1 of the same Act, the provisions of Article 2 of the Ordinance for Enforcement of the
Food Sanitation Act prior to the amendment by this ordinance, and paragraph (2) and
Attached Table 1 of the Supplementary Provisions thereof remain in force.

Bt BRI AEEBIE EO5)

Supplementary Provisions (Ordinance No. 70 of 2020)

1 ZoO&RENE, FR=FAH—RrbEfTd 5,

1) This ordinance comes into effect as of June 1, 2021.
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BT 2 B (R FOT B S =5 ZROBUEIC XV RBTERTORFIZ LY
WEEATI) LM TED I L L INTEIRD ZDORAFINC K 5 BUER O & LA ERETT
FMNER =R \THUET 28 M DIEEIZOW TR, RBIERTOFIC L D
(2) Pursuant to the provisions of Article 2 of the Supplementary Provisions of the
Cabinet Order on the Development of Related Cabinet Orders and Transitional
Measures in Conjunction with Enforcement of Part of the Act Partially Amending the
Food Sanitation Act, etc. (Cabinet Order No. 123 of 2019), regarding the standards for
business facilities prescribed in Article 3 of the Ordinance for Enforcement of the Food
Sanitation Act following the amendment by this ordinance regarding persons who are
permitted to conduct their businesses as governed by previous ordinances, the
previous ordinances continue to govern.
PIERF—  HIER
Attached Table 1 Deleted
(B =5p ==
(Ordinance No. 33 of 2020)
BIFRE (58 =4 BR)
Attached Table 2 (related to Article 3)
B 24610 - 2%

(Totally amended by Ordinance No. 70 of 2020)
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Standards for Business Facilities
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1 Standards common to the businesses listed in each item of Article 35 of the Order
(excluding the businesses listed in items (ii) and (vi) of the same Article)

— BRI, B S DGR PIIE U B R VR & kA I S D T2 DI B
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() The facility shall have the structure necessary to prevent contamination from the
outdoors and continuously perform sanitary work, or have sufficient space to
accommodate the arrangement of equipment, machinery, and tools, and the
amount of food or additives handled.
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(i) In order to prevent the occurrence of public health hazards, taking into

account the contamination of food or additives, containers, packaging, machinery,

tools, and other items that may come into contact with food or additives

(hereinafter referred to as “food, etc.”, necessary divisions shall be created using

partitions, etc. according to the work division, facilities and equipment shall be

appropriately arranged based on the process, or equipment to manage air flow
shall be installed. However, this does not apply if necessary sanitation
management measures are taken, such as setting routes for food, etc. or
employees during work, and implementing appropriate cleaning and disinfection
when the same area is used alternately for different work.

B, FEZOMBLEZIVES Z LA HE LARWEXIIGITNFE — O
ZHL5EIE. TRHERBEINTNDZ &,

When residences and other rooms or places not intended for handling food, etc.,
are located in the same building, the places that handle food, etc., shall be
partitioned from these.

= AR DR K O
(i Facility Structure and Equipment

A CAd, BEK KL OBEREMIC L 215544 B 11T & DA SR N da g 7x
BHREORAZYILTCEORMEAT H I &,

@) The facility shall have a structure or equipment that can prevent
contamination by dust, wastewater, and waste, as well as equipment that can
prevent the intrusion of rats, insects, etc.

2 BREEZRVEOEELTLHITOR BT, ##ELICL | HEBICX 2000
FAZIE L, ROWERIZ L 2K X0 i FE 2 GG L L9 s @glic
TEOMEXITRMEAT D Z L,

(b) The facility shall have, directly above the area where food, etc. is handled,
a structure or equipment that is resistant to condensation, prevents mold from
forming due to condensation, and allows for appropriate ventilation to prevent
contamination of food, etc. with water droplets caused by condensation.

N R, WBER ORI, JEf. WL OWHRECLT NERE] Lo, VaRS
ICT D LN TELMETIELIL, ERFELADIATI) ZENTELMETHD
N

(c) The floor, inner walls, and ceiling shall be made of materials that allow for



easy cleaning, washing and disinfection (hereinafter referred to as "cleaning,
etc."), and shall have a structure that allows for easy cleaning, etc.

= IR &R ONBEDTERF I KD UE R H > T, IREIENREEOME T
EGIL, HEARNRRAIFTHD Z &, WEEL, IRENOESITHERESNDEH S E T,
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(d) In the case of facilities that require water for cleaning, etc. of floors and
interior walls, the floors shall be made of impermeable material and have good
drainage. The interior walls shall be covered with impermeable material from the
floor level to a level where they can be easily contaminated.

B AR, FE. MELNEREZ T2ICT 02N TE LX) LERIRE
ZHERTE DREZ D 2 &,

(e) The lighting equipment shall have the function to secure necessary
illumination to enable adequate work, inspection, cleaning, etc.

~ KEEER =4 TR E BB A T HICHET 2 KEFEE, FH
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(N The facility shall have water supply equipment that can supply water supplied by
a water supply business prescribed in Article 3, paragraph (2) of the Water
Supply Act (Act No. 177 of 1957), a dedicated water supply prescribed in
paragraph (6) of the same Article, or a simplified dedicated water supply
prescribed in paragraph (7) of the same Article (hereinafter referred to as “water
supplied by a water supply business, etc.”) or other water suitable for drinking
(hereinafter referred to as “water suitable for drinking”) at the appropriate
temperature and in sufficient quantities to the necessary areas of the facility.
When using water other than water supplied by a water supply business, etc., a
disinfecting device and water purification device shall be prepared as necessary,
and the water source shall have a structure that prevents contamination from the
outside. When using a water storage tank, it shall have a structure that does not
pose a food sanitation problem.

b EHET R HOSEE IR ISR EERKDERICOWTED R H L’
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(9) Regarding the application of the standard (f) to businesses that handle
food for which the use of water for food manufacture is specified in the
standards or specifications under Article 13, paragraph (1) of the Act, “water
suitable for drinking” shall be replaced with “water for food manufacture” and,
regarding the application of the standard (f) to businesses that handle food for
which it is specified that water for food manufacture or sterilized seawater can
be used, “water suitable for drinking” shall be replaced with “water for food
manufacture or sterilized seawater.”

T EFEE OFRE 2 Vel T 2 28 208 2 7 iR R Te R 2 LB 28R
HZ &,

(h) The facility shall have the necessary number of water-flow type hand
washing equipment with a device for cleansing and disinfecting the hands of
employees.

¥, KERIE, RO FROMBEENIIETEAHETHDL Z L,

The faucet shall have a structure to prevent re-contamination of hands after

cleansing.
U HEKEEIE, RIS D Bk 2w 9 2 &,
0] The drainage equipment shall meet the following requirements:

(1) +o 7Pk E A L, 7o, KTUWHHEHET 2 XEROFEK, EIEOBEREY
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(1) The drainage equipment shall have sufficient drainage function and be
installed on the floor of the section where water is used for washing and where
wastewater, liquid waste, etc. flow;

(2) {HAKROIPRIZ L0 &G SUTIRMP IG5 L7 & O B S, o, sk st
(CHEYNCHEH T DREE A5 2 &,

(2) The drainage equipment shall be piped to prevent food or additives from
being contaminated by backflow of sewage, and have the function to
appropriately discharge wastewater outside the facility; and

(3) MEIX. +AREREREZAL, o, BURMVEICEEISNLTND 2L,

(3) The pipes shall have sufficient capacity and be appropriately positioned.

X BTN 2 AR ER Y D 7o DI LB B RE 2 A T 2 IR U BRER
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() The facility shall have refrigerating or freezing equipment that has the functions
necessary for handling food or additives in a sanitary manner as necessary.
Regarding refrigerating or freezing during manufacturing and preservation,
businesses that handle food for which refrigerating or freezing is specified in the
standards or specifications of Article 13, paragraph (1) of the Act shall have the
necessary equipment in accordance with those provisions.

v BTG U T, AP, BRFEORAZE &Mk MRA LT2BICERERT 5 72
DO EHT D L,

(k) The facility shall have equipment to prevent the intrusion of rats, insects,
etc., and equipment to exterminate them in the event of an intrusion, as
necessary.

7 RIS T 2B AT T 2 I FEE OIS CTAHT S 2 L,

(N The facility shall have restrooms that meet the following requirements according
to the number of employees:

(1) 1EEZTIHEROZELE RITERVHEETH L Z &,

(1) The restrooms shall have a structure that does not affect the workplace
with contamination; and

2) HHOWAXRFRVERMEET 52 L,

(2) The restrooms shall have dedicated water-flow type hand washing
equipment.

U JRMRE 2 R OV S U7 IR B C, G Yo rIRE A REETIRE 5 Z &
MTEDLTRBRHBORMEEHTHZ L,

(m) The facility shall have equipment of sufficient size to store raw materials at
temperatures appropriate to their type and characteristics and in conditions that
can prevent contamination.

£, Mgk THMT DA BREAFOEFNL, R L XS L TRET D
BEEAT 5L,

In addition, the facility shall have equipment to store chemicals such as
cleaning agents and disinfectants separately from food, etc.

7 BEHEN) 2 AN D B ST BEEED 2 R E T D RFIC OV TR, NMRBIER T4
REBRZMATEY JGHN LT THRA G RPIRNLRVHEETH L Z L,

(n) Containers for waste and equipment for storing waste shall be
impermeable, have sufficient capacity, be easy to clean, and have a structure
that prevents leakage of dirty liquids and odors.

3 RSMEUETLERECH - TE, BEeHAENIERUEIIAND ZLNTE
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(0) Businesses that package products shall have a place where they can
place products into containers and packaging in a sanitary manner.

& HRGINE, WHEEOBIIS U0 EnHY . 2o, fEEG~DHAD
WEGBAEIZET D2 L,

(p) The changing area shall be large enough for the number of employees
and located in a position that allows easy access to and from the workplace.

U BWEEZRGT 5720, NEIDE U TS, ARE 2G4 H B IR
Cle RE S ROEDOBEERM AT D &,

(@) In order to cleanse food, etc., the facility shall have cleansing equipment
of the size and number appropriate for the purpose of use and capable of
supplying hot water, steam, etc., as necessary.

Yo I EERT DRI o TiX, ENEHHATHRET D 2 LN TE Dk X
SRR OGBS Z R A D 2 &,

n Facilities that use additives shall prepare equipment or a place where they
can be stored exclusively, and a measuring device.

(AN 7 &N
(iv)Machinery and tools

A4 'BiE L <X o8RG IR S OFE 2 3 D 1EXG O B, Bt D
OBRMEEAT TR B v o, )iE, BEIEICES. RTFROERET 22
ENTELMETHDZ &,

@) The machinery, tools, containers, and other equipment (hereinafter
referred to as "machinery, tools, etc.") in a workplace where food or additives
are manufactured or food is prepared shall have a structure that allows for
proper cleansing, maintenance, and inspection.

n EREIS U EMa R E 22 D Z &,

(b) Machinery, tools, etc. shall be prepared according to the work.

N RER ST B 2 Bk B I MKYERPEF CTIE D, SRR S
ThHY ., By, RRKSUTRBEAI THBENTRER b D TH D Z L,

(© Machinery, tools, etc. that come into direct contact with food or additives
shall be made of water-resistant materials, easy to cleanse, and able to be
disinfected with hot water, steam, or disinfectants.

= @EEL. XIBHE L Eigas B EIX, EECERTHY . 2o, HRRADE
Ha LT WV LEICAH T2 2 &, Mo LS H - Tk, o K ONER
LRTUVWEETH Y | MBS CTHRELOERD FREREE THDH 2 &,

(d) Machinery, tools, etc. that are fixed or difficult to move shall be located in



positions that are convenient for the work and easy to clean and cleanse.
Assembly-type machinery, tools, etc. shall have a structure that is easy to
disassemble and clean, and that can be cleansed and disinfected as necessary.

B BTN BT 258 10 o T, HYZIETE D HHORRE ML
Moz &,

(e) When transporting food or additives, dedicated containers that can
prevent contamination shall be used.

A~ . IR, BB, INEVEORAE IS, IREFHEH A, HEIZIS U TEGE,
MERFE DMOFHEIREMHA D Z &,

(HFor equipment for refrigerating, freezing, sterilization, heating, etc., a
thermometer shall be prepared, and a pressure gauge, a flowmeter, and other
measuring instruments shall be prepared as necessary.

N AEEGOEREZ T L2700 A O R 2 LEREE 2. % ORE ST R OEE
FHIPMEEZHIRE LT TOOIMEENE 2R 2720 0ORM A +25 2 &,

(9) The necessary number of dedicated tools for cleaning, etc. of the

workplace shall be prepared, as well as a storage area thereof and equipment

for displaying work details to make it easier for employees to understand the

work shall be provided.

T Zofth
(v) Others
A BETHERE - SICHET DMBIEERICH > T, =03 DREHELGEH L
AN
@) In the case of restaurant businesses prescribed in Article 35, item (i) of

the Order, the standards under 3 (0) does not apply.

0 OBESFEEE - SICHET DREIEERD O b, 5 ER(ED E EORE
THREICHET L LA TELIRMEERITED ., £ 5 VO ZMET 2%
DG IR ELD % 5 EHE RO BIETEE S WRESE | e 2 OMhEd 2 5%
JTEEUAN OB IR E A RICRBEIELEEEZN I, VaET, H_D—0
(MIZBWTHL, V2T 5510 h > TE, A ORTEIC L D1F0, RICHEIT 5 M4
RV EELTDHZ ENTED,

(b) Among restaurant businesses prescribed in Article 35, item (i) of the Order,
when operating simple businesses (referring to businesses that only do simple
cooking, such as placing food on tableware that can be eaten as is or heating
semi-finished dishes, and including coffee shop businesses (referring to
businesses that provide coffee shops, salons, and other facilities where

customers eat and drink non-alcoholic beverages or sweets); the same



applies in 2-1(1)), in addition to the provisions of (a), businesses may be
conducted pursuant to the following standards:

(1) REXROWNEEIZH > TiE, MOHES BRMCEEDORELEE 2. RanfidE b
TERIRNERBO LN D GE L, NREEMEILSOM B 235 2 &3 T
&2,

(1) Materials other than impermeable materials may be used for the floor
surface and interior walls if it is deemed that they pose no food sanitation
problem, taking into account the food handled and the type of business.

(2) HEKRRIHIZH > TE, B0 O B EOREAE E 2, BL#E L3
DRWNWERDOLNDLGAEIE, REICA LRNWZ & ETHZENRTE D,

(2) Drainage equipment does not have to be installed on the floor surface if it
is deemed that it poses no food sanitation problem, taking into account the
food handled and the type of business.

(3) W XITMBERIHICH - TE, MO > BMPEEOTREAEE 2. B
B EZERBRNERBDONDGEIT MRIMIATLHI L ETDHILNTE D,

(3) Refrigerating or freezing equipment may be installed outside the facility if
it is deemed that it poses no food sanitation problem, taking into account the
food handled and the type of business.

(4) BAMEEOH S KIS > TE, FEELSOEREHILHBAND ZENT
ERVVEETHLLEAIE, KEESNTHWDHIZIEEZELARWI L ETHIENRT
2,

(4) Areas where food is handled do not have to be separated if the structure
is such that they cannot be easily accessed by anyone other than the
employees.

N FEAIRE - FICHETOMBIEERO O L, BHEIEICEWTHELZ TS
BEllhoTE, =o=, UV, FROZOIEEZEH L7220,

(c) Among restaurant businesses prescribed in Article 35, item (i) of the Order,
when cooking in an automobile, the standards of 3-(d), (i), () and (p) do not
apply.

= SHEETLERENLSIIHET2ERLEED S L, BEIRICBWTAEKRIL L
TEWZE T L5HEICH - T, Z0T, UROZW IO ROIEAEZEH L
AR

(d) Among meat processing businesses prescribed in Article 35, item (ix) of
the Order, when processing a living body or carcass in an automobile, the
standards of 3-(I), (m) and (p) and 4-(e) do not apply.

B BE S AREE L RO NGB D EDSNOEETHEE M
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(e) When manufacturing frozen foods in a business other than those listed in
Article 35, items (xxvii) and (xxviii) of the Order, in addition to the standards
listed in 1 through 4, the following requirements shall be met:

(1) JEM B ORE K ORILERN N RS 0 i, MR, BEEROMRE 2T 5= X
BHETEA T 5L,

(1) The facility shall have a room or place for storing and pre-processing raw
materials and manufacturing, freezing, packaging and storing products.

B, BELGFET LHEICHS UL, FEXSIIC U TKEENATWDS Z
Eo

In addition, if a room is to be used as the place, it shall be partitioned
according to the category of work.

(2)  JFEM B ERE 3 2 E UGN MIBSUIM R A AT 5 2 &,

(2) The room or place where raw materials are stored shall have refrigerating
or freezing equipment.

(3) Wi A RET 2E TS ITIL, MBS 2 BTG U T, B, BEE. Bma Kk
OMENC BB H T 5 2 &,

(3) The room or place where products are manufactured shall have the
necessary equipment for heating, sterilization, cooling, and refrigeration,
depending on the item being manufactured.

(4) WENEBRETHHEDTERLIIOEHT LI LN TEOHEZHZD
MRELOREELZHAT D L,

(4) The facility shall have a freezing room and a storage room with functions
that allow the products to be kept at minus 15 degrees centigrade or less.

~ FESTEEE =TSS5 RSO EETHEEE RN RET 556

(oo TE, =2 bMUETITHIT 2 EMEITNA ., RICHEHT 2B 42w 9 2 &,

(HWhen manufacturing hermetically sealed food products in a business other
than those listed in Article 35, item (xxx) of the Order, in addition to the
standards listed in 1 through 4, the following requirements shall be met:

(1) JFAF RO LR K ORI SEFR AT O S5 o0 Bl J OMRE & 9 5 2 X
ST L, LBEIZS U TAGUEREFREEZ AT &,

(1) The facility shall have a room or place for storing and pre-processing or
blending raw materials and manufacturing and storing products, and shall
have container and packaging cleansing equipment as necessary.

B, BELGTETL5AICHo UL MFERSIIECTKE SN TS Z



Lo
In addition, if a room is to be used as the place, it shall be partitioned
according to the category of work.

Q) FEMEIORE 29 5 LTI, BTN E AT 52 &,

(2) The room or place where raw materials are stored shall have refrigerating
or freezing equipment.

(3) W OBLEAE T 2 EIGEITIE, BIET 50 B IS UT. M, gL FeiR,
BE, BELOCOEANILERREER T2 &,

(3) The room or place where products are manufactured shall have the
necessary equipment for thawing, heating, filling, hermetically sealing,
sterilization, and refrigeration, depending on the item being manufactured.

B BB THEB ST OEET L0
2 Standards for Each Business Listed in Each Item of Article 35 of the Order
— AR TIRE IHET DR

0] Restaurant businesses prescribed in Article 35, item (i) of the Order

HENEIZB W CHREZ T 25810 h > Td, WICBIF 284252 &,

When cooking in an automobile, the following requirements shall be met:

(1) S REECH->TE, —HOERIBWTHINETY v hroka i L,
Mo, BEKERETHZENTELNTARRIGERATHZ &,

(1) Inthe case of a simple business, water storage equipment that can supply
approximately 40 liters of water for one day of business and that can store
wastewater shall be installed.

(2) AR EOKEBELR2WEEICH> TE, —HOEEIZBW TN v
MOKRZREAG LD BEKERE T Z N TEDNPKEMEATH I &,

(2) Inthe case of a business that does not require a relatively large amount of
water, water storage equipment that can supply approximately 80 liters of
water for one day of business and that can store wastewater shall be installed.

(3) WK EDOKAZEST HHEHEICH>TE, —HOEEIBWTH _HY v i
NORERAG L, D, BARERET 22N TELIKRMEAT D Z L,

(3) In the case of a business that requires a relatively large amount of water, water
storage equipment that can supply approximately 200 liters of water for one day of
business and that can store wastewater shall be installed.

= A=t REE G0 ﬁ@@% Ex AT 2 BEIRFGCHENICRE S, Resdk
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(i) Businesses that cook food using a vending machine that has the cooking
function specified in Article 35, item (ii) of the Order (excluding those installed
indoors and equipped with devices necessary to prevent food sanitation hazards,
such as devices to automatically cleanse the parts that come into direct contact
with food not packed or wrapped in containers and packaging) and sells the
cooked food

A4 O&L, BREFOWKZMIETE IR ATLHZ &, 2L, WKICKDE
Bz RV EBO NG HBRGEEZRET 25812 -> Tk, ZoR
DT,

@) Equipment capable of preventing intrusion of rain water such as eaves
and roofs shall be installed. However, this does not apply if the vending machine
is installed in a location that is deemed not to be affected by rainwater.

2 RAT, BIRENESBRANREGEMEIOMETHD Z &,

(b) The floor surface shall be made of impermeable material that is easy for
cleaning, etc.

= SR REE =SICHET 2 RRIRGEE

(iii) Processed meat sales businesses prescribed in Article 35, item (iii) of the
Order

A4 WHEEZHFTLHI L&,

@) The facility shall have a processing room.

B SRS N BEROR, NIEEZ 2EIT 572D BRI 2 AT 5 2
Eo

(b) The processing room shall have equipment necessary for cutting up meat,
internal organs, and other meat parts of the dressed birds or livestock.

N WEPRBRF R ET D58 ICH o TN EBRAEL T L, MEkFEr &2
THGAEIC o UIEAPEBRETH+REU T RO OBEHT L LN TED
PERE 2 (i 2. D MBS T a2 ALBL DS U TR0 2 &y

(c) The facility shall have refrigerating or freezing equipment with the function
to control the temperature of products at 10 degrees centigrade or less when the
product requires refrigerated storage and at minus 15 degrees centigrade or less
when the product requires frozen storage, at a scale appropriate for the amount
of products processed.

= RAEHEE AL ToO O M OB 2 72O O RZ T NRBEMEM
BICES i, WBEISUCIZAREZA L, HENES TH Y | HHRME OV RN
NRWHEETHY . HEMAD &,

(d) Containers for inedible parts and containers used for disposal shall be



made of impermeable materials, have a capacity appropriate for the amount of
products processed, be easy to disinfect, have a structure that prevents dirty
liquids and foul odors from leaking, and have a lid.

A=+ RN IHUES 2ot

(iv) Fish and seafood sales businesses prescribed in Article 35, item (iv) of the
Order

A EAEEOLRE R OB DN D eEE R ORE 2 T 2= XIS A 45 2
Eo

(@) The facility shall have a room or place for storing and processing raw
materials and for packaging and storing products.

RBE.EELFETOIHEGICH o U AMFERDITISCTKE I TND Z &,
In addition, if a room is to be used as the place, it shall be partitioned
according to the category of work.

7 JFRPE OB § 5 UG ETIE, SR EOLB IS E R BREE A AT 5
Eo

(b) The room or place for processing raw materials shall have equipment
necessary for processing fresh fish and seafood.

N AERREER AR ] RIS H o TX. ARABRANEONRE T 570
DHEMDOIWBZMA DT &,

(c) In the case of a facility that handles fresh fish and seafood to be eaten raw,
dedicated tools for processing fresh fish and seafood to be eaten raw shall be
prepared.

= PEERAHTLGEIE. RICEIT 2B 2T L,

(d) When processing oysters, the following requirements shall be met:

(1) BESC TR E AT 5 2 L,

(1) The facility shall have purification equipment as necessary.

(2) & DOFTLE Z T 2 E UTHFTIL, Bl & OVRHI L E LRI E A 2
L,

(2) The room or place for pre-processing oysters shall have equipment
necessary for cleansing oysters with shells.

(3) ME DU E T HEIIIGINL, X F O, Feif &k OV L E 7R R
mHTHZ L,

(3) The room or place for processing oysters shall have equipment necessary
for processing, cleansing, and packaging shelled oysters.

B BB FHEELSITRET 2 RMER Y 2 0

(V) Fish and seafood auction businesses prescribed in Article 35, item (v) of



the Order

A BEROTEOANGE, T, BRYL R B RO AT 55T A A L.,
MBS C TRE SN TND Z &,

(@) The facility shall have a place to receive, sort, display, store temporarily,
trade, and ship fresh fish and seafood, and shall be partitioned as necessary.

2 EZS U TS R . BOKER R I N o Bes K NHEZ T 5720
DERfizf+5Z &,

(b) The facility shall have refrigerating or freezing equipment, ice making
equipment, and equipment for cleansing and disinfecting shoes, as necessary.
N MK E AW TR O SRR OMEIZ T 258 10H > TiE, LEIZS U T

KOFRERM AT D &,

(c) When performing the cleansing and refrigeration of fresh fish and seafood
using seawater, the facility shall have sterilizing equipment for seawater as
necessary.

N BE T HERFEANTICRET DRI

(vi) Milk collection businesses prescribed in Article 35, item (vi) of the Order

A EFLOATIRREBAN e OS2 AR AR (A 2 SN R RE T 2 ik CTh 2 56 2 B
DEATDHI L,

@) The facility shall have raw milk storage equipment and equipment for
acceptance inspection (excluding facilities which outsource the inspections).

7 AROEREIDIS Clom A TR E R 2645 2 &,

(b) The facility shall have refrigeration equipment or refrigerated storage
equipment appropriate for the amount of raw milk handled.

t AE =T HEFELEICHET AL

(vii) Milk processing businesses prescribed in Article 35, item (vii) of the Order

A EHLOZ AR, IR OB NS ORE Z L, SIS U TR E 7
LE ISR OB wmitgsia AT 52 8, 7220, AREEH L2 Wiskic
&> T M 0= A& Z 2 B X35, MAZHMBEFET HiRIZdH > T
FZABRELZTD2EILHEATLI LB LRY,

@) The facility shall have a room or place for acceptance inspections, storage,
and processing of raw milk, and storage of products, and a room or place for
cleansing bottles and container cleansing equipment as necessary. However, a
facility that does not use raw milk is not required to have a room or place for
storage and acceptance inspections, and a facility that outsources inspections is
not required to have a room or place for acceptance inspections.

RB.BEGIET 510> UL AMEERDIISCTRHENATND Z &,



In addition, if a room is to be used as the place, it shall be partitioned
according to the category of work.
1 ARLOREZ T LIS, A, #X
THZ L,
(b) The room or place for processing raw milk shall have equipment

. TR OERIC LB R A

BB

necessary for filtration, sterilization, filling, and tight sealing.

N BEPNERELTERDIOEHT L2 LN TE D62 2 5 mHldE MO
Bk i A AU B X BGE B T TR 372 2 & (FIRIRE RS O 2 %
BET DM T HHEERL, ),

(c) The facility shall have refrigeration equipment and refrigerated storage
equipment with the function to control the temperature of products at 10 degrees
centigrade or less at a scale appropriate for the amount of products processed
or produced (excluding facilities that manufacture only products that can be
stored at room temperature).

= AROBREETLIEXIHITE. ALORELT L OICLERREEZ AT 5
N

(d) The room or place where the inspection of raw milk is conducted shall
have equipment necessary for inspecting raw milk.

N BE = RHEFEINFITHET 2 R A AL LB 3

(vii) Special milking and processing business prescribed in Article 35, item
(viii) of the Order

A R ERLOEE K OB O PRE A 2 5 SIS I QNS AR BEA R 1 NS
AFL ORI ER i K OV AR R R (R 2 AN EFET DX CTh 53556 2 R<, )

AL, LEISCTHWRE T2 UILTEAT 52 &,

(@) The facility shall have a room or place for milking, processing raw milk,
and storing products, as well as equipment for cleansing cows' bodies,
equipment for storing raw milk, and equipment for acceptance inspections
(excluding facilities that outsource the inspections), and shall have a room or
place for cleansing bottles as necessary.

RBE.EELFETOIHEICH > UL A FERKDITECTKE SN TWVWD Z &,
In addition, if a room is to be used as the place, it shall be partitioned
according to the category of work.

1 ARLORBEZ T HEXIGITX. A,
THZ &,

(b) The room or place for processing raw milk shall have equipment

. FRHE R OVERRI S LB SR A A

BB

necessary for filtration, sterilization, filling, and tight sealing.



B, EAORFEE T HEEICH - TE, BRRlRER 2T =W A~ B+
HZ &,
When sterilizing raw milk, the facility shall have sterilization equipment with a
self-registering thermometer.
N BENERFELDTERDXOEHT L2 LN TE DB ZHZ D hHE L)
B 2 BB S U R TR 2 2 &,
(c) The facility shall have refrigeration equipment and refrigerated storage
equipment with the function to control the temperature of the products at 10

degrees centigrade or less at a scale appropriate for the amount processed.
U B =T HEE ISR ET 5 BRI

(ix) Meat processing businesses prescribed in Article 35, item (ix) of the Order
A FEREE O Je OB N B ORE 2 T 2B XX 2 /35 2 &,
€)) The facility shall have a room or place for receipt and processing of raw

materials and for storage of products.
RBEEGFET 581> UL AFERDISCTREENTND Z &,
In addition, if a room is to be used as the place, it shall be partitioned
according to the category of work.

B AR AND T OFEEGE R ORI T 5 120 DEEE. NREMEM
BICEb, WHEISCEARBEZA L, HENES TH Y | HIRAEOVERINN
NRWEETHY . BEMADZ &,

(b) Containers for inedible parts and containers used for disposal shall be
made of impermeable materials, have a capacity appropriate for the amount of
products processed, be easy to disinfect, have a structure that prevents dirty
liquids and foul odors from leaking, and have a lid.

N BERRERAGE BT S 5AICH o UIAPNEBRAELL T &, MERTFEE
THGAEIC o UIEAPEBRETH+REU T RO OBEHT L LN TED
PERE 2 2 D MBS TM a2 B &S U TH T2 2 &,

(c) The facility shall have refrigerating or freezing equipment with the function
to control the temperature of products at 10 degrees centigrade or less when the
product requires refrigerated storage and at minus 15 degrees centigrade or less
when the product requires frozen storage, appropriate for the amount of
products processed.

= ST, R INTCERE IR SO, WIEEZ 58T 572 DI LB 25
rRTHI L,

(d) The processing room shall have equipment necessary for cutting up meat,

internal organs, and other meat parts of the dressed livestock or poultry.



BRI E TN RIS 25510 - T, RICBIT2EMETZ T2 &,
(e) When processing a living body or carcass, the following requirements

shall be met:

(1) L omMm=E(E ISR E T 25EIZR D, )R ORHIE %3 2500
(ZHIBHTD LT nDkif 2T 2R E AT 52 L,

(1) The facility shall have a slaughtering and bleeding room (limited to cases
of slaughtering and bleeding), a place for skinning, and equipment for
cleansing carcasses before skinning.

Fo. REISCTED X 9=, WPE2T 25 A0OPE, K, BFEEES
Gz L, BRI ORI E 7o L% O RRNFEOMA KO 23 %
G Xl S Tnbd Z &,

In addition, the facility shall have a hanging room, a place to remove
feathers, and a place to store feathers, skin, bones, etc., as necessary, and
the place to carry in and out the living bodies or carcasses before processing
and the place to carry in and out the processed meat and other meat parts
after processing shall be partitioned.

(2) FEETLHHFIL. BD X ORI RIHEFEDOFEROT A 7HOZRED
RSN AONE F= g [ R S e B SN

(2) The place where a carcass is skinned shall have hanging equipment and
equipment for cleansing and disinfecting the hands of employees, knives and
other tools.

() &L x =L, MOMEELGHMNOIREEIC LY KBS, HMADDRENKHT
XOHWETHDHZ &,

(3) The hanging room shall be partitioned from other work places by partition
walls and have a structure that enables the entrance door to be shut tightly.

(4) e EER X, BROSHE L EOIRE R OB RN+ = DL EO G A (s
THILBNTEORMeRT D &,

(4) The cleansing and disinfection equipment shall have equipment capable
of supplying warm water of 60 degrees centigrade or more and hot water of 83
degrees centigrade or more.

Fro, MG DIRG M OBNG DI 2 fEsd T DIEF 2 A 5 2 &,

In addition, it shall be equipped with a thermometer that can check the
temperature of warm water and hot water supplied.

~ HEVEIZBWTAERIIL E W E LT 25581260 - Tk, kIiZhT 28k %
=32 &,
(HWhen processing a living body or carcass in an automobile, the following



requirements shall be met:

(1) PRSI, MOIEZES T DIREEIC X0 Xl S v, HAD OB, ZENEMN
TEOMETHD Z &,

(1) The processing room shall be partitioned from other work places by
partition walls and have a structure that enables the entrance door, windows,
etc., to be shut tightly.

(2) FHELETEE(— O RiFIZIB VT, 5 UDAIT 5 2 L ED b - IHE
N D, NI UL AKEFEFEEIC L e S 2K SUIANC#E T 2 K& +471C
eI 2R RE &l 2 DT KR AT 5 Z &,

(2) The facility shall have water storage facility with the function of supplying
sufficient water supplied by a water supply business, etc. or water suitable for
drinking according to the planned number of animals to be processed
(referring to the number of animals determined in advance to be processed at
one facility).
7B, BEXITWO L LA T 555 120> Tk, BE—EY720RE Y »
MOKEBIGT D Z ENTEOIPKRRIEEAETDHZ &,

When processing deer or wild boars, the facility shall have water storage
equipment capable of supplying approximately 100 liters of water for each
full-grown animal.

(B HERDOITRERME AT 5 Z L, IR, NREMME TEL L, HIRK
WHRDRNLZ2WEE THY | XMWD&,

(3) The facility shall have wastewater storage equipment. The storage
equipment shall be made of impermeable materials, structured to prevent dirty
liquids and foul odors from leaking, and have a lid.

(4) HIMZBWTHEET D25AI10H o Tk, LB 23507 2 JBE o A 0B
BELTAHL, AW, CAWFENMTRTIZLD LTV OHERL TR REDRA
BRI HIE T o A5 2 &,

4) When skinning carcasses outside an automobile, the facility shall have a
place for processing adjacent to the entrance of the processing room and
equipment to temporarily prevent the contamination of carcasses by the external
environment such as wind and rain, dust, etc., and the intrusion of insects, etc.

b MR Z N T 2 HEk s d o Tk, WITEIT DB 2o 2 &,

(9) In the case of facilities that process blood, the following requirements shall
be met:

(1) JEMH B OB K OF B N A B & 72 2 M DRTE M OB 42§ 5=
A ONC ST R A2 A L. BB U TR OuEE T2 HT5 2



Lo 2L, Bl b E TH—B L TThi, foluss b REMEE 725
M ANEM S NROERRIZ & > T, ERES B 2 ved L O E L. o, ik
Bt 2o MEAE I T 2ELZ AT HZ EZE LR,

(1) The facility shall have a room for cleansing and sterilizing transportation
tools and storing and processing blood to be used as raw materials, as well as
refrigeration or freezing equipment, and shall have a room for packaging
products as necessary. However, in the case of a facility in which blood
collection and processing are carried out consistently and the blood to be used
as raw material is not transported from another facility, the facility is not
required to have a room for cleansing and sterilizing transportation tools and
storing the blood to be used as raw material.

B, FEINTRMIIEEX TG TRE SN TND Z &,
Each room or equipment shall be partitioned according to the category of
work.

(2) AHEEIIG U EA TR, SRR EA AT 5 2 L,

(2) The facility shall have a raw material storage tank, separator, etc.
appropriate for the amount processed.

(3)  JEMEL & 72 2 MR D52 AR & TR £ TORRMA =% U —31
TTHH SN TWD Z Lk,

(3) Each equipment from the equipment for receiving blood to be used as raw
material to the filling equipment shall be connected by a sanitary pipe.

+ BE=FIEESITHRET 2RO R SRR 2
(x) Food irradiation businesses prescribed in Article 35, item (x) of the Order
A4 HHOMRELZAETHZ L,
@) The facility shall have a dedicated irradiation room.
7 JE) e RN R A EMICAE TE 50 ha X7 RO REEZ AT 52 &,
(b) The facility shall have a belt conveyor and irradiation equipment capable
of accurately adjusting an appropriate irradiation dose.
N B R A IEMEICIE T & DL ME E iR D 2 &,
(© The facility shall prepare a chemical dosimeter capable of accurately
measuring the irradiation dose.
+— FEFEEE T BICHET D ARG
(xi) Confectionery production businesses prescribed in Article 35, item (xi) of
the Order
A JFM B OLRE K ORI QN B S 0 B3k | s K OMRAE & 95 28 3T &
G952k,



(@) The facility shall have a room or place for storing and pre-processing raw
materials and for manufacturing, packaging, and storing products.
RBE.EELGFETLIHEGICH o TUTAMFERDITISCTKE I TND Z &,
In addition, if a room is to be used as the place, it shall be partitioned
according to the category of work.

= JFAOE ORI K O o 8GE 2 3 2 = 3R, WET 2 BITS LT
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(b) The room or place for pre-processing raw materials and manufacturing
products shall have equipment necessary for thawing, adjustment, mixing,
shaping, fermentation, heating, sterilization, cooling, and refrigeration depending
on the item being manufactured.

N ERER R OB OORE 23 5 AT, SEITIS U T m R i &
152k,

(c) The room or place for storing raw materials and products shall have
refrigeration or freezing equipment as necessary.

= YT U EMEEAT D UBEEREMELE LTAEDAZRIET 25812H > T,
RIR, &8, "BHAKROKE S LICKHERFEEAETHZ L.

(d) When manufacturing raw bean paste from beans containing cyanide
compounds as raw materials, the facility shall have equipment necessary for
immersion, steaming, making bean paste, and soaking bean paste in water.

+= BEHEFLAERE T EBICHET O A AT U — L HRERE

(xii) Ice cream manufacturing businesses prescribed in Article 35, item (xii) of
the Order

A M EEORE K OFR G QN B 5L O BE K OMRE & 5 2 TGP NS A #L
DR EIL 2 Lo WWiisk Th 3556 2R < o ) RO A MR (R %
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(@) The facility shall have a room or place for storing and mixing raw materials,
and for manufacturing and storing products, as well as equipment for storing raw
milk (excluding cases where the facility does not use raw milk), and equipment
for acceptance inspections (excluding cases where the facility outsources the
inspections).

RBEEGFETOIHGICH > UL A FERDITGCTREINATWND Z &,
In addition, if a room is to be used as the place, it shall be partitioned
according to the category of work.

v WEOELZ T LEIGINE,. A, RE, WHE, R, 02K OGS
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(b) The room or place for manufacturing products shall have equipment
necessary for filtration, sterilization, refrigeration, filling, packaging, and freezing.

+= BE=FEEEH=FC8ET 2 AR RS

(xiii) Dairy product manufacturing businesses prescribed in Article 35, item (xiii)
of the Order

A B OLRE K ORE I O i D 30E K ORAE 2 97 2 =8 U5 A i NS A2 3L
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WRZRET DR Ch 2 G ZR<, )AA L, LEITL U CHRE T 5= U3
eftsZL,

(@) The facility shall have a room or place for storing and mixing raw materials
and manufacturing and storing products, as well as raw milk storage equipment
(excluding cases where the facility does not use raw milk) and acceptance
inspection equipment (excluding cases where the facility outsources the
inspections), and shall have a room or place for cleansing bottles as necessary.

B BEYITET LA UL AMFERDIISCTRHENATND Z &,
In addition, if a room is to be used as the place, it shall be partitioned
according to the category of work.

n G ORE AT 2SI ITE, A, BE. WE, FEHE R ORI LB
fiizefA L, HEIZIS U TR, M. i, LR ODBEE T 27200l x
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(b) The room or place for manufacturing products shall have equipment
necessary for filtration, sterilization, refrigeration, filling, and packaging, and
shall have equipment for fermentation, concentration, drying, emulsification, and
separation as necessary.

FU A = ARSI B IRUE T DI OB K LS 3

(xiv) Soft drink manufacturing businesses prescribed in Article 35, item (xiv) of
the Order

A M ORE R OFHEN NS ORE(RI R TNV T 4 —F — D K Bl
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(@) The facility shall have a room or place for storing and mixing raw materials
and manufacturing products (in the case of a facility that produces only mineral
water, limited to manufacturing), and shall have equipment for cleansing and
manufacturing or assembling containers as necessary.

RB.BEGIET 510> UL AMEERDIISCTRHENATND Z &,



In addition, if a room is to be used as the place, it shall be partitioned
according to the category of work.
7 JFME O E &K RGO RLE 23 2 BTSN H - TE, e, B
B ORRBE SUTBRE S L E R R 2 AT 52 &,

(b) The room or place for mixing raw materials and manufacturing products

. FEE
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shall have equipment necessary for mixing, filling, hermetically sealing, and
sterilization or disinfection.
+Ih BEETERH T LSICEET 2 RR G G

(xv) Processed meat product manufacturing businesses prescribed in Article
35, item (xv) of the Order

A JEMEOLRE . BILE K OFRAI N o8l fEE N ORE 2 9 5 E XX
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€)) The facility shall have a room or place for storing, pre-processing, and
mixing raw materials and manufacturing, packaging, and storing products.

RBE.ErLETOHEGICHo TUTMFERDITSCTKE I TND Z &,
In addition, if a room is to be used as the place, it shall be partitioned
according to the category of work.

v REOREET B E TSI, VEICE O, i, O, R, &
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(b) The room or place for producing products shall have equipment for
sterilization, drying, smoking, salting, measuring the temperature of the center of
a product, refrigeration, etc., as necessary.

TR AEETIRE TR ESITHET D KER A RS

(xvi) Fishery product manufacturing businesses prescribed in Article 35, item
(xvi) of the Order

A JREMEORE K OSTALER N QN B 5 O 83E K OMRE & L, EZIS U TR B
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(@) The facility shall have a room or place for storing and pre-processing raw
materials, and manufacturing and storing products, and drying, cleansing, and
thawing raw materials as necessary.

RBEEGET 51> UL AFERDFIISCTRBINTNDS Z &,
In addition, if a room is to be used as the place, it shall be partitioned
according to the category of work.

2 JFAPEOLRE e O O IRE 29 5 UG AT, SEIDS TS 3m
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(b) The room or place for storing raw materials and products shall have



refrigeration or freezing equipment as necessary.

N B ORITALER ST D BE % 2 = TGN MBS U TR, TR G
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(c) The room or place for pre-processing raw materials or manufacturing
products shall have equipment necessary for thawing, mixing, heating,
sterilization, drying, smoking, roasting, dehydrating, refrigeration, etc. as
necessary.

= AERHEANEEZRY RO GEIE. AR EONE AT 5 FHORE %
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(d) When handling fresh fish and seafood to be eaten raw, the facility shall
prepare dedicated instruments for processing fresh fish and seafood.

B AR /A RET 5580 H o T, BB O RTLER K O D fdiE % 4
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(e) When manufacturing fish paste products, the room or place for
pre-processing raw materials and manufacturing products shall have equipment
necessary for grinding and sterilization (excluding the case of manufacturing
ground fish meat).

N~ PEERUETL5E. RICET S EFEmT- T L,

(HWhen processing oysters, the following requirements shall be met:

(1) REIIECTHLRIEEZHT D Z &,

(1) The facility shall have purification equipment as necessary.
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N

(2) The room or place for pre-processing oysters shall have equipment
necessary for cleansing oysters with shells.
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(3) The room or place for processing oysters shall have equipment necessary
for processing, cleansing, and packaging shelled oysters.

+t FE=FEEEHEEICHET 2KEREE

(xvii) Ice and snow manufacturing businesses prescribed in Article 35, item

(xvii) of the Order
BHORE L ORE 2 L, SIS U TR ORI K M2z 5 2 = X35 %
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The facility shall have a room or place for manufacturing and storing products,



and for coordinating and packaging products as necessatry.
BB, BEELITETL5EIH-> UL, FEXSIIUSCTKE SN TS Z &,
In addition, if a room is to be used as the place, it shall be partitioned according
to the category of work.
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(xviii)  Liquid egg manufacturing businesses prescribed in Article 35, item (xviii)
of the Order
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(@) The facility shall have a room or place for storing raw materials and for
manufacturing, packaging, and storing products.

RBE.EELFETOIHEGICH o U AMFERDITISCTKE I TND Z &,
In addition, if a room is to be used as the place, it shall be partitioned
according to the category of work.
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(b) The room or place for manufacturing products shall have equipment
necessary for cracking eggs, filling, and refrigeration, and shall have equipment
necessary for cleansing eggs, filtration, heat sterilization, and refrigeration as
necessary.
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(c) The facility shall have refrigeration or freezing equipment with the function
to control the temperature of products at 8 degrees centigrade or less when the
product requires refrigeration storage and refrigerating or freezing equipment
with the function to control the temperature at minus 15 degrees centigrade or
less when the product requires freezing storage.
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(Xix) Edible oil and fat manufacturing businesses prescribed in Article 35, item
(xix) of the Order

A JEMELORER I NG O RE R MR EEZ T 5B IR E AT 52 &,

(@) The facility shall have storage equipment for raw materials and a room or
place for manufacturing and storing products.

BRB.EEGITETLHEICH> UL MFEXFITS L TKEIATND Z L,
In addition, if a room is to be used as the place, it shall be partitioned

according to the category of work.
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(b) The room or place at a facility that manufactures edible oil and fat shall
have equipment necessary for refining, filling, and packaging, and shall have
equipment necessary for oil extraction and blending as necessary.
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(c) The room or place of a facility that manufactures margarine or shortening
shall have equipment necessary for filling and packaging, and shall have
equipment necessary for kneading, sterilization, and refrigeration as necessary.

Flo, BEIUSUTRARELZAT D &,
In addition, it shall have a curing room as necessary.
Z AEEPREEREC T SICHET 2 AT IIL & ) WRIESE

(xx) Miso or soy sauce manufacturing businesses prescribed in Article 35, item
(xx) of the Order
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@) The facility shall have a room or place for making koji (rice malt), for
storing, pre-processing, preparing, and maturing raw materials, and for filling,
packaging, and storing products.
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In addition, if a room is to be used as the place, it shall be partitioned
according to the category of work.
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In addition, the room or place for filling and packaging shall have equipment
for cleansing and manufacturing or assembling containers as necessary.

2 Lk EEETLHEICH o TE, BEIDSCTER, KA, #iG. Ailb
M OVEERBIC LB R G2 A5 2 &,

(b) When manufacturing soy sauce, the facility shall have equipment
necessary for compressing, heating, mixing, filtration, and compression as
necessary.

N BEXIFIL L) WEFEFEETLIEMEZBET 258100 > TL A, Ailb,
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(c) When manufacturing food mainly made from miso or soy sauce, the



facility shall have equipment necessary for mixing, filtration, drying, heat
sterilization, filling, and tight sealing.
T ARSI RE T DRSS

(xxi) Liguor manufacturing businesses prescribed in Article 35, item (xxi) of the
Order
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(@) The facility shall have a room or place for making koji (rice malt), and
storing, pre-processing, preparing, and maturing (including distillation and
compression) raw materials, and filling, packaging, and storing products,
depending on the item being manufactured.

BB BELIFTET5EICH > TR AFEXPITIG L TREEATND Z &,
In addition, if a room is to be used as the place, it shall be partitioned
according to the category of work.
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(b) The room or place for filling and packaging products shall have equipment
for cleansing, inspecting, and manufacturing or assembling containers as
necessary.

NOREET AR EICIE LT, Ve, B, KE 20, WAL BHL, b, RRL K
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(c) The facility shall have equipment necessary for cleansing, immersion,
steaming, making koji (rice malt), saccharification, boiling, fermentation,
distillation, compression, heating, mixing, filtration, filling, and tight sealing,
depending on the item being manufactured.

AT A RESE T EBICHET 2 TS

(xxii)  Tofu manufacturing businesses prescribed in Article 35, item (xxii) of the
Order
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N

(@) The facility shall have a room or place for storing and pre-processing raw

materials and for manufacturing and storing products.
BRB.EEGIETL5EICH> UIAMFEXKFITECTKEIATND Z L,
In addition, if a room is to be used as the place, it shall be partitioned

according to the category of work.
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(b) The room or place for manufacturing products shall have equipment
necessary for sterilization and refrigeration, and shall have equipment for
packaging as necessary.

N BEFEIEGE 2 ET 558 10h o Tid, EkisEh =N B s I ONC SRR
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(c) When manufacturing aseptically-filled tofu, the facility shall have a heat
sterilizer with continuous flow system and equipment necessary for filling and
tight sealing.
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(d) When manufacturing food mainly made from tofu, the facility shall have
equipment for freezing, drying, oil cooking, etc., as necessary.
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(xxiii)  Natto manufacturing businesses prescribed in Article 35, item (xxiii) of the
Order
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@) The facility shall have a room or place for storing, pre-processing,
fermenting, and maturing raw materials, and for manufacturing and storing
products.

RBE.EELETOLEICHo U MFERDITISCTKE I TND Z &,
In addition, if a room is to be used as the place, it shall be partitioned
according to the category of work.
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(b) The facility shall have equipment necessary for steaming, fermenting, and
refrigerating raw materials and for packaging products.
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(xxiv)  Noodle manufacturing businesses prescribed in Article 35, item (xxiv) of
the Order

A JFEMEORE K ORI ONC B S o 85 | ISR OMRE 29 2 B 3G &
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(@) The facility shall have a room or place for storing and pre-processing raw

materials, manufacturing, packaging, and storing products, and shall have a



room or place for drying and refrigerating or freezing raw materials and products
as necessary.
RBE.EELFETOIHEGICH o UL AFERDITISCTKE I TND Z &,
In addition, if a room is to be used as the place, it shall be partitioned
according to the category of work.
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(b) The room or place for pre-processing raw materials and manufacturing
products shall have equipment necessary for kneading, shaping, rolling, cutting,
boiling, steaming, oil cooking, and refrigeration, depending on the item being
manufactured.
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(xxv)  Side dish manufacturing businesses prescribed in Article 35, item (xxv) of
the Order and multi side dish manufacturing businesses prescribed in item (xxvi)
of the same Article
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@) The facility shall have a room or place for storing and pre-processing raw
materials and for manufacturing, packaging, and storing products.

RBE.EELETOLEICHo U MFERDITISCTKE I TND Z &,
In addition, if a room is to be used as the place, it shall be partitioned
according to the category of work.
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(b) The room or place for manufacturing products shall have equipment
necessary for thawing, heating, sterilization, cooling, and refrigeration,
depending on the item being manufactured.
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(c) The room or place for storing raw materials and products shall have
refrigeration or freezing equipment.
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(xxvi)  Frozen food manufacturing businesses prescribed in Article 35, item

(xxvii) of the Order and multi frozen food manufacturing businesses prescribed



in item (xxviii) of the same Article
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(@) The facility shall have a room or place for storing and pre-processing raw
materials and for manufacturing, freezing, packaging, and storing products.

BB BELFTET5EICH > TUXAFEXPITIS L TREEATND Z L,
In addition, if a room is to be used as the place, it shall be partitioned
according to the category of work.
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(b) The room or place for storing raw materials shall have refrigeration or
freezing equipment.
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(c) The room or place for manufacturing products shall have equipment
necessary for heating, sterilization, cooling, and refrigeration, depending on the
item being manufactured.
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(d) The facility shall have a freezing room and a storage room with functions
that allow the products to be kept at minus 15 degrees centigrade or less.
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(xxvii)  Pickle manufacturing businesses prescribed in Article 35, item (xxix) of the
Order
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(@) The facility shall have a room or place for storing and pre-processing raw
materials and for manufacturing, packaging, and storing products.

RB.EBEEGFETOIHEICH > U AMFERDITISCTREINTND Z &,
In addition, if a room is to be used as the place, it shall be partitioned
according to the category of work.
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(b) The room or place for pre-processing raw materials and manufacturing
products shall have equipment necessary for cleansing, pickling, sterilization, etc.
as necessary.

N ERETEZRET 25810 TR, "EPEBRTEUTE RO EHT L2
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(c) When manufacturing asazuke (lightly pickled vegetables), the facility shall
have refrigerating equipment with the function to control the temperature of the
products at 10 degrees centigrade or less.
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(xxviii) Hermetically sealed food manufacturing businesses prescribed in Article
35, item (xxx) of the Order
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(@) The facility shall have a room or place for storing and pre-processing or
blending raw materials and manufacturing and storing products, and shall have
container and packaging cleansing equipment as necessary.
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In addition, if a room is to be used as the place, it shall be partitioned
according to the category of work.

2 R ORE & 2 EAIIGENE. WIESUIm R A A T 5 2 L,

(b) The room or place for storing raw materials shall have refrigeration or
freezing equipment.
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(c) The room or place where products are manufactured shall have the
necessary equipment for thawing, heating, filling, hermetically sealing,
sterilization, and refrigeration, depending on the item being manufactured.
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(xxix)  Food packaging businesses prescribed in Article 35, item (xxxi) of the
Order

A B OLRE R OINTAF N G O EE R ORE 2 T 2= XIS 2 H 35 2
&

(@) The facility shall have a room or place for storing and processing raw
materials and for packaging and storing products.
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In addition, if a room is to be used as the place, it shall be partitioned
according to the category of work.
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(b) The room or place for storing raw materials and products shall have



refrigeration or freezing equipment as necessary.
=t WETRERE = SICHRET DI RE S
(xxx)  Additive manufacturing businesses prescribed in Article 35, item (xxxii) of
the Order
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@) The facility shall have a room or place for storing raw materials and
manufacturing, subdividing, packaging, and storing products.
BRBEELGITE TO5HEICH > TTAMFEXFITISCTRE SN TND Z L,
In addition, if a room is to be used as the place, it shall be partitioned
according to the category of work.
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(b) The room or place for manufacturing products shall have equipment
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N

necessary for extraction, reaction, mixing, filtration, sieving, refining,
concentration, etc. as necessary.
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When manufacturing additive preparation, the facility shall have machinery
and equipment to make the ingredients contained uniform.
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(© The facility shall have equipment and tools necessary for testing and
inspecting raw materials or products. However, this does not apply for
equipment and tools necessary for special test among the tests and inspections
if the testing and inspections are carried out at the facility’s own responsibility
using another institution that has the necessary equipment for the relevant tests
and it is deemed that it poses no food sanitation problem.
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(d) In the case of a facility that manufactures additives and products other

than additives, the machinery and tools used for manufacturing additives shall



be partitioned. However, this does not apply if additives and products other than
additives are manufactured in the same process and the additives manufactured
by using the same machinery and tools conform to the standards and
specifications under Article 13, paragraph (1) of the Act.
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3 Standards for Facilities Pertaining to Businesses Handling Meat to be Eaten Raw

3!

or Puffer Fish That Conform with the Standards or Specifications under Article 13,
Paragraph (1) of the Act
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(i)Among the restaurant businesses prescribed in Article 35, item (i) of the Order,
processed meat sales businesses prescribed in item (iii) of the same Article,
meat processing businesses prescribed in item (ix) of the same Article, multi
side dish manufacturing businesses prescribed in item (xxvi) of the same Article,
and multi frozen food manufacturing businesses prescribed in item (xxviii) of the
same Article, in the case of a facility that processes or cooks meat to be eaten
raw, the following requirements shall be met:
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(@) The equipment for processing or cooking meat to be eaten raw shall be
separated from other equipment.
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(b) The facility shall have dedicated equipment for cleansing and disinfecting
tools and hands.
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(© The facility shall prepare dedicated machinery and tools for processing or
cooking meat to be eaten raw.
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(d) The facility shall have refrigerating or freezing equipment with the function



to control the temperature of the meat to be eaten raw at 4 degrees centigrade
or less when the meat to be eaten raw handled by the facility requires
refrigerated storage, and refrigerating or freezing equipment with the function to
control the temperature at minus 15 degrees centigrade or less when the meat
to be eaten raw requires frozen storage.
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(e) The facility that processes meat to be eaten raw shall have equipment for
heat sterilization appropriate for the amount processed.
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(i) Among the restaurant businesses prescribed in Article 35, item (i) of the
Order, fish and seafood sales businesses prescribed in item (iv) of the same
Article, fishery product manufacturing businesses prescribed in item (xvi) of the
same Article, multi side dish manufacturing businesses prescribed in item (xxvi)
of the same Article, and multi frozen food manufacturing businesses prescribed
in item (xxviii) of the same Article, in the case of a facility that processes
pufferfish, in addition to the standards of 1 and 2, the following requirements
shall be met:
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(@) The facility shall prepare containers, etc., that can be locked for storing
the poisonous parts such as removed ovaries and livers.
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(b) The facility shall prepare dedicated tools for processing pufferfish.
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(c) When freezing pufferfish, the facility has freezing equipment with the

function to rapidly freeze the pufferfish at minus 18 degrees centigrade or less.



