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EHEDG The European Hygienic Engineering and Design Group CE The European Committee 

for Standardization NAMI The North America Meat Institute 3-A SSI

  

EHEDG 3-A SSI1

  

GFSI JI JII
1 FSSC 22000 JI JII
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7.  
1. GFSI  JI & JII EHEDG 2022 10 URL: EHEDG 

  

2. ISO 22000:2018 -   

URL: ISO 22000:2018 -  -  

3. URL:  - 

IFSQN  

4. GFSI 範 v2020.1 URL: GFSI

 

 

8.   

範   

• EHEDG, The European Hygienic Engineering and Design Group.URL: EHEDG

.EHEDG

 

o 32:2005  

o 35:2006  

o 44:2014  

o 8:2018  

o 50:2019CIP 範 

o 55:2020 範 

•  URL: CEN-CENELEC  

• FDA URL: U.S. Food and Drug Administration

 

• NAMI URL: North American Meat Institute  

• ISO ISO 14159:2002.URL: ISO 14159:2002 -  - 

 

• BS EN 1672-2:2020.  - 範 URL: BS EN 

1672-2:2020 

• CXC 1-1969:2020.URL: CXC 1-1969 . 

 

https://www.ehedg.org/guidelines-working-groups/guidelines/guidelines/detail/white-paper-1-test
https://www.ehedg.org/guidelines-working-groups/guidelines/guidelines/detail/white-paper-1-test
https://www.iso.org/standard/65464.html
https://www.ifsqn.com/forum/index.php/topic/44789-food-safety-with-hygienically-constructed-equipment-built-to-sanitary-design/
https://www.ifsqn.com/forum/index.php/topic/44789-food-safety-with-hygienically-constructed-equipment-built-to-sanitary-design/
https://mygfsi.com/how-to-implement/recognition/certification-programme-owners
https://mygfsi.com/how-to-implement/recognition/certification-programme-owners
https://www.ehedg.org/guidelines-working-groups/guidelines/guidelines?tx_syguidelineshop_shop%5bcontroller%5d=Guideline&cHash=aef14b87dda9d734d9440868cd423b94
https://www.ehedg.org/guidelines-working-groups/guidelines/guidelines?tx_syguidelineshop_shop%5bcontroller%5d=Guideline&cHash=aef14b87dda9d734d9440868cd423b94
https://www.cencenelec.eu/
https://www.fda.gov/regulatory-information/search-fda-guidance-documents/draft-guidance-industry-control-listeria-monocytogenes-ready-eat-foods
https://www.fda.gov/regulatory-information/search-fda-guidance-documents/draft-guidance-industry-control-listeria-monocytogenes-ready-eat-foods
https://www.meatinstitute.org/Food_Safety
https://www.iso.org/standard/23748.html#:~:text=This%20International%20Standard%20specifies%20hygiene,of%20the%20product%20can%20occur.
https://www.iso.org/standard/23748.html#:~:text=This%20International%20Standard%20specifies%20hygiene,of%20the%20product%20can%20occur.
https://www.en-standard.eu/bs-en-1672-2-2020-food-processing-machinery-basic-concepts-hygiene-and-cleanability-requirements/?gclid=CjwKCAjwxOymBhAFEiwAnodBLEv6XtdLhphpukBPUpOq7dq2XT_-2SAXgV4wsckXKux1U5QLgeVH9RoCfAkQAvD_BwE
https://www.en-standard.eu/bs-en-1672-2-2020-food-processing-machinery-basic-concepts-hygiene-and-cleanability-requirements/?gclid=CjwKCAjwxOymBhAFEiwAnodBLEv6XtdLhphpukBPUpOq7dq2XT_-2SAXgV4wsckXKux1U5QLgeVH9RoCfAkQAvD_BwE
https://www.fao.org/fao-who-codexalimentarius/sh-proxy/en/?lnk=1&url=https%3A%2F%2Fworkspace.fao.org%2Fsites%2Fcodex%2FStandards%2FCXC+1-1969%2FCXC_001e.pdf

