2 / r' i )
201245 % -——K (3T

Hygiene Department




S — »

ne- {7 £

£ A 2EE

j

3
-

A

v

R Z 2 F D

el

BYREw A
Food and Environmental
Hygiene Department

Centre for Food Safety

©



B AT

w P33 40 R R EE2000 5 A TERIE o

Ee
# ¥

(80) 38%

xi'l] _é/
(130) 62%

EAEELY SR A X d 3T B o B uIE  RYRERAE RUWEZ2 PO
i * Al =R Ik I3 B 3 ﬁi‘wﬂand Environmental g"@ Centre for Food Safety

TF AR T BRI R oo Hygiene Department




FEe T
w 2001 4k AMESE B 2 LT THE o

R G 7 A At
(10) 7% (10) 3%

2\ 1]'\ 'él‘ ; ,@i 'é‘

(20) 11% A5

(100) 44%
B2
(20) 12%

ey

(40) 19%

RS SR Al d ST M o BRI RSB gr' B E 2B D
BeFbeAe kT i B R e o 4 Food and Environmental "9 Centre for Food Safety

Hygiene Department




Al g
L
[ —
3n\-

B
>y
J

m 200 A& BB - xR et PRIV E PRI

e FREE,
(50), 25%

Vi qeal o] o
(150), 75%

RIS Rt A% d LR G RUAT R QG YEELD
BFAvAe KT o 2R oo 5 Food and Environmental "9 Centre for Food Safety

Hygiene Department




B ;4)5 I8

2 3 RI#
fAEF LR R B ER T S A F ff’«‘ﬁ?%ﬁ ¢ 7
FREFHOPANFA 2R T AR ARG

R REE A E @G RYWERZEH D
6 Food and Environmental "9 Centre for Food Safety

Hygiene Department



ﬁﬁ%%ﬁﬁéﬁ%
7 Food and Environmental
Hygiene Department

3P

RYWE 2 HD

Centre for Food Safety



CIEUTR

/.
=]

Tk A3

E
¥
I%
r’ (]
HE Ao L

0 e#-S

NI Y

JES

e 7R

A

7
]/

a

RRETG PR TR

—_—
i

B e
BT (HENAR ST,

&
AL

ERS Y

T

,nw, //rnc. @. &
Ty L =
R T
i G
s e b
= 2= %
m R

W=
r? i}ﬂ!/,% ”uhm,,' = %
n B -

Centre for Food Safety

@ﬁgﬁmﬁitp@\

ST B
Food and Environmental

Hygiene Department




m TFEEER F L »; |2 EF s FRRE-EFF

BET(HEESAREAUT)) NRAMGH RS
m é’uHﬁwf\m&—l TE—;]Z NP SR
b 'eik® 0 BiEFLre AL 4 qmad o

2 b }]’a‘s =%

Hygiene Department




	普及食品專題調查之�刺身及壽司
	背景
	樣本種類
	樣本種類
	測試類別
	測試項目
	整體結果
	給業界的建議
	給消費者的建議

