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FHLICE 2745, 2013 A, FHLICHO| A M AHEN 0| 7| Qs ROl 422 AH E|EIC|A {1
Ao gtk Lt EHE X[EL EX:
http://www.hc-sc.gc.ca/fn-an/legislation/guide-ld/salmonella-enteritidis-eng.php

FHLIC 2745 2015 H. FHLICEO| 712 F #E AR A2/ AE|EE|C|A 2E SHE {Ft 37t
M2F, & X]: http://www.hc-sc.gc.ca/fn-an/legislation/guide-Id/salmonella-enteritidis-illness-maladie-
eng.php

Lee R, Beatty M, Bogard A, Esko MP, Angulo F, Selman C, EHSNET AF 11 &. O} &l AAIE &/
LEHE EHISte SA™UIM T2 7 FH| 2 BHed: EHS-Net 217, Journal of Food
Protection, 2004; 67(7):1444-1450.

USFDA- 33 EZd MH|A, AME I E £X:
https://www.fda.gov/food/retail-food-protection/fda-food-code

Leanne M. DeWinter, William H. Ross, Héléne Couture 2! Jeff F. Farber. LHE 7} &1.2 Z2f
AEZIEICIAZ @PE 7| U 72l 218 T 7L, International Food Risk Analysis Journal,

2011, Vol. 1, No. 1, 40~81. & &{: https://hrcak.srce.hr/file/107068
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http://www.bclaws.ca/Recon/document/ID/freeside/11_210_99
http://www.bclaws.ca/Recon/document/ID/freeside/11_210_99
http://www.bccdc.ca/health-info/prevention-public-health/meat-poultry-eggs-safety#%EB%82%9C%EB%A5%98
http://www.hc-sc.gc.ca/fn-an/legislation/guide-ld/salmonella-enteritidis-eng.php
http://www.hc-sc.gc.ca/fn-an/legislation/guide-ld/salmonella-enteritidis-illness-maladie-eng.php
http://www.hc-sc.gc.ca/fn-an/legislation/guide-ld/salmonella-enteritidis-illness-maladie-eng.php
https://www.fda.gov/food/retail-food-protection/fda-food-code
https://www.fda.gov/food/retail-food-protection/fda-food-code
https://hrcak.srce.hr/file/107068
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