04 BEE ol

Bz 2ICBEUTIE EE ]S L, mdxl
(PEZESL) DVE I LTV % BRI 5 [ EF2
TR ZTOETOWEME (E)icksLFasth
V=P A T2 K % I & iEmic K2R ITHEON
HORZECEAICEZ B LI DB ERIEIC
KBZEMMNBEMIBRBETHD, NS =FHHM
FICHBET BT LICK DB DL I R 2 AR E D fiF
IRIVERE NS 222 DHIW 3 B AR A7 B O W

EAHEICE>TERBENBZEDTH %,

OS DR

BOLNI BOLZEDHERE NI ETIHEE DK
U3 EHe mBm A, AR RE XL 0¥ H
WG ABTENEANETNETNOHIMICEQD
NBEDTH%.m—WNEGMEZL> Tikimd %
CLIIHNHETH BN BOLZRICEET 2B 22 R R
CHEDVIHE EHEDEETDH S,

06 fif78 & BH/ - B

LB TICFE L THAEKDOBMNEZ 27
VEA—ZBEEOMHMEEHEEE S TIRBDLE S JIC
HIK T2 HET S, BOLOLICEL T,

W EREARTENAE FOHE RO XIARZHES
PR RRAC /N R 72 13 D HF iR 22K 8 R
COHBEICKID, FICVAIAIa=r—vaVic
KBABEEREHEDD T, —RIEEFZICWT T
IHEFEE. BB E S ICNT IR ZITR D,

ACTIVITY

U B N

° fEHRRE

* WFJENES)

o HE LIEFRGEH

e YA aIaz=Zhr—vav

RORECHT %
a ¥ NT 4T

FSRCOFRRALEZDHIT

IR R AT ZE 2 1E. BBHI56 (1981) EICHEUEHEK
DT E Al ISR EZ DM NICBI T 2HEDFRIRICH IS
iz HMICR I EN T2 BHIOMME T 8- RN LI
DL 5N T233D A T HLFIRFZE D F LB ZEE HR D S AR
IKITbNTVET,

RO AR DI BORELZOEE &, F K294 I 4
U, ERRBOEICIE S — RIS Y RO LEFMBLE L, ZD%., BD
LE LD SRS ORI B T o TE WD E Lz,
ANBHICES>TRBVEELRFEDOOEDTHE BORRLLZLICHL
T XOMEMN R IEB 2758 a2 fkZ 1B EFsce ez TR
DLEEERLIE ) OBERRICMA BOLEICHDZHEDH S
BT KD ERRIEN AR B 2% > % — (FSRC)
LU T2022MF4A A X 0GB ZFlh 5L D E LT,
TDEI R CRILENFELLFSRCIZ, BRD L RHRE BD L
DOEFRITED Fhi e a2 ORERICEN T 222 HMELT
BOET,

FSRCIZ. CNETHT>TEWVOE L EMAEICINA . BFZEiE S, #
BLER VA AI 2= —2ay BOZRICHETZ2av )T
HERITOTEVDET,

CONTACT US

FARIEN RHIRERE
gt > s —
FSRC

FOOD SAFETY RESEARCH CENTER

T156-8502
RREBHERRKE-1-1RREEAFSHE3F
TEL 03-5477-2619

mail fsrc@nodai.ac.jp

www.nodai.ac.jp/fsrc

FREN W EERS
1 g2 N
TmEE

) 4 & ~
Wt 2 o~ 7 —
FSRC
FOOD SAFETY RESEARCH CENTER

HEMENOHEHE - BEFZTO
BOREELERLERHFT S



[EDR4E - RO ]

-CHALLENGE

Ol % tcﬁl]l]

EMZ0obo0Reld,. REMRELITELRD .,
TEMEFFMICE DB SN TEbIFTid <.,
EHicbhbz) & e L TLEe :ﬁ NnNTEeEn
7@%(@&%)&%&@% DHBHEMIZD
TEZDMLR I J:o“C;r CEL T/
th%%%ﬁbfﬁé&ﬁ%ké T & e

02 [ 3TN

ﬁ*%ﬁw‘itwv‘%ﬁiwﬁﬁﬁa £ E

MAEMRHEELFWE R EOEERN (N —TF)
i I X D AT I & 2 S HERR & A,
EMOREIHRINT X2, FHIVEIZAM S
N7z eIk B A RS ibﬁiﬁﬂ‘ﬁiﬁﬁﬁﬁ
(HACCP) k2 THEEHoEAICLY, L1
EBREEICEMOLZEEMBITbONL L) IZ%>TW
b0 7272 LHACCPEHIZBW TR EMEDRI &
LARFENMATIELZARLLTEY., 201
MAORMEPIE TN TS,

03 72 7 B e L an

Bz TFEREHRTOZEREIOSE L., ZoHi%
JAWZBRICL ) T E TSR Do 7z e i RE

BT HEMOWZE - FREPEATEY . EEMEE
T EEANOEEDON S E HIE L 2RO
WATHLNTWVDE, ZD X)) %EDLHER TR
DRVHHHAFEMOZEEOFFMICIE. B0
RIWD B %872 72 Bhh OB DORH M FEDRKD 5
ﬂ‘(\/‘zgo

R N R 2 K2
EWmE et ¥ — FSRC
FOOD SAFETY RESEARCH CENTER

(DC)PJCDEH?Tﬂ:y%fb
Bmiaed
WA KDOFSRCIZHE T

HEREBRIEE BOKEY D
ek
EBEBIERS EEE

EEE RIEEE S
BbR.GAP

X

SR DR AR E

BETHEEAD REEIIIPLE AN SOKe I 5 23 B 0
5 N
- e BOREDRERL fot - > 1 7
fEEER —
= (e, B, %L DIEFE ERLHRDNSYR
S TLIVG Y B, etc) / 7—FOR/
2 SRR RS YRGTHAAY b/ B
2 BRI, MR s CrY HRER
j( HACCP T—RYAL TR/
= [PE S N e 7
F URIHE

010 WREIH\FEHEE o

R R RO Z 4D
B 27 ) 5F Al
SEPEI,

PPN 2 i
BRBRAEE

B x5 % Xz b
—T . EB Y I&L’
WHREERE X
AW &S ] 213040
- J: V) R CHEH, WIZEETH 54
. R, RBE. fEHE. &
PET L — Hus A R O IEIA L L CHNER 4 7200 o Hfir
WEMT RO - %) WIFFEERRL [RO%2 -
kAT, L) 1IZHkARF I,

Rk %YYL
Tl - 22

N

THHRITAT O FHRIHH S AT &

DIER DR BHEK R T — ¥
oA EHR e Mt L. AR

VISION o2

BmDOLEERER L DK
i ] RE

LAt ZOEEH S‘Eﬂ“

Ffoe m



	パンフ_表面
	パンフ_裏面

