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Food Industry and Nutrition
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FDA AEA|IM SEZ(Facility Registration)
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FDA AIEZZE SZ(Food Canning Establishment)
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FDA AMEZX S=(Submission Identifier)
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« TAFY, AEF 2 AE(Process establishment, fil-

g & schedules)
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A A< (Process Delivery)
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A A Ex3HDocumentation of process deliv—
ery)

o FF ¥4 o]&(Handling process deviations)

« 87]9 ¥ AA(Container integrity)

+ 71E}(Miscellaneous)

@ A2 A F(Low Acid Food): 21 CFR 108.25.
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¥ A = (Raw materials)

« 8] (Product preparation)

« 87]¢ F¥AA(Container integrity)

« ZZ1(Filling)

« A% (Closing)

« g ¥4 ¥ 2 HAxHThermal processing equip-
ment and procedures)

e A FA YA %9 (Thermal processing room

operations)

TA & FHF(Post-process handling)

1 B3 (Warehousing)

(Records)

o] & (Process deviation)
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1] % (Incubation)
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2 MH] YA (Plant and equipment sanitation)

A xHRecall procedures)
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@ UHT(Ultra High Temperature, Zi-22H):
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