= 4
o=
DS

2
&
R

D

>B\(=, 3\
-‘:"j}‘ > -

a

A o

by R
)
R

P

2 . r' e }\\
2012 117 [ e g auzan

Hygiene Department




F AL Glheq R BHEA S s IR A LR R 0 HE
23 gﬁﬁ'&éﬁ%k ’?’E‘g‘%ﬂﬁiﬁu By 1 Rl Sz o JE | » B
HMirw e 3 750 o Bt b B eyl it AELE AR
F-u Sﬁ}@ﬁgﬁ‘:ffb%’#\g\o%ﬁ. » F e fi s B F g oo

L BRABPIr LA BT 0 R R

Flp 0 GG 20 (P ) s B MBI 8 53
bo TR A s PSS SR TAER LA R
eI IR o

maeE QB AW %20
1 ﬁ Eﬂfﬁiﬁiﬁ @"9 [%ni?e]fuﬁr{mud Safety



FEe T

w P AR BBEERBEL00B A 0§ P o2 FE060 1B AT
B~ kgER L P R 3900 B RS (HAE g L
SR LT TE N U N T
R rﬁuﬁ)& D0 B FL patk ~ TE it 2% o

. ATHE S PR R
AR RE12%
(6013 & &)

T osm 10%

(5018 #& &)

gl 8%
(3901 4 #)

ﬁ L A (TS
2 Food and Environmental , ‘9 Centre for Food Safety

Hygiene Department

= d



RS

w FERERIGE L R F 5 99.8% -

K& 0.2 %
(L EHEA) N\

&4 99.8 %
(499 ([ £EA)

RE R




3 &tk A

1 B3 &EREAG

% F &L PIRE P 2%
2 I A e 4 FEA224 )

ZOEE(FEA210) - BFRT &% 3 eHEhga3 A PEo

ey
s
ey

Hygiene Department

RV E gr' o
4 Food and Environmental "9 Centre for Food Safety



s P RBGHEALEE

ﬁﬁ%lﬁiﬁﬁﬁ% e anzzmnn
5 Food and Environmental , ‘9 Centre for Food Safety

Hygiene Department



Splup ARBLHSRFES kYT
G f

@%#WQ?V@Wﬁﬁ%«%%WW@W%M»
”13mmﬁdﬁéﬁ%ﬁzoéwé@ﬂ+ﬁizm;aiﬁd%i
’/Ed'fr;z%% LTHRAEEYEE -5k B3
A3 32850, 000~ 2 » 61 ¥ o

“11

FREAL G MY fofhm 8 4 F e R hE F R
T oM@ EARMIE B o

B RER LR @r' o
6 Food and Environmental "9 Centre for Food Safety

Hygiene Department



s FEHT I ER YR G o

ﬁ T QG 4% 25D
7 Food and Environmental , ‘9 Centre for Food Safety

Hygiene Department



	專項食品調查 �肉類、肉類製品及乳酪中的硝酸鹽及亞硝酸鹽 
	背景
	樣本種類
	整體結果
	不合格樣本
	跟進工作
	給業界的建議
	給消費者的建議

