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BT SR ERER © (RFIE RIS ARR) - 2023 3 7 -
4t -

https://www.ipim.gov.mo/zh-hant/market-information/portuguese-speaking-

countries/the-relationship-between-macao-and-portuguese-speaking-countries/

PR - (FUPFIRE) - 2019 1 A 1 H -

HEak
https://www.foodsafety.gov.mo/c/science/detail/370fb204-2b96-44af-8650-
a5b9951a10f9

Centers for Disease Control and Prevention (CDC) . Salmonella and Food. June
5, 2023.
AT

https://www.cdc.gov/foodsafety/communication/salmonella-food.html

U.S. Food and Drug Administration (U.S. FDA ) . Salmonella (Salmonellosis).
March 29, 2019.
Ak

https://www.fda.gov/food/foodborne-pathogens/salmonella-salmonellosis

Food Standards Agency (FSA) . Salmonella. July 13, 2023.
ALEh

https://www.food.gov.uk/safety-hygiene/salmonella

RFIHECE © (= & BRE ) - 2011 42 10 H 26 [ -

Ak
https://www.foodsafety.gov.mo/c/science/detail/d31103fd-29e8-4{5f-b3e3-
1276bad8795¢e
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Centers for Disease Control and Prevention ( CDC ) . Staphylococcal (Staph) Food
Poisoning. March 24, 2023.
A

https://www.cdc.gov/foodsafety/diseases/staphylococcal.html

U.S. Food and Drug Administration ( U.S. FDA ) . BAM Chapter 12:
Staphylococcus aureus. December 16, 2019.

Ak

https://www.fda.gov/food/laboratory-methods-food/bam-chapter-12-

staphylococcus-aureus

SEPITECE ¢ (RN 2 ) - 2019 45 1 H 31 -
Ak
https://www.foodsafety.gov.mo/c/science/detail/487559f1-983a-40cf-bcbd-
103bc70a9b27

Centers for Disease Control and Prevention (CDC ) . Prevent Listeria. November
28, 2023.
Ak -

https://www.cdc.gov/listeria/prevention.html

U.S. Food and Drug Administration (U.S. FDA) . Listeria (Listeriosis). July 20,
2022.
Agak

https://www.fda.eov/food/foodborne-pathogens/listeria-listeriosis

Food Standards Agency (FSA) . Listeria. August 24, 2023.
Ak -

https://www.food.gov.uk/listeria
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HARYEREHEE  (EeYTIRInLUELEE) - 2018 429 29 H -
AL -

https://www.cfs.gov.hk/tc _chi/multimedia/multimedia_pub/multimedia_pub_fsf

104_04.html

TR SRS EHER (SRR - IS ) - 2018 £ 10 H
30 H -

HEak

https://amr.sz.gov.cn/xxgk/qt/ztlm/spaqg/kpxt/content/post 7831083.html

HPTHBEE - (kB E i) - 2011 £ 11 H 25 H -

HEak
https://www.foodsafety.gov.mo/c/science/detail/36188432-82a7-4b4b-870c-
814d75dc5437

b4

TARABYERERHEASE  (BYPrvEEE) - 2018 F 11 H 16 H -
AL -

https://www.cfs.gov.hk/tc _chi/multimedia/multimedia pub/multimedia_pub_fsf

25 _01.html

TEEEGHEEERZ A | (HEENEFEER) - 2023 44 H 7
H o

Hak
https://wjw.fujian.gov.cn/ztzl/jkjy/jksh/202304/t20230410_6146489.htm

52,

e B T A N A BRBURF © (A PR R e bp B B S [EAY B R MR ?)
2021 =7 H 10 H -

Ak

http://www.wz.gov.cn/zt 266/jsgjmxbzhfksfq/202107/t20210723 9503273 wap.

html
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YT SR B E S (SRR HlEEE ) - 2018 4£ 10 A 31 H
AR
https://amr.sz.gov.cn/xxgk/qt/ztlm/spag/kpxt/content/post_7831079.html

BPIHECE (BT ESESAY)) - 20194F 10 H 24 H -

HEak
https://www.foodsafety.gov.mo/c/science/detail/14a66b66-015¢c-46e0-9b91-
bf9af930f175

EREYIREEES (EBWhish) - 2017 FE8 H 11 H -
AR
https://www.cfs.gov.hk/tc_chi/programme/programme_rafs/programme rafs fc

02_18.html

FEGHIL A H A EEREE - (ST HERERRE ) - 2022 47 H 27

H o

Hak

https://wjw.hubei.gov.cn/bmdt/ztzl/hbzyjk/kpzs /202207/t20220727 4238037.s
html

RS (AREER) - 2023 F 10 H 2 H -
4L -

https://www.who.int/zh/news-room/fact-sheets/detail/mycotoxins

ERYEREHEE  (RYPHVElEER) - 20184F 10 H 8 H -
NI

https://www.cfs.gov.hk/tc _chi/multimedia/multimedia_pub/multimedia_pub_fsf

73_02.html
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EAERYEEHEAEE (LY EHE- i EEER) - 2017E8 H 17 H -
NI

https://www.cfs.gov.hk/tc _chi/programme/programme_rafs/programme rafs fc

01 16 report.html

PEIEERAE  (BEL BTt EHR T4 ETH ) - 2020 £
11 H27H -

Ak

http://www.jgs.moa.gov.cn/kptd/202011/t20201110_6356097.htm

European Food Safety Authority (EFSA ) . Risk assessment of aflatoxins in food.
March 9, 2020.
NI

https://www.efsa.europa.eu/en/efsajournal/pub/6040

FABYIREGEE (BYEHHEEZ AENR) - 201846 HT7TH -
AL
https://www.cfs.gov.hk/tc _chi/programme/programme_rafs/programme rafs fc

01 02 och.html

FEGE T AREBUT : (B2 it EHR) - 2014 9 F 25
H -
R

https://www.zhanjiang.eov.cn/zdlyxxgk/sypaa/agsj/content/post_1374692.html

BPTTEE T EFERR YRS, 0 2023 4210 F 16 H -
NI

https://www.foodsafety.gov.mo/c/tradeguidelines/listwithtab
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BAFEHs R ¢ 3B 7/2019 SRATEUEM (R oI K bR AR
#) -

a4k

https://bo.i0.gov.mo/bo/i/2019/09/regadm07 cn.asp

JRFIENTS S © 55 23/2018 SRATEUEN (BmPESE SR ERE) -
él%liﬂ: :
https://bo.io.gov.mo/bo/i/2018/36/regadm23_cn.asp

APIENS S © 28 13/2016 sFATEUER (BT EFEHFEREEE) °
AT
https://bo.io.gov.mo/bo/i/2016/22/regadm13 cn.asp
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