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» Draft Guidance for Industry: Control of Listeria monocytogenes in Ready-To-Eat Foods
(TWHESER: IREmPRELETHFERENES, RRReIRIMER, 2017)

RTE (Ready-to-eat) food EIE2E &

Any food that is normally eaten in its raw state or any other food, including a processed food, for
which it is reasonably foreseeable that the food will be eaten without further processing that
would significantly minimize biological hazards.

EEBALT, ARERSEMER. BFENIRS, f26EBTLZERLTHTLIATE
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» Guidance for Industry: Guide to Minimize Microbial Food Safety Hazards of Fresh-cut Fruits
and Vegetables CRi/VE IR BEMEYEMEEEEIER, FDA, 2008)

Fresh-cut fruits and vegetables #£V]R 5

fresh fruits and vegetables for human consumption that have been minimally processed and
altered in form by peeling, slicing, chopping, shredding, coring, or trimming, with or without
washing, prior to being packaged for use by the consumer or a retail establishment (e.g., pre-
cut, packaged, ready-to-eat salad mixes) .

HEANZENWEERFER, £FEK. YR VIR Y122, EZSEBE. BAIRTEL.
B/ANEERNMMIMSEIMER T AZSEENHERR (W) gk BRDPRORE
) o

xR Tl EEEERE




— PR AR O

» Food Safety Practices Guidance for Ready-to-Eat Fresh-Cut Vegetable
Manufacturers

(AIREYGXEVRERLERERRE, MEARAKRRKRE, 2014)

Ready-to-Eat (RTE) fresh-cut vegetables Bl & ER3E

Raw vegetables that have been washed and peeled, sliced, chopped or
shredded prior to being packaged for sale. With the possible exception of
the addition of dressing or croutons by the end user, the product does not
require further preparation before consumption.
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Code Of Hygienic Practice For Fresh Fruits And Vegetables (CAC/RCP 53-2003, Annex | for ready-
to-eat, fresh, pre-cut fruits and vegetables)

Processing of fresh-cut tropical fruits and vegetables: A technical guide (FAO, 2010)

Draft Guidance for Industry: Control of Listeria monocytogenes in Ready-To-Eat Foods (FSMA,
2017)

Food Safety Practices Guidance for Ready-to-Eat Fresh-Cut \egetable Manufacturers (CFIA, 2014)
Guidance for Industry: Guide to Minimize Microbial Food Safety Hazards of Fresh-cut Fruits and
Vegetables (FDA, 2008)

Guide to Minimize Microbial Food Safety Hazards of Leafy Greens (FDA , 2009)
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