
HACCPに沿った衛生管理を始めるのに、
新たな設備などが必要になるの？

HACCPに沿った衛生管理は衛生管理の手法です。
基本的に施設や設備の新設や変更は必要ありませんよ！

HACCPに沿った衛生管理をやらなかった場合はどうなるの？

衛生管理の実施状況に不備がある場合、まずは口頭や書面での改善指導を
行います。改善されない場合、営業の禁停止等の行政処分の対象となるこ
とがあります。これに従わずに営業したときは、懲役又は罰金に処される
可能性があります。

衛生管理の実施状況は誰が確認するの？

皆様が作成した「衛生管理計画」とその「実施状況」を、
保健所の食品衛生監視員が営業許可の立入検査などの機会
に確認します！
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その他に必要なことは？

原則として食品衛生責任者の選任が必要です！

よくある疑問

都保健所の連絡先  詳細は管轄の保健所へお問合せください。

食品衛生責任者が行うべきことは以下のとおりです。
●食品衛生責任者は、フォローアップのための講習会（実務講習会）を定期的に受講し、新たな知見の習得に努めましょう。
●食品衛生責任者は、営業者の指示に従い、衛生管理に当たりましょう。また、営業者に対し、必要な意見を述べる
　よう努めましょう。営業者は、食品衛生責任者の意見を尊重しましょう。

食品衛生責任者は次のいずれかに該当する者がなることができます。
●食品衛生監視員・食品衛生管理者の資格要件を満たす者
●調理師、製菓衛生師、栄養士、船舶料理士　等　●都道府県知事等が適正と認める養成講習会等を受講した者

For food-related business operators

Hazard Analysis and Critical Control Point
（危害要因） （分析） （重要） （管理） （点）
Hazard Analysis and Critical Control Point

（危害要因） （分析） （重要） （管理） （点）

The amendment of the Food Sanitation Act was promulgated in 
2018 to respond to the changing circumstances and globalization 
of the Japanese food industry, and to ensure food safety. Based on 
this amendment, all food-related business operators must 
implement “sanitation management in accordance with HACCP” as 
of June 1, 2021. Use this pamphlet as a reference to implement 
“sanitation management in accordance with HACCP”.

Address sanitation 
management
in accordance
with HACCP !



★ What is HACCP?★
HACCP, an acronym for Hazard Analysis and Critical Control Point, is a food sanitation 
management system implemented throughout the entire process from receiving raw 
materials to shipping final products, in which food business operators identify “hazard” 
factors such as contamination by food poisoning bacteria, foreign objects etc. and manage 
the critical steps to eliminate or reduce these hazards to ensure product safety.

In other words...

Hi, Tora-san. I just heard about the mandatory implementation of 
HACCP. But what is HACCP in the first place?

HACCP is a sanitation management system 
developed in the 1960s to safely manage 
rations for astronauts.
I will explain the details here.

What is HACCP?

Kuma-san
 (The owner of 
the Kuma-san 
Bakery)

Tora-san
 (A food sanitation 
inspector of a Public 
Health Center)
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It is a systematic approach to sanitation control calling for an 
acute awareness of"where" and "what” may be hazardous in 
the process of handling food, and then concentrating on the 
important steps necessary to protect food safety.  



★HACCP（ハサップ）とは？★
Hazard Analysis（危害要因分析） and Critical Control Point（重要管理点）の頭文字をとった
もので、食品等事業者自らが原料受入から製品の出荷に至る全ての工程の中で、食中毒菌汚染や異物
混入等の「危害要因（ハザード）」を把握した上で、これらを除去、低減させるために特に重要な工
程を管理し、製品の安全性を確保する衛生管理の手法です。

　つまり・・・
食品を取り扱う工程の中で、「どこ」で「何が危ないか」を考え、食品の安全を守る

ために重要な工程を集中的に管理していく、という衛生管理の手法です。

ねえねえ、とらさん。HACCPが義務化されるって聞いた
けど、そもそも「HACCP」って何のこと？

1960 年代に、宇宙食の安全管理のために
開発された衛生管理の手法ですよ！
詳細を説明しますね。

【HACCP導入のメリットの事例】（厚生労働省HPから抜粋）
▶社員の衛生管理に対する意識が向上した。
▶社外に対して自社の衛生管理について、根拠をもってアピールできるようになった。
▶製品に不具合が生じた場合の対応が迅速に行えるようになった。
▶品質のばらつきが少なくなり、クレームやロス率が下がった。
▶衛生管理のポイントを明確にして、記録も残すことで、従業員の経験やカンに頼らない、
　安定した安全な製品が作れるようになった。
▶工程ごとに確認すべきことが明確になった。
▶従業員のモチベーションが上がり、現場の雰囲気がよくなった。　

HACCPとは

くまさん
（くまさん
ベーカリー店主）

とらさん
（保健所の食品
衛生監視員）
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[12 procedures and 7 principles]
HACCP requires 12 procedures; steps 6 through 12 are particularly important and are called 

"7 Principles of HACCP"
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This HACCP sounds difficult. Iʼm not sure if itʼs possible.

Donʼt worry! This newly established 
"Sanitation management in accordance 
with HACCP"  is simple enough even for 
small-sized food businesses.

７
Determine the critical control points (CCPs) to remove hazard factors. 

８

Establish critical limits for the determined CCPs to assess whether or not hazards are 
adequately eliminated, such as setting core temperatures and heating time according 
to the product.

9

Establish a monitoring system to confirm that the determined critical limits are 
accurately adhered to.

10
Establish the corrective actions to be taken when a critical limit is not met.

11
Establish verification procedures to determine that the established 
sanitation management is working effectively.

12
Establish documentation and record keeping for what has been done. 

※E.g. heating and disinfection.

※E.g. checking with a core thermometer, verifying temperature
settings on the cooking machine.

※E.g. disposal, reheating.

※E.g. making a form that includes the controlling points, and setting a record keeping period.

1
Assembling a HACCP team

2
Describe the product in full detail including name, product type, raw 
materials, and additives.

3
Identify the productʼs characteristics. 

4
Construct a flow diagram that provides each step from receiving raw 
materials to shipping final products.

5
Assure that the constructed flow diagram is aligned with the actual 
operation and employee awareness.

6
Conduct a hazard analysis by listing all possible hazard factors in each 
step and determine the measures necessary to control them. 

※E.g. does it need to be heated? Or is it ready-to-eat? Who is going to eat it?

Principle
1

HACCP has been incorporated as part of the standards established by prefectural governments based on the 
guidelines provided by the Ministry of Health, Labor and Welfare. Upon the revision of the Food Sanitation Law 
in 2008, the nationwide standards set by the Ministry of Health, Labor and Welfare has become the 
requirements for sanitation control by business operators. "Sanitation management in accordance with HACCP" 
has been made mandatory within these standards, whereby business operators are now specifically required to 
implement them

Principle
2

Principle
3

Principle
4

Principle
5

Principle
6

Principle
7



Requirements for business operators.
①Prepare a “sanitation management plan” based on these two standards and ensure all employees
follow it.

②Prepare "procedure manual" if necessary.
Procedure manual: specifying the methods of cleaning, washing, disinfection, and handling of food, etc.

③“Document” and “store” implementation status for the sanitation management.
④Effectiveness of the “sanitation management plan” and “procedure manuals” should be periodically
verified and reviewed as required.

What must business operators do?

The following are the requirements for business 
operators. In essence, they should document the 
sanitation management that is already in place as 
a plan, etc.

The following business operators do not require sanitation management in accordance with HACCP while standard sanitation management is necessary. 
①Importing business of food or additives. ②Business limited to transporting or storing food or additives (excludes cold storage warehouse business).③Business that
sells packaged foods that can be stored at room temperature for a long period of time without the risk of food decomposing or deteriorating in quality. ④Non-profit
group meal service facilities, where the number of meals served at once is under about 20 meals. ⑤Activities that can be regarded as part of the harvest by farmers or
catch by fishermen.

What exactly do we do for sanitation 
management in accordance with HACCP?

The business operators determine their sanitation 
management requirements and implement them 
according to the size of the facility and other factors. 
The operator will either implement "sanitation 
management based on HACCP" or "sanitation 
management incorporating the HACCP concept.”

What must business operators do?
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1. appointment of food 
　 sanitation manager
2. hygiene control of  
    facilities
3. hygiene control of 
    equipment
4. water control
5. rat and insect control
6. management of 
    disposal items and 
    wastewater

7. sanitation management 
    for personnel handling 
    of food and additives
8. food sampling
9. providing information
10. collecting and disposal
11. shipping
12. sales
13. training
14. other

1.Analysis of hazard factors
2.Determination of critical control points
3.Establishment of critical limits
4.Establishment of monitoring system
5.Establishment of  corrective actions
6.Establishment of  verification procedure
7.Documentation
※Small-sized business operators can use a guide

prepared by industry associations and confirmed
by the Ministry of Health, Labor and Welfare.

[General/Standard sanitation management] [Sanitation management in accordance with HACCP]

Sanitation management in accordance with HACCP
One of the following sanitation managements is required.

●Sanitation management based on HACCP
Target: Large scale business operator, slaughterhouse operators, poultry slaughterhouse operators (except certified
small sized poultry slaughterhouse operators)
Sanitation management: Sanitation management based on the 7 principles of HACCP explained in page 2 and 3.

Sanitation management incorporating the HACCP concept
Target: small-sized business operator (details on next page)
Sanitation management: sanitation management based on a “guide” prepared by industry associations and confirmed
by the Ministry of Health, Labor and Welfare. You can see the guides for various business formats at the website of
the Ministry of Health, Labor and Welfare.

https://www.mhlw.go.jp/stf/seisakunitsuite/bunya/0000179028_00003.html

くまさんベーカリーではパンを作って、対面で販売を
しているよ。どっちの衛生管理を行うの？

フローチャートでチェックしてみてくださいね。

くまさんベーカリーは従業員が５人だから、「HACCPの
考え方を取り入れた衛生管理」が必要ということだね！

くまさんベーカリーでは、「パン類の製造における食品
衛生管理の手引書」を使うことになるね！！

そのとおり！まずはお店に合った手引書を選択します。
厚生労働省のホームページから手引書を選んでくださいね。

必要な衛生管理は？
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START！！

あなたが取り組むのは・・・
●HACCPの考え方を
　取り入れた衛生管理

あなたが取り組むのは・・・
●HACCPに基づく衛生管理

Yes

Yes

Yes

Yes

No

No

No

No

取扱食品や業態に応じて該当する「HACCP
の考え方を取り入れた衛生管理のための手引
書（厚生労働省 HP に掲載）」を参考に「衛
生管理計画」を作成しましょう！
https://www.mhlw.go.jp/stf/seisakunitsuite/
bunya/0000179028_00003.html

※P2-3 に示した HACCPの７原則に基づく衛生管理が必要
となります。詳細は保健所へご相談ください。

食品の取扱いに従事する者の数が50人
未満の事業場である

包装入り食品の貯蔵・運搬・販売を
行う営業である

製造・加工した食品を隣接した店舗
で販売する、又は食品を分割して包
装したものを販売する

飲食店営業、喫茶店営業、短期消費の
パン製造、そうざい製造、自動販売機、
給食施設に該当する

厚生労働省　手引書　で検索



In our Kuma-san Bakery, we prepare a variety of 
breads and sell them face to face. Which sanitation 
management should we follow?

Please check this flow chart. 

What is the necessary
sanitation management?

START！！

You should implement…

● sanitation management
incorporating the HACCP
concept

Yes

Yes

Yes

Yes

No

No

No

No

Prepare a "Sanitation Management Plan" using 
the "Guide for Sanitation Management 
Incorporating the HACCP Concept (available on 
the Ministry of Health, Labor and Welfare 
website)" according to the handing of food and 
the business type!

https://www.mhlw.go.jp/stf/seisakunitsuite/
bunya/0000179028_00003.html

※Sanitation management based on the 7 principles of HACCP
shown on pages 2-3 is required. Please consult with a Public
Health Center for details.

Having staff of less than 50 
people involved in food handling.

Business to store, transport or sell 
only packaged food.

Business that manufactures and/or 
processes food products for sale at 
an adjacent retail shop, or business 
that sells food in divided packets.

You should implement…
● sanitation management based on

HACCP

Do you mean that Kuma-san Bakery is required to follow 
“sanitation management incorporating the HACCP concept” 
since we have five employees?

That’s right! Select the appropriate guide for the shop. 
The guides are available at the Ministry of Health, Labor and 
Welfare website.

Kuma-san Bakery should use “The guide for sanitation 
management at a manufacturing business for bread and other 
similar items”

Businesses such as restaurants, cafés, 
and bakeries providing products with 
fixed consumption limits, 
pre-cooked meals, vending machine 
sales, or group meal facilities.
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Do I need new equipment to start 
sanitation management in accordance with HACCP?

Sanitation management in accordance with HACCP is a 
hygiene control system. Normally, you don't need to install or 
change any facilities or equipment!

What happens if I don't practice sanitation control in accordance with 
HACCP?

If there are any deficiencies in the implementation of sanitation management, you 
will receive verbal or written guidance for improvement. Failure to improve may 
result in penalties such as suspension of business. Failure to comply may result in 
imprisonment or a fine.

Who checks the implementation of sanitation 
management?

市町村名 相談先 住　所 電　話
青梅市、福生市、羽村市、瑞穂町、奥多摩町 西多摩保健所 青梅市東青梅1丁目167番地の15号 0428-22-6141
あきる野市、日の出町、檜原村 秋川地域センター あきる野市五日市411 042-596-3113
日野市、多摩市、稲城市 南多摩保健所 多摩市永山2丁目1番5号 042-371-7661
立川市、昭島市、国分寺市、国立市、東大和市、
武蔵村山市 多摩立川保健所 立川市柴崎町2丁目21番19号 042-524-5171
府中市、調布市、小金井市、狛江市 多摩府中保健所 府中市宮西町1丁目26番1号 042-362-2334
武蔵野市、三鷹市 武蔵野三鷹地域センター 武蔵野市西久保3丁目1番22号 0422-54-2209
小平市、東村山市、清瀬市、東久留米市、
西東京市 多摩小平保健所 小平市花小金井1丁目31番24号 042-450-3111
大島町、利島村 大島出張所 大島町元町字馬の背275番4号 04992-2-1436
新島村 大島出張所新島支所 新島村本村6丁目4番24号 04992-5-1600
神津島村 大島出張所神津島支所 神津島村1088番 04992-8-0880
三宅村、御蔵島村 三宅出張所 三宅村伊豆1004番 04994-2-0181
八丈町、青ヶ島村 八丈出張所 八丈町三根1950番2号 04996-2-1291
小笠原村 小笠原出張所 小笠原村父島字清瀬 04998-2-2951

The food sanitation inspector at the Public Health Center will 
check your "sanitation management plan" and its 
"implementation status" when they conduct an on-site inspection 
of your business license!

Frequent asked questions

A food sanitation manager’s responsibility is the following.
●Food sanitation manager should attend follow-up workshops (practical training sessions) on a regular basis to learn new information.
●The food sanitation manager should follow the instructions of the business operator to manage sanitation and provide necessary opinions to 
the operator. Business operators should respect the opinions of the food sanitation manager.

The following persons are qualified to become a food sanitation manager. 
●A person who meets the qualification requirements for food sanitation inspectors and food sanitation supervisors
●Licensed cook, nutritionist, confectionery hygiene master, ship's cook, etc. 
●A person who has completed the training program deemed appropriate by prefectural governors, etc.

In principle, a food sanitation manager must be 
appointed!

What else is required?
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