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Planning for establishing environment and hygiene control in fishing ports

* *x

Hajime Oshima and Makoto Niwa

*%*

Recently in Japan, consumers demand concerning the guarantee for ““safety and reassurance” df foods
are extremely high, fuelled among others by the  -157 disease and BSE problems. The purpose of this
paper is to suggest the way of planning for establishing environment and hygiene control in fishing
ports. Three subjects which as zoning inside of the fishing port, volume controlled of marine product,
an agreement of interested parties, are needed for this improvement plan.
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