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Food business operators have the primary responsibility for providing safe
food. It is necessary to develop the system which helps food business operators fulfill such
responsibility. In this study the following two points were examined:(1)The current introduction
status of the system for ensuring food safety and its problem (especially regarding GAP and HACCP).
(2)Role of the government (country and local governments) and its role sharing.

For these investigations, in addition to the literatures and documents, interviews to the

governments, food business operators were conducted. In order to clarify the features and problems
in Japan, comparative analysis between Japan and Germany were also done.
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