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ABSTRACTS - This study was conducted to find out the proper ways of implementation of
Hazard Analysis Critical Control Point (HACCP) concepts applicable to the current Korean food
inspection system. The following recommendations are based on an in-depth review of the
Canadian Food Safety Enhancement Program (FSEP), which is one of the leading HACCP pro-
grams adapted to the food industry. Since 1997, the HACCP system has been voluntarily applied
to meat processing plants in Korea in accordance with the Food Protection Law. But the guidelines
are obscure and inadequate to expand to the diversity of food plants, and are therefore only
applied to a limited number of plants of small scale enterprise. For these reasons, it is necessary
to prepare an enhanced food safety control program focused not only on the HACCP plants but
also on the non-HACCP plants. The national program should be the fundamental framework of a
food safety control policy enforced by all the relevant authorities. The Prerequiste Program of
Canadian Food Inspection Agency and Sanitation Standard Operating Procedures (SSOP) of FSIS
are good example programs for the non-HACCP plants. These programs, which are a major part
of the HACCP system, could easily be adapted to the Korean food industry. To improve the
current HACCP implementation guideline, it is necessary to develop a detailed implementation
manual, generic HACCP model, training program, and an audit program.
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Table 1. Consolidation and reorganization of activities
under the CFIA Act

CFIA Health Canada

» Food inspection * Federal food safety research
« Animal and plant health « Policy and standard setting ac-
» Quarantine and control tivites related to the safety and
« Feed, seed, fertilizer nutritional quality of food
program activities « Assessing the effectiveness of
the CFIA's activities related to
food safety

Source-CFIA: Legislative Renewal; Exploring options for legis-
lative change, 1997
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Table 2. The Acts administered and/or enforced by CFIA

S Prerequi-

site Program3} HACCP plan® 2 753} ¢l o™, HACCP
$2E-S 91¢ model 2, &
1 BEDALE E3 HACCP Q194 #alo) 73k 7)
Reshd thga)
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Category

Related Act

Food Related Acts

Canada Agriculture Products Act (CAPA)

Meat Inspection Act (MIA)

Fish Inspection ACt (FIA)

Food and Drugs Act (FDA)

Consumer Packaging and Labelling Act (CPLA)

-

Agricuiture Inputs Acts

Seeds Act (SA)
Feeds Act (FA)
Fertilizers Act (FRTA)

.

Animal and Plant Health Acts

+ Health of Animals Act (HAA)
« Plant Protection Act (PPA)

Other-Framework/Administration Acts

+ Canadian Food Inspection Agency Act (CFIAA)

» Agriculture and Agri-Food Administrative Monetary Penalties Act (AAAMPA)

» Plant Breeders' Rights Act (PBRA)

Source-CFIA: Legislative Renewal; Exploring options for legislative change, 1997.
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Table 3. Generic models developed to facilitate the development of plant specific HACCP plans in Canada
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Meat
1.

PN AL

and poultry products

Beef slaughter

Beef boning

Cooked sausage

Cooked meat spread
Fermented sausage
Assembled meat

Dried meat

Cooked/sliced package ham

slaughter operations for all red meat
red meat boning operation
cooked cured, ready-to-eat meat products

cooked pasturized meat products requiring refrigeration for preservstion

dry fermented sausage

multi commodity food products with or without meat
non-fermented dried cured meat products

cooked, sliced meat packaged after heat treatment

9. Fully cooked poultry « cooked, readt-to-eat poultry products

10. Ready to cook poultry « raw or partially cooked, may be cured

11. Chinese style sausage » cured, dried/sausages

12. Mechanically separated chicken meat » mechanically separated or deboned meat products

13. Poultry slaughter + poultry slaughter operations

14. Hog slaughter

15. Formed seasoned chicken burger + poultry products such as burgers, nuggets
Eggs and processed eggs

16. Frozen egg product * liquid, frozen egg products

17. Shell egg grading » egg grading station of all sizes

18. Dried albumen

19. Pelletized egg (IQF)

20. Hard boiled egg in modified atmosphere package ¢ includes pickled and chopped egg operations
Processed products - fruits, vegetables, honey, maple

21. Low acid canned food + canned vegetables, meat and milk products

22. Acidified low acid » includes piclkes, pork tongue in vinegar

23. Frozen vegetables « frozen fruits and vegetables

24. Aseptic high acid product « aseptically packaged fruit and most vegetable juices

25. Honey « honey operations that pasturize and package

26. Maple products « maple product operationa that heat treat and package
Dairy products

27. Frozen product novelties « includes ice cream cones, bars

28. Cottage cheese « fresh cheeses

29. Skim milk powder * dried powders

30. Yogurt » includes sour cream

31. Butter * butter products

32. Soft cheese + surface ripened cheeses

33. Processed cheese « processed cheese products

34. Regular ice cream « frozen dairy products

35. 2% milk + fluid milk which was HTST pasturized and requires refrigeration

for preservation

36. Chedder cheese » ripened cheeses

37. Soft serve ice cream * frozen dairy product mixes

38. UHT milk » ultra-high temperature treated milk products which are aspetically

packaged and do not require refrigeration for preservation

Source-AAFC; FSEP Implementation Manual, Vol 3. 1995
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Table 4. Comparison of GFTC's and Codex's practical steps to HACCP

Guelph Food Technology Centre (GFTC)

Codex Alimetarius Committee

1. Get management commitment 1. Assemble the HACCP team

2. Choose the HACCP coordinator 2. Describe the product

3. Choose the HACCP team 3. Identify intended use

4. Train the HACCP team 4. Construct process flow diagrams and plant schematic

5. Review and write the Prerequisite Program 5. On-site verification of flow diagrams and plant schematic
6. Choose one line for implementation 6. List hazards associates with each step

7. Train plant staff 7. Apply HACCP decision tree to determine CCPs

8. Implement HACCP Plan 8. Establish critical limits

9. Expand to other lines 9. Establish monitoring procedure

10. Develop and implement audit methods 10. Establish deviation procedure

11. Establish verification procedures
12. Establish record keeping/documentation for principles 1 through 6

Source-GFTC; Hazard Analysis & Developing Your HACCP Plan. Textbook, 1998
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Table 5. Processes and products classified by risk categories
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(Level of inspection) Fig. 2, (3) A2l HACCP system &
4% 2 (Ability of the establishment)ol] whe}r] Z3H4 el 7+
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Category 1

Includes those requiring a number of possibly complex procedures to ensure product safety, usually in-
volving a kill step or some other step to control, reduce or eliminate specific microbial contaminants.

(Processes)

(Products)

Pasteurization, heat treating, drying, freezing

dairy products, processed egg

Thermal processing

low acid/acidified low acid canned foods

Cooking, drying, fermentation, acidification

ready to eat meat and dairy products

Assembling, packaging, cooking

sous-vide products

Formulating sole source nutrition products

infant formula, liquid diets

Process products that are potentially hazardous, however, the processing controls are only designated to min-
Category I imize the potential for adding to the microbiological, chemical or physical contamination which might already

be present. Do not involve a kill step.

(Processes) (Products)
Washing, grading, packing Shell eggs
Slaughtering Meat
Cutting/boning/grinding(reformatting) Meat

Fresh cutting, modified atmosphere packaging Vegetables
Freezing Vegetables
Cutting Butter, Cheese

Cold packing

Cheese

Category II1

Preparing products which do not pose significant health hazard by themselves and the processing and other
activities to which they are exposed represent little or no additional risk.

(Processes)

(Products)

Thermal processing, aseptic processing

high acid foods

Maple processing

(incl. maple syrup producer and processors)

Honey processing

Freezing, drying, packaging

fruits

Drying, packaging

vegetables

Registered storage

dry storages, freezer storages

Source-AAFC; FSEP Implementation Manual, Vol 4. 1997
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f Partial audit 1 Determination of

|

‘\ 1 : 4/year —— Appropriate level of audit
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I : 2/3 years \\

non-conformity

(I

Fig. 2. HACCP switching rules. Source-AAFC; FSEP Im-
plementation Manual, Vol 4. 1997.

Table 6. Frequency of partial audits

HACCP Audit frequency

Catego Level A
gon Level C Level B
Category 1 4/year 11/year Non-HACCP
Category II 2/year 4/year Inspection Pro-
Category I 2/3years 5/3years gram

The frequency of audit is based on ISO 2859-1. Three years
of evaluation is required to get ISO 9000 certification.
Source-AAFC; FSEP Implementation Manual, Vol 4. 1997
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