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Abstract

This study was conducted to evaluate the recognition of HACCP(Hazard Analysis Critical Control Point) concept
by the industry foodservice managers in Pusan and the Kyung Nam areas and to suggest a guideline for an effective
HACCP education program. A survey was conducted from 133 foodservice managers by using a questionnaire.
The results were as follows; 68.0% industry foodservice managers were educated about HACCP concept, 33.8%
didn't understand the concept, and only 13.4% understood the concept fully. On the application of HACCP pro-
gram to the foodservice operation, 15.0% of managers always applied HACCP program, 35.4% often, and 49.6%
did not. The reasons for not applying HACCP were the ignorance HACCP implementation method(36.7%), poor
facilities of foodservice operations(34.7%), shortage of time(14.3%), and difficult of HACCP principles(6.1%).
The mean score of HACCP knowledge for all manager was 64.1, in which the educated manager showed sig-
nificantly higher score than noneducated CP(0.01). The ratio of correct answers concerning HACCP was 80.5% for
the pre-preparation stage, 60.3% for the receiving and storage stage, 57.0% for the hot and cold holding stage,
54.5% for the facilities sanitation stage, and 46.0% for the preparation stage. The mean score of HACCP knowl-
edge was positively correlated with understanding of HACCP program as well as the application. Also, the imple-
mentation of HACCP program was positively correlated with the understanding of HACCP.
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