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Implementation of HACCP System of Dairy Products for Safety and
Hygienic Quality in Korea

Ok-Kyung Kim

National Veterinary Research and Quarantine Services

ABSTRACT

Dairy products eatable instantly have lots of nutriment, but on the other hand they are suscep-
tible to putrefy with careless. Therefore, dairy products should be implemented the critical control
points to produce both standard good qualities and hygiene ones without the contamination of
hazards, because they could not been produced the perfect products only with ISO 9000 application
like other industry. The application of HACCP system for dairy products produced domestically is
important to- certify hygiene quality and safety. It is necessary to examine regular inspection for
the persistent maintenance of HACCP system, If environmental changes and improvement of
manufacture facilities by expansion of new system in factory turn shift into HACCP plan, then, it
is persistently accomplished the supplementation of deficiency for new hazard analysis through the
periodical inspection. So far, HACCP system is mainly applied in dairy plants. If farms producing
milk directly set up a sanitary plan, it can also practice sanitary control from farm to table in our
country. The only dairy products produced in these conditions can be compatible to ones of other
countries, they can be provided consumers over forty million with reliable foods, and contributed to
the improvement of public health.
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1994 60.4 18.7 9.9 7.1 41
1995 66.8 17.7 7.8 5.3 31
EE 153 <258 <505t >50%t ]

- A(<3%) B(<109}) v - -
1996 40.6 30.2 15.5 6.9 5
1997 473 28.8 13.3 5.5 49
1998 51.0 29.9 11.2 41 35
1999(1-9) 54.3 28.3 9.1 3.6 2.8
8 2 HRE Mz ST EX (&9 :7) /ml)
. T ma(<mw) 2SR5 3SR(<B®) 45RO
1993. 6 30.03 3417 17.87 17.93
1993 26.93 32.16 19.12 21.73
1994 26.65 32.77 22.39 18.11
1995. 10 20 40 25 15
1995 23.28 33.81 25.18 17.72
1996 4 23.4 30.46 31.35 14.75
1996. 7 157(<20m) 257 (<509 353(<60%H) 453 (>60%)
1996 ¥ 2.7 .7 9.75 22.7
1997. 3 ol % 153(<20%) 25 7F(<50%h) 35F(>50%) #A
1997. 3~12¢ 24.4 46.7 28.9
1998 18.7 485 32.7 -
1999. 1~99 21.4 50.9 27.4
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2@ A4 (food-borne disease) L oF71A1 7] 3L

t. pslgae IDFIA A4 3 FAIEH Jr%i
g F8 gslarely, 1 F Ul"ﬁag}’ﬂ 842
5 Brucella, Listeria monocytogenes, Salmonella
spp., E. coli O157:H7, Shigella spp., Staphylo-
coccus aureus, Yersinia enterocolitica, Clostridium
perfringens, Camphylobacter jejuni, Bacillus cereus
7b Atk 8HeHy e EA9 FF& Antibio-
tics, Pesticides, Sulfonamides, &4, DOP,
DBP %5°| it a3 &R de dFd F
79 olE™oly A Fo] Jlon, o d 93]

2) Aol Chst fiol 24 71F 23

g9 FFRAQFHMEHPHLS) M 7328
Aol g PAE N1EL B 99 2o, v
o #9771 2(PMO)d J% #3L E 1034
At 0Fg vRae g J71EY AdT
71%e mig 105 vito 2 HAsta glon, A
A AE vFoAe 10T o]}z 134
g2 AT gF& NIRRT FHAN e B
A8 At

u]2& 1992 2-E] PMO9] Appendix N & 3
7h3te] 443 324 IFHAE B38le] Al

[/AEL UA 9 11'3‘}]‘9’1- Ay oL} &4 & 4
e Zojt

79 9dies My

ety aa

Moagerat Moderate
Severe acrate ) ey 24 - EYF 84
(Extensive spread) (Limited spread)
* Brucella + Salmonella spp. « Staphylococcus aureus « Antibiotics - Insects
« Listeria monocytogenes « E. coli O157:H7 - Yersinia enterocolitica - Pesticides + Soil
« Shigella spp. « Clostridium perfringens + Sulfonamides - glass
» Camphylobacter jejuni - FEE fragments
* Bacillus cereus - DOP, DBP
F10. 92 ZEEAATHENPHLS)0IMS] 2ol thst 0| E 7|E
A8 A S EEL NEA*
-1 —2’ -3 b4 ml
- Plate count at 30°C Pour plate 107 107 107 2x1 < 50,000 /ml
per dilution
+ Coliforms Pour plate undiluted 3X1ml <100/ml
=100, M==5
- Staphylococcus aureus Surfaced spread 107*; 2x0.5ml m=10 0
n=5, c=2
ti
« Salmonella spp. Enrichment only 25ml absent in 25ml
n=0, c=0

* As specificed in dairy products(Hygiene) Regulations 1995,

is the threshold value for bacterial count, result satisfactory if not exceeded,

is the maximum value for bacterial count, result unsatisfactory if exceeded in any sample unit,

1s the number of sample units compressing the sample,

is the number of sample units which may have bacterial counts between m and M if the bacterial count of the other
sample is mor less , The test fails if any sample has a count exceeding M.

o= =23
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* PMO : Pasteurized Milk Ordinance
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