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ABSTRACT — Hazard Analysis Critical Control Point System (HACCP) is recognized worldwide as a science-

based and systematic approach for food safety. This has been initiated to establish the HACCP system in Korean

slaughterhouses by suggesting some of effective implementation ways. An awareness level survey using

questionnaire for 124 owners and 363 employees of the slaughterhouses, and 170 government officers responsible

for HACCP duties was performed. This study shows that only 34.7% of owners, 21.1% of employees, and 57.1%

of government officers have good understanding of HACCP, but 93.5%, 88.9% and 93.6% respectively have the

willingness of HACCP implementation. Major benefits in HACCP implementation in the slaughterhouse raised by

respondents were improvement of hygiene level of the plant (54.1%), increase of meat sale (17.6%), pride of the

production of safe meat for human consumption (9.6%) and increase of meat export (7.5%), while major obstacles
were financial difficulties (33.2%), poor levels of the facilities and equipments in the plants (27.3%), poor level of
personal hygiene (19.4%), and lack of understanding of HACCP (12.3%). The most urgent measures which

respondents raised to implement HACCP system effectively in the slaughterhouses at the moment were the

improvement of levels of facilities and equipments in the plants (36.6%), the establishment of HACCP base through

education and training (19%), special benefits to HACCP implementing plant (11.8%), and close relationship

between government and the industry (10.3%). The present study shows some of effective ways to implement

HACKCP in slaughterhouses. It also will help the slaughterhouses to prepare their own effective HACCP plan and

the Government can make good use of this study as a scientific base of HACCP policies. In conclusion, HACCP

is a very effective and useful system to assure meat safety in slaughterhouses. In order to establish the successful

HACKCP system in the slaughterhouses, it is essential that meat industry including relevant authorities make the

foundation of HACCP implementation. .
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Table 1. Understanding level of HACCP

T 5 Zg oAz g FRE HIYERE
AR 4478 (34.7%)  76(59.8) 6(4.7) 1(0.8)
Z99  83(2L.1)  237(60.1)  38(14.7) 16(4.1)
TR 10057.1)  73(ALT 2(1.2) -(0)

Z A 227(32.6)  386(55.5) 66(9.5) 17(2.4)

Table 2. Contribution to improve sanitation level of slaughter-
house

FE IAES FTEFHEEZEAE Hd8 23 O
YA 839 (61.5%) 42(31.1) 8(5.9) 2(1.5)
FEY 141(844)  25(15.0) 1(0.6) 0)

Table 3. Recognition on obligatory implementation of HACC

T ' gule A AR AY BT Y
AR 48" (40.3%)  13(10.9) 58(48.8)
574 96(58.9) 6(3.7) 61(37.4)
Table 4. Record of HACCP Education
T® A Atk
FH A 91(71.7%) 36(28.3)
44 224(59.6) 152(40.4)
5 140(80.0) 35(20.0)
A 455(67.1) 223(32.9)
Table 5. Frequency of HACCP education
T 1 2 3 4 5
A=}t 29(36.7%) 25(33.3) 12(16.0)  5(6.7) 4(5.3)
=99 61(29.7) 51(249) 42(20.5) 19(9.3) 32(15.6)
FE 25195 39(30.5) 34(26.6) 8(6.2) 22(17.2)
Al 11528.2) 115(28.2) 88(21.6) 32(7.8) 58(14.2)
Table 6. Time of HACCP education
TR <1047 1120 21~30  31-40 > 40
QAR 45(61.6%) 16(21.9) 455  34.1)  5(69)
29 143(67.2) 25(11.7) 25(1L.7)  9(42) 11(5.2)
TR 77(63.1) 23(18.9) 10(82) 1(0.8)  11(9.0)
A 265(65.0) 64(157) 39(9.5) 1332)  27(6.6)
Table 7. Will of HACCP implementation
T ALl =AHE gL FFg  HIY YF
AP} 59(48.4%) 55(45.1) 8(6.5) -(0)
49 128(33.2) 215(55.7) 33(8.5)  10(2.6)
T 88(51.5) 72(42.1) 10(5.8) 1(0.6)
EA 275(40.5) 342(50.4) 51(7.5) 11(1.6)

Journal of Food Hygiene and Safety, Vol 17, No. 1



A Awareness Survey of HACCP Implementation in the Korean Slaughterhouses 47

Table 8. Expectation on the Success of HACCP implemen-
tation

Y ol=Ax El: 43
TS g3 oE 2 3) P
AP A 38(30.6%) 70(56.7) 16(12.9) -(0)

949 101Q27.1) 209(56.0) 60(16.1) 3(0.8)
FEA 3520.1) 123(70.7) 16(9.2) -(0)

A 174(25.9) 402(59.9) 92(13.7) 3(0.5)
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™ 3 7} o} AT Buga Rega 3 =R
A= 817(55.5%) 38(26.0) 9(6.2) 18(12.3) - . -
9 229(52.2) 71(16.2) 16(3.6) 74(16.9) - - 33(7.5) 16(3.6)
54 121(59.3) 31(15.2) 5(2.5) - 17(8.3) 26(12.7) 4(2.0)
A 431(54.1) 140(17.6) 30(3.8) 74(9.6) 18(2.3) 17(2.5) 59(7.5) 2092.6)
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Table 10. The Obstacle of HACCP implementation
2o @ Ezﬂ ThHg e HACCP &% LA e
N A & 148 912 o] ¥ 5 ks AR
FA=A 48(26.2%) 35(19.1) 15(8.2) 82(44.8) 3(1.7)
44 115(25.2) 89(19.5) 79(17.3) 152(33.4) 21(4.6)
T 86(31.4) 53(19.3) 23(8.4) 69(25.2) 43(15.7)
A 249(27.3) 177(19.4) 117(12.8) 303(33.2) 67(7.3)
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Table 11. The owner's most concernable matter on

. Al 71 HACCP gF973 AHEo
TE wsug gAuwg mgzsp SRV
QA4 84(57.1%)  21(14.3)  21(143)  21(14.3)

Table 12. The employee's mest concernable matter on
HACCP implementation

1=} ] =By | gy = @—?—Q’IZ‘-’V AlEBHo
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FZ7t
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166(40.0%) 133(32.0)  77(18.6)  39(9.4)

Table 13. The government official's most concernable matter on
HACCP implementatio

on PEEF g F4 A A% -
= 5 S 5 o5
ALSF  117(73.6%) 33(20.8) 9(5.6)
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Table 14. Necessary matter for successful HACCP implementation
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