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Abstract

As the life standard has enhanced, food products has incomparably advanced both
in quality and variety to meet the consumer’s choice. Despite of high quality and
variety, appropriate food safety system has not been established yet in food
manufacturing. With Product Liability issuance effective on July 2002, consumers
are demanding far higher food safety level than what it used to be. The food
manufacturers are seeking food safety assurance system. HACCP system is a
pivotal product safety system providing the infrastructure to PL. By the time in
the early 1970 when HACCP was developed suitable for food, it comprised the
category of Risk, in fact it was quantitative sequence system. In a preparatory
phase of HACCP, decision mostly depends on the quantitative analysis. In a recent
study, the introduction of Risk Analysis is being reviewed for Food Safety system.
In this study, FTA, FMEA are also reviewed in comparison with HACCP which
have been utilized in Safety Engineering.
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3. HACCP A2 "3 Systematic Safety Approach
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AR A A A 48 A 43 200293 129 59

Ut [4].

2ol E.coli O157THT 2L N2 T35 WA A4F719 A AARA A%
59 2 FAEL AEGABYAAY AH 2 FAL 2FIHEE ¥ X F7}
A AFE Eoke FE AEYH A4 23 & ©¢E MRAMicrobiological
Risk Assessment : "I ESH 934 H7h) Fo) d7dH2 Az, 383 9§
Aol g ATE ofA Z7IGAN AUtk o)A A FHAA Risk Analysis A
o] &82 HACCP Al&"oAd AFA LA oz M9 Algo] AHEHI
A

4. HACCP A =¥ a3
4.1 HACCP A 2€19] x9]o] ut& m AL

HACCP Al£2"& Sl A FAAd EQ322A 4L + e 71dazns gxw
SEvtete] d48 1 BE 2ol & AMEE Qi)

AA, HACCP A&¥L2 4 dulFdoA A AF L Ay - 7138 F Ue
71872 GMPE ZFo & AL 873 "y AdEA w0 g A4 2
ol Ao 53 A A2 AELAAS Ao HACCP AN2€E =Y3x Zie
ARAY ez Fou Ak wEkA AAdNAe 28HE BlE§E Eol7] 98 &
FHoldA A e WS BAEY g RS Folz FHLwyoly g
71T T Udsste g¥H R LY E A Ao FLsi

A, 24 i Hnrle el A wF, F$d, FAY, AAH YN E
AQ o}2d ofutel= HE, o] R ARNM HESHE HFE AL 5, A4Fd U 2
=9 ¢4AARE 7% Qe A4S Agsd Y H e AFHE Ho)7] Y3 A
FY BAMEE =98tnx e AR7) o]FA 3 YUth ojgF Az dFo A
Risk Analysis 71'd& HACCP Al=¥ld] HL35l7] 93 Q771 &2stA 3953
o}

AR, A5 9% APHae YA HACCP Alagoz i AlEd g
< A3y O B FURAE stool o) quy APGH T DA FA 26 o
FAAE FA9F BE olyg HACCP Al2do] vlAE7IQ] gt 2 zbdAl o 4A
olfd + J=EF WAolY ZIE MAHsE 5 28R YFAA Y olFe} Mo =
58 F £ YEE oo} gt}

UA, &ol9] Fdo] Aslth & 3 AAFE RopdlA “YyPA 02 A L3:
Hazard& A FEFIAE “F3l” & “Y884" 2, RiskE “J3iy"c2 AHg3txn
Ao BE ALY MdAelE FEEHY YaME 22T AW AEE AN £oE
2ut2 A FY3d AuRe] & HHE FEAAC = AE AREHYYo] X3Py
o] AN AV slAMel & AAZ Atz EC)



60 AF AxAA dig PLAS AAZA HACCP A2¢e] 23 AFF-o4A - Jdd=n

42 PL 43 A A 249 HACCP Al2H

2002 7€ 19 F 2 AZEAYY AYPHAEA HELA PL Yoz HACCP
A" AZEHA H}Ad PL iz 713 F23% Aol A¥ol gle AT AT
< st AR A FFse Aol FARUE Feslit a3y AEL AMLIE
2u)zE i G 257 den 2uzte Euto] A4o2 FdiE FS 5 A4
7] FE EA 24 = It oy it FAE HACCP A2do) 2%
Tt % w2 PL d$AAE 2EF7] 9 E v 2 HACCP Al2"& 23 4F
dAYg AHE d-gol] REG RES s BGE X god ¢ HE ygd
FAE ¢ Yot F HACCP Al2"dE AATH FHES T A# AEL wi=
cHld 23& 51 JYPHe A2dozZAN PL gSAAZ E438d, 2y o
AL, &4, A8 9 I FA dsld mdoor o gy JdEYR, Az
T4, v dAd I AFAFAL HAAA, ERARF 2" 5 L EAAA
£ Bgdte AFAA UYE F53L ol& EURE PL systemE TEHIFE Ao
vh32] 3 o),

A 39 AAE 3EE Bu FALLE AWE ALA BS AFE 2 gy
£o=% HACCP AAE FHL3ede Ao v "ty 7R 222 GMPES
T "Wart Ik §8 HACCP A" WA dAdA AE9 etdA e gEe
do] 23] gtFojx gleug PL F5A AEFLAAN BP9 F23F Infra® L5
£ Rojth. PL dgA2dgoA 8T8 FE3 HACCP Aladel zZt1n Je 2L
g <a¥ 5> AAsE [6l

PL HACCP

=D -] BRI

HEN O | Flow Diagram/H £33 &2

|
|
—  ws=zaccray |
|
|
|
|

#2.8v a9 [ ewnzgamazn

i Monitoring / A&
Recall

EH8 81 a2

o
3]
2
k]

PL

<219 5> PL t$A&"3 HACCP A &4



N B A R G B A 48 A 43 20029 129 61

HACCP AN £"& o] &3l AZFdARUE F&H0E TH357] gsiAEs g9
AtgrE neste Ro] uiF g Alg "

AR, AN A Fe7Inhe RAWLS 285 8o Btg ZFolu HE
BRloly #YE T2 d¥4ssta gEyoz 4@}

A, 4FA9Y PL A2 %E 98t EXBE, AREA, AL, &4, A4
Y g FAE dAE, A 5 2 2¥AAA o]2E “from farm to table”
A HAY AEFGALEE =2

AR, AFo g nxo GAALE aT7HT Yt AL ZUste AFIFH B
d& 2t SlE Risk Analysis 718 & AEAA 247 AN S oo st}

UA, HACCP Aol 3k FAJQZAEE Fg3t} dx 2 Aga) 5 o
FA & FojS+AAE BQsE AEE 2 NPTz A} L A3}

OAA, &o] ol Y3l g S AAFT Bolo A “9JPH" 0T ALgEE
HazardE A ZF &M E “F3l” £ “9884" 2 RiskE “9ajg"oz Algsn
ol BH AN FET HEESE AX §olo FYL o)FE o] AuxdA Hg
T ARALE AT ZXN2A wt=A] A Eoof & Aol

5.4 &

HACCP A1=d& 4F9 ¢dde Eol7] 913 /M2d Exxoln Fag 7yo)
o 53 20029 79 AzEAAY) AWE olF T AFAM PL Ao
2 F4H3 vy a2y HACCP Al2"L AzxdAd 23e 2o 159 AF
AEE VEE Tool 2AY 7HAE Wi 2, OFe 284E gadez & PL £4
g EF AEE s Uk wM sIdAY Fddde nHsd dAF oz 23
GdE FEol AT 4 e Soft-wareS L] B A= Ro) e
538 TA#E, ZREA, QAME, HE, L 5 PL AL WolEWoA e thgd
AL AA37) A gS FER $Ystool dtn A2 g

Mo .-E rr

6. % 1 il

M

[1] T. Mayes, Risk analysis in HACCP : burned or benefit?, Food Control Vol.9
No.2-3 pp.171~176, 1998.
[2] Stamatis, D.H., Failure Mode and Effect Analysis-FMEA from Theory to
Execution, ASQ Quality Press, 1995.
[3] 938, System Safety Engineering, 28033 44Q7+33 QT4 2002,
[4] 2733, 3243492 % 9, Risk Analysis System ©] &8 T s Ax B
AL F3, 2002



62 AF AZ4AN q@ PLUS AARZA HACCP A2 13 AFE-0)$3 - daAn

(5] 42, @IPLAE, 4F449 PLUAAA, 2002

(6] A8, A=EHAYPL) P 71dhSHF, A, 2002.

(7] AF%, AFNAS F4H22 & PLUA, dAgdtags), <tArlE, 2002.
[8] AMABRAZF (http://www.who.int)

9] AEGEFXAA (http://www kfda.gokr)

A A &2 A

a4 F D Teddte sEtEstaoA sALE9E HASHI, FEUESR oA
AAEFS} HAEY HESAoH, F gy HARHL s 4 u
g R AN AGAE A G @e L PL ZYE sz Ik BARorE
AXEE, A2 AFTe, A2 2 JE R0t PL 229 73 .
o] & A : FANsE HEFFeH £G4 (F) A - AF, d3u<d, 22
FAEZE Y48t dA 5 EF3 PHGAN JEFEor A
HER 53t glon, ELAY PL 2 Infra 73 2831 204971
FULA AHEEES AT BAEHE 4 EQA S HACCP, GMP ¥
PL A" 7%

Moz
£ o e
W ol

ol

9 WA AUy 2ATAG A, BRAYIEY AATHT AR B Ay
JEm 9 Bgodoist A3 AT wARAE AH AA 22U
T bdFeS B4 AY Folvh HARTI) FuNdoN et
A % PL/PSEok Bolil, @I AYANLE A/ AE FARH 997
2 AFLAATE AULE BF Folw, BURkE APART, A28/
AEXATEY, ARVHHF Y 5.



