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ABSTRACT

To provide data necessary for effectively applying the HACCP system by understanding the current
application . condition of HACCP system and satisfaction level of the dietician in elementary schools, a
mail-in survey was conducted on dieticians serving for 227 elementary schools applying HACCP system in
Kyungsangbuk-Do since November 1, 2001 to December 20, 2001. 835% of the subjected schools were
condhucting more than 509 of HACCP cooking process management, and the level of cooking process
management displayed significant relevance according to the number of dieticians serving the school meals.

“The area that was not well conducted in the field of HACCP system was proven to be water
examination(94.0%), inspection on self-sanitation of cooks prior to cooking(90.6%), and maintenance of
dry kitchen floor(14.8%).

‘The reason why the above areas are not well conducted was because of lack of time due to cver
workloads.” Subjective dieticians had pointed out improvement of sanitary concept(58.1%) and
improvement of self-sanitation (288%) as benefits of applying HACCP. 21.2% of the subjective
dieticians .were satisfied with application HACCP and 35.29 were dissatisfied with applying HACCP. In
case of which the duration of applying the HACCP was longer than one year and in case of higher
rate of HACCP cooking process management and longer work experience of the dieticians, the level of
satisfaction was proven to be significantly higher.

The most difficult things to follow in important management categories according to the features of
dietician work and work experience were food distribution of CCP7 step and maintenance of optimum
temperanure(70.7%). Subjective dieticians had pointed out insufficient facility or environment and lack of
inspection - equipments in order regarding problems of applying HACCP. Also in the level of necessity of
improvement categories in applying HACCP, dieticians had replied that facility and equipment
improvement was mostly needed.

Due to the induction of HACCP system in school meals, comparatively well cooking process
management is being conducted, and I believe it could contribute in securing safety and quality
improverment of school meal by improving the sanitation concept of the dieticians. However, the
satisfaction level of dieticians are rather low and there are many difficulties in maintaining optimum
tetnperature in the process of food distribution and transportation process. Also, lack of facilities and
en‘vi:ronmen‘t, lack of inspection equipments and etc are pointed out as problems of inducing HACCP.
Thus, to settle HACCP system, it is believed that brave investrnent must be preceded.

Key Words : Elementary school lunch, HACCP
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