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HACCP Systems of Contract Foodservice Establishments
Appointed by Korea Food and Drug Administration
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Department of Food & Nutrition, Changwon National University

Abstract

The purpose of tre study was to investigate the HACCP systems of contract foodservice establishments by
surveying HACCP plans and prerequisite programs from the twelve HACCP-implemented contract foodservice
establishments appoirted by KFDA. All the subjects (100%) appeared to develop HACCP plans with their own
hazard analysis. Except the two giving no response, it turned out that two establishments had 2 CCPs (20%), four
had 4~5 CCPs (40%) and another four had 9 CCPs (40%). Especially, ‘cleaning and sanitizing of raw vegetables
and fruits (90%)’ and ‘cooking (temperature} (100%)° were monitored as CCPs by all the subjects. Only one subject
(8.3%) answered tha: continuous monitoring was not conducted. But the verification, record keeping and internal
audits were maintaived by all the subjects (100%). Most of the surveyed foodservice establishments maintained

various prerequisite programs enough to back up HACCP system.
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Table 1. General Characteristics of Appointed Contract
Foodservices (N=12) and Their Companies

Characteristics N(%)

Size of the company Large 4(33.3)
Small & medium  8(66.7)

Number of foodservice 235 < 3(25.0)
in the company 234~70 3(25.0)
70 > 6(50.0)

Number of HACCP certified 4 2(16.7)
foodservice in the company 2 1( 8.3)

1 9(75.0)

Foodservice type Business & industry  8(66.7)
School 2(16.7)

Hospital 1( 8.3)

Catering 1( 8.3)

Number of meals 2,001 < 5(41.7)
1,001 ~2,000 4(33.3)

1,000 > 3(25.0)
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Table 2. Characteristics of HACCP Manager and Team

at Surveyed Contracted Foodservices (N=12)
Characteristics N(%)
HACCP manager position at Home office 9(75)
Branch office 1(8.3)
Foodservice 2(16.7)
HACCP manager’s 2 years > 1(8.3)
work experience 3 ~ 5 years 5(41.7)
6 years < 6(50.0)
HACCP manager’s Completion 12(100)
completion of expert course
Team’s completion of All 4(33.3)
expert course Some 7(58.4)
None 1(8.3)
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Table 3. Information on HACCP plan at Appointed

Contract Foodservices (N=12)
Items Classification N(%)
Conducting a hazard analysis Yes 12(100)
Development of HACCP plan Yes 12(100)
Continuous monitoring Yes 1191.7)
on each CCPs No 1(8.3)
Verifier HACCP manager 5(41.6)
HACCP manager & 5(41.6)
foodservice manager
Others 2(16.7)
Number of verification 1 or more/week 3(25.0)
1/month 7(58.3)
Others 2(16.7)
Establishing a record keeping Yes 12(100)
system
Internal auditor HACCP manager 7(58.3)
Home office 5(41.7)
Number of internal audits 1/month 5(41.7)
1~2/ 6 months 541.7)
1/year 2(16.6)
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Table 4. Number of CCPs at Appointed Contract

Foodservices (N=10)
Number of CCPs N(%)
2 2(20)
4~5 4(40)
9 4(40)
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Table 5. CCPs at Appointed Contract Foodservices (N=10)

CCPs N(%)
Menu management 2(20)
Process management of potentially hazardous food 2(20)
Receiving 5(50)
Refrigerator and freezer management 6(60)
Thawing 6(60)
Prepreparation 3(30)
Cleaning and sanitizing of raw vegetables/fruits 9(90)
Cooking (temperature) 10(100)
Cooling 3(30)
Holding before serving 2(20)
Reheating 2(20)
Serving 4(40)
Cleaning and sanitizing 4(40)
Personal hygiene 3(30)
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Table 6. The Contents of HACCP Management Standard

o] GHP(good hygiene practice)&

at Appointed Contract Foodservices (N=10)
The Contents N(%)
HACCP concept 6(60)
Adoption scope 10(100)
Purpose 9(100)
Definition of key wards 10(100)
Principles of HACCP system 7(70)
Assembly of HACCP team 9(90)
Authority and responsibility 7(70)
Product description 8(80)
Flow diagram 10(100)
Hazard analysis 10(100)
Determination of CCPs 10(100)
HACCP plan 10(100)
Critical limits 10(100)
Verification 10(100)
Auditing 10(100)
Education and training 10(100)
Establish documentation 10(100)
Record keeping 10(100)
Worksheet and reference 5(100)
FZx 733 R A 1978 A 135.(2003)
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Table 7. The Contents of' General Hygiene Management
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Table 8. Utilization of Prerequisite Programs and

Standard at Appointed Contract Foodservices (N=10) Records at Appointed Contract Foodservices (N=12)
The Cortents N(%) Prerequisite Programs and Records N(%)
Adoption scope 10(100) Training program 12(100)
Purpose 10(100) General hygiene training log for employees 1191.7)
Definition of key wards 9(90) HACCP-based training log for employees 11(91.7)
Authority and responsibility 10(100) Training log for HACCP team 1191.7)
Personal hygiene standard 10(100) Foodstuff control program 11(91.7)
Purchasing standard 2(20) Sanitary inspection log for supplier 11(91.7)
Receiving standard 7(70) Microbiological inspection log for foodstuff 11(91.7)
Foodstuff control standard 7(70) Cleaning and sanitizing program 11(91.7)
Storage standard 4(40) Cleaning and sanitizing log 11(91.7)
Cooking standard 10(100) Pest management program 12(100)
Serving standard 6(60) Regular pest management log 12(100)
Facility management standard 10(100) Machinery maintenance program 1191.7)
Environmental sanitation standard 6(60) Machinery maintenance log 10(83.3)
Cleaning standard 7(70) Inspection and calibration program for monitoring tools  12(100)
Pest management and sanitizing standard 8(80) Inspection and calibration log 12(100)
Waste management standard 7(70) Sanitary and microbiological inspection program 12(100)
Drinking water management standard 6(60) Sanitary inspection log 11(91.7)
Inspection standard 9(90) Microbiological inspection log for drinking water  12(100)
Foodbome disease management standard 6(60) Microbiological inspection log for food and equipments  12(100)
Worksheet and documentarion 5(50) Airbome bacteria count log 12(100)
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Table 9. Difficulties of HACCP implementation at

Appointed Contract Foodservices (N=12)

Difficulties of HACCP implementation N(%)
Lack of labor and time 9(75.0)
Lack of understanding from HACCP labor 1( 8.3)
Excessive maintenance expense for HACCP system 1( 8.3)

Cumbersome process in monitoring and record keeping 1( 8.3)
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