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The Application of HACCP System to Soybean Curd
and Its Effectiveness

Wan Hee Park and Sung Hak Yi'
Department of Health Aarministration, Jinfiu Health College

ABSTRACT - This study aims at making a HACCP (Hazard Analysis Critical Control Point) plan to be applied
to soybean curd and verifing its effectiveness. First, we developed a general model of HACCP according to the
guidelines of Codex (FAO/WHO). And we applied the model to 4 soybean curd workshops for 3 months. The
HACCP model is composed of these procedures; HACCP team organization, production description, work flow
chart, hazard analysis, CCP (critical control point) decision, CL (critical limit) establishment, monitoring method
decision, correction, verification and documentation. CCP were selection procedure and refrigeration procedure in
non-wrapped soybean curd. CCP were selection procedure, heat-sterilizing and refrigeration in wrapped soybean
curd. The result of bacterial experiment after appling the model for 3 months, the bacterial numbers of soybean curd
box, wrapper, and soybean curd production were lower after appling than before appling, the model. We could verify
that the applications of the HACCP model were effective to the soybean curd workshops.
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Table 1. Bacterial distribution (Only gram negative bacillus and gram positive coccus detected)

Sample

Bacterial distribution

soybean curd box

Pseudomonas putida, S. sciuri, Enterbacter sakazakit, Klebsiella spp, M. sciuri, S.kloosii

Wrapper

S. warneri, S. xylosus S. saprophyticus, E. agglomerans, E. colacae

Refrigeration water

Kluyv. cryocrescens, Aer. hydro/caviae, P. paucimobilis Acineto. baumannii, S. xylosus, E. amingenus
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Table 2. Bacterial number(viable cell count) and test result of food-born disease bacteria

Sample Viable cell count Total Coli form group  E. coli S qureus Salmonella  Listeria V. parahaemo-
(CFU/m)i) (CFU/ml) (CFU/mi) Spp spp Iyticus
soybean curd box 3.0x10°* ND ND + ND ND ND
Wrapper 2.3x10° ND ND ND ND ND ND
Refrigeration water 5.2x107 ND ND ND ND ND ND
production (No Wrapped) 2.0x10° ND ND ND ND ND ND

B 3.0x10° CFU/mICIYh. o] A= Harrigand

Table 3. Bacterial number (viable cell count) before and after

McCance?o] 712 2 £7]¢] YA $Fo 2 AAS Alas HACCP application

500/100 cm® FIRE - BEEERHEE 3 500-2500/100 cm? - Al Sample before after value
Aol "W, 2500/100 cm® °)4}- &7t xX| 7FpER= 7lEd soybean curd box 5.4x10* 6.4x10° 0.068
olapm UukelAl Bal7]F(SSOP)S Zko] AAH oS #e Refrigeration water ~ 2.2x10' 1.0x10' 0.715
- < R Wrapper 3.5%107 5.8x10! 0.068
sldol 3L AJALELAd .

VACk W2 AR production 3.8x107 3.5x107 0.068
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2] HACCP A8E Codex®] HACCP A4 A of wle} &4 AFAlel Pl $HATh. HACCP ¥ 43,
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