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ABSTRACT -

This study aims at developing an easily-applicable Sanitation Standard Operating Procedure(SSOP)

program for Fresh raw-fish manufacturing. It compares the sanitation inspection results of SSOP-program-applied
procedure and non-applied procedure. The samplings for bacteriological examination were collected from the
touching surface of food and from the personal workers. The sanitation status was recorded in the check-up list. The
results were statistically analyzed to ascertain the efficiency of the SSOP program. The present official KFDA check-
up list for sanitation inspection is composed of 51 items. Each item is judged to be fit or unfit to the standards. When
the unfit items are more than 6, the work-place is judged to be insanitary. But in this study, the results of sanitation
inspection are scaled in points in the 70% allotment, and the results of bacteriological examination are scaled in
points in 30%, totaling 100%. Below 60 scores are judged to be insanitary and administratively punished; 61-75
scores are judged to be average; 76-85 good; above 86 excellent. The sanitation inspection scores by the improved
check-up list went up by two grades from 71.8 (before SSOP program) to 88.6 (after SSOP program). The results
of bacteriological examination also improved from 57.5 to 98.2. The total scores of both results converted in the
allotment of 70% and 30% also showed an improvement by two grades from 66.4 (before SSOP program) to 93.4
(after SSOP program). The above results show that the manufacturers participated in this study are following the 8
essential sanitary procedures which are needed to anchor the HACCP system.
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Table 1. The 8 reguration of SSOPs for Matured Raw Fishes HACCP system

1. Safety of water.

2. Cleanliness/ Condition of food contact surface.
3. Prevention of cross contamination.

4. Hand washing , sanitizing and toilet facilities.

5. Protection of food packaging, and food contact surfaces from adulteration with contamination

6. Labeling, storage and use of toxic compounds

7. Adverse employee health conditions that could lead to contamination of product, packaging, or food contact surfaces.

8. Excluding of pests from the plant.
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Table 2. Sanitation inspection standards for evaluating the
sanitation inspection check-up list
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inspection
Agree Agree 2 points per item
Partially agree  1-3 errors 1 point per item
Disagree 4 errors or more 0 point for the relevant item
MNA items Disagree 10 point reduction from the

total points
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Table 3. Grading standards for bacteriological inspection of samplings

Items of bacteriological inspection Tolerance limit (C/g) Grades
Total Aerobic Bacterial Plate Count 100,000 or less
Total Coli forms bacteria 10 or less
E. coil Negative 2 points: less than tolerance limit
Staphylococcus aureus Negative 0 point: more than tolerance limit
Vibrio parahaemolyticus Negative Pathogenic bacteria positive: 0 point for the sample
Listeria monocytogenes Negative/25 g
Salmonella spp Negative/25 g
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Table 4. A sample Sanitation Standard Operation Procedure(SSOP) forfishery

Quality management manual

Fisheries

Issue No.:
Issue Date:

Sanitation Standard Operation Procedures

Page:
Authority:
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Table 5. A sample sanitation inspection check-up list for Fresh raw-fish manufacturers

Fishery

Hygiene audit: Hygiene Audit check list
Fish 00-00

Date

2004, ,

Auditor -
Auditee

1. Manufacturing place

Score MNC Comments

211 [0]

1) Floor, Wall & ceiling, Water drain

Cleanliness/ absence of foreign material

Conservation

2) Air vent, Hood

Cleanliness

Conservation

.3) Keeping of utensil, tool, air organized to prevent contamination

4) Cutting Board/ Knife

Cleanliness

Conservation

5) Knife

Cleanliness

6) Equipment(Skining machine, Dehydrator, Ice machine, uvbox)

Cleanliness

Conservation

7) Disposable (vessel, glove etc)

Cleanliness

Conservation

8) Keeping of glove, apron, boots etc are in good order

9) Cleaning tool (Mop/broom/cloth)

Storage

Cleanliness / proper use

10) Cleaning chemical

Approved

Proper use

Storage

11) Presence of pest

12) Shelve under the working table / sink

‘Well oranized

Cleanliness

13) Raw material, producing products & finished products should be separated

14) Absence of container With product/ product in direct With floor

15) Waste bin

No accumulation of waste

Lid and pedal

16) Re-packing is forbidden

17y Don't re-use product put in the layout

18) Don't use product Whose sell-by date is passed

19) The processing room must be cleared of products during the break time

Total 30 ne.m s Score
60 points

%

MNC: major non- conformances
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Table 5. continue

93

Fishery

Hygiene audit: Fish

check list 00-00

2. Wash basin

Score

MNC

Comments

21110

1) Cold and Warm Water

2) Sanitary conditions(Paper towel/ dryer, bactericidal soap/ Sanitizer)

Total 2 ne'ms Score
4 points

%

3. Toilet (rest room)

Score

MNC

Comments

2|1)0

1) Floor, Wall & ceiling,

Cleanliness

Conservation

2) Sink

Cleanliness

Conservation

3) Cold and warm water

4) Sanitary conditions(Paper towel/ dryer, bactericidal soap)

5) Waste bin( Lid and pedal)

6) Presence of pest

8 items
Total 16 points Score

%

4. Refrigerating room

Score

MNC

Comments

2|1|0

1) Floor/ Wall & ceiling/ Water drain/ Conservation/ Air vent

Cleanliness

Conservation

2) Proper temperature

3) Absence of product/ box in direct contact with the fioor

4) Absence of wood pallets

5) Absence of foreign matter

6) overcharged storeroom

7) Separated and marked out areas for each type of products

8) Tidied up products, protected form cross contamination

9) Non labeled product is identified with its processing date

10) No expired item & raw material

11) FIFO is implemented

12 items
Total 24 points Score

%

S. Freezing room

Score

MNC

Comments

2|1|0

1) Floor, Wall & ceiling/ Water drain/ Conservatiorn/ Air vent

Cleanliness

Conservation

2) Proper temperature

3) Presence of air curtain

4) Absence of product/ box in direct contact with the floor

5) Absence of wood pallets

6) Absence of foreign matter

7) Overcharged storeroom

8) Separated and marked out areas for each type of products

9) Tidied up products, protected from cross contamination

MNC: major non-conformances
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Table 5. continue

Fishery T Hygiene audit: Fish

check list 00-00

10) Non labeled product is identified with its processing date

11) No expired item & raw material

12) FIFO is implemented

13) Absence of frozen/ thawed seafood

14 items
Total 28 points Score

%o

6. Personal Hygiene Score

MNC Commnets

1) Proper uniform(pants/ cap/ gloves)

2) Hygiene of the uniform

3) hand wash facilities

For hand washing only

Easy access

Cold and warm water

Bactericidal liquid soap

Water top With pedal

Non reusable paper towels

No paper towel/ dryer

No equipment inside

-

4) No personal objects(watches, pendants...)

5) Evidence of bad working habits

6) Evidence of smoking & eating

7) hygiene education regularly hold

Total 14 items Score %
28 points
80 items

Total 160 points Score %

MNC: major non-conformances
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Table 6. Resulis of sanitation inspection using the newly-improved check-up list

Before SSOP program applition After SSOP program applition
Inspection area No. of items Score

Score % Judgment Score % Judgment
Manufacturing area 30 60 33 55 Poor 52 86.7 Excellent
Wash basin 2 4 3 75 Common 4 100 Excellent

Toilet (rest room) 8 16 12 75 Common 13 81,3 Fair
Refrigerating room 12 24 19 79.2 Fair 21 87.5 Excellent
Freezing room 14 28 22 78.6 Fair 26 929 Excellent
Personal Hygiene 14 28 19 67.9 Common 26 929 Excellent
Average 80 160 71.8 Common 88.6 Excellent
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Table 7. Results of sanitation inspection by the KFDA workplace management standard

Items of sanitation inspection Total items Conform Not conform Rate of
conformance(%)
Location, structure & building material of manufacturing & keeping facilities 3 3 0 100
Facilities of work-place 6 5 1 83
Facilities for food treatment 3 2 0 100
‘Water-supply facilities 2 2 0 100
Rest-room 2 2 0 100
Storage room 2 2 0 100
Rate of conformance 97.1%

Table 8. Results of bacteriological exam for sanitation evaluation of work-place and workers

Before SSOP program applition

After SSOP program applition

Examine Places of sampling  Marks allotted
Score % Score %o
Manufacturing area 14 28 21 75 27 96.4
Personal Hygiene 5 10 4 40 10 100
Average 19 38 575 98.2
Table 9. Sanitation improvement of matured raw-fish manufacturers through SSOP program
. Score Before SSOP program applition After SSOP program applition
Bact. exam inssgtti.on Total Judg zf:;; insszrlltti.on Total Judg
Item (30%) 0% (100) ment 50%) (go %) (100) ment
Manufacturing area 225 50.8 733 Fair 28.9 62.8 91.7 Excellent
Personal Hygiene 12 475 59.5 Poor 30 65.0 95.0 Excellent
Average 66.4 Common 934 Excellent
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