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Comparison of Sanitary Codes of Retail Food Establishments of Korea,
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ABSTRACT - Sanitary codes of retail food establishment of Korea, Japan, China, and America were reviewed in
order to figure out the differences of the codes. The codes of Korea & Japan are similar in many aspects. The code
of America regulates food safety procedures in detail and are easy to interpret. The code of China is broad and not
specific in the procedures. Korean code deals with many administration affairs and Japanese code deals with food
test and business. Chinese code also deals with administration and standards. American code defines 90 different
terms while the codes of rest of the countries define only few terms. For sanitization American code specifies the
procedures in specific terms in detail but others do not specify the procedures. For facilities, the American code
specifies location, material and procedures but other codes also specify the material but the contents of the codes are
not so much specific to compare with American code.
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Table 1. Major Components of Sanitary Code of Retail Food Establishment of Korea

Chapter Substance Chapter Substance
Chapter 1. | Purpose 38
General provi- 2 Definition 39  Prohibition of title using
. - Chapter 8. -
sions -3 Handling of foods 40 Reeducation
4  Prohibition of hazardous foods 41  Transfer of right
Chaper 2. 5 Prohibition of sale of diseased animals . Chapter 9. 42  Composition
Food 6 Prohibition of chemically synthesized Committee for food safety 43  Organization and operation
food 44 Establishment
7  Standards 45 Business
Chapter 3. 8  Prohibition of use of hazardous utensil 46 Constition and by law
Utensil, con-
tainer and pack- 9  Standards Section 1 47  Election of officers
age Association
Chapter 4. 10 Standard of indication 48  Board of representatives
Indication 11 Prohibition of false indication Chapter 10. 49  Dissolution
Chapter 5. Organiza- ~ 50  Application of law
Standard 12 Standard methods of food test tion for . 51 Self-regulating officers
methods of food ;
food test hygiene Section 2 52 Establishment
13 Inspection of food product Korea food .
14 Indication of product inspection mdu_stljy 53 Business
15 Prohibition of sale of unsafe products association 54-1 Application of law
16 Importe‘bd foods to govern Section 3 542 Establishment
Chapter 6. 17-1 Inspection of foods at ports Korea food
Inspection 17-2 Reinspection of foods Fese.arch 54-3 Business
18  Organization for food hygiene institute
19 Obligation of self inspection 55 Improvement order
20-1 Inspector for food safety 56-1 _Abolition
20-2 Honorary inspector for food safety 56-2 Public notice
21 Standards for establishment Chapter 11. 57 Improve.ment order for facilities
77 Businoss [iconse Improc\iiement 58 Revocation of a licen.se
33 Conditional business license Revoontior o 59 _Stop order of production _
24 Restriction of business license license 60 Notice 910 business .re.vocaFlon _
35 Succession of business a dministra’tive 61  Succession of administrative action
26 Health examination restraint 62 Closing
27  Education for food safety 63 Revoke of a license
Chapter 7. '
Business 28  Manager for food-safety 64 Healing
29 Quality control and report 65 Penalty
30 Restriction of business 66  Assistance form national fund
31-1 law-observance of business manager 67 Inspection of foodborne diseases
31-2 Recall of foods 68  Dissection
32-1 Level of safety Chapter 12. 69  Facility for group feeding
— - supplementary rules h -
32-2 Hazard Analysis Critical Control Point 71 Fund for food quality promotion
33 Utilization of facilities 72 Transfer of right
34 Chef 73 Fee
Chapter 8. 35 Nutritionist 74-77 Penalty regulations
Chef and Nutri- . Chapter 13. 78 Penal
tionist 36 Cooking licence Penal rggulations 79 Penaltt;] for both parties

37 Licence of nutritionist . 80 Extraordinary action for penalty
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Table 2. Major Components of Sanitary Code of Retail Food Establishment of Japan

Section Substance Section Substance
1 Purpose 41  inspection organization
Chapter 1. 2 Local health law 42 Improvement order of inspection
General provisions 3 Responsibility of business proprietor 43 Revoke a license of inspection organization
4 Definition Chapter8. 44 Recording
S Hygiene of foods 45  Public notice
6 Prohibition of Food and additive 46 Prohibition of advertisement
7  Prohibition of sale 47  Supervision for inspector
8  Control for producing district 48 Manager for food hygiene
9  Prohibition of butchery 49  Education
Chapter 2. PorS i
Food, an additive 10 Management of additive 50 Standard for hazardous materials
11 Standard for additive 51 Standard for retail food establishment in
local area
12 Management for agricultural medicines 52 business license
13 Processing for total hygiene management 53  Succession of business
14 Approval of processing for total hygiene management 54  Administrative order
15 Hygiene for utensil, container and package 55 Restriction of business
Chapter 3. 16 Prohibition of use of hazardous utensil 56 prohibition of business for incongruity facility
Ut:ﬁzﬂf):fg;ner 17 ::f?c}::)gxl'g;?cflg:glsslina:td container from spe- 57 Establishment of Health Department
18 Standard for Utensil, container and package 58 Report of foodborne diseases
Chapter 4. 19  Standard of indication and advertisement 59 Dissection
indication and s s . : oot i
advertisement 20 Prohibition of indication and advertisement 60 Investigation for foodborne diseases
Chapter 5.
Progress schedule 21  Progress schedule for additive 61 Advice and guide for food business
for additive
22 Guideline for supervision Chapter 9. 62 Regulation in the food provision facility
Chapter 6. 23 Contents of supervision plan Business 63 Public notice of violater
Supervision 24 Supervision guideline and plan for local health 64 Public notice of hygiene standard
department
25 Inspection organization for food hygiene 65  Public notice of hygiene policy
26 Inspection food 66 Establishment of health department
Chapter 7. 27 Imported foods to govern 67 Work of local government
Inspection 28 Inspection for place of business 68 Reexamination
29 Inspection facilities 69 Legal business
30 Inspector for food hygiene 70 Transfer of right of health minister
31 Registration of inspector organization 71-76 Penalty
32 Prohibition of registration . .
— - - 77 Punishment for food hygiene manager
33 Requisites for registration
Chapter 8. S Ren'ewafl 2 ?egistra.tion 78 Punishment for legal person
Registration of ~ 35  Obligative inspection
inspection 36 Close and change
organization 37 Regulation defining the duties of the staff
38 Prohibition of close 79 Punishment for omission
39 Provision of papers
40 Maintenance of Secret
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Table 3. Major Components of Sanitary Code of Retail Food Establishment of China

Section Substance Section Substance
. p 18  Manager for food company
05
urp 19 Lay out of food company
2 Operation 20 New product and inspection
Ch 1 3 R ibili 21 Indication of packing food and food addition
apter . esponsioility 22 Health effect of food
General Provision ——
4 Application of | 23 Indication for health effect of food
icati
pplication of faw Chaper 6. 24 Delivery of food
Management for - - -
5 Supervision of law food hygiene 25 Certificate of raw materials
P 26  Health of workers

6  Conditions of food safety

7  Standard of support food

27 License of hygiene

28  Responsibility for food hygiene

29 Responsibility for trade market

30  Hygiene standard of imported foods

Chapter 2.
Food Eygiene 8 Standard for hygiene of production 31 Hygiene supervision for exporting food
and management 32 Supervision for food hygiene
9  Prohibition of production 33  Contents of supervision of food hygiene
10 Prohibition of poisonous and toxic 34  Arrangement of hygiene manager
materials Chapter 7. 35  Guide for hygiene manager
Chapter 3. . ¢ additi Supervision for — T )
Hygiene of an additive 11 Hygiene of additive food hygiene ~ 36  Organization for food hygiene inspection
Chapter 4. 12 Standard for hygiene 37 Follow-up measures for foodborne disease
Container, utensil, . C.
ontainer, utenst 13 Raw materials 38 Obligation of cases
package
Standard for food hygiene of national ~ Chapter 8.
14 .
government Legal responsi- 39-53 Penalty
Chapter 5. 15 Standard for food hygiene of local bility
) St.andard (for food government 54 Definition
ygiene and manage- = Approval of pesticide and additive Chapter 9. 55 Management measures of exporting foods

ment

17  Quality promotion of food hygiene

Additional rules 56

Hygiene management of army food

57  Operation of law
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Table 4. Major Components of Sanitary Code of Retail Food Establishment of NJ, U.S.A.

Section Substance Section Substance
Chapter 1. 1-1  Violations 8-1  General provisions
General 1-2  Separability 8-2  Preparation of potentially hazardous food
Provisions  1-3  Definition 8-3  Sources of ice
21 Source 8-4  Wet storage of food and beverage
8-5  Food contact surface
2-2  Frozen Deserts Chapter 8. 8-6  Equipment
Chapter2.  2-3 Shellfish Source Temp?rary a.nd 8-7  Water supply
Food Meat, Meat Products, Poultry, Poultry Prod- moC e retail g quid waste
Supplies 24 ucts and Game food estabhsh.- 8-9 Handwashing faciliti
ments and agri- g facrities
25 Eggs cultural markets_8-10 _Floors
2-6  Emergency Occurrences 8-11 Walls and ceilings
2-7 Salvaged Foods 8-12  Further authority
3-1 General Protection of Foods 8-13 Base of operation
3-2  Food Temperatures 8-14 Servicing area
Chapter3.  3-3 Food Preparation 8-15 Servicing operation
Food 3-4  Food Storage 9-1  Legal authority
Protection  3-5 Food Display and Service 9-2  Inspection of retail food establishments
3-6 Food Transportation 9-3  Examination of records
3-7 Poisonous and Toxic Materials 9.4 Examination and condemnation of unwholesome,
4-1 Health and Disease Controls contaminated or adulterated food and drink
Ff)::;};[:rrv‘i‘;:e 4-2  Hygiene Practices Chapter 9. 9-5 Retail food establishments outside jurisdiction
Personnel 4-3 Handwashing Enfor(.:e'ment 9-6  Closure for infection
4-4  Clothing provisions 9-7  Penalties
5-1 Design, Construction and Materials 9-8  Public posting of inspection reports
5-2  Equipment installation and location 9-9  Public availability of inspection records
5-3  Equipment and Utensil Cleanliness 9-10 Report of inspection
Ch;zgedr > 5-4  Equipment and Utensil Sanitization 9-11 Evaluation of reports
Equipment 5.5 Met!]ods and Handling of Cleaned 9-12 Interpretation
and Utensil Equipment and Utensil Chapter 10.  10-1  Submission of plans
5.6 Storage and Har'ldlmg of Cleaned Equip-  Review of pl@, 102 Pre-operational inspection
ment and Utensil manager training
5-7 Single-Service Atrticles and certification 10-3 Food manager certification
6-1 Adequacy, Safety and Quality of Water 11-1  Food supplies
6-2 Transporting and Dispensing Water 11-2  Food protection
6-3 Ice 11-3  Special requirements
6-4 Steam 11-4  Personnel cleanliness
Chapter 6. 65 Sewage Chapter 11 11-5  Interior construction and maintenance
Sanitary - - - - . pter ; " - -
facilitios 6-6  Size, Installation and Maintenance of Plumbing  Sanitary require- 11-6  Exterior construction and maintenance
and controls 6-7 Drains mel}ts forthe 11-7 Equipment location
6-8 Toilet Facilities vending of food 11-8  Single-service articles
6-9 Handwashing Facilities and beverage "11.9" Other equipment
6-10 Garbage and Rubbish Disposal Facilities 11-10 Water supply
6-11 Vermin Control 11-11 Waste disposal
7-1 Floor, walls and ceiling 11-12 Inspection frequency
7-2  Lighting 11-13  Access of inspection
Chapte.r 7 . Boiler water additives and chemical sanitizing
Other fac11}tles 7-3  Ventilation Chapter 12, 12-1 solutions
and operations 7-4  Housekeeping Qﬂ?;ln?er:ils 12-2  Choking prevention posters
7-5  Live birds and animals 12-3  Smoking in restaurants and food stores
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Table 4. Continued
Section Substance Section Substance
13-1  Purpose 13-8  Personal health and hygiene
Chapter 1.3' 132 General provision 13-9  Food equipment and utensil
,dcommzngyd p 13-3  Food supplies 13-10  Water and sewage
residence and bed an - - ——
- . - let f:
breakfast retail food 13-4 Food pr(?tectlon and temperature Chapter13. 13 ;1 Toilet ac(lil.ltles l
establish- 13-5  Preparation of food 13-12  Garbage disposa
ments 13-6  Food storage 13-13  Vermin control
13-7  Poisonous materials 13-14  Other facilities and operations
TR 42 B3 e o Bag =7 nshe A7) 2%
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Table 5. Temperatures of foods stored in coolers in korea and japan
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Storage of
Food the food Korea Japan
freezing  below-18°C below -15°C
Meat products ham, bacon, cooked food: below 10°C .
cooling non-cooked food, seasoned meat : below 5°C below 10°C
wrapped meat : -2~0°C
processed ribs : 0~10°C
M]lk cooling  below 10T below 10°C
"~ Fish and meat cooling  0~10°C below 10°C
duct
O below-15°C below-15°C
eezing
Bean-curd cooling to keep the products in potable water and change Fo keep the products in refrigerator or keep the products
products the water frequently in potable water and change the water frequently

li truck
cooling on fruc moved for more than 4 hrs for sale

use refrigeration truck when the products are

wash the products thoroughly and keep the product in
refrigerator
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Table 6. The persons who have the following diseases are not permitted to work as food handlers by country

Country  Kinds of diseases

Infectious diseases of digestive system, tuberculosis(except non infections stage), skin disease, purulent disease, hepatitis

Korea B(except inactive) HIV(employer who should take a healed exanimation about venereal disease)
Yapan A person who has infectious disease or purulent inflammation in a part of body and a swell should not work at food handle
except pollution protected food
. A person who has digestive tract infectious diseases (include cause carrier)(dysentery, typhoid, inframicrobial hepatitis),
China . h . o .
active lung tuberculosis, purulence or bleeding skin disease and other disease should not work as food handler.
Persons while affected with any disease in a communicable form, or while a carrier of such disease, or while affected with
boils, infected wounds, sores, acute respiratory infection, nausea, vomiting, or diarrhea which could cause food borne diseases
USA. such as staphylococcal intoxication, salmonellosis, shigellosis or hepatitis shall not work in any area of a food establishment

in any capacity in which there is a likelihood of such person contaminating food or food contact surfaces with pathogenic
organisms, or transmitting disease to other individuals and no person known or suspected of being affected with any such dis-
ease or condition shall be employed in any such area or capacity
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Table 7. Sanitary code for personal hygiene by country

S, B8 T N HZhHE-2 <Table 7>3% 2t

Country

Washing hands

Cloth

Korea

Persons who work in food manufacturing process should wear
clean cloth, hat, and gloves

Japan

Food handlers always have clean hands for working and should
wash hands after using restroom. Don’t touch cooker by hair,
nose, mouth, eyes or don't spit and smoke for working

Employees of food establishments who do not work directly as
food handlers also have to wear clean mask and hat.

China

Food producer, manager always practice personal hygiene to
wash hands for making and sale food P

Workers should wear clean cloth and hat

US.A.

The hands of all employees shall be kept clean while engaged in
handling food and food contact surfaces. Employees shall thor-
oughly wash their hands and exposed arms with soap and warm
water before starting work, and shall wash hands during work
hours as often as is necessary to keep them clean, and after smok-
ing, eating, drinking, visiting the toilet room, or handling raw food
of animal origin. Approved separate handwashing facilities shall
be provided at convenient locations as necessary to maintain clean
hands and arms during working hours. Utensil washing sinks or
vats and food preparation sinks are not acceptable as handwashing
facilities for personnel.

Employees shall keep their fingernails clean and neatly trimmed.
All persons, including dishwashers, engaged in handling food
or food contact surfaces shall wear clean outer garments.
Employees engaged in the preparation of food and other per-
sons who may come in contact with these operations shall use
effective hair restraints to prevent the contamination of food.
Service personnel shall take steps necessary to keep hair from
food and food contact surfaces.
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Table 8. Sanitary code on dish and utensil washing and sanitization

Country Washing

Disinfection

Korea Dishes and utensils should be washed and sterilized after use

Japan Dishes and utensils should washed at least once a day,

Dishes and utensils should be sterilized in hot water and steam of
over 75°C.

China Dishes and utensils should be washed after use and be kept clean.  Dishes and utensils should be washed and disinfected before use.

1. Sinks shall be clean prior to use. Equipment and utensils shall
be preflushed or prescraped and, when necessary, presoaked

to remove gross food particles and soil.

ii. Equipment and utensils shall be thoroughly washed in the
first compartment with a detergent solution that is kept clean

1. Immersion for at least 30 seconds in clean hot water at a tem
perature of at least 170 degrees Fahrenheit.

2. Immersion for at least one minute in a clean solution containing at
least 50 parts per million of available chlorine as a hypochlorite

US.A. . . e s and at a temperature of at least 75 degrees Fahrenheit; or
and used in accordance with manufacturer's directions. . . - . .
. . . 3. Immersion for at least one minute in a clean solution contain-
ili. Equipment and utensils shall be rinsed free of detergentand ™. s . . .
. . . ing at least 12.5 parts per million of available iodine and having
abrasives with clean water in the second compartment. .
. . . SR . a pH not higher than 5.0 and at a temperature of at least 75
iv. Equipment and utensils shall be sanitized in the third com- .
degrees Fahrenheit;
partment
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Table 9. Sanitary code on facilities by country

Pyong-Ui Roh and Sung-Oh Bin

Korea Japan China US.A.
Hot and cold running water, under pressure,
When using underground shall be provided in all areas where food is

water, it should be away ~ Water supply facilities
20m from the site which  should be utilized in safe
can be possibly contami- place and structure.
nated.

Water supply

prepared, and where equipment, utensils or
containers are washed.

Non potable water shall not be connected to
food related equipment or have outlets in
the food preparation areas.

The water should be fit in
the criteria of hygiene.

Pipe - -

- Each waste pipe from such equipment shall

Drainage Drain in the cooking place
a8 should be covered.

discharge into an open, accessible, individ-
ual waste sink, floor drain, or other suitable
fixture which is properly trapped and
vented; provided that indirect connections
of drain lines from other equipment used in
the preparation of food or washing of
equipment and utensils may be required by
the Department or health authority when, in
its opinion, the installation is such that
backflow of sewage is likely to occur.

Flies should not be in the
restroom. Contaminated
materials should not be
inflowed in the restroom.

Floor and wall(1.5m from
floor) should be painted or
covered with tiles.

Restroom

A supply of toilet tissue shall be provided at
each toilet at all times.

Wasing
hands
facilities

Convenient hand washing
facilities should be con-
structed.

Hand washing facilities
should be constructed.

Handwashing signs stating "Wash Hands
e . . . Before Resuming Work" or words of simi-
Facilities of disinfection, . .

. . ... lar meaning shall be posted conspicuousiy
washing, dressing, facili- . .
ties of preventing dust in all toilet rooms and at each separate lava-

. .. tory facility in a retail food establishment.
flies, mouses, and facili-

Garbage facilities should
be set up in the cooking
place.

Garbage facil-
ities

All the garbage should be
handled in safe way.

ties of garbages, waste All c.ontainérs v.vhile b‘?ing .stored, shall be

water should be estab-  Provided with tight fitting lids or covers and

lished. shall, unless kept in a special vermin proofed
room or enclosure or in a waste refrigerator,
be kept covered. Containers used in food
preparation and utensil washing areas need
not be covered provided they are removed to
the garbage storage area upon being filled or
otherwise emptied at least daily.

Insects including mouses
and cockroaches should be
prevented.

Insects and mouses should
be prevented.

Hygiene bugs
pesticide

Environment should be
clean to prevent flies, cock-
roaches, and other insects.

Screening material shall not be less than 16
mesh to the inch or equivalent.
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Table 10. Sanitary code for structure and operation of retail food establishments by country .

Korea Japan China US.A.
The floor surfaces in kitchens, in all other
rooms and areas on which food is stored or
prepared and in which utensils are washed,
Floor -should be concreted and in walk-in refrigerators, dressing or

Wall(1.5 m from floor) should

Wall be painted or covered by tiles.

Floor, wall,, and ceiling
The surface should be smooth should be plain to clear

Ceilin, . .
g not to accumulate materials.  easily.

Lighting over 50 lux: Cook place

If air is not circulated well,
ventilation facilities should be
set up.

Ventila-
tion

locker rooms, and toilet rooms, shall be of
smooth, nonabsorbent materials, and so
constructed as to be easily cleanable

The walls of all food preparation, utensil
washing, and handwashing rooms or
areas, shall have light colored, smooth,
easily cleanable surfaces, and such sur-

Facilities of disinfection, faces shall be washable up to at least the
washing, dressing, facili- highest level reached by splash or spray;
ties of preventing dust,
flies, mouses, and facili- grills have been made part of the decor of a
ties of garbages, waste
water should be estab-
lished. faces is waived providing these surfaces

provided, in instances where movable

dining area in view of the public, the
requirement for smooth, light-colored sur-

are maintained in a clean condition and
meet all other requirements of this regula-
tion.

At least 20 foot candles of light in utensil
and equipment storage areas and in lava-
tory and toilet areas;

Where intake or exhaust air ducts are
used, they shall be designed and main-
tained so as to prevent the entrance of
dust, dirt, insects, rodents or other con-
taminating materials.
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