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ABSTRACT

Expenditure on meat and meat products has been increased in Korea due to the increase of income and the change of diet.
From raising farm animals to eating the meat, various hazardous elements can make their ways into the meat and meat prod-
ucts. Recently the issues on food safety and hygiene are drawing a lot of attention, and the current system for managing the
safety of foods is still needed to be improved. This survey was aimed to monitor the current situation of country-of-origin
labels and hygiene for the meat markets at 4 regions Korea. The survey was performed by collecting samples from whole-
sale and retail stores in the nation, which were selling beef. The markets were divided into groups as to territory and the size
of the market (Large size, Medium size, and Small size). In terms of size distribution, small butcher shops occupied the
highest percentage. On the itemized suitability test of unpacked and packed beef, all the market of 4 regions showed good
agreements. However, such labels indicating the methods of cooking and storage were not properly posted on the products.
Especially for Ho-nam region, corrections are needed. The results of monitoring sanitation conditions for the butcher shops
at 4 regions in Korea showed relatively low suitability. Especially, there were serious lack of knowledge about wearing the
sanitation clothing, caps, and shoes. The problem with food safety is so complicated that producer, consumer, food manu-
facturer, the press, the government, and scholar should solve altogether. It is necessary to educate farmers, food handlers,
consumers, etc. and provide them with an accurate information and knowledge. ‘
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Table 1. Classification of market scales for butcher shops of 4
Regions in Korea (case)

Market scale

Region Mass  Medium  Small Total
markets  markets  markets

Joongbu 33 49 171 253

Choongchoeng 27 34 89 150

Honam 4 29 118 151

Youngnam 29 13 111 153
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Table 2. Itemized suitability ratio of the butcher shops for unpacked and packed beef of 4 regions in Korea (%)

Details Joongbu Choong Honam Young
choeng nam
The conformity of signs of the unpacked beef by parts in butcher shops 99 99 56 99
The conformity of signs of the unpacked beef by grade in butcher shops 97 93 43 98
The conformity of signs of the unpacked beef price by gram in butcher shops 98 98 56 99
The conformity of the kinds of meat indication of unpacked beef 97 98 55 99
The conformity of the place of origin indication (Hanwoo/imported) of unpacked beef 98 98 61 99
The conformity of the parts of meat indication of packed beef 97 100 61 100
The conformity of the place of origin indication (Hanwoo/imported) of packed beef 97 100 65 100
The conformity of the manufacturing date indication of packed beef 95 93 70 98
The conformity of the expiration date indication of packed beef 95 93 65 98
The conformity of the how-to-keep indication of packed beef 87 80 20 88
The conformity of the cooking instruction indication of packed beef 66 13 4 72
Table 3. Inspection of sanitation conditions for butcher shops of 4 regions in Korea (%)
Details Joongbu Choong Honam Young
choeng nam
Keeping the product properly (chilled meat: 5°C) 99 99 79 93
Keeping the product properly (frozen meat: -18°C) 98 90 47 90
Sanitary action about contaminated products when thawing frozen carcass . 88 87 100 77
The detection of metals and substances (eye scan) 75 89 11 15
Washing and sterilizing of machine and tools 78 93 26 73
The hygienic keeping of the machine and tools after work 77 97 25 79
Wearing sanitation clothing 48 23 22 58
Wearing sanitation caps 31 13 7 45
Wearing sanitation shoes 26 9 4 41
Contact-prevention with workers’ accessories 86 54 97 60




N BR = Hoigao| M

K| HEAJAE S

e EEZA 125

Table 4. Inspection of the actual condition and hygiene for meat markets of 4 regions in Korea (%)

Conformity of

Details 4 Region in Korea

The conformity of signs of the unpacked beef by parts in butcher shops 91

The conformity of signs of the unpacked beef by grade in butcher shops 86

The conformity of signs of the unpacked beef price by gram in butcher shops 90

The conformity of the kinds of meat indication of unpacked beef 90

The conformity of the place of origin indication (Hanwoo/imported) of unpacked beef 91

The conformity of the parts of meat indication of packed beef 84

The conformity of the place of origin indication (Hanwoo/imported) of packed beef 85

The conformity of the manufacturing date indication of packed beef 86

The conformity of the expiration date indication of packed beef 84

The conformity of the how-to-keep indication of packed beef 59

The conformity of the cooking instruction indication of packed beef 37

Keeping the product properly (chilled meat: 5°C) 93

Keeping the product properly (frozen meat: -18°C) 84

Sanitary action about contaminated products when thawing frozen carcass 88

The detection of metals and substances (eye scan) 52

Washing and sterilizing of machine and tools 67

The hygienic keeping of the machine and tools after work 69

Wearing sanitation clothing 39

Wearing sanitation caps 24

Wearing sanitation shoes 20

Contact-prevention with workers®Eaccessories 76
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