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ABSTRACT

Animals must be inspected prior to and after slaughter to make certain they are free of diseases and unacceptable defects.
Since meats are potentially hazardous foods, they should not be accept if there are any signs of contamination, temperature
abuse, or spoilage. This survey was aimed to monitor the current situation of country-of-origin labels and sanitation for the
meat markets in Seoul, Korea. The markets were divided into groups as to 25 territories in Seoul and the size of markets
(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 in Seoul, most butcher shops showed good evaluation. How-
ever, labels indicating the grade, storage and cooking instruction for unpacked beef were not properly posted on the prod-
ucts. The results of monitoring sanitation conditions for butcher shops in Seoul showed relatively low suitability. Especially,
there were serious lack of knowledge about wearing the sanitation clothings, caps, and shoes. The problem with food safety
is so complicated that producers, consumers, merchandisers, the press, the government and the scholar should try to solve
the problems altogether. Also, it is important to educate and provide them with correct understanding and information for

food hygiene and safety.
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17.8 kg, 2831 21_1"’_7)‘:— 75 kgl 2 HAAINE F= &
H3l Qv Aoz ZAEATCERYE, 2006). T 4H]
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7)) 7kA] o]Z31 ¢ITtHHan and Ahn, 1998; Kim and Kim,
2003; Bahk er al, 2003; Yoon and Woo, 1999). F4HE-2
1) ANSTA), B - VA, 7% BeAl, &9
A TolAM AFEE HIH E AFET T FME
AE] g BEEH fjalaiset wxz, 8 F olE
I 2eH Yadk, FATH B9BD 2 43R
A% 29 - 24 5ol 99 9 Fshad Sol 9
o B2 ohjet 2aHEe A4S Fol7) S5l ALS
B 2% 524 ookl %A ol ¥ A% S
suEe QA A%} AL A APk A
(Choi and Lee, 2001). T3} 2]F-9] =4 W o] F7I314A
A g Yete] AEFEA EAle 1 vt =3d |
A7b obd HWAAZAER] FF TAlAlol AJEAZ T
Ea Ui (Choi ef al., 2004; Lee et al., 2005; Kim et al,
2002). BSE(YH &s|HAHF), @7oit F4HE9] thol
LA QAL B=A Harr]e] E coli O157:H7 2.4,
Al{Avian Influenza), S-32} HE2A3E(GMO) #3114 =
$o] 2 A Alaolrt.

Wb Sl A paneel Foae A4
s Y Zo)3 kAR RS Zasle] An|Abe] A%
BEsh 24099 BAL olSar] Asd HB 4
Ak, 7FE - A, Anje) o]27174A] A A oA A9
#2] 715(SSOP; Sanitation Standard Operating Procedures),
A EHIN 24T YA 7)E(HACCP; Hazard Analysis
Critical Control Point), 3]<=#|%(Recall System), 1% 3L
A 2B QAL (PL; Product Liability) 5 T3 A&
A338taL UtkJeon et al., 2005). F2HE] AARE S,
$8, ol o2& A FRoIN AY W7t 9F B,
98 Bu DA T3 4T AVAL 2T 308 o
A &A= AAE st 753k AL 5 F4ke] A
%3 RS Y3 A =7o] Ak 53], Wshd, diE
WItE, A& T 0 Jdde &g e A
Alo] Aok wfFofl AHlxte] EALE opy|éta v 4
FA¥NE BiEE dFo|tHLee et al., 2006).

Hepd B aTelrke duas 4YHo e qasky 9l
v FAES) AR, AFLAE, A5F
5ol YA EAIAE B ARE s JA - et
kAt fEluEtell Al S AR T A7 HIEo] w2
F BRG] UL} 7P BE MEA 257 7E W
Bo R, ZF 77 17189 ASHPAE WEste] €<l
3 Z 300328 Fog o] AFE A3

Ir

ZAHR A o EHE

ZAH Y R AP

Hee) 25 AP A7) B Fh4 R FYFE
R P CICEESE RS L B HIE

BIZAM F 300705 AT ZAPIZIC 2= 20054
74 189%H 20059 7€ 319714 AESH 9@ AEXR
2 AA5tE.00 20053 8¥ 19%E 20053 92 1597}
A AgAGe) SAHE QikA] FANE 2 A 2y

9SS,

ZAHLHE

FREVEAYAPFE (EEE) T (RIEREY - F
S - SAE TS FEA € FHY AR
As51z A28AA) AsY JAYPsFATCEFH-, 2001).
2G| FAol A AE5E Bl A LBIRlA gHlE
ARE AF37] At A& Bef-57 E AF F
FAZ FA), A GEED TS BAISY L8R}
A GolE = JUEE ok s, FAMHS JEd 4
£9] AAe| shtel EA|T 715 FHojof gt AEA| 9
TAL FAEHNYGE 7R e 27/, ) ¥4
Hlo| wie} 78S AR EF A%, 181 SEE
) Bl ASE Y B3 BUEBS F4eE &
Asleh. SERMPL: TR e Bl o2 BF
2= R o, Waky, 123 iy =uldE 300
ol B tEFUa9t 100-300% TR FHFAAS}
100 oJ3}e] AP FPAR o] AR 4317 ¥
2 Aol wet FES BARA F4¢ R e A5
HEAS0 2 vpro] J9ule] RIEZS] e FA,
2 8% B4, a9T /M B4, A8 FF 24,
2| BA| o|P AR (G- YS) FAE EFlA F 5
waom ATk w3 e FgSe] B3
lzo s A5 By EA|, H4HA] A ol
@GS, ARYA ®A, 5713 BA, By
FEA, 2EHY BAE s £ o) 3R 7495t
Ak AEA] 257] A A FAEES) s 9
Adele] B3 BUE ] dEoRE Afe] HHF B
BLEE 7FoE WAE(5C °l3hT WEH(-18°C ©]
3he] HdRel WeA e dEA] LA= g AS
o YA RAAR, g7 2 olEd FE 9REMAE
AP, ZGA 71T 71AIY) AR e AmeR, 2 ¢
B 317 2 AR 98E B e Ade =
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2 7MY B AHES YeRlithFig. 1). AT o
2 dil=s FEAYG gE dPhe 23F, SIHFE 93
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Ao g, B A9 76%7} AR FUAZ FALE
ATk AR Ge] OiFe IPLE 24F, FUHE IiL
£ O38E, ATE APdE 70XEF 1322008 Mg 35
AA9ET} R} SRS d94a Bue S ¢
F AAHAE: 18%, FF: 29%, £3: 53%). T3+ Nam
(2007)2} A7l &J3tH Mg AT vt My
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Fig. 1. Classification of market scales for butcher shops at
Seoul in Korea.
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Fig. 2. Itemized suitability ratio of the butcher shops for unpacked beef at Seoul in Korea.
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Fig. 3. Itemized suitability ratio of the butcher shops for packed beef at Seoul in Korea.
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Table 1. Monitoring of sanitation conditions for butcher shops at Seoul in Korea

Total comformity

Details Comformity Uncomformity Total
percentage
Keeping the product properly (chilled meat: 5°C) 291 9 300 97%
Keeping the product properly (frozen meat: -18°C) 228 72 300 76%
Sanitary action about contaminated products when thawing frozen carcass 258 42 300 86%
The detection of metals and substances (eye scan) 253 47 300 84%
Washing and sterilizing of machine and tools 101 99 300 34%
The hygienic keeping of the machine and tools after work 98 202 300 33%
Wearing sanitation clothing 138 162 300 46%
Wearing sanitation caps 85 215 300 28%
Wearing sanitation shoes 110 190 300 37%
Contact-prevention with workers’ accessories 255 45 300 85%
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