—AA| O

g|-|-|lbl ~

i e

wd L,
R
ag

& 2RQ} Ch

— —

Management Policy and Safety Problem of School Food Services

of & &

Sang-Do Ha

Sdjstul MESsn

Department of Food Science & Technology, Chung-Ang University

1.2 9

O -1 Ut shmgae] dx YIS oFH AT
T 1 2R Ay s ke 4 ek 20039 St
Alo] =714 WA o] ElolA X - & - 11 ELShioA]
Aig4lo] o] 20i7]31 10, 3437 ol 4] 7045HE 2] BHAjo
Al S AE SR Qlrt, ARl oA Q) shagalS s}
I A Sk, Rl dAlsle] a8H0
2 prejstojok gk Aj7olt}, TLefut shardA] Ao 74| ¢ 2

37, UAHT, 19678 5 63,14510] FARR= 7]
Atdwtolels qiRolle Eslal 44| stale) 70%\to]
w4 U7t o sHELe)

X
o

S~

1) GOAL APl k2 A
Sol e A3z U oyne
991 2] ol Tk A}

Corresponding author : Sang-Do Ha

UL

FPATtAL ol 200 HAE F=4]ste] s}
, 12 "ok AAiE oA =A]
A5 HARE 4] sk e AR
Aol AlTA|, 7= A2t
) A =g, YAolgA =
(traceability) =4,
Ur AR A} AlA A
71, A A%, A
AEAANT | ES 283 7|
Aw7tol ogh A4 AR
H|(A]ZQPA71E ) FAA
L 7P 51370 AlE
iz} 42" 0 2 A FAFARR}
A, FARE 7 HEgA %S /
A e tFEK =/ AY

1 e

Department of Food Science and Technology, Chung-Ang University, Ansung 456-756, Korea

Tel : 82-31-670-4831
Fax : 82-31-675-4853
E-mail : sangdoha@cau.ac kr

20089 3¥3% | 13 |



st HACCPA|IE S’ 5 471 RIS AlQIskc}, Ak

32 FAA AA o) FEdish 9 e 0

A A Ats) (A A WAk, A7 ) 5 FHAA
) )

373 A (A= ARG B 2 Qbgel sk A5 )

0] AL

H AAE 24310 20049 69 WA -5 - 1w
10,3430 4 7049HgoNA] wAS Alestal rHE4]
51 98.8%, WAQAAE 2004), 256H= 1997 EE
B, 5ol 1999W Y, F8hle 200395 A A
ABHT), Shilg Al BES =7 29jo] E GAIFE 184
7HA 47100 Sl BAeEE FoR AAERs Foln
2 P Eot Aoy B8] AadEe] Al ahe
oA dY JFEaFFe] 1/3, B3| o} £83] 43
AAoRsolAlE 11 ool S AlFdhe &

7} spgoluf spme) oo v])7

8
£ ubgo] o) slof A AN the] Hal Y=

M
Ql',
=
%0
|o
o &
>
v oofN

A= 20014 10 ShwHA] SAIRE R A S dhrt
%

5k, 20035 B shulgof) leleagdue] 7
(Hazard Analysis and Critical Control Points,
HACCP)o| 21§51 Q1= 5 W 3 51 Qirk 12y
ofefet tnelollw EEst Sk RAlo] AEE S o

| 14 | Safe Food Vol.03, No. 1

2] 2 Aol ok s, AIEAY) a7 Eak 24
Z71931 9l 2ol Gl B3] A 2002 119 812
B, AUEHAE SHIFARTIEYTS Aol et
42 Mo Ak TN AR A 5 g A
A 27 5 g4 A AR oIt 9l
SIS FAIRIAI] 20024 ERElo] A4 A2
100% =3Jo] A4E310] el 43e 7isglon), Adew

Ir
=)
o
=
el
S
b

>
©
0

ol
£
il
i
s
)
O
O
P
P
K1
o
%

- = =
43S o) 2/3% oS Aol olo] diet Helg

&Ny
CEILY
i

7
¥4 % o N 2

T8 1. S2luz} smEAioRie) SR

| b [ S Wy

Mlieo 28 E2/EH




ST BE AARLS EE5te] o] BAIS A3
32 7lok 3 Slolet, hia) QARAY UL 214
W el iR, A e L e 7
2P, A AR 2 eo] ol

1) ARz e

A oM ATt Aol Yok Suol 7o)
z7| niE 2ol =0, THAFRS] A= Y, s
& 7Fg& dEsol wten ¢
e AEsae BN EZedTF(Staphylococcus

= M 7IEAls YRkl 5 log CFU/g olst, diait
a3 log CFU/g °Jsl= H=tl(Solberg 5, 1990), #&
78 5(2002)0l M= ZrgelF, ALY, TrE Y
5Ol 7IEAE Zalel vl A AJE R AR, IR
O oo AAR(EE, Aol 2 vkt
Aol HEEol st dugHeAllr e A
ARt et 8-Fsle 202 A, S Al
R e e = I e e e i e A

1 IS ZAI7F 10

1

=0l AubHIES 100

. 1.

-

1.8 4] 40%7} 7152 Skstol 47

A9l A47) W ) @ HAvh Was Ao o

2 At 271347t AE 22BN I Hols
||

D2 ShntAe) 455 o 2 o shil ARie))

2) AR

19994 8Y 167) AEd-2Hol| ZA}sH= s o}

(SR B
SPHIY, AESLSRO) SHTA] B AR T AR
A} AIHEE 5, 1999), SAE]} AR <] ke
17H % % 4700) “HUBAE A4 U A ojele”

W) Al =] a» T =
e AR ofehe”, WA AIEY 91 F 2 A A

) 0w 2R B2 6] 32l
Ak 2= ol AR UM AR ol Thad
) o7 “2ele t Sl

=
9 “afAletiapalRn sHY) thAl A

2]
Aol 2 - & el Aafe] BreE7FEA Y 7
T 7P MAE AEERE) BeAREY] ofly, wuh g
7ro] S B ARgo] ojofw”| “Akjo] B ufnirt &4
z| Alsgol o]’ “FHMPES dry kitchen O & 54|51
Fol= ofEs, Wil A 478 WR|o] offw
oAb Fl A Bo] EURIOE RAREIQT & Ao

A

A5
“%q;(} 1_,(1)4% Al%_o,] 71:[4%“‘- ,A] 2.0 2]'?_1 512 71594 01'3:]'%”,

HACCPH 8-S 913 2o 7ot vl @ gipede) 71, 2e)4)
21 980015} §4] 5 A75151 QLo A sfae] FAIA
e mR|7h ) P oikeR ASe] sk 1 7]

=AU AE o] A1212] HACCP #-80] n|&3t
Aol it shalAla W e F e 7] 9
A vy el o, S8 wneh 4 FE
YO A Al B A So] 10 CFU/arf o1 A

H

Aol H BESaL oL, eix] 7FEAlEe) ehe
= AobrolA el 931 Slid|, SHIFAYTE BR)

A5 TS QI AR} S/ Qb 5

Lo SR Aol SAEloloft AR Wil Zoln &
&9 129 4 leke Aok Algre) A A7

2008¢ 3495 | 15 |



t}, Ak} 1997 AARNE A] - SRR ARl
B2 7} 9lof L - FAUNEE Mo, 1998
g P22 02 HX o] BE LA AN ), LK
S AE SbIAe] Qlo] MBI HolAlrks ujo] gt

7} ) Q12 w31 B glo] RE B8 A% - PET}

r}
WS T 5 A 2] vEa Sl glo] s
TAA

glo] 414 Helo] 7183t Al

A 2006 69 CJ shugAohghe] EA414E A E 7
. O A= S-2uet T4 AR 2] e oF 2 B<t
/g Al XS WA
Al2glo] 29 - Foke A, ¢, 714
& % - aleatal FAlAoA Hchalezo] WA=t
2= 2670 2] 4004 2,98278[317) BHi(2,921
|AG17)]0) BT T3t CIFEA|AH 0] 9]
137} w2440l A 6927 0] HAYSIATHE. 14 ~ 7.3). Tt
Y U BAR= 207 HA oRRYs] APYARRE sldich vl=r
3} & ARlmof A v Heby ol4te] e Sixjrt dt

Aol QlaL, o] & o) APRlaL Uk, AlEbde] 1

2 P L
8
S|
40 9
1 ng
rir
ux
~
2
olr
o
n8,

o, & 12
~ i
e O :
>~ 2
==
N OO
DD
&L

-q
O
N
i)
1o
1=
7
i
i
e
au)
ot
el
Y

S~
Pad
2
=
E i
©
1>
D)
2
e
i—lﬂ

| 10
"
iy
N
S
N
all)

T S
X
gh
s
=
i)
T2

| 16 | Safe Food Vol.03, No. 1

o] FrolA 7)ol Aol Suglch, FH Yl
o= FAYAIGH FAPO] AIELH o 5
ko)

A
Aol o}5 e - A=sfor & e MM I
]
AN

o] —
1521 80%7} 0] B AL AIFEATL EAY o] offe}
A o AIEe] 2802, of2e] B} THEo] W
ogolehs Aoltt, ShEFAS] Aol & 8 Jlo|n e

3

o7 M 93t AlRE o] | A9 B gl
2h 2 FAA A Au) Adie @ @74, T

b o2 shagAlo] AR AHECEEA, 424
L0 oozl avbigut EE 5 iRl A
s} St gAlae) gz FRdAolAe) B St
27|, WA L@sFo) A9 HE 2ejAET}
2] Hojs|m Yae)} 71 Fast), 5] 9 gnst
§7) AR AT} A5 5 A2 3o] vj$- Zasfeh
Hr} ES $71AE, T5ok Ao URE T Ro)
F.28 20] ofUjz} 9 712 ofje] 5=2)M SF5H 9))
A7} B AZE 5 9l ANkl A ole} FXjtE
SR S ABSHA Yajelnte] QbrAe] ShEt dre
A

wQJo] Bl ek, ol A9 BE S| A5%

o 1o



gelo] uAEol7] witolct, F4 EidAkes AAFR =AY
s OFlR, o] T 3w @
] 44_1_7] okz] ]Ee QEx}PA  njdElRk ILQJ:H-, 7]
[R7H 5 Aol el defE &
= 7|&ofoF &ttt olo digt ez GAP(Good
Agricultural Practice, S84, Aatoled A7)
5011:401 o};q/ﬂo] Ez};} o= :[Luﬂﬂ 2> o]EE Shal,
A AR RS 58l & 5 e 713hE AXjsto] o
= 7] Tl i Xﬂ EE YRS 5= {RHe a1
) & qk slt} m)=ke] A9 A 19l u)s-A)(United
States Department of Agriculture, USDA)o| A
FETARE gt FAT FA7EE HEslo] ol £
a“: A} EET FUT O =N o A 52 shilgA]
FAISHIL Q). 9] yefollx Q] 2152 n|AE 7|5/++4
Wt Aleet 24 5, AR 7S 285k )
L, ARl=ojj A= 74}0-3_ % A= HAES SAE Q1As)
o AeFA 7)|F

, + O
] Ak ohet g vl 71/ atae) o) 2

L=
=
O
=, Hal
AP

§o= 2w AR 7534011/\15 L
Aol AT, sReigo] 28dke pelsiba A2
TSI PA TR Bieh Zo® walAt) X RA)A
O] QO KELA] QL OlxiuhE] A|AE] L

EF
1
& o) /1A 2 RS Fglom| Q) ok AR Al
3t A
izl

e D Y o] Theolal o)y
of, ‘TR A|AR TH T} AR A o
7V Za% 2.9lo] ek vk

H = H
A Axl FAAA - AR]e] o) 7} 2 e-Alo|gl o
tho] QAR Fl 9ol

2 - AEr 2 TR EQF 9] O & LIERT
OFAAAIRIFE o] dasirtal Azlsk=Alo| Het
CEOS} GUAre] 32 Hus L CEO= 92.3%, |
A= 94, 3%7F Aasial gt S Al AARE 2
=7} Bojsl= Zlo] Bgsirtal AHZFsk=R]of tigt
7 CEO= 271 50.6%, B3] 44.0%, ABJAC] 2,4%—6—

o] QA= 7} 66.4%, §3) 16.6%, ABIAA|
10.1%= et 2o= Hop ¥ K 7R 2
Q5o Hastth= Zls ot

ShlHA] QPATRI 0 2 A =3t Al R )48 of Tt
A= Th&2] 137FAjo]t

(A1) A Y -

CHA] 2 ) AR sl A

(A3 ) AR 3 9 AR ARFolA] 4AlanA),

37HA2 Ak

(A 4 ) GAP(S=satse]) Al =9

(THA) 5 ) ARl EA T (traceability) =

(A 6 ) FAYEE FAEUS A =8

CHA) 7 ) AEEE AR A AlA, Asta 08 By

(A 8 ) shalgA] A 7)E, 4 24

H
(3 9> TotHo| T, 49 A4A A AL, B

s}

(A 13y A B S TS 2 2

0) FAIQM Bt Olmat &

HACCPL hardware”} ofel software®|2= 7Y
™ QaL o g )] Yl A sHE &9
2] B} oe)Alo] 7F SRkt HACCP £.97
o) 30l Teiah AIo) Szt BAE £ 5 Y=
A R3] 7]EE 3F FAIR Q) A|AE] Helo] X]<L:2A] 0
2 93t} & CCP Axjet HUEH A& ni¢- T3}

2008d 3¢z | 17 |



OHEP ATHE 2 T (2)

~ OHEBE ATHE 2 Y 1)

) - "
e
ﬁ w««wlonm“gﬁ}_:-ﬁ E

X

4

O
b | Mg

15

HAIE 2 O (3) A

| gy

5
447

o R g Ko A

52 A%l 3
)

== 71

T

-AH

=

Y.

Fo] o]
o)
o] A7

)

o]
A

} Zolopar )}
|

[

=
il

oF

~

Af

1.
.

L

l

t

oltt, (744

st

O
= A%

y

st

g

Ksstelet 4

SAJE 7

L]

%] QAT

A
~

Ao\ A HACCP ARt whet 91484

o)

578 5(2004)

o ol G o
ZO B RO KO
o o N W
_,;A_WE_O.&EL_L
. Mo Fm 2T
o o = -
= XU oo e
mﬁ_#mﬁ
ﬂmomﬁ%_.i
Xk
oF T
fmgT
1 =~ &
OtH_lmi
w e 2
,m_.oﬁ..,m._w_wu
mﬂﬂdu.ﬂm_
wummllwolog
NOT O 4
%Mﬁ,%ﬂm
i o
R
NORe WY B
- - ~
FTER
.= O
555y
T
Lg®
~< 0T
NA u_wmei
ok 1 O
o & N
ﬂmAmrﬂ_._ﬂNlP___m
..:1_.._0_.:“%__.0
~ B B K
B ®x
MLIL..._A. __u.__uﬂ_;.o
= o0 K| MO
T B < N
1_7|1)_Alﬁo17r
EEF2
ﬁZOPOO
- B O BO
® oo 2
R fnom "

1o

o]

|

O

AH
— 11

FEA

e CJ-3

L A

Wiz}, 1ol

e 4

g At o] 5o

l

o}, &= 280

o 7lo

| EHotok

5

%52 o
49

SR 278

:

A CEO 17071}

—L
34

| 2~3¢

2007
g

]_

= 85%7

= 08%, AR

F 23 CEO

o)
(8.

ZA}

O

| 18 | Safe Food Vol.03, No. 1



1, 159 80%7F ©f ¥ 7S AgmARaL A dfdie] of
oA H AR o) 2]
A

u
obloleh= Zlolet, SHaLA

e
N

2

gl

O

L

=)

i
[-'Ei

lly

j .

i

2453 Algo] LRF Aol 3
|} Agol SJEto R ABwE ZAolm, SHIFA] A%

o] 749] AR| 3L 9k

ol

I

shna) PdTialo 2 A A9k Qlmel o] T
3k Bl ko] 47HRjol e,
(I 14 ) FAEARE HEA ShR (2a)/ 5o/ 91
(TR 15> FAAE I HETRANTY [ S
B 5) 4%

CHFA16 ) A e THFe A=l A 3 ) - 3hal
ok KMk

(A 17 ) Shlg4 HACCPA|R: S 5 471 TAIS
Akt

3) 844 A2 2| St & 2HAThs

ST Alo] S5k ol F = MAES XAjEt Ao] 94

gHAIA - AE) 9 B U HER o] Gee Bast
AT 0] gAY Bk 945k gkt Az B

RS FFA1717) 918 Als] Eelafol 3 ol 2
3 CEOSH AobAe] S5 BliEASt A, CRO, Fop}
B FARA - o] HOSF S F94H0 2 Hok

HE

d, AL, 2L S AR ISk Fehe Aom U
Erpth. A4 Bl e 2efAne] Bl dash 3Est
WA, BeAE 2L dadh glolw S uieS dry
kitchen 22 AJSIaL 2 B Wl F-5- 55 et
Al B Adele] SRV Easith EE Al AR-S sHaL Sl
= ST7t 90%°) =3B UM A| 10%-= Aol 24171 9
o, Al ARG BRI 4, 4% 7} S BHA] P

=z 1
ZO2 WETh Eet ok 37| g2 ok gl ¢l

o
% _IOlr
B
ool
i e
iy i r_‘q‘
o e
D =
o2 2
i chu)
m>~
= o u
Cof 4=
=
ot
e,
_>l"]_.i
.
fikad
£
O
k]
r

o2
il lﬂf
—
z
ot

1740] 500D shul4] 99 FAH L E 74 &4
2 3 o AEele HEa gl g x|l H
& S50t vl=re] st 2 TTHE2 USDA 45} 4
Z. . ol Food and Nutrition Service, FNS)o] 15}
QA oA IS Qlom | Ui E3E b4 © & iy
ARl A HE- o7 A ¢FaL Qivk SHAIRE 2] @A =71
Ql AFEQEA A A Al Ak of) = FQlo] Sl AL
2 ¥zl Qs A b= e 2/39 Bt o
HEO] A= shulgAlo)| Al BhAfskal Ql=H]|, o]Zo]| u

o)

£9)915]0]%] S8|olglo] SR SPTEIRE Aok

) 3 qlo] Bpev}

2
;
©
. d|
ot
pau
o
Fo
—d
5
ju
=3
39,
2o
g

20084343 | 19 |



ek SRS B2 AU D AR e
O O O

oo
N ol
=
ff
N
=g
:>5
1
1ok
N
=
o,
ﬂ

o}

rE,
m,%g
o
¥ B
(r oZ
_gl'—_‘—‘r
o M
4 e
AN i
oo
Y
:T':.
L
rﬂ
ol
&
Ruh
2

3 P
> K
T &
nd
DY
o,
A,
=
O
"
o
iy
P‘L
f_El
N
&
N
iu)

L1 Sk AR QM 24 G 1) A
12) 6. EHIZA! oFEhE s 213 »
] QAR 9 AL (IR 25 AT 40 BAE AN )

AR > Dalhl el & SIAl 8
A 2> EBHEE U S2FBAE ]
A 3> ANE B 3 MEAY L
W4 > GAR(ResNEDE) HE =g

T 5> MA:H K S (traceability) T
AMG> EadE “BERE ALY TR
AT MERE MEY }\ »I:Z"f’i, LEHE e
B> A AR JIE, A2 88
AN PR, 4T é%f".*i%& e, &
M0 > s f»%‘?l?—..’.:ﬁ ﬁ*féééi: ;’ﬁ;‘ifi@* Didie dA SRS
WM A M2 28wl
M}L‘“‘Q»"“’X*l"‘ﬁfést d 3
I YA R R RS A L

EHDIER ®E

J

h
T

f"xr‘\f{&ﬁ:‘u(\&f\z’\ﬁh

‘;E”..

0t H

: N G BH] (A
(oo & WAHES ZRA ZHE G

# G BB PP EE Rt D R E SRS R R DB RYE R8NP R RBEE G R

&

-

L A EAMA HES ﬁu(":ai,mmﬁ?i%)
18 m’"‘“‘ﬁ“*’flm st A “"“’ 33 Sl =) €4
ot e ol EEl CISHRIE j?z 2™ g B gl S

91T s B DA HACCR R S w"[}l

B REF I EERETIHPAREEDE BT RELSFPA e Y E PR RELRENDS

€218 BN S s uﬁﬂcw*tﬂw;:;r
tm"'} T

i e gald QU“ 78 ’\"i e AE

Fa

PR e «*i Cl

%BI Iil A NS

,,,,,,,,,

D2 7. ST QIR B Chey

| 20 | Safe Food Vol.03, No. 1



CHA 3 ) A= g 2 AA =Y Aol AlaA), 5
7HAl= 9t (A 4 ) GAP(S<p3AET ) Al 19, <
A 5 ) "”W<3]Eﬂ A% (traceability) =8, (34| 6 > 34
A FANS AT =8, (A 7 ) AEHRE AAE A
A&, ﬁ\—%—"iﬂ?ﬁ i, CHALS8 ) ShulgA] AR 7|4
T4 A4, (A9 ) Fefdoln #1& Hpxy i 2
w, (A 10 ) ASHAAIES 283t

251 7| A 0] njAlE 7
AR OPESE (IRA 11 148 ARl ot A4 (A 12)
A EE R FARE R T A gn] (AE0EA 7 )
CHA 13 ) FAAAAY 33 78 e T3] 4% 7
S 1371 IHAIE AlRksit
MeF 2w WA B Qe 5 o2 A (A 14 )
TAIEARF A A S (Ze]/AFU%/ A (A 15 ) FA
AG7 - gAIREY / shdalAle 5) A2, 24
16 ) A FH ChfRH e/ 2 o8 I - st A A
W, (A7 ) SEA HACCPAIE Sy 5 471 74
= Aokttt
AeF 32 HAA A Ab] st 9 &
< A 18> wAAA A Hog} Al WA, )
L E), (A

O

E

9> 4% 87 W (4 AL By
umvv@¥1a o5, 43 ) B D 50
EE RN

4 S 0 B W 224 (3] 20

> 2R el obae] (AREQHARY RIS AR
olE 130 & Ad|shH o}t 7t} ¢

||
fum—
(==

AT A0 55 e 98 241 A
P &34 B A,
S (004). A AR E FHAA FH e 7
AT AE AR AR RS G A AT AR LA,
- 014 D(2001). il FA Y R JEFLE
TA R G EA e AL AT o FAHS)
1,7(2), 129-137.
2(2002). S FA #H7e AQAA FHo @ A
LHRNA AL R A SN A IA H A

ofr
o
o]t
™
-
o
)
o
N
Mo
x|l
Dol

-

1>
i
o
A
i
-
r
0.

—
(]
—_—

4oy o o AN i 1 4

=3

e
s
—

o, 2 2 oX
[
L T

oxl iy ol o oX off
A

4]

(51 A A eh, SHAF=(2007). St F A ANELS 93 3
o el 2 OC‘%H& FH AT AFFAEI SFAELA.

[6] 75012 2+ 3 (2005).2005 St E A - F24] 718 vk,
[7] 2514 2} °J (2004). SR FAMNAN FHHA - G2 2A
A WA A AR AA G

[8] &AM 57 (2004). 2004 9 &
A o EAF 9 A LH
91 4841343 (2004). 20043 A% F25 4 44172
[10] M- 87 o kAL 3) (2004). 837
£ A" B
A EFFAAR 2005 45% 2483 5A
http://www kfda.go kr
[12] o] - 5-(2003). {2 EF3HE 53 A3 WUt 4.
St HAARR T AAALHE T A,
[13] ?:] 4‘1‘ 3(0004) 751—1:!-)\1 )\];(H = E;d 712 M;(q u] ocﬂ) oo];fr
A4 R T QA ALY T8GR T BT
(141 37181 5(2003), S A9 A Bel Wer A7, I3
AALZ A H A

[15] 8Hd &=, 778(2005), Stiw4 H5= A s | 8 ofdo
A E bd #e” ?\1%11%’—4?—40‘: %i &9 HA BN

[16] BHAHE (2006.6.24) [N ] AR &7 FA ek, A A L H

[17] S48 (20067.10) [S415H 34 AM, 9 A oput). &
= WA B A

[18] &} (2005). A4 ols w48 455 o
AN BEAFEX E37.101:24-36

[19] 374 &= (2007). of Ho] HF o A TA < SHAHA. Y3
Al QA S o FHeHE] 20079 At AR
procedings.

[20] Henroid, D. Jr (2003). Resources for the HACCP systems in
school foodservice. J. Child Nurition & Management. [Online
Journal] 27: http://www.asfsa.org/childnutrition/jcnm/

FA9A 2 AHETTY

[—

o

ot
_P:J:",

H e

03spring/henroid

[21] Henroid, D. Jr, Sneed, J (2004). Readiness to implement
hazard analysis and critical control point (HACCP) systems in
Iowa schools. J. Am. Diet. Assoc. 104:180-185, 2004

[22] Lockner, DW, Hildebrandt, ME, Pacheco, G (2003). Food
safety risks at school not related to school meals: Should
school foodservice managers be concerned? J. Child Nurition
& Management. [Online Journal] 27: http://www.asfsa.org/
childnutrition/jenm/03fall/lockner

[23] Sneed, J. Henroid, D. Jr (2003): HACCP implementation in
school foodservice: Perspectives of foodservice directors, J.
Child Nutrition & Management. [Online Journal] 28:
http://www .asfsa.org/childnutrition/jcnm/03spring/henroid

[24] Spears, MC & Gregorie, MB (2004). Foodservice
Organizations(5th ed). Upper Saddle River, NJ: Prentice Hall.

[25] Youn, S. Sneed, J (2002). Training and perceived barriers to
implementing food safety practices in school food service. J.
Child Nutrition & Management. [Online Journal] 26:
http://www asfsa.org/childnutrition/jcnm/02fall/youn

20084 34z | 21 |



