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ABSTRACT - we analyze the HACCP Prerequisites of National Veterinary Research and Quarantine Service
(NVRQS), Korea Food and Drug Administration(KFDA), and US Food Safety and Inspection Service (FSIS) and rec-
ommend contents and ranges to be complemented and used for the preparation of guidelines. We used the HACCP
Notice of the Processing Livestock Act, the HACCP Application Manual for Livestock Processing Plants, the HACCP
Notice of the Food Sanitation Act, US GPO 9 CFR and 21 CFR, US FSIS Directive 11,000.1, and HACCP-based
Inspection reference guide of Consumer Services, North Carolina Department of Agriculture. The Prerequisites of
NVRQS and KFDA are composed of 66 and 84 items respectively, without detailed guidelines for their application.
This may decisively affect the application in the field and the evaluation activities. Water supplies, washing and dis-
infection monitoring tools, and examining and correcting plan are required to be improved. If the standards of com-
pliance of each Prerequisite item as well as performance guidelines are given, the application and evaluation will be
performed more effectively. The evaluation items should be associated with Prerequisite operations such as non-com-
pliance complement, self-evaluation, and record keeping. Hazards found during official inspection should be
promptly controlled not to contaminate the work places and processing items. As the HACCP 1s expected to spread
from farms to tables, the standardized Prerequisite program among the official governments should be prepared.
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Table 1. Framework of the evaluation items for processing plant controlled by NVRQS™ and KFDA

Livestock processing plant - NVRQS

Food processing plant - KFDA

Evaluation items (number) Number of items

Evaluation items (number) Number of items

Outside property (2)
Building (5)
Floor, wall, ceiling (5)
Plumbing (3)
Work place 22 Work place Door (3) 27
Pathway (1)
Window (2)
Lighting (2)
Dressing room, toilet 5)
Processing facility/ 9 Processing facility/ 5
equipment equipment
Freezer/refrigerator 3 Freezer/refrigerator 2
Environment (8)
L Management (7) L Personal sanitation (4)
Sanitat
anitation Standards (1) 8 Santtation Waste control (2) 21
Washing/disinfection (7)
General items (5) Purchase (3)
Storage/ In/out (3) 3 Storage/ Supplier (1) 12
transportation  Standards (6) transportation Transport (4)
Transportation (4) Storage (4)
Facilities (2) . :
Inspection General items (3) 6 Inspection grcégll?;tess 1.1111 sspecti:lp 1:1 ((32) 7
Standards (1) 4 HSpECHo
Water supply 7
Recall program 3
Total 66 Total 84
"NVRQS; National Veterinary Research and Quarantine Service.
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Table 2. Major different contents of evaluation items for processing plant controlled by NVRQS and KFDA

Part NVRQS KFDA
* Outside property permit good drainage
* Temperature control » Designate distance between private well and contamination source
* Ceiling with designated materials and * Separation of cafeteria and resting room from work place
Work , .
lace construction  Buffer zone or double doors at the entrance to work room
P » Pathway exclusive for workers * Coating or uncrushable window glass
* SOP guideline/records » Lighting of sufficient intensity in each processing area
* Cafeteria, dressing room, toilet management
* Use of O.thel.' putpose : » Disinfection/sterilization of the food contact surfaces of equipment
: » Contamination control of packaging process .
Processing * Tracing and recording the cause of facility/ and utensils
facilities NG and 5 Y« Disinfection and cross-contamination control of monitoring tools
equipment tmprovement e Recording instrument for the facilities required temperature control
» SOP guideline/records g d P
Fr? czer/ * SOP guideline/records * Refrigerator 5°C
refrigerator
» Traffic pattern of workers and equipment designed to avoid cross-
contamination
Sanitation * Training for line workers * Humidity control
* SOP guideline/records * Ventilation and positive air pressure at the clean room
* Designate personal hygiene and specific methods of washing and
disinfection
Storage/ * Training for line workers * Transport; Refrigerator 10°C
transport » SOP guideline/records * Supplier control
e Correction plan and records of the instruments and tools for test and
: o Prnio: : inspection
Inspection Traming for lne workers * Product exam by self test or authorized institute test
* Clean area control
Others » Water supply
* Recall program
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Table 3. Different application of the prerequisite of the US 9 CFR and FSIS sanitation performance standards of Directive 11,000.1 com-
pared to the Prerequisite of National Veterinary Research and Quarantine Service

Major different performance standards of FSIS Directive

Part .
compared to the Prerequisite of NVRQS
- No requirement of written program for pest management
- No changes to construction or design required to fit the performance standards, if currently maintaining
excellent sanitary conditions
: - ' i ing 1 ' ' ating time and space
Establishment Processing, handling, storing in the same room is allowed, if separated by operating p

and facilities .
products for an adulteration

- Flexible application of light intensity for monitoring of sanitation condition, processing, and examining

- Semi-annual documentation of certifying potable water from private system
- Use of non-potable water under strict control
- Documentation and monitoring water reuse activities as part of HACCP

- SSOP records including microbiological and chemical test to ensure the cleanup procedure

Sanitary operations

- No more approving all nonfood compounds and proprietary substances, but requiring documents of registra-
tion to EPA, and compliance to the FDA regulations

- Free to choose cleanup methods or chemicals used in work place to limit microbial growth

Equipment and

utensils tary condition

- No longer requirement of a specific method for cleaning of utensils and equipment, if controlled in a sani-

Employee hygiene

- Types of unhygienic personal practices not specified
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