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An Evaluation of Food Safety Sanitation Management Practices of Food
Manufacturing Companies that Supply Foods to School Foodservice

Yun-Hwa Kim and Yeon-Kyung Lee'

Dept. of Food Science and Nutrition, Center for Beautifil Aging, Kyungpook National University,
Daegu 702-701, Korea

Abstract

This study was conducted to evaluate the sanitation management practices in food manufacturing companies
that supply food and food ingredients to school foodservice operations. Subjects consisted of 34 food
manufacturing factories located in the Daegu and Gyeongbuk areas. Sanitation performance was self-evaluated
using a Likert 5-point scale. The total mean score for factory sanitation performance was 4.72. Scores for
perceived sanitation management performance in the factories were as follows: management of material (4.90);
personal hygiene (4.78); management of work (4.71); management of workplace and vicinity (4.68); and food
and raw material transportation (4.67). Participating companies that had HACCP certification programs scored
high on the following sanitation inspection items: washing and sanitation guides, adequate equipment for correct
hand washing, and sanitation of raw material delivery vans. The mean frequency for employee sanitation
education was 2.8 times per month. Factory managers believed that their sanitation management programs kept
their food safe and that the food was produced and delivered with a high degree of safety. However, they thought
that food sanitation standardization was needed in order to supply high—quality and safe food items. In terms
of traceability, 58.8% of the raw materials were traceable and 61.8% of the manufactured products were traceable.
Sanitation management performance scores for the participating food manufacturing companies were high,
although the soybean sprouts processing companies had comparatively low scores. Management reinforcement
of employee sanitation education and a sense of duty and pride among factory employees will promote adequate
and appropriate sanitation management performance for food safety and quality in factories that supply food

and ingredients to school foodservice operations.
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Table 1. Characteristics of the factories

Variable Mean+SD
Regular  Producer 16.80+19.55
Deliverer  1.47+1.70
Bl Irregular  Producer 1.48+3.79
mployee Deliverer ~ 0.19+0.64
Health certification 100£0.00
Hygienist 0.30%=0.53
Number of supply School 85.65+83.59
Others 67.33+85.57
Number of sanitation education (month) 2.77+4.72
Number of sterilization Freezer and 2.39+2.34
by water and deep—freezer
detergent (week) Work place and van  3.46+2.47
N (%)
Laboratory Yes 20 (58.8)
No 14 (41.2)
Product responsible Yes 27 (79.4)
insurance No 7 (20.6)
Mean=£SD.
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Table 2. The number of HACCP-certified food manufactur-
ing companies N (%)

HACCP certification

Variables

Total Have Not

Vegetables Pretreated vegetables 5(0147) 2 3
Soybean sprouts 4(118 O 4

Fish Pretreated seafood 3( 88 2 1
Meat Beef and pork 5(147) 4 1
Chicken 5(147) 3 2

Processed Soybean curds, starch jelly 3( 88) 2 1
food Noodle, dumpling 129 0 1
Rice cake 2(59 0 2

Kimchi 4(11.8) 4 0
Spices 2( 59 2 0
Total 34(100.0) 19 15
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Table 6. Status of factory sanitation management N (%)
Variable Vegetables  Soybean Meat  Seafood Processed  Kimchi, Total 2
(n=h) sprout(n=4)  (n=10) (n=3) (n=6)  spices (n=6) (n=34)
Very safe 0(0.0) 0(0.0) 7(70.00 0( 0.0) 3 (50.0) 4( 66.7) 4 (41.2)
Safe 3(60.0) 2 (50.0) 3(30.0) 1(33.3) 1(16.7) 2( 33 3)  12(35.3)
Sanitation Average 2 (40.0) 2 (50.0) 0(00) 2(66.7) 1(16.7) 0C 00 7(20.6)
" Need to pay careful 0(0.0) 0(0.0) 0000 0(0.0) 1(16.7) 0C 00 (0.0 2350
management .
attention
Need to change the 0(0.0) 0(0.0) 0(00 0(C0.0) 0(0.0) 0C 0.0) 0(0.0)
whole system
Cost adjustment 0(0.0) 2 (50.0) 3(30.0) 0( 0.0 2(33.3) 6 (100.0)  13(38.2)
Sanitation 1 (20.0) 1(25.0) 1(10.0)0 1(33.3) 2(33.3) 0C 0.0 6 (17.6)
Management of the 0(0.0) 0(0.0) 1(10.00 2(66.7) 0( 0.0) 0C 0.0 3(88)
. origin place
]ODflfﬁculty and quality 45.73°
roduction Getting of facilities 2 (40.0) 0(0.0) 0000 0C0.0) 2(33.3) 0C 0.0 4(11.8) ’
b Getting proper amount 1 (20.0) 0(0.0 2(20.0) 0(C 0.0) 0(0.0) 0C 0.0 3(8.8)
of resources
Transport distance 0(0.0) 0(0.0) 2(20.00 0(0.0) 0( 0.0) 0C 0.0) 2(59)
Others 1 (20.0) 1(25.0) 1(10.0) 0( 0.0 0(0.0) 0C 0.0) 3(88)
Tracebacking of raw materials 2 (40.0) 2 (50.0) 7(70.0) 1(33.3) 3(50.0) 5(833) 20(588) 3.86
Tracebacking of products 3(60.0) 2 (50.0) 7(70.0) 1(33.3) 2(33.3) 6(100.0) 21(61.8) 7.32
“p<0.05.
Table 7. Necessity of standardizing foodstuffs and purchasing problems N (%)
Variable Vegetables  Soybean Meat Seafood Processed  Kimchi, Total 2
(n=5) sprout (n=4) (n=10) (n=3) (n=6) spices (n=6) (n=34) X
Highest 1 (20.0) 0(0.0) 4(40.00 0( 0.0  4(66.7) 3(50.0) 12( 35.3)
Rank of school High 3(60.0) 2 (50.0) 4(40.0) 1(33. 3) 2(33.3) 2(333) 14(41.2) 1081
foodstuffs quality =~ Average 1 (20.0) 2(50.00 2(20.0) 2(66.7) 0(0.0) 1(16.7) (235
Low 0(0.0) 0(0.0) 0000 0000 0000 0(0.0) ¢ 0.0
Need for ingredient standardization 4 (80.0) 2 (50.0) 9(90.0) 1(333) 4(66.7) 5(833) 25( 735) 557
Correct foodstuffs 4 (16.0) 2( 8.0) 7(280) 1(4.0  5(20.0) 6(24.0) 25(100.0) 626"
Excellent and safe 1 (10.0) 0000 5(50.0) 1(100) 1(10.0) 2(20.0) 10 (100.0) 4.46™
foodstuffs .
Reasons for Fairness of 1(63) 2(125) 7(438) 0(00) 37187 3(187)  16(100.0) 630"
foodstuffs suppling price )
standardization” Cleanness of 0( 0.0 1(143) 4671 0000 1(143) 1(14.3)  7(100.0) 454
foodstuff
suppling )
Others 2(22.2) (00 2222 0000 1(11.2 4(444)  9(100.0) 848"
Operation of 1 (20.0) 1(25.0) 1(10.0) 2(66.7) 1(16.7) 1(16.7) 7 ( 20.6)
group menu
Cleanliness of 0(0.0) 0(0.0) 1(10.0) 0( 0.0) 1(16.7) 1(16.7) 3( 88)
supplies
Problems of Reasonable cost 0(0.0) 0000 1100 0C00 1167 1(167) 3( 83 )
purchasing food of supplies 29.66™°
ingredients Standardization 0(0.0) 0(0.0) 1(10.0) 1(333) 1(16.7) 3 (50.0) 6( 17.6)
Supplying best 0(0.0) 0(0.0 1(10.0) 0C0.0) 0C0.0) 0(0.0) 1C 29
ingredients
Others 0( 0.0 1(25.0) 0000 0000 0(00) 0(0.0) 1(C 29
No response 4 (80.0) 2(50.00 5(50.00 0(0.00 2(33.3) 0(00) 13(382)
Yplural response. NS:! not significant.
FERI) AN, GE FHAL R AA, S5 FAY ZRL ARAFOE, o)A F FHU ) 0| F
3hal QbHS AAE Y FES AdlAY £o02 87TV = oAtk AMAFIEAAY 40%7}F A2 Du) FExFe] oS
it} Qbdstal 43 AR FulE & ) HAEHL S AFH = HEE F4271Y FHolEE AF38 Al
e Aw] BAFN HAAE AARDL, FFAAR S £95] o) $ul, Be) ALgFol Bol HACCP 9%
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