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Suggestions for a better HACCP system assessment
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According to the Korean government policy of expanding HACCP system application to food chain
from farm to meat market, the importance of HACCP assessment to keep balance among the certified
HACCEP plants is urged. The objective of this study is to recommend more effective HACCP assess-
ment methods. We reviewed major foreign countries HACCP implementation policy focused on the
audit system, and compared with the Korean HACCP assessment system. We found that the checklist
guidelines of prerequisite program were not enough for precise evaluation and many of the items were
not directly related to the risk occurrences. And current rating grade for each items and judgments
were inadequate to induce non-compliances and corrections for better HACCP implementation. We
suggest revision points as follows; (1) checklists should be revised and reorganized according to the
possibility of risk occurrences, (2) all the items should be supported by detailed guidelines for more
objective inspection, (3) non-compliances identified must be reconfirmed after correction, (4) the items
for HACCP plan should be divided into an accreditation inspection and a regular inspection, (5) rating
grade ‘'high', 'medium’, 'low', 'failure' was better for indicating non-compliances.
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Table 1. Major elements and number of inspection items of current HACCP assessment system in Korea

Inspection areas Major elements No. of items

Premises Plant location and design, separation, temperature of processing area, floor, wall, ceiling, 22
door and window, drainage, ventilation, lighting, pest control, hand-washing facilities,
changing room, water supply and quality management, SOP

Equipment and facility Design and installation, maintenance, material, cleaning and sanitization, regular inspection, 9
packing process control and material, SOP

Refrigeration room Facility design and function, temperature control record, SOP

Sanitation Cleaning and disinfection facilities, hand-washing station, sewage and waste effluent system, 8
personnel hygiene practice and health status, SOP

Transportation and storage Storage conditions of ingredients/final products/packaging materials/non-food chemicals, 10
returned/defective foods, employee training, proper rotation (first-in first out) of ingredients
and products, food carrier, SOP

Laboratory test Equipments and tools, regular inspection and maintenance, test records. sampling methods, 6
employee training, SOP

Recall Recall program and its operation procedures 1

Sub-total 59 (79.7)

HACCP management HACCP team, product description, process flow diagram, hazard analysis, CCP 15(20.3)
determination, critical limits, monitoring procedures, monitoring tool calibration, corrective
action records, training program, HACCP documents

Total 74 (100)

AT ol R, Brsh] mEd g, S5 A
o Azkao] okat AmlH 2l 1A shokat e

Bo] th4: EFH o] glek. APH

(o]

A - AR1e ARt 919 11 7] A e
S Rojof gt} Eah, o Ae] BgEe] S
2 Htejor o 2] ool HrhRgo] Eau]
r oz Relslolol @ uwe Myaz
Sanitation Standard Operating Procedures (SSOP)= I}
7 E-A8E] Y59 Good Manufacturing Practices
(GMP)oll A FoFgh  fofel I E  AEet
HACCP ZttA o] 9148 ¢he| 73tz 2 1) o] ti(Kushner
5, 1996). webA] St & GAOA 7] EAE S &
Zh3=a1 71 9lof] AT A|AES =Rt FH ot
Ju Sy SARIAlE GMPRF e A ASH 23
g 959 & Aol Aol R Tt
PAo] B2, m]=2} e GMPL} SSOPE 2851719
= 714 - AP Feo] Atk ¥ Codexd]
Good Hygienic Practice (FAO 2003b)+= 2FAA] 2] o
249 9wt geA BHolnE, FaTe o
Aol g5 AA A-go] 7hsgt WAlolojA = A
Aol Aget mdojgtar wekenh 7iuthe] Food
Safety Enhancement Programo| 1 £2 dofjo|n,
Aol A|lFRA ] #E)7t 7HsSeHCFIA, 2010).

HACCP #2|: #3 HACCP ¥e| 712 98
B, FaBed, 4% U 7120 3Rokm TREL

4 ofN

rr

(*]
oX
rJ
)
kol
k%)
o o [0 md > au oot &

[

fu

=

&5

]
S|

], HACCP FH|gHA|9F HACCP 7923 28of 4 -
WA WSEH o] FrhEo] 157 BrFE
o7 FdEo ek 2y Ay a 799k vt
A& 2t JrieEe] HrPHe 7L g ol
3lth. HACCP e 37}= HACCP 24 12447} &
408 FHEIL EEEHI J=AE A A
og, Agan Briel g Aitstes Wl & A
o]7} Qlth. HACCP 2+ A4S 913t A4 Atel
A= fsEA T CCP 249 a4 F7h7h 4ol
20k, 7)Ao A= HACCP7) AlZE g2 &8
L QleAfoll 2ol HEolXit)y wehs F7hiE
o] FtiLE|ojof girh Lejut #3) HACCP 2] H7t
5> HACCP #r|eHA|9F 79924 480 A= A
A=A RE 23o] BraolA glo] & HHE
B7rst7]ole AdshA] Fsith ol =9 27100 ¢
959 BrrES A5k wwelH, Z 71 AE
oNME &8 HHE B = U=sE FrhEel 2

ghe|ofof g},

HACCP t2|9] BIHHIE

HACCP %7}= HACCP system A2 3i4]¢l
HACCP 7912 28 5l 28 Aol 25 o] B4
of gtr}. A3 7-S HACCP 82 I3t 24 o
A5 o] 34 A2 243517] 913 =
Zol7] wiZell HACCP 7¢92lo] € 4= glef. b

o

r
k

¢



444 854l - old2

H A ezl Hejdid A AdY gl
AR, 8, T4 5 ALY AAE xZstet
u2 o3 AFglo] wow, 3 FHrigE 29| H)
LA E AP Q70| 79.7%= HACCP Ta] 20.3%0]
H|sto] €535 wWrt webs Hr7ieks 7 B A
Fazd FofollA o B2 AR} ] =& T
o] A, AR A= AYad Fv E R

22 e welo] £Y9 bl an. aen

Q7 H|Zo] AYFor =2 oz AR
4" 4 k. #Ae] HACCP /M4 walolA
701‘§]'6]"IE‘ w2 %7}§X}E ?“ﬂ‘_‘ol'
s §A EbgeR R
-

225 A AA TS
Bt w olch. A azAel A A K Ao
CCP #&] AAE W 2 A zxz 9 3

A7} Gz HAEAR, QA FA7F gl

AAH A BAE AR 5 9lo] £F B
HACCP 982 =3 4 9ok

LS mszﬂ Pt 5 BE Ao Mz 7]
o m, HA7EE AL o] 7]&
o B ?jxilf)ﬂ Aot AAG Folstelof st
olelzt A7t glod Bk & 44 N Bk
g FH7F AT dA= A sHA =i, 1 4
3 BAAARFE Y] ofF7] wjRolch. HACCP
Mg A28 sk At oleist BAEAE A
5}l 9l o1 (CFIA, 2010), o] ﬁ—"rmﬂ ML oA
ol AR S HFH o A

SA| "ol 54 H7BIEe AR a7z HACCP
#ele] Br1E AAIT) 2ol Brlele A Y
olch. @ Brlel A §4 oln WYL AYa)

HARetol %ﬂl@oi Eﬂ e I R B |
HACCP ¥2] ofit; o g2 H|SS 4 €k 7l
AdpgoR Heada HACCP #e] B/bdns
x%al:z%oi J—%ﬁ}—f ﬂ/\]-s}g HACCP :Lq-a] Ho]:g,]
B vlEe AP dnc oA wysts A
ojth. o] % AAl= H7HHFo] =& HACCP e
ok EH|et Aol o sk adkE VW
Ak

159F0] Wrlel 4] HACCP 3] Hofo] tigt 2|4
Aol n|EE o]f= Bl HACCP ¥2of o
g AEAA 9 AERSE 8 ol Add
t}. HACCP g ol zkelxl Iz 7| 23kat
ol 54, CCP A4, 347129 S84 A= my
g 9o HAA 5 1ro] HExAo] @ LEH
2 A= B2 AnAdo] 1o griae zH3)7)
HEebag e Hopol7] wjEo|ct. whehi] HACCP e
Hoks Zleled Bre] HEd At dAAlx

Aol =ojof g},

Yrg=sE NRXd

Ay BAG Rl AR B ol AAEA pob
WA ke whee] 9% W AA7h Eh
A3t HrhE st S Aol A RIS Bl

Aol weba 4 glovl, ofejst As) Aol H7t
ol st Ao SAAel G wH S
ok rhabgol A Boheke] FuA weS )
ATt YA BAFEE AYNGT WS
U & A FUR SIS WE FET 53
Zolek. mebA W BIAGH] gL Hekshn
SARE R GAE HACCE 2] TA
AR2 S9Y Ao, Be Biasl

2 Wee Haskstel ABA b B/ S
Y =gol B Aotk 3 @%H—g
s g FolA Sl s
Aol A gl AAEE SRS Hejste] &
=ojof g,

olelst Ao Hrhel BT £PA St
o415 ojele WAZ EABITE FAT B/
oAM= Brhel ARA A el e
B Aol ZolE Mol ofel3t XtolF st
3171 18l B7hke thARO 2 AFS1A8h HACCP
ol AR, WAV Hol B Mstmea Bim

%O EXBE fEshs Aol AU L o]tk
ARG AL B AX) 2 BAX) A YS AT

sl A% shube] uo] Hrh

T o
ok o rlr i T = o o = 30 i i o

=

FIE

B8 wio] BRPE: S4HE7MEA HACCP %719
W71 %L Table 29} Zo] 67 YTl FASH A
$53 gck.



ZAMS 7} HACCP system T7jdhH siAdior 445

Table 2. Current judgment criteria of HACCP assessment in livestock products business in Korea

Judgment criteria

Business type

Pre-requisite program HACCP management
Processing plant, Pass after revision : Pass : Total points of 85% (128/150) or more
Packing plant, four X decision and less (O; 9 points or more, A; 7 points or more,
Meat retail shop, X; less than 7 points of 10 points alloted to each item)
Milk depot,
Warehouse, Fail : five X or more Fail : in case of any X decision and/or five A or more

Transportation

Table 3. Rating grade in accordance with conformance level of HACCP implementation

Grade Observed and document compliance

High (Complete) + Requirements have been fully implemented and no non-compliances observed
+ Written procedures exist and sufficient documentation/records are up to date and accurate

Medium (Minor non-compliance)  * Requirements are partially implemented and no contamination is likely due to the minor non-compliance
+ Records are incomplete, inaccurate, or of insufficient

Low (Serious non-compliance) + Requirements are partially implemented and potential hazards are observed
+ Procedures and records are absent or missing

Failure + Requirements are not being followed and product contaminations are observed
* No records or documents exist

NA * Not applicable to this plant
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Table 4. Comparative pilot-test of HACCP assessment using current, O/ X and new rating methods applied to livestock products processing

plants
Current method O/ X method New method proposed
Plant
O A X O X High Medium Low Failure
Pre-requisite
A 46 - 10 49 9 21 29 8 0
B 52 - 4 55 2 41 14 2 0
C 48 - 4 49 8 42 6 5 4
D 53 - 5 60 2 54 6 2 0
E 48 - 4 53 4 48 5 2 2
F 50 - 2 55 2 47 8 0 2
G 53 - 3 53 4 51 2 0 4
H 50 - 2 55 1 51 4 1 0
I 49 - 4 57 4 39 18 3 1
J 57 - 2 53 9 47 6 7 2
Average (%) 50.6 - 4.0 53.9 4.5 441 9.8 3.0 1.5
92.7) (7.3) 92.3) 7.7) (75.5) (16.8) (CN)) (2.6)
HACCP management
A 8 5 2 13 9 1 12 9 0
B 12 3 0 16 6 6 10 6 0
C 11 4 0 13 9 7 6 9 0
D 12 3 0 16 6 8 8 6 0
E 12 3 0 19 3 8 11 3 0
F 12 3 0 19 3 4 15 2 1
G 12 3 0 19 3 2 17 1 2
H 12 3 0 16 6 3 12 6 1
I 12 3 0 16 6 2 14 6 0
J 13 2 0 19 3 2 17 3 0
Average (%) 11.6 32 0.2 16.6 54 43 12.2 5.1 0.4
(77.3) (21.3) (1.3) (75.5) (24.5) (19.5) (55.5) (23.2) (1.8)
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