H27AE WL R ASA A4S (2012)
Korean J Vet Serv, 2012, 35(4), 321-325 Korean Journal Of

PISSN 12256552, €ISSN 2287-7630 Veterinary Service
http://dx.doi.org/10.7853/kjvs.2012.35.4.321

Available online at http://kjves.org
< Original Article >

Al I HACCP system 28 7/ L Yot Kol
TEH A

rAmsta polAH - SESETATA (EFAES N 2 aFTHAY ) E

Suggestions for better HACCP system operation
in butcher shops
Chong-Hae Hongl*, Cheon-Kun Kang2

ICollege of Veterinary Medicine and Institute of Veterinary Science, Kangwon National University,
Chuncheon 200-701, Korea

’Korea Livestock Products HACCP Accreditation Service, Anyang 430-731, Korea

(Received 13 November 2012; revised 7 December 2012; accepted 11 December 2012)

Hazard Analysis Critical Control Point (HACCP) system application is expanded to food chain from
farm to table to supply safe livestock products with consumers in Korea. The objectives of this study
were to analyze the HACCP operating conditions in butcher shops and to suggest for better HACCP
implementation. We analyzed the HACCP inspection reports for butcher shops implemented by the
Korea Livestock Products HACCP Accreditation Service from 2007 to 2009 and from 2010 to 2012
to compare the rate of HACCP non-compliances. The overall rate of non-compliances was higher in
2010~2012 than 2007 ~2009. The current inadequate HACCP operating level was directly related with
the business size. Ninety-nine percent of the butcher shops were very small business with under 10 em-
ployees in Korea, and these small-sized businesses usually had great difficulties in implementing
HACCP due to lack of technical expertise and financial resources. To overcome the obstacles and to
facilitate more effective HACCP application and operation in butcher shops, government should play
a leading role in developing flexible and simplified HACCP-based system which merges both the
pre-requisite and HACCP principles.

Key words : Butcher shop, Small-sized business, HACCP-based system

A = CsgAR 5, 2011). 12y SUARIA oA 4]

Abglo] 2| EHE H|F-S HjS- wro} 2009 = mfEoH

I AE Z7bo) T2 4Fe] A FPAL FpeHe & 2 oF 1302YeR FUAAA AAEe HFS

BIAFEL] @ QAR SAHE A D FgolE v BIEA 71E 34%0l Eatsioh(R| e 4, 2012). whet

o 2 g w2 Qi o)A FAME HATEE A AE] obdA FEL T Fa A n|ste] A

AR5 ARERFE 95t TS A HE ] ol AT Yol Aoz FHAE ot Qlrt
g Aotk HRL ZAEe] obxy FHE 94 1 st

20128714] AP G %0 30%, THEEAE SRS B YSARAER O] HACCP AL oA 3}

] 80% ©o]4kol HACCP system 282 F%3}al glct

=
*Corresponding author: Chong-Hae Hong, Tel. +82-33-250-8658, & 2 AA7E oF 924%o|H, E3] Ao
Fax. +82-33-244-2367, E-mail. hongch@kangwon.ac.kr

Copyright © 2012, The Korean Society of Veterinary Service. All Rights Reserved. 321



322

M2

99.7%7F atE Al AAIJEl(=7He Al E, 2010),
272 JAl= HACCP =9 ¥ 8o 23 5E= A
HEA 9 QHAY BEst ofgy] wjiolch. e
T B8l AR 0454]01]/\1 AAFE] = A)Z o] obA
A e Fa Ao RAEE 2 5(FAO/WHO, 2006)
et AAY] AFS FEOIY A=FARolA A
st njFe Wk Al gl Fudz
o Aol gL u|x|r| wjFo|c}
R e )
lﬂ%t’ﬂ*ﬂ AH| Aol o] 2= ka0 A4t
Aol sy anjAbs o] 3tollM et
= st AHstER Agam oA b4
el Rl 747&} AAE g oj& ZQ3sic) &
gugs 2.l ele HACCP A8 oo %33}
A wElE 70@}0}1 Ao, AA FAEL
2 <lsto] ghjxgo] olel& AFolrh ol Ao
Ae A oA el HACCP &8AHE 45t
of FHoFHS whefstal, =8 =A7]Foll A AAIRE 4
T= of AL 7}=3 L AE 9 Hkesho]
= Tl ol A 2] HACCP &/dsh Wok= AA
azn

I} [‘ll‘

X

o B o
10 ofN

rid

£

F

i

-

o
2,

> e
rii'J{o b d

%1

AL ISl ae] AT ETE A

HACCP €9 2 7t 584 ATE 97 AT
(2007~2009E)(Z, 2010)9} ZAMESJE| QA2
1% ol 4] S=aEt HACCP @A £ 2 1he 314,

2010~2012 (ZAFES]5]Q 4
shgsto] vlwalch

AR 4o ot HACCP-based system Z]-8-H1'H
2 FAO/WHO guidance (FAO/WHO, 2006)2} European
Commission guidance document (2005)& 402 o
] =7}2] HACCP system A2 AES}IC

SHBEI=Y,

2012)2

Hld 2 Al

Aol ek HACCP @487} Aol
B A EARRRS Aelsta, A el
o] 2007~20099] A¥Q} 2010~20122
wl stk Al HACCP g0
2 sersp] figte] AAel vigol Bt o
ejgree Hestgoh 22
Bobol A A28 2t )2 Aol
A Fol

& 7 ohaE ¢l4e) HACCP

Lm[

pey
fog
HACC

MI-F

Fl

ccp @%g
b <

\I

3
3t
)

olt}. of
Eo

ol %
gaelol A o

HHO
To=

[‘-{OOI:O_>*,_&[‘{OO>‘0'

HACCP XI&H|E Hlul

Table 1-& 41279} HACCP &% 7} Au}E o
QAT ST, Bat W guhel, A

g, 34 Z2IW e T 57HA] Aged et
HACCP 2] g&Fo2 FLHslo] HriadEa=el 2%
A, AAYA v&S v wst Yygoloh 2007~
2009 Ht} 2010~2012E 9] 2] A4 H]go| AW

Table 1. Comparison of non-compliance rates based on the HACCP system inspection in butcher shops, 2007 ~2012

Number of inspection items

GV

Number of non-compliance businesses

Rate of non-compliance businesses (%)
(B/A/number of businesses)

®)

Section
2007~2009 2010~2012
2007~2009 2010~2012 (138 businesses) (101 businesses) 2007 ~2009 2010~2012
Work place 24 23 84 130 2.5 5.6
Sanitation 7 7 45 65 4.7 9.2
Storage and transportation 12 12 118 122 7.1 10.1
Inspection 6 8 22 55 2.7 6.8
Recall - 1 - 0 - 0
Sub-total 49 51 269 372 4.0 7.2
HACCP management 15 15 241 233 11.6 15.4
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Table 2, Comparison of major non-compliance items identified during HACCP system inspection in butcher shops, 2007 ~2012

Rate of non-compliance
businesses (%)

Section Major non-compliance items
2007 ~2009 2010~2012
Work place Lighting and protective device 8.0 16.8
Insects, rodents, and animals control 5.8 12.8
Doors & windows incompletely closed 174 16.8
Regular inspection and record keeping for manufacturing facilities 6.5 15.8
Proper installation of refrigerator, freezer and display box 43 7.9
Compartment of clean zone in working room and temperature control - 15.8
Sanitation Labelling and cleaning conditions of tools and utensils 16.7 12.9
Personal hygiene and disinfected over-garment 5.8 16.8
Sanitary condition of cleaning tool and facility - 10.9
Record keeping for sanitation control and training for workers - 9.9
Storage and Inspection for incoming raw materials and record keeping 254 25.7
transportation  Unsanitary conditions of storage room 20.3 21.8
Isolation and separate storage of rejected materials and products 8.0 18.8
Temperature control on storage rooms 8.0 -
Labelling and first-in/first-out control for raw materials and products 13.0 13.9
Inspection Calibration of measuring instruments and manufacturing facilities 43 16.8
Regular laboratory test for incoming raw materials and products 5.8 12.9
HACCPman-  Assemble HACCP team by expertise and their role sharing 18.1 28.7
agement Description of product including information on composition and safety control level 14.5 -
Flow diagram composed of steps proceeding and following the operating processes 36.2 44.5
Improper hazard analysis procedure 16.7 26.7
Inadequate CCP determination / mis-understanding of CCP determination 13.8 -
Calibration and correction on the manufacturing facilities, tools, storage room temperature 17.4 21.8
CCP monitoring implementation and proper monitoring methods 13.8 22.8
Regular verification on HACCP plan 15.9 23.8
Regular HACCP training for workers 13.8 -
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