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Abstract

HACCEP is a preventative food safety management system whose application is highly encouraged worldwide. In this
study, the workers' demands for the application of HACCP system at the meat retail shops were surveyed. According to a
factor analysis on the demands of the application of HACCP system, the results could be classified into three factors:
HACCEP support, HACCP promotion and education, and generic livestock product safety management. Items on demands
showed higher results for HACCP support (3.91 point) than for HACCP promotion and education (3.83 point) or generic
livestock product safety management (3.72 point). The application of HACCP system was more demanded by HACCP-
certified retailors with 4.11 point than the non-HACCP-certified ones (3.57 point). From the analysis of items on demands,
‘governmental promotion of the general public livestock HACCP; (p<0.001) was the highest demand item by the HACCP-
certified retailors and ‘HACCP certification support for the government's investment’ by the non-HACCP-certified ones
(»<0.05). The strengthening of governmental support for the application of HACCP at meat retail shops as well as active
HACCP promotion and education aiming at general public was demanded. With this, the establishment of HACCP system
and the improvement of safety management level at the area of meat retail shops could be achieved, contributing to the
increase of consumers' satisfaction.
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Table 1. General characteristics of respondents N(%)
HACCP certified or not
Characteristics Total HACCP HACCP
(n=271) certified not-certified
®=119) (n=152)
Gender Male 192(70.8)  67(56.3) 125(82.2)
Female 79(29.2) 52(43.7)  27(17.8)
<29 39(14.4) 22(18.5) 17(11.2)
Ace 30-39 95(35.1) 44(37.0)  51(33.6)
& 40-49 85(31.4) 38(31.9) 47(30.9)
>50 52(19.1) 15(12.6) 37(24.3)
<3 yrs. 76(28.0) 42(35.3)  34(224)
3-5 51(18.8)  24(20.2) 27(17.8)
Career 5-7 35(12.9) 19(16.0)  16(10.5)
7-10 37(13.7)  13(10.9)  24(15.8)
>10 yrs. 72(26.6) 21(17.6)  51(33.5)
Director/Manager  82(30.3) 4(3.4) 78(51.3)
Position  Supervisor 48(17.7)  22(18.5)  26(17.1)
Employees 141(52.0) 93(78.2)  48(31.6)
Income <100 24(8.9) 13(10.9) 11(7.2)
per month 100-150 89(32.8) 69(58.0) 20(13.2)
(10,000 151-250 86(31.7) 29(24.4)  57(37.5)
won)  >25() 72(26.6) 8(6.7) 64(42.1)
Middle school 18(6.6) 4(3.4) 14(9.2)
Education High school 176(64.9) 89(74.8)  87(57.2)
>College 77(28.5)  26(21.8)  51(33.6)
Employee Full-t%me 169(62.4)  52(43.7) 117(77.0)
Part-time 102(37.6)  67(56.3)  35(23.0)
Working <48 h 70(25.8) 55(46.2)  15(9.9)
hours  48-60 70(25.8) 46(38.7)  24(15.8)
(Iwk) >60h 131(48.4) 18(15.1) 113(74.3)
Total 271(100.0) 119(100.0) 152(100.0)
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Table 2. Factor analysis on HACCP and livestock product safety management
Factor loading
Factor Name Item
1 2 3
Necessary of government's monetary support for HACCP certification. .87
HACCP Necessary of government's expert support for HACCP certification. .85
support Necessary of government's equipment support for HACCP certification. .84
Necessary of export's assistance for HACCP training. .82
Necessary for HACCP system application. .81
HACCP Government's promotion for HACCP system toward the general public. .81
. Government's promotion for HACCP system toward livestock product company. .76
promotion Lo . . ..
. Application of continuous and systematic HACCP training to workplace. Vil
and education : . o i
Reinforcing safety-related training for livestock to workplace. .66
Concrete and practical way for HACCP implementation. .63
Intensified inspection of hazardous residues in livestock products. .84
Generi An intensified law which can punish food safety out laws more severely. .82
livzgteor(l:i Government's policy for livestock product safety management in addition to HACCP. .64
product safety System for mutual cooperation anc.l .monltorlng among livestock farmers, livestock 54
product, manufacturers and authorities.
management o . ) )
Training for experts and establishment of information center. .54
HACCEP certification as the most effective way of livestock safety management. 44
Eigen-value 427 4.26 3.37
% of Variance 26.65 26.61 21.06
Cumulative of % 26.65 53.26 74.32
Cronbach's o .96 91 .88
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Table 3. Analysis on demand for HACCP and livestock product safety management

HACCEP certified or not
Factor Item Toal ~ ACCR HACCP “p e
Name n=271) certified not-certified
0=119)  (n=152)
Necessary of government's monetary support for HACCP certification. 3.96+1.03D 4.18£0.88 3.79+1.10 3.28%**
HACCP Necessary of government's expert support for HACCP certification. 3.93+1.00 4.13+0.89 3.76+1.05 3.08**
support  Necessary of government's equipment support for HACCP certification. 3.93+1.05 4.18+0.83 3.74+1.16 3.58%**
Necessary of export's assistance for HACCP training. 3.83+1.04 4.00+0.89 3.69+1.13 2.52*
Subtotal 391+1.03 4.1240.87 3.7541.11 3.33**
(=¥
8 Necessary for HACCP system application. 391093 4.3440.69 3.57+0.96 7.60***
é HACCP Government's promotion for HACCP system toward the general public. 4.01+£0.88 4.35+0.68 3.75+0.92 5.96***
promotion Government's promotion for HACCP system toward livestock product company. 3.93+0.94 428+0.72 3.66+1.00 5.84%**
and  Application of continuous and systematic HACCP training to workplace. 3.70+0.93 4.07+0.75 3.41+0.97 6.35%**
education Reinforcing safety-related training for livestock to workplace. 3.66+0.99 3.94+0.85 3.44+1.03 4.38%**
Concrete and practical way for HACCP implementation. 3.75+0.89 4.04+0.73 3.51+0.96 5.23***
Subtotal 3.83£0.93 4.1740.74 3.56+0.97 7.23%**
Intensified inspection of hazardous residues in livestock products. 3.80+£0.95 4.14+0.74 3.53+1.01 5.74%**
Generi An intensified law which can punish food safety out laws more severely. 3.5441.04 3.90+0.84 3.25+1.10 5.52%**
liveelslfcii Government's policy for livestock product safety management in addition to HACCP. 3.79+0.93 4.13+£0.75 3.53+£0.97 5.83***
product safety System for mutual cooperation and monitoring among livestock farmers, livestock 3.76+0.94 4.03+0.80 3.55+1.00 4.40%***
meanagement product, manufacturers and authorities.
Training for experts and establishment of information center. 3.76+1.02 4.08+0.85 3.51+1.07 4.90%**
HACCP certification as the most effective way of livestock safety management. 3.69+0.95 4.06+0.74 3.39+0.99 6.31%**
Subtotal 3.7240.97 4.06£0.79 3.46+1.02 7.00%**
Total 3.80+£0.74 4.11+£0.61 3.5740.75 6.65***

All values are mean£SD.

D1 point: strongly disagree, 2 point: disagree, 3 point: neither agree nor disagree, 4 point: agree, 5 point: strongly agree.

*kok

*p<0.05, *"p<0.01, ***p<0.001
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Table 4. Factor analysis on HACCP and livestock product safety management demands according to employees' general

characteristics
Factor of demand (n=271)
HACCP
Item - Generic livestock product
HACCP support HACCP prorr?otlon safety management
and education
Male 3.98+0.98" 3.79+0.82 3.68+0.78
Gender Female 3.76+0.93 3.91+0.64 3.82+0.75
t-value -1.10 -1.31
<29 3.99+1.00? 3.95+0.89* 3.75+0.73%
30-39 4.16+0.90° 3.97+0.70° 3.89+0.69°
Age 40-49 3.88+0.86% 3.82+0.68% 3.67+0.71%
>50 3.47+1.09° 3.49+0.87° 3.48+0.97°
F-value 6.16%** 4.88%** 3.31*
<3 yrs. 4.02+0.84 3.95+0.70 3.84+0.64
3-5 yrs. 3.99+0.94 3.94+0.81 3.84+0.74
c 5-7 yrs. 3.76+1.00 3.86+0.71 3.6240.76
areer 7-10 yrs. 3.8241.07 3.6140.83 3.67+0.83
>10 yrs. 3.87+1.06 3.72+0.80 3.59+0.88
F-value 1.88 1.47
Director/Manager 3.59+1.15° 3.44+0.81° 3.34:+0.86"
Posii Supervisor 4.12+0.91° 4.10+0.70% 3.82+0.71°
osition Employees 4.030.82° 3.96:0.70° 3.9120.66"
F-value 7.16%* 16.71%%x* 16.16%**
<100 3.30+1.22° 3.58+0.84° 3.43+0.96"
100-150 4.13+0.80° 4.15+0.68° 4.04+0.69°
I“C‘l’g“gé’gr month 151-250 3.9240.90° 3.77+0.80% 3.63+0.70%
(10,000 won) >250 3.84+1.06° 3.58+0.72° 3.54+0.77
F-value 4.97** 9 32%** 8.37***
Middle school 3.35+1.39° 3.24+1.01° 3.31+1.17
Educati High school 3.94+0.90° 3.86+0.73% 3.76+0.73
ucation > College 3.98+0.98" 3.89+0.77° 3.73+0.73
F-value 3.40% 5.76%%* 2.78
Full-time 3.86+1.02 3.72+0.79 3.65+0.80
Employee Part-time 4.01+0.88 4.00+0.72 3.85+0.70
t-value -2.96** -2.12%
<48 h 4.15+0.85 4.16+0.61° 3.98+0.69°
Working hours 48-60 4.07+0.86° 4.01£0.66° 3.86+0.73°
(1 wk) >60 h 3.70£1.04° 3.55+0.81° 3.5240.79°
F-value 6.33%* 18.95%%** 10.20%**

All values are mean+SD.

D1 point, strongly disagree; 2 point, disagree; 3 point, neither agree nor disagree; 4 point, agree; 5 point, strongly agree

*p<0.05, **p<0.01, ***p<0.001
*Scheffe's multiple comparison
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Ag7F BF wof old tigh IAlo] wig- & FoE Als
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A} FrAFsA T
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At By St Apeh Ao #AET B =8 AoE
FEE AT A5 A9E 100-1509+) 182 a7 % 3
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2 97Ty} =9tow u5dw E¢o)to] i &Y
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HACCP ¥ ZiHe Hd¥#eE] 8759 81+ A%
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