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Simplification of the HACCP prerequisite
requirements evaluation items for butcher shops
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HACCP system application has been expanded to livestock products chain from farm to table in Korea.
However, it requires flexible application with modified simple model in order to activate its application
in small businesses such as butcher shop. We calculated non-compliance rates to identify weak points
of prerequisite requirements and choosed main contents to be controlled as a simplified prerequisite pro-
gram in butcher shops. The data used for the analysis of non-compliance rates were based on the
HACCP accreditation evaluation inspection reports conducted by Korea Livestock Products HACCP
Accreditation Service. Among the existing 51 evaluation items, we suggested 28 items of prerequisite

requirements for the butcher shops.
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Table 1. Evaluation items of HACCP prerequisite requirements no overlap with non-HACCP sanitation standard operation procedures for

butcher shop

Section Number Number of items no overlap with Serial numbers of

of items sanitation standard operating procedures inspection checklist items"

Work place 23 4 2,4,12,17
Sanitation 7 3 24,28, 30
Storage and transportation 12 6 31, 32, 36, 37, 39, 41
Inspection 8 7 43,44, 45, 46,47, 48, 49
Recall 0 -
Total 51 20

YSource from the livestock products HACCP standards, KFDA notification no. 2014-123.
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Table 2. Non-compliance rates of prerequisite requirements identified during HACCP evaluation inspection in 101 butcher shops, 2010 ~2012

Section Number of items Number of non-compliances (101 butcher shops) ~ Non-compliance rate (%)"
Work place 23 130 5.6
Sanitation 7 65 9.2
Storage and transportation 12 122 10.1
Inspection 8 55 6.8
Recall 1 0 0
Total 51 372 7.2

YNon-compliance rates (%)=(Number of non-compliance of 101 butcher shops~Number of inspection items=+101 butcher shops)=100.

Table 3. Selected items of sanitation standard operating procedures based on non-compliance rates over the average of each section in butcher
shop

Section Selected items of sanitation standard operating procedures Non-compliance rate (%)
Work place Lighting and protective device 16.8
Insects, rodents and other pest control 12.8
Regular inspection and record keeping for manufacturing facilities 15.8
Proper installation of refrigerator, freezer and display box 7.9
Sanitation Labeling and cleaning condition of tool and utensils 12.9
Personal hygiene and disinfected over-garment 16.8
Record keeping for sanitation control and training for workers 9.9
Storage and transportation Hygienic storage conditions 21.8

Table 4. Composition of selected items for simplified prerequisite requirements application

Section Number of Prerequisite items no overlap with Selected items for sanitation  Selected prerequisite
existing items  sanitation standard operating procedures  standard operating procedures requirement items
Work place 23 4 4 8
Sanitation 7 3 3 6
Storage and transportation 12 6 1 7
Inspection 8 7 0 7
Recall” 0 0 0
Total 51 20 8 28

YRecall is not included in the prerequisite requirement items, but replaced by ‘Recall result report’.
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Table 5. Main contents of selected prerequisite requirement items for simplified HACCP application in butcher shops

Section Prerequisite requirements References
Work place 1. Compartment of clean zone in working room and temperature control HACCP Model guideline”
2. Working room floors constructed to allow adequate drainage and cleaning
3. Doors and windows constructed to minimize an inflow of external contaminants
4. All the facilities and tools used only for designated meat processing and handling
5. Appropriate lighting and protective device Regulation of livestock products
6. Insects, rodents and other pest control sanitation management”
7. Regular inspection and record keeping for manufacturing facilities
8. Adequate maintenance and cleaning of refrigerator, freezer and display box
Sanitation 1. Regular inspection and record keeping of sanitary condition for working room, HACCP Model guideline
equipments and utensils
2. Cleaning equipments of hand washing and hand dryer, and foot cleaners in proper area of
working room and rest room
3. Record keeping of sanitation standard operating procedures checklist
4. Labelling and proper cleaning of equipments and utensils Regulation of livestock products
5. Separation and cleaning of working clothes, head clovering, foot wear, gloves, apron etc sanitation management
6. Record keeping of food hygiene training for all personnel and of daily hygienic inspection
Storage and 1. Inspection for incoming raw material and record keeping HACCP Model guideline
transportation 2. Hygienic handling of raw materials under control of time-temperature and
cross-contamination during delivery
3. Labeling and first-in/first-out control for raw material and products
4. Isolation and disposing of any rejected materials and products
5. Record keeping on storage room temperature and corrective action
6. Record keeping of sanitation standard operating procedures for storage and delivery
7. Effective separation of final products from raw meats and raw materials, and protection =~ Regulation of livestock products
form contamination during storage - keep appropriate distance form wall and floor sanitation management
Inspection . Regular laboratory test for incoming raw materials and products HACCP Model guideline

. Corrective action and record keeping

. Documentation and record keeping of standard operating procedures for laboratory test

. Calibration of measuring instruments and manufacturing facilities

. Record keeping of test results according to the guidelines

. Record keeping of all the laboratory supplies

1
2
3
4. It is sanitary and applicable temperature when collect and delivery sample
5
6
7

UNVRQS. 2008. HACCP model guidelines for Butcher shop, 2008.

YKFDA. 2014. Regulation of livestock products sanitation management, 2014 8. 20.
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