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ABSTRACT - The purpose of the study was to simplify standard HACCP manual for improving the on-site appli-
cability and increasing the implementation rate of HACCP program for small- and medium-sized dairy farms
(SMDF). A survey was carried out in 32 SMDFs using a structured questionnaire. The results indicated that the num-
ber of workers had a positive correlation with HACCP certifications (p < 0.05). Most of HACCP non-certified farms
(66.7%) were run by two workers with 40-60 cows and milking yields of 1,000-1,500 L per day. Major drawbacks for
dairy farmers to implement current HACCP system were the difficulties in daily recording and facility management
(40%). On the basis of the survey results, it was suggested that the development of on-site standard HACCP manual
and user-friendly record chart with O/X checklist were the most urgent factors to increase HACCP implementation
rate. In addition, the alternative third party service for microbial and chemical tests could also be accompanied for
small-sized dairy farms.
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Table 1. The manpower of HACCP-certified and HACCP-noncertified dairy farms
HACCP Number of corresponding dairy farms (%) X
certification 1 person 2 persons 3 persons > 4 persons ®)
Certified 0(0.0) 6(33.3) 6 (85.7) 5(62.5) 6.047
Noncertified 0 (0.0) 11 (66.7) 1(14.3) 3(37.5) (0.049)
Total 0(0.0) 17 (100) 7 (100) 8 (100) -
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Table 2. The numbers of dairy cattle in HACCP-certified and HACCP-noncertified dairy farms

HACCP Number of corresponding dairy farms (%) 2
certification 40 40-60 60-80 80-100 > 100 )
Certified 3(75.0) 4(33.3) 5(71.4) 2 (50.0) 3 (60.0) 3.709
Noncertified 1(25.0) 8 (66.7) 2 (28.6) 2 (50.0) 2 (40.0) (0.447)
Total 4 (100) 12 (100) 7 (100) 4 (100) 5(100) -
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Table 3. Production cycle of dairy products in milk product-pro-
ducing dairy farm

Number of corresponding dairy farms (%)
1 day 2-6 day 7 day 14 day
0(0.0) 0(0.0) 8(73.0)0 3(27.0)

>14day  Total
0(0.0) 11(100.0)
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Table 4. Various effects of HACCP certification

Number of corresponding dairy farms (%)

Effect
st 2nd 3rd

Productivity P2 (12.0) °9® (53.0) be52b (29.0)

Hygiene b b ara abta
management 14° (82.0) 2% (12.0) 17 (6.0)
Income 0 (0.0) 2%(12.0) 0% (0.0)
Support fund 0% (0.0) 0% (0.0) 0% (0.0)

Disease ara aqab omb
management 17 (6.0) 4% (23.0) 7° (41.0)
Others 0% (0.0) 20 (0.0) be43(24.0)
Total 17 (100) 17 (100) 17 (100)

YWithin a row, means with different superscripts of capital letter
are significantly different (p < 0.05).

PWithin a column, means with different superscripts of small
letter are significantly different (p < 0.05).
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Table 5. The preference for the measure of HACCP improvement
and simplification

Number of corresponding

Measure dairy farms (%)
To supply a c'letall manual in 4(31.0)
recording paper
To record using check or O/X
instead of a measured value 6(46.0)
To delete the part of hazard
analysis and CCP decision 2 (15.0)
diagram in guideline
Integrated HACCP guideline for 1(8.0)
dairy farm + dairy plant ’
Total 13 (100)
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