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A Study on The Setting of Differentiate the Score to
Improve the Proper and Non-proper Judgement of HACCP
Evaluation Items of Poultry Farm

Nam, In Sik

This study was conducted to improve correct judgement of HACCP evaluation
items in poultry farm. The importance levels and score of each HACCP evaluation
item was derived through the non-compliance rate and severity levels of hazard.
The total score of HACCP evaluation items of the pre-requisite management
section was 200 points and the HACCP management section was developed to
have a total of 100 points. Implementation of the result of this study to poultry
farm may help to produce safer and hygienic chicken and egg production. For a
more objective assessment, detailed criteria should be developed according to the
score of each HACCP evaluation item.
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Table 1. The method for giving scores according to the ration of non-compliance, severity
levels of hazard and importance levels of each HACCP evaluation items on

poultry farm

The score given according to the ration of non-compliance

Prerequisite management section HACCP management section
Non-compliance rate Score Non-compliance rate Score
More than 2.0% 5 More than 4.6% 5
More than 0.2% to less than 2.0% 3 More than 2.2% to less than 4.6% 3
Less than 0.2% 2 Less than 2.2% 2

The score given according to the severity levels of hazard

Prerequisite management section HACCP management section
Severity of hazard Score Severity of hazard Score
High 5 High 5
Middle 3 Middle 3
Low 2 Low 2

The score given according to the importance levels

Prerequisite management section HACCP management section
Importance Score Importance Score
High 5 High 10
Middle 3 Middle 7
Low 2 Low 5
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Table 2. The result of importance levels and final score of each evaluation standard on
poultry farm (Prerequisite management section)

1 2 4 5

No. Evaluation standard I?O-/S I\(I;S S-H® S(; (I;-SB) I-L® | F-§7
1 | Operation of farm biosecurity standard 2.3 5 High 5 10 High 5
2 | Biosecurity warning signal at farm gate 1.9 3 Low 2 5 Low 2
3 | Farm access control record 2.0 3 |Medium| 3 6 |Medium| 3
4 | Disinfection record of car and guest 33 5 High 5 10 High 5
5 | Preparation of protective equipment 0.7 3 | Medium| 3 6 |Medium| 3
6 | Access control of poultry house 0.1 2 | Medium| 3 5 Low 2
7 | Fence of outside farm 2.1 5 |Medium| 3 8 |Medium| 3
8 | Operation of farm facility management standard 1.4 3 High 5 8 High 5
9 | Management of farm facility 2.7 5 |Medium| 3 8 |[Medium| 3
10 | Maintenance of drainage in farm 0.5 3 Low 2 5 Low 2
11 | Division of growing stage 0.1 2 | Medium| 3 5 Low 2
12 | Rearing density of poultry 0.1 2 |Medium| 3 5 Low 2
13 | Feces and urine control facility in poultry house 0.3 3 |Medium| 3 6 |Medium | 3
14 | Drinking water and feed supply facility 0.1 2 |Medium| 3 5 Low 2
15 | Temperature, humidity and ventilation control facility 0.3 3 Low 2 5 Low 2
16 | Feces and urine disposal facility 1.0 3 | Medium | 3 6 |Medium| 3
17 | Operation of farm sanitary management standard 3.0 5 High 5 10 High 5
18 | Cleanliness of tools and shoes etc 0.1 2 | Medium| 3 5 Low 2
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No. Evaluation standard I;I;/OC)I I\(I/;C)Z S-H® S(;;4 (z:rs};) I-LS F-§’
19 | Foot disinfector in front of gate at poultry house 1.8 3 |Medium| 3 6 |Medium| 3
20 | Management of dead poultry 0.9 3 |Medium| 3 6 |Medium| 3
21 | Feces and urine control in regular time 0.5 3 |Medium| 3 6 |Medium| 3
22 | Rodent and vermin control 1.4 3 |Medium| 3 6 |Medium| 3
23 | Education of sanitation and biosecurity 4.0 5 |Medium| 3 8 |Medium | 3
24 | Control standard of each growing stage 0.5 3 High 5 8 |[Medium| 3
)5 i(;i,ﬁ:;e”a enteritidis test in farm environment and 18.9 5 High 5 10 High 5
2% ganga;tri((j)n of feed, medicine and water management 23 5 High 5 10 High 5
27 | Feeding HACCP certified feed 0.2 2 |Medium| 3 5 Low 2
28 | Management of feed 1.0 3 |Medium| 3 6 |Medium| 3
29 | Cleanliness of feed storage place 0.3 3 |Medium| 3 6 |Medium| 3
30 | Cleanliness of feeder and feed supply facility 0.2 2 | Medium | 3 5 Low 2
31 | Standard of self produced feed at farm 0.5 3 |Medium| 3 6 |Medium| 3
32 | Residue prevention plan of antibiotics in chicken 2.4 5 High 5 10 High 5
33 | In and out control of animal medicine 3.0 5 High 5 10 High 5
34 | Test of drinking water in regular time 13.6 5 High 5 10 High 5
35 | Cleanliness of water supply facility 0.1 2 Low 2 4 Low 2
36 | Operation of disease management standard 1.2 3 High 5 8 High 5
37 | Disease control and prevention program 0.8 3 |Medium| 3 6 |Medium| 3
38 | Consultation by veterinarian in regular time 0.1 2 | Medium| 3 5 Low 2
39 | Helminth control 0.2 2 |Medium| 3 5 Low 2
40 | Periodic inspection of breeding and hatchery farm 0.1 2 High 5 7 |Medium | 3
41 E;I:;;lgp]lc:mOf M. gallisepticum, M. synoviae in 02 ) High 5 7 | Medium | 3
42 | DVH preventive vaccine program 1.6 3 |Medium| 3 6 |Medium| 3
43 | Al test in regular time 0.4 3 High 5 8 |Medium | 3
m g;)ﬁ::ri((im of carry in and shipping management 10 3 High 5 3 High 5
45 | Broiler trading record book 0.1 2 | Medium| 3 5 Low 2
46 | Record keeping of disease check, vaccination 12 3 |Medium| 3 6 |Medium| 3
47 | Clinical observation of introduced flock 1.4 3 |Medium| 3 6 |Medium| 3
48 | Broiler shipment recording book 5.8 5 High 5 10 High 5
49 | Operation of egg management standard 0.7 3 High 5 8 High 5
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No. Evaluation standard I;I;/OC)I I\(I/;C)Z S-H® S(;f (z:rs};) I-LS F-§’
50 | Prevent animal medicine residues in egg 0.2 2 High 5 7 High 5
51 | Control of insect, ventilation in egg collecting room 1.5 3 | Medium| 3 6 |Medium | 3
52 | Disinfection and cleaning of egg collecting machine 0.4 3 |Medium| 3 6 |Medium| 3
53 | First in and first out of egg 1.2 3 | Medium| 3 6 |Medium | 3
54 | Residual test of animal medicine in eggs 1.4 3 High 5 8 High 5
55 | Minimizing temperature changes in eggs 0.3 3 |Medium| 3 6 |Medium| 3
56 | Temperature control of egg storage and collecting room | 0.8 3 |Medium| 3 6 |Medium| 3
57 | Egg shipment record 1.9 3 High 5 8 High 5
58 | Contaminated egg management 0.2 2 High 5 7 |Medium | 3
59 | Salmonella enteritidis test of egg in regular time 2.3 5 High 5 10 High 5
60 | Hygienic packaging material management of egg 1.2 3 |Medium| 3 6 |Medium| 3

"Non-compliance (%); *Non-compliance (score), (A); *Severity levels of hazard; “Severity levels of hazard(score),
(B); Total score(A+B); SImportance levels; "Final score
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Table 3. The result of importance levels and final score of each evaluation standard on
poultry farm (HACCP management section)

No. Evaluation standard IEI;/S)] I\(;C)Z S-H* S(-;“ (z;s;) I-L F-§’
1 | Assemble HACCP team 4.6 5 Low 2 7 Medium 7
2 | Identify intended use 1.4 2 Low 2 4 Low 5
3 | Descript chicken (egg) product 3.6 3 Medium 3 6 Medium 7
4 | Construct flow diagram and on site conformation 9.9 5 Medium 3 8 Medium 7
5 | Hazard analysis 3.6 3 Medium 3 6 Medium 7
6 | Recoding in each hazard 24 3 Medium 3 6 Medium 7
7 | Determine CCP 22 2 Low 2 4 Low 5
8 | Set up of critical limit 1.2 2 Low 2 4 Low 5
9 | Set up of CCP monitoring 22 2 Medium 3 5 Low 5
10 | Execution of CCP monitoring 29.9 5 High 5 10 High 10
11 | Establish corrective action 2.4 3 Low 2 5 Low 5
12 | HACCP verification 19.9 5 High 5 10 High 10
13 | HACCP recoding 45 3 Low 2 5 Low 5
14 | HACCP education and training 11.2 5 High 5 10 High 10
15 | Documentation and record keeping 1.4 2 Low 2 4 Low 5

"Non-compliance (%); Non-compliance (score), (A); *Severity levels of hazard; *Severity levels of hazard (score),
(B); Total score, (A+B); 6Importance levels; "Final score
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Table 4. Comparison between the score resulted from this study and currently using
prerequisite evaluation standard on poultry farm

No. Evaluation standard Current This study
1 Operation of farm bio-security standard 5 5
2 Bio-security warning signal at farm gate 5 2
3 Farm access control record 5 3
4 Disinfection record of car and guest 5 5
5 Preparation of protective equipment 5 3
6 Access control of poultry house 5 2
7 Fence of outside farm 5 3
8 Operation of farm facility management standard 5 5
9 Management of farm facility 5 3
10 Maintenance of drainage in farm 5 2
11 Division of growing stage 5 2
12 Rearing density of poultry 5 2
13 Feces and urine control facility in poultry house 5 3
14 Drinking water and feed supply facility 5 2
15 Temperature, humidity and ventilation control facility 5 2
16 Feces and urine disposal facility 5 3
17 Operation of farm sanitary management standard 5 5
18 Cleanliness of tools and shoes etc 5 2
19 Foot disinfector in front of gate at poultry house 5 3
20 Management of dead poultry 5 3
21 Feces and urine control in regular time 5 3
22 Rodent and vermin control 5 3
23 Education of sanitation and biosecurity 5 3
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No. Evaluation standard Current This study
24 Control standard of each growing stage 5 3
25 Salmonella enteritidis test in farm environment and poultry 5 5
26 Operation of feed, medicine and water management standard 5 5
27 Feeding HACCP certified feed 5 2
28 Management of feed 5 3
29 Cleanliness of feed storage place 5 3
30 Cleanliness of feeder and feed supply facility 5 2
31 Standard of self produced feed at farm 5 3
32 Residue prevention plan of antibiotics in chicken 5 5
33 In and out control of animal medicine 5 5
34 Test of drinking water in regular time 5 5
35 Cleanliness of water supply facility 5 2
36 Operation of disease management standard 5 5
37 Disease control and prevention program 5 3
38 Consultation by veterinarian in regular time 5 2
39 Helminth control 5 2
40 Periodic inspection of breeding and hatchery farm 5 3
41 Control plan of M. gallisepticum, M. synoviae in breeding farm| 5 3
42 DVH preventive vaccine program 5 3
43 Al test in regular time 5 3
44 Operation of carry in and shipping management standard 5 5
45 Broiler trading record book 5 2
46 Record keeping of disease check, vaccination 5 3
47 Clinical observation of introduced flock 5 3
48 Broiler shipment recording book 5 5
49 Operation of egg management standard 5 5
50 Prevent animal medicine residues in egg 5 5
51 Control of insect, ventilation in egg collecting room 5 3
52 Disinfection and cleaning of egg collecting machine 5 3
53 First in and first out of egg 5 3
54 Residual test of animal medicine in eggs 5 5
55 Minimizing temperature changes in eggs 5 3
56 Temperature control of egg storage and collecting room 5 3
57 Egg shipment record 5 5
58 Contaminated egg management 5 3
59 Salmonella enteritidis test of egg in regular time 5 5
60 Hygienic packaging material management of egg 5 3

Total score

300

200
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Table 5. Comparison between the scores resulted from this study and currently using
HACCP evaluation standard on poultry farm

No. Evaluation standard Current This study
1 Assemble HACCP team 5 7
2 Identify intended use 5 5
3 Descript chicken (egg) product 5 7
4 Construct flow diagram and on site conformation 5 7
5 Hazard analysis 5 7
6 Recoding in each hazard 5 7
7 Determine CCP 5 5
8 Set up of critical limit 5 5
9 Set up of CCP monitoring 5 5
10 Execution of CCP monitoring 5 10
11 Establish corrective action 5 5
12 HACCP verification 5 10
13 HACCP recoding 5 5
14 HACCP education and training 5 10
15 Documentation and record keeping 5 5

Total score 75 100
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