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RUSIEed In this study, we wanted to analyze the causes of food poisoning and its major occurrence in
September 2018 and analyze the relevance of the HACCP certification system to report the correlation. Based on
three-year food poisoning cases and causative substances data, and big data on HACCP certification companies and
food poisoning frequency, Hygiene 1: ’'Salmonella would have spread through school food processing medium.’
Hypothesis 2: The difference in the number of food poisoning cases in the last three years as the number of
HACCP certifier increases, the number of food poisoning cases will be verified and the cause of food poisoning in
September 2018. Studies show that the food poisoning in September 2018 was caused by salmonella bacteria and
that outsourced food provided through school meals was the cause. It was also shown that the expansion of
HACCP certification did not significantly contribute to the reduction of food poisoning. Therefore, the management
operation measures were proposed as a solution to prevent salmonella and to become HACCP certification that
could reduce food poisoning.

Key Words : Big data, food poisoning, food safety Korea, HACCP, HACCP accreditation company,
salmonella, food poisoning prevention
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<Table 1> Annual status of food poisoning cases
(2010-2018) & Ministry of Food and Drug Safety 2018

Year Number of occurrences Number of patients

2010 271 7,218
2011 249 7,105
2012 266 6.058
2013 235 4,958
2014 349 7,466
2015 330 5,981
2016 339 7,162
2017 336 5,649
2018 466 10,341
Sum | 2.901 | 61.938
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<Table 2> Number of patients by substance caused
by food poisoning & Food Safety country 2018

Monthly/Domestic food poisoning statistics
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<Table 3> Safety Control Standards for Food and
Livestock Products & National Ordinance Center 2019
3.4

Prerequisites of HACCP for general food manufacturers
(including food additives)

"General food manufacturers under the Food Sanitation Acty and "the Health
Function Food Acts and " the Livestock Products Sanitary Management Act 4
have the following prerequisites.

A. Business place management

Sanitary manag

1ent

Manufacturing- pri tent

Refrigeration- freezing f

‘Water management

T|mE o

Storage and transportation m

Inspection management

L9)

ad

Recall Program Managemenit

Prerequisites for HACCP

TGeneral food manufacturers under the Food Sanitation Act, and "the Health
Function Food Act: and " the Livestock Products Sanitary Management Act .
have the following prerequisites.

A. Business place managemernt

B. Sanitary management

C. Manufacturing- processing-cooking facility faciliies management

D. Refrigeration freezing facility faciliies management

E. Water management

F. Storage and transportation management

G. Inspection management

H. Recall Program Managemen

Prerequisites for Livestock HACCP

Farms under the Livestock Sanitation Control Act have the following prerequisites

A. Block Prevention Management

B. Farm facility-facility management-hatchery facifity facility management

C. Farm Sanitation Management, Hatchery Sanitation Management

D. Feed-animal medicine drinking water water management

E. Disease management

F. Import and Shipment Management

G. Milking management. egg management (applicable to the breeder only),  spawn
manaaement (hatchery aniv)
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<Table 4> Number of food poisoning cases during the
summer season in the last three years

Year

Month 7 8 9 Sum

2016 |2383(77%)| 280(9%) | 425(14%) | 3093(100%)

2017 |1555(57%) | 441(16%) | 744(27%) | 2740(100%)

2018 |1453(25%) | 534(10%) | 3832(65%) | 5369(100%6)
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> chisq. test(food§year1, food$monthl)
Pearson's Chi-squared test

data: foodSyearl and food$monthl
X-squared = 2838.9, df = 4, p-value < 2,2e-16

[Fig. 1] Verification of KAl squared number of food
poisoning cases during the last three year's summer
season
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[Fig. 2] Analysis of the association between the place of
food poisoning and the causative substance
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Pearson's product-moment correlation

data: HACCPOIZZ M4 and AZEg4AS
t = 1,446, df = 3, p-value = 0.244
alternative hypothesis: true correlation is not equal to 0
95 percent confidence interval:
-0,555471 0,9729%0
sample estimates:
cor
0,6408676

[Fig. 3] Correlation Analysis Result between HACCP
Certified Companies and Food Poisoning Cases
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