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Improvement plan of HACCP mandatory application foods and small-scale HACCP System
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ABSTRACT

As a result of analyzing the domestic and foreign HAC-
CP systems, advanced countries mandated HACCP sys-
tem on all foods to strengthen food safety management and
USA, EU and China do not apply small-scale HACCP sys-
tem. Looking at the cases of food safety accidents in Ko-
rea and the non-compliance rate of HACCP certification
evaluation by size, the accident rate of companies without
HACCEP certification was 31.2% higher than that of com-
panies with HACCP certification. The nonconformity rate
of food inspection standards was analyzed to be 89.0%
higher than that of HACCP certification companies. Based
on the international trend of food safety management and
the frequency of food safety accidents, it is proposed to
gradually expand the mandatory application of HACCP

system in Korea to all foods, and to change the small-scale
HACCEP standard from less than 500 million Korean won
or 21 employees to less than 500 million Korean won.
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