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ABSTRACT

Purpose: This study aimed to examine the impact of FSSC 22000 food safety management system character—
istics on the business performance of food-related companies and to verify the mediating effect of organiza—
tional capabilities in the relationship between them.

Methods: To achieve this, a survey was conducted among employees of food companies in Seoul and the
metropolitan area that have implemented the FSSC 22000 food safety management system, and the following
main results were derived.

Results: First, the FSSC food safety management system factors, such as measurement/analysis and improve—
ment, documentation, management responsibility, and service and product realization, were found to have
a significant positive (+) impact on organizational capabilities. The relative impact was in the order of meas—
urement/analysis and improvement, documentation, management responsibility, and service and product
realization. Second, organizational capabilities were found to have a significant positive (+) impact on business
performance. Third, the FSSC food safety management system factors, such as measurement/analysis and
improvement, management responsibility, resource management, and documentation, were found to have a
significant positive (+) impact on business performance. The relative impact was in the order of measure—
ment/analysis and improvement, management responsibility, resource management, and documentation.

Fourth, the factors of management responsibility, resource management, measurement/analysis and improve-—
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ment, and documentation, excluding resource management factors, were found to have a positive impact on
business performance through the mediation of organizational capabilities.

Conclusion: The results of this study may provide important implications for the implementation and efficient
operation and management of the FSSC 22000 food safety management system in enhancing the business

performance of food-related companies.

Key Words: FSSC 22000, Food Safety System Certification, Food Safety, Organizational Capabilities,
Business Performance
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Table 1. General characteristics of research subjects

division N %
20 people or less 24 9.5
20-50 people 52 20.6
50-100 people 68 27.0
number of employees
100-300 people 50 19.8
300-500 people 31 12.3
500+ 27 10.7
employee 119 47.2
Instrument manager / assistant manager 57 22.6
position exaggeration 37 14.7
deputy manager/general manager 27 10.7
executive level or higher 12 4.8
Satisfy customer needs 75 29.8
Purpose of FSSC food safety competitor response 61 24.2
management system Promotion of company image 48 19.0
certif.ication and Building a systematic system 33 13.1
maintenance Obtaining an advantageous position as a supplier 14 5.6
Laying the Foundation for Continuous Improvement 21 8.3
within 1 year 93 36.9
FSSC food safety Within 1-5 years 80 31.7
management system
certification period more than 5 years 40 15.9
more than 10 years 39 15.5
total 252 100.0
4.2, SA=TY B A AFE AT
Boogo e 7HEASS 913 R o gl @ o BA(EFA)T A2 iAS FAT ZF W
A e disl AAsd(varimax) WALR 9RAlS At Q1FEe e = I
(Eigenvalue)< 1.0 o4, 291 JAX = 0.5 oo & AR, Q01EAS ksl HA 0571 | = 5 YE
AAS . T3 ZHzhe] el E Holxl £l tiafA A= 4 AAIEH3laL, Cronbach's a AlFE 573
o] 7AZ3}3It). FSSC A ESHa4 d 28 2.919] 267 F-atoll Tt B2 Q915418 WHadt Aul(Table 2 3%),
EE A2 71356 KMOKaiser-Meyer-Olkin) #ko] 1962, 218419 &84S Yeh)= Bartlette] 734
HE At (?=6370.864, df=325, p< 001% Q814 9] ARg-o] Ag}alr FFajlo] TARHS RIsHgith 8l
CEEER) w 5709) 8Qlo] EEHYT, WE FEo| 49 HAFo] 05 PO teh} B FRE A
2 add itk aga AR 24 23 S4/24 3 714 Cronbach's a=.937, AH1¥2] Cronbach's «

=
=.921, A H]Z: 9 AlF4d Cronbach's «=.922, 7% %<

o o =4
woh A yehd 54 XPE«l WA Aol = Ao YEsT

O

ronbach's «=.928, ¥43} Cronbach's a=.888% &
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Table 2. Reliability and Validity of FSSC Food Safety Management System Factor Measurement Items

measurement,

Questomare TSR resoue - senice & product el gocumencion
FSSC-21. 795 214 167 220 .186
FSSC-20. 755 214 .243 .327 101
FSSC-22. 743 .266 .180 173 .256
FSSC-23. 709 .253 315 .183 154
FSSC-18. 694 141 316 .386 124
FSSC-19. .686 .332 210 .169 227
FSSC-17. .588 145 182 448 .355
FSSC-11. .247 785 .267 244 218
FSSC-10. .343 738 254 120 271
FSSC-09. .258 722 .280 .288 .202
FSSC-08. 291 .600 312 .408 101
FSSC-07. 222 .551 .389 .381 228
FSSC-16. .261 .189 841 .259 142
FSSC-13. .290 .189 .810 .284 119
FSSC-12. .145 .269 .667 .165 405
FSSC-16. .293 405 .661 222 .168
FSSC-14. 276 401 .655 .098 191
FSSC-06. 410 .310 .264 .624 .206
FSSC-03. 426 278 294 612 .169
FSSC-04. .366 .233 311 579 431
FSSC-05. 466 297 183 574 .282
FSSC-01. .252 .538 221 .561 216
FSSC-02. 307 .380 .356 .561 .109
FSSC-25. .388 .260 .283 .240 702
FSSC-24. 271 .363 .253 .325 .668
FSSC-26. 451 379 .320 157 .545
eigenvalue 5.554 4.285 4.242 3.547 2.443
Variance
explanatory 21.360 16.479 16.315 13.642 9.396
power (%)

Cronbach's « 937 921 922 .928 .888

KMO=.962, Bartlett's test=6370.864(p<.001), df=325
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ZASg 7194999 167] el uigt gaA Q9@AS wHEe Ay, R 4
KMO(Kaiser-Meyer-Olkin) ko] .952, 291441 ¢] #3+4S vpehli= Bartlette] 784 A% 23} x*=4900.295,
df=120, p<.0012 881419 ALgo] Agten] T alo] EAIFS Eelataleth. 8lwAle] Avtel wpe} 2719 &
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Table 3. Reliability and validity of organizational capabilities measurement questions

Questionnaire Organizational Capabilities Business Performance
0C-4. .820 .356
OC-5. 811 .355
0OC-2. 755 482
OC-1. .698 .532
OC-3. 611 .602
BP-9. 401 847
BP-11. .388 .844
BP-4. .394 .802
BP-7. 468 .766
BP-2. 453 750
BP-5. 316 740
BP-3. A79 719
BP-10. .506 717
BP-8. .516 711
BP-1. .552 .690
BP-6. .588 .616

eigenvalue 6.546 5.899
Variance explanatory power (%) 40.913 36.867
Cronbach's « 942 .965

KMO=.952, Bartlett's test=4900.295(p<.001), df=120

v Ak AEM), FEAAKSD), SA%S BAE S, A M 55
o

oPrs #l = s oz dfrze] Adigho] 3.0 ool Hre] digke] 10.0
odl A At M-S F5HA e Ao s ddah=t|(Kline, 2011), ¥ Aol A= Table 494 B nhe}
&ol At 7S s5sh JoR YEhet
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Table 4. Descriptive statistics of major variables

variable M SD range skewness kurtosis
management 3.99 0.72 1-5 -1.380 3.512
responsibility
resource 3.94 0.70 1-5 ~1.218 3.605
management
FSSC Food Safety
management service '& product 387 0.74 1-5 1,038 9 480
system realization
measurement, analysis & 3 0.69 1-5 ~1.347 3.361
improvement
documentation 3.96 0.75 1-5 -1.121 2.669
Organizational Capabilities 4.12 0.71 1-5 -1.642 4.560
Business Performance 4.07 0.70 1-5 -1.487 4.080
F8 W19l FSSC AEAZ A28 89, 249, A4t b9l BAE shotabr] AahA FeRAS A4
3} o, 1 A¥s= Table 59F 2tk FSSC A1EQbd 4 A ~7] 219] 8h9] 89191 2297k (r=.798, p<.001), A}

o

E(r=.736, p<.001), AH]x 2 AFAE(r=.725, p<.001), F4/24] 2 74X (r=.804, p<.001), T 3Hr=.773,
p<.00D= A9 A+)e AdaAZE ASTE FSSC 2Fetddga| el a9l 319 2919 A=)
(r=.865, p<.001), AHL#E](r=.801, p<.001), Au]= 2 AFA&A(r=.724, p<.001), SH/EA 2 A (=842,
p<.001), B4 3Hr=.790, p<.001)= ZAdA el A(+)e] AoaA7F ATt 22 A2k(r=.896, p<.001)E AFA 3}

sk Qe Az gt

Table 5. Correlation between major variables

FSSC Food Safety management system
variable oC BP
1 2 3 4 5
1. management 1
responsibility
2. resource management: .830™" 1
FSSC Food
Safety 3. Serxflce.& product g7 2647 1
management realization
system A lvsi
. megsurement, analysis.  gogeer T 683" 1
& improvement
5. documentation 798 172 726 769 1
Organizational Capabilities 798" 736" 725" .804™ 173 1
Business Performance .865™ 801" 724" 842" 790" .896™ 1

"p<.001
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FSSC A&7 =8 aqlel &9 a2l FolA B9A (=183, ), MulZ B AIEE-(6=.166,

p<.05
p<.0D), /4 2 4(5=.349, p<.001), 41BN [B=.195, p<.01)&= Z2H Gl Fofulet A(+)9] JFS m|A|

E o vusth Avd G S4/24 L AN, B4, 3989, Qs 2 AFAE w0 ek,
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903, 7ML HI-2i= 717590k 53] et 24930) 9 vAA g A0 etk o) FSSC
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Table 6. Effects of FSSC Food Safety Management System Factors on Organizational Capabilities
unstandardized standardization
variable coefficient factor t D VIF
B SE 16}
(a constant) .340 .148 2.298 022
management responsibility 182 .075 .183 2.427 .016 5.320
resource management .056 .067 .055 .842 401 3.991
service & product realization .161 .053 .166 3.035™ .003 2.826
measurement, analysis & 364 064 349 5.678" 000 3.561
improvement
documentation .186 .058 195 3.185™ .002 3.529
Dependent Variable: Organizational Capabilities
R*=738, Adjusted R>=.733, F=138.841"", p=.000, D/W=2.010
"p<.05, “p<.01, "p<.001
ZA o] A3t MA= Y-S AT A= Table 734 Lk A o] Y AE Ak 4HH

AL R?=80302 e} 80.3%<] AwEe] g9, F=1016.7772 YEh} §24% o=.00104 3)A=
2 A 3=.896, p<.001) 4G ol F-2lm]et A(+)2 FgS nX= AR 1
_]

Fol A Ao et 249
Efuth. e og A ge] FPge mX e A 7 Hoe A=A
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Table 7. Effect of Organizational capabilities on Business Performance

unstandardized standardization
variable coefficient factor t D
B SE I5]
(a constant) 450 115 3.914 .000
Organizational Capabilities .878 .028 .896 31.887 .000

Dependent variable: Business Performance

R?=.803, Adjusted R*=.802, F=1016.777", p=.000, D/W=1.968
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Table 8. Effects of FSSC food safety management system factors on business performance

unstandardized standardization

variable coefficient factor t P VIF
B SE 16}
(a constant) 173 120 1.433 153

management responsibility .320 .061 327 5.238" .000 5.320
resource management 175 .054 174 3.217" .001 3.991
service & product realization .037 .043 .039 .865 .388 2.826
measurement, analysis & improvement  .344 .052 .337 6.582"" .000 3.561
documentation .100 .048 107 2.095" .037 3.529

Dependent variable: Business Performance

R?=.819, Adjusted R*=.816, F=223.083", p=.000, D/W=2.213

p<.05, p<.01, ™p<.001



Gong & Yoo: Effects of FSSC 22000 Food Safety Management System Characteristics on Business Performance: Mediating Effects of Organizational Capabilties 277

FSSC AF¢hd7ddr =8 2]l
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Table 9. Verification of the Mediating Effect of Organizational capabilities in the Relationship between FSSC
Food Safety Management System Factors and Business Performance

95% confidence interval

Path Effect Boot SE
LLCI ULCI
Manager'n'e'nt Responsibility — Organizational 0852 0514 0028 9028
Capabilities — Management Performance
Resource Managemept — Organizational Capabilities 0263 0357 0476 0949
— Business Performance
Service and product realization — Organizational 0753 0218 0302 1145

Capabilities — Management Performance

Measurement/analysis and improvement
— Organizational Capabilities — 1704 .0468 .0909 2728
Management Performance

Documentation — Organizational Capability

—Management Performance 0871 .0327 0219 .1499
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