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Abstract

This study was carried out to develop the computer-assisted Hazard Analysis and Critical Control Point
(HACCP) program for a systematic approach to the identification, assessment and control of hazards for food-
service manager to assure the microbiological quality of food in hospital foodservice operations. Sanitation
practices were surveyed and analyzed in the dietetic department of 4 hospitals. Among them, one 762-bed
general hospital was selected as standard model to develop computer-assisted HACCP program. All data
base files and processing programs were created by using Foxpro package for easy access of HACCP concept.
HACCP program was developed based on the methods suggested by NACMCF, IAMFES and Bryan. This
program consisted of two parts: the pre-stage for HACCP study and the implementation stage of the HACCP
system. 1. Pre-stage for HACCP study includes the selection of menu item, the development of the HACCP
recipe, the construction of a product flow diagram, and printing the HACCP recipe and a product flow diagram.
A menu item for HACCP study can be selected from the menu item lists classified by cooking methods.
HACCP recipe includes ingredients, their amount and cooking procedure. A flow diagram is constructed based
on the HACCP recipe. The HACCP recipe and a product flow diagram are printed out. 2. Implementation
of HACCP study includes the identification of microbiological hazards, the determination of critical control
points, the establishment of control methods of each hazard, and the complementation of data base file. Poten-
tially hazardous ingredients are determined and microbiological hazards are identified in each phase of the
product flow. Critical control points (CCPs) are identified by applying CCP decision trees for ingredients
and each process stage. After hazards and CCPs are identified, criteria, monitoring system, corrective action
plan, record-keeping system and verification methods are established. When the HACCP study is complemen-
ted, HACCP study result forms are printed out. HACCP data base file can be either added, corrected or

deleted.
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