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ABSTRACT

With the starting of Uruguay Round(UR) and World Trade Organization{WTO), the direction of
trade in world market has been setting up with the beginning of an opening age. However, world
nations has been expressed a deep concern on the marketing and the circulations of unsafe foods,
especially in the international trade of food products, Therefore, administration of most countries
are taking a firm step on the safety of imported food products. The implementation of hazard analy-
sis critical control point(HACCP) system in food industry is strongly appeared on the world stage
at this point.

Major international organizations, such as WHO, WTO, and EC have been recognized the import-
ance of HACCP and already documented on their future plan for standardization of food safety in
the international trade of food products by means of the this system. Several advanced countries
have already developed HACCP system for the food industry and have been producing food
products under this system, Now they have proposed rulemakings on a mandatory HACCP program
in the production of domestic and imported food products. However, with the lacking of knowledge
and information on the HACCP, there has been no actions for applying this system in the food in-
dustry of Korea, It is a very clear fact that Korean dairy and food industry will be faced on serious
problems in exporting food products without applying HACCP system in the very near future.

The objective of this article is to introduce the world trend. necessity, and application of HACCP
system in food and dairy industry. Also a HACCP system developed by one dairy processing plant
in Europe will be demonstrated as a moldel system,
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[_l. Axserable the HBACC? team

[ 2 Descrive the food and 1z distridution.

l 3. ldentify trrnded nse and coraomers ofithe food

[ 4. Develop Oow diagram.

[ 3 Verify fow diagram.
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€. (Principle 1) Cooduct hazard snatysis
() lmdkwhumm&molwdﬁﬁmwﬂm
()  Lint all identified hazards associated with each suep.
{€)  List preventive measures 10 control hazarde

(1) Swp l () ldentified hazard | () _Preventive measures
+
7. (Principle 3) Apply HACCYP dacidon tree to ench step with bazards, Detarmine which steps are eritical control potte.
QL Doiwuiwm.qn)adﬂrumidndﬁcihmﬂg——uoﬂyuq.mwm
YES NO
R 2
15 cootrol &t this Step pecessary for tafety? —————> YES
4
HO ~—INot s CCP =3 STOP*
QL Does this siep eliminaie or reduce the likely 3YES
occurrence of 8 bazard 1o an scorpable level?
3
NO
<
Q3. Could contumination with idenlified bazard(1) ocar is axess of
acoepable level(s) or could these incretse 1o unacoeptable level(s)?
H <+ 4
YES NO ——>Not a CCP —STOP*
3
Q4. Will 2 subsequent siep eltminale
idertified hazard(s) or reduce the likely v
occutrence 1o en pable level? INQ =3 Critical controt point
+
YES =—3>Not 2 CCP —3STOP"
¥
$. (Principle 3) Estadiish erftical limits for preventtye meartres axsociated with ench CCP,
FROCISS ST? ccr "N CRITICAL LIMITS
3. Cooking Yer Mini internal temp of pazry: (eg., 145°F)

Oven ermperature: i

Paxy thicknesx: nch
Pasty coapasion: (e.g.. all beel)
Oven tronidity: % RH

Thpe, rate of beating and aooling (bek spoed in rpm): o

¥
[[9. (Principle 4) Escablish OCP montoring requirmments Establish procedures for Using the renihs of moaitoring 10 48]UR the process and_maintain cogtrol ]
+
ELM: 3) Establish corrective sctien to be taken when monitoring indicates that there ks a devistion from an established critical thmit, 3
¥
11. (Priociple 6) Establish effecttve record keeping procedures that document the HACCP syvtem.
MONTTORING
CEIDMCAL, PROCEDURES / CORRICTIVE VIRIZICATION
rrocrss TEYSICAL, CRITICAL FRIQUENCY/ ACTION(S) / BAaCC? PROCIDURE/
E 22> 2 o RIOLOGICAL 1.04TS PERSON(S) PIRSON(S) REICORDS PERSON(S)
HAZARDS RISPONSTBLE RISPONSTBLE RESPONSIBLY
). Ya 1
o 2
PO J.
oL,
<
(02 (Principle ) Establish procedare for verifeation that the HACGP syriem b working correctly. ]

® Reference: NACMCF, 1992, Hazard analysis and critical control point system. USDA-FSIS. Washington, D.C.

Fig. 1. NACMCF Logic sequence for the Application of HACCP.
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Milking and
stomge &t
the farm

Transport to the
processing plant

Cooling and storage
of raw milk

i

Standardization. homogeni-
2ation, pasteurization, cooling.

. uand (buffer) storage

Packaging

!

Stomge in cooler

Distribution to the
retajler

Retailer

Y

Consumer

RAW

SECTION

PASTEURIZED

SECTION

Fig. 2. Overall flow diagram of the process.
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Fig. 3.

Symbol for the opening or closing of the diagram.

Proces step; any action that changes or displaces
the produect.

[nput or output: starting product, end product or
result of & proces step.

Messurement or observation of a process or pro-
duct parameter, 1o be compared to the specified
value,

Direct control loop: A = automstic B = manual

Point of decision based on the comparison of
messurement or observation results and & speci-
fied value.

Instruction following a dicision.

Entrance or exit of cleaning - and disinfection fluids.

Connector to proceed the diagram on another page.

Records or trget value and control limits.

List of flow diagram symbol.
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Milking

1.0

Storage of raw milk
at the farm

1.3 Y

i

Judging by

®

the farmer

Rsw milk sampling

1.4
Milk guard
tppeceus
1.5
Judging by
the driver

Testing by

1.10

the MCS

Recording

—

Temperature

20
|
Transfer to the
collecting tanker
3.0

Transport to the
processing plant

Fig. 4. Flow diagram of the manufacturing of pasteurized milk.
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-t clesned
1.0
Flushing with water
of drinking quality

13

—y"  Seperating tank

1.4
oy Sewer/desin
2.0

Circulation of water/

pre-finse water tank
23

1.1 1.2
AR,
(eam 1 Recordiag——
2.1 ' 2.2
_—--/
32

31

Sewer/dnain ’
A i i —
Level (A) Recordiog-
33 34,
—— Recordiap—
Concentcation -
(A) .S
cL
3.6 -
3.7 . .
Tempennture : Recording——
A A
3.8 l
30 3.9 cL
CTROTIRA ST IR Conductivity
.10
solution/ cleaniag solu- \ CL :]
bl fian
e 3 3.2
\Tcmp«llun cL
3.03%
3.5 A 3.4
. A8
3.16 —— 3.17 3.4
eening : . .
chemicals < Level > — Rt:.ndlnf--—
40 4.1 42
Fresh water circula- . .
tion/ fresh water tank Level (A) ' R:c‘ordug
a3 5.1 3.2 .
¥y Pre-rinse water tank | RKO._\‘diﬂt—‘_!
S.4
s0 5.3 —_—mnm
J i R . 1
Disinfectant ¢irculation/ Concentrstion w :od.l
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