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Implementation of HACCP Model for Steamed Rice with Squid Served from
Elementary School with Joint-Lunch Management System

Geum-soon Park”, In-Sook Lee! and Kyung-Un Kum®

"Dept. of Home Management, and gDept‘ of Food Science and Nutrition,
Catholic University of Daegu, Gyeongsan 712-702, Korea

Abstract

The purpose of this study was to implement HACCP system to foodservice of W and D elementary schools
with joint-lunch management system in Kyungsan area. Steamed rice with squid was selected and Control
Action, Monitoring Procedure and Control measure were identified based on HACCP flowchart to produce safe
and healthy food. It was suggested that frozen squid must be thawed under the cold running city water and
kept temperature below 10°C and receiving/thawing procedure has to be done within 30 min. Raw vegetables
must be washed under three-tube wash stand and whole prepreparation procedures should be done in 20
minutes. Clean and sanitize all the equipment and utensils before and after handling squid. Knives and cutting
boards for vegetable and squid should be classified. Sauce for steamed rice with squid should be heated about
21 minutes to reach the temperature of 94°C before serving and internal temperature of food must be kept above
84.4°C during serving. The ideal temperature of kitchen should be remained 15~ 18°C. The underground water
has to be excluded to minimize the risk of contamination in the foodservice facility and the prepreparation
place must be separated with cooking place. Also, personal hygiene practice should be check in each stage.
Further, additional research needs to be conducted to determine models for HACCP implementation for different
menu.

Key words: joint-lunch management system, HACCP, flowchart, steamed rice with squid, HACCP implementation
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Table 1. Ingredients and amount for steamed rice with squid
of W and D elementary school

Ingredients

Portion
for one

Amount (kg)

W elementary

D elementary

(g) school (N=133)  school (N=143)

rice 60 7.2 8

sweet rice 20 3 3

squid 50 8 85
carrots 35 13 15
onions 5 25 3

cabbages 35 1.3 15
pimiento 2 0.6 0.8
green pepper 1.3 04 04
green onions 0.6 0.2 0.3
corn starch 1.3 04 0.4
garlic 0.2 0.05 0.05




367

“roddad par : Y ‘uossed @ ‘TisusinAuswidmnbs i@ ‘Gwil/emiendws) ;O ‘S[ELeW MEI :, ‘Splezey Bugstutwip :zdod ‘spiezey jo [eAowsai :1dod

‘Pmbs yjim 9011 powred)s 1oy uononpodd djes I0J uonjeururejuod fqissod Ym UeyYIMOL] T "Sig

do

w

HACCP #

-a:gl_

_or_]

Buiazes 3uiareg
1 1d2o
® ® O 3uroq Surjiog
1 1 T T
> —> 1d22 1d2o 1d2o Tdo2
1doo
© © Buryoo)
= — ~
) ) ! 1
zdoo 2doo gdoo Zdoo zdod bdsion] Zdoo Zdoo
o® o® O® o® oO® O® oO® ee® Bumny
3unino 3unind 3unnd Bunind 3unno gumno dunno Sumno :
1 1 1 i 1 1 T T
3
3uiysem _\M:Emm\s duiysem gurysem auiysem Burgsem surysem aurysem Burysepy
urgsem
1 1 1 1 1 T T l T 1
JurwwiLl ],
© © © © © Q © e BuLojs Buimey]
JuruuLy Suwig Burawarny suwiLy | | guruwin | | 8unind| | Butwwiy | | Sutmeyy ’ m.::Bm
1 ! 1 1 t 1 1 T T 1
' uonoadsur BuIA109Y]
1 1 1 t 1 T 1 ! 1 ! 1 i 1 1
IS waopmod es (e} o1es £ LIOHIO Iaddad woddad a3eqqed uotuo OLIBD mbs £ Rl SjusIpaIsu
uIod U I It +1 usaud * u9213 +798Aq o JoLe P! j9amS| |* ( po1stD)

(MEBYOMO]j) PIDS YIm 9IL1 POWIEd)S§ : NUIW




O §
"

I‘.?‘_'. EU

™

- o)'1

W

=

il ﬁ

G o of
|
5
o
o
P
ol
_‘2‘_1’
k]
rlr

LoRoR
2wy Lo o o

>

o
Froghow
1t 1::

£

B

AU

rﬁ

lo

373

2 e N ooy

i o
Je b

_(|){_1’
o

g.ﬁi

Hqog xg
S(31)e] A A
. & Nam 5

S LN (o ot g
=L L

22
I

able 201 v}o} g]e}. b
s e WL
IOC“D} H

K3
2
Y
ot
fnt
fr
-
>
m{a
E
2 %
o
u

=
o
o
el
O
o
i)
He
i)
_o‘h
£
v

i
:—L
i-n

;[‘F

> _rio
Su
3
P
-+

T} o&n ki

usL
X
_ln‘.

find
i)

qr @ > o«

.,d
2

2

( &r?.; m‘o ng
_?{_‘4
paid

W = = o
o P by ol
B ot ot o
St =% o o

[
-

o,
Ho

L CEU R
~%%ﬂ+iiﬁhiiﬁ@ﬂﬁﬁ——

42200 oslof o & W] W3
Mmiiﬂi-fsm%&

By

L ofe 4oz O oot pe O

A
[\]
™
L

& © |
N
do 7
o PN
_V_J,
‘Z
:;‘
m{o
o )
>
)
lo
fru
B
N
ol
=
I

mlm t:o

L
>

qui_li
o g

)

N
)
o
S
f
o 1]
D A 4

=
ki
_ﬂo
o

Table 2. Cooking practice and work area for cooking procedures for steamed rice with squid of W and D elementary school

Cooking . Time (min) Temperature (°C) Work area (°C)
Procedures Ingredients w D W D W D
rice 7 75 6 7
sweet rice 7 75 7 7
.. squid 30 3 2 2 Kitchen Kitchen
Receiving/ carrots 5 5 6.8 7 (11.3) (15.2)
Thawing onions 5 5 6.7 7 recei;fing recei\./ing
cabbages 5 5 7 75 area area
pimiento 7 7 8.7 87
green pepper 5 6 8.1 8.1
green onions 5 5 7 7
garlics 5 5 6.5 7.1
rice 11 12 7 75
sweet rice 11 12 7 75
squid 6 7 4 5
carrots 3 3 7 7 . .
Washing/ onions 3 3 7.1 77 Kitchen K‘(tChe“
Trimming cabbages 3 3 7.3 75 (}.0'5) . 16)
pimiento 3 35 7.2 76 sink sink/floor
green pepper 3 3 7.4 74
green onions 15 2 75 75
garlics 3 3 8 8
squid 25 30 2 2.8
carrots 6 7 8 8
. onions 6 6 85 85 Kitchen Kitchen
Cutting cabbages 6 6 8 8 (105) (16.3)
pimiento 6 6 7 79 ’ ’
green peppers 4 4 7 8
green onions 6 6 7 8
rice 30 30 100 100
Cooking swe.et rice 30 30 100 109 Kitc]?en Kitchen
(blanching/ squid 10 12 82 8 cooking cooking
frying) carrots 6 6 73 73 area area
' onions 6 6 62 65 (13.3) (17)
cabbages 5 5 62 64
squid 20 21 93 94
Boiling cafrots 20 21 93 94 _ B
all the onions 20 21 93 94 Kitchen Kitchen
. . cabbages 20 21 a3 94 cooking cooking
ingredients .
together pimiento 20 21 93 94 area area
green peppers 20 21 93 94 (13.6) (19.1)
green onions 20 21 93 94
garlics 20 21 93 94
- Steamed rice - Dining room  Dining room
Serving 35 33 83.2 84.4 (145) (19.3)

with squid
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Table 4. A sample of HACCP implementation guidelines for safe produce for steamed rice with squid served from joint-lunch

management foodservice

Cooking Control action Monitoring procedures Control
procedures measure
-+ Thaw frozen squid under potable running water - Use potable running water Yes No
. at 21°C or below for 20 min - Proper work area Yes No
Receiving/ T .
Thawing - Use Pre-prep area . - Verify internal temperature with .
Internal temperature below 10°C thermometer () °C
- Hold within 50 min + Check handling hours () min
» Wash hands » Check personal hygiene practice Yes No
- Wash under the potable running water at least - Use 3 taped faucet Yes No
Washing/ three times
Trimming - Use clean potable water - Not use ground water Yes No
* Finish procedures within 20min - Check handling hours () min
- Use clean and sanitized cutting board and knife - Verify proper handling procedure of Yes No
s equipment and utensils
Cutting - Wash hands - Wash hands Yes No
+ Finish procedures within 40min -+ Check handling hours () Min
+ Clean and sanitize equipment and utensils after - Verify cooking procedure Yes No
Cooki handling squid
ooking/ . . .. . . . . o
Boiling + Cook all mgredler})ts to minimum internal - Verify final temperature with () °C
temperature of 94°C thermometer
- Continue cooking for 21 min - Check handling hours () min
- Wear mask and plastic gloves for serving - Verify proper outfit for serving Yes No
- Hold and serve steamed rice with squid above - Verify temperature with thermometer ()°C
84.4°C (food)
Serving - Maintain kitchen temperature of 18°C - Verify temperature with thermometer ()°C
(kitchen)
- Clean and sanitize serving equipment and - Verify proper handling procedure of Yes No

utensils

equipment and utensils
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