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ABSTRACT

Objective: The objective of this study is to analyze standards of ISO 9001, ISO 14001, KOSHA 18001, GAP and ISO 22000
to make an integrated system and check whether an integrated system can be used at small size companies. Background:
There are many certification criteria for quality, safety and health such as ISO 9001, ISO 14001, KOSHA 18001, GAP and
ISO 22000. However, these criteria are difficult and complicated to be used at a small size company. Thus. it is not easy for
small size companies to obtain certifications using these criteria. But customers and workers of small size companies want
the key points of these systems to be implemented. Method: ISO 9001, ISO 14001, KOSHA 18001, GAP and ISO 22000
were analyzed to find the commonality and duplications as well as the importance of the items in these standards. And a
survey was conducted to check whether certain aspects of the anticipated integrated system can be implemented at small
size companies. Results: Items were classified into categories based upon the importance to food safety, quality, safety,
environment, and health. Items which are common among standards were also identified and thus give ideas to make the new
standards simpler than the currently available standards. Items which were important but may not be easily implemented at
the small size companies were also identified. Conclusion: By considering the fact that the currently used accreditation
standards have many similar aspects, these systems can be integrated into one new system which small size companies can

use relatively easily.
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2. Background
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Sung, 2006).
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Figure 1. A diagram showing the research approach
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Table 1. Comparisons of ISO 9001, ISO 14001, KOSHA 18001, and ISO 22000 standard
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Table 1. Comparisons of ISO 9001, ISO 14001, KOSHA 18001, and ISO 22000 standard (Continued)
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Table 2. Results of a survey for the requirements of the anticipated integrated standards
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5. Conclusions
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