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ABSTRACT This study was conducted to analysis the reason for implementing HACCP system, advantage and disadvantage

of HACCP system implemented laying hen farm. The study was carried out by randomly selected fifteen laying hen farms
located in all around Korea. All data were collected from fifteen laying hen farms before and after the implementation of
HACCP system. The results were as follows: The egg production rate, livability rate and monthly used animal medicine fee
did not changed after HACCP system implementation. However, monthly used disinfectant fee tended to be higher in HACCP
farm compared to non-HACCP farm. 26.92% of the laying hen farmer responded enhancement of their farm competitiveness
as the major propose for implementing HACCP system. The advantages of HACCP implemented laying hen farms were
methodical farm management (22.39%), improvement of awareness (21.18%), improvement of the farm sanitation management
level (15.30%), safety egg production (15.05%), productivity enhancement (7.29%), reduction of mortality rate (6.82%), and
improvement of labor's welfare (5.89%). The disadvantages of HACCP implemented laying hen farms were HACCP recording
(43.30%), alteration of consciousness (22.60%), HACCP monitoring (11.11%), HACCP education (9.97%), HACCP verification
(6.90%), and A high turnover of labor (6.13%). In conclusion, implementation of HACCP system to laying hen farm did not
affect on the productivity or the use of animal medicine. However, the HACCP system may enhance safety and sanitation

of egg production for consumer.
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Table 1. General information respondents participated in the
survey for HACCP system implemented laying hen farm in
Korea

Laying hen farm

Classification

Number of labor %
Domestic 7.21 77.14
Foreigner 2.86 22.86
Average 10.7 100.00
Location Number of farm %
Gyunggi 4 26.67
Kangwon 2 1333
Gyeongbuk 1 6.67
Gyeongnam 3 20.00
Chungbuk 2 13.33
Jeonnam 3 20.00
Overall 15 100.00
Average Number of head

152,320

n=15(laying hen farm).
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Table 2. Changes of egg production rate and mortality rate
before and after HACCP system implementation of laying hen
in Korea

HACCP system (%)

Item P value
Before After
Egg production rate  91.37+1.41  91.94+1.71 0.80
Livability rate 93.13+1.01  93.80+0.93 0.63

Mean + Standard error of the mean.
n=15(laying hen farm).
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Table 3. Changes of animal medicine and disinfectant use before
and after HACCP system implementation of laying hen in Korea

HACCP system (won/head)
Item P value
Before After

Monthly used

.. 35.19+9.03
medicine fee

31.21+8.15 0.75

Monthly used

07£2.
disinfectant fee 6.07-2.16

8.67+2.56 0.06

Mean + Standard error of the mean.
n=15(laying hen farm).



96 @l & AN T3] HACCP A%

24 A 672914 HACCP 2& Zo& 867908 EAA
el glol S7kshe B 3E EAth HACCP 4§ 5732l
A% OFE Algo] Z7}eHE o] f-2E HACCP A% 5 A3
4 ZRICEE Y 3 A B 71E) W A

AHETE HACCP] 542 ool 7]91% &= thefst <14
S Aol BA5te] I o S Y B Al Al
= At gl vste] v FH Y A g A5E T
& A ate® RO Hol itk web 7k AL
HACCP 7]l B0l a%sg HAISHER HACCP A&

7
e} 2% O A Vel B slon e o)

ohA] e 4 =
o ool & AT Aot 12 WS Uehie Zler
et

3. HACCP £¢! ol&

A Aol HACCP 4 °] 72 <91y ~65
A E A5 Table 40 YepHITE & Aol A4 15
7N AFEA 7S] HACCP A4 o] f2 159 249 3
’3(26.92%) W& Aoz FAE oW, 259]= HA S
AR #H A Y2k23.43%) 02 JERITh T3 AAHQA 53
#2171 359 (21.33%) 2 A oH, =& Al #e W
7] 913t HACCP2 E=43tithe ool 4591(17.13%)
2 Uehdtt sede AES FidAle] 2746.99%) = o

ERgom, 69 FEe AFA A94.20%)S W] 9%
Aoz ZAEATE B A7 AR & sHFTES

HACCP A|=e] 9o 2 Qlsle] Hdide] BFE A& A
2bt AR B B ToE Qlste] FFHoR FHe

Table 4. Propose of implementing HACCP system on laying
hen farm in Korea

Laying hen farm

Classification % Rank
Supporting government funds 4.20 6
Take higher egg cost 17.13 4
Safety egg(chicken) production 23.43 2
Requirement from buyer 6.99 5
Methodical farm management 21.33 3
Enhancement of competitiveness 26.92 1
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Table 5 Y

Table 5. Advengates of HACCP system implementation on
laying hen farm in Korea

Laying hen farm

Classification % Ronk
Increasing productivity 7.29 5
Reducing production cost 6.12 7
xi:g:mm:nr;t lz\f;e‘;he farm sanitation 15.30 3
Methodical farm management 22.39 1
Improvement of awareness 21.18 2
Improvement of labor’s welfare 5.89 8
Safety egg production 15.05 4
Reduction of mortality rate 6.82 6

n=15(laying hen farm).

n=15(laying hen farm).
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Table 6. Disadvantages of HACCP system implementation on
laying hen farm in Korea

Laying hen farm

Classification

% Rank
HACCP recoding 43.30 1
Alteration of consciousness 22.60 2
A high turnover of labor 6.13 6
HACCP verification 6.90 5
HACCP monitoring 11.11 3
HACCP education 9.97 4

n=15(laying hen farm).
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