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Abstract

The purpose of this study is to find method to meet the greater retailer’ s supplier assessment requirement

So, this study analyze the greater retailer’ s requirement for supplier assesment and research global
standard which is used instead of supplier assessment requirement that is recognized by global retailers
initiative.

Next, this study analyze domestic aquaculture certification requirement and compare the global standard
with the domestic requirement by using The Most Similar Systems Design.

As a result, this comparing has founded all of two domestic certifications are similar to global standard’ s
Good Aquaculture Practice module but those are a little bit different from System Element module.

Therefore, this study suggest tree alternative. First, make up for the weak points in the current domestic
aquaculture certification system. Second, the introduction of global aquaculture management system
certification as supporting by government. Third, development of new standard in accordance with global
food standard.

This study has major implications for research into development of domestic aquaculture standard.
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Table 1. Food safety requirement of large retailers
Homeplus (TESCO) COSTCO
1 | Hazard Analysis & Critical Control Points(HACCP) HACCP program
2 | Finished Product Specifications Conformance to Customer Speciﬁcat?ons, Inspection & Test
and Control of Non-Conforming Materials

3 | Raw Material and Secondary Site Management Incoming Products & Suppliers

4 | Packaging Packaging/ product Labelling

5 | External Areas and Site Security Outside Premises, Inside Premises, Acess Control,

6 | Design and Construction of Premises Facility Design, Facility Lighting

7 | Design and Construction of Equipment Equipment Design & Set-up

8 Employee Faci'l ities and Personal Staff/Visitors Hygiene/Health Controls & Sanitary Facilities

Protective Equipment

9 | Factory Hygiene GMP, Process Controls & Sanitation Program

10 | Personal Hygiene Staft/Visitors Hygiene/Health Controls & Sanitary Facilities
11 | Process Controls Process Control

12 | Traceability Product Recovery & Traceability

13 | Allergen Control Allergen Management Program

14 | Foreign Body (FB) Controls Product Contamination Control

15 | Foreign Body Detection Product Contamination Control

16 | Product Inspecton and Analysis Contormince 10 Customer Sheceation. Tnspecion & Tes
17 | Water and Waste Water Management Water, Steam & Ice

18 | Product Labelling and Coding Packaging/ product Labelling

19 | Weight, Volume, Size and Count Checks Proudct Cotamination Control
20 | Training Conformance to Customer Speciﬁcat%ons, Inspection & Test

and Control of Non-Conforming Materials

21 | Quality Management System Quality Systems
22 | Product Development
23 | Product Recall/Incident Management Product Recovery & Traceability
24 | Internal Audits Internal & Third Party Audit
25 | Customer Complaints Continuing Guarantee, Customer Complaint Handling & GLP
26 | Pest Control Pest Control
27 | Maintenance Equipment Maintenance & Calibration
28 | Calibration Equipment Maintenance & Calibration
29 | Cleaning Programme GMP, Process Controls & Sanitation Program
30 | Transport Receiving, Storage & Shipping
31 | Medical Screening Emergency Procedures
32 | Employment Agencies Personnel
33 | Environment Waste Management
34 | Ethical Trading
35 | Management Control Document Control & Quality Records

source : TESCO, 2012 and COSTCO, 2005.
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Table 2. Accredited scope in GFSI Standards

GFSI Standard

Accredited scope

The Global Aquaculture Alliance

EI Processing of Perishable Animal Products

BI Farming of Plants

lbal G.A.P - -
Golbal G D Pre Processing Handling of Plant Products
C Animal Conversion
D Pre-process Handling of Plant Products
EI Processing of Perishable Animal Products
FSSC 22000 EII Processing of Perishable Plant Products

EIII Processing of Perishable Animal and Plant Products(Mixed Products)

EIV Processing of Ambient Stable Products

L Production of (Bio) Chemicals

M Production of Food Packaging

Global Red Meat Standard

C Animal Conversion

E I Processing of Perishable Animal Products

E III Processing of Perishable Animal and Plant Products(Mixed Products)

CanadaGAP

BI Farming of Plants

D Pre-process Handling of Plant Products

SQF

Al: Farming of Animal Products

Bl: Farming of Plant Products

C: Pre-Processing of Animal Products

D: Pre-Processing of Plant Products

El: Processing or Animal Perishable Products

Ell: Processing of Plant Perishable Products

EIlll: Processing of Animal and Plant Perishable Products

EIV: Processing of Ambient Stable Products

L: Production of Biochemicals

M: Production of Food Packaging

BRC GLOBAL STANDARD

D Pre Processing Handling of Plant Products

EI Processing of Animal Perishable Products

EII Processing of Plant Perishable Products

EIII Processing of Animal and Plant Perishable Products(Mixed Products)

EIV Processing of Ambient Stable Products

L Production of (Bio) Chemicals

M Production of Food Packaging

IFS Food

C Animal Conversion

D Pre-process Handling of Plant Products

EI Processing of Animal Perishable Products

EII Processing of Plant Perishable Products

EIII Processing of Animal and Plant Perishable Products(Mixed Products)

EIV Processing of Ambient Stable Products

L Production of (Bio) Chemicals

source : http:/www.mygfsi.com
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Fig. 1. The number of obtaining organic certification.
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Fig. 2. The number of obtaining aquaculture HACCP certification.
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o] 7l e 2 AE3E Pl A%, B
A3 ol T she] S7h, Ak R v mate]
A R Aol e EEshe] AT B
ol 3 gle. B S| AFEE YA F3
AT SRR T YT EE ]3]
98] AR FAEQ B, ol ATt BEHE
MSSD7] % 0 2 £ 4 3ko] A4S &3 o

“(Kang, 2002), 71552 OECD = 7}59 A
8L MSSD7| ¥ 0 = v walo] A& uere] &
AL EEdlld A (Kim, 2007), o] 414 & of
rshu w & A eE ste] 72 =7k E kst
W A M-S MSSD7| ¥ o & v wat A F(Lee,
2007), o] 4310 ol A7 HF QYA ==
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(Inter-systemic similarities)< 1L % 2] 1 = A <l A A3 &1t (Lee, 2010), o] AF o] FZHE A
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systemic differences)> & HH o] Hth= =g Adouly| o] AAFH ALY T AGH Y}
Table 3. MSSD Metrix

Depe;ndent

Independent veriable Y’ Y Y”

variable
X1 X1’ X1 X1’
X2 X2” X2” X2”
X3 X3” X3 X3”

-Y has differences between the relations (Y'-Y” -Y” )

- X1 has similarities between the relations (X1'-X1"-X1")
- X2 has differences between the relations (X2'-X2"-X2")
- X3 has similarities between the relations (X3”-X3"-X3")

Source : Kim, 2007.
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Table 4. SQF Standard System Element Module

System Element

(1) Management commitment

(2) Document Control and Records

(3) Specification and Product development

(4) Attaining Food Safety

(5) Safety Quality Food System Verification

(6) Product Identification, Trace,Withdrawal and Recall

(7) ite Security

(8) Identity Preserved Foods

(9) Training
source : SQF Code 7" Edition, 2012.
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(4) Attaining Food Safety(4] & Q7 o] &A)
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Table 5. SQF Standard Aquaculture Module

GAP

(1) Location and Layout of Structures and Vessels

(2) Secure Housing of Fish Stock, Feed, and Equipment

(3) Personal hygiene and Welfare

(4) Aquaculture and Fish Handling Practices

(5) Water Management

(6) Storage and Transport

(7) Purchase and Use of Medications, Aquaculture Feeds,
and Aquaculture Chemicals

(8) Stock Identification and Traceability

(9) Waste Disposal

source : SQF Code 7" Edition, 2012.
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(2) Secure Housing of Fish Stock, Feed, and
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