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Abstract

Purpose - The self quality inspection which is mandatory in Republic of Korea can play an important role in promoting food
safety, but the cost for self quality inspection is also a big burden especially for small businesses. In addition, excessive or
duplicated inspection costs resulting from the standard gaps of various ministries and agencies ultimately effect negative
social utility. Thus, this paper aims to suggest ways to improve the analysis of self quality inspection for the Ready-to-Eat
Foods in terms of dried laver, in order to reduce costs caused by overinclusion.

Research design, data, and methodology - The focus of interest is seaweed in Kimbab, which is to be exempted from the
Vibrio parahaemolyticus test on the three grounds. First, existing literature provides little support for the necessity of
performing a microbiological test. Second, laver products do not require the V.parahaemolyticus test by international
standards such as the CODEX. Third, no case was found for seaweed products on the list of information on failed food
items over the 2015~16 period.

Results - Other types of seaweed such as exportable and seasoning seaweed are not subject to the test. Hence, exclusion
of the V.pahaemolyticus test on seaweed is a valid point, bringing about large expected cost savings to many small
businesses.

Conclusions - Based on a complete survey of 75 food-testing agencies from March 20th to 30th, 2018, this paper finds that
the proposed revision of the Kimbab test is likely to save an average of 130,000 won per business per year. Especially, in
the case of the testing fee of Salmonella spp.(n,c,m,M), the cost difference by agencies was found to be up to five times.
The regional gap in testing fees can be considered an unfair barrier. Accordingly, it is necessary to examine whether the
testing fee is set at an appropriate level through the cost-extraction program proposed by the Ministry Food and Drug
Safety. Hence, the survey results also point out that harmonization of testing fees charged by different food-testing agencies
is appropriate with respect to transparency and efficiency.
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Table 1: Classification of Food Origins
1) Vegetable Origins

Category Items
Livestock cow; pork
. fish(mackerel, salom); crustacean(shrimp)
Fishery -
mollusks(octopus); fish roes
Others reptile; amphibian

2) Animal Origins

Category Selected Items
Cereals rice; barley
Root & Tuber crops potato
Pulse crops soybean
Seeds & Nuts sesame; coffee
Fruits apple
Vegetables lettuce; onion
Mushroom button; mushroom
Spices mustard; cinnamon
Tea tea
Hop hop
Algae laver; sea tangle
Others sugar cane; jasmine

Source: Korea Food Code
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Table 4: Moisture Content

Table 3: Acid Value

Maximum
Products (mg KOH/g)
Seasoned laver products fried or treated 3
with edible oil (Section 2.3.3)

Source: Codex regional standard for laver products, CXS 323R-2017
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Table 5: Information on Failed Food ltems

Source: Codex regional standard for laver products, CXS 323R-2017

Moisture
Products Content
Maximum % Manufactured Failed
( ) Product Name Date ltems
Dried Laver Products (Section 2.3.1) 14 Shrimp Mavo Trianqular
in case of 2nd dried products 7 Gimbapp 4 9 June 12, 2017 E.coli
Roasted Laver Product Hot Chicken Cheese Mixed .
(Section 2.3.2) ° Triangular Gimbap June 12, 2017 E.coli
Seasoned Laver Products : :
Tuna Kimchi .
(Section 2.3.3) 5 Trianguiar Gimbap October 10, 2016 E.coli
in case of Seasoned Laver for Brewing S o o otal
(Section 2.3.3.2) 10 ource: Open Data Potal.
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Table 2: Standards and Specifications of Food Code: 2017 and
2018
1) 2017 (Before Revision)

Type Product Testing ltem Specification
E.Coli Negative
Gimbap S.aureus < 100 cfu/g
Salmonella spp. n=5, c=0, m=0/25g
RTE {lunch box, B.cereus < 1,000 cfu/g
ete Listeria Negative
\.parahaemolyticus" < 100 cfulg
Seasoned | Seasoned Acid Value? <40
laver laver Tar Not Detected
Foreign matter Not Detected
Drived Acid Value® <50
3)
Processed| laver, POV < 60
aquatic | Roasted Coliform® n=5, c=1, m=0, M=10
4 APCY n=5, c=0, m=0
products |  laver, Tar Not Detected
etc Preservative Not Detected
Antioxidant Not Detected
2) 2018 (Current)
Type Product Testing ltem Specification
E.Coli n=5, c=1, m=0, M=10
Gimbap S.aureus < 100 cfu/g
' Salmonella spp. n=5, c=0, m=0/25g
RTE lunch box, B.cereus < 1,000 cfu/g
etc Listeria n=5, c=0, m=0/25g
\.parahaemolyticus" < 100 cfulg
Seasoned :
Seasoned | * Javer. Acid Value? <40
laver Roasted
laver Tar Not Detected
Other Drived Foreign matter Not Detected
pg’gﬁ:ﬁgd laver, Coliform? n=5, c=1, m=0, M=10
products etc APC® n=5, ¢=0, m=0

n
Cc

number of samples or units analyzed.

maximum allowable number of sample units yielding marginal

results,

m = microbiological level that separates good quality from
defective, or in a three-class plan good from marginally
acceptable quality.

M = microbiological level in a three class plan that separates

marginally acceptable from unacceptable (defective) quality.

1) Limited to seafood-containing products
2) Limited to oily dried laver

3) Limited to oiled or deep-frying products
4) Limited to sterilization products

5) Limited to sterile products.
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Table 6: A Survey for Testing Fees (unit: KRW)
Year N Mean Minimum Maximum
2018 37 345,205 289,300 430,100
2017 48 285,934 231,000 437,800

Source: Compiled by authors
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Table 7: Geographical Distribution of Food-Testing Agencies and Average Fees

. 2018 2017
Location Numbers Share Fees(KRW) Numbers Share Fees(KRW)
Seoul 8 22% 349,938 10 21% 292,600
Gyoenggi 12 32% 347,600 12 25% 276,358
Daegu 2 5% 323,800 2 4% 261,900
Incheon 0 0% - 0 0% -
Gwangju 1 3% 333,000 1 2% 253,000
Daejeon 1 3% 304,700 2 4% 261,150
Ulsan 0 0% - 0 0% -
Busan 4 1% 361,075 6 13% 287,467
Kangwon 0 0% - 1 2% 292,600
Sejong 0 0% - 0 0% -
Chungbuk 1 3% 337,150 2 4% 309,650
Chungnam 1 3% 356,400 2 4% 268,400
Jeonbuk 1 3% 405,900 1 2% 356,400
Jeonnam 0 0% - 1 2% 437,800
Kyongbuk 1 3% 321,200 2 4% 287,100
Kyongnam 4 11% 329,725 5 10% 273,020
Jeju 1 3% 332,750 1 2% 276,430
Total 37 100% - 48 100% -

Source: Compiled by authors
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Table 8: Testing Fees by Items in both 2018 and 2017

E.coli E.coli S.aureus Salmonella Vibrio B. cereus Listeria Listeria
n=5 qualitative quantitative n=5 quantitative quantitative n= qualitative
Average 58,808 27,064 41,286 61,075 32,557 94,454 63,628 29,498
Maximum 89,100 31,900 93,500 121,000 68,200 122,100 96,800 67,100
Minimum 36,300 24,000 32,000 23,100 25,300 57,200 48,400 25,000
Max-Min 52,800 7,900 61,500 97,900 42,900 64,900 48,400 42,100
% 145% 33% 192% 424% 170% 113% 100% 168%

Source: Compiled by authors
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