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Overview on Compliance of Regulaions on Good
Hygienic Practice Regulations of Food Factories
in Taiwan

WEN-CHIN TU', KAI-LING HONG’, YUN-PU HUANG®, FUU SHEU®,
XI-WEN WU', CHIEN-CHI CHIANG', WEI-CHIH CHENG',
ZHAO-KAI SHEU' AND ZHI-KUAN PAN'

'Division of Food Safety, TFDA “Food Safety Center, NTU

ABSTRACT

The survey is based on the visits and inspections of 1,602 domestic food manufacturing factories,
including meat processing industries, seafood processing industries, dairy product processing industries and
other unclassified food manufacturing industries according to Food Hygienic Practice (GHP). According
to the results, we analyzed compliance statistics then classified grading interval of these factories. The
GHP compliance rate of the domestic food manufacturing factories was 91.8%. Deficiencies of food
manufacturing factories generally could be classified as three major aspects, did not update regulatory
information promptly, habits of poor practice, not understanding the implementation, such as: records
were not kept for 5 years, environment cleanness was not implemented, and the thermometers, pressure
gauges, scales and other measuring instruments were not regularly calibrated etc. The main purpose of the
visits and inspections is to improve individual factory performance about carrying out GHP. In the same
time we survey the general food industry condition on the execution of GHP. Using the classification
results based on GHP, it will be helpful for making food factory hygiene management policy in the future
for the government, and it is expected to raise the food safety level for the food industry.

Key words: good hygienic practice (GHP), inspection, GHP compliance



