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ABSTRACT

According to the guidance of first tier quality control system in meat processing plants, meat
processing plants must implement “food safety monitoring plan”, “mandatorily conduct tests” and
“traceability of foods and relevant products”. In 2016, 57 meat processing plants in total were surveyed.
For the mandatory independent testing requirements, there were 50 factories (87.7%) had tested the raw
materials. Additionally a total of 29 factories (50.9%) established food traceability. Otherwise, 8 of the
15 factories (53.3%) of the capital of more than 30 million established food safety monitoring programs,
and the other 7 (46.7%) have not established. Counseling results showed that some of the factories were
lack of the ability of immediate access to regulatory updates, current affairs and other related information,
especially in small and medium size or micro enterprises. This project will continually provide on-
site field counseling and hold advocacy briefing for food industries to enhance the ability of managing

independently self-management of the factories.

Key words: meat processing plants, first tier quality control, mandatory independent testing,
traceability, food monitoring plan



