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The Progress of HACCP Certificated Program Carried
out in Food and Beverage Industry in Taiwan

CHAO-KAI HSU, SIN-YI HSIAO, WEI-CHIH CHENG AND RUENN-LAN FENG

Division of Food Safety

ABSTRACT

Hazard Analysis and Critical Control Point (HACCP) is internationally recognized as the best
system for ensuring food safety. It has been promoted and implemented voluntarily in catering industry
in Taiwan since July 1998. In 2007, Department of Health, Taiwan announced that HACCP shall be
carried in the catering industry after September 2010. The Department not only set the mandatory
regulations but also promoted another voluntary HACCP assessment program in food and beverage
industry. A certificate and an approval logo of HACCP are issued once the industry passes the
inspection under the assessment program. This program covers two food industry categories including
catering plants and foodservice premises. Up to March 2011, 156 catering plants and 75 foodservice
premises were granted with the certificates. Even though it was the first year the HACCP assessment
program was launched, 84% of catering plants and 88% of the foodservice premises passed the pilot
HACCP program.

Key words: HACCP, food and beverage industry, HACCP assessment program



