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Overview on Implementation of HACCP by Food
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ABSTRACT

To improve the sanitation management of food service businesses, Hazard Analysis and Critical
Control Point (HACCP) system, which can effectively strengthen the concept of hazard prevention,
shall be implemented. Until 2014, there were 186 meal box factories passed HACCP inspections. There
were 157 other food service businesses practicing HACCP on a voluntary base which had been assessed,
including 38 international tourist hotels. According to the results of assessment, common deficiencies of
food service businesses are on maintenance of building and facilities, prevention of cross-contamination,
and management of HACCP record sheets; in addition, acceptance of ingredients and evaluation of
ingredient suppliers are also common circumstances not properly implemented. In order to guide
businesses to construct sound food supply chain. The ingredient supplier businesses has been formally
included in the objects of HACCP certification program on food service business. Therefore, the spirit of

“from farm to plate” management can be implemented to safeguard the diet health of people.

Key words: HACCP, GHP, meal box factory, international tourist hotel, food service business,
ingredient supplier





