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Effect on Setting up Regulation on Food Safety
System of Central Kitchen/Chain/Self-run Food
Service Businesses
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CHING-MEI CHEN' AND WEI-CHIH CHENG'
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*The Chinese Society of HACCP

ABSTRACT

Through the in-place counseling and questionnaire collection, this study investigated the change
of counseling on central kitchen/chain/self-rum food service businesses to implement Regulation on
food safety system. The observed aspects included the difficulties and recognition to the benefit of
implementing hazard analysis and critical control point (HACCP) system. Counselors assessed sanitation
management of operation environment, utensils and facilities, ingredients, workers, process and quality
control, and other (transport, inspection, measure) aspects to give scores; in addition, the assessment
data before and after counseling were analyzed by SPSS software. The results show that after setting up
HACCP system, respondents recognized that HACCP knowledge and sanitation concept of food personnel
could be improved, food poisoning could be prevented, and the misperceptions that HACCP system
is a complex system difficult to implement, could be lessened; additionally, they agreed that HACCP
system could be regarded as of high value and promise on food safety for managers and operators.
After counseling, all aspects of sanitation management were improved, and the data showed significant
difference (p < 0.05) before and after counseling; where the improvement in sanitation management of
ingredient was the most prominent. The results of this study can be of value to food service businesses

implementing HACCP system.

Key words: regulation on food safety system, hazard analysis and critical control point, HACCP,
food service business, central kitchen, chain, self-run





