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Study on Promotion of Sanitation Management and
Manager System of Distribution Channel Businesses
with Food Service in European Union, the United
States and Japan
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ABSTRACT

In order to improve the sanitation management of distribution channel businesses with food
service, this study compiled the regulation and guidance information regarding promotion of sanitation
management and manager system in European Union, the United States and Japan. In European Union,
according to Regulation (EC) No 852/2004, food businesses are obliged to strengthen their management
responsibility, and food handlers shall be instructed, trained and supervised suited for their work duties.
In the United States, on the basis of Food Code, Food and Drug Administration published resources, such
as “Managing Food Safety: A Manual for the Voluntary Use of HACCP Principles for Operators of Food
Service and Retail Establishments”, and the person in charge shall demonstrate the food safety knowledge
as being a certified food protection manager. In Japan, according to Food Sanitation Act and regulations
promulgated by regional bureaus, prefectural or municipal governments, Ministry of Agriculture, Forestry
and Fisheries provides guide program for businesses to voluntarily take actions, and businesses with
assigned categories should have food safety responsible person or food safety manager. The food safety
and sanitation regulation and manager system in Taiwan could be deemed equivalent to those of other
countries to some extent. Accompanied with rolling review and communication, it is anticipated to

construct good channels for consumption and food service collaboratively.

Key words: distribution channel businesses with food service, sanitation management, manager



