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Certification of Second Tier Quality Control in Food
Industry, 2016-2019

KENG-WEN LIEN, SHIANG-YU HONG, CHING-CHIU YU,
SHU-JUNG YANG, YA-CHI CHIU, WEI-HISN LO, TSAI-LUEN LUE,
LAN-HUI CHIH AND MING-SHIN LEE

Division of Quality Compliance and Management, TFDA

ABSTRACT

According to the “Act Governing Food Safety and Sanitation”, Taiwan Food and Drug
Administration promotes the certification of food industry’s health and safety management system. With
professional auditors from third-party institutions, the food industry’s health and safety management
system is verified to ensure the implementation of their self-management system, and achieve the
government’s policy goal of strengthening food safety. According to “Accreditation of Certification
Body and Sanitation and Safety Control of Food Businesses of Certification Regulations”, canned food
products manufactures, special nutrient foods manufactures, dairy products manufactures, and food
additive industries, edible oil, sugar, salt, flour, starch and soy sauce industries with capital more than
30 million NT dollars are required for certification. As at end of 2019, a total of 486 businesses should
enforce food hygiene and safety management system verification. Through statistical analysis, the passing
rate was higher than 80% in the past years. Among them, the nonconformity of good hygiene practice
maninly on quality management of food process and the measuring instruments calibration. Although
those deficiencies didn’t cause serious impact on food safety, through the verification system, problems in
the factory can be found in advance, to further improve overall food hygiene and safety.

Key words: second tier quality control, certification of food sanitation and safety management
systems



