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HACCP Awareness of Workers in Childcare Foodservice Centers and Their

Equipments and Documents

Gi—Eun Nam

Department of Food Industrial Engineering
Graduate School of Global Fisheries

Pukyong National University

Abstract

For qualitative improvement of sanitary control in childcare foodservice
centers, this study conducted a survey about HACCP awareness, intention for
practice, and status of equipment, facility, and status of foodservice center
operation documents on foodservice center—-related workers such as director,
cook, and nursing teacher. Based on the survey result, this study aims to identify
the measures on establishing the systematic sanitary control system in childcare
foodservice centers and suggest base data on establishing the plan for HACCP
system application. The analysis results were as follows.

In this study, 167 workers at childcare facilities in Seo—gu, Yeongdo-gu,
Busan, and 89 foodservice centers responded to the survey. Among the
respondents, 35.9% of them were directors, 46.1% were cooks, 2.6% of them
were nursing teachers, and 5.4 % of them were working as both director and
cook. In the survey on the most effective way for informing the consumer about
HACCP, the promotion through broadcasting media such as television and
television (57.5%) and promotion through sanitary education showed the highest
ratio. Thus, there should be planned promotion and increased number of
HACCP-themed education.

In the survey result for ‘Possibility of introducing HACCP system on childcare

foodservice center’ and ‘Intention to introduce HACCP system in satisfying the



condition’ , 67.1%, 73.7% of the total respondents answered ‘Yes'. The survey
results implied that the workers at childcare foodservice centers had relatively
positive thoughts on introducing HACCP to the childcare food service centers.
In the question on the difficulties for introducing HACCP system to childcare
food service centers, 58.7% of the respondents answered ‘Insufficient facility
and equipment’. In the survey on status of equipment and facility at foodservice
centers, 11.2% of the respondents answered that they had an electric heat
sterilizer. Such result showed that although the childcare foodservice centers
had fundamental facility and equipment, such facility and equipment were
insufficient in satisfying the contents of HACCP evaluation table for foodservice
centers. The childcare foodservice centers lack those facilities and equipment
because of the financial issues. Therefore, it is necessary to continuously
arrange additional measures through support and research on support for
childcare foodservice centers.

Among the less then 10% of the respondents answered that they had 4
documents including refrigerator temperature chart, raw vegetable sterilization
chart, cooking process chart, meal distribution chart, and cleansing-sterilization
chart. Such result implies that there should be constant research on setting the
critical control point suitable for childcare foodservice centers and that
systematic sanitary control should be conducted through management and

record based on the critical control point.
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2. HACCP Ax

2.1. HACCPY 7l

HACCP©] & Hazard Analysis Critical Control Pointe] ¢kl =2, 3|8 AS F A
HA)sL 2 fsfes 3 9o 7heidel e 848 AAFomy s
g3 ¢ e FAYUHCCP)S AAste] Abdol 2359 flajais diste
AABYAAZA AFeses ATl FHFHAS T 2009 ; =34
2014).

A FEFA Codexoll A= “HACCPol&t A cbdel Tojd fsfars &9,
B7F B dyste Alag oAl Gojstal (Al E A 93] 2008 ;AT
T 2011 ARIE), AFFEAAANAE AF S FR7] g #3t
A AR AYAARA, AFe] AARFEH Az 3
A HFAR AL AR A7RA Y ZF DAl A BT -7t e e ArE
TrEsta o5 FAAOoR AYsty] A F
ar le (bl s 2011).

HACCPell ti& ojg] Aejo] nFo] el HFAFS AAste tddSs g
k= ol ofdet 7} dAldA e fslas Ex= e Thedel e 84E
Trrgstal, Savelds dAste] AAF R Hefste] ARl Hd(Safety), X
(Wholesomeness), #2(Quality)= ZH3M= o o] 7l o] th(2] F 2] oFE ek A
2008 ; 747 2009 AJE 5 HAHZ S 2009).
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Ad-Adue Fx, A8 S #3 VlEs E2dete $FAIER7]IE(Good
Manufacturing Practice ; GMP)2} duFAQl 9jA#e &7+, 3
Ay, &5y, 2y 9 S5, AAbde, s o &39EAE Edst
© X914 ¥ 7] (Sanitation Standard Operating Procedure ; SSOP) & A
Foyow FHatofop Fdp(HA &) 2011).

2011 =rafFabd el ofstyd ojejdh “MaAse) xS FHA X
k= ARl 4 HACCP #HejAgls sty odua du@E=AF874d

T 2011).7

o

HACCPA =S A &3l FA4AE Al & sh|, Z 9 2 (Codex)oll A
AABE 792 2 a8 A~EA (Hazard Analysis), =838 4 2 A (Critical Contr

of

ol Point), 3tA7]FA A (Critical Limit), 2 Y& A A& H Monitoring), 71433

W (Corrective Action), A5AxF 2 W+ H(Verfiction)? #43 2 7|5



#A(Record-Keeping & Documentation)E X385l 12W¢HA dxbo &3k 2] 7]
TAE stk v ok (A& 2011).
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HACCP:= €&, &4, 5449 2y 5S4 weh axos dfostnz
HACCPAI%E +% %7]o] @o] &85+ Generic HACCP Modelolt} =Hf-9] =}
gl AAH e flEes, CCP, AV|E & FUAoR wax] i B
FA FA A 54 B adHoez A 4
2007).

w874 (2014)9] 4 Eobd HACCP H&& & o] ofshl H5A4d 9] HACCP
A8 Wk AqfE HACCP Al&adlzl e Jjdo g Htste] ofdo]g2 e~
AAE S g BEAE F24e HACCP A4 MFdE{AL F449

HACCP 29h)& /fdatal, @gela #jsior doba AASHATHES A 2014).

o

I
o
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2.5. HACCPA| = el 2.2l

HACCPA = #A-go] &
HACCPAI =0 3t QA= Aozt FAldoz AAHY Lol HACCPAE +
S 2 STy dEdade] ¥5& A" ] HACCP 7% offA 3=
fle] Ha AvHCEE74 1997).

HACCPA %= &) Al Zeflacle] digh Mald 5 Asrd, 20079 oJAd §
= TP 2 Aoledler FAAYAt 2YUFAAE WFeE I uge FA
Zha S THe] A T 2007 5 oldld 2013)."HEAAL FA 4 o5 A7)
Al e o ojdolFA A UM Ak FdAbe] AFe] Wy Fas
ct.

2000 HAste] A elAE ‘HACCPAIE A& Al Zefacl AAR'E xAbs}
o] I 5 Ald-du] ddo]l 7B BA JEbga, RS §5e 98.1% ‘1%
theld oz FEat(H st 2000 ; &< 2007 A9lE) HACCPAE A& Al
Ald-dnle] gl Age FaAe] Bt

53], BRGA AN FE5 o|FE &7tRe A dAFA4Y 4 $ HACCPA

I~ = @
CEHAAE gz GE 2

b1
2
2
)
1o
o
o
>
FN
24
©

Hgo] A&How Wastel A4H Ado] o]\ A|A koW HACCPAES] 4

Tk 3 mokAlE &t ZldiE L vHAH A S F 2009).
ey 20029 AF O REAAL] A AuAE fgoR HACCP A%
ZAF A AW)REe] 65%7F HACCPOl tial] A3 251 gtha AL, o]
©o FabAole] AFEAY R b AN HACCP AAE AN SHA ]
2va SHATHAF kEHHA A 2002 AHE 2011 AAL).
_?_

= 2nR AAE FAS 93 HACCP FA] /AEeE A9
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Ao 2 HACCP SIAEE xAMSH A3 ‘HACCPO W& =
olBAY dx grbetar sk oYge F AP YUY oF 46.4%% LERRAL,
HACCPS E9HAY <1 Y= AFFH(QAIAIAL, N=425)2 Aoz Qx| =+

Q.
[

ofol oJu7kA] ‘vhg- & L W= 7.9%= HERSTHCIRS-

filo

FEvtel AEakgiel HACCPAI=7E A&tsta &g sh=7] flsi = Aol
Aol AFg A Bt H54oF HACCPY g 2A4Q ufyd) FHE

Adsfor & o] H]lth
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ZAME HA A AT FARAES] dukAbERS Table 1 3 o] vElwth MA &
AR T o3k 167 H(100%), EAF 0 H(0%) .2 Ve o FARRE BF
o2}l B o & vhERRLT.

AEdl= 20 0 4 78(2.4%), 30 9] 11 H(6.6%), 40 o 53 H(31.7%), 50 tf 70 8
(41.9%), 60 W ©]4 29 H(17.4%) 2.2 50 7t 74 =4 el 344 d5
TAAE] HESEE uF olart 66 B(39.5%) 0% 7HE weka, dwd EdA
7 37 (22.1%), 4 AA tigtul EHGAet ikl EQAE 32 H(19.2%) 0.2 &
o SHAl AR R

ZAb S BEAE FA29 dF FAA T LF2 60
77 H(46.1%), WA} 21 H12.6%)°.%2 YEIG I, AR ZHd Adow FAEa
JE SHATE 9 W(6.4%)0 Aoz ZALEIT. o] 59 AH(ZHF
o|3} 44 7§(26.3%), 6~10  ©]&} 38 §(22.8%), 11~15 d o]s} 2
16~ 20 o3} 24 8(14.4%), 21 A ©]°4(20.9%) o2 ZAH AL, AE(ZFA

el 51 vluel FA& A4 FARS REA PG BA ek
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Table 1. General items of workers at foodservice centers

RS T& n=167 %
o 0 0.0
38
o 167 100.0
20tH 4 2.4
30tH 11 6.6
a3 40t} 53 31.7
50th 70 41.9
60th ©] % 29 17.4
1= o3 66 39.5
HEY EY 37 22.1
g9
494 =4 32 19.2
e 9 32 19.2
ik 60 35.9
ESE)] 77 46.1
AF/AF G 0 0.0
9%, 284 A4 9 5.4
71l @AY 21 12.6
1~59 o] 44 26.3
6~109 o]t 38 22.8
B (ZFAT) 11~154 ©]3} 26 15.6
16~20Q o]t 24 14.4
21d o) 35 20.9
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1.2. ESA1E9 dRkALY

ZA A B Ao AWkALERS Table 29 #ro] uebwith FabgelA] A e}
FETo HEAHol ZAL diola 44.9%% FARFAAl TR Ul
55.1%7F FAF A T2 e

AYFIdERZE F3HAA 24704(27.0%), WZHAA 33704(37.1%), HAAA
1270142(13.5%), 7FA1A 18714:(20.2%), AGAIAE 2MAa(2.2%)= YER} "I7E
Al o] vl o] FA ZAREATH

SR FHUEA2018)oM M= T frolSH ) A30F0] FAsIY] REAES U
o FIMAFAAS A Atk HIRIFSS AA e of-e]He] H IFA
FE 7For AF £FEE AAHoR PG EE & F

< Fo3te A ER BEAHE &=
A7 A BXE AL TR R 5215 2018).

ol e HrIUAZF B9 T4MAa(83.1%)7F H7IIFTS we A2 ey,
15712:(16.9%)F TA 22 Ao ZAMERIL o]& 20139 &4t ‘AlFAY
ofdolFe] FAHA-tdHE Ay EA FAFA 74702:(91.4)7F HIURISES
whokths Akl o] vlgo] A vErsthEAst 2013).

TE(H: $)E 209 oldt 217/04(21.0%), 2191 o]4-509 mwk 35704
(38.9%), 501 ©]4-100%1 w=F 337/0A(40.1%) Yelsta, AHFdE 2 2091 o]
3l Al A= 7HRAIA 85.7%, 2191 ©]/F-50%1 WRE AJAEE RIZIAIA 65.7%,
5091 ©]/F-100%1 w¥h A FFHAIA 485%= 717t M =& H[ERE XA}
HRow ot A= FAHSE F3 Xol(p<0.00D)7F A= ALz YER
H(Fig 1).

BEAAde] dydes 1980t 5704:(5.6%), 1990t 467142(51.7%), 2000
A 20714:(22.5%), 20103t 187012:(20.2%) 2 LFEFRLTE
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Table 2. General items of childcare centers

= T2 n=89 %
BAFFA] AT 40 44.9

2 A
RAJIA d=F 49 55.1
=39 24 27.0
iz 33 37.1
ojdo] 449 3 Bel 12 135
713 18 20.2
AR 2 2.2
i 74 83.1

B7AZF
5 15 16.9
2091 ©]3k 21 23.6
2191 o]&~50%] m]gk 35 39.3

TECEH: 4

5081 ©]4+~100¢1 @7k 33 37.1
100%] oA 0 0.0
1980t 5 5.6
1990 46 51.7

AYI=
2000 20 22.5
20104t 18 20.2
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Fig 1. Classification of answers based on foundation type (%)

90
80
70
60
50
40
30
20
10

AT

2 ol 7h g

7

® 200! 0|5} 48 8 0 85.7 48

2101 O] AM~509Q1 O|Ct 20 65.7 143 0 0

#5001 0] At~10091 O] 2t 485 30.3 212 0 3

x2:71.071°%, 63.929°%, 32.046°** / ***p<0.001 by chi-square

1.3 §4& 99 dvALE
ZAMNG FA4 £99 Lukalate Table 33 Zo] Yelygith F2149 W&
5m2olal  177H4(19.1%), 6-10m2o]at 327§4(36.0%), 11-15me2ola} 13714
(14.6%), 16-20mze]sl 127012:(13.5%), 21m2o]’d 15712:(16.9%) 2 6-10m2°]3}
7F 7V wekal, diR-e] AldRA el FeHor e Ao AT =
AP el s AFRE FAFAA A, FEFY) HEAALS BF Ao
100% 9= d= o= YERT

= 52 Al 13] 5091 ol el Al AAkE AlFstE AlAdelgtH
AA s or ek AL A T 52704(58.4%) = DAL, 3748(41.6%)E A

14
ld

1>

B Ao YERt

2T A 1 WA 76704:(85.4%), AIRMAIR gstal glE BxdlY
& TP 29 o] WX E 134 (14.6%) 2 HEFRTE © F 974e el
A s Adem xesta itk Tgfoln gy, A7 2 ArH Al
1020 ofstd AldAb= dAe] 7hsstes Holgirh. v o] AR =7
& A5 BEAde]l Wi AFE F ol FL ¥ ohURONE 2012).

5 33 AlFo]l 78M&

- -
(87.6%), LA 2A-T2-2 57124924 5 43] AF 11/M2(12.4%)% ZALE S 4



Table 3. General items of foodservice center operation

3= 57 n=89 %
5m? °|3} 17 19.1
6~10m? °]3} 32 36.0
F42 Wy 11~15me |3 13 14.6
16~20m2 ©]3t 12 13.5
21mz2 o)A 15 16.9
2 89 100.0
FALIFH
o 0 0.0
iges i =23 52 58.4
A2 om
AT T =235 &S 37 41.6
19 76 85.4
zAEANA ¢
29 o]A} 13 14.6
SADA-FA- 0 F A 78 87.6
FHATEZ
QAT FHA-4 11 12.4
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2. HACCP Q1A %=

2.1. HACCP9] 21X
ZA g o] HACCPO theh QXA e S FASE A3t

S HAL, 3018(18.0%)2 ‘¥ ek SR
A

HACCPo] FSlQ1x] &1 Ql=7toll tigt AFol= ‘v

‘Zh ot 479 (28.1%), ‘== ot} 657 (38.9%)= ‘il
] RET = SHS 449H(26.3%)2 ZAE AT AA

o] 73.7%= YEMREAL, ‘AB

Table 49} 2t} A4 &
Sl HACCP st 2 Mol Qlivkehs %ol 137%(82.0%)0] kst

1
T

1174(6.6%),
A

i
rlo

16795 1239e'¢a dpetal S1e Aoz yegouw, a5 ‘25 dup'et

B gEd $EAT 65902 AW ol4e AXstel el AXNE ke
As 4 F Udh
Table 4. Awareness on HACCP
35 T2 n=167 %
ATh 137 82.0
HACCP ©l3E & FHo| J&7P?
ATH 30 18.0
- & 2kt 11 6.6
Z o} 47 28.1
HACCPeo] #4l¢lx] &x =77
z3 St 65 38.9
A& na 44 26.3
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1) ‘HACCPS ¢ t¥da 93 SgAtd] i3t AeZEA}L

HACCPel tigt 1A 4de & ‘HACCPs ¢
ej A} A3 Table 594 2t} HACCPS
119%(98.0%)°] “AFetdvtelAle’etar ggow, 1 9 ‘A siHE"3 ALt
ZAFA O Z7F 29(1.0%, 1.0%)°] @3t Aoz et

HACCPS ¢/ € A=l dsfirs ‘A8 nS" 54H(43.9%), ‘TV-2H e & %
SwA 429(34.1%), ANEAA T JAAWMA 7THGI%), DEHAS T TR
8% (6.5%), ‘HujAE 1278(9.8%)% ‘YA wF o] 7PF FA YEHt ol& nt"
o2 JAUES FE3te] HACCPS <Ee= 3 IA a3t ke 2Ae &
AT},

HACCPel tisl © Ak BEE &zt
86.2%= ‘et 3L, 13.8%= ‘glubEta SHEIT

HACCPoll dis] 7bd < A2 Zr7F FolQ
UAEA(51.2%)7F 7H& #=A VERR AL, ‘oJHA A8 5=4"(30.1%), ‘o LA
(13.8%), ‘<& £AX'(4.9%) wo2 ZAH O] Falgdddr] A Fmo HEA
A FAA 5 FAAES HACCPO tial] ‘of| FHo] A=A"7F 7 =
Ao 2 ZAMEQIT o]= 20119 A HF
I HACCP QIA %= ZAfell A FAEAY Al H1ES HACCPe| ‘F& ZERIAE
P S5 st AFgeR YEY 2

ol& Htg o= HACCPS AoE AFsH A= A% TaspAR, B =

al
A

o
=1
>
s
o
s
P
rO
N
N
i)
rr
()
Sl
2

S ofgel g AFol ool

r>«
>
18
lo

>,
e
4o
o
SE

o
0,
2,
ro,
1>

A 54 Aol A HACCPAI =
‘At 75%(60.1%), ‘EETH

Al A4 HAFAS o

olo *’;
U

st uwl HACCPAI= 8] S24490% &1E 9
ko] d=vke] tigk AFo] ‘Al 102%(82.9%), ‘ivF 214 (17.1%)% YEY
A5 A 2 HACCPE] #Ale] disl] #H4le] e o= HAT
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Table 5. Survey on respondents who answered that they know HACCP

Ly T n=123 %
AEAABIHA= 119 98.0
HACCPo| %<& i
AR EHEA 2 1.0
A AZEeEsh
A BAH 2 L0
B RS 54 43.9
TV-8id e 5 =HEvA 42 34.1
HACCPS ¢4 &
AE-MH-ZFA F AHwA 7 5.7
A=E?
JEUE B TR 8 6.5
el 2 F 12 9.8
HACCPel Hig o ATk 106 86.2
AANE ARE SuA
sl 93] 9=s}? Q= 17 13.8
R =QA 6 4.9
HACCPel tisl 713 9 WA 1& 13.8
gdx H4& ARE
Bzl el g 37 30.1
ol F3ol AEeA 63 51.2
AT A A A et} 75 61.0
HACCPAI=S
»ag 47 38.2
HEFE AS g2
dE7h fA Ut 1 0.8
DA TS o] 8 o 9T} 102 82.9
HACCPAI= &
FAA2UA AT
o go] Y=r? ot 21 17.1
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2) ‘HACCPE EEtVzta &€ S8 dig AexA}

HACCPo] w3+ A A & ‘HACCPS Reavdelar g3k Subxlo] thak g
ZA} A¥= Table 63 7l ‘HACCPO ths] of REavty =7 A5

of ‘FTAGTy 3%W(6.8%), ‘TR7} =3} 37H(84.1%), 1 ¢ 4H(9.1%)°.%
AT o] A3z 2002d @ aH Ao Al HACCP] Ql4fo] ut
§2 ‘TREZ0Z HACCPS A3 2 7137 gt el= S5to] 60%0] %4

© Astst gAY
20099 vl Aol A Fake] AHARlE B o2 HACCPERZE Bt
0.837 02 FAtH o] FHO I
A& AZSAOUTARH 2009), HACCP A= 2A#E AyATHE 20184

flo

°|

<

=

Qe AE 54 HER 2AEST 3.92+

& A7l o]27174A1 9] 713k F<k HACCPe & $1.9t e F7} F53517
U AAE o= a3t glids Ae® 2o ‘HACCPO dia] <axt 3
= 9o glE=zbel tEk Aol 40%8(90.9%)°) ‘hrieta S e, 49(9.1%)
< U $HE Aoz AHO] ojHdlE QlAEA] EIAT #AAL 7HA
I JE Ao Bzt

‘HACCPoll disl 7H <3 de HuE FA7Pe] digh i ='HACCPS

G dpea g9k SHEAet gEA RS RAA(36.4%)7 7HE =A YER
ct.

Table 6. Survey on respondents who answered that they don’t know HACCP

I5 & n=44 %
AU 3 6.8

HACCPI i3 o vz §
ZR7 2=} 37 84.1

A8

71et 4 9.1
HACCPdl tis] ¢xA} 3l &3] Pl 40 90.9
=71 it 4 9.1
F& E=AA 16 36.4
HACCPd| o3 717} &3 A& ) 83X 6 13.6
AR A7k A HEEHER 7 15.9
ow FHo] J&A 15 34.1
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2.2. EEA1A F2]49) HACCP =919 tigh 124

N
rua

ARl B A 21 22¢] HACCPol tigh <14 A"HE AME YeEhd 2
= Fig 29 2o ‘BEAA G440 HACCPAIRES =9 4= dvta 4zt
st=7bell gk Aol ATk 1129%(67.1%), ‘§itt 559 (32.9%)°] &% °
= AL A

SHHTYE HACCPAILEE HHAAM = ogke] glEre digk &
ol oy 123%(73.7%), ‘UtF 449 (26.3%)°] 3] tha FAHAHA A4S
7ML i Aow Atz ET

rir

‘z310]

Zhsbesbel U@ Aol AJA.Adn] RE UEY
(19.8%), ‘HR=(10.8%), ‘WHZ2 1 8 AEE(6.0%), ‘FHIA H=

T =
2 ZFold IA e AL % & A, od W) Ago] Bed Ao AR
A}

Fig 2. Classification of possibility of introducing HACCP in childcare foodservice
centers (n=167)

HEAM JAL0 HACCPH &

iy
in
r

et
1
2]
n
i
oF
dy
ot
rr
M
[
ry
°
om
rm

ICHH HACCPH £ 2 = o|3to] Y72

55 (33%)

123 (74%)

AL S4200M HACCPHIE S EUT 0 7HY of2{2 FH2 FAol2t

BAs=7R

18 (11%

6 (3%)

10 (6%)

33 (20%)

x? : 280620, p<0.001 by chi-square
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1) As4

HU

ZAFAFS] BEAE F4) 40 HACCPO tidh <14 A2 2AS A
yebdl 3= Fig 3, 4, Table 73 Zth ‘BEAA F24] 404 HACCPAIEE &=
& 4 dvha AzEslEsP el gid AR 9% Ay 73.3%, ‘hHF 26.7%,
A Adey 62.3%, ‘Tt 37.7%, AP UATF 71.4%, ‘fioF 28.6%aL SH
Ao g 2AEATHFig 3).

‘o] FHETY HACCPAILRE BSAAC =gd oako] gl=rbel gk 4
wolE 9 At 78.3%, ‘$lvF 21.7%, Y ATF 64.9%, ‘St 35.1%, i
AF I 90.5%, ‘T 9.5% % SEste] 97, xEl9, WA B tha S AR
AZtE 7HA AL e Ao 2 A s dtk(Fig 4).

‘HEAE FAAoA HACCP ARE =9 o 7P o8& dS Folojzt A
Z4sh=7b el gk Afo] A|Ad-Adu] R0l AF 71.2%, ZE¥ 52.6%, WA
61.9%% 714 A ZAFEAL, ot Aas BHSAM F2AolAe] HACCP =
d Al AR we AgE dee FAHSE {3 2] (p<0.00D7F AE A
o= YesttH(Table 7).

BN

o

M o

Fig 3. Classification of possibility of introducing HACCP in childcare

foodservice centers (% for each position)
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QAUCH SiCt
TP 733 26.7
Hxae 62.3 37.7
A 55.6 44 4
= AL 714 28.6
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Fig 4. Classification of intention for introducing HACCP in childcare foodservice

centers (% for each position)

100 ; §§§

80 §

60 §

40 \

20 %

0

ACH oict
Y 7823 21.7
LI 64.9 35.1
CAY 66.7 333
% A} 90.5 95

Table 7. Answer on issues for introduction of HACCP in childcare foodservice

centers based on position of respondent

2% ESE A9 E

A e 2E 42(71.2) 40(52.6) 3(33.3) 13(61.9)
HACCPA W& o]3) = 8(13.6) 16(21.1) 3(33.3) 6(28.6)
&Y 9 AR BRE 1(1.7) 6(7.9) 2(22.2) 1(4.8)
Folx] B 3(5.1) 3(3.9) 0(0.0) 0(0.0)
AYRZ 5(8.5) 11(14.5) 1(11.1) 1(4.8)

Total (n=165) 59 76 9 21
x? 123.039™* 71.283" NS 24.571%*

NS : not significant by chi-square, *$<0.001 by chi-square
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2) 29w

ZAFAS BEAA F4 20 HACCPO thie 24 AHE 2AE A8
2 FAA S9S yEhd A¥= Fig 5, 6, Table 83 2tk ‘HSAA

A HACCPAI=E = & dvkar Azbst=rbol gk Aol = dAde F
A= JE 79.2%, ‘9ltE 20.8% 2 UERRa, WIZEAA S FAxE gy
53.2%, ‘Sltk 46.8%, HAAIA FTAAE ATl 62.5%, ‘Sitt 37.5%, 7FEAIA
SAAE AT 76.7%, ‘RIHF 23.3%, A SAEAE W 100.0%% 5H R
tHFig 5).

‘o] FHETH HACCPAILEE HSAA =gd oako] glerbel gk 4
ol FFHEAA FAAE A 79.2%, ‘9ltt 20.8%% YEbSa, RIZIAA
A= AT 66.1%, SAEF 33.9%, WA FARAE U 75.0%, ‘ATF
25.0%, 7FAAE FAAE A 80.0%, ‘St 20.0%, HFAA FARA Uy
66.7%, ‘QATF 33.3%= ZAE O Thah ZH A AZS 7HAA 9= AR Ho
ZItH(Fig 6).

‘BEAA FA 4o HACCP AEE =4 v 7HF ojgd e He Fololg A
ZHahErb el gk A&l FHa3d, Wik, ZPAAAe FAA BF 247 65.9%,
54.8%, 55.2% %= ‘A|Ad-Adn] FFo] M A YEE Aow ZAESR AL, o]d
AdE BS4AA FA2d A HACCP %9 A EA-] et Ag-a3y Mo

FAAFSR fFolgt 2ol (p<0.001)7F = A= YEFSE(Table 8).

o\

oft

Fig 5. Classification of possibility of introducing HACCP in childcare foodservice

centers (% for each foundation type)

ALt

=3d 208

maozt 53.2 46.8
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#“ 7L 76.7 233
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Fig 6. Classification of intention for introducing HACCP in childcare foodservice

centers (% for each foundation type)
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Table 8. Answer on issues for introduction of HACCP in childcare foodservice centers

based on foundation type

=39 Rk el 744 A%
Ald-AdH] B 31(65.9) 34(54.8) 17(70.8) 16(55.2) 0(0.0)
HACCPl di& o8 ¥%F  11(23.4)  10(16.1) 4(16.7) 6(20.7) 1(33.3)
ZLEE2aP ¢ A BE 000.0) 8(12.9) 1(4.2) 2(6.9) 0(0.0)
TYYA 7= 0(0.0) 4(6.5) 0 1(3.4) 1(33.3)
AgR= 5(10.6) 6(9.7) 2(8.3) 4(13.8) 1(33.3)

Total (n=165) 47 62 24 29 3

x? 88.457**  60.807™* NS 31.207** NS

NS : not significant by chi-square, *$<0.001 by chi-square
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3) TEE(CLE )

ZAFRAS A F4 a0 HACCPO ek 4] AeE FAMS F2E (oS
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STAAE AT 77.1%, ‘[ 22.9% %2 HrEREaL, 2190 o] 4-50%1 mIRkAlA FARAE
ATt 63.1%, ‘HUTF 36.9%, 5020 ©]F-100%1 HIWHAIA FARAF QITE 65.7%,
‘At 34.3%= 2AE K Fig 7).

‘o] FHEUW HACCPAIRE ESAAEC =8 oo d=rbel td 4
ol 2091 o3t A FARAL vk 77.1%, ‘UTF 22.9%= vEbwkal, 2191 o] -
5091 PIREATAL FARAE ‘QTE 69.2%, ‘sivF 30.8%, 5021 ©]/¢-100%1 mRE AJA
AR AT 76.1%, ‘QItF 23.9% % FAEH o] A AgrEe #AQle] MAH o=
Tha FAARJA AZFS 7 Ade AR e THEFig 8).

‘BN FAZo HACCP AEE =94 o 713 ojgfg d2 Fdlolg A
7Pl ek Aol 2091 olsAlA, 212 o] =502 wRwkAlA, 5081 ©]4F-100
HIREAIA FARRE B 52.9%, 69.2%, 54.5% % ‘AlA-dH] =0 7 A vhE}
a1, olglet AvbE HEAE FA &4 9] HACCP =9 Al A1del| we} 2
gloll TAH R {9 2e](p<0.001)7t e RO 2 YEFGTHTable 9).

o N

= 3L

Fig 7. Classification of possibility of introducing HACCP in childcare foodservice

centers (% for each scale-number of children)
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Fig 8. Classification of intention for introducing HACCP in childcare foodservice

centers (% for each scale—number of children)
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10

® 00l 0|3}
©1 2191 0| A~509! O] @t 69.2 30.8
#500| 0|AH~1009! O|ot 76.1 23.9

Table 9. Classification on issues for introduction of HACCP in childcare foodservice

centers (Based on scale-number of children)

2031 )& ¥ 3

50¢1 =%k 100¢1 %k
AA-Ade] 7S 18(52.9) 45(69.2) 36(54.5)
HACCP®| Hi& o]3) ¥-= 6(17.6) 11(16.9) 15(22.7)
gz 9@ A7 B 2(5.9) 4(6.2) 4(6.1)
FRYA E= 3(8.8) 23.D 1(1.5)
HER S 5(14.7) 3(4.6) 10(15.2)

Total (n=165) 34 65 66
x® 30.662™ 127.885** 72.614™

NS : not significant by chi-square, *$<0.001 by chi-square
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2.3. HACCP BAEIE §o|H4(TR) AXALH

ZAM 2]l HACCP AR ES golA(FH) 914 HEE vehd Axbi= Table 10
3} 2ot ‘HACCPel tigh FH7F 2 o] Folxivkar Aztat=rb ol gk Ao 374
2(2.2%)0] ‘1¥rhetar SEar, 13078 (77.8%) ‘ofyrietal gHe AoR X
Ab=] STt
‘HACCPS &Ml Al del= 7 a3kl W& Fololet a7t ol of
o Ao TV-He & FEmAE T £R(B7.5%), ‘JANFS T TR
(31.7%), ‘“HwjAFS F FH'(5.4%), ANEYNE S TH(4.2%), ‘AlE-A14-
A & AAuAE B3 FR(1.2%) o2 YERY TV-EH e 5 WEviAE
53 TR7F 7P =4 JEbgd 2008d 279 ‘M EA Y TR AES

T B3l 2 a4 JAAE RAPIA HACCP &He a3l wio
TV, B8 5 WEMAE 53 TR 30.7%, AEAH- ZA T AdqwAS
23 TR 23.9%, ‘UEHUS T3 TR 13.1%, ‘B AFE FF TR 11.4%
2 TV, gHe 5 HEuAE 53 TRV A 59 e AR FAEAL
(327 2008), 20099 Ao FAAY 7FAFH-9] HACCP A= B A%
AHE AP = HACCPO thdh 8= 98 714 &34 9 Wl g 3
T2 A8k 159 34, 259 24, 39 18-S F93dle ¥eE StEdd
Y TV-EH e 5 WEuA 7 F 76880 ® 7 A UEhd Aow 2AH
(& 24 2009).

o] M7 MAATE} B AT FA AA(E Hol HACCP TEE faiA = 2 oF
A 5 ARTIHA HEuAE 285t B3ake= glo] A FoR AlmH
=3
‘HACCPo] ojwjgt el 714 F& Zl7bel uigh Aol A&F7v Al 2184
o7 HAd AES 1E 5 A (53.9%)7F 7 EA dEbga, FAxe AFE
AAALLZE ZE Ao (17.4%), ‘T2 4 A9 T8 sk Q4e] sold
ZoltH (15.6%), ‘=l 2F9Ae] fAFTe] Fobd Aot (11.9%), H= gt
A Aol it (1.2%) £o 2 ZAEATE o] ZA¥= 20099 F+Aw o ‘FakA|

Ol

o

°f°i
Oll

il

12

479le] SAGAE 9 HACCP QIAESl 2 A% 70l 4 HACCP 44 A
o) BHe Absle] PANEAW ] 52792 e} A wA et o=
ZApse] ¥ A7sh BAT A3E et TR 2000).
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Table 10. Awareness on accessibility (promotion) of HACCP information

3= & n=167 %
agg 37 22.2
HACCPo| W& Zx71 &
o] FojAtta AZe=sp

ot} 130 77.8

HANESE T TR 53 31.7

TV-E3HL 5 B4uAE 53 T1 96 57.5

HACCPS ¢HE 713 a9 AFAE A T AHAS ) o

gL % IR '

QEYS 53 TR 7 4.2

HjAlIES 5 TR 9 5.4

AZ1d] A gAH o= kAF
90 53.9
&S 15 5 Y9
T4 AFE AR 3L
29 17.4
ZolE Aotk
HACCPo] ojm 3 QN £& Fd4 949 F8A4d dF 2 156
Rolet Azaterk A4 o] Folg Rolnt '
= AEQA LY YBFFo|
20 11.9
EFold Aokt
42 g3d Ao it 2 1.2
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Fig 9. Result of Table condition
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Table 11. Status of foodservice center facilities

TEH(CHs )
2191 °]%  50%1 o)
gz | S Total "
= 1 B =2 =4
(n=89)
@®=21) 5091 =% 10081 =gtk
(n=35) (n=33)

Asd, 29 16(76.2) 34(97.1) 30(90.9) 80(89.9) NS

AR 21(100.00 ~ 28(80.0) 31(93.9) 80(89.9) NS
A W4m, Y531 21(100.0) 35(100.0) 33(100.0)  89(100.0) NS
AAERH,
. WmoHews  21(100.0)  34(97.1) 32(97.0) 87(97.8) NS
A,
. 7hxd91A] 21(100.0)  35(100.0)  33(100.0)  89(100.0) NS
SRR | 7(33.3) 18(51.4) 23(69.7) 48(53.9)  6.976*
A7\A A 19(90.5) 33(94.3) 31(93.9) 83(93.3) NS
Hlj 4] H)-2] g 7(33.3) 18(51.4) 23(69.7) 48(53.9)  6.976*
M 253 16(76.2) 34(97.1) 31(93.9) 81(91.0) NS
Z =
Al £ AR FAET 5(23.8) 1(2.9) 4(12.1) 10(11.2) NS
271-717,
e 47144 2o 14(66.7) 30(85.7) 29(87.9) 73(82.0) NS
2977 5@z 14(66.7) 32(91.4) 30(90.9) 76(85.4) NS
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34(97.D 33(100.0) 88(98.9) NS

21(100.0)

=28 2%

35(100.0)  33(100.0) 88(98.9) NS

20(95.2)

Phleat MR

71

15.774

8(22.9) 20(60.6) 31(34.8)

3(14.3)

BEA Y35

NS : not significant by chi—square,

<0.05,"9<0.001 by chi-square
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= 3R 98.9%) AYetel 7% w5

rr
)

A
2181 o] 5091 o] Total
I8 - x2
209 el ~ ~ (n=89)
(n=21) 5081 H]=k  100¢1 ==k
(n=35) (n=33)
FAX| 7(33.3) 22(62.9)  28(84.8)  57(64.0) 14.825™
W31 LE7EA 2(9.5) 3(8.6) 4(12.1) 9(10.1) NS
Aoz HE i A=
0(0.0) 1(2.9) 0(0.0) 1(1.1) NS
7154

33 715X 0(0.0) 0(0.0) 1(3.0) 11D NS
2] 7] 5] 0(0.0) 3(8.6) 6(18.2) 17(19.1) NS
HH-25 715X 0(0.0) 1(2.9) 1(3.0) 22.2) NS

AR 3A
21(100.0) 35(100.0) 33(100.0)  89(100.0) NS

BAF)

4d AAFAR 20(95.2) 34(97.1) 32(97.0) 86(96.6) NS
F49 LA 20(95.2)  35(100.0) 33(100.0)  88(98.9) NS
wdirEgSE 13(61.9)  33(94.3)  33(100.0)  79(88.8) NS

NS : not significant by chi-square,

*H<0.01 by chi-square
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