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Study on financial and technological supporting plan for

mandatory HACCP system application
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Project Summary

. . Study on financial and technological supporting plan for
Title of P

ttle of Project mandatory HACCP system application

Key Words HACCP, Guideline, Food, GMP

. Project .
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Leader
Project Period 2004. 08. 01 ~ 2004. 11. 30

The objective of this study is to develop an efficient factory model through
establishing a facility standard by industry suitable for a HACCP system, and to
make use of them as basic materials for a financial and technical support for a food

manufacturing and processing company.

The scope of this study is comprised of three items being frozen food (dumpling

assortments), frozen seafood products(fishes), and retort food.

This study is based on the Korean domestic HACCP requirements, with the
standard model being established according to data collected through benchmarking
of food companies and factories abroad of its GMP requirements for facility and

engineering materials.

The result of this study is made so that it may be utilized to assist in choosing
raw materials for building and assessing construction costs for facility repair works

or building anew a food manufacturing and processing company.

We strongly believe that the result of this study will benefit the Korean domestic
HACCP system in its early establishment and further development.
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