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A Study on Improvement of Food Safety Program
in School Feeding Setting

Bin, Sung - Oh - Kim, Moon - Zoo - Ryu, Jang - Kuen - Roh, Pyong - Ui
Faculty of Public Health, Kyungsan University

Abstract

Korea has experiencing outbreaks of food bome illnesses since school feeding programs
had been introduced to students. In order to prevent food borne diseases, preventive
measures applicable to Korean school system were reviewed. The conclusions are sum-
marized as follows;

1. Raw materials should be purchased through reliable sources in order to ensure the
quality of food stuffs in the aspect of food safety and hygiene.

2. The potential causes of food borne illnesses should be carefully identified and control
systemn should be established in order to monitor critical points.

3. Temperature of refrigeration should be monitored and controled continuously in order
to safeguard the quality of foods.

4. National and local governments have to provide adequate equipment and utensils to the
food establishments of school systems, and public health authorities have to make eva-
luation of the facilities periodically. The food handlers should be trained in safe food
handling and the ways how to prevent food borne illnesses.
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330 | 0%
A Improper cooling
360 :
Five causes of foodbome ! B Lapse of 12 or more hours .
— disease outbreal between preparation and eating
340 C.  Colonized/infected - workers
] D. Inadequate reheating
0 E Improper hot holding
F.  Contaminated raw
foods/ingredients
300 G.  Foods from unsafe sources
| H- Use of leftovers.
%0 1. Cross ocontamination
] Inadequate: cooking
K Poison material
260 L. Contaminated appendix foods
— M. Inadequate Thawing
N, Contaminated water
20 0. Misuse of foods
— 5 P.  Improper cleaning of
20 17% : equipment and- utensil
200
180 13%
160
140 11%
120 9%
100
& 5%
0 35%
40 25% 25%
2% 2% 1%
20
05%
0 02% 01% 01%

A B C D E F G H 1 J K L M N O P

Figure 1. Major causes of foodborne Disease in foodservice establishments
Source : Food and Drug Administration, USA(1999)
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1990), 19934 1997 ] LAZA N E Sal-

A 2E QA 9 o 1981904 1989d monella 46.5%, Vibrio cholerae 21.0%, Staphy -
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A 8, 1995~ 2000

1995 19% 1997 1998 1999 2000
A7) 55 81 94 119 174 104
HA44() 1,584 2,797 2,042 4577 7,764 7,269
FHAH/2(F) 288 345 31.3 35 46 69.8
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o o 1000 (08 (20) (25) (100) (302 @17 98 B4 (D (69

2

4 s 2 3 4 3 1 1w 7 8 1 5
%  (1000) 36) (55) (73) (65) (200) (200) (127) (145) (18) (9.1)
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F  (1000) (L7 (25) (59) (84) (118) (10.0) (159) (328) (76) (34)
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o (1000 (35) 135) (199) (199) (54) (7.8) (158) (10.7) (30) (05)
-
4 114 6 20 28 16 18 24 33 15 5 2
$ (1000) (34) (12.1) (161) 92) (10.3) (138) (224) (86) (29 (1.2
k2
A THO -2 5207 177 13 98 260 17T 58 20
(100.0) 04 (75) (02) (236) (189) (136) (36) (246) (7.3) (0.3)
2000 4
A 14 - 2 7 2 23 19 19 10 12 8§ 2
F(1000) (L9) (67) (19) (221) (183) (183) (96) (115) (7.8) (19)
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1997 1998 19992 2000
A A A 8z AL #wx A A5
94 2942 119 457 174 7764 104 7269
(1000)  (1000) (1000) (1000) (1000) (100.0) (1000)  (1000)
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dx_Ax 3% 8A% d% 8AF A7 8AT
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5% 2 15E 19 75 30 88 41 2258 29 3571
ol 2 SHTE % 84 37 1516 69 2218 27 8%
EzA4E
. 19 82 29 143 34 2003 25 %8
25 9 }BE - 5 153 8 24 1 16
9% 2 KA - - o 2 23 3 593
F5 2 HE - 1 28 4 48 6 B
M, Bol(zhel =) 2 2 2 24 2 19 4 3
}2 5 1 9 2 14 - - - -
siste - - 1 0% 1 10 - -
718} 5 0 - - 1 g - -
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E 720008 Al HF5dA A%

gvds  zeges H]jj . #wE o A
A4 (AH) 30 9 14 35 16 104
(%) (28.8) (8.7) (135) (33.6) (15.4) (100.0)
F}A(9) 2,591 824 235 2,677 942 7,269
(%) (35.6) (11.3) (3.2) (37.0) (13.0 (100.0)

3t 8. Major outbreaks of foodborne diseases in USA and Japan, 1991 ~1997

Year Country Etiology Cases Death Source
1991 USA Salmonella 400 - Fruit salad
1994 " ” 600 - Ice Cream
1995 " i 240 - Alfalfa

199 " g 250 - Sprout

1993 " E. coli >600 2 Egg

1996 " " >70 - Hamburger
199 Japan ” 9,000 12 Apple

1996 USA Cyclospora 1,000 - Juice

1997 ” Norwalk >400 - School lunch
1997 " Hepatities A 230 - Berries

HAFE B JAFL Vibrio cholerae 286%,

Salmonella 23.5%, Staphylococcus 15.1% °)
Aot el e AFELE F2 Vibrio cho-
lerae, Salmonella, Staphylococcus 0] 1 €<l

o8 HIuHJT 20008 YA 5% o
BEEL <® 7> 2}

FEE e FAME 4FER TP A
M E Mol A" n e Held
59, H}Y3 oM E Salmonella So)
o, 19969 T e QAR FAe e
Fol A% SalmonellaZ} &3t 10003
3z LAY G<E 8>(FDA, 1999
, 1997).
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X 9. FEE 4=

SEAEA A, 1998~2000

. 1998 1999 2000
T A% B A5 axs A% B4
3009 o) 4 2017 675(14.8) 3(1.7) 1,652(21.3) 5(4.8) 2,669(36.7)
100~2994 9(75) 1,305(28.5) 1065.7) 1,634(21.0) 14(13.5) 2,153(29.6)
50~994% 15(12.6) 961(21.0) 27(15.6) 1,827(23.5) 15(14.4) 1,007(13.9)
498 71A] 93(78.2) 1,636(35.7) 134(77.0) 2,651(34.2) 70(67.3) 1,440(19.8)

Al 119(100.0) 4,577(100.0)  174(100.0)  7,764(100.0) 104(100.0)  7,269(100.0)

g e F o] oFF A (2001)
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