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ABSTRACT

The purpose of this study was to provide basic data for practical HACCP training. A survey was conducted and
analysed on 46 contract foodservices : 13 ‘Appointed’ foodservices (appointed by Korean Food & Drug Administration),
17 ‘Voluntary Applying' foodservices (voluntarily applied HACCP, but not appointed), 16 ‘Non-applying’ food-
services (not applied HACCP). Hygiene knowledge and recognition on job performance levels for HACCP
implementation for 46 dieticians and 361 employees were surveyed. According to the survey, 61.5% of the
‘Appointed’ dieticians took HACCP training from outside the company, 58.8% of ‘Voluntary Applying’ dieticians
took in-house HACCP training, and 62.4% of ‘Non-applying’ dieticians have not taken any HACCP training. As
for the comparison of hygiene knowledge, total mean of employees (6.38) showed significantly lower average than
that of the dieticians (7.82) (p<0.001). From the result for recognition on job performance levels, total mean of
dieticians (3.91) indicated generally good performance while employees (3.41) (p<0.001) showed considerably
lower recognition. Hygiene knowledge and recognition on job performance levels of both dieticians and employees

showed considerably close correlation (p<0.01 or p<0.05).
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o] §H(p<0.0)C8 FA Yehdort kg g
ME foAQl zolE Bolx] oigltk ZEFARLY
AREFY £ AL Hoes ARILSE ¥ It
7} Telshe AR 2elFANES] HA A= M
7t FoH(p<0.0) & A YEdth FAEE A
B2, AANYNATE A gat AP S-S vh2
FAPE BEldhe Z2ElFAMES] A= E weRkR] o
2 Gt TeElslke 2ElFAREY) A =R -9
o7 Eohrl(p<0.05). RS Agt 570 A
I A HtollA ALJRE-E HhE FAt Bl
ZEFARIARY A= M7t e F AT A
Hl3] §-o2 02 #9tHp<0.01). upebA FEA}
HACCP A1Qlil&-& gh& 739, 1 4t felsks
ZEFARHO] AP RSE WAV 8-S A g2
BFA7Y BeEjshe RE]lFAMYETE HACCP 3-89
gagh ARE F Yt Aste AR U
Epsirt.

5. SUAIR| HMXIA| $F0l| T Z2|BAFHS| HACCPO|
Lo YIMX[A 2 220 oSt QIXIE Hlw

oL SIAA FATE BR(.82H) olgel W
3} Bt olstel AR o] ZeFAAS] A
N3t QA= HTSEHE 6). HBAY F B
F ol GpAPE Belsh U melEARAe) 91
A4 HA B NS4 SAA BTt B
o3kl GapAp Tefshs EelFAUL A A
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5. GUA A QTS HEHo] ME Z2ISAMS HACCP M0} TRt MXIAN ZIPaaZ0) ot OIXiE dw

P Y% 3

al

2 FAH A Abela-g AR FLRR] ke F gk
(n=100) (n=137) (n=124)
. CRRE R b o) 6.23+2.69 5.81+2.68 6.11+2.73 NS
P 6.61+2.24 6.89+1.88 6.81+1.84 NS
5 + a + b b *
. G 6.19+2.68 5.37+42.59 5114231 5375
3! 7.82+2.22 7.4142.02 7.21+1.87 NS
(1039 v
Hjj4) 8.48+1.94 8.07+1.89 8.10+1.67 NS
P
71¥) A A= 6.25+2.62 5.60+2.13 5.83+2.05 NS
Thel o)Ay 4.53+2.96 3.85+2.63 4.27+2.90 NS
A HGE 6.67+1.77 6.23+1.50 6.31+1.41 NS
10 E SRR ) 3.91+0.98" 3.55+1.20° 3.37+1.06° 6.646"
A2 2] 3.46+1.04° 2.87+1.21° 2.86+1.13° 9.947™
B s 3.47+1 .22"“’ 2.94+1.18° 2734117 11 .044:
zg 3.74+1.10* 3.15+1.19° 3.08+1.10° 11.215
& A= . b b .
A 3.67+1.10 3.11+1.10 3.02+1.13 10.321
63 4= A - AE 3.60+1.10 3.29+1.05 3.29+1.03 NS
FHel oA 3.96+0.85" 3.91+0.92* 3.64+0.86" 4.523°
AP 3.74+0.94° 3.36x1.00° 3.19+0.92° 9.151™
* p<0.05, " p<0.01, NS : Not Significant
e T2 7137 #2719 A9 9W)dde &polrt s
B 6, IYAL AR 2+Z0f T2 E2|ZArHQ] HACCP HZE0| TRt YMX|Aul XRLaAZ0 Cigt 2IX|E bl
FYALY] $A4] 2
ze)FAY A Bitol4f Btols} T
(n=296) (n=65)
WAF . e e 6.2942.70 4.83+2.34 16.368"
KRR 6.80+1.94 6.7141.92 NS
GRS 5.74+2.51 4.46+2.52 13.840™
(] A
1“;;3' A i ED) 7.55+2.06 7.02+1.91 NS
n
( 7‘?;‘3 Hjj4] 8.30+1.88 7.69+1.55 5.961"
©) A - A 6.00+2.31 522+1.92 6.542"
ol 44442 88 3.00+2.17 14.422"
AR 6.54+161 5.68+1.01 16.941"
Wik Y=t 3.8741.01 3.30+1.14 25.038"
g 3.38+1.08 2.68+1.15 36.145™
R 5 3.37+1.19 2.65+1.15 33.863"
pIR=Eat: e
Ai*:]rbg EX) 3.69+1.08 288111 50.182
A -
7(5—% ;;E 4] 3.60+1.16 2.86+1.00 41224
HH - AL 3.70+1.00 3.04£1.02 39.082"
o194 4.01+0.85 3.65+0.89 15.323"
Aq=e 3741096 3.07:087 49.082"

* p<0.05, ” p<0.01, NS : Not Significant
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A B Hp5.68H)Et FelFH(p<0.0DeE
vehdth gogdae Wik - Weal #j(p<0.01), 3}
F(p<0.01), 7HQU$I(p<0.01), HiA(p<0.05), A -
AE(p<0.05)2] 570 FHolA FJFH AJolE EHIA
th AR At Bk o)l At BEE
= ojarel zElFAMe AAE HA Bt H(3.74
A7) vw o] A Bt F4G07H)ES {9
Ap<0.0H)e H& H4E BEL, 7/ FHNA
FoFH(p<0.0DoE H2 A= H4E ERC:
et QAR R0l 5 FFAPT TEshs 2E
ZAMe] MR} A REpao] gk QIA|=7h
B QPR|A] gxZo| Yo Jofaprt sk 2EF
AHe] AET 538 ¢ & U

6. YAAIR} Z2IFAIHC| HACCP HE0]| 2t Y|
4| Y HTNEURZ0 R QX[ M

ZEBAT Frte) SHIAA] Y MRzl
gt QlEe] AuwAE EASEHE 7). 2eF
Age) ANE Pak 2eEAUY WAL He
(p<0.01), AT} SHIAIA] Hoxp<0.05) B AAE
H(p<0.01)2} o2l o] ABUAS neck 2
glatgdel SARIA At Gl AL 3
S % AAE Heoh FOHAP<001) %O} AT
A Rtk Geitel SIRA MR et
JAAEASCL H21HUP<0.01) oFe) YJTTAE Vet
ok oS ATE o Jopatel LSS F A
Aezel BFe 150] Belshe dAkel 2eEAY
o) SRl AEagaze] BT WA LSS
oF & glch. ZAFAMY T SRS e WA
sl HACCP H15g goli 37|20 s - s}

L A% ZR5AT 22EAY SRS Yushs
Gopatel] et HEH HACCP o] $MHOR o]
2ojzopl 0|5 B3 2EBAY Lgo] AAE 7
£ 4 glozjet Almgch

48 ¥ §o

Aoy o @HE] HACCP &g FAlag A= 4
7} Z71kEA A YA FAAS} T o] otof 5
£ B8 - FHe] SR Altte] Ao EEAt 2
- 2 HACCP A9l 2209 3 ddes §
}3<Q) HACCP A3 95 7|2afoltt. £ A9
A Hergalao] dgalel zelEARe] HACCP 3
gofl Fasgt YAl 2Epao) gigt AA=E =
Apste] HliL - B Bo2A F HACCPS 23t
g AAH AME gt 7|2 ARE AAlst
2 &ck ol $ia Aol AARE e FAx
13702, A%E WA= 4ot HACCPE -8
B FAA 17704, A3 28R 3k e FAa
1670429 & 467) Jebgdalh FPAL 4683 22F
ARl 3618 o g MERAE AXE 1 2
e et gk

L ARAAT 284898 =7 2AY 7Y
A490 F44 YFE ZAEUL, WHEAES
TRt AL FA4VIde] FAA FE 2AERCh
AokAj7} MRS HACCP RSEFEHIE ZARE Fal
AFQI8(28.3%) T} APHIS(32.6%)& WS B¢
7h gioich B3] ARGl 2RI oVH61.5%)
9] APt ARAHE7ITE B3 HACCP 2SS

B 7. IUAIQ Z2IBAIHEY HACCP M0 LS AUKIA I AR48aZ0 it QIXI=e| HTEA

(A

EEFEEIERS
39 gt QA=

z2EA9) 474

QP Aoy

FE it QA=

kel 1A

23 AR 2E oo

3t QA=

Ze|gAbgel A4 0.721"
BEA] AR 0.417
gopatel AR o gt 0746

AR =

1.00
0.478" 1.00
0.581" 0.405° 1.00

" p<0.0S, ™ p<0.01
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I o2 Uehgal ARAE dFele AR

BE(588%)0) MIHSAPIAE B WA
& BH624%)7F Wkek
2. oA} zelBARI] SR BrbaT, Qo)

oF Ze|FAMO] A Hit2 7.82%3} 6.38% 0=
Z2| o] GFALl vis felHom Wolct
(p<0.001). FFAr Ha7t =& wiAlnh =)
oo ZEFAROIME & HeE BT, 9%
AR HaTh W Al - k)t RIS Yol
A 2FAR BrlollA S H4E Bk ¥
T o 2FARE g HACCP 18- 7
g of £ ZYoolA BF WA grbE A - Ak
I B BE 8BRS EojoF & e
Atz

3. HACCP #-&of Hagt 2543 2o gt <l
A& 2ALA GUAL Hetd e 3.91 0= v
U dgkdos & palele Ao Qx|gh by,
ZFARE 341802 Ggalel vig] feolxo
2 WA AXsh= Ao ZALETHp<0.001). ¢
A ks 29 - AEske U R 8
B A sHshe 2eBAREY e et HR
o] g Az Zo|7t UeE HoE
ok ZF FeolA FgAtel RelEgatde) ARE 7+
o 7Fg W HeAE Rol: AReES 24 &
AHF 71Fo) B3 Zes FPATL AxEH= &
of Wyl & v B £E07 2IFAYY B
AE BH7L o|Ro|A= AU U 4 Uk

4. HACCPo|| ti3t AtejuS-F whe JFaprt #ejs)
£ 2EFARIO] A RS AU B8-S WA
W YA BRlske XelFAEC HACCP
Aol Bagh ARE & soshs Zoa xaAjy
o AlRju&o] A7 HACCP 2|73} Hlo]
Je AR Yyt HACCP $JAR]4] =30
B2 PP BElsle zElEARe] A8R)4T}
AFRpdggo] digh AT} YRR 4] gFo]
< YA HHste 2SAMEY] REC e
AOE ZAEIQICE B3 2EjAtle)] ARy 45
of digt AAIE, ZeFARAS] AR, PUdate]
AR, FFAS] ARy 3o digh AR=
o] AHTAE A% dah, BE foiEed %9
FHBEAE Uehth(p<0.01 E&= p<0.05).
oo FAZIE HEFoR fefAA JUA}

ZFAS] HACCP B84 T8 712 A
cheat e AL A gk

A, Yoprieh 2eAFARY SR AlT s
S22 QA= gl A QlonE zelEAelel
A HELYEEE TN PRHE
opAte] 14| Ajo] Fymlofok shn, by ZaEA}
2o] Qe Al ol Fopat it SRS
o WA A|slofo T,

E7), YAt Aol AE7IS E3) HACCP 2%
& ke A9, 2UBARL HEgy Sz ot 2l
A7} we Aom 2AE FAL o1 A%
Shoh Jopab oA HACCP %8 AlIHE7|Be
B3} ol SPALE o1 HERAE 2Mse] AAH
2 AABe o] mbolch

AR, QopAte] ATz gt JAE A
oF AA ARE gyehs 2elEAde) AXE B}
feMoR Wi ekt Rol7t gl Aom 2AlEY
ok W FAhe) Spue] Szl gt A
B71E steldl Gopbucks @ zeEAUS oy
°2 QA% EA} Algslofol 3 Zolch

WA, 2 Gejoli EelEArele] HACCP 2|54
ol gt QA= HATH THE e AL BRI 7|
Sof 3 FEToIgth UK 7|Be| Szl
Wohs A2 CCPE MUY 7128 olx) @
E 497 grhe Re ojugith W - ol akAle
A HACCP A@3A7t BaEsicke 12 we 4
qlon), FIHOT HACCP It A= BH=x)
23 4F50] A olgelehs AL YA & o
A Bk 2 ZAFA A HACCP 8o
8ok & Aelck

yoey
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