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A Study on Six Sigma Methodology
for HACCP Plan

Sung-Uk, Lim - Eun-Il Son

Abstract Foodservice industry serves enormous volumes of food cach day, yet they
tely on what might be the most poorly educated, most transient, and youngest
work force in the whole food industry. These individuals handle every meal
or item which is served. It is a situation ripe for problems, problems which
are all too real. IACCP system is a preventive approach stages where loss
of control could present a food safety rsk in a food service operation. But
it is very difficult to using HIACCP Plan. The objective of this study was to
develope a HACCP Plan using Six Sigma Methodology. This new HACCP
Model from this study will be left to the cach operation to develop for
themsclves. ‘This means that foodservice industry operations should modify
new HACCP Model provided in this study to establish theic own HACCP
system for usce in their own operations.
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8] B2 Sigmat BATA g0z REUAE ovdth a2y 641
up AdelAls Sigmart FAe WES JE O 9o Zadse $EE
= HEg AMRETh & Sigma $F01® FAEAY Fdwy 149 F
o] AXg w FZHFANA FALY EE SR BEHEAR] B el 8]
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ol A2 YeERICTHAAAR 9, 1998).
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(o] 218, A, 1995). .

a3 BAA 243 (Statistical Measurement)©lth, F3&Q oA &
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‘if TobE FAow ’ﬂxﬂﬁJ Hmohjr 71 ]u—"/} }‘C}“o L 7]35“'5'0’\ =3 045}] ]
Hrjo] 71 Fopell & A5 AAE DISS (Design for six sigma)
sERmgolry, 3AR A AP 2] @A) ZaaEo A8 Ao

1718ke] 708 DIFSS-1(Design for six sigma Innovation)$o&

Management o |
BESS-Innovation
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Manufacturing DMAIC Transaction DMAIC Engingering DMAIC
; Commarcial IFSS Enaineering DESS
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Analyze, Deslan, Verkyl

(Z83) DMAIC® DFSS 29| MlTx

YHE. [Define, Measure,

2.1 DMAIC

DMAIC EaAdlzae RE=REA Six Sigmas 2213 olgf zf ZIEe] =
B oF 13WIRT B AR B Zadovl A8sEeuk. DMAICE
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(4) 7l (Improve)
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(4) HAH(Design)

BEAGA N Fegt Zpzte] ez tis) A AAE sdsta A AA
Autel] U3t w6 & votste] R ¥ AAE Brkshe ©@Alo

(5) A& (Verify)

2.3 IDOV

DMADVE 71&9] 2% 713 g Alaslolyg Tz 2o #FAE 4357
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CHH| 1 8N QA (Hazard Analysis)
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(4) Mz&dLHE(Flow Diagram), AlHel BH % EERIERIAQ

HefEAe] FujE AR By E‘] Xﬂ’rﬁ“/} = 87HA] €] 31%3’ o EH?S‘M 13
1.

52 1A% AGS Y R A B ol8SE A1 - 158 A Agle) 4
3, AZANBAS F28 A1 Hakel AT FEADAANE B

(5) MIESHARE(Flow Diagram)Qt AV EH U EFERIERIA
ol theh sdZtolA el &ol
(Dol 2Ag AzFgddan A v 9 FFE:AYAA ) tisle] 22
el A Aol A ea dxela derE gl
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(8) CLeY &H
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2 oepalAl ZFEm Qe Al WAz 4B Bekn e a
2 el AaE ARE 23, BB, PR 9B 7

(10) 7HHZERS] HE

Alel s BAT Slol §3 9T Belskol ke I P
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(11) #zuel 45
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3 fEdE B7ksta,
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V. HACCP =98 ¢3t Six Sigma Road-map

HACCPS 24 5us AagA 7aA= A= k. ¥ 58S A
2 #HE HACCPE Agsly] 93 ¥Rz so] gtk o732 Six Sigmadl
He ZRA27 gl 3o B F ot & Hx ZTIALE HEs] A
oA 7} D a3t Six SigmadAE ZEAAE =Y A% WHeE DFSS
S A AE k. DFSSE DMADVSE IDOVY 2EWE AMgster] Z2
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