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Abstract

HACCEP is a scientific and systematic program that identifies specific hazards and gives measures for their control to
ensure the safety of foods. Based on the Livestock Products Processing Act, the HACCP system is now being applied to
Korean livestock products since December 1997, and Korea is accelerating its application from farm to table, including in
farms, slaughterhouses, livestock product industries, retail markets, and transportation. The transport of livestock and its
products is one of the vulnerable sectors in terms of food safety in Korea. Meats are transported in trucks in the form of
carcasses or packaged meats in boxes. Carcasses may be exposed to microbiological, physical, and chemical hazards from
the environment or through cross-contamination from other meats. Poor cleaning or maintenance of vehicles and tools may
also raise the exposure of carcasses to microbiological or chemical hazards. HACCP application and its acceleration in dis-
tribution, particularly in transport, isregarded as critical to the provision to consumers of ultimately safe livestock products.
To achieve this goal, steady efforts to develop practical tools for HACCP application should be carried out.
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Table 1. Regal basisregarding hygiene management in the distribution of livestock productsin Korea
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Table 2. Codes and guidelines on food hygiene and transportation provided by Codex

Code of Hygienic Practice

Code of Hygienic Practice for trangportation

Recommended International Code of Practice - General Principles of
Food Hygiene 2003

CAC/RCP 1-1969, Rev.4- 2003, Section VIII Transportation

Code of Hygienic Practice for Meat 2005

CAC/RCP 58-2005, 5. Primary Production; 5.6 Transport, 8. Estab-
lishment: Design, Facilities and Equipment; 8.9 Transport Vehicles,
12. Transportation

Code of Hygienic Practice for Eggs and Egg Products

CAC/RCP 15-1976, 3. Primary Production; 3.3 Collection, Handling,
Storage and Transport of Eggs, 8. Transportation

Code of Hygienic Practice for Milk and Milk Products

CAC/RCP 57-2004, 3. Primary Production; 3.3 Collection, Handling,
Storage and Transport of Milk, 8. Trangportation

Transport of Food in Bulk and Semi-Packed Food

CAC/RCP 47-2001, Section VIII Transportation

Table 3. Regulations on food transportation in the US

Act

Federa Food, Drug, and Cosmetic Act, Chapter V. Food

The Sanitary Food Transportation Act of 1990, 49 USC §
5701 et. Seq., Chap. 57 Sanitary Food Transportation

Related mat- FDCA Sec. 416 (21 USC § 350e): Sanitary Transportation Chap. 57 Sanitary Food Transportation
ters Practices
Reciprocd  United States Code, Title 21: Food and Drug, Chapter 9 Fed-  United States Code, Title 49: Transportation, Chapter 57 Sani-
reference erd food, drug, and cosmetic act, subchapter IV Food, sec. tary Food Transportation (49 USC § 5701 et. Seq.)
350e (21 USC § 350eet. Seq.)
Contents (a) Definitions 5701. Findings.
(2) Bulk vehicle 5702. Definitions.
(2) Trangportation 5703. Generd regulation.
(b) Regulations 5704. Tank trucks, rail tank cars, and cargo tanks.
(c) Contents 5705. Motor and rail transportation of nonfood products.
(d) Waivers 5706. Dedicated vehicles.
(1) Ingenera 5707. Waiver authority.
(2) Publication 5708. Food transportation inspections.
(€) Preemption 5709. Consultation.
(2) Ingenerd 5710. Administrative.
(2) Applicability 5711. Enforcement and penalties.

() Assistance of other agencies

5712. Relationship to other laws.
5713. Application of sections 5711 and 5712.
5714. Coordination procedures.

Heks SHsl] et AFe 53 5y T AA
of & HEIWF AIRE AT YA 557 FSIS
Safety and Security Guidelines for the Transportation and
Didribution of Meat, Poultry, and Egg products (FSIS, 2003)
3 AE 2 BN F5YAs) B A 9T B
S 453+ ‘Guide for security practices in transporting
agricultural and food commodities (USDA, 2004)2- A A3}
3L ltK(Table 4).
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EUS] 253&943d = Regulation (EC) No 852
2004, (EC) No 853/2004, (EC) No 854/20047} 2101, o]
S AEANT VAR ARTY B ohje} F41E)
&l Wk 71 A4 A K operator)e] A Hdef W9l
£ WAk Sltk(Table 6).
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Table 4. Guiddines on food distribution from UDSA/FSIS

USDA/FSIS

USDA/AFTC

Guide for Security Practices in Transporting Agricultural
and Food Commodiities

Guiddines FSIS Safety and Security Guiddines for the Trangportation
and Distribution of Meat, Poultry, and Egg Products
Objective The FS SFood Safety and Security Guidelines for the Trans-

portation and Distribution of Meat, Poultry, and Egg Prod-
ucts are designed to assst smdl facilities and shippers
handling these products. The guidelines provide a ligt of
safety and security measures that may be taken to prevent
contamination of mest, poultry, and egg products during
loading and unloading, transportation, and in-transit storage.

The purpose of this USDA/AFTC Guide for Security
Practices in Trangporting Agricultural and Food Com-
moditiesisto help the commercial agriculturd transporta-
tion industry protect people, property, products, processes,
information, and information systems by enhancing secu-
rity, including security against a potential terrorist attack.

Guide provides Processor, transporter, wholesaler, and retailer for medt,

poultry, and egg products

agricultural and food transporters, trucking companies

Contents Section |: Food safety during transportation and distribution

of mest, poultry, and egg products

. Generd guidance

. Trangportation safety plan

. Storage food safety system

. Vehicles used to transport mest, poultry, and egg prod-
ucts

. Pre-loading

Loading

. In-trangit

. Unloading

A OWNPEF

o~ U

Section II: Food security during transportation and distribu-
tion of mest, poultry, and egg products
1. Generd guidance
2. Security plan
- Assessvulnerabilities
- Develop and implement procedures
- Emergency operations
- Train and test
3. Screen and educate employees
4. Securethe Facility
- Access
- Shipping/receiving
- Facility
5. Monitor operations
- Employees
- Shipping/receiving
- Storage/water
- Respond

Additional guidance for specific modes of transportation
1. Genera guidance for al modes
2. Aviation
3. Truck
4. Maritime
5. Rall

I: Introduction

I1: General guiddinesfor drivers

1. Security watchwordsfor drivers

2. Driver security checklist
- Drivers pre-departure checklist
- Driver on-the-road checklist
- Driver stopping checklist
- Driver destination checklist
- Hijacking prevention tips for drivers

111: General guiddinesfor companies
1. Security watchwords for companies
2. Security tips for commercia agricultura and food
transporters
3. Advance planning for emergency management
4. Security messuresfor truck cleaning
5. Reporting information

Source: FSIS (2003); USDA/AFTC (2004).
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Table 5. Regulations on food hygienein the European Union

Classof 852/2004Y 853/20042 854/20049
regulations
Regulations  Hygiene of Foodstuffs Specific Hygiene Requirements for Food Organization of Officid Controls on
of Animal Origin Products of Animal origin intended for
human consumption
Objective  The principal objective of the new gen- This Regulation lays down specific rules  This Regulation lays down specific rules
era and specific hygiene rules is to on the hygiene of food of anima origin for the organization of officia controls
ensure a high level of consumer protec- for food business operators. These rules on products of animd origin. It shal
tion with regard to food safety. ThisReg-  supplement those laid down by Regula apply only in respect of activities and
ulation shal apply to dl stages of tion (EC) No 852/2004.They shall apply persons to which Regulation (EC) No
production, processing and distribution to unprocessed and processed products 853/2004 applies.
of food and to exports, and without prej- of animal origin.
udice to more specific requirements
relating to food hygiene.
Contents Chapter |: General provisons Chapter I: General provisons Chapter |: General provisons
- Article 1. Scope
Chapter 11: Food business operator’s - Article 2. Definitions Chapter 11: Officia controlsin relations
obligations to community establishments
- Article 3. Genera obligations Chapter 11: Food business operators
- Article 4. General and specific obligations Chapter 111: Procedures concerning
hygiene requirements - Article 3. General obligations imports
- Article 5. Hazard Analysis Critical - Article 4. Registration and approval of
Control Point establishments Chapter 1V: Final provisions
- Article 6. Official controls, registra- - Article 5. Hedlth and identification
tion and approval marking
- Article 6. Products of animal origin
Chapter 111: Guidesto good practice from outside the Community
Chapter 1V: Imports and Exports Chapter 111: Trade
- Article 7. Document
Chapter V: Fina provisons Article 8. Special guarantees
Chapter 1V: Final provisons
- Article 9. Implementing measures and
transitional measures
- Article 10. Amendment and adapta-
tion of Annexes|l and Il
- Article 11. Specific decisions
- Article 12. Committee procedure
- Article 13. Consultation of the Euro-
pean Food Safety Authority
- Article 14. Report to the European
Parliament and to the Council
Annex Annex |: Primary production Annex |: Definitions Annex |: Fresh meat
Annex Il: General hygienerequirements  Annex |1: Requirements concerning sev-  Annex |l: Live bivave mollusks
for al food business operators eral products of animal origin Annex I11: Fishery products
Annex I11: Specific requirements Annex 1V: Raw milk and dairy products
Annex V: Establishments not subject to
theligting requirement of article 12
Annex VI: Requirementsfor certificates
accompanying imports
2 A-s 22 FAE o) 9o, 11 &xo W) and Regulation, Consumer Packing and Labeling Act and
=2 U & Fert ok Ak ok Regulation, Meat Hygiene Act and Regulation, Meat In-
spection Act and Regulation'e] $Jom, 7yt 2]Z<kd
FHLIC} ZJ(Canadian Food Inspection Agency, CFIA)o|A] 239

FNutke] 2FA4 BATFEC 2+ ‘Food and Drug Act

BB 4v-e dsta o
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Table 5. Continued

Class of
regulations

Regula- Transport (General); 852/2004 Annex  Transport of Live Animalsto Saugh-

tions  for |l Transport Chapter IV: Points1-3,5,6, terhouses; 853/2004 Annex 111 Saugh-

transporta-  Foodstuffs: Chapter IXpoints3and5.  terhouses: Section | Chapter | points 1,

tion (A) 2, 6, Section |1 Chapter | points 1, 2,
6(b), Chapter Il points 3 and 6(a).

852/2004Y 853/2004% 854/2004%

Transport of Carcasesto Saughter-
houses; 853/2004 Annex |11 Emergency
Slaughter: Section | Chapter VI points 3
and 4, On Farm Saughter: Section I
Chapter VI points8 and 9, and Annex 11
Farmed Game: Section 111 point 3(h),
Large Wild Game: Section IV Chapter |1
point 6.

Transport of Cut Meat, Minced Meat,

Meat Preparationsand Mechanically

Separ ated M eat; 853/2004 Annex 111

Red Meat: Section | Sorage and Trans-

port Chapter VII point3, Farmed

Gamed: Section| Chapter VII point5

and Section |1 Chapter V poind, Section

Il point 1, Section V Chapter 111 points

2(c), 3(c), 4(f)-
1) Regulation (EC) No 852/2004 of the European Parliament and of the Council of 29 April 2004 on the hygiene of foodstuffs.
2) Regulation (EC) No 853/2004 of the European Parliament and of the Council of 29 April 2004 laying down specific hygiene rules for food of
animal origin.
3) Regulation (EC) No 854/2004 of the European Parliament and of the Council of 29 April 2004 laying down specific rule for the organization
of official controls on products of animal origin intended for human consumption.
Source: ©]5=<1 (2007).

Table 6. Application range of EU food hygiene regulations accor ding to operationsin livestock product transportation

Operations Relevant Sections
Red Meat Slaughter (including farmed game) A/B,C
White Meat Slaughter (including farmed game) A,B,C
Approved Farm Slaughter of Poultry and game AC
Wild Game Handling A, C
Meat Cutting and Production of Meat Products, Mince Mesat, Meat Preparations and MSM A,D
Edible By-Products A

A. Transport (General); 852/2004 Annex Il Transport Chapter 1V: Points 1-3, 5, 6, Food stuffs: Chapter | X points 3 and 5.

B. Transport of Live Animals to Slaughter houses; 853/2004AnnexI 1l Slaughterhouses: Section | Chapter | points 1, 2, 6, Section Il
Chapter | points 1, 2, 6(b), Chapter Il points 3 and 6(a).

C. Transport of Carcasses to Slaughterhouses; 853/2004 Annex 111 Emergency Slaughter: Section | Chapter VI points 3 and 4, On
Farm Slaughter: Section Il Chapter VI points 8 and 9, and Annex |1l Farmed Game: Section 11 point 3(h), Large Wild Game: Section
1V Chapter |1 point 6.

D. Transport of Cut Meat, Minced Meat, Meat Preparations and Mechanically Separated Meat; 853/2004 Annex |1l Red Meat:
Section | Sorage and Transport Chapter VII point 3, Farmed Gamed: Section | Chapter VII point 5 and Section Il Chapter V point 4,
Section I11 point 1, Section V Chapter |11 points 2(c), 3(c), 4(f).

Source: FSA, May 05 Working Draft, Part Two 14. Transport Hygiene, (2005)

ATk CRAE %7 B 7kaRel siuee) 99 3% 7] 98] HACCPZEIYS $98a itk At
ot o]9] AHH ol IAAES A7) A §F  HACCPZEIY F 4F 5& 91T HACCPZZI]
$128 A]H A (Meat Hygiene Manual of Procedures)’E A ‘Food Safety Enhancement Program(FSEP)'©] Sl+=tl,
B3 glom], A4S HEST H4EHAS FIAY]  FSEPIAE HEUEL HFS] S HE] HACCPH
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|5 g dAexdoz AHYsta ot FSEPY A8
Az F S FEANE 2AFe] s SAF &
5 LAUAE AT FFARICE (1) RF A kX
golu e oY o] NS A, (2) 2Rk Y
MFLSHAl Bel=lofof 3, (3) AA Al RSt 7HAs
AAstar, A &t Foll AFe] 4 2 29S WA,
(4) AFS SV A5 B4, s8H, vBESH &
e WAL = A= T8l ERbsfof stk g ofst
31 JTH(FSEP Chapter 2, Section 2 Prerequisite programs,
B 1.1 Transportation). Fo3F, #HF & 23] FFARES.
2 (1) +F T SRS AH2EE FAlskaL 2=
AEHE HAska, (2 WsAFEY A 257t 58
= ZI81R] golol sltfar FEslal it} (FSEP Chapter2,
Section 2, B 1.2 Temperature Control).

Ny} 2= 7 A28l (Canadian Food Inspection System,
CFISKlA 7Rt = 4=% 715412 (Good Transportation
Practices Code)'= 21559 7% & 2L9% BvES UA
317] 918 Aol AR, 2=#E, 715, RS, s
s AFY KT FES A% 712EAke) #2s A8
Aom, o] 7EMY FFAROIE AFE wet
STHAE A7, (2 FAZ $13213F (potentialy hazardous
foody= WH=A] Wolu WEdElE 5, (3) AU B
T Foll TG F e EdelH 2 B EES oY
& = THAE AR, (4) BAAFOIG R AlF
S Tk A = ol AlFel gk ARE 3

-

d

b R

B2, (6) +5$"H 35 (Food transporta:
tion unit number), SFEAR, % T 2EXAZE, A
283 (cleaning certificate) 52 ARE EAslsty B
fjof ghohar A=xsiar ok

Zedand)> ¢} FAMEL] AEPHES AAAAL Y=
7B 2N, 5o FwEUHE 7H FYS AEVIES
et Yt AL BHOR st vk 579 74
Ne= ubE7|E) 2FA| 27502 ‘Audraia New
Zedand Food Standards Code & #5202 &3l )
O}, AEA7IES AEe W2 AEskar
SFE g AFe FES flste] ‘Austrdia New
Zedland Food Standards, Chapter 3 Food Safety Standard’
(FSANZ, 2008y A-g3lal o, 2%2% F(Standard
3.2.2, Divison-3, 10 Food Transportation) A8} 2
() BE AFe 29 7FsAS AAsNE &, (2 FAF

-

AAAES e e =TS FoF 3, (3) WE4
Fo kAo WEAEE FAFoF Stk A|lAEk

Atk 231, AF 758 2NkE A (Standard 3.2.3,
Division-5, 17 Food transport vehicles) (1) 2]3%< R 338
T UAEE A AFEolok §, (2) A EHA O
2 27t 7hsaleor g (3) A% AR 8 Al A
A7} 7hsslior dkar gttt

TAHEY AEPHTEe wARE FEE Ast 2E
oF4% (New Zealand Food Safety Authority)ollA] B3}aL
1o, ‘Australia New Zedand Food Standards Code <}
= WY A% A7IEH 7S A8ekal Atk
A=o] 2871l 85l = ‘Industry Standard’
(MAF Food Assurance Authority, 2001)= 2)3=2] YA, A
FAM, FEARZS 59 7IES AXlSk e, o] F
‘Industry Standard 9: Storing and Transport’ = S-A4% 2
FrbEe] A 2 T FHAE A F e 34
S AF3] A AT A, Ak A L BT
A8t 5 dEjot AFxdS dHskal Ao

F2lLzte] SihE 28 BE A Lot WE

SEvee AEekdg A Jels 91t 1998 2%
o)A S EHAIZAL, A FAAH 2 A, Al
T F2HETFEAEE 2 Al E, AlSES Sk
2139 A E AASIL Y. AW AEe] FEy
T FEUAEE sHAFE, RAEAVESE, 8

TS ek A7) tRlglEe] gloH, A

HET 2FHY SHE - 32 - 4HE9] o
FAEHo g Falulo] AdE 2EekAev} ol 4
S Si=

HACCP A= =912 #tzoja FH %1 {8 &e]A)|
AE FEHEFOEHN o= HalallS AR Fstar
ol EHH o= AojgFo =M A o)l ko] T
| SRE AES AN 5 glon, A AAY &
S A 4 ot fevete] S4HEdE HACCP
e ALY, WigE, 25, 7Hd @S
718, 2718), ASEAAYY, BEd, 29,
g oz F oAl AA i, FAETFE ol
o] gk HACCPS] -8 4 242 &ilstA 213y
Ao, FAHEHIES F4HEHdA HACCPA|
! 29l HACCP %7171 (Rb)°] mRAE o] 1ol
Tt AA A8 2 AAFE JAl= g Zukel §l
LA AE oz 99le] SAREYA 4l AT
, 45 JAE ALl giFEe] udAE AY =
dHAoz FAAf AFA e FAFAY =
, W% 3 5ol AYe Asks gHE +9Ea
215 A, 2Nt T EEEE, AEE 2 FAE
2k} #2]7} oJ@ar, HACCP 7idel tigh ol3) F=53} %}

191 AHA 7} B3 AA o), a1 HAEY

i/

ol
o

ox oo L
-

ot

I ooff > x@ Y mo ok
T oo ox
i Jo b

L H ok 3
oj

N

Mt W

32 4 rlo TQ, R
o

2o @ oX

=
-



Overview : Livestock Products Transportation 521

AL AAA oo flal ukAbgel FAHEwR ofy
3 BiE, e S oUe B
T apEke) fEjrt o)folNA] ot waked shs
o] et

HACCPES A-&8 725 2Pdaliol & &4 2 A2o] &
o} )] I 2 ol ofgdeol A 71E =4
OF HACCPHE FATeZM A)7HA, 194, A4
o] ZefEo] HACCP =9l ZS520]A] 2gk Aol
ot olelell = - apapdule mldA) Bl B RAl, =5
T eAe] el d fﬂTAW, A& @F 9 ¥4 7

= 3Pk Al W57 ks S

w}aw ﬁzﬂ TFJL}EM B ok = QeS|
Al 9 nAgEEH x}ﬂe Ea utdhA ] HACCP
JaAd g B3ty 2A A5E FHle o] 28T
Aoz AlgHth 8|3 o] A9 A|&2
o}ftl Toﬂ ufeba] e} A oA JF-E AT = ok
= EA4S 714, HACCRS zlsgah:m = ¥
Txu HACCP &8 oj%-5 ¥ - 75
AR 2L AS /«1*%4 Ago] o9, olF F
= olglele gajle] AEE AT 4= Je= AUt §
27golt). wEhr 542 29 To] FANME dF:
288 4 = HACCP A|2=HlS 7ae J9 7} 9lat, vl
RAES dEFzaad § e A=E /T ¢ e
NZE ZAHS st 7806 e fsaA
715 A3t Bes Aow AlgHTh

=

24
=

rhu

AA A AAE AF STt A E S5t
FeAel deAe(fam to table) DS F7eka 9lom,
PG AFS Atk f-5317] 918k HACCP A|2~H

2 A0z Agan ook AR Ao AEslAB
MAES 4ELUT BAR (1) SVAFE JFL
aksjelol s, () A2 HE s 242 A5 A
s 22l wasielol a9, (3) A APAEL W
T YEdHE ewely, (4) £ F exuds 44
3] shok stvl, (5) e B ARSI WA S

FrAoF kol FEslal o
g HACCPZE =911 - %, =54, 73, &
Ly

==
2&
ol
EI
1‘
O
2
2
2
_>.:
T
>
(@]
(@)
n]ﬁi
H‘1
m2
. o,
=
gzg_
Rl
rl
2

‘1%% i]EO] HACCP— =3h7) Y&l FHlsta ok
SAIRE Sk FEAelM Ta%k JEe sk 4t
= LY FefolH, iR 2=

B 25y trE A9 -
a7

| wiell x}aua H*ﬂﬂn‘ﬂ = HACCP

i s
é{l
i
G

oS

s

o,

349 2 AL Y 5 UE I
A% T53 Bast gom, AdgAdeAel eha

2= 9l HACCPS 531 2
oJxjolo} & Zo|t}. za] Z=A F% FEo =93 B
S 93k S SR | &
T 915 HACCP |25l €] 7l
A AZsh= ARISo] =to g A
7F &Y - A= = e AATE %1%5401% g Aol
7t FolA = 37 wstol wie} 9jsle] Wsl
= v %ol A jJr@rf'fL T AEE HAg aas
o] 1 E TFAZIs AA = FWEAS] SRS
S & F As BeE AlEEY. ey
Al HHA 2] HACCP 2]-8-0] Ah&2]-8olgh= F
AL 1 v o] BE =82 HAY Aol o) o]F
& 3o, o] $13F HACCP &9 gtff, Al

m[o oN
> 40 S
= fll

AT, A S Ve =5 5 A9

AE7ise] A9 W2k SAsolel & Ao AR
HACCP2] & #X]?] ‘From Farm To Table

S A9 5 Al 2 Aot

SURBAES AT EAI ] e

1. CFIA (1990) Meat hygiene manual of procedures. Canadian
Food Inspection Agency. Available: http://www.inspec-
tion.gc.calenglish/fssa/lmeavia/man/mane.shtmi#intro

2. CFIA (2007) Food safety enhancement program manual.
Canadian Food I nspection Agency, Ottawa, Canada.

3. CFIS (2001) Good Transportation Practices Code. Canadian
Food Inspection Service, Ottawa, Canada.

4. CODEX (1976) Code of Hygienic Practice for Eggs and Egg
Products. CODEX Alimentarius Commission, Rome, Italy.

5. CODEX (2001) Transport of Food in Bulk and Semi-Packed
Food. CODEX Alimentarius Commission, Rome, Italy.

6. CODEX (2003) Recommended International Code of Prac-
tice - Principles of Food Hygiene. CODEX Alimentarius
Commission, Rome, Italy.

7. CODEX (2004) Code of Hygienic Practice for Milk and
Milk Products. CODEX Alimentarius Commission, Rome,
Italy.

8. CODEX (2005) Code of Hygienic Practice for Meat 2005.
CODEX Alimentarius Commission, Rome, Italy.

9. EFSA (2004a) Corrigendum to Regulation (EC) No 852/



522

Korean J. Food Sci. Ani. Resour., Vol. 29, No. 4 (2009)

10.

11

12.

13.

14.

15.

16.

2004 of the European Parliament and of the Council of 29
April 2004 on the hygiene of foodstuffs. European Parlia-
ment and of the Council, Parma, Itary.

EFSA (2004b) Regulation (EC) No 853/2004 of the Euro-
pean Parliament and of the Council of 29 April 2004, laying
down specific hygiene rules for food of animal origin. Euro-
pean Parliament and of the Council, Parma, Itary.

EFSA (2004c) Regulation (EC) No 854/2004 of the Euro-
pean Parliament and of the Council laying down specific
rules for the organization of official controls on products of
animal origin intended for human consumption, Parma, Itary.
FDA (1990) The Sanitary Food Transportation Act of 1990.
US Food and Drug Administration, Washington, DC, USA.
FDA (2004) Federa Food, Drug, and Cosmetic Act. Food
and Drug Administration, Washington, DC, USA.

FSANZ (2008) Australia New Zealand Food Standards
Code, Chapter 3 Food Safety Standards (Australia only).
Anstat Pry Ltd., South Melbourne, Australia.

FSIS (2003) FSIS Safety and Security Guidelines for the
Transportation and Distribution of Meat, Poultry, and Egg
products. Food Safety and Inspection Service, United States
Department of Agriculture, Washington, DC, USA.

Lee, B. O. (2007) The structure and characteristics of
HACCP system for livestock productsin Korea. Kor, J. Agri.

17.

18.

19.

20.

21.
22.
23.
24,
25.

26.

Manag. Policy 34, 456-472.

MAF Food Assurance Authority (2001) Industry Standard 9:
Storing and Transport. Ministry of Agriculture and Forestry,
Wallington, New Zealand.

Park, W. H., and Yi, S. H. (2005) Development and imple-
mentation of HACCP model in egg farms; |. Development of
HACCP support programs in egg farms. Kor. J. Publ. Hith.
29, 73-88.

USDA (2004) Guide for security practices in transporting
agricultural and food commodities. United States Depart-
ment of Agriculture, Washington, DC, USA.

THFPRER (2002 Sk frETA| 18] 1 (SSOP)
&A%,

THFAET (2008) FHFAAESAIDR.

WHAIA (2008) ST ke AR M.

HAIR (2008) SAkE7 AR Al .

AR (2008) ST e AR Al

o]FA (2007) €] 2F #E HACCPAZHIS] ola.
HACCP Magazine AN, 2293 @ 454 #E] 715 4.

HAA, oA, AHEL, AVA (2004) AW=e] AE<E
A AAl =Rt FEBAATAE AT EALA.

(Received 2009.4.23/Revised 2009.8.6/Accepted 2009.8.6)



