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1. HACCP il il Aoyoil HE

1. HACCPY T=Qldf 24t

BRI o5 B Gk HACR 59 el Ame FHE m1A 4 U
AT AT, ool Aa 828 YA AARAG HAYE FuE + g 9
o FaRAdE 49 o shab Ao S e Al 718l

=9l e T ae =)

HACCP 19609t m]=r9] -F7id ]ﬁ(o}:‘?iﬁ]@)ﬂ Usto g Hl
ot BExe A9 A FRE BHOE NASA(M=EE+F7) &
S A AL EACRTH ZEE Wol Hof, dvAFE Az
CH(Naugle et al., 2006). 522 2F7A o] T4
7 tr|e] HACCPAZ='l2 MAbdo] AF 049 91384d& i*}é‘ﬂ I
T4 2ol Aotk m=ellad 1970d el Sof, ¢4
gk spel=glRle] RO, 1 F AEAR JFHEE EYo] A% oloHrh Ul%o *%4
Qh7)Eel el 7)Ao w <jelrAbE>o] S A9 FaL, 19979 129 5E A
= A5 HACCPS AAsHA] om 90 @ 4 sl SISieh A5 deiM= 1996 7
ol g3 o] 5012 HACCPS] 9AA Sl tjgo] oF3std + %
U] A4 HACCPE AAIEH 2ol ofyW EU Aulel] 5% st
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50 SEEAR MisA 42 0139 128 279)

A3t Zasta 917] A s sk vk

HACCPY| #4l& 7B Hx9] =7k= ml=olrh UliL—E— F @‘%WVM}%(USDA

Food Safety Inspection Service : USDA/FSIS)oll ]3] & FAS A7

25 9 7hase] W gadde d3tew w2, ASAYA, A

Az HACCPTTA& ZA1M o= sk 18e Agg vt gtk o
)

ZA]
A9 50081 oA "iTrE Aio| ﬂ]ﬁﬁ HACCPZ]-& <9]%2-& 9 Salmonella Performance

Standard *] &} o}MJ% 1999.01.259 = 49 10750091 wwke] AqtR A &= &)
913l 2000.01.25.91= FH9L 109 u]uP T AzbjEe $250008F AR Al HEEta
20019FE EE *‘%7} T oF AESEE Spgith g wE AF A
(FDA)E 1995.12.18.9 Mol & ofu 7 #|&E2] ok z‘s}ﬂ A 7FE W 49 H xHProcedures

for the Safe and Sanitary Processing and Importing of Fish and Fishery Products); (21 CFR Part
123) F228k v} L3l 1997.12.18¢0 = =ul-e] kAol Al 488kl 2001190 =: THACCP
c F29] okl YAl T W °‘Z47<h(21 CFR Part 120) 33 — 2002. 1€+5E 4§
U R A A Rl whel 2003, 19 =5 2004 195E AL S Sk
Hﬂgoﬂ ek X3 (93/43/EEC), = A|7d35ko] 1995.124 7}
Ik

GHdd e HACCPO| 7]%3 ME 7
2 BUgl 9=l A WA AS A - FAHE, fAE, ASAE 5 EE A5
om FARAE, AS 9 AEA F FAE S distels dAoR AtAe] et

EU A% (Council Directive)o] A|AH 24 HACCP A|=¢] HAIE &7ska vk 13l
1991 TRAMEe] Ak 2 mhufo] 8k 948 %73 (Council Directive 91/493/EEC), A| 0.7 &
AHgo] olgk HACCP o3 statslar 1994 HACCP A& $18h A|%-5f 2 (Commission
Decision 94/356/EEC)< 7} 3] 91to] F23l9lal 19961 108 FE EUXY 2 $95E BE
A2 3RO HACCPS #-8ate] AAste® o etk 4 24 3], 2000).
Seluebs 1992938 AEGA0 HACCPE Eah] 93 A7ARIS dAnor 43
oo, 19059 RE ANALALS ANeld 19953 129 AEAY ARz 28
A erFPu 1B 58S AAFoRA HACCP] WA 75 nialsgth?
HACCP E519] a2 2554 FHeAe A4 gz dAd 758 & itk 719

[e==7

] 3=
A=)

ARFEY QAR o} 48K o AN FAY 5 a}—t: AR § g A
2ele] o] Apsalths AL oml@h B4, S4Heln kag AFE] AT} APssch
e gess HeHoR YL oF AuHoR Alelgos Aol

1) Pathogen Reduction ; Hazard Analysis and Critical Control Point(HACCP) Systems
2) http://211.252.146.15/pub/docu/ki/AK/02/AK 022006MAC/AK02-2006-MAC-008 . PDF



QELE! ABHUO) HACCP S90| 3RS 34, S24, HHS, TIR9 NINIR| ORls T T 97 5

o] Zitd] SHE AFe Aol shsEiKIch A, Y HFst 2 28 R 4
CHEA T 22550l 58, 2003). 2 QAE WS Aelstes Aol oftet g7t wAld
T e HAE A JeAor Ao AAYAAY] EEde SUSAE F 3
oh A, AAA o]e] mE} 7EElth HACCP 44 Z7]oli= Al 1ot 9 154 &
& 91 B g A8t Sivh desARt 75 & e #Rlde 75, #eles
o 7ta Fol 7luEH, AF BHE, 2vAET wEAVE 5o gas 7Y ol&e] St
Aok AEY, 2009). HACCP 284404 HACCP #-&3¥%o| tj3t HACCP nt==
2] witel AnlAte] ok 7]]le] ofn|x| e} Alg|Ado] gty HACCP Al~8ls §3
of Ak AFE kAT A QISE F5ste] ARAAl M HARE AT,

o
HACCP 7F5 FolA A s& Addshorl deds Aled & lvks

2. MOYRITQ| HE

HACCP(Hazard Analysis Critical Control Points)9] &-802 A% obdAo]| FAXQ 35
RtHE A4 A37h Arh(Violaris et al., 2008; Khatri and Collins, 2007; Mantovanelli et al.,
2001). HACCPE= A3 b 918 qfA4] 7|#ore] 93 v A9 =ik 9l
tHDzwolak, 2014; Eves and Dervisi, 2005). ©]*]9 7]9E°] HACCPS =Yg o=z 2% A
o] S HEEY o vl gk vAEol A FSlel s AEE 5 9l

HACCPC &= OJSH 250 AT SEE I T Al FHo] dETE S
A AFe] A T4, A9, s 14, 4R A, 7HE 59 2L oY AF
S50 AFom ARATE 2ES EESATheIEE, dhd9, ¥, 2000).

HACCP "Uroﬂ PEFE AT golow ws FH Fol Festy FHA e dAw

HACCP &8 gt A#E 7IdE & e 2o H7beal ok o= uAe a9k
%i%k Zo|th(Adams, 2000; Panisello et al., 2000). L& AR 7% HACCP A3}l
A9 Aow yehti=tl o= HACCPS 35 el Az Alef adlow vephd 5

o
offt
ol
o
2
=
o,
)
1o,

7
UK(Garayoa et al., 2012; Semos and Kontogeorgos, 2007). HACCP &
i, AFE W A, Ade] digh w&I ¥ T AiE =EH ,\E}(Taylor 2008;
Khatri and Collins, 2007; Taylor and Kane, 2005).

HACCP €802 AFolu 7|9 BHall= 7hu Hall= APk 747} mobd 4= Q1Y)

3) http://health.gangnam.go.kr/open_content/bbs.do?act=detail&msg_no=17&bcd=healthinfo
4) http://k.daum.net/qna/openknowledge/view.html?qid=30XV
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QL AZMY HACCP =90 3
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T0

I:HM
TOO

HioIe) 239, T2 AIIO| DR FYTO| A AT 55

<HE 2> 7M4H43

T ool Jtd

7Hd-1 HACCPS F240 frod Ao 435 A Aotk

712 HACCPS 7140 frod Ao 435 A Aot

7143 HACCPS BH ol #3 F(+)e] 9FS nF Aol

744 HACCPZ 7199l At tell fofdt el kg v zlolth
7H4d-5 FAAL 71999 AR Tl el d Ao dFS vA Aol
7Hd-6 FHAS ARFTFA FI A+ FFE v Zlojt
747 FHAL 7199 AR T fod Aol G mE Aol
7}14-8 AR 7199 AT frol s A9 dFS 1 Zloth

1) RiEY 24 2 ER

& 9= CHACCP, 44, 74, ARED T a9Eo] 7199 AR A=
FEFE sk & A5 F8A Pilot studyet SIETE SelA AEe Aol
oA FEstal Sl= HACCPS QITshil ol AEAtelel 7Ids iR divjdst $47)
Aes o 7t 719d9] A% Fdaade] diaibs dAlste] o n 2838i3ly

2y AEe 74 HER Ao, 20133 109 7URE 20139 119 15971
oF 27§ el AA 2e]lst exeqlE Fdtol ZA}S}%E}. el QEERIoR F 6005
of s wietel 23%cl SFE = 13859 AEAE FeilaL, ol A s
SF7F = 6 Aldfsta HFA R 2% T = 132579 AEAE AT FE
3kt

2) SHENTE

AT AR FHLe F AR FEEAT A WA dl= HACCP, F44, £,
AR, AR g90d £3e SAIES AFES Hoe] flstel AFAEA
(reliability analysis)Z} <12} .8 9144 (confirmatory factor analysis)< “e§stich 2 A9 Al
#A HA A1 A (cronbach’s alpha)ell 71Z38te] ZAsich. £ WA Al HACCP,
FA4, T84, AR, A e g2 dAE qtEsly] flste] RN EY
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NENIIO] HACCP 20| 31 3

B, T8, B2, NYY AYEL) DN FFHHO| M A 57
2. A U Efge Sa T
1) MRy EMEL
2 A e 7S AT Ao A9 AlEAds #etstr] $lstel HACCP, 47,
FA, AR, ARl B AFA EAS AAE AEAEE s A <E 4>
o 2 AFARE EEslT
CH 4> AFHS M2y 24
Hel HEZF HACCP 54 8y
[Al]FHEV 9} W g 0.881 0.091 0211 0.193
[A21A 7144 5 A W a sk 0.842 0.166 0.088 0.239
[A31A1E Y v AR g 0.825 0.170 0.261 0.184
[A4]JHACCP ¥4 HolE 0.053 0.857 0.165 0.166
[ASJHACCP =4 & 0.274 0.805 0.183 0.134
[AGIHACCP A8 %24 &<l 0.118 0.796 0.294 0.208
[ATI9A RS A4 A= 7% 0.131 0252 0.868 0016
A1 A E THAet AlE AuiA} Sl 0.161 0.129 0.835 0.245
[A9]FF ANl AFNA] AR FH 0.296 0.285 0.729 0.165
[A10]7]E4 Q] T4 3 0.311 0.183 0.141 0.865
[Al1]R]-& T84 3 0.248 0.275 0.164 0.854
eigenvalue 2.546 2.352 2297 1.782
% of variance 23.145 21.381 20.879 16.204
cumulative % 23.145 44.526 65.404 81.609
cronbach’s alpha(a) 0.892 0.847 0.846 0.841
AAE gl W 03} 14}l 08~109] A9 whS B A& vl 04~
0.79] 75 4de #addS ougith T 02~049 A5 o] #AA, 02~0.09
A= 719wl glvka ik 2 Aol ARSE W] A1) (cronbach’s alpha)
S A% A3 ARFHF 2919 AF & cronbach’s alpha=0.892, HACCP .91 cronbach’s
alpha=0.847, 44 221 cronbach’s alpha=0.846, "84 2.%1-> cronbach’s alpha=0.841 1%
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Q2 AEMEI9| HACCP £9°| FAIRIY| 35, £2%, ¥39, 129 N0 Ol QUETPl I a3 5g

5
A R gkth WA A A A RS AR \2=89.035(df=67, p=.037), %
A} 1 AH-0] F oot mean square residual) 0.050°.% YERHT Fiabbake] Hhs EE

8}3t SRMR- 0.08¢]3to| RAA =7 £2 7oz Ay =t 005122 YEby:

CH 4> 201X QIzA At

29 U | EZHFEAT| BERAL C.R. SMC 2018512 AVE
A4 1.000 0.621 0.788

HACCP A5 0932 0.102 9.140 0.625 0.797 0.653
A6 1.006 0.105 9.625 0.704 0.839
A7 1.000 0.648 0.805

24 A8 0.924 0.102 9.024 0.588 0.767 0.644
A9 0.966 0.099 9.804 0.698 0.835
Al0 1.000 0.766 0.874

=ma 0.787
All 0.964 0.092 10.481 0811 0.901
Al 1.000 0813 0.901

AW A2 0.991 0.082 12.049 0.672 0.820 0.741
A3 1.042 0.080 13.013 0.741 0.861
Bl 1.000 0.758 0.871

A3 7 B2 0.868 0.081 10.748 0.673 0.820 0.655
B3 0.871 0.094 9.286 0.535 0.731

muHsE x =89.035(df=67, p=.037), RMR=0.050(SRMR=0.051),
GFI=0.913, NFI=0.925, RFI=0.898, IFI=0.980, TLI=0.973, CFI=0.980, RMSEA=0.050




60 SEEEAR MisH 42 20134 128 279)

SEAGAFE AHEWE 7] 24 A F(goodness-offit index; GF)E= 0913, ¥+
(normed fit index; NFD)+= 0.925, Ath& A4 (relative fit index; RFI)= 0.898, S=%4&
(cremental fit index; IFT)i= 0.980, E#-F©]22%|4=(Turker-Lewis index; TLI):= 0.973, H|ul
2] “*(comparative fit index; CF)& 09802 YENITE SEAIA| G HHAAHOR 1o
grol AdE = —/F%—/F"Zroluﬁ Aol vebd AR AYdE Agrs A A
Al ¢lskaL 0.9 OVLO]U% FAEATFE 0900 ZH e vebdo® ¢33 Aow Hridh

Hoote)] BESHEE] B3 2907kl CRE 2.301(p<0.01)S Z3}al #23k A& o}

whal, Q91 53 }%E(factor loading)®] ¥4 A7} 05 o]Ao g Yeh} /i B3 5]
T7F kAl @ 40 Qi) te/d @Al (squared multiple correlation; SMC)-> 0.20]7, Hr &4k

Z(average variance extracted; AVE) 27 05002 HFTEHEY) Sl Ao Yt

rE
&
o
>

HAPPC, 374, F3%, Aah 7o) bzl AQgste nAs 482 4357

et TERPAARGo R AFEAS £ AW <E 6, <E I L& ATARE

At
(H 6y RHlo AMstx EAM
Classification Statistics Criteria Test
2 . 100.101 .
% Chi—square (df=69, p=0.009) p>0.05 Rejected
Q X2 /df 1.451 <3.0 Accepted
standardized root mean
SRMR square residual 0.073 <0.08 Accepted
GFI goodness—of—fit index 0.901 =0.90 Accepted
NFI normed fit index 0.961 =0.90 Accepted
RFI relative fit index 0.889 =0.90 Rejected
IFI incremental fit index 0.972 =0.90 Accepted
TLI Turker—Lewis index 0.963 =0.90 Accepted
CFl comparative fit index 0.972 =0.90 Accepted
root mean square error of
RMSEA approximation 0.059 <0.08 Accepted




QLR NEAIISl HACCP EQ0| 33MIRIY 35y, S3Y, F=39, Y MR O/Fls FYTRY B0 A7 ¢

AR A EAFE AR 4 ?=100.101(df=69, p=.009), 72} 7+ A}<50]% (root mean square
residual)> 0.050°0.% VFERETE Fabibabe] Wvts E3keh SRMRE 0.080|5ko]w RElA
Ferb T Ao ddsed 007302 etk A Rgedre] westd dEAs @
GBS 47 AHS W F8 WFOR p<05 FEodlM AYE Axs SEAIATE
A HE 7] 24 3R] 9 (goodness-of-fit index; GF)T 0.901, ¥F%¢A]4*(normed fit index;
NFD)= 0916, 5523 A4 (cremental fit index; IFD)= 0.972, E|7-Fo| 244 (Turker-Lewis
index; TLI):= 0.963, H|u 4 3H2]9>(comparative fit index; CFI)& 09722 YER} A7 ] ¥
o] HErh AAhsA FAEATGE Aol FHEHL £ Aol E HACCP, +44, 7
A, AR 1] JAFAFATE AT A= G FAH R AFE] fste] o
w3 2& TPE At AFEAs TR

= 2 Ul Al HACCP A afo] ket & =W A<
Aol A AT HACCPS] g A%l T4 tigh A=AT= 0636011, EF2A4F
0 = A(CR)E 6.259% LEFRTE HACCPS] =9

Aol o3 93k m Tk HACCP A o] it FHAe] HA2ASE 07680]1, F=
QA= 0132, e AF TEE YAANCRE 58212 YERTE HACCPS] ®=41S 34
olo] AR ol fro3t ko] ¢iitk HACCP w3t AW Ffo] HZASFE 019401,
FEELARE 0108, t-EAF AFE= YAACR)E 17962 HERSITE HACCPS| =71
SHARI AREFE FEATI=E WAVE Sl AR Bt HACCPY| =413k 7190
HACCPS #dstA &-&atd 7|99 A4 a7t &35tk HACCP tid A 1.3
ZAFE 0277013, FF2ARE 0134, S AZ Fste= YA CR)E 207002 HERS
t}. HACCPS =9)¢t 7]9¢] HACCPS Hdst/ &gatd AEF3ARle 44, T84,
7199 AFgA el daks A Ao® Yela, JREGds 9ES
vehdth waa] 7bd 1, 71 2, A, 4 AEEQa, M 3L 14T ey A
A9l 71950 HACCP =49 x7]0]7] wiitel 7Hd 30] 71ZFE AR 0.10% <ol 4]

i
o
N
s
o,
BN

ox

fol R H]jx] 01— 7}_\]0;

F

AX(CR)E 32082 eI weba] 714 5= Aels 9o
A, AFFFAS FAe) AN A9 ARERE ARAAE TR o



62 TEEEAR MisA 42 20134 128 279)

AREFe ARATE 03850]a, EFAE 0085, tSAH dlgshs YAXCR)E
4.557= JERsiTE 2 %% A1l Tl e 719 Aol ol gk gdkol f1%1
oh. FHAel tdk 7199 ATl ARAFE 002701, EFQAFE 0.086, t-EA Hol
et AAA(CR)E 03085 YEEH AFaaAdle] FEAES 719t AEE o=
SABAY G mHARE 7199 AR Tl = Fofd ko] UehbA Fth wekA Tt
Ao AEHAL, 7 7 71AE AT 71w Ad B HEY] FEAS 7199 FAE
Bl A F Qe o] Wil v AR feld S mAA g Ao
= ettt
CH 7> AFHS 78 QLA T Al atof| ojx[= Fe

i o= G | 6> | o) | P4

Hi HACCP - F24 0.636 0.102 6.259 0.0007%%*

H2 HACCP — A 0.768 0.132 5.821 0.000%**

H3 HACCP - AR5 0.194 0.108 1.796 0.073*

H4 HACCP - Ab A 3 0277 0.134 2.070 0.038%*

H5 34 - AFS3 A 7 0.382 0.116 3.298 0,000

H6 F84 - JHI 0.385 0.085 4.557 0.000%**

H7 £ - A3 -0.027 0.086 -0.308 | 0758

HS AR TH - A3 0.320 0.103 3.117 0.0027%*

Al A=A

g Aadshe 7]

=T

= 0.3200] 12
uebgth ek 71 82 A
?JO] HACCP

g 0 3

ERINE

4 A

[ RES
A

hyA

=
R

il
EERCH

& A &6

A0 ek ol
-ﬁﬂﬂEoV%+ﬂﬂ@EMH%% gl

A=

o)
A

71509 Azt AR 4
2h= 0.103, t-SA = S

s

GAA] zEE



Qe AFAS HACCP =90 32M £87, T3, B237, Y MY Ol SOl 22 A1 o3

_L&o

oj

Al 3
5

e

=

puze]

oy

A

24 7199l A}

A9

AB

A7

0.9

0.91

1.00

[=]
<
=

-]
“

0.87
D.87

1.01
0.95

v
“

)
S
-
<
“

Al0

All

(18 3] 2

i1 HACCP9| 2

[7] 18

6(])] 5

dstA A

© A
= il

©] HACCP

719E

t:il-

19 HACCPS =9

(e
R

Ly

kol 71]1el Akl sl T

s
o}

3}

of o
A=y
Y =
T T
ﬂ.OI ~X
N
O
w9
m &
G
o AE
T N
T X
o 5
" oF
o
N
HE R
CUBRCY
ol s
& o
O o
T
s O\_
»A
2 o
ok o
&
2 nm
o7 Mo
"y
= mw
Mo
i o
< m
S
wﬂ N
% o
o)
S



tof
=
24

A 8]
AE714
e

A e

9]

&4 HACCP 7|

)

o).
E

}
[€)

R84

A T8

5

2 9

(Q
ARE AT
s

s
quég
dA g RUHFE S

£

[e]
= 71

HA

°

7144 ] HACCP

Ho|E

o]
H

1

°
pal

o]
H
=
=

HoAN vE3} 2 T2

A

Qi

-
=]
R

=

=

Hgro 2 =] HACCP
w1, o]
#AHd

=

=

SRR F15H 4% (201349 1289 279)
}

EREEE]
A, HACCPS =

R4

3l

A

aF3itt. o
Qo

A o] Sk
HACCP#}

64
o

o
ol

g

gl

o 91714

i

stol )

A ARG FE

A

3L
=)

st A4

gl A3

A

9]

ko)
o

i
—_

e
ol
K
o
e

- —
o

O
=

3l o

o
el

A=,
BHoz

& HACCP

3]

5

iR

A

[e]

=

=
=

Eg= 3

o A

=

&S mATh 2y A

]
o] HACCP

O;
[e]
2]

LI

A

=
T

A

2

S L
R
o
249
T
- ¢
[e)

=

Z]
4
9
3
sol] o

FE

]

A

El

5

X
Get Al A

=

71919] Ahgl g sl
)

st7] 9

THAE AHE
o

A71el A1

1

S| HACCPZ
3 ARV 9 Aow JdELh B Ao FH AAES vt

ICIEE:

S

4

SEERT

&

I3

[e}
T

Al

A9 5L A
2ale] 47142 AA9NE du

FFAY eV}

L
=]



QELE ABHUO) HACCP S90| MRS 34, S24, HHS, TIZY AUNIR) ORls TP T 93 45

S Z}zbo) tste] YA B AT A= HACCPS Eﬁgo}o% Adgak= Aol AAH
& o AEFFAL vAE G 71909 AT vAE G mF EAene
Ao 71& AFe} sl Utk AEAe] FRALY RS ‘Moa Ads7) 93
A dA FFAUY] FEA R o] FojAal 9l HACCP =Yool AFawAel +A4Y9E
Aazre] AAL Balo] AETFANL 58S AP & el Jth FAUZY F
axo] HZAH 1 Q= @ AHoA B e ARA9l s]ojni= HACCPY] =93 4 &3+
AQle) HANS 93 =oE 29F k] BAS vNor T St AENG /)Y
So] HACCPS =9ate] A% gaAlgnes agdon Agstet A4Fe749 74
Q=] BAst 719 W AHEA 2 ek BAle A 5 e BoplAE BEse &
$3 Aust @ Ao JgEt FEHoR: d9 AAATE vigoR HACCP 2913
AEFFANL bR AR R4, U Ba 254 A7 Faaisiker oo
7} 9tk &% HACCPS =¢iato] Aaahs ARl 29 m&alo] AF A0 AKY

g , FEUA A, kg B AR BA A9,
57893|A, d=R57893], Al13d A52, 2010, pp.133~152.

HAge, «S2E FFALAR A=A EUL I Aol w3 A, SAAGATF, A
Z9ers], A1 A1, 2007, pp.704~721.

Ae, A5t “AFAHY oA, FEAR, kA B ok Ao A A,

73483, Al14d 21]11, 2011, pp.101~119.

Ae, Asshy, “SCMO] Adde, JEUA, A A A7, SAFEAT, A13d
A|3%, 2011, pp.203~228.

Ade, 999, ARy B34, delas, dedsy A s &899 B
AT, BAEE A, Sl eks], A2 xﬂzi 2011, pp.89~109.

, A, el AF Y seM SHEUAY 53 A A% adle] #ek AS5d

T, A =R, A ek, A|23 Al4E, 2009, pp.127~149.

A, d7A3, e 2HY BAd #g A9, AFREAET, A7 A3E, 2000,

b

oy
o
ofr
M
i
re
hind
lo
2
8
g
&
M

1

oy
ot
oft
M

loty



pp-113~134
obgs, 3t Y, W3 nAELE, S AL 2000, pp.36~52
AN, 25

A, #A26d A13,
2003, pp.38~51.

Adams C., “HACCP applications in the foodservice industry,” Journal of the Association of Food
and Drug Officials, Vol.94 No.4, 2000, pp.22-25.

Anantchart, S.,“ A Theoretical Social of Brand Equity

Reconceptualizing and Measuring the

Construct from an individual Consumer perspective,” Unpublished Doctoral Dissertation
University of Florida, 1998, pp.16—19.

Beulens A. J. M. and Broens D., “Food safety and transparency in food chains and networks
Relationships and challenges,” Food Control, Vol.16 No.6, 2005, pp.481~486.

Dzwolak W., “HACCP in small food businesses-The polish experience,” Food Control, Vol.36
No.1, 2014, pp.132~137.

Eves A. and Dervisi P., “Experiences of the implementation and operation of hazard analysis

critical control points in the food service sector,” International Journal of Hospitality
Management Vol.24 No.1, 2005, pp.3-19.

Garayoa R. Vitas A. 1. Diez-Leturia M. and Garcia-Jalon 1., “Food safety and the contract

catering companies: food handlers, facilites and HACCP evaluation,” Food Control, Vol.22,
2011, pp.2006~2012.

Keller, K, L., “Conceptualizing. Measuring and Managing Customer-Based Equity,” Journal of
Marketing, Vol.57, 1993, pp.1—22.

Khatri Y. and Collins R., “Impact and status of HACCP in the AUstralian meat industry,” British
Food Journal, Vol.109 No.5, 2007, pp.343~354.

Kim C. B. Kim and Ronto S. E. “Business Performance, Process Innovation and Business

Partnership in the Global Supply Chain of Korean Manufacturers,” Journal of Korea Trade,
Vol. 14, No. 4. 2010, pp.61~83.

Kim C. B, Jung J. N. and Ronto S. E., “The Impact of Green-Oriented Supply Chain

Management Practices and Environmental Management Systems on the Organizational

Performance of Korean Manufacturers”, Journal of Korea Trade, Vol.16, No.4, 2012,
pp-27-55.



Q2| NENEI9| HACCP £90| FAIRIYl 35, £2%, ¥39, 129 MU0 Ol QUETR| I a3 o7

Mantovanelli A., Marino M., Comi G., Vallavanti W. and Dolzani L., “Use of microbial analysis
to test HACCP systems in food industries, Industrie Alimentari, Vol.40 No.406, 2001,
Pp-853~865.

Naugle A. L., Barlow K. E., Barlow D. R.c Eblen D. R, Terter V. and Umholtz R., “US food
safety and inspection service testing for salmonella in selected raw mea and poultry
products in the United States, 1998 through 2003: analysis of set results,” Fournal of Food
Protection, Vol.69 No.11, 2006, pp.2670~2614.

Panisello P. J., Rooney R., Quantick P. C. and Stanwell-Smith R., “Application of foodborne
disease outbreak data in the development and maintenance of HACCP systems,”
International Journal of Food Microbiology, Vol.59, 2000, pp.221~234.

Semos A. and Kontogeorgos A., “HACCP implementation in northern Greece: Food companies’
perception of costs and benefits,” Food Journal, Vol.109 No.1, pp.5~19.

Taylor J. Z., “HACCP for the hospitality industry: a psychological model for success,”
International Journal of Contemporary Hospitality Management, Vol.20 No.5, 2008,
pp-508~523.

Taylor E. and Kane K., “Reducing the burden of HACCP on SMEs,” Food Control, Vol.16, 2005,
Pp-833~839.

Violaris Y., Bridges O. and Bridges B. J., “Small businesses-big risks: current status and future
direction of HACCP in Cyprus,” Food Control, Vol.19, 2008, pp.439-448.

Wognum P. M. BGremmers H., Trienekens J. H., van der Vorst J. G. A. J. and Bloemhof J. M,,
“Systems for sustainability and transparency of food supply chains — Current status and
challenges,” Advanced Engineering Informatics, Vol.25, 2011, pp.65~76.

http://www.ihaccp.or.kr/site/haccp/sub.do?key=91

http://health.gangnam.go.kr/open_content/bbs.do?act=detail&msg_no=17&bcd=healthinfo
http://211.252.146.15/pub/docu/kr/ AK/02/ AK 022006MAC/AK 02-2006-MAC-008.PDF
http://k.daum.net/qna/openknowledge/view.html?qid=30XV



68 TEEEAR MisH 42 20134 128 279)

ABSTRACT

An Empirical Study on the causal relation of Supply
Chain Traceability, Transparency, Sharing Information,
Performance in HACCP of the Food Industry

Kim Chang Bong* - Kim Kyu Hyong**

This paper attempts to reveal the relationships between HACCP, traceability, sharing information factors
and Business Performance. According to precedent studies, Our study analysed 132cases from Korean
companies which adopted a HACCP and then developed a structural equation model. As a result of the
model test, this empirical study found that HACCP have a positively significant influence on food supply
chain’s traceability, sharing information and business performance. Second, there was a positive
relationship among transparency, sharing information and Business performance. Last and foremost,
transparency affects positively on Business performance mediate sharing information. For further study

should be conducted for discovering effective practice factors of HACCP.

Key Words : Food Supply Chain, HACCP, Traceability, Transparency, Sharing Information, Business

Performance

* Professor, Chung-Ang University(kimchangbong @hanmail.net).
** Professor, Chung-Ang University(hkyongkim @hanmail.net).



