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Abstract The implementation of HACCP(Hazard Analysis and Critical Control Point)
which is a systematic preventive approach to food safety is increasing in school feed or food
manufacture. Thus, there are several automatic systems to assist HACCP management,
however the most of existing systems are one of computer programs or correcting sensor
data programs as ancillary means.

Therefore, to be applied to efficiently automate HACCP system, the HACCP supporting
computer system should be easy usability of the personnel involved in the HACCP
operations and must be able to manage in real time the various HACCP data. In this paper,
we develop a web—-based HACCP automatic system operating freely available from any
Internet computing environments.

This system can be used as the management system of all the processes of HACCP and
make possible to manage a broad range of operating information through the web server.
So, the results from operation of the proposed automatic HACCP system can be consistently
systematic.
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