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Abstract

The purpose of this study is to find food safety approach in the Eco-label Chain of Custody(CoC) which is
only focused to traceability. Because, consumers want to be assured the certified seafood comes from
sustainable fishery as well as hygienic.

In order to this approach, we used Analytic Hierarchy Process(AHP) method as belows. We first
understood the CoC criteria for using pair-wise comparison and analyzed and selected each Eco-label
certifications and standards. Second, we carried out a survey to the targeted standard Marine Stewardship
Council(MSC) CoC auditors all over the world and analyzed the priorities of food safety approach to 4
principles and 12 criteria belong the MSC CoC Standard.

As the results, we found out that ‘Management System’ has the highest priority in the principles and
‘Documentation’ and ‘Keeping Record” are the most important criteria for this approach. In addition,
‘Training’ and ‘Identification’ are also higher priority of criteria. So, we suggested food safety approach

method for improvement of these criteria in conclusion based on discussion with specialist in this field.
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Sustainability programmes

Other sustainability

Ecolabels with on-pack label programmes Others

Marine Stewardship Alaska Seafood Fair-Fish Pescanova

Council Marketing Institute

Naturland Carrefour "Peche responsible" | FISHWISE NORMA

Friend of the Sea Dolphin Safe of Earth Island ISO Government of France

Institute

KRAV Ecofish

Other sustainability
programmes: Péche
Responsible Intermarche

AIDCP Responsible Fisheries Iceland

Marine Ecolabel Japan Responsible Fishing Scheme

Clean Green of the Southern
Rocklobster Fishery

Source : WWEF, 2009
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Z=AFE Eco-label CoColl T 31 4] & ¢k A

Table 2. Summary of Advanced studies

No Author Year Issue
The initial tion is to include food safety i
1 FAO Fisheries Technical Paper 422 2001 € tial suggestion 1 fo mnclude 1ood sately in
the eco-label.
Th Its of th how that f fi
Jill E. Hobbs a, Andrew Fearne b1, e results of the st{wey show that food safety and
2 . 2002 eco-label are very important to consumers when
John Spriggs c, 2 S .
considering consuming seafood products.
The suggestion was made because the Seafood
3 William L. Michels, C.P.M., CEO 2009 Chain of Custody requires not only the traceability
of products but also the food safety approach
Pei Xu, Yinchu Zeng, Quentin Fong, The results of the.: s.urvey also show thziit Chinese
4 Todd Lone. Yuanvuan Liu 2012 consumers are willing to pay for sustainable and
’ e food safety labeled seafood on the market.
Klaus G. Grunert a, Sophie Hieke b, Eco-label and food safety label positively affect
5 . . 2014 .
Josephine Wills b consumers' choices on the market.
ofst7] 913l A Al A CoC AL S td o2 d WHES ¥T 2= Table 33} o] 477 Ao
BRAE ANRAL, SHEAE wetels] 9 A AASHAE
5o AHP 7|82 53to o] & &4kt AHPE 2&3517] flsliA= WA Adinas
A A3 of st=t, o] & 13l 4] Eco-label®] 4
II. AHPS E25H AZ otEs 2 RPAFE AoulE R 42 FeAch AFR
d 2 283 Eco-label 114 -& A4 3L7] H3l
1. Sk 9l WD oA AZE3} 20159 7120 & oF 50007 A E & 714 we ol
% 5 7FA a1 Q) a1(MSC, 2015), Tabel 40]| A &+
- T
# ATE A 197090 20k Saaryel sl DL .
! N Q1T % 950l AR Eco-labelo] 50154 =
W& AHPE 2833 th AHP= A2 4 9]
AST2E LA s B 1 A Table 3. Analysis Model
H| 1 (pair-wise comparison)E 53 T8 %= Ei= Step 1 | Structuring the hierarchy
—?‘/ﬂ—{EH = o]— = ‘ﬂ]"ﬂ 208 &5 7]-7 Z] Step 2 | Performing paired comparisons between elements
EHg o2 SYXNEE NESIAY ST Step 3 | Analyzing C.1.
T2 o] AF8-E o] & 2Ft}(Seo et al., 2014). o] Step 4 | Synthesizing results
Table 4. Assessment on Eco-label
Ranking Ecolabels Criterion Score | Traceability
1 Marine Stewardship Council Topic 1 — Standard Setting Structures and Procedures | 1.91 2.00
Topic 2 — Accreditation and Certification Structures
2 Naturland Topic 3 — Accreditation and Certification Procedures 129 1.83
3 Friend of the Sea Topic 4 — Ecological Criteria 1.12 1.83
4 KRAV Top¥c 5 — Fishery Management System 1.00 183
Topic 6 — Traceability
5 AIDCP — Chain of custody 0.96 1.50
6 Marine Ecolabel Japan ~ Segregation and separation 0.81 1.33
— Records
7 Clean Green of the Southern — Audits & inspections 053 117
Rocklobster Fishery — Certification period : ’

Source : WWF, 2009
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Fig. 2. Structure the hierarchy.
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353512 9= MSC CoC S158 A48k ch
MSC CoC+= % 47 9] Principle 2 -4 & o] 3l
2161 it = o1 L
iﬁjélgo;e}{%;;zi}rftemai o] Foj A UAe S v R 7] A Al o] Al AFEEHE 21 (No
substitution)S W25} 7] ¢35 &QlstE= Ao =,
1) Management system FANA AN BE BR L AL G 2
AGA2HS 20| A9 RFAYel B 9 WS AT YA o2 FAFT 3
EALEHOT 25t AL Eoty, 249 th EF 2 A T2 A EI} 4ol AL edFu}
TR, 38 BE4E, Yo A AN Sol diste] A7t 2§ W X] =R (Package) 53Tt
£ 4 3H(Documentation)dl+= A& & JLokc}. ESH
B F5 o] gt 7] Z(Keeping Records)-S 3
o4 A Eofof s, fF Ao HiEt &P MA=

3) No substitution of Certified Products
AxaA e AT AlE Al v AFAF

4) Identification of Certified Products
o), BT bR, B, e e, e 9 w
BE T o A 1L A Eo] o] 7H55)
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7t 9 5SS HEot= st A7 IS 45
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2) Traceability system oo J&& vtgro 2 Aou|uE Yo A=
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< _ _ 2. 42X Y|

= T3l FAA o] FEEE=A stz Aol H
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=415 Eco-label CoCoj tfj 3t

Table 6. Table of relative scores

Value of A aj Interpretation
1 j and k are equally important
2 j is slightly more important than k
3 j is more important than k
4 j is strongly more important than k
5 j is absolutely more important than k

A 2 20153 29 19 E 39 25U 71#] R 3Y
F Ak Bk A AehA, o] o] g E EH 80 9
A dEAE TEeAL, F 237071 4= ok
A} of H] 1L = Principle 7F2] ®] 2
System 2] Criteria 7, Traceability System 7}, No
Substitution of Certified Products Criteria 7F,
Identification of Certified Products 7} & 53] & -
Aw =g, o2 9F o] Saaty(1980)2] 4] 7|
HE O 2 Seo et al.(2014)2] A S vlgto 2 7] 3}
HFH o2 7152 FEAT

Saaty= QhOF o= A5 0] R 27 A1, A, -+, 4y
olgtal g wf o] A FofA FHA FRECHS
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i])14}15 wz’ "‘7

AT 9Ok wi, wy, o, w7 S A Q)= Zrolet
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A=las]=) : : : (D
An wilwi wilwa - wilwy,
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nel) - W=02 gk ZA7F Aot 7] A,
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HA0| A 10| B2 A {3t Ai=1,2, -, n)e
shubo] ghvhS sl = —r0°1 Hu, AYE
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of 00] o & o] A& Amatl SFH, 4=0,
Amax =1(Ai# Anax) 7H A T WHERA] Ay, A, o+, A,
et S8 ME e B4 2L F4E Ana
of ts AFeFA A Ewi=1) L3 7} dot.
oA AA Y B JAEGEA NN E F
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e oA AR Qe A n 9 e S
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A 4=(CI : Consistency Index)Z}2 =<3 W lch

3. ekl B2

Al )0 A Amax=no] 4 Ao = 24
o AAul a7t e sHA o] 23S 7HAIHE 54

o] AL, dWAS AA LT T A #
o AR oleiat 27 sho] T3 2L A
4] A 4=(CI : Consistency Index) AF< & 4] o] A
iy

( max n)
Cl=——""— -1 3)

7577



PEXE

A

23719 AEAE 4 I+ CIZro] 0.19]
o] 2] 2] Fate A o] T/ UrebubA] A 98kt
Lz 1671 o] AEAE Fee A CL g
Principle2 0.03124, Management systems—

- AP - g
A& AAFS =, A A A9 E 1] A
1L o] 4] I= Management system©] 7} =2 % ©

2 vrepge
Management system T & A& Y2 =
Identification®} &1 & Q A7} =H vrepych

2 Adte] e AE7MET} =3 2 A,
Eco-label®] 7} W S EThA oA Autx oz
FSMS, GMP ¥ HACCP 52 E 3| 4l ZotAd

J o=

= ST

A E]—(Documentatlon) gl 7] E-\—‘r Bl (Keeplng

0.00878, Traceability system¥} No substitution of record)E 5] ¥H SF5Eo g 2 4 3
certified products+= 0, Identification of certified 7] W2l Ao &2 Tkttt E35] B A S A
products+= 0.00014=2 tj] ¢ £ A A& e} L lZolA E AT AxA U TZAA
it 7} Q=] BHelsha, 7] 24X 2 Ba Al Al
53 QA & 4 Aok stk
4. SZa 2 _ .
aog =Q3 @49 E_%(Training)—o— 2
Aol shel g o hEAE A= %’6} AR et B XA A4S shE skl
of Table 73} o] FEATE AMGAh 94 LA ABWH O 2 Feld 5 9l 2 02, Feo-
=95 Feds] E A4 Q(Documentatlon)ﬂ labelo]] T gt o] & Q1 w5 ol4= 2l A] A&t
Mg =& AR 01062 LERRE AL, = Aol s A = 5] Zofo] ofof] thgt T = A
A =9 2= 7] 51 A (Keeping record)7} 0.097, = B & Foll et o] 7he A wofed 4
Al AR 7} I5(Training) © & Wbt 2o = g Qlrhal 3t
Q1 ¥ 2T}, o] A2 Management system 4<% 9] 3} A1 ¥ (Identification)o]] T3t Al & ot d & H L
Ao R E =2 SACHE AL = 22 B, HE, 75 DA ol A Eco-label ]
Table 7. Synthesizing results
. . L . o Synthesizing
High Level Weight Priority Low Level Weight Priority - —
Weight Priority
Documentation 0.309 1 0.106 1
Management 0.345 1 Training 0.241 3 0.083 3
System
Keeping Records 0.280 2 0.097 2
Subcontractors 0.170 4 0.058 6
T ili
raceability 0.181 4 Inputs/Outputs 0331 2 0.045 1
System
Conversion Rates 0.361 1 0.049 9
o Scope 0.307 3 0.042 12
No substitution of | =, 3 No substitution 0.479 2 0.050 8
certified products
Packaging 0.521 1 0.054
) ) Identification 0.407 1 0.081
Identification of | ), /o 2 Labeling 0.364 2 0.073 5
satisfied products
Eco-label License 0.228 3 0.046 10
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