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Management system for ensuring safety of HMR [Home Meal Replacement) products
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Abstract

Due to the nature of HMR food that is susceptible
to contamination, its safety management is becoming
more important. The relevant food types in food code
corresponding to HMR foods are addressed, and the
criteria for hygiene indicator bacteria and food poi-
soning bacteria, and storage and distribution standards
according to the product type were presented. The
government’s safety management for HMR foods is
basically carried out through the Food Sanitation Act.
Those who intend to do HMR business must complete
business registration or declaration, hygiene educa-

tion, health examination of employees, and comply
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with legal obligations such as HACCP application.
The government confirms compliance with legal re-
quirements through hygiene inspection and monitor-
ing inspection of products. However, the safety of
HMR foods is not realized by the safety management
system alone. A food safety culture should be estab-
lished in which industry workers and consumers carry

out actions to ensure food safety.
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