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Analysis of the Housewives’ Awareness and Demands on Livestock Products HACCP System

Jin-Kyung Beak*
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Abstract: According to the analysis which investigated visitors of HACCP system certified stores and non-visitors of such
stores on the awareness of HACCP for livestock products, 77.1% (246 pollees) heard of HACCP certification for livestock
products, 67.1% (214 pollees) had seen the HACCP certification mark for livestock products, 62.1% (198 pollees) heard of
HACCEP certification for livestock products in meet retail shops, and 51.4% (164 pollees) were not aware of the recent TV -
subway advertisements regarding HACCP certification for livestock products. For every questionnaire on the awareness of
HACCEP for livestock products, visitors of HACCP system certified stores showed significantly higher response rate than non-
visitors (p<0.01, p<0.001). The majority of pollees (74.9%, 239 pollees) replied that the word HACCP for livestock products
brings up the image of safe livestock products, and 37.0% answered that the term HACCP defines ‘Hazard analysis critical
control point’. Regarding the questions on HACCP system for livestock products, 38.6% showed that they were most curious
in terms of the benefits of such system. The demand analysis on HACCP for livestock products for consumer was also
conducted. In the analysis, the demand for support of the policy (4.06 points) was higher than demand for education - public

promotion of HACCP (4.03 points) and demand for related application (3.90 points).
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7}5AE Holal QITHKOSIS 2014). o]} 97 49} =],
Z4HE 4291 20099 % 547 &, 2010d% 597 =2 el
o] ] 8.4% 3t (KCS 2011), 1976 =
237] g KIS Qe FEWEA 277] 500 Eol Ao
2 FUE o, e 92 s S FAIE fAIE
I ek o3 d 7t FA1E 1980 4333 Eold &R
THEo] 20183 2,819 Eo =2 397 AHA 5.0% 7t
3 1980 113 kgl 19019 72 &H|Fo] 20184
53.9kgZ 39A7F AF 7} 5.0, 42% S7HES B9l Fo
2 A9 & 4 JATHKOSTAT 2020). A737HHol whe Z=2F
= 7Y B AL AFstel 94713 SR et =
cHe e A S7HE AoR 7|giEr, o]o] SAHE9
Y FrR= v T8 A= tFH AT (Hong & Na
2010). eyt H2 S0 FulolA AT LafHdF,
TAA, 27 JAEFAA} 502 FAHE bl gk 4
2F59] 7ziale] axzE A 2lom, 2010 FAY Ao



olale] Z2HE F&F THL 20109 2,027=22 20099
14,9070l Hlal 86.4%°] & THAE HAL, Ha 19 o
ol’de] & S Hist AAE &4S YeRf ol (KCS
2011), F4k= He] T80 =7t AEE RAIR F-7tE
Atk
A AARSR 7 Adguks 2Eekd B AAI] AF
el ea FHAL 7S (Hazard Analysis Critical Control
Point; HACCP) A== A8 7)o AlAd-AdH] 2et 2 3
A BEE fg B A8y &g oAzt o AdE AR
Aol &AL FAS A AAA A=A
2"o] o] 7hssiH, odEE fsleclS FstHow
TS o]E a3F oz Aojgro gz QA o3 ebdA
o] g E 2)Fe] AYito] 715 THMAFRA 2011; MFDS
2011). 1995 WTO ZWell & AFwH o] 23}, /i
slol] oJste] Sl AAEA] F& A=Y 1 S4HE
UEE Az 2Fo] PR FHE e A 4
ShHE QPge] T84S Qs FAHE kA e
st 3o R 19980 FAkE 7ol HACCP =9
o2 A= 715 AR AR AR - AE
e XA 2§59 BE Fofo| HACCP Al=E g%
£33 91O (KOLPHAS 2011; MAFRA 2011), &AHE
5o FAS 2lste] 2008 12900 ARSTEHAl Al3S A
2ko 2 20099 6YHEl FEDAVIA] A7) olHFHAE
AL ITHMIFAFF 2011). B8k 20143 ]3] oREekd
A= AEAH AlEES iR 9lel HACCPS] ¢
ASPHAYAT7E 02 AL AME g2 Est
HERlEde] A= 759 #8S niEste] oF AgA
st SAHE HACCPA: 24435 918 Al=d W
S PHASIATHMEDS 2014). ol A4 44 A
3 AFAA o 2X]¢1 HACCPo| Stjjo} SAHE AYAt
AR =570 AT S =Rate] ARk
A FAHE AT B AskE Zdiskar Sl
S4HE HACCP Alxo &gt daAdF+E5S AR 4
A Ao AFEE Aejo] #sled FAANKIm 2001;
Lee et al. 2010) 2 A1) FH 7Y w202 A=
A AHLee 2007; Nam et al. 2007; Park et al. 2007)3}
of B3 A9} 242 HACCP A2 18 2 S48
HACCP A|2=d] Agof w2 a3 2 FFale] &gt A+
(Jo 2007, Min 2007; Song 2008; Lee 2010; An 2011)
5o] Mafwo} gom, T3k An(2011)S 2H2 HACCP
& FEAE OgeR Agst A3, S AR Q12 o]
SBAR AR AP A JERHAI T, HACCPY thgt <1
AL = AR7} BEsle] Il Be =3o] dasitiy
393, HACCP AT Axo] Ade] A8%+= v)8S 3
A ZFsle HYo] B wFo] A SHAA %
T ofuet ZAAIARL SHolA v Edet A== HACCP
015S Wke RE FAEo] HACCP & o]Ald) vis) 34
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FE A0 ZAS HACCP OIX|E & @7 F

HI

9 SASEI7E ZA A E RS s tH(Kwock 2001; Jo
2007). B¢k Kim(2001)y 257178 SARARS] AR ws
o] FAEII BTh Lee(2016)y= A=) 94 oA dz]
TS AL o9t S wET] fd SEvEii=
LU SAHE0 9] HACCP 20| - J3ld 4=
AEE AAA 2] X142 2] HACCPY| theh #Al3) 35S
Q2 3IATh Nam(2017ay> HACCP AEZS ] &4H57}
o] d4o) W HACCP AlxQ] 7o) SAbs7lolA 715
ARSEAA 2] HACCPE A2 FHo= B Aol =&
AHog 28 T F e WHolgal AT Jo et al.
(20202 F4He HACCPRIS AAES 571 FAlolu 2%
AAHT S 8] golgh o] &S g A=
AH3E JHTh A4 ATAE ol SRS N2}
st A48 Shate A AT 71 EATR A ARSI
Al Fopd AFA| =] gk AHARE A4 (Seok et al.
2019)°14] HACCP <15°] f7] A%, aE5A AZ, 7H%
3l 22 AARAE = HACCPO| AH|AES] AR
ek R Eorfgdo] 7 2 Aog A HYA o8 B
2 M A3EEC] ¥ ALz ddsn. %
HACCP Q15 HA3xE #4¢ Kim & Park(2020y2 4t
E-2] HACCP CI=A|7}F 414 whA (Extrinsic cue)ZA] 4H]
2H29] o] Y A= 8o Adsigien 4t
Eol®A)¢} w|elE AFE B YA HACCP ¢lZ0] =&
FR7IXE ks 202 Kol 217 HACCPZL &H|#;
EoA & AIEE /RE Ao AGSA. FA4E
HACCPS] Zn]7} 9140 &8t A9} tiEo] Z4HE YA
o] mE P 7o A-gH Aol= Kim(2006) Lee
et al.2011) 5] A+7F AL, B8] HACCP Q1% 4=
vhge] Az S 2150 wAE AT A AT
(Cho et al. 2019), 5743 F7Fde] nAB=T HAES
HACCP2] Z 29} AF A7 Lee & Yoon(2017)2] A7}
ATk S = Y A& FFAM L] F4HE HACCPS] AJ2=F]
e a3, FARS AL WARE AR AT 5ol
JTH(Nam 2017b; Baek & Nam 2018; Park & Nam
2018; Jung et al. 2019).

HACCPel| 3t 7= st 3 W8l, 56 5 Als44
o] SYE] A}, SARFE] HACCP 3 A} 5ol =9k
o] AthKwak et al. 2001; Byun et al. 2005; Kim &
Oh 2005; Kim et al. 2006; Lee et al. 2007; Park & Lee
2007; Soh et al. 2007; Song & Chae 2008; Jeon & Bae
2009). 274 FUle] HACCPAIEE )3 2] oFEetd ) 9]
2% HACCP A|E$} FHFAHAEF-2] F4He HACCP A
TR olgstsle] AFEHALH, AFFENHEA= AF
HACCP2] QA= ZALE 200295E Al&ste] dAj7pA] 21
Y= Il Qo) FHRFAET A2 F4He HACCPE =
QAH A FdEE FHES AT S A7) wliel] vl$-
A5etal A7 QA Aol Btetal AR A

Mo



| 12 S 2AUSEX] Vol.2,No.1(2021)

T7F AP A ekt olel FA4kE HACCP JIF5H94E W
e MRS g ® F4HE HACCP Aol #3917
T 9 gz B AFE HAAE FAHE
HACCP A= A2z 9 ool 7]odd 5= lojof & Flo|t},

5 A A =238 HACCP A7) oF Ze%
Rom, 7hgdolu gAYl A= HACCP A& uf
T gl AdEjoln, mpREE ) GAIR] A3
HACCP A&%E 4305 o]/de] dart AR HHA Fib=
HACCP A8 S7HIE Helal ITHKOLPHAS 2014).
A= F4HE HACCP #8280 =9 5 AAle] Al
A ABAE e R E4HE HACCPY] #3F 2143 9

£ A=) AEARD SHolA 9 1T 9 JFEA F
AR ARIEAS Qe AnjRF Az HE] SHAA AT
g Hjg] F=3 Zloz ddE ued B Ao e
S4HE HACCP Q15 21534 W 579} 1] Q1% 2
S AL W FRE st AeAbete] Al 4k
& HACCP A|&=of &3 &H|zte] QI % 9 Q7% H|a
-SRI o] B3l F4HE HACCP Al dA) 4
£ Foldtat Ao AnjRte] oS FHEt 9 AE B
el "k AFS st 2842 S4He HACCP &
Ao gl @ A2S fFEstarz} sk ol A&7
7] AGe] FAHE AR|FAIQ] FRE UdeZ HACCP A
Tof B3 AR =t 9T E meteigdt.
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2. mA} LR

B AR AREE AEAE A3<A7(Badrie et al. 2006;
Hwang 2008; Koo & Kim 2009; Paik 2010; Kim 2011;
Lee et al. 2012)5 7122 AT B3 A== 54 -1
ksl 2 E AEAE SAHE A7) ARES whol A
T4 sl ARAe YRt SA4HE HACCPe tigh
ARFo = sttt

TH-O] AukAtal AR 82 AR ERFe] AR ]l

3 7

L =
2 sjefsi] Slsiel A, oel, Fa, 1, 44, 7 4,

AHSlE, 7R S & Y, A&7 F ol &
o= FAsATH =4S HACCPO| thal 2Apjge
Q

}‘\_]__

oo _tIO
o du

] Sik= HACCP Q14 3 QIx|&=9F S4kE HACCP

= FYeom st Sk HACCP A== =

HACCP &o19] om|x|e} ojw], =3k Akg 59 370
Foz 7t e BEAER 7L dglen, e
HACCP A|=ol] &3k 9121 7)) Bgroz 7} e’ o}
ez st & 7l gdos st ke
HACCP 27% #3-2 Adad7-et ol&eAlold HE7te]
974 EQE ojZgAold 27%(6), HACCP w5
ATE(T), BAALLTEQ)RE 2t TEEAL F 16
N FRFoE PAIsIinh. 7 a2 Likert?] 58 =5 A
B8] A8 23A) W), 2BA) TR, BECIH3
), 2T, w2y R B7skeE sl

Mo o

3. SAIEN

FH¥ AFEE= SPSS (Statistical Package for Social
Science) Win 12.05 ©]-&ste] FA1 A2 stArt. =AM
0] UdnbAlglal HACCP 212 B 8019 QA =& %
of W88 AN, F2HE HACCP Q15940 e
SAHE HACCP 91234 809 A E B g3k AR 7H
2}oli= WAHEA (y-Chi-square)yS AASFATH HACCP A=
of thgt 87 =o] JE a2 Wt FTUAE FEA
< AANEIT HACCP Aol thet 25 w3l thet
9] AlZ]%=+= Cronbach’s alphagts AHEste] W2 Ao

2 BHA,

L.

9

O:

1. ZAICHARRES| B AR

AR -2l AN RS S4akE HACCP 4153 <l
YA HET ] ASHA TR BAEke] <Table
1> A 8T

A2 4000 (40.1%)7F 71 Bk w, 300 (24.8%), S0tH
(24.1%), 2001 (3.8%)2] =o2 Yehtth. 40the] A$- 9=

Ah HHE FHE 31.3%, 1] A=HA R FHE 47.9%=

A&t Ewe Tt 354%E 7P Bgkon thSo
2 7153(25.4%), B (21.3%), AF(12.5%)°] £o= 1}
ERTh 23RS A2(45.5%)°] 7 B FoE YEge
o, o2 Z715(16.9%), AEF=(11.9%), 445(10.0%),
FAE(9.1%), FRAE(53%), AFE(1.3%)2] o2 Yepst
ok A&0 7S, IFHE BE TS 61.3%, V] AI5HEA
W FHE 314%E 2AET

AP FAUFT621%)H ALFH(37.9%)0 et T &
° Ao Yeigth 715 S 491(44.5%)°] 7P B A
O

o] o2 YEiEh 3, §F/F 4] Slge 159 1-23]



Table 1. Demographic characteristics

4H= HACCP 21X =

2 eI

HI

M1

N(%)

HACCP certified livestock products

Visitor of Visitor of non-
Characteristics Modalities Total HACCP HACCP
certificated certificated
business business
20 to 29 years old 12(3.8) 7(4.7) 5(3.0)
30 to 39 years old 79(24.8) 41(27.3) 38(22.5)
Age range 40 to 49 years old 128(40.1) 47(31.3) 81(47.9)
50 to 59 years old 77(24.1) 38(25.3) 39(23.1)
Over 60 years old 23(7.2) 17(11.3) 6(3.6)
Under junior high school 23(7.2) 11(7.3) 12(7.1)
Education Secondary school 117(36.7) 61(40.7) 56(33.1)
(hight level completed)  University 157(49.2) 71(47.3) 86(50.9)
Graduate school 22(6.9) 7(4.7) 15(8.9)
Buddhism 63(21.3) 45(30.0) 23(13.6)
Protestantism 81(25.4) 31(20.7) 50(29.6)
Religion Catholicism 40(12.5) 14(9.3) 26(15.4)
Atheism 113(35.4) 49(32.7) 64(37.9)
Others 17(5.3) 11(7.3) 6(3.6)
Seoul 145(45.5) 92(61.3) 53(31.4)
Gyeonggi-do Province 54(16.9) 12(8.0) 42(24.9)
Chungcheong-do Province 29(9.1) 9(6.0) 20(11.8)
Region of origin Gyeongsang-do Province 32(10.0) 12(8.0) 20(11.8)
Jeolla-do Province 38(11.9) 14(9.3) 24(14.2)
Gangwon-do Province 17(5.3) 10(6.7) 7(4.1)
Jeju-do Province 4(1.3) 1(0.7) 3(1.8)
. A full-time housewife 121(37.9) 60(40.0) 61(36.1)
Occupation . .
Working housewife 198(62.1) 90(60.0) 108(63.9)
2 persos 44(13.8) 17(11.3) 27(16.0)
Size of 3 persons 96(30.1) 44(29.3) 52(30.8)
a family 4 persons 142(44.5) 62(41.3) 80(47.3)
Over 5 persons 37(11.6) 27(18.0) 10(5.9)
Almost everyday 72.2) 42.7) 3(1.8)
) 3-4 times per a week 93(29.2) 47(31.3) 46(27.2)
T:;‘ne;ur‘;fptrﬁfrf‘t 1-2 times per a week 169(53.0) 81(54.0) 88(52.1)
1-2 times per a month 44(13.8) 17(11.3) 27(16.0)
Under 2 times per 2-6 months 6(1.9) 1(0.7) 5(3.0)
Less than 2 million won 27(8.5) 11(7.3) 16(9.5)
] More than 2 million and less than 3 million won 51(16.0) 26(17.3) 25(14.8)
H"“i‘;hrorignf}‘;"me More than 3 million and less than 5 million won 109(34.2) 46(30.7) 63(37.3)
More than 5 million and less than 8 million won 94(29.5) 49(32.7) 45(26.6)
More than 8 million won 38(11.9) 18(12.0) 20(11.8)
Less than 10 years 91(28.5) 48(32.0) 43(25.4)
. . More than 10 years and less than 20 years 115(36.1) 49(32.7) 66(39.1)
Marriage duration
More than 20 years and less than 30 years 71(22.3) 28(18.7) 43(25.4)
More than 30 years 42(13.2) 25(16.7) 17(10.1)
Total 319(100.0) 150(100.0) 169(100.0)
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Table 2. Visitor's awareness of livestock products HACCP about between HACCP certified and non-certified businesses establishment N(%)

HACCEP certified livestock products

Item Total Visitor of HACCP certificated Visitor of non-HACCP ¥ -value
business certificated business
I heard about HACCP certification for livestock products.
Y 246(77.1 129(86.0 117(69.2
es (77.1) (86.0) 69.2) -
No 73(22.9) 21(14.0) 52(30.8)
I have seen the HACCP certification mark for livestock products.
Yes 214(67.1) 113(75.3) 101(59.8) —
No 105(32.9) 37(24.7) 63(40.2) ’
I heard about HACCP certification for livestock products of a butcher shop(meat shop).
Y 198(62.1 114(76.0 84(49.7
es 62.1) (76.0) 49.7) 2y
No 121(37.9) 36(24.0) 85(50.3)
Recently, I have seen an advertisement for livestock products HACCP certification on TV and in a subway.
Y 155(48.6 92(61.3 63(37.3
es (48.6) (613) (373) -
No 164(51.4) 58(38.7) 106(62.7)
Total 319(100.0) 150(100.0) 169(100.0) -

#4p<0.01, ***p<0.001

(53.0%)7F 7 Bkow, o= 15 3~43](29.2%), 171
el 1~23](13.8%), A2l ML(2.2%), 2~671Lell 23] ©]3}
(1.9%)2] =22 YEelT) 7HFe] 4942 3005 €
~5005F ¥ " TH34.2%)°] 7P B2 ASE UEhgon,
5009+ 9~8005+ & 1WH(29.5%), 2005+ L~300%+ ¥ w|wk
(16.0%), 8005+ «1~1,0005F €1 ©]’4(11.9%), 2005+ ¢ w3k
(8.5%)2] =22 JEFSTH

915 U4 W FH= 5008 9~8005F o wRH32.7%)°],
0] QlEP s HHE FHE 3009 9~5005F D 1]TH37.3%)°]
et A&7k 10d~20d v
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2. Z4H= HACCPS| 2lAl1t Z4t= HACCP 8012] eIX|=

1) 4= HACCP ¢12

Z4He HACCPol| T3k Q12]e #3le] Z4HE HACCP <!
U IR} 1] QISHA WEAR e EAE A=
<Table 2>°l] A|AISIATE AA A T 77.1%(2469)7F
Z42He HACCP QIZel #ale] S Aol lom, Q5
A WHEAR(86.0%)7F Pl A5HA HERH(69.2%) R T F-2] 4]
° 2 F=A YERTH(p<0.001).

Koo & Kim(2009)2] tighS tiidoz gt Aol 514
el st 5 17.9%(92% )7+ HACCP Aol thslo] &ar
ATk SRS, Kim(2011)9] F42EA19 49l 1478
oz g AFtellrls 29.2%(43%8 y7F 4L Avkal -$H38t
At

Z2Hs HACCP 915 vlaE & Fo] 9
A 67.1%22147)2] SHES

4]

(753%y7F 1] AFA% HEAKS9.8%)RT E SHES
EPH ATHp<0.01). ]el] ¥ls| MFDS(2011)9] #2 @ 7
Fol o5 201095 &H]A} 2,015 2 tIA422 HACCP
JAEE AN Ao, ZAFNEARS] 30.0%7F o] A5
HACCP] disll &3l glom, o= 2009 diu] <1x| =7t
4.4% S7F8IAL, 2007 ThY] 15.7%= 3] S7Fskal 9l
T}, o]} 7he 2 A} Aolgt Ak £ At}
7} SAHe HACCP Q15 9 7] 154 W 2vxia =
gheto] AL OH, B ALArt F2 202 YERth
Koo & Kim(2009)2] A-FollA = 45.3%((233% )7t 21 EF2%
o|A] HACCP w25 £Z o] Uthal SF3IiTh.

A @5 A HACCP 15l thall Soj&
A9 w3 A4 SHA F 62.1%(1988)2 UERskon, 0%
A HEAK(76.0%)7F 1] 15 H A WHEAN(49.7%)E Tt 2
o2 =7 YERITHp<0.001). 2 WIE 24 HACCP
% 3o 2 A FaE BAo] le 797t 51.4%(164

S UE o], FILE EFo] = 48.6%(155%) Kt =
THES B, A5H4 HEAKH61.3%)7F Pl Q159
WEAH37.3%)E 0 o802 =4 YR} (p<0.001), 1]
SYUA WU MR S2HE HACCP A= 33s Hsh
13]7} Avkar AzHe 4= ek

M) AL ZALOIA FF HACCP HA] #A|Eol| tshod
91.5%7} HACCP FAAIES ToiE oJ3ks Hol= 2oz
e, 4:H|REe] HACCP Aol tigh Algjee ohdsh o
FEoM =A ZAFEATHMEDS 2008). 19959 WTO =
Holl mhE AFw o] Ast, st ofste] SufjellA A
AE|A] ke FAbEO|Y 1 FAHES YRR A AFo
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Figure 1. Image of term about livestock products HACCP.
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Figure 2. Meaning of term about livestock products HACCP.

38 Ak FAkE oA FHE S8 ko= 1998
o] ZAME 7150l HACCP =95 Aoz dAle 715
o) ARG F4HEe] dsHe] Ay vk 2 9 A &
& #ofll HACCP Al=E 4833l 919 (KOLPHAS
2011; MAFRA 2011), =W 23 4E 20044356 A
oz zRao] oyAog AL HACCPE 4
H7P1ES A8 sl Jok A=Al 4K HACCPe]
2t 73k =5 Qs AlReA AHIRRe Q12]o] FR]ofof &

o)t

2) 24H2 HACCP £0]¢] QA%

S4He HACCP §019] 1A =e) &3t A= <Figure 1>
3} <Figure 2>0l] AASIATE F4H: HACCP sl E31
< of 7P WA AE= olmAel] tiste] 74.9%(2397 )7t
g SAREolgtal gt o™, 1 9] 7IET 25.1%(80

3} ZAakEo] 14.7%, wlE E4kEo]

3.4%, Y7t T A0 2.8%, wol Bl F4HE 0.6%
o o2 Ytk kgt FikEe] SEe FAt
HACCP Q154 Wt F5(1019) 2o} 7 Q154 v
FH-(138%)°] SHECl =A YERH(p<0.01), ol A
HACCP 1594 i F5-¢] 735, AlAIA o= 2Febd
32 A=Ql HACCPE QHAgh SAke 9ol AAdsh S4ke,
Be S, LGF AT AR Eke 5 ke
o #ste] FYA QA sk= Aew Az 4 ot

S4HE HACCP 8019 on]of gt g8} <Figure 2>,
A es AT FHES 37.0%E UEleH, 2
9] 7Te7} 63.0%(201%8 )5 *FAI8HATHp<0.01). 718} 35
7 FA=o] 31.0%, AAAREAIC] 11.9%, BFEAIY
o 4.7%, F715AE 3.1%, FAAPNZTAEFEAIZE 0.9%
o] SHES Btk WHO7F A& 9)ate] 7kl
AL = HACCP A=E flal e 33 9l 2
PSS, AMATEATY, SEBAY, 7154, §44
ANZGAFE T2 1Mehs gl U &2 & FiE +

Mo o

i
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The meaning of the term , 20.40%

Advantages,
38.6%

Applied place of business, 25.70%

Figure 3. Questions of term about livestock products HACCP system.

W ik #d 35S $% S4ihke HACCP Al
E AR Sl #ek QA= o] FHasi

3) &2HE HACCP A =0l #3k 33k Alet

ZAHE HACCP A9 3=3t Algel tist 35 A
<Figure 3>, F42He HACCP A|x=9] A4 (38.6%)yS 7P &
Fol sh= AR UEton, thyo 2 S4Hs HACCP Al
=7 AgEe Bopo| #ale] 25.7%, S4HE HACCP 89
o] o7} 204%, =4 HACCP A= dQ ol&7t
11.9% <=2 $HES B3tk Hwang(2008)8] 3 tii
TollA= HACCP Aol it g3k Alatol #sted ot
of] A8==72](32.8%),1H o] U=A"(28.4%), 7<= 5
O1A]°(24.4%), 9 L RFA(144%) 52| o7 AL A3
e 2 A8 AL, AH]2k= HACCP A= 3
Bitokel Ao el Hate] 7 gl ke sleE A
7+ek 4= itk

3 2AE ZARE o R 3 Paik(2010)S HACCP
Aol Balr HgH ol AdH oz A =YPHAjel b
alo] el b AoE UERoH, o R Awo A4
7 FaAdl tisl =3l ste] anRkel AR A= B
A oAde ol Aof st AZs 4= Qi

Koo & Kim(2009)2] $17-ellA HACCP A| =2 2=
GAE UPdeE HACCPY dial €ar 42 A& AR
7}, 39.4%(166%8 )7F HACCPS] v & 7 g=4f 3t
), 29.5%E A &5op, 15.7%= A3 olgkal S EEI ).
Kim(2011)2] A2 i} Aol 45.6%7F HACCPS]“2]
s 7P a3l sioH A gatop el g o] 2zt 20.4%
o] SHES KA 0|9} e e ARFS | Asta &
2)7] flaiM= W] FHHOZ o]Fojxok & Flo|H, &
HIZb ol 473k A Fe] &gk o] AL e
HACCP A|=2] Avkd a7} wrd wojof §-th(Badrie et

fr

KN
o

()

al. 2006).

2. £4HE HACCP 21411t Z4+2 HACCP 2012 21X = 2|

1) S4HE HACCP Q129 W& F4ks HACCP &9
o)A

4k HACCPE] 9123 54 HACCP €-0]9] QA=
o 3 A A= <Table 3, 450 AAIBIIT A, 24
E HACCP £o]¢] oluXd] #3 &8 ZA}, FAE
HACCP €-0]9] on|R| & gt Z2He 2 IA|eH: 49
Z2HE HACCP o1 sl ‘S0 RAUTH 7} 80.8%(193%)=,
HACCP &01& 5o Aol glth o] 19.2%(46%) Hrt 35
Eo| =/ YERITtHp<0.01). HACCPLS oFdAJo] Ehuw 2
9o S 715 ke AlEoltHMAFRA 2011; MFDS
2011). ©]2} 22 HACCP ¥A] Aol thale] 2H|A= <t
o] Je FrhEhal 69.3%7F SR8, 2H]RF HACCP
A2 Ee] wE FujdEE o) Aate], HACCPS &3 dd
201 2K(59979)2] 745 82.8%7F, HACCP®|| ts] =23
JE AHRK(1,4019)2] 63.5% Rt} 3HH 7} v]go] &
108 B3 Eo](MFDS 2011), HACCP ¢12]o] #|&Etn)] &
FES =ity Aze = o

=7, SAHE HACCP &019] ool &3t 39 2, =
42He HACCP <159l tisl] Eof& 4%, 542H= HACCP &
ojo] omE Q8 d FHAYR AX = A= 89.0%
(1057)Z HACCP 8015 Eo& Fo] gl 459 11.0%
(13%) Bt} 52 SHES EATH(p<0.001).

MFDS(2011)2] 201013 23 =50 2|51, HACCPE
AABAL = AH|RK(599%) 5 HACCPS “flsl 84 53
A2 AgsHA AA = A= 52.0%= GERE O
20073 (60.1%)2F 20093 (54.9%) thH] HACCP 2|n| = A&
sl Fotsls HlE2 X EH R THadshe AEE Bt
I AF3HAT

T3 22HE HACCP Q1% 332 BZo] e A§ =4+
& HACCP §01¢] 9uE 9J3lad 30T =E

PAURA

oot



Table 3. Awareness and image of term about livestock products HACCP N(%)
Image of term about Ivestock
products HACCP
Awareness about livestock products HACCP Total y*-value
Safe livestock
Others
products
. . Yes 246(77.1) 193(80.8) 53(66.3)
I heard about HACCP certification for livestock products. 7.14%*
No 73(22.9) 46(19.2) 27(33.8)
I have seen the HACCP certification mark for livestock Yes 214(67.1) 163(68.2) 51(63.8) 054
products. No 105(32.9) 76(31.8) 29(36.3) '
I heard about HACCP certification for livestock products of a Yes 198(62.1) 147(61.5) 51(63.8) 0.13
butcher shop (meat shop). No 121(37.9) 92(38.5) 29(36.3) ’
Recently, I have seen an advertisement for livestock products Yes 155(48.6) 114(47.7) 41(51.3) 030
HACCP certification on TV and in a subway. No 164(51.4) 125(52.3) 39(48.8) )
Total 319(100.0) 239(100.0) 80(100.0) -
**p<0.01
Table 4. Awareness and meaning of term about livestock products HACCP N(%)
Meaning of term about
livestock products HACCP
Awareness about livestock products HACCP Total y*-value
Critical control Others
of hazard point
o . Yes 246(77.1) 105(89.0) 141(70.1)
I heard about HACCP certification for livestock products. 14.95%**
No 73(22.9) 13(11.0) 60(29.9)
o . Yes 214(67.1) 85(72.0) 129(64.2)
I have seen the HACCP certification mark for livestock products. 2.08
No 105(32.9) 33(28.0) 72(35.8)
I heard about HACCP certification for livestock products of a Yes 198(62.1) 79(66.9) 119(59.2) 189
butcher shop (meat shop). No 121(37.9) 39(33.1) 82(40.8) '
Recently, I have seen an advertisement for livestock products Yes 155(48.6) 67(56.8) 88(43.8) 5.03*
HACCP certification on TV and in a subway. No 164(51.4) 51(43.2) 113(56.2) ’
Total 319(100.0) 118(100.0) 201(100.0) -

#4p<0.01, ***p<0.001

7395 56.8%(678)E HACCP FILE EZH o] gle 7499

43.2%(51%) 2o} fol8 oz =A Yeldth(p<0.05). KFDA
(20112 HACCP &X F3E & & o+ S| 13.0%
(2599)E UEEe W, o] F 59.2%7F HACCPE o|alst=
o Fa7F 8o HAokL gEste], B Fare] Mz
FaL A7 52 aEaEor & Zlolw, Fal WEE ARt
olafial7] HEF A& of ghrhal AFsk3

“

/1\_]_
AF
SAHE HACCP QIA| =9l e 4K HACCP 3 &
FHE EAg A= <Table 5500 A

ZAHe HACCPo) #3k 223+ A & 22k= HACCP
x—]]_,_./] z]—x%oﬂ 1:}]5]] 7}%} —EL:LsH Hou:] r,}.__& ;(LQ_
ofof] thall F=atrial k. 53], A A8ok %Oﬂ

o

HACCP 2

i

2) 2o W& FAHE HACCPO gk

g
o2k

¥

ol
N' rol
>

A 242 HACCP 21=9) thell Eo] 2 Fo]

¥0 30
e e

35
(p<0.001)s} S4HE HACCP 15vt=EE £40] e 45
(p<0.05), BEH A5 )e] F4HE HACCP 15l thsh
Eoji FHo] 9= A$-(p<0.01), =AM HACCP F1E 2

o]

&]IO] AT

739 (p<0.05)°] SHo] FolFer l.:’iﬂl e,
Z2HE- HACCPol| th3h ¢12]o] %:%%“i Aol g A4
T v A4 Atk FRE e R SAkE
HACCPS] 4 2 2§ 5o #st Trx}ﬁ M 2 gH
Hoke 73 tsle] Z2AHE HACCP SHAR R S881= 7o)

Zasitt.

3) &4Hs HACCP 97 %=
B Ao A 2AME EAHE HACCP 875 §5-2 o
Ao 275, HACCP W& TR QTE, AAX AT
2 et BAslen, 7t arede E7ke] B

A=}
w4
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Table 5. Awareness and questions of term about livestock products HACCP N(%)
Questions about Livestock products HACCP
. . 2
Advantages A(I)? léicsli 1I1) ;2;:6 Theﬂrlr; ez:;nnllllg of Necessity Others foul L
I heard about HACCP certification for livestock products.
Yes 104(32.6) 64(20.1) 35(11.0) 32(10.0) 11(3.4) 246(77.1) 08 1g* 4+
No 19(6.0) 18(5.6) 30(9.4) 6(1.9) 0(0.0) 73(22.9)
I have seen the HACCP certification mark for livestock products.
Yes 87(27.3) 55(17.2) 33(10.3) 29(9.1) 10(3.1) 214(67.1) 1.87%
No 36(11.3) 27(8.5) 32(10.0) 9(2.8) 1(0.3) 105(32.9)
I heard about HACCP certification for livestock products of a butcher shop (meat shop).
Yes 77(24.1) 53(16.6) 29(9.1) 29(9.1) 10(3.1) 198(62.1) 15,874+
No 46(14.4) 29(9.1) 36(11.3) 9(2.8) 1(0.3) 121(37.9)
Recently, I have seen an advertisement for livestock products HACCP certification on TV and in a subway.
Yes 65(20.4) 43(13.5) 19(6.0) 23(7.2) 5(1.6) 155(48.6) 13.34%
No 58(18.2) 39(12.2) 46(14.4) 15(4.7) 6(1.9) 164(51.4)
Total 123(38.6) 82(25.7) 65(20.4) 38(11.9) 11(3.4) 319(100.0) -

*p<0.05, **p<0.01, ***p<0.001

< A%sk7] 18k Cronbach’s alphaghs ©l-&ste] AE %
A AAEIAT ol oJEgAleld SFEE 094,
HACCP 25 $H= 0.93, AR Y 875 0.8622 4l
F|=7}F vl =4 JEPTh<Table 6>, 2HRF o] 4k
& HACCP S75E #4138 A3 Hd4e 3.75~4.2250=2
EX3A(5H Ax), AL e 2757} 4.068L
2, HACCP & §H 2] 40383} ofZEAolHd Q39
39085t 8% A7t A4 JERT

STE FEEZ AuRY, AA, oAl a7l
W2 3.908/588 Blor, 7MY =& o EE Bl &
52 ‘F4He HACCPS| 774 el #d PC- &rfEES]
W2 Al7F 40388 HYA, e 2 pC- ARfEEZS o]
83t SAHE HACCP AR9] §o]4d o] 3.94%8-8 YeRNSL
.ol & PC-EmEES o]&3 F4HE HACCP A&
(3.92%) ¢ <15 IfHB.917) el AA HFE Huh =
HFE B3tk e-commerce A CAAFIAH )0l A
2.0¢] Hsle}H, 2utE tinfo] A5 285k AufEE 7]uke]
2ot Avies &%, §5, "HIES of-E= A 3.0
o] wistoln], = Bupd A A 20119 6,200%
oA 2015d°l= 2% 639 drhol o]& ZAoE HgHTh
T3 Qo] muld AR AnfE glo|Z 2 T A
ZollA] 2ulEES] o]go] FikE|al 9Jo(KT ERI 2011), AF
37 553 A vk 7o) ukgE Sk HACCP ©f
Ze]A oA o] HQ sl

E7), HACCP 2% 3H Q359 HHFe 4.033/589]
o, 7H EE 87 EE H FE2AR fisnl Sk
HACCP ZE°7} 4.1388 B3, the-0 &2 =AM HACCP

kv

flo

Axe] waz FR7F 4087, AHA thAke] EAE
HACCP 25°0] 4.048-& YERATE Lee et al(2012)2 2
SHP A SAR Y] @ % AFoa] e ti=wl
TR A3 27t P A el B Ad3Age) #
AFSFAATE. ol SAF FARARS} AH) A= 21 Eb S i EA
E21 HACCPZ} Bt 1 Zske]d nighs Z10= Holw, o]
= 98l FHe TRE da 7 3ty Az,

MFDS(2008)= HACCP A=< &Adsts fJ8 #<l3aL
£ AlFste] 200795 =5 $EE SH1S™, MFDS
(2011)°] A}=o) oJahd, w27 o] JIE T34 HACCPE
A Atk $HEC] 20073 36.7%14 2009 49.7%,
2010 59.8%= A|&AQ0 F7He HATh 2010 A4
SR Aulo] W& oF 60%] 7bE WA Fae
HACCP A|F2] AT 2 gl 73 59 SHWS, <1
W, A& FZR B =7 HACCP 35 a37} 718 Ziok
32 g U

o

Rom, 7P e QFEE HOl LS AR AEo}
2 9 Al A -HEe] b7t 42288 YeER AT g
‘Z2He HACCP 2-5-2 918 AE7F X & JHAE ] v}
Ho] 39785 BTk Lee et al.(2012)¢] Ao EAHE
TARE FAHE] 21EkA SNk A] A -HES] st
354807 7P W QS Hoj B A3Asle} Aols)
Atk ol= AM|Re] 7S WA EAe] Asrt v Hagt
Aoz Holn, FARE AR A4 JTS VA=
HAA ] gk ZololS A AR Amre} FAA}
o] Asl] zfolel gJaf Aolgt Ao YERTE
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Table 6. Analysis of mean by requirements about livestock products HACCP (N=319)
Mean+
Question sandard Cronbach’s o
deviation
Report on illegal distribution on PC/smartphone of livestock products HACCP 4.03+0.77" 0.94
Ease of livestock products HACCP information using PC and smartphone 3.94+0.76
Check HACCP certified livestock products using PCs and smartphones 3.92+0.81
Application  Check the store selling HACCP certified livestock products using PCs and smartphones 3.91+0.79
requirements  Guidance the nearest store selling HACCP certified livestock products using PCs and 3.8840.79
smartphones ’ ’
Installation of applications with livestock products HACCP information function 3.75+0.90
Sub-total 3.90+0.71
Government’s publicity of livestock products HACCP 4.13+0.68
Publicity of livestock products HACCP system 4.08+0.68
Training of livestock products HACCP for consumers 4.04+0.70
HACQP Applying livestock products HACCP system 4.03+0.71
education i ] ) 0.93
promotion Be1nforcement of consumer education related to livestock product safety other than 4032071
requirements livestock products HACCP
Promotion about livestock products HACCP to livestock companies 4.03£0.66
Conduct regular HACCP training for consumers 3.84+0.72
Sub-total 4.03+0.58
Reinforcement of laws according to violation of food safety for livestock 4.22+0.77
P ol1c3;t By experts, support for training about livestock products HACCP 3.97+0.75 0.86
Suppo
requifgm ents Nurturing experts on livestock products HACCP and establish an information center 3.97+0.73
Sub-total 4.06+0.66
Total 3.99+0.58

D1 point: completely disagree, 2 point: disagree, 3 point: neither agree nor disagree, 4 point: agree, 5 point: completely agree.

V. 2% A EE

E AT 1997d%9] 42 297 Y48 #2]715=(SSOP)
I el ea FHAE 71FHACCP) v 74 1998d%
FE =539 F4HE 7Rl HACCP &80 =9igel
ue}, AHRke] EA4HE HACCP Al=dl tigh 91X =9} o
T AR FolY 9 Aln B A% g mel AL
&S Fsta, S4HE HACCP A|EES 88707 343
e BHo7 AEHUT Me 2 ArIX ] 45|
Ha HRE T 3199 e R ARAE Arleiaion,
TAHRE QoFshH okt 2tk AA|, 4= HACCPO|
o12]of| #alo] ZaHE HACCP 9154 WAL} 1)
A5HE WEAZ FEI BAAR, A $HA &
77.1%(246"8 7+ 2He HACCP S50 #alo] Sofi
Ao, eFAdsr WEAKB86.0%)7F 1l AFHA: W
(692%)E Tt Fo2 02 =A Ve THp<0.001). S4H=
HACCP 15 vlaE & o] dtta 353 9= 67.1%

214%)2 YEREo ™, Q54 WEAH(T5.3%)7F vl 1%
2 HEAK(59.8%) R oh =1 WEFRTHp<0.01). B3 (A=
vhid)e] F4HE HACCP Q1o tis Soj& Ho] glriar

i

2 e
ofN

SHS A= 62.1%(198%)Z YERoH, A5HA W
2H76.0%)7F 1] A5HA WHEAH49.7%)H Tt FolX o
Al VERSTHp<0.001). = W3 E 4K HACCP S5
39 A FaE 2 o] vkl SHI H97t 48.6%
(155%)2 Yehden, ¢4 WE2H61.3%)7F vl Q15
A WEAN37.3%)E0 1802 =A YEFSTHp<0.001).
EA), 2H: HACCP £-0]9] QA= £o]9] o]z} 9
u| 2 REste] B8 S4HE HACCPE €08 o 7t
2 A AAEE olu|X]o] tisle] 74.9%(2399 7T QHA S
FokEolgtal g3l e, F4HE HACCP §-019] ofn]e
tsire S8l SHBE7IFEIEAL 37.0%7 S 55k
ok AR, E4HE HACCP A|=of &gk g5k Alalel| tgh
B35 At 24He HACCP A%e] Aol thaia 714 &
ZF8 sle Ao®E UJENFEOM(38.6%), TFOR EAHE
HACCP A|=7} AE5= ool #3101(25.7%), S4Hs
HACCP §-o]2] Aeold] thaled(20.4%), A+ HACCP A
T} Q3 o]fol thaled(11.9%) =2 =3l = A
© 2 Yehdth yAl, 24 HACCP &olol el QA==
A8 A3}, F4He HACCP £019] oA & ke Z4F
EZ QASR= A5 2HE HACCP £ofd tis] Soju

o Hir Mo

-

M9 ]
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Pige SRR =l 1‘% A= 80.8%(193%)= YERESL, HACCP
FolE B0l o] glrpaL SH3 A= 19. 2%(46Uﬂ)i
uramx:}(p< ) Z4H= HACCP &ol9] o el e
A2 AA 3= A$E F4HE HACCP g9 rﬂ—sﬂ
%011-19} P SEe didAE 89.0%(1057), FA4HE
HACCP 15 FaE . Ao Qltpal g3t udzte] 749
AN = 56.8%(67%F)= EFRTHp<0.05). THA, FAHE
HACCP QA =of u}2 Z,2He HACCPol| #3F =3k Alet
S A% A3}, 9 Al FH Aol BFA 4t
& HACCP 1%l sl E0f £ o] U&= 74-5(p<0.001),
5‘1}&—% B Zo| ¥ A9(p<0.05), S ISTH)
o] &4+E HACCP ¢l=o thal] Eoj& Aol 9
(p<0.01), =AM HACCP 32 & Zo| & 7-$-(p<0.05)
o] tIAERNAA SHel FelFoR #A YEst A
A, 2SO Z A HACCP A= tig 2 7%
£ A% A3, AR Aol gk 8FETF 4.068/580=,
HACCP 5 $H 9] 4.038/543 ojZgA ol 2759
3.908/54KHT 8% A47E A YERTh 87 35
2 AHEE, WA ojZgA oA Q7T Ht& 3.908/5
Ao, 713 && Q7 =S Bl =S ZakE HACCPS)
B4/ B3k PC- AntEZ ] whE A7) 4,038 /588
HAT, th2o 2 PC-AmtEES o] &3 =AM HACCP
AHe] gol]ido] 3948/58E YHEUT to=
HACCP X5 TR Q759 Hie 4.03d/58°H, 7F4 =
2 87EE Hel P2 AR g5y S4HE HACCP %
Ho7F 4.138/58& B, vl E S4HE HACCP A=
o] izl TR U} 4088585 YERNAL riR g g
HACCP HA Y 27%9] Hie 4.068/58S 2o,
TP e QRS H] FES SAREY] AEQbd 9t
Al A - ‘ﬂ%A 787y 4227 /5785 JERITE. o] A
o oJ5hH l@Oﬂ HACCP A|=E 2153 Y48 WE
Els Nﬂlz}ﬂ Ul ZU4 W AR B S4HE HACCP
Aol At °Lé.101 E2 Z0E Yeion, q14o] w2
ZHAFA 52 Z24HE HACCP Aol B3 e B A
o2 AL YA} T3 28]R= HACCP Ao tigh A3
o Y7 TH Y W gk 87 ETF =2 Z 0= e
U, 2HIRRE g eR A&Aels el HACCP %
HE w5 B isskE SE7F Qs S4HEe] ke
7V fES fIste] ool A=A<1 #AlH Aol
83 7102 AIREY & A97F 7 E A AARLE
Z2H2 HACCPY] &3t QA= 2 olalzo] that A7} il
T FE3 A, AEA AF iRl FRE] S
HACCP SIA|%= Bl 87" FARE $38) S4k= HACCP A
w9] gjo} FHE HAE A|Fo I 27 2AE
HACCPA|:=9] g} o] vk & = 9l 712Aks7t
g 2o Zjgieith. 2 s S8 HACCP 915 949
oo} SAHE HACCP Q1% 2Fo] 37145 kst =

[e)
le A

Ab 2o dee] MerE dojE S ke 719t %—J%
HACCP A& tgh 43} Gro] Z717} AlFe et

Fret SAE S AT Aolgk= 7ol &S = ﬁ
o] AME-S 7Sttt SHEA AALEA] B ATe FAHE
HACCP =7RISAH =S Tt ez A3t HojlA] 2]9]
7} Atk AF7E B8] S4H HACCP 2 S4HE 9ol &
st w4 %ﬁ~ el Aol &A1 WS A}
17212 Alg)e] J o & SlsISlt.
71&d] AFshe FHE =g
Zé_‘JH dutslol= A7) Qo]
3= &4HE HACCPO] o)
%HU% 2RRbEd gk A
2 22H2 HACCPY SIA % it
QA % il 71228 dHE 93k l:l]j!_

T2 olHgt A+ %‘ Z4H2 HACCP A =9 =
St oegel ko 2 o] FEATES] FFS AbEtaAt f&t}.
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