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Abstract

Effects of HACCP Implementation in

Commercial Feed-mill Plant on Feed Safety

Jo, Jeong Lai
Master’'s program in Animal Resource Production
Graduate School of Agriculture and Animal Science.

Konkuk University

Commercial feed has been identified to be one of the
major contributor for the safety of animal products in
Korea. Hazard Analysis and Critical Control Point(HACCP)
certification system for the feed milling plants was
implemented in 2005 for the purpose of feed safety in
Korea. Since 1 January 2005, certification under the HACCP
Regulation of Commercial Feed Sector has been issued with
the approval procedure for all the standards. The purpose of
present study i1s to identify the level of operation and
Critical Control Points(CCP) in the commercial feed milling
plant, the cost of operation for the certified plant, and to
propose an effective approach to implement HACCP in
commercial feed—mills.

The results were summarized as follows :

- vii -



1. Tetracycline was most frequently detected as a major
antibiotic contaminant in animal products before and/or
after HACCP implementation. The main reasons of the
contamination would be : failure in observing the
withdrawal period after antibiotic application at farm
level, no use of antibiotics—free diet during fattening or
production stage animals. However, it was not clear
whether the contamination may be originated from the

commercial compound feed.

2. The operation condition of each HACCP certified plant
1s similar to each other and has produced positive results

in the area of sanitation control.

3. The operation of CCP-plan was concentrated on
mycotoxin, salmonella and antibiotics cross—contamination
control. Feed-mills have made heavy investment on
facility and equipments for the purpose of the prevention

of cross—contamination of antibiotics.

4. The investment cost of the preparing the HACCP
certification was 860 million won in average, 1,154 million
won 1in upper group-95% confidence interval percentage
coverage and 570 millilon won in bottom group—95%

confidence interval percentage coverage.

= viii -



5. The operation cost for chemical and biological hazard
analysis in HACCP-plan was 5,850,000won for antibiotics
in product verification, 11,000,000won for aflatoxin in feed
ingredient and product verification and 7,500,000won for

salmonella in feed ingredient and product verification.
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&

A1 E A

59

Ao oo sz

—_
fife)

Al &m g A HACCP(Hazard Analysis and Critical

Control Point:

)
A =9

;gr

Mo

[

I HEol F7bel
EHQ:L—L o]

zg z}

)

s}
ol

HACCP Z<4iDo]

R ke

HACCP= 7h=9] AAhd =

ki3

o

AtR Az gl

Sl B FOAoRA ol

)

o
i
)

I

o

—_
file}

N

, 2007.4.11.

<

#8354



ofpy

oF
2

-
T

7}
7HA

(¢}

|
=

=

g =

oA 1 29

Sof 7}

S|
=i

o

[e)

xS
o}

1

°
h Y

o A}

==
=

Kol 7]

=

3}

ARE FabsrkA 7t

40~60%

A

H

A

Gl

o
ﬁo

Y
of

d57F vAEl

il

—

—_—

file}
Wi

G
7o
o
L

el
i
2

Mo

2

9

L/\].

k<)
H

= A

g+ HACCP

Zupetel W)
Aoz HACCP =

ol o

A Aol A e EAAS R

o

5

I

AkB

A

#A%,

KN
=

o

Aol 7 =
FAL R0l A o]

H
EA

=
k<)

R

t}
Hl
A HE=d
s %
2007. 20061 = FAHE

e

.

T

.

T
L

T

2

3

&% < HACCP

b ot

9

=2 ArkE

o
NA 9 2

whebA, 2 AT

3

S

4
EEER

AT,
1
AE =

=

2) STHEEE A0

e
==



=}
7K

oF

B!

7h A 3

il

Nl

HACCP

W Az dAE a4y

CCP(Critical

=i
=

s

i
A}

J
=

e 2 & HACCP

X

Control Point: < 8.3

Z]

o]
=

A A
bt

S

[}
4=

/‘\_]7

=
¢}

2

|

oz 2

=
=

Bl A ERd A

) gsle

ENER
A 2

A O
= =

of W EAuG R

o=
1 O

HACCP
o A

2871

1%

HUE

s

2ol

i=
i

An) g3 9

=
-

A
=

=z}

RETA
[}

=4 FAA

<

A

A

2)

ol

3) TEFlTEbA ALl 200272006, S



A2 AEAAYE 2 HACCP 48 4%

o1 F 199090l A AAAEI HRol ARatge U
43e AFFGO, WEAE ARFS 19809 3

A 19909 11,173 % 20061 15693" == ot 19809
tH] 2006100l = °F 453.3%9] AFAE BEAtt

<Table 1> Trend of compound feed production by species

(unit : M/T)
Tterns 1980 | 1990 | 2000 | 2004 | 2005 | 2006
Total Feed 3462 | 10529 | 15105 | 14941 | 15278 | 15693
Production

Beef 306 | 1667 | 3340 | 3045 | 3293 | 3574

Produc| Dairy 514 | 1,790 | 1891 | 1632 | 1587 | 1539
tion

N Hog 769 | 3551 | 5215 | 5419 | 5170 | 5175
y

species| Poultry 1,872 3,274 3,867 3,836 4,203 4267

Others 1 247 792 | 1,009 | 1025 | 1138

Sources : MAF Department of animal production. 2006. Yearly
Report.
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<Table 2> Number of feed—mill plants in Korea
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<Table 4> Number of failures occurred in HACCP approval procedure

No. of major

No. of minor

Item Item . . Total
failure failure
Plant
- 9 9
management
Production
- 1 14 15
facility
Production
4 5 9
process
Sanitar
Y - 4 4
standard
Preventative
- 5 5
measure
General Persoral sanitation
management| and sacurity - 4 4
Storage and
. o - 8 8
m-out
Transport - 2 2
Lab facility - 2 2
Qaulit,
d - 3 3
standard
Product
- 1 1
return
Hazard
. 2 3 5
analysis
HACCP Critical 6 B 6
management| control point
Verification
1 3 4
and record
Total 14 14 63 77
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<Table 5> Major contents of HACCP application on Feed-mill plant

A= F a8
= 4 o A FHF - TF - FEHFANA TAT 5 A& A4
24T BAF] FARAT F Ax NES AFonA
Asel iy S
AFTE |0 AEBEPY ARES] Yo oI MiEAIEAZY S
HACCP#]| 0 HACCPH 8 AlR34e the Al e l7led 44 29
- HACCPY 74, AIEAHBA, 24 - g - 442 5 A,

el e SHAYACCP) & AA, EYHEHE 3

7|22 o AxHPAE v AbS HA 2d7E B

- e s®xs, HACCPEE I +A, Todeyd =
Hey, MHAEX71%, HACCPY #SFH7|5, AAEF
AFE AR E, vt FrE AR VS

AZAA] o1 o Aol tigt A7 nS AA|, HACCPAIE M7l <]
AF7F A23] o] FAA] F Ang el Bar

N7 AR | o HHFo A
RIE s o

HACCP 915
AR st S8

A & HACCP AAHE S18te]
3 5 AR AR A9 A8 &

5 9 A% o A9Ee Bax HACCPAE ARsdel gl 448 Al
N5 HFe7] Fste] thaARE AR AN
- HACCPAIE, Faveld 1834, i 4% 5 715418
AFTE (09 ABS ASHoR Fastn dbA FAL 8 Az
AA 145 249 ool AFwE 1% A7} A
StjzA |0 AZYA) e SSAR e ALEAl WA

o

HACCPAS AV TR} 3 B AR) ol 2t 5 518

o Atg ¥ 2 Ve AARE $AXY T

Al A7) © 2006.1.1%-¢
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Fig. 1. Number of antibiotic-residue detection in animal
products in 2002.
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Fig. 2. Number of antibiotic-residue detection in animal

products in 2003.
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Fig. 3. Number of antibiotic-residue detection in animal

products in 2004
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causes in 2004
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