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Enlightenment of Korean compulsory food HACCP certification on the
establishment of HACCP plan for Chinese enterprises
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ABSTRACT: HACCP is a preventive management tool for protecting food from biological, chemical and physical
hazards. It is a systematic method to identify, evaluate and control food safety. It has been supported by many
countries and organizations in the world. South Korea will implement the HACCP certification for imported food in
2021, and all food imported to South Korea shall pass the HACCP certification. HACCP in South Korea embodies the
importance of the system in the factory production. In order to ensure the continuous and effective operation of the
system, it requires the personnel to have alternative posts and detailed product description and process flow. The
HACCEP plan is required to be set up according to the actual conditions of the plant and the products must be
produced according to the plan. This paper took kimchi enterprises as an example, starting from twelve steps in total
of the preparatory steps and seven principles of HACCP system, focused on the differences between the HACCP plan
of Chinese kimchi enterprises and the relevant standards of South Korea, so as to help Chinese food enterprises
successfully pass the HACCP certification of South Korea and get the passport to South Korea.
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Fig.1 Example of the process flow chart from the acceptance of raw
materials to the sauce spreads of pickle enterprises
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Fig.2 Example of the process flow chart from the acceptance of raw materials to the sauce spreads of South Korean pickle Enterprises
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