A comparison of recognition and practical execution before and after implementing HACCP
system in domestic food service
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ABSTRACT
The project “ Inspection of food sanitation of boxed lunch plant and food service operation” was executed by former Food
sanitation division of Taiwan province government since 1997. This project was designed to help boxed lunch plant owners and food
service operators to implement Hazard Analysis Critical Control Point (HACCP) system in their facility. This project was transferred
to the Department of Health of Central Office, and it was still transacted by a team of industrial, government, and academic people
as before. This project covered training, guidance, and audit for food service operation, and there were 207 facilities (157 for boxed
lunch plant and 50 for food service operation, respectively) joining it by the end of 2000. The objective of this research is to study
how these facilities execute Good Hygienic Practice (GHP) and HACCP plan practically by analyzing survey sheet. This survey was
studied by comparing the recognition of this HACCP program before and after guidance. The results of paired t-test showed
significantly different (p
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