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W AT BR AF % 2YEAGe HACCP A4 #7be wEs wie
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A 3 Tk 2541 m Rk - -
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7 E Id vk 2 22
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et HAEY ol 3 3.3

L8 AFE) A1t 3 34 62.6
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T U & g = W= (7) 8- (%)
AANBS wy 33 36.3
T 13] o]% 44 48.4
4 13 o] 8 8.8
Ag3skA ok 6 6.6
ey IR wS 37 40.7
A w& 1 1.1
3 T8 W& 34 37.4

&F HY o, Eetols W& =

AL TF o+ fUE S 19 20.9
(N=91) HACCPu&H|% 2% HACCP w&§ oz A gt} 8 8.8
HACCP w%¢] Wo| X3t} 49 53.8
HACCP i&o] W Fi ¥3rech 27 29.7
HACCP o] oF7k 23dth 7 7.7
HACCP o] Hds glok - -
BEF A 265 98.1
stk 5 1.9
4935w 48 18.1
z (N=265)  F 13| o] 68 25.7
7] 4 13 o] i 16.6
3 Ag3kA Ik 105 39.6
AL HACCP  wl% # o]sstaL gtk 48 17.8
2} olsf = & ol Frt 127 47.0
(N=270) HFoltt 82 30.4
& olefstA] Rgtt 13 4.8
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2) YEALY LREALG ] W E S A

G dukabglel] wE ARG HAAZ G glojAE A (p<05), LA
B (p<.05), st (p<.05)el tHafA Fegk AolE YEFHAIL(GE 5), 27 F,
29, g, By, 2YFAA FollAE Fod Zols UER Al Gkt
AL Aol w2 ag AASFe glojME 7 25-2940 A= < 13] o
2H(385%), ‘9 13 o] 430.8%) wkAE wF 30-3UAE ‘F 13 o] A(5B7.1%), T
35-3941= T U(56.7%)’, T 404 o]} ‘5 13] 0]4(60.0%) S YERH] A
o] &FE Y, ‘F 18] o] WEE AANFE HEo] =L Ao YEhT
ag2GE el wEbE BFAQd Aol T 13 0]7347.4%), ‘vl H(43.9%)’'A
, AATFAQ Aol F 13 0](50.0%), ‘WA(235%) 2 e, HA
TAZ Ao WwEAA e froe Aol7t e AoE YE R

AA BT 25 A= F 13] 0]/3(60.9%), ‘vl ¥ (30.4%) ©]
i, FEuAE wA(G7.1%), D 13 °]419.0%), LF A ‘T 13] o

3(55.6%)", ‘Wl L (27.8%) = FEFSE
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£ 5 FEAY] dutA e mE AAAS AA3BF

NY(9%)
A% BA3F
T e : X
Wl F1sold Ylsleld ARt A
A% w254 v - - - - -
7k 25-294] 2(154)  5(385)  4(30.8) 2(154) 13(100.0)
gk 30-344] 9(321) 16(57.1) 271 1(36)  28(100.0) )
Wo35-304 17667 11367 133) 133 301000 19270
gk 404 o]4F  5(25.0) 126000 1(5.0)  2(10.0)  20(100.0)
A 33(36.3) 44(484) 8(88)  6(6.6)  91(100.0)
g ATH 25(43.9) 27(474) 235  3(53)  57(100.0)
e w1t 8(235)  17(30.0) 6(17.6)  3(88)  34(100.0)  7.710°
A 33(36.3) 44(484) 8(88)  6(66) 91(100.0)
w25t 14(30.4)  28(60.9) 1(22)  3(65)  46(100.0)
S 12(57.1)  3(143)  4(19.0)  2(95)  21(100.0)
158 5(27.8)  10(556) 3(16.7) - 18(100.0)
7 EH(E 5 8ha - 1(50.0) - 1(50.0)  2(100.0)  26.623"
% - F%a 2(66.7)  1(33.3) - - 3(100.0)
z. 358w = 1(100.0) - - 1(100.0)
A 33(36.3) 44(484)  8(8.8) 91(100.0)
fp<05, YN =091

_23_



3) ZYFALAY] dWAF ] WE Al uS HF

Ze]EAAEe] dubatate] mE NS AAFT, B P34, HACCP ©3iA
o gk EA A3 HACCP ols| A Lol tiaj A vt fo xpo]S JEp ).
zgFA el dualdo] wE HACCP olsid s 243 A3, o3 (p<.05),
TF717HpP<.01), L& EH (p<.001), ZHAAA S FF(p<.00D)el dlsfAgE <]
gt Aol s YERAI(E 6), 3278, g, fudzE {9 o7 gldrh

ZEEAAFE] AFel e HACCP ol =el ojAls, ¥ 31-4041= “H-5(40.5%),
F 41-5041% F o] 818 (49.4%), [F 514 o] ‘& o] & E(70.8%) 0] 7 =
H &S Ko dEo] #8555 ‘& osfdtts v o] 55 & F AAth
ZEANZ wEkdE 1-39 PRk ‘BE(469%), 3-5d mvhe ‘HE(40.8%)
5-10d mwke “F o] 3H(54.3%), 10 o] & ‘& o]33H(60.7%) ] 7Hd = A
e} 254 el AR A ol SE v Eo] Zth
ng el met e A e Abe A ola] §rh(65.4%)), W8t A ZE AL}
2 o] 3Bt (57.9%), B A FE|¥S ‘HE(447%), SRR P2 ‘B E(40.7%)=
ey, AarA Ak 2 v At 8 2eldd SRR g E
o & o3t SHE =4
ZEAAA T el A= 2 A A & ol & H&o] 549%=
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E 6. =YFAAY dutAtged & HACCP o3 =

NY(9%)
HACCP °]s| 4= 2
B o =) 2}
! LT T )

Ag =k 304 o]3} - 2(66.7)  1(33.3) - 3(100.0)
7k 31-404] 13(165) 27(342)  32(405)  7(89)  79(100.0)
gk 41-504] 31(189)  81(49.4) 47(287)  5(3.0)  164(100.0) 17.441"
gk 514 o] 4(167)  17(70.8) 2(8.3) 1(4.2)  24(100.0)

7 48(17.8) 127(47.0) 82(30.4)  13(4.8)  270(100.0)

o5 1d ok 4174 9(39.1)  8(34.8) 287  23(100.0)

217y 1-3d wwk 482)  17(347)  23(469) 5(10.2)  49(100.0)
3-51d wuk 10204) 1747 20(408)  2(41)  49(100.0)  p oee
5-10d ¥k 19(207)  50(54.3)  20(2L7)  3(3.3)  92(100.0)

10 o] 11(196) 34(60.7) 1001790  1(1.8)  56(100.0)
7 48(17.8) 127(47.2) 81(30.1)  13(4.8)  269(100.0)

18 AFAzYA 4154  17(654)  5(19.2) - 26(100.0)

A wARFAZEAL 26(228)  66(57.9) 20(17.5  2(1.8)  114(100.0)
AT 2 15(14.6)  35(34.00  46(44.7)  7(6.8)  103(100.0) 37.544"
SRR 3(11.1)  9(333)  11(40.7)  4(14.8)  27(100.0)

7 48(17.8) 127(47.0) 82(30.4)  13(4.8)  270(100.0)
Z2Ab 34(236)  79(54.9) 28(19.4)  3(21)  144(100.0)

AAZ At 14(11.1)  48(38.1) 54(429)  10(7.9) 126(100.0) 26.833™"

+5 A 48(17.8) 127(47.0) 82(30.4)  13(4.8)  270(100.0)

fFp<06 T p<ol Y p<o0l, YN =270

_25_



a@35

G

4) HACCP ##4

il
il

B

Ao 2 HACCP #

A

=
o

DANDE S

&

7} Cronbach’s alpha@te] 0.926°. %

7}

=]
&

ZAEE A A AA(THY) A

100% AAl&<

H A=

9]

o]
M

(89%)"= Al <]

T

A
H

ety e, ‘PHFY Z7F¢ 3

A A]

~
.H_O

il

(98.0%)’,

i

=

7}

AHE F ASHRH(98.0%), VN9 A8 (94.1%)

AHoz 9

=]
&

A A (L) Al

i

)
=

2}
=

v,

i+

!

'?’_J_Ij/]’, ¢

vl
=

A

‘HACCP<]

ol
Hr

;OO

v

GAke] AAHERT BA UE

gase)

_ZTI

o
Him
=T
)

—
fite)

piteh

e AT e

=
=

ol A Aol

94
1A

9]

SRR

N

ETERRE

-
1

off i
AN

+
ol
el
ojn

e

_26_



¥ 7. HACCP #4d u& d3%

N(%)
3 oA 22 5 AR
> e

A WA | A9 Auus
HACCP®] 71 2 9% 84(92.3) 7(77) 237(87.8) 33(12.2)
PHF®] Z7sh 231w 81(89.0) 10(11.0) 955(94.4) 15(5.6)
RN AR 90(98.9) 1(1.1) 958(95.6) 12(4.4)
WA YT §4 e 88(96.7) 3(33) 258(95.6) 12(4.4)
A Az@De] AR 2
B AsEe) A 91(100.0) 265(98.1) 5(1.9)
i
K zelere A% W
PR 90(98.9) 1(1.1) 950(92.6) 20(7.4)
% w0 AR TRALE
W 91(100.0) 264(97.8) 6(2.2)
2% ege 4od & A=
nA >N 86(94.5) 5(55) 956(94.8) 14(5.2)
2
zeld 4o WA A nw
A ¢ 86(94.5) 5(55) 955(94.4) 15(5.6)
FA71719) AR HE A
N | 88(96.7) 3(33) 260(96.3) 103.7)
A A 7733 91(100.0) 265(98.1) 5(1.9)
2 Qe A" 2D 89(97.8) 2(2.2) 265(98.1) 5(1.9)

_27_



3. HACCP &3 A|M - 7|7 ER ¥

w2t o] HACCP #& Al - 7198 d 82 3 8ol AT
7} gl g FRRH80] 50.0%0]8t R 2AMY FES R(Ry)ulAY (286%),
A2 46.7%), ¢ T(FH2E)(12.1%), ‘=" SR A&y
(15.4%)= el vEF&o] & 5 ‘OFxe7]7+(868%), ‘=2 H &
AR AEWHI(67.0%) 2 e
ARgEda o B drel A 39711(429%) = Hie oA
AbgAF Rt o ekl oL 26703L(286%) = BArE A 2ttt $uhetT
olgl g A YFEAUWE FAHeE F ANV AT B2(33%) L B
W71 7(6.7%) 2] FH|&o] YA YERE A fFARSHTL
A A= 30703L(33.3%) = A= sHAIE
olfgo] Y= oz FAEYL, WAXEH FuE 187]a(20.0%) 2 ZALE AT
‘ErE7)V} EARANE 44 270 1(29.7%), 2870 2L(30.8%) 9 A Z 2] FAFA}FE]
BAE Aert BEaoa 2AEJEE, 2YTAAY] & AF 2 &
T FAIE Adrolol "k HollA xE|FAMAS] o vl St 1
i}

Fd 5 JES sefol @ ot

Jfa

E—L
%N
AC)
N

F7ro] HFol TUTE 5

OAd &oA's ZERFEo] Z+7 90.1%, 87.9%, 96.7% % =4 El;oH,
FAE AN AH 7] A FEEFE 53.8%, MEFE 418%E XA

WEYFIL= 6670 0L(725%) 4 TR SHE v, 237 1L(25.3%) <l A
Fetrtal sEetlal, ‘2ed AR AW FL s T7T7HA(84.6%)7F

FeAY mEF EQ Aem 2AE T

‘test paper(H|=E #o]H)’ ‘thermo-label( # -2t 4)’, ‘(8 E)A5A5 9

ARA =F2 A7 934%, 736%, 89.0%° =& FEHEA

e mvp AmFY A9 60700L(65.9%)7F FESthal SERh Wi

(14.3%)= HF-=FobaL, 187§u(19.8%)= W E.f Aejetal §gstsitt
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o, 2wl 29 AT T8/ L(85.7%) = T, 9/H(9.9%) = =,
AN (4.4%)= BaEA fdvtr &
A

HACCPA]
AL 9 FES Fray] fgte] =gsta drh
o2 @ v A Ao BH, o]YF | FELS YEE 224 F
AFHo] Jon, Al - AHdH9 9o} o E HeY F

g
program)< oF%] wjH|gk Ao 2 vk}

go] 200278 stugle AW =9l® F b gumity HACCP
a

rlo
oy

= A E7Fs & HACCP <3S gt A Z=Z13(prerequisite

20039 FE wHAAAAF A - kAt WA A ] dFoz FAAA
s 2 =FAA - BFARY FRAY R 2003-2007d6 2T - S45tw
140070 el 2Qejzt 280099 T 59 nFEFOZ 1,0009US AdTgozH
Stare 4 Aldo] HACCP 7]=d R=5 dxHo s 7o) ofFo|d Aoz 7

& woh
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¥ 8 HACCP #&d N4 - 7|7 B/ %

N"(%)

xoF
E R
= T
HE () w4 26(28.6) 39(42.9) 26(28.6)
AA A 18(20.0) 30(33.3) 42(46.7)
o &2 2] 7] (T ) 79(86.8) 1(1.1) 11(12.1)
A A ) - 28(30.8) 63(69.2)
2L 5(5.5) 27(29.7) 59(64.8)
E5& 2(2.2) 14(15.4) 75(82.4)
AEg LEA(EH 2527) 1(1.1) 8(8.8) 82(90.1)
AE Z2AL LA 257) 2(2.2) 9(9.9) 80(87.9)
WA 23 Oxd 2w 1(1.1) 2(2.2) 88(96.7)
A7) AmaEa 1(1.1) 11(12.1) 79(86.8)
Apg 2 71 Al H 7] 38(41.8) 4(4.4) 49(53.8)
R ] 2(2.2) 23(25.3) 66(72.5)
299 24 B9 d§ IFu 61(67.0) 16(17.6) 14(15.4)
test paper(H|~E ¥ o]¥) 2(2.2) 4(4.4) 85(93.4)
thermo-label(% ™ - &}wl) 17(18.7) 7(7.7) 67(73.6)
S ENE IR EN | 4(4.4) 6(6.6) 81(89.0)
Z En AER 18(19.8) 13(14.3) 60(65.9)
Zh wwl 2o At 4(4.4) 9(9.9) 78(85.7)
Y N=91

_30_



Part 2. HACCP &3 X ZAA1Y X4 2 $y5 24

1. Ze|EALAS] HACCP X4 F

1) 28 FAA9 HACCP A& 4F B7t

AAF7E AA W& AFHEE HFsH7] st WA d#ds SAHE 2%
Cronbach’s alpha #ko] 07112 A& w3k =30] 9t}

CCP 7 &&d digt AA AFE 1008 7oz 39 $atst A, Ho
842402 Y} BE o3 £ AR FrHHU,

CCPE = HW CCP2 86.0%, CCP3 58.0%, CCP4 89.74, ‘CCP5 85.84, CCP6
92.0%, CCP7 8344, CCP8 86.74, MANA R3Ho=E o] & CCP3 A& A
AgFol 714 @A Ve, AG Ve AF Azl fAak T

A atuE HACCP ¥4 w§d oA CCP3, CCP5, CCP7 &%&o thit as

AAgo] = JeERY Ao wbE] A2 H Il A Fe HE4EE e o] o] REd

distel mREel Aol Wad Ao AR, CCP2 FHE WA Kol
S EAESe] ANGE ER WA WohbHe] Wge] Wad Aow A
o u el

th. 1213, CCP4, CCP6, CCPS, 7HQI9IAY 352 wsHAEo] =& A
ato] AAFEe =7 F7rEA ol AR F=

JuAom A Ak & Fuow AzhHold 20059 EE CC

3
otk
J
2
X

NeFoE AAdn 9es % & YAk
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FAZHE0.0H)

sty

o} AIZHT74.14), CCP79] °
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[e)
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Ao 2 HACCP 5o o

Vo] o1 e}

n| 7”
AR}

=

=

[}

tol AoE™, CCP39 ‘W4 -

L(41.5%), CCP59 ‘A A4 -

°

Vol oA x4

v

AR

Ao wAAl A4 22(60.04),

ccrpa =z M E3)

= ® wW o 2 o & o M N
= S o LR o S N
S o M zn AF
,U(ﬁ W oz ol T = ol Nlo < 2o <
ﬁ.w‘b ,ﬂAIl O#D \VJA Z.*O ﬂ OT Orl = ﬂ
= o oo T o < T
0 " ol ™ ® ol
— W 5 B HoB5 oW K
° o TN o o
‘.WU 0 LU \AIT \XI ‘_/I 1_/_Al s QO E# W:.E
= — = X X X HA_I ~ m HA_I =T OC
- ) P = o] Mo oF o Hr
R A - e 0 o= M o=
e T ow T o g ° ¥, @7
& o o = M . Vo o= T
N 2 AF o Mo —~
L < & B = = N g
do N w T 7o No - ﬂ%w - T T o
= = o] N0 B 7. ~ 5
s.L AL X o D e — i
o o] o md No o o fz o M R e
< =y i L R <
W Mo of w_w M 1) M i_ G &8 "
— %) Fo nl e
N S H ol AN B
= = | | O AL =
™ok o] " =~ 9 ~ 1K i el W
KR ) i~ o
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oo m g ﬁ%o%xﬂléﬁ
0 s No O o T
N\~ IR T B T
o o M BT oT- R
B ﬁw mm_ %O W T oY W oo 4K T
S ey o T MR Tod e .urm Sl
T ooy 9 S N ™
WOk oS o Rew Yoo s T
N = F Fm oy w g 3R
‘_,lom o O~ ) o N ™ T mm o
< e EE ;Irkl dﬂ »AL ‘Nv_ﬂ O_E ﬂﬂ_ ol O o
M x o M2 E o 5 My 0x
d Tz < T T oo VT
o WM H oW T oo Mo oH R
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¥ 9. 2 F AR HACCP A4 $F H7}

N 1) ( % ) 2)
Cigi = g 45 ° g
CCP2 PHFY % &A 233(86.3) 37(13.7)
H3 & (%) (86.3) (13.7)
CCP3 W - 28d A% A5A 44 % 112(41.5) 158(58.5)
AGFA dEH g0 WUy 178(65.9) 92(34.1)
AFA WsAEF & Uy 182(67.4) 83(32.6)
H3 & (%) (58.3) (41.7)
CCP4 WA W5 A4 v 248(91.9) 22(8.1)
Hh2agkq) Aol WAy Ry by 239(88.5) 31(11.5)
zd 49 WAy 23 Uy 237(87.8) 33(12.2)
g3 7 (%) (89.4) (10.6)
CCP5 A Aik-TBDY 25 559 Az 200(74.1) 70(25.9)
2E5FE gl WY 262(97.0) 8(3.0)
A - AHA FoT A 229(84.8) 41(15.2)
M) AA =D A=Y 234(86.7) 36(13.3)
H3 & (% (85.7) (14.3)
CCP6 7tE ZHYA| AFE A 2E 232(85.9) 38(14.1)
WA 262(97.0) 8(3.0)
z8E &2 23y 239(88.5) 31(11.5)
ZEET TEAE 259(95.9) 11(4.1)
z7 5 2=A= W44 236(87.4) 34(12.6)
z8E 2 A5 ¥y 262(97.0) 8(3.0)
g & (%) (92.0) (8.0)
CCP7 FFAF WA 44 2% 162(60.0) 108(40.0)
BHEN BA AL - 2% 245(90.7) 25(9.3)
zgE 29 w2 AZ AT 216(80.0) 54(20.0)
A Ae 2ESA uy 252(93.3) 18(6.7)
Hj 2l 87] Abgo #E ALg 252(93.3) 18(6.7)
H3 (%) (83.5) (16.5)
CCP8 AA - 25E A3 A4 25 235(87.0) 35(13.0)
2 A A A oAb 202(75.9) 64(24.1)
a2 71A - 71 A A 261(96.7) 9(3.3)
H3 & (%) (86.5) (13.5)
AANA  EAFN AREl &3k ALg 221(81.9) 49(18.1)
EA7] WU 258(95.6) 12(4.4)
A 2 5 268(99.3) 2(0.7)
o T (%) (92.3) (7.7)
A A H T (% (84.2) (15.8)
UN=270, Y (): F Al dF %
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2) 2 EAA ] WA G| FE HACCP A 452

zZE FAALS] dubalglol] wE HACCP A& 4o #3F v Hu A=
¥ 10 A|AsFATE
FAFH wEtdE ‘EAF o] HdHtHor =2 XXEFS HJow CCP2
(p<.05), CCP8(P<.00D)ell A folgt zto]& YEH. o= AEAGS T4
2 3 Al Ao A ‘mA P o] feHor e H4E yed Ao f
Apstet,
Aol W2 HACCP AXFZE AAAGLS Tz 3 943" dFdA
of mpTFA = frolgt ApolE YERWA Fskh ey, SbA A E 2 FARR
o] Ao wE HACCP olafEddA Aol =S
HIbek v &o] =2 A A=A A4 HACCP A2 452 BHA ke At
ZE]FARREe] 2R7|Zbe] W& HACCP A243& CCP5(p<.05), CCPT(p<.05), #
AG - (p<03)ell A frolsk xto]E YEFHSI=H], 3 ol 5% A$rF 3d
Ry 25 F9-Ro AA gl =4t ol AMAGS FAHLE 3 23

Wol Qo)A 2R o] A4 HACCP S14A 40 %A vehd Az} $Akshct,
:":

N
rlo
@)
®
g
ol
e

VAN
)
¥
2
>
4

1o
o
_&
£0;
il
T
o
i)
¥
(r

g He W& HACCP AAFE2 CCP29F CCP6= Al9lgt RE 3&of A
T zolE yBtlidr. CCP3AlM = “Aatd ZeAV7E fFofder w3da
(p<.01), CCP4, CCP7, CCP8l A= M Ar2 Z&AF7F =3kt (p<.01), CCP5
Ae WA Z2EAP7E 220 (p<05), AJAAA R HA G Fel A B gt
A Z2EAF, AT 2 APe] AN gEo] fefA o R w2kt p<00D).

AAA Sl & HACCP A4+ CCPA(p<.05), CCP5(p<.05), CCP7(p<.001),
CCP8(p<.01), 7HAAA, AAF T (p<.00D)N A I8k zto] & HEFH AT o] 2 g

At AFAGS FHORE & FHTsh - ANFAGS FHOE T A



LSt R HACCP AAloss AdHE™, 25 CCPOl diste] ‘5 ghul’ o] A
=9ro ], CCPoollA o8 o =z =2 YeEsth(p<.01)

aE]a, oA AFE ze ALYl dukalgle] w2 HACCP o]3| g = ofdh
Aol A ZF7]7ke] Qe e FAMA TR, L& EIE A AP, v

2 2EAPd A, A4l = A5 2 olagolstar Fg vl &0
o~

Hir
Hir

M

o
=

=

Hir

e A3 #aste] 4Al HACCP AAFFE ¥ #rhslo] A4 #1455

of thste] wk=7 Frhstal &= & F UM

_35_



£ 10. 2 FAIAS] dukAR o] @& HACCP A4

HACCP #2443V

=]

T - CCP2 CCP3 CCP4 CCP5 CCP6 CCP7 CCPS8 7H el Al A A
=4 EAE 0.91+0.29 1.67+0.91 2.69+0.54 347075  544+0.93  4.16+0.83 2.75%0.55 2.79+0.41 23.87+2.89
3 5oy 0.80+0.40 1.87+0.89 2.68+0.68 3.36+£0.70  5.63+0.73  4.19+0.83 2.35+0.71 2.73x0.49 23.60£2.82

t-value 2.331" -1.784 0.133 1.240 -1.893 -0.251 4.949™ 1.116 0.765
A Tk 3041 ¢]&F  1.00+0.00 1.67£0.58 2.67+0.58 4.00£0.00 567058  4.00£1.73 2.67+0.58 3.00£0.00 24.67+0.58
T 31-40A4 0.86+0.35 1.67+0.92 2.59+0.71 3.30+£0.72  556£0.83  4.03+0.86 2.44+0.69 2.71+x0.48 23.15£2.89
v 41-50A4 0.85+0.35 1.81+0.89 2.75+0.54 3.49+0.71 550+0.84  4.27+£0.81 2.65+0.61 2.79£0.43 24.10£2.76
w514 o] 0.92+0.28 1.63+1.01 2.54+0.59 3.33+0.82  550+1.06  4.04+0.62 2.63+0.77 2.79+0.41 23.38+3.29
F-value 0.391 0.564 1.891 1.914 0.112 1.839 1.807 0.869 2.233
=<5 13 g 0.70+0.47 1.74+0.96 2.57+0.84 3.22+0.67" 544+1.12 4.00+0.91*"  2.30+0.70 2.70+x0.47 22.65+3.46"
718 1-3d wwk 0.86+0.35 1.61+0.86 2.63+0.64 3.39+0.81°” 541091 3.90+1.01° 2.51+0.68 2.71+x0.50 23.02+3.11%
3-51d mgk 0.84+0.37 1.73+£0.88 2.61+0.64 355+0.61° 547+0.79 4.18+0.76™ = 2.53+0.68 2742045  23.65+2.77%
5-10d g 090:030 178095  272:054  357:062° 571070 A29:076° 271057 2798043  2447:2.26"
1048 o] A+ 0.91+0.29 1.80+0.86 2.77+0.50 3.20+0.86" 5.38+0.93 4.29+0.73"  2.61+0.68 2824039  23.77+3.10%
F-value 2.064 0.364 0.830 3.210° 1.835 2.413" 2.175 0.682 3.212
sty FFE o]} 0.75+0.44 1.75+0.97 2.75%0.72 3.10+0.72* 5.25+1.12  4.30+0.66 2.45+0.89 2.80+0.41 23.15+3.38
s 0.86+0.35 1.70+£0.91 263+0.61 3.49+0.70" 551+0.85  4.14+0.84 2.59+0.63 2.76+0.45 23.72+2.86
A& 0.96+0.19  2.00+£0.73 2.63+0.57 3.07+0.87" 567+0.78  4.00+0.92 2.48+0.64 2.78+0.42 23.59+2.69
g ol 0.86+0.36 1.93+0.92 2.71+£0.47 3.64+050° 5714061  4.64+0.50 2.79+0.58 2.71+x0.47 25.00+2.08
F-value 1.477 1.091 0.171 4473 1.187 2.196 0.959 0.112 1.223
" p<.05 " p<O0l 7 p<001l, MeantS.D

abct SNK= ths vlag A3 {F3 zto]& Hel Ho
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E 10, 2549 Aol d& HACCP 44

= (A%)

HACCP # 4] 4

D

=z
LN

i=]
v N CCP2 CCP3 CCP4 CCP5 CCP6 CCP7 CCP8 70 1] A A A
g AFAZRIYA 0924027  2.23+0.71"  273+053"  339+064 547+0.95 4.31+0.83  2.62+0.64" 2.85+0.37 2450+3.35°
Ad vAFAZREA 087+0.34 1.80+0.90°  2.80+0.42" 3.58+059  5.64+0.72  4.34%0.73 2.73+055"  2.87+0.37° 24.62+2.16°
AR ZEY 0.88+0.32  1.53+0.90"  2.52+0.75° 3.26+0.85 540+0.97 398+0.88  2.49+0.71"  2.64+0.50% 22.70£3.11%
S R 0.70£0.47 1.890+0.89" 274+053"  344+0.70 552+0.75 4.11+0.80 2.33+0.68"  2.74+0.45"  23.48+2.65%
F-value 2.353 4.963" 4,088 3.563" 1.510 4.080™ 4.160™ 5.386™ 9.735™"
A4S ATk 0.89+0.32 1.81+0.88 2.77+0.47 3.51+0.66 556£0.83  4.35+0.74 2.70£0.58 2.85+0.37 24.45%2.49
5 0.83+0.37 1.68+0.93 2.58+0.71 3.33£0.79 547087  3.98+0.87 2.45%0.70 2.67+0.49 22.98+3.05
t-value 1.309 | 255, 2.580" 2.115" 0.906 3.779™ 3.156™ 3,498 4.315™
S wd ZFeu 0.84+0.37 1.76+0.86 2.66+0.62 3.45+0.67 543094  4.19£0.79 2.58+£0.65 2.77£0.42 23.67£2.75
=5t 0.88+0.33 1.88+0.95 2.78+0.49 356064 567067  4.31£0.77 2.59+0.64 2.80+0.44 24.47+2.60
1538l 0.93+0.27 1.60+0.97 2.59+0.66 3.38+0.88  555£0.80  4.06+£0.89 2.60£0.69 2.77£0.42 23.47£2.99
7[EHES8 ) 0.83+0.41 2.33+0.82 3.00+0.00 2.50+055  5.83+£0.41 3.83+1.17 3.00£0.00 267052 24.00£3.10
R 0.78+0.44 1.44+0.73 2.78+0.67 3.11£093 5.44+1.01 4.00+1.12 2.44%0.73 2.44+0.73 22.44+4.64
% - st 1.00+0.00 1.00+0.00 2.33+0.58 3.00£0.00 533£1.15  4.00+£0.00 2.00£0.00 3.00£0.00 21.67£0.58
F-value 0.717 1.669 1.261 3.148™ 0.924 0.891 1.076 1.262 1.657
" p<.05 " p<0l 7 p<001, MeantS.D
ab,c: SNKZ th% vlust Ay fofgh 2fo]& Hl ek
Y HACCP # A e=FE 0 CCP2 Aoz g3t Aue] FAA1HE W) CCP6 2#3+ ¥ 28 HAAHGAH wA)
(287 W) CCP3 7434 w4) CCP7 &4t 2 wja 34 (58 wH)
CCP4 ¥ - ¥5 1 &= (34 w4 CCP8 2% HA=Z¥EYH Ay 2 4£&(34 wA)
CCP5 Al A - A Az 2 425438 wWH3) QA ABBH wHA)
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3) IS Aol g =2 FAR HACCP X144

AW uE Hgo] wE ZeFAAS] HACCP AAFFol i ts v
A= F 119 AA S

FEAe] S T A S 4] HACCPe] A 8= vl 28 EA
Aol HACCP A2 <ol fodk Apols e AE o, s A3l
whekA = CCP4(p<.05), CCP5(p<.0D)el A ‘mj e’ w &S AAE 39 Fo8A4 A
AeFEo] Emokth AA Wi AFodA R w2437, ‘F 13] o] (2344), ¥
13 o1 4(238%), ‘9AA ATH234H)E FosA = LA wS AAZE7}

=0 0 0]} Z= 0]l9)
Tartr— 2 0 )\}1\

rﬁL

Rivas$™"& Stalg2 Ze| Ao wgs AAs F 947|3ke] A F

ZEFAAY SRS AY fFol wE HACCP A FEe af3 8ol 3l
= A9t diFEe g8 A dFeA %o, CCP2(p<.001), CCP4(p<.01), CCP8
(p<05), AAH T (P<0DAA g 2Fo] & LERY LT
WEAY 3ol wE HACCP A2 5F2 CCPoAlA #<g zolg YES
=ul(p<05), ‘ML AKAH] ' A9t AAFEe] 2, AAFAAAE
WiA27.73) wEA A e Bl AXgEo] 7HF =oka, F 13] o] /H2397),
4 13 o] (2398)E ‘dAFstA Frh2343) Eh e A A
Z @ FAAFe] HACCP ols| g o] w& HACCP A 2gs=0l A
olaf gt} i Ay ztel= 4G, A oldfstA KehtPal g Ag-HUp XA FFEo]
o2 Eom(p<05), CCP6(p<.01), AAF i (p<.05) % ‘wj-$ 2 olafgl
o o)grel A, oldlEtA] REthe ARt fFojH oz =grh
olglgt A AEAIS FHom & #u Ve oA ZApelx CCP49}
CCP6oll Al & os|gteh’al zp7h F7heh Ze]EAAbe] A A o] fro)Hoz =
A vt Atk ARkt

rr

CCP4ol A “#+

Lo,
-
o

_l

-
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¥ 11 A dFo mE = FAA HACCP A F+F

HACCP #4]4=3"

T o
CCP2 CCP3 CCP4 CCP5 CCP6 CCP7 CCPS8 7Hel e Al A A H
WS wY 0.86+0.35 1.89+098  2.79+0.48" 3.62+0.60 5.63+0.83 4.18+0.80 2.53+0.66 2.80+£0.42 24.29+2.83
A F 18] o)) 0.86+0.35 1.66+0.87  2.62+0.66™  3.29+0.77 5.47+0.85 4.15+0.81 2.62+0.64 2.76x0.43 23.41+2.81
4 49 13 o) 0.96+0.20 1.71+0.86 2.46+0.72° 3.50+0.72 5.50+0.78 4.29+0.96 2.71+0.55 2.67x0.57 23.79£2.90
A=A ek 0.78+0.43 1.72¢075  2.83+0.38 3.28+0.83 5.33%£1.03 4.22+0.94 2.50+0.79 2.78+0.43 23.44£3.09
F-value 0.994 1.236 3.192° AL 0.997 0.235 0.773 0.673 1.846
W A 0.85+0.36 1.87£0.93 2.64+0.65 3.51+0.71 5.55+0.82 4.10+0.90 2.63+0.59 2.76+0.45 23.89+3.14
Wl AAwS 1.00+0.00 2.00+0.00 3.00+0.00 4.00+0.00 6.00+0.00 4.00+0.00 3.00+0.00 2.67+0.58 25.67+0.58
elE 0.86+0.35 1.63+0.89 2.77+0.53 3.31+0.76 5.48+0.93 4.19+0.78 2.49+0.74 2.75x0.46 23.48+2.83
T+ A E 0.89+0.31 1.70+£0.87 2.59+0.63 3.45+0.69 5.52+0.79 4.30+0.76 2.66+0.58 2.82+0.39 23.93£2.33
H e &efol= - = - . - k- - - -
F-value 0.391 1.387 1.719 2.046 0.440 0.809 1.623 0.399 0.921
HACCP EFHACCPXS  1.00+0.00 1.96+1.12 2.75£0.61 3.58+0.58 5.58+0.78 4.21+0.72 2.50+0.72 2.58+0.50 24.17+2.78
e
H] Iié]cgifq 0.82+0.39 1.66£0.85 2.61£0.63 3.43+0.71 5.44+0.98 4.12+0.85 2.53+0.69 2.77+0.44 23.37£2.97
e
I];I]_A]ggzﬂéj 0.88+0.33 1.88+£0.97 2.79+0.57 3.31+£0.84 5.64+0.62 4.31£0.84 2.68+0.59 2.79+0.44 24.26£2.79
o1
e
I;Iké]_CgP;:LIT 0.95+0.22 1.67+0.66 2.67+0.48 3.67+0.48 5.57+0.75 4.00+0.63 2.71+0.46 2.90+0.30 24.14+2.01
HACCPX. S 3 B 4 B 3 B 3 B B
A8 $l 5
F-value 2.540 1.542 1.570 1.810 1.064 1.312 1.263 2.157 2.099
" p<.05 T p<0l 7Y p<001l, Mean+S.D
ab,c: SNKZ th% vlust Ay fofgh xfol& Bl ok

pul
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£ 11 JANS dFo mE = FAA HACCP Ay FF (AX)

HACCP A 242V

=]
v - CCP2 CCP3 CCP4 CCP5 CCP6 CCP7 CCP8 7191¢] A3 2 A
WA Aok 0.86+0.35 1.76£0.89 2.69+0.59  3.43+0.73  554+0.83 4.19+0.82 2.60+0.65 2.77+0.44  23.84+2.79
R A= 1.00£0.00 1.20+1.30  2.00+0.71  3.00+0.71  4.60+152 3.60+1.14 2.00+0.71 2.40+055  19.80+4.02
t-value -6.545"" 1.374 2.594" 1.325 1.376 1.576 2.045 1.886 3.184™
A= S 094024 1.85+0.92 281+0.45 3.67+0.70° 5.80+050 4.17+0.66 2.60+0.64 283+0.33  27.71+2.07
34 F 13 ol 0.85+0.36  1.79+0.96  2.78+0.48  341+0.70™ 550+0.89 4.18+0.67 2.65+0.66 2.69+0.53  23.85+2.88
4 13] o] 0.91+0.29 1.66+0.96 2.68+052 350+0.70" 548+0.98  4.16+1.01 2.68+052 282+0.39  23.89+2.94
AdgshA] & 0.81+0.40 1.73+0.81 259+0.72  3.31x0.75"° 547+0.83 421089 252+0.68 276+043 23.41+2.89
F-value 1.857 0.426 2.227 2.794" 1.897 0.056 0.841 1.864 2.432
HACCP ujj$-Zo] 3 gt 0.94£0.25 1.94+0.84 258+0.68" 3.40+0.77 571+0.65" 4.25+0.81 2.44+0.74 281+0.39  24.06+2.50°
olsl g Zolaf g 0.84+0.37 1.76+0.92 2.80+0.42° 350+0.65 564+0.73" 4.21+0.76 2.62+0.64 276+0.44 24.13+2.37°
HFo|t} 0.85+0.36  1.67+0.89 2.60+0.68" 3.39+0.77 5.30+L03" 4.07+090 2.60+0.61 278+0.45 23.27+353%
Zolafst A £33 0.85:0.38 1.46+097 2.46+0.97"  3.08+0.95  5.00+1.00* 4.15+0.99 2.69+0.63 2544052  22.23+3.06
73] o] 3l kA & - — - 7 2 2 - - -
F-value 0.927 1.352 3.149° 1.496 5174 0.638 1.092 1.368 2.991"
" p<.05 " p<0l 7 p<001l, Mean=S.D
ab,c SNKZ th5 vast A3 fogh #foj5 B ot
D HACCP A4 4% : CCP2 ZAHow 93e Ade] g4a201% ) CCP6 A #3AF 2 =34 6H w4)
(2874 wkd) CCP3 A4(3% w-4) CCP7 &4k 9 v A 7d (57 wh4)
CCP4 Y% - Y& 228 (34 ) CCP8 2% HE=%W Ax 2 42%34 wh4)
CCP5 A2 - Ao Az 9 A254d wHH) A (3H )
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¥ 12. HACCP 5834 X4 ¢E3e] FHLH

HACCP A 442 v

HACCP

s ow A4
CCP2 CCP3 CCP4 CCP5 CCP6 CCP7 CCP8  /MA4A 24
=4
HACCP/IE 2 €8]  0.114 0.059 0.104 0.141° 0.148" 0.189” 0.197"" 0039 0.243™
PHFZ < 599 0.091 0.112 0.168™ 0.165" 0.091 0.209”™"  0.144 0.129° 0.263™
HEA Fo e 0.071 0.179"  0.065 0.151" 0.153" 0.155" 0.084 0.172" 0.253™
w3 Wesa fxEE 0034 01397 0.1267 0.151 0.110 0.199” 0.084 0.131"  0.234™
H
A A ANTD AF - AE 0 0.025 0.145" 0.111 0.156™ 0.148" 0.163™ 0.124" 0.114 0.249™
C
b W e E=agup 0.052  0.188 0.180 0.264 0.139 0.094 0.103 0.139° 0.284
T2 wn) nwAgel 1 =% U
X3 VE";‘]-% ‘;’—l S 0.013 0.181 "  0.088 0.158™ 0.121° 0.185 0.097 0.091 0.243™
B
& W ode oz
© ol A0 0.053 0.102 0=185u. 0206 FO.I43 0.151° 0.056 0.142° 0.244
T T 0T
g 529 e A A . -
uy W en g 0.091 0.112 0.114 0.165 0.186 0.012 0.069 0.129°  0.207
FA71719] nigRe # . W = To o b -
T A s 0.036  0.163 0.158 0.196 0.212 0.041 0.056 0.074  0.238
W11 A7) 0.025 0.145" 0.111 0.156 0.148" 0.163™ 0.124" 0.114 0.249™
£ A= AE LA 0025 0.145 0.111 0.156 0.148" 0.163™ 0.124" 0.114 0.249™
" p<.05 T p<0l T p<001

Y HACCP A4 4% -
)

(284 =y

CCP2 AAH ez e Aate] aAde (14 w3l)
CCP3 #5433 wk4)

CCP4 ¥ - Y5l

CCP5
CCP6
CCP7
CCP8

=233 wH)

A - de AF P 25043 )

AEAT 2 =g A86H ")

Rk g A g (53 wEA)

A% FERA AE 2 A5G6H vH)
qH4)



% 13. HACCP 483 N4 5E3e] 7L

ATy 31 A A (B) SEB Beta t p—value
HACCP/IY 2 €42 -0.845 0.666 -0.097 -1.269 0.205
PHFZ#¢F 35 -0.904 1.250 -0.073 -0.723 0.470
AFA Freolatat ~1.699 1.517 -0.123 ~1.120 0.264
WA - s A By 0689 1.361 -0.050 -0.506 0.613
g zFete AF
gm ew = gu ~1.690 1.055 -0.155 ~1.602 0.110
2, =oh, 2] 7
ale W s b 2.001 3.521 0.103 0.568 0.570
I =< gog% 01_0_71 2=
”f N M ' #0008 1.151 -0.001 -0.013 0.990
A= A5
zd9 249 w2y A
[P N 2.687 1.503 0.216 1.788 0.075
471719 veEA 4
T}ﬁ‘;-; A, = -3.052 1.784 -0.202 -1.711 0.088
£ AE AE 2 Ay -1.286 3.571 -0.061 -0.360 0.719

A 29,583 1.271 23.279 0.000
R* = 0123, F = 3.643™" (p<.000)

=
]

SWg- 2] FAAke] HACCP A4

H7t &4
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¥ 14. 28 F XX 9] HACCP 3= H7}
NV(%)
HACCP 3%
] & Ay o BE = L T M+ SD? Cronbach’s
S n A ) o A A 3 e i = M = o a
- PHF #2422 1A 7kt _ -
CCP2 ol 2o n 1004) 3(1.1) 27(10.0) 11542.6) 11944.1) 4(15) 104) 4.31+0.73  0.959
2~ A 4.31+0.73
A=A W A . WAl
CCP3 é; ]QOJ e EOTE 415 15(56) 97(359) 132(489) 2281 - 4.44+0.63
cAEA 2F 2 =R A - e
o sl - 104 622 97(359) 157(381) 8(30) 1(04) 457056 (948
Y EAEE 59T e _
WA Slex Fel - 31D 1452 117(433) 121(44.8) 13(48) 2(0.7) 4.40+0.65
A 4.46£0.56
W - e 2= st i L o
CCP4 = 9w o4 A4 301D 519 16(59 93(34.4) 102(37.8) 51(189) -  4.310.81
ELEa I Ak o
of ol FAukel(IEE= 415 5(1.9) 7(26) 107(39.6) 141(52.2) 6(2.2) - 442+0.77  0.949
W)
s}t FelE 54 9 = _
A ) v 1004) 5(1.9) 622 11542.6) 133(49.3) 1037 -  4.44+0.68
2 A 4.39£0.63
Az Hd 25 F:
CCP5 ] 4 104) 2007 6(22) 101(37.4) 156(57.8) 4(15) - 4544062
9 A Az 4
H 2~ E# o] ¥ (test paper) ¢ i
= o8 wr ol 3(1.1)  3(1.1) 13(4.8) 104(385) 119(44.1) 26(9.6) 2(0.7) 4.38+0.75
WAz B AR & L 0.948
Q1AL AA] 1004) 1(004) 7(26) 1256.3) 133(49.3) 3(L1) - 445+0.61
27] A% B e 5 5 4.46+0.65
e A . mE AN 1004) 207 11(41) 113419 140(51.9) 3(L.1) - 46+0.
4 A 4.44£0.59
-7kd xEA AE FA
CCP6 ; 104) 7(26) 17(63) 113(41.9) 114(422) 17(63) 1(004) 4.32+0.75
L A=
CAAEY " 2E _ - -
A3 2] A 200D 30(11.1) 137(50.7) 93(34.4) 4(15) 4(15) 4.23+0.67
- zEE S B 74 -
Gol wat - 31D 933) 114(422) 144(533) - - 448+0.62
0.944
ZE St PRALS 1004) 200.7) 8(30) 110407 149(552) - - 450+0.63
2% 2% FAA
5(5 5 +
batchtt 32 o4 #rol 1004) 83.0) 15(56) 105(38.9) 128(47.4) 12(44) 1(04) 4.37+0.76
zEld 4 WE HF
oo 415 207 6(22) 110(40.7) 148(548) - - 447+0.72
A 4.39+0.57
DN=270 7?54 HE :1-#38 orgr} / 5-u)g =i}
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X 14. 28 FALAY HACCP 3= H7 (A%)

N(%)
HACCP 3%
i & A & we & W owwy v Gosbad's
o e o e e i O -3 o e = = - a
CCP7 - @% AE 57CoI4A 104 726 21(7.8) 132(489) 100(37.0) 8(3.0) 1(0.4) 4.24+0.74
HEAL ud A8
7lol o} 72A1%r, 5C - 1004)  2007) 91(33.7) 147(54.4) 28(10.4) 1(04) 4.59+0.53
olst Wi B
- xE g8 F Hu 24 - - _ ~
7t o] WA ete - 3(1D 8(3.0) 112(415) 147(54.4) 449+061  0.946
ZE R, WA gs & _ .
’ 5) 30(11. 393) 22(8.1 - 25+0.
28 evda 200.7)  4(15) 30(11.1) 106(39.3) 106(39.3) 22(8.1) 4.25+0.79
sujA e (ke 9]
wo o A 2e w2l 83.0) 7(26) 30(11.1) 117(43.3) 107(39.6) 1(0.4) - 4.14+0.93
Boll o] uja <otgt
~ A 4.33£0.56
= 13] M alwlo Al
ccps 1§], ekl s A8 6(22) 622 15(56) 75(27.8) 108(40.0) 59(21.9) 1(0.4) 4.30+0.93
shef 29l
-2 AFHA A
LE71Co| o] HEE - 622 13(48) 106(39.3) 105(38.9) 21(7.8) 19(7.0) 4.35+0.71
# 0.946
4 71A - 7179 9 : o y _
WA AE R - 104)  7(26) 110(40.7) 146(54.1) 5(1.9) 1(04) 4.52+0.57
2= 19 1304 AlE 1004) 3(L1) 12(44) 108(40.0) 122(452) 20(7.4) 4(15) 4.41+0.68
2 A 4.39£0.57
Aol - A7), AEAE, 2AL &
o] AA7F e AL - 4(15) 17(63) 106(39.3) 142(526) 1(0.4) - 4.43%0.68
SIS DONES P I
RN Q. 3l A
o A AR 3(1.1)  9(3.3) 101(37.4) 157(58.1) - - 453+0.62
AN
A e AHE 0948
Ags  &a, wiEA - 415) 156G6) 111411) 140(51.9) - - 443£067
ERN(2EH)E P
Al 2P EA Z& 2007) 207 1(0.4)  76(28.1) 189(70.0) - - 4.66+0.61
el 451+055
AAZA 4.40+0.51
VN=270 P54 HE o 1-d9 k@ / 5-ug e
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2) AR AREALR ] & HACCP 3 %=
(1) 2 FAAe] AWkAbEo] weE HACCP 3%

zo AR ALl WE HACCP Falwd #d oF vang Aiz
#1590 A48k,
FARHe) WA - ol@G el dwrgor FaAEs} B9k, CCP2 CCPS,
ALY FZAM Feld Ao]E VEUWATHP<05). A AP FAF ol

2 HACCP AAFF Hrlo A ‘BA & o] =& +3S Ued AZdE Ay

A FPEE GA e, QAR B o FAe F HA 2 Ao AR
Ak ol FEo| eiNE FALA P 4L LA ] Supe Ao of

Foix7] A% B Wto] AAjEofok & Aol
ARl wetd = AANeE FrrelA ek vRAA R Fo7E AolE YEhA &
TH71Z, el wmEt s AA] Gl M ZF7|he] Za, ‘HE o]

A9 FAE FolHel At @AW ¥A e, HACCP A45% 37t

A b= NN AEoA A YAV FHETE FoH L
B ESk(p<0b), AAF Tl WAGFA Zeld Bt WA ZAY, Gt
YAV Fow FYPETE 24T 44T ol weA e AAFE B

S, Aubrg o7 ST =9k CCPA(p<.05), CCP7(p<.01) & A
ol WElATH oA A xEFAREE] Adwkatgte] wrE HACCP A4+
B7F A At zE b Bl AGA Aot AASS B 2 FAAY] A

do
3&
o,

2y
1o,
rob
24

(4.427%), 1580 (4.26%)2] £o2 FP=7F =T
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£ 15. Y FALAY dwtALg o] & HACCP 3%

HACCP 3 xV

=]
v - CCP2 CCP3 CCP4 CCP5 CCP6 CCP7 CCP8 7191¢] A3 2 A
w24 EAY 424+0.76  442+053  4.36x059  4.41+053  4.33£0.57 4.29+0.55 434+052  4.46+0.54 4.3610.48
8 T oy 442+068 4524061  442+069  4.48+0.67  4.47+0.57 4.38+0.59 445+0.62 4594056 4.47+0.54
t-value -2.038" -1.401 -0.706 -0.943 -1.967" -1.344 -1.652 -1.984" -1.848
A7 Wk 304 o]sk  4.33+058  4.33:058  4.22+0.39 450043  4.39+0.35 4.40+0.35 4224039  4.58+0.52 4.39+0.34
uk 31-404] 4324081 447062  441+0.72  4.49+056  4.44+0.58 4.39+0.53 441+0.62  4.52+0.61 4.4410.54
uk 41-504] 429+0.70  446+055  4.39+058  4.42+0.60  4.37£0.55 4.29+0.55 438055  4.52+0.49 4.39+0.47
w514 ol A 4462067 < 442047  4.31:0.72  4.39+0.68  4.37+0.70 4.33£0.75 4.40£0.57  4.44+0.75 4.3610.67
F-value 0.329 0.105 0.244 0.323 0.240 0.614 0.143 0.173 0.230
o5 1d mwk 427+0.77 4344063  4.26£0.73  4.34+058  4.27+0.52 4.21+0.43 4294051 4524046 4.3240.45
717y 1-3d muk 415+096  441+068  4.29+t0.80  4.37£0.72  4.36+0.71 4.28+0.65 429+0.70  4.39+0.75 4.3310.67
3-51 mgk 439067  446+049  4.32+068  451+049  4.36+0.61 4.30+0.64 439053  4.48+0.49 4.39+0.48
5-10d mwk  430+068  448+055  445:050 < 4.41+065  4.39£0.55 4.37+0.50 440+055  4.484053 4.41£0.48
106 o] 4 442+063  451+053  446x058  452+044  4.48+0.45 4.35+0.56 448+052  4.67+0.45 4.49+0.42
F-value 1.033 0.475 1.005 0.764 0.688 0.555 0.845 1.923 0.865
g FE olgf 4324058 4424054  4.28+0.72  4.35+047  4.32+0.54 4.26%0.56 433+0.56  4.49+0.44 4.3510.48
A= 432+0.74 447057  440£0.63  4.45x0.61  4.39+0.58 4.33£0.58 438058  451+055 4.41£0.52
AU E 4224075 435062  4.28+067  4.40+048  4.36+0.55 4.24+0.51 432+058  4.42+0.65 4341051
& ol 443085  458+0.44  452+047 448067  451+0.52 451+0.42 463039  4.66+0.41 4.5410.39
F-value 0.250 0.649 0.667 0.249 0.322 0.802 1.045 0.620 0.550
V5d He : 1-49 ok} / 5-u]g gt
" p<.05
ab,c: SNKZ th% vlust Ay fofgh xfol& Hl Yok
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E 15, 2 FAA9 Aol

& HACCP 3= (A%)

HACCP 3 &V

v = CCP2 CCP3 CCP4 CCP5 CCP6 CCP7 CCP8 el 9 Al A H
1§ AR A 4.40+0.71 451+0.64 453054  4.37+0.49 4.50+0.49 4.51+0.47 4.45+0.55 4.70+0.51" 4.51+0.45
AE] BAFRZYAL 4331066 4481054  4.42+057  4.42+0.64 4.40+0.54 4.35+0.51 4.40+050  4.49+0.53™ 4.41+0.49
A Az 4.26+0.81 441057 4284069  4.42+0.57 4.32+0.60 4.23+0.61 4.30+0.64 4.44+0.59% 4.33£0.54
SR g 4.39+£0.75  4.55£055  4.49+0.71  4.68+£0.50 4.53+0.64 4.39+0.64 4.58+0.51 4.69+0.44° 4.56+0.48
F-value 0.408 0.567 1.755 1.667 1.456 2.154 1.951 2.695" 1.915
2AAAZF Aot 435068  4.50+054 447050  4.45%£0.58 4.45+0.48 4.41+0.47 4.43+0.50 4.550.47 4.46+0.43
7 gt 4.27£0.78  4.42+059  4.28+0.75  4.43+0.61 4.32+0.65 4.23+0.64 4.34+0.63 4.46x0.62 4.34+0.57
t-value 0.878 1.091 2405 0.151 1.790 2.670" 1.247 1.343 1.855
sty 2Fgu 434+0.74  4.46+057 441067 4.47+0.52 4.46+0.51 4.42+050°  4.44+0.52 4.59+0.48° 4.47+0.46
=g 436+£0.68  4.50+£059 4.33+0.66  4.52+£0.56 4414062  4.31+059"  4.42+0.59 451+0.56" 4.42+0.53
158k 4.20£0.80  4.39£050 4.35+056  4.27%£0.79 427+0.65  4.13+0.66"  4.23+0.64 4.36+0.67° 4.26x0.59
7IEKESSkn) 467052  4.83+041  4.72+044  4.33+0.65 4.36+0.60 450+052"  450+0.63 4.63+0.59° 4.530.51
S 4224083  4.46£0.69  4.44+050  4.57+0.45 413+0.45  4.17+0.37"  4.27+0.53 4.36+0.44 4.30£0.41
F - A5 4.00£0.00  4.00£0.00  4.33+0.00  4.00+0.00 4.00+0.00 3.80+0.00"  4.11+0.19 3.67+0.29° 3.970.06
F-value 0.743 1.138 0.506 1.732 1.536 2.867" 1.450 3.110" 1.893
V5g HE o 1-79 ehgit} / 5o 2l
" p<05 T p<0l, MeantS.D
ab,ct SNK= th5 Hwgk A3 fofg 2pol& Kl Hot
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(2) JUALe] Auabatel we xelFAA HACCP 8%

AL ARkatEe] mE zEFARAe] HACCP Fa%d #3g vhs v

23S F 160 A A}

FUALe] Aol wekA = CCP2(p<.01), CCP3(p<.05), CCP4A(p<.001), CCP6(p<.01),
CCP8(p<.05), 7RSI A (p<.001), AAFF(p<ODNA F23 2to]S eI =
tl, CCP29 CCP3, CCP4 &%-2 ut 25-294 ¢ H|ato] vk 35-394] %A
get= el FAA el HACCP 3 =7F frej4 o= #38kal, CCP6, CCP8, 7§21 ¢
A, AAF Tl A= 7 304 oo FEAZE HElste el x| FAR £
Pr7b vk 304 wgre] FHAZE delste 2P TAALY] FAERT foH oz
=gtk GokAte] A ™ol webdiE CCP3(p<.06), CCPA(pP<.05), CCP5(p<.05), CCP6
(p<.01), CCP8(p<.05), 7HAA A (p<.05), AAH T (p<.0DNA Felgk xfe]lE e}
WA=, CCP3 &&elA 19 wrke] JFart dgsts Stae] | FAA F
Pt b gl v fFoH o moith 1 9 dE gEiNE 1d vTg

Asstn Aol ¥e5% FAR Bl & & A

o

QA gAEel WAz CCP3(p<05), CCPA(p<01), CCP6(p<.01), CCP8
(p<.05), AALNB(P<01), AAFEPODANA Fo)g AolS e, A
Fuol Aira FEAT Aelets e S ATt =g

, 48, L&Al el HACCP A& Slo] 2+
of WE Aom AR, ol I
A2l Heole gARK BF R Fo dEAF HA o] Hels vEd
T 71wl A ARl GEAE e AL wgo] daste]e A
ST GEATE wEse 2 EARe el webA = CCP3, CCP4, CCP6,
CCP7, A tol A ze|EAAke] F7F 15-20% vwiwkel 4§, zeSApAke] -
AT oA o volth(p<05). ol# @ A= F4 w90l whE 2IAA
o AN R A= 24 A, 2ETAA FUF vl ge BAYo] ANFE
e we v, ST 9 e A vt & o, e Eabate] 571
el G VA= Aos AR, GEE #E] e e TR

2 A@se Aol uRA e glole AmHd.
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¥ 16. A AuAbgo] me 2 FAR HACCP £33 %

HACCP 3 &V

\=]
v - CCP2 CCP3 CCP4 CCP5 CCP6 CCP7 CCP8 7 <1 9] A A ot
A 5 A v - - - - - - - - -
wk 25-294) 413+0.78"  4.31+0.69"  4.11+0.89"  4.25+0.71  4.15+0.70° 4.17+0.72  417+0.71°  422+0.77*  4.18+0.68"
T 30-344 431£066™  440:058" 4312063 445053 4.37+0.60° 4.34+057  440:057°  453:054° 440048

ub 3541-3941 4524063  4.62+047°  460+046° 4524062 452+047° 441+050 451046  465+042°  454+0.42°
uk 40A] o)A 4.12+087%  4.414054°  435:058° 444053 439+052° 4284051 434058  447+049°  4.36+0.48°

F-value 4505 3.752" 6.765"" 1.875 4.152" 1.905 3.586" 5918 4937

249 1d v 4504055  4.83+0.28" 4441054  4.38+054 4224059 4.12+059  4.46+041 = 450%047  4.40+0.39
1-5¢ wj vt 416+0.76 426066 414080  4.24+061 4194058 4.21+061 419071  431+0.65  4.22+058
5-101 T vk 4314069  4.42+052° 434059  4.39+0.69 433064 4.27+064 436055  4.48+058  4.35+0.54
10-151 w]ak 443+072  455+052" 452058  454+0.48  455+0.48  4.43+047  450+0.47  465+045 453041

15 o] 426+0.80  454+056™  447+053  457+052 444052  4.36+051  4.44+057 454049  4.46%0.48
F-value 1.270 3.284" 3.345" 2.923" 3.936"" 1.657 2639 3.181" 3.595"

gy AEdg =9 433+0.80  445+051  4.35+059  4.34+056 4.33+053 4.34+050  4.32+059  4.48+047  4.36+0.47

AAA e =4 4.30+0.73 4.48+0.56 4431056  4.52£049 443053  4.34£0.50  4.43+0.52 4.55+0.49 4.44+0.45
sk Asts 4.28+0.70 4.36£0.62 4211085 4291083  4.30+0.71  4.25£0.78  4.32+0.69 4.42+0.77 4.30+0.68
el SV 4.67+0.50 4.74£0.43 4631046 425066  4.52+0.61  4.44£0.59 = 4.25+0.59 4.56+0.54 4.48+0.50

F-value 0.768 1.357 2.113 2.907" 1.040 0.436 0.940 0.812 1.232

V5Y A% 1-48 grant / 5-u g Za)
" p<.05
ab,c: SNKZ th5 vluwst A3 9

)

Jolz wel M
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E 16. FEFALY dbAL RS @& 2 FALA HACCP 3= (A%)

HACCP 43wV

o

:[L

CCP2 CCP3 CCP4 CCP5 CCP6 CCP7 CCP8 Mgy AHF

T4 AA 435+0.76 453053  448+054 449057  447:051 436050 446051  450+048  4.47+0.44

R R TS 426+0.68  435+0.60  4.24+074 435062  4.26:064 4264065 427064 438063  4.29+058
t-value 0.922 2.424" 2.829" 1.888 2678 1.361 2.565" 2.956"" 2.639"

e FEae 440+0.69 454057 449063  4.49+057  452:053 443052  4.44+061  461+052  4.50+0.50

WAl o ) 429+0.74 444056 436063 443060  4.36:058 4304057 437056  4.49+055  4.38+0.50
t-value 1.038 1.163 1.312 0.721 1.866 1.505 0.753 1.429 1.597

z2% 59 v 446+056  461:051°  454:049" 446052 441+051°  4.35+051°  4.45+048  455:047  4.46+0.44°

AR 5-10% Wl 4204074 4424064 4.29+082 4474060  4.42+061°  4.34+065° 437070 454064 441059
10-15% w9k 441+075  452+050°  4.46+055° 4444074  450+054°  4.44+057° 4484053  458+056  4.48+0.53°
15-20% wlgk 4104084 425055  4.16£059°  4.30:0.60  4.13+0.67" 4104054  4.20:056 4314053  4.19+0.47°
207 opF 4304072  4.49+054°  446+054° 448+044  4.42+047°  4.33+047° 4412047 453048 4442042

F-value 1.536 2.425" 2.699° 0.750 2.890" 2.428" 1.725 1.782 2.448"

G R B L R R
" p<.05 “ p<0l, MeantS.D
ab,ct SNK= th5 Hlwgk A3 fofg 2pol& Kl Hot
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3) RS FFol & =T HACCP 3=

AL Foll mhE xeFAARS] HACCP Szl did 4] Ais=
170 A A3k T}

FgAte] AAAE AA o] whE 2P FAAe] HACCP Tl EE A
H CCP3(p<.01), CCPA(p<.01), CCP5(p<.06), CCP6(p<.05), CCP7(p<.01), CCP3(p<.001),
N (p<.05), AAF T (pODAA 1w AASF7F F7HE me} 3 =7}
oo gl ol HaH ofF, o]gBY, Am e A Avlel fAlsh,
O AHE QAN o] w2 zT EAIAS HACCP AA4% BAdA

S ARSI WD G ANG5Ee] A BAHE QA & = A%l wH A

5

do

ARFE AA5E} FAws A4 Do) 8% & vk
AR IS WHd mE g FARAe] HACCP 9% +% CCP5, CCP7
G FolF Aold VElEel(p<05), “AAnLo] FYEst Eokeh.

Dol Ao ol JALLe FI =712 9

12
o
ol
>,
o
fr
o
o,
o2
rlo

SAtt.

o W& HACCP 3%+ A3l de 45
7F= 9=, CCP4(p<.01), CCP6(p<.01), CCP7(p<.01)
FEo A Fo& AolE el ol ZAite uFstu 54 ZYFAAE
A ool AT el fALEl T
zgFAA] AN FP8Fo] w2 HACCP 3%+ F93 o] 2 e
A Ftol W& APIF7E wld4464)d B, F

13] 0]7(4.434), 4 13] o] 3(4.37H)] A5-Hty F L7 =9kt

[e]
=
= %

(o2}

=
O
o
it
et
o
o

=
D
rr
§2
2
D
rlj
It
o2,
k1
o
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o}F 8o Aol ot e FAAI T AFK] A DY 73
o &S mAY, Rivas”, F574 5V AL o, wEZQ m§e de
e Fzate] zeEAA @ AAH ngFdo] Baghe Fxaqch”
Z2] FAAe] HACCP olsld kel wE HACCP 3%+ CCP A 531} 7)<l

AA, AAF A wg Z oolafgtPar Azt el FARAe] AAl F =T
Froldom =t (p<.01, p<.001)

olg1dt Ay YRS AFo] wE HACCP A2 FFE EAA ns7
Aal, W& AH3AG7E o, HACCP wisle] ‘& ojsfgtr'a dhekdt 74 9-of

| =4 Jely o 1 E F3PE 5307 AR

N
>,

4

M
(0]

i
-
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¥ 17. 98 0S Ao wE 2 FTAA HACCP 3=
o R HACCP 3"

- CCP2 CCP3 CCP4 CCP5 CCP6 CCP7 CCPS8 Ao B AA DT
wE 438+0.64 458+0.49° 450+051° 4524050 4.48+0.49° 4.35+052° 4.45+050° 455+050° 4.48+0.43°
AN F 138 o)A 4274080 4.43+057" 4.39+0.62"  4.44+064>  4.40+057° 4.37+054° 4.42+056° 4542055 4.42+051°
515 Y 13 o)A 4134074 4.14+055*  4.02+0.80" 4.13+0.55"  4.09+0.60" 3.95+0.70° 3.89+0.64* 4.16+0.61* 4.05+0.56

ol %] ¢k} 45040.62 4.48+0.73" 4.28+0.84  447+064> 4.24+0.82" 4.36+0.66° 4.44+0.63° 454+058°  4.39+0.60°
F-value 1.310 4.204" 3.945" 2.927° 3518 3.955™ 7275 3.789" 4763
WE FFAS 4314077 4524056  4.46+0.63  454+059"  444+059  4.38+056° 4.45+055 457+053  4.46+051
W A s 5.00£0.00 5.00+0.00  5.00+0.00  5.00+0.00°  5.00+0.00  5.00+0.00" 5.00+0.00  5.00£0.00  5.00%0.00
Fol & 4294072  4.43+055  4.29+0.66  4.41+054"  4.33+057 4.32+056° 4.36+0.57 450:054  4.37+0.50
T+ 5 4324069 4.38+057 437055  4.29+0.67°  4.37+053  4.19+055" 4.27+058  4.39:+0.60  4.32+051
Hjt] @ Zefol= - - x = 3 5 - - -
F-value 0.912 1.837 2.210 3.274 1.743 2.910" 2.607 2.235 2.591
HACCP =FHACCPi$ 4504059 453+047  460+0.41 4544051  458+0.39  451+0.39 451+050 467043  456+041
WS H| S HACCPLS Wol¥d 4.32+0.77 4.46+058  4.35+0.64  4.44+0.60  4.38+059  4.34+057 4.37+057 453+055  4.40+0.50
HACCPiS whAE 2t 4231072  4.48+0.60  4.38+0.71  4.43+064 439061  4.29+0.60 4.38+0.62 4.49+058  4.39+0.56
HACCPi% 9RFEst 4331066 4.37+0.45 4424044 4324041  425+044  4.18+051  4.40+0.43  429+050  4.30+0.42
HACCPi-% #8]gle - - - - - - - - -
F-value 0.868 0.338 1.110 0.520 1.379 1.449 0.414 1.929 1.062
V58 % @ 1-438 ¢tetrt / 5-m) 9 Zsi)
" p<.05 T p<0l 7Y p<001l, Mean+S.D
ab,c: SNK& t}% vlmg A3} 93 2po]Z Bl ek

_57_



T 17 S80S @8 wE 2 FAA HACCP = (AF)
= HACCP 3 ="

CCP2 CCP3 CCP4 CCP5 CCP6 CCP7 CCP8 AW AAFH
= 433+071 4462056  4.40+0.62  4.46+057  4.40+055  4.34+055 4404057  452+053  4.42+0.49
+5 o 350+1.73  4.44+051  358+1.13  370+1.20  365+096  354+090  3.90+0.52  3.90+1.10  3.68+0.94

t-value 0.952 0.050 2583 1.398 2.968™ 3.196™ 1.946 1.265 1755
g i 446+065  4.49+051  445+048  447+050  4.48+051 4364061  4.46+053  455+056  4.46+0.49
AY F 13 o4 440+065  447+050  451+059  4.45+050  4.40+054 4384051 4424049  4.48+051 = 4.43+0.47
34 913 o4 428+063  442+057  431+055  441+073  4.32+060  4.23+059 440059  455+049  4.37+0.48
AAMEA vt 4.24+079 4462063  4.34+0.71  447+057  441+057 4354053 435062  453t056  4.41+051
F-value 1.426 0.136 1.402 0.138 0.671 0.682 0.490 0.198 0.313
HACCP wj$-Zola] gt 4.48+0.62°  4.60+048°  457+0.46° 4.62+047° 456+0.45" 446049 453+0.49°  4.63+0.49°  4.56+0.42°
o3 #ro]3| 4414065™ 454+051™ 4.46+057 4.49+053™ 447+051" 4412053  4.46:050™ 458+050"  4.48+0.46™
AE HEolt} 411£0.82"  4.30+0.62" 4.21+0.74° 429+058" 4.20+0.66" 4.14£0.61* 4.21£0.65* 4.33+061°  4.23+0.56°
Zols et A H3F  4.00+1.00°  4.18+0.74*  4.03+0.78"  4.18+1.19" 4.26+0.63" 4.20£0.61" 4.30+0.72* 458+054 4.27+0.58"
o) sfalx et - o f = 5 & - - -
F-value 4448 5.202" 5669 44647 5.859" 5.247" 4576 4711% 6.421""
V5d He o 1-49 orgt} / 5-u]g #gir)
" p<.05  p<.0l  p<.001
ab,c: SNKZ t}5 vt A3 {23k zol& Hl Hutk
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2 FAA FBE

i

E 18. CCPE ¥ ANA - 7|7 Efl o
:[L

g = 7 N Mean+S.D" F-value
B4 (FE) 236 4.50+0.55™
Hed B (HF-5) 24 3.97+0.51"
CCP3 ) 12.063"
7 SIRERC 3 5.00+0.00
A 263 4.46+0.56
B8 195 4.35+0.56
) B () 69 4.19+0.55"
CCP7 ey ) 6.877"
IR 6 5.00+0.00
a7 270 4.32+0.56
H{(EE) 199 4.46+0.50
themo-lavel ~ H-F(3%) 20 4.43+0.55"
O , 10.718™
(Au-gha) RS 50 4.06+0.71
37 269 4.39+0.57
CCP8 -
B4 (FE) 178 4.41+0.55"
Z, =rt B{(F5) 38 4.14+0.71° N
4685
A=z i1=7) Los 53 4.49+0.47°
37 269 4.39+0.57
B4 (FE) 174 4.54+0.53"
HR(H=) 81 4.52+057°
7)1 2] A E =7 , 3.205"
IR 15 4.12+0.65°
37 270 451+0.55

V54 H% 1 1-48 orait} / 5-m) S ekt
T p<05 T p<ol T p<o0l

ab,c SNK=Z v Blagh A3} o] AolE Hel Het
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U] -&-o]
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—
e

1o BA¥,
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-
1

1] A
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¥ 19. HACCP 2S5 U&7 3= A

r 4
Mo
>

HACCP 38V HACCP
FH%

CCP2 CCP3 CCP4 CCP5 CCP6 CCP7 CCP8 ISy %4

:Il

e

HACCP7Id 2 7 0235 0148 02117 0114 0164 0148 0112 008  0.175"

PHFZ < A=%d  0168" 0047 0064 0033 0083 0078 0059 0071 0.100

HEA oA 0.139° 0018 0097 0.194™ 0166 0.132° 0124 0054 0.160"
H WA -dEa 4 #e 0248 0.142° 0116 0.210™ 0.145° 0171 0126 0.127° 0.197"
Ay Az AR 150"
C B zEwy 01807 0.024 0206 0.184" 0154 0192 0143 0178 0210

Qe = 02607 0193 0.227™" 0.284"° 0237 0216™ 0235 0.160" 0272
P

Z+ wul pEA7re] - . s
2 ;_’4%”; }_‘%"HEW; P0174% 0084 02017 03157 0158 02207 0148  0.140° 0.229

JU T 0.193° 0.138° 01757 0273 02137 02147 01757 0088 0227
LH T oM o
o =Ed S2e wa A
g 02687 0.155° 0214™° 0116 0145 01537 018" 0145  0.190"

aan §

—z;‘;‘ A=, 2 ;‘%}‘;@u 0309 0.218"" 0.310"" 0.247"" 0.206™" 0.233"" 0264 0.201"" 0.279""
AN A7de 01807 0.024 0206 01847 0.1547 01927 0.143°  0.178" 0.210""
£ A= AE 29y 01807 0024 020677 01847 01547 0192  0.143" 01787 02107

fp<05 T p<0l T p<oo0l

V5d A% : 1-4% <keit} / 5-u] 9 Zatr)
HACCP F#38% : CCP2 ZAlAd oz gds Aol &4 g (153))

(30%=3) CCP3 A+ (3%3)

CCP5 A2 - o] AH B 25UEF)
CCP6 N EAT 2 27368 F)
CCP7 &vF B vl 2} 3478 (53))

CCPs A% d=xd Ad 9 25UP)
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¥ 20. HACCP T4 &7 9599 3784

A 4 3] A A5(B) SEB Beta t p-value
HACCP/Id 2 9¢ -0.256 0.117 -0.166 -2.194 0.029
PHF %9} &+ 4y 0.524 0.219 0.238 2.389 0.018
HAFA o are 0.176 0.266 0.072 0.661 0.509
Wg - BEs §4 #0329 0.239 -0.134 -1.376 0.170
;}:f_ 55 22 H(;ij -0.528 0.185 -0.274 -2.853 0.005
i_%% ﬁ; o ijr;;‘f H’j -0.189 0.618 -0.055 -0.306 0.760
;Ei ;Z;f_% 222 T Lot 0.202 0.028 0.320 0.749
igi %;; ;ﬁ; T 0210 0.264 0.122 1.023 0.307
?ﬁ;;}i H;%;‘lf% A o503 0.313 -0.222 -1.892 0.060
& 4 A" 2 ¥y 0.035 0.627 0.009 0.056 0.955

5 5.285 0.223 23,691 0.000
R® = 0138, F = 41377 (p <.000)
FHW4- 28 FAA ) HACCP S35 $4

_63_



6) =T FALAS HACCP 3= tid dFA A=

2] FAARS] HACCP d=el tidh Ak dA=E 243 238 %
21 A A 8kl
FEARS] A= AA HrS 413706 HH)eE yEy Adub el x4
Zbe] HACCP 3 k=7p “&ddvi(dsd) el 2xsts Aoz zAEUY. ddds
oo g Yehd 992 CCP3(4.357), CCP5(4.28%), 7HA1 A (4.16%) a&olth
old e An= H453 5V 57 e Ao F Ao CCPA I #

fell A ‘A, B - Wean 23, Aafade

32

ARFEER w9 A 2 D FA AE SRIU564), wE Belden),
‘P o] BFA5H) Gl thste] A EIk we W, AAms 2

Fa 2 BE924), AAE eE A5F AR 296864, E
2

i
oo
N
lo,
do
o%‘:
=

HH(B.56%) FES AA=IF Yok

CCP77 #d¥ F29 Fawrt W/ B7he AL A8 A7E 4eA9 dn

A AAFE HACCP ¥ A4 - 717 2 @Fo|H B fas =9
A g4 me A8 Wgne ¥ BiEe] vl xH 49 WALE e

e
T FEAT7] Asi e Bay) waes 2ed 54 B A8 9

0

wo Wl Bl FPAst AXtE PEst
A E MAA ANE A zeUFAGS FAEe mwste] ww, CCP3,
CCP5 &&5& Al9st 671 &5 (p<.00)z AA F i (p<.00D Al G EFALe] 1A
w7b Felfon vt oleld Avks UFAAT FAmel Hate] A7t 3
AFgoeA WAROR A Brhsle] A ATl U AOR AR

O
ofN
>
>
lo
m .
o>
Q
O
"5
2 -1> !

_64_



R4

FoHG3) ¢

A}
=

R4

AehAR)sh oS

440802 ‘&

E R

o

Ny
o}

Hin

B

e e =

HEA e 27HA AFdES A9

o

3 A HACCP

QA el dk Aol 7t

]_
¥

7}l

(e}

|

Ry

A4 AFHH(57.1%), 47T

6@ =

o~
T

HACCP

-

o, 998z »

AA =t 2 FAbAFe] A A

AR 2ol

[}

F5TCOY A WA £71e) A4 AT, AR & A

g FA}e]
| R2(13.1%), A 2E%(10.7%)9]

CRE

|

.

e

o

°

4
Ao 2 e THp<.001).

o

o~
T

]” ‘
7} ool A

F AR}

[e]
(16.7%),

o
=

N

i+
it

il

™

—_
fite)

==
o

el

Fg o A3

o
=

2

i+

o

?151_

AApzA @Yol 2 FAR )
A7 ozA ARl

3l

3

Z_l O] ]:]_‘69,70)

=

sk

PR

3l oF

[9)

I =S M ES

EEEERER
22 FAA 7

AAAA @i} w9
Al §14 A4} 7]

19
A=y

I
—_
fite)
2
el

of
E

2
Ao ArHL

3t

sk

[}
=

ol

Aol
o] 4 of

=
-

AA =9
_65_

of &

F 99t o

=0

ANE T

o~
T

3

=

[e]
=

A A

ol

A

_(H

ki3

J =

=

&

S
&

o



¥ 21. Z8FAA9] HACCP 3 =9 tigk g YA X
M+S.D(5H A=Y 7 %)
HACCP =& &

U & J FA” zeFA47  t-value
QA = e
CCP2 - PHFL widlgA 1A zhto) 28534 98 4.00+0.84 4.31+0.73 -3.387""
S A 4.00+0.84 4.31+0.73 -3.387™""
CCP3 - #HFA WA - YedE &5 g9l 4.46+0.75 4.44+0.68 0.227
C AN £ 2 EA A g 4.56+0.69 457+0.56 -0.095
cWEELS Hgrt 9 ¥4 JuEA e 4.07+0.93 4.40+0.65 -2.897"
S A 4.35+0.67 4.46+0.56 -1.485
CCP4 -WH - -W%u 252 3% 29 o)A 2= 4.25+0.83 4.31+0.81 -0.563
Skl A A A 4.00+0.98 4.42+0.77 -4.182""
A B0 2EE &4 YHy EE 2 3.92+0.96 4.44+0.68 -4716""
Y A 4.05+0.74 4.39+0.63 -4.157™""
CCP5 A Ax-BY 2% 5% 2 A AEF 4.43+0.72 454+0.62 -1.388
-H2EW ol E o] &3 v& <l 4.13+0.96 4.38+0.75 -2.146"
A AN Y AFHA S AL 4.33+0.81 4.45+0.61 -1.312
- X7 QA D FEFY enE 2% 4.26+0.77 4.46+0.65 -2.142"
S A 4.28+0.70 4.44+0.59 -1.968
CCP6 - 71¥4 =¢A A% 4 &5 A= 4.21+0.88 4.32+0.75 -1.098
- AN EI zElE AF AR Y 3.86+0.84 4.23+0.67 -3.790""
- Z2g¥ &2 ByA F7 Yol ni 4.12+0.80 4.48+0.62 -4.396""
- ZEETF FEALE 4.22+0.73 450+0.63 -3471"
- &% ZAA] batch@ 3% o] &9l 4.06+0.85 4.37+0.76 -3.179"
- xd 24 WEs HF FA 4.18+0.77 4.47+0.72 -3.278™
E A 4.10+0.65 4.39+0.57 -4.032™""
CCP7 - €% A% 57Col4 #X 3.70+0.90 4.24+0.74 -5.089""
- HE2 Ay 4.69+0.60 4.59+0.53 1.348
Z7 S35 Ay 247 oy wja g8 4.20+0.84 4.49+0.61 -3.053"
- zYgR, wA 98 F 23 e Aa 3.86+0.99 4.25+0.79 -3.320""
- g71e HAH HE 3.56+0.97 4.14+093 -5.028""
& A 4.00£0.56  4.33t0.56  -4.719""
CCP8 -5 13] 4v-ghidg olgste] 25 &9l 3.78+1.37 4.30+0.93 3162
<A A 2E 4.23+0.84 4.35+0.71 -1.182
cH7A A - 71T 98 AlE, A% 4.32+0.76 452+0.57 -2.304"
CaEdl 19 13 ol A% 4.11+0.83 4.41+0.68 -3.364"""
ES A 4.11£0.73 4.39+0.57 -3.341™"
7HOIAY - ZE|FARIe] 7 B L ol A ARl 4.01+0.84 4.43+0.68 -4777"
- EAGH AR 4.14+0.90 453+0.62 -3.765""
- ZYFAALY] £A1H 2 A5 AN 3.93+0.87 4.43+0.67 -5.693"
- AN Fd B 458+0.62 4.66+0.61 -1.008
S A 4.16+0.67 4.51+0.55 -4.972™""
Bl ) 3 o+ 4.13+0.56 4.40+0.51 -4.339™""

V5x Hw :1-749 orgtt} / 5-u]$ Zak 2 n= 91, ¥ n= 270
T p<05 T p<0l Y p<001
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¥ 22. 28 EFAAe HACCP A A 4+F7

FRE St FBEA

HACCP 3 &V

B
CCP2 CCP3 CCP4 CCP5 CCP6 CCP7  CCP8 7191914
CCP2 0.045 0.044 0.158™ 0.005 0.079 0.095 0.074 0.013 0.069
H CCP3 0.135 0.119 0.207" 0174 0166 0206  0.2217" 0.197"" 02117
A
C CCP4 0.105 0.170"  0.225™ 0.121°  0.243™ 0.198™  0.207"" 0.163™ 0.224™
C CCP5 0.093 0.059 0.176™ 0.109 0.135" 0.179" 0.176" 0.125 0.157"
4 CCP6 0.070 0.083 0.194™ 0.057 0.110 0.075 0.129° 0.065 0.106
2] CCP7 0.037 0.028 0.104 0.078 0.132" 0.158™ 0.116 0.143" 0.132°
T
. CCP8 0.097 0.107 0.207" 0.038 0.132" 0.077 0.058 0.070 0.112
=
2 ¢ -0.019 -0.044 -0.018 -0.070 0.032 -0.019 0.034 -0.020 -0.006
=7 0.148" 0.147 0.308™" 0.147°  0.253™ 0.246™  0.257" 0.204™  0.256"
" p<.05 T p<0l T p<ool
V58 HE ¢ 1-18 g} / 5o &
HACCP 3% : CCP2 ZAd ez 983 Acte]l FAAYAE3
(30 &) CCP3 H+Bxd)
CCP4 WH - Y53 2=#FGBEd)
CCP5 A AN - Jdo MAH 2 £254Td)
CCP6 A¥AF 2 =g} 46Ed)
CCP7 =4F 2 w2 #4 (53
CCP8 A% H=xd A% % £254E3
N A (4)
? HACCP A 242 : CCP2 IAH oz 919a Ao FAB (12
(28%-3}) CCP3 #(3%3)
CCP4 W% - W5 2=383BEd)
CCP5 A Az - #de] A7 9 £254EF)
CCP6 A ## 3 2 2244 6EF)
CCP7 &4+ & w2 74 (5i3)
CCP8 A& H=xW Ax 2 25383
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E 23. 2 FAAS HACCP AN52% F4=se] ALY

Arg S 3l A A (B) SE. B Beta t p-value
CCP2 0.096 0.087 0.065 1.095 0.274
CCP3 0.104 0.035 0.185 2.935 0.004
CCP4 0.182 0.051 0.216 3.585 0.000
CCP5 0.043 0.046 0.062 0.932 0.352
CCP6 0.011 0.038 0.019 0.296 0.767
CCP7 0.032 0.039 0.053 0.835 0.405
CCP8 0.052 0.048 0.067 1.093 0.276

Q1914 -0.145 0.073 -0.127 -2.005 0.046

& 3.574 0.281 12.713 0.000

R® = 0.119, F = 4410 (p<.000)
TEWUS - ZEFAAS HACCP 3= 4
P

FaE= 3574 +0.104xCCP3 +0.182xCCP4 +(-0.145)x 7} 191 A3
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Abstract

The Analysis of the School Foodservice Employees’
Knowledge and Performance Degree in HACCP System

Im-Sook Song
Department of Nutrition Education, Graduate School of Education

Cheju National University, Jeju, Korea

The purposes of this study were to (a) understand the current HACCP
system in through the analysis of school foodservice employees’ knowledge
and performance degree in HACCP system; and (b) provide the basic data in
order to search a plan which can be performed for more systematic HACCP
system in future school foodservice by examining the contents and methods
of the training which is needed to the employees.

For these purposes, self-developed questionnaire were distributed to 92
dieticians and 275 foodservice employees at school in Je—ju city, from October
21 to November 4, 2006. The collected questionnaires were 91 for dieticians
(a response rate 98.9%), and 270 for employees (a response rate 98.2%) were
used for the statistic data.

Satistical data analysis was completed using the SPSS Win Program
(version 12.0) for Reliability analysis, Descriptive analysis, t-test, ANOVA
(Duncan multiple range test), Chi-square(x®) test, Pearson correlation and

Multiple regression.

The results of this study can be summarized as follows.
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First, in the dieticians’ general characteristics, 60.8% of them were the age
of 30th, 31.9% were less than 10~15 years of carriers, 60.4% had the
bachelor’s degree. in the employees’ general characteristics, 60.7% of them
were the age of 40th, 34.2% had less than 5~10 years of carriers, 77.2% had
the high school graduated, and 53.3% possessed the certification of the cook.

Second, the result of sanitary training indicated that the dieticians who
trained the employees more than once per a week were 48.4%, and everyday
were 36.3% in the number of training practice. And the dieticians who were
high in case of higher age, full-time job, and working at middle school did
significantly more training the employees. In the training methods, 40.7% of
dieticians used the oral presentation and 374 % utilized the printed matters.
Also, 98.196 of employees have experienced for the training, 39.6% of them
were not have regular number of training experience, 25.7% of them were
trained more than once per a week, and 40.7% of them responded that they
understand the HACCP system enough.

Third, the result of training practice of the HACCP system indicated that
all 12 items of training contents showed training practice rate of more than
92% and only the items of ‘kinds and treatments of PHF(Potentially
Hazardous Food)' showed lower training practice.

Forth, the result of employees’ knowledge level of HACCP system
reported that the whole average was 84.2 points (out of 100 scale), the items
of the personal hygiene(92.3 points) was highest and the items of CCP3(58.3
points) and CCP7(83.5 points), CCP5(85.7 points), CCP2 (86.3 points) were
reported relatively lower.

Fifth, in the performance degree of HACCP system, the whole average
was 4.40 points(out of 5 scale), the items of the personal hygiene was
highest as 4.51 points and the items of CCPZ2 was lowest as 4.31 points.

Sixth, in the dieticians’ perception degree of employees’ performance

degree of HACCP system, the average was 4.13 points(out of 5 scale), so it
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was significantly lower than actual performance degree as average 4.40 (out
of 5 scale).

Seventh, the result of the correlation between the HACCP training
contents and employees’ knowledge level and performance degree of HACCP
system indicated that the HACCP training contents were positively related to
the employees’ knowledge level and performance degree and the items of
CCP3, CCP4, and the personal hygiene significantly influenced to the HACCP
performance degree.

Finally, in order to enhance the employees’ knowledge level and achieve
more systematic HACCP system in school foodservice of the employees, the
dieticians have to precede the correct recognition for the employees’
performance degree and on the basis of it must make plan for a proper

contents and methods of the sanitary training.

Key words : School foodservice, HACCP, CCP, HACCP training contents,

Knowlege level, Performance degree,
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