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Survey of Safety and Sanitation Inspection for Milk
Processing Manufacturers Implementing HACCP
from 2016 to 2019

TSUNG-I LIN, SHIH-YI HUNG, WEI-HAN CHUEH, YA-CHUN YANG,
MEI-CHUAN CHEN, HSU-YANG LIN AND FANG-MING LIU

Northern Center for Regional Administration, TFDA

ABSTRACT

Taiwan Food and Drug Administration (TFDA) has initiated the safety and sanitation inspection
plan for milk processing manufacturers that implemented the regulations on food safety control system
(HACCP) since 2016. According to Act Governing Food Safety and Sanitation, the registration, the
regulations on good hygiene practice (GHP) for foods, HACCP, the first tier quality control including
food safety monitoring program, testing and establishing laboratory, the traceability system and product
labeling accuracy were inspected and samples were tested. At the end of 2019, 75 milk processing
manufacturers implementing HACCP have been inspected. The results showed the compliance rates
of initial inspections for the registration of food factory operators, the first tier quality control and the
traceability system have reached above 80%. Except for the product labeling accuracy below 80% in
2016, the compliance rate of initial inspections has reached more than 90%. From 2016 to 2019, the non-
conforming parts have been improved by food businesses and reviewed by the local Health authorities.
Department of health will continue to reinforce inspections in the hope to promote the self-management
for milk processing manufacturers implementing HACCP in the future and to ensure food hygiene and
safety.

Key words: regulations on food safety control system (HACCP), milk processing factory,
inspection



