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Certification of Second Tier Quality Control in The
Canned Fisheries Processing Industry

YA-CHI CHIU, GENG-WEN LIAN, CHING-CHIU YU, HUEI-LING DAI,
MU-JONG KUO, TSAI-LUEN LUE, YING-HUA CHEN AND LAN-HUI CHIH

Division of Quality Compliance and Management, TFDA, MOHW

ABSTRACT

Canned fish manufacture belongs to the fisheries processing industry and should comply with
the provisions of the Good Hygiene Practice (GHP), Hazard Analysis and Critical Control Points
(HACCP), and required to be certified with food sanitation and safety management systems (second
tier quality control). This study analyzed the audit reports of second tier quality control in the Canned
fish manufactures between 2019 and 2022 to better understand the common audit deficiencies. The
results showed that “hazard prevention measures”, “hazard identification”, “monitoring content did not
match the actual situation on site”, and “internal audits were not implemented” were common HACCP
deficiencies. In terms of GHP, “hygienic management”, “process and quality control”, “inspection and
measurement control” and “warehousing control” were the most common GHP deficiencies. These results
provided references for the government and the fisheries processing industry as directions for continually
improvements. The certification system also offered advanced problem-finding for factories and improved

system in overall food hygiene and safety.

Key words: second tier quality control, certification of food sanitation and safety management
systems



