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The visit analysis of Hygiene and Safety Self-
Management of Food Manufacturing Industry in 2022
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ABSTRACT

In 2022, Food and Drug Administration of the Ministry of Health and Welfare (hereinafter referred
as TFDA) commissioned the National Animal Industry Foundation (NAIF) to visit and provide guidance
to 102 small and medium-sized food manufacturers. An analysis of the manufacturers’ compliance
with Chapter 3 of the Food Safety and Sanitation Management Act and Good Hygienic Practices
(GHP) found that most of the deficiencies were related to inaccurate record-keeping. For example, the
document lacks items that should be recorded, or there is no designated person to fill out the health and
safety management records, etc. Therefore, it was recommended that future guidance should focus on

strengthening this aspect.

Key words: food manufacturing industry, Good Hygienic Practices (GHP), on-site training, food
safety and sanitation



