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Analysis of Food Safety Control System Guidance for
Food Factories from 2021 to 2023

NING CHENG’, TING-YANG YEN?, YUAN-JHANG CIOU”, PEI-HSIN PAN',
HUI-LIN LIAO', PEI-JU CHOU', WEI-CHIH CHENG' AND SHU-JEAN TSAT'

' Division of Food Safety, TFDA, MOHW:; * Taiwan Food Industry Foundation

ABSTRACT

This report analyzes the results of industry coaching from 2021 to 2023, analyzes the implementation
status of various types and sizes of businesses, and summarizes the reasons for deficiencies along with
suggestions for improvement. The results show that the HACCP compliance rate increase with the scale
of the industry. The compliance rate for each category varies depended on whether it has obtained third-
party certification and whether it is a newly established factory. However, there is no notable difference
in common missing items among the various categories of businesses. It is recommended that businesses
prioritize including personnel with food background in the HACCP control team, and to enhance the
frequency of internal and external education and training promptly. This will facilitate the enhancement
and effective implementation of the HACCP system. Health authorities are advised to prioritize guidance
for operators with capital of less than NT$5 million, fewer than 20 food handler, or newly established
factories. At the same time, they should establish HACCP plan examples and related digital teaching
materials continuously to assist operators in improving HACCP implementation and effectiveness.
Furthermore, it is suggested future analyses be conducted on data obtained from third-party verified
businesses to identify areas of deficiency, coupled with various inspections by health authorities, to assist

businesses in improving their HACCP systems, ensuring the hygiene and safety of food in our country.

Key words: food safety control system, hazard analysis critical control point system, food
factory, on-site counseling



