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2 HIA &9 Solth FHIAR Y THEdlke AR ARIAIS HE HACCP EE7IEME HER 2R ARSSTo o5
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Abstract Small-sized Tteok factories are required to mandatorily implement the HACCP program.
However, the implementation of the HACCP program in these small-sized Tteok factories is slow because
of a lack of resources . This study was conducted to design a platform for the digital HACCP
management system to lessen the burden on the small Tteok factories. Some of the key features of this
digital HACCP system are template-based HACCP application document preparation, CCP monitoring,
automatic checklists completing and record-keeping, schedule notification, and digital signature and
reports generation. For the template to automatically prepare the HACCP application form, the HACCP
guideline for small Tteok factories published by KCDC was used. Digitally or manually measured CCP
data from the application were monitored by utilizing a dynamic database. The digital HACCP
management system was designed for android portable devices and developed in JAVA language for
convenience in use. It also successfully demonstrated CCP measurements on a tablet PC and generated

electronically signed reports.
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Fig. 1. Digital HACCP management system
configuration and work flow
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Fig. 2. Main window of the digital HACCP
management system
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Fig. 8. Schedule management window
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