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Design and Evaluation of Online HACCP System for
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Abstract

The purpose of this study was to establish a
recording and monitoring system of HACCP
(Hazard Analysis Critical Control Point) in
poultry slaughter house online.  This system
provides slaughter manager to record the
monitoring values of CCP (Critical Control
Point) by connecting to Server through Internet.
The system was developed by ASP.NET (Active
Server Pages.NET) programming coordinated
with the Microsoft Access 2003 Database and
executed on web-page through Internet. Four
HACCP models of poultry slaughter house
including refrigerated chicken carcasses, frozen

chicken cuts, refrigerated waterfowl carcasses,
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and frozen waterfowl cuts were offered by this
system. Users could also append their
monitoring items, adjust the control limits, and
create new slaughter processes according to
individual situation of slaughter house. After
setting up of CCP, users selected the CCP items
and input the values from monitoring data to
accomplish the record. These input values
compare with the values user set, to see if it is
unusual or not, and saved into database. The
output reports can either be selected by one
period of a monitoring item, the records of
batches, the records of dates, or the records of the
abnormal monitoring item, and to help users to
evaluate their HACCP system at slaughter

houses. This system also provided the
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information of possible causes and executed the
correction steps of common hazards so that could
assist producers to promote the sanitation level of
poultry slaughter houses and achieve the safety

target of meat products.
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Fig. 1. The program framework of recording and monitoring system of online HACCP for poultry

slaughter house.
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Fig. 3. The main screen of the system.
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Fig. 4. The screen of creating new slaughtering steps.
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