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Abstract TE 1 4 4 8 8 3

The research aimed at studying the readiness and problems conditions of food industry
entrepreneurs before being certified the HACCP system and the effect gained from applying the
HACCP system of the certified entrepreneurs. The target group of the study was 265 Quality
Assurance Managers of the certified entrepreneurs. The research was conducted by the
questionnaires and the statistic applied are the percentage, the average and the standard deviation.
The information was analyzed by SPSS program.

The result of the study showed that the majority of the target group is female, 30 to 40
years of age and they have experienced in the position of Quality Assurance Manager for over 5
years. Most of them have 1015 years of experience in medium enterprise in manufacturing and
distributing aquatic animal products for domestic and international. They spent 2-3 years in
applying and developing HACCP system.

The research revealed the moderate levels of readiness condition in the following areas: the
personnel and training at 3.37, the administrative management at 3.48, the machine, the
equipment and the spaces at 3.15, and the capital at 3.47. The problem conditions were also in
moderate levels in these areas; the personnel and training at 2.02, the administrative management
at 1.86, the machine, the equipment and the spaces at 2.00, and the capital at 1.75. In specifically
consideration, the research indicated that the top executives were ready for applying the HACCP
system, but the problem was about increasing the effectiveness of working potential and working
skills of the personnel.

Most of the food industry entrepreneurs agreed about the benefits gained from HACCP
system application in the high level at 4.06 and the standard and safety of the products were at the
highest level. The credit requesting for business expanding and promoting business flow were

seen in the moderate level.





