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ABSTRACT

Today’s food supply has become more global and more food products have emerged
on to the market. Thus consumer awareness of the quality and safety of the foods has
increased tremendously. Realizing the current trends, many food manufacturers,
including food SMEs, have acknowledged that a combination of food quality and
safety approaches and processing methods are crucial in ensuring the best quality and
safety of foods produced betfore they reach the end users. They have therefore tumed
their attention to a system that has been widely accepted locally and internationally
called HACCP,

This study investigates the Malaysian food SMEs’ main motive in implementing the
system. It also assesses the effectiveness of the system’s implementation by the
SMEs through the managements’ and employees’ commitment and the benefits of
the system on the companies’ productivity. Sample populations for this study were
among the food SMEs that had implemented HACCP in the Klang Valley area. The
list of companies which participated was obtained after final confirmation had been
made. The face-to-face interview approach used among the representative managers
provided truly significant and in-depth information for this study. The interview
transcription and analysis signified that the ‘customer requirement’ was the major
motive of food SMEs in implementing HACCP and outnumbered the other motives,
namely perception of good practice, internal efficiency and regulatory requirements.
In addition, it was found that the managements’ and employees’ commitment after
HACCP implementation was fairly satisfactory and HACCP offered numerous
benefits for the companies’ productivity. The managers confessed that a few
obstacles were encountered during the implementation, but viewed them as a
commeoen sitbation in any business operation. Managers’ perceptions from the
interviews were validated through quantitative information obtained from production
line employees in each participating company. Employees” claimed that they were
satisfied with the managements’ commitment and reported that they were pleased
with and committed to their job even after HACCP took place in their organization.
They also admitted that productivity experienced much improvement from HACCP
implementation,

The overall] findings from this study could be streamlined and at the end it clearly
indicates that HACCP is a good food safety system and it is worthwhile for the other
food SMEs to invest in its implementation in providing the best possible food
products to the consumers, and also making the most of it to expand their markets
and profits. Government related authorities should also improve their current efforts
to assist the food SME sector to implement HACCP, and at the same time reduce the
number of food borne disease cases in this country. Then only can the food SMEs be
sufficiently competitive in the food industry and their food products can be well
accepted not only in Malaysia, but also in the international market.
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CHAPTER ONE

THE PROBLEM SETTING

1.1 Overview

The first section of this chapter focuses on the food quality and safety concept in
both foodservice organizations and the food manufacturing industry. It also stresses
that food safety is one of the most important components of achieving the highest
possible quality of food products and combating the worldwide escalation of food
borne diseases in the world today, Then, the emergence and the development of
Hazard Analysis Critical Control Point (HACCP) as the best approach of food safety
are discussed. Mailaysian food safety issues, particularly food borne illness cases and
HACCP implementation are further elaborated in the subsequent section. The study
objectives, research questions as well as the conceptual model of the study are then
listed. Following that, the significance of the study is discussed and the important

terms used in the study are defined.

1.2 . Background of the Study

Much is known about food quality as a critical element in the success of any food
related business, either the large, medium or small food manufacturing and
processing enterprises or any foodservice organization. (North, Duguid and Sheard,
1996), Many commentators in those areas have unanimously stressed that in order to
achieve good quality foods, great attention to the quality of raw materials and the
quality of the transformation process is required (Thorner and Manning, 1983; Surak
and Simpson, 1994; Kierstan, 1995; Groover and Zimmers, 1997; Ritson and Mai,
1998; Ghani, 2001; Spears and Gregoire, 2003). In foodservice operations such as

restaurants, hotels, school canteens and transportation foodservice, the quality of
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