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EXAMINING HACCP PRIORITY ITEMS BASED ON AN ANALYSIS OF ISSUES
IN PRODUCT LIABILITY LITIGATION OVER FOOD ACCIDENTS
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Prevalent food accidents threaten society. The development and proper application of hazard analysis and critical
control point (HACCP), a science-based food sanitation management system, can improve food safety and thus help
solve this social problem. In this study, we analyzed prior cases of product liability litigation concerning food
accidents in order to identify issues involving the causes of accidents and defect patterns claimed by plaintiffs. We
attempted to collate these issues to applicable items (to be addressed by food-related businesses) in HACCP’s 12
Steps and 7 Principles. By comparing and inspecting the quantified collation results, we showed that it is effective to
organize and highlight key points that food-related businesses must note and adhere to in order to ensure food safety
in terms of applicable HACCP items.
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