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With the objective of controlling the quality of health check-up in our facility, we
restructured health check-up operations and furthermore we tried development of a
more effective health guidance program in the present study. To manage quality of our
operation, we restructured our operations based on the implementation process of
HACCP. Through this process, we took in the system where there was provision of
accurate health information. As a result, we were able to introduce the concept of the
Plan-Do-Check-Act cycle into our routine work.

We have to modify a living habit of a medical examinee by few opportunities to
develop effective health guidance program. Therefore it is wished that it is health
guidance easy to understand. Then, we newly established the experience type of health
guidance system in our facility. A medical examinee of 51.2% lost weight when we
performed new health guidance for medical examinee with obesity.
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Tablel. Process for implementation of HACCP
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1. Assemble HACCP team

2. Describe product

3. Identify intended use

4. Construct flow diagram

5. On-site confirmation of flow diagram

Principles

1. Hazard analysis

2. Determine Critical Control Points

3. Establish critical limits for each CCP

4. Establish a monitoring system for each CCP

5. Establish corrective actions

6. Establish verification procedures

7. Establish Documentation and Record
Keeping
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