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Abstract: Objective To study the ideology within Hazard analysis and critical control point (HACCP) system, the
relationship between ideology and HACCP system as well as between those ideologies. Methods The discipline idea contained
in HACCP system were determined by investigating the connection between HACCP system and disciplines. The top six
disciplines related to HACCP system were determined by expert scoring method. The correlation and significance were
analyzed by Eviews software to determine significant discipline. The ideas within HACCP system and the relationship
between HACCP system ideas were studied through brainstorming method. Results The results showed that the subjects
of food, management, mathematics, philosophy, computer and agriculture were correlated to HACCP system.
Management, mathematics, philosophy and HACCP system were correlated significantly. Management, as the basis of
HACCP system ideological framework, would put more focus on researches based on management theory and method
extension. Mathematics, as significant tool of HACCP system research, would put more focus on analysis methods
research based on mathematics, such as statistics, probability, model and so on. Philosophy, as ideology framework as
HACCP system, would put more focus on ideology and view researches based on philosophy. Conclusion HACCP system
contains ideologies of management, mathematics and philosophy. Management is the foundation level as the basic
framework of HACCP system. Mathematics is intermediate level, as the basic theory research tool of HACCP system to
support further basis research. Philosophy is the highest level as the internalized ideology of HACCP system basis theory,
the ideology research of which provides scientific proof for future HACCP system theory and management research.
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Table 1 ~ Correlation and significance analysis between various

disciplines and food disciplines
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Table 2 The seven principles of HACCP and the four elements

of management correspond to each other
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Table 3 Corresponding relationship between mathematical thought and HACCP system
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Table 4  Correspondence between philosophy and HACCP system
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Figure 1  The relationship between the three thoughts
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