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A Study on Quantification Method of Construction Material Stock in Usage Level 
 

Kyosuke FUJITA, Hiroki TANIKAWA and Keijiro OKUOKA 
 

  Toward the sound material-cycle society, it is required to estimate the material stock and grasp the service which 
material stock provide. In this research, we build the method to grasp the situation of service which material stock 
providing by focusing the function of road, and estimate the road material stock according to the service which 
material stock providing. As an example of results, I show the result of estimating road material stock of national 
road and prefectural road in Aichi prefecture in 2010, according to the service rerated the basic traffic volume. The 
ratio of about 67 % of whole road material stock, accumulated 28.5 million ton construction material, are 
concentrated in the span the ratio of service, which material stock providing are between 81% to 90%. And more 
than 70% of road material stock is occupied by 80% of whole road material stock. On the other hand, the ratio 
which the service rerated the basic traffic volume in Tottori prefecture is between 81% and 90% is occupied by 
34 %. Comparing to the situation of road of Aichi prefecture and Tottori prefecture, we could demonstrate the 
differences of service which road material stock are providing. 
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SURVEY ON THE INTRODUCTION STATUS AND EFFECT OF HACCP 
IN FOOD RELATED COMPANIES OF KITAKYUSHU CITY 

 

Mioto MINAMIYAMA  Toru FUTAWATARI and Hiroshi MORITA 

 
HACCP is a management system for improving the safety of food production. Introduction is 

progressing among food manufacturers, and the Ministry of Health, Labor and Welfare has indicated that 
all food manufacturers are obliged to introduce them. The spread of HACCP is focused on large-scale 
businesses, and many companies are not able to introduce HACCP. 

In this research, we are introducing HACCP to understand how introducing HACCP by grasping and 
comparing the status of HACCP introduction in food-related enterprises to the food-related enterprises in 
Kitakyushu city while the institutionalization of HACCP. We investigated issues of food-related 
companies that we can not do and examined for introduction. We cooperated with the Kitakyushu 
municipal health department and conducted a questionnaire survey for 13 companies that introduced 
HACCP and 14 companies that have not yet introduced HACCP. Subsequently, based on the 
questionnaire survey, we conducted a hearing survey on three companies that introduced HACCP. 

As a situation in Kitakyushu city enterprises, it was found that introduction of HACCP improves 
"hygiene awareness of employees" in addition to "food safety" and "quality". In addition, there are cases 
where HACCP is sought as a business condition between companies. As a result, it became clear that 
companies are working on each other, and HACCP is spreading. The problem of introduction is that it 
takes time and labor. Because of Hearing Survey, the effect of HACCP was to reduce the number of 
inquiries before and after introduction by half, to have confidence in products, and so on. In introducing, 
there were companies that participated in the workshops, and some companies conducted education for 
employees related to HACCP once a year. In the field of trading, we found that there is a tendency to 
require more reliable international certification. 
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