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4. Hazard Analysis Critical Control Point
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5.Market-Based Incentives

6. Regulatory Incentives

7. Liability Incentives

8.Financial Implications

9. Efficiency in Human Resources

10. Efficiency in Technical Procedures
11. Sales and Revenue

12. Reputation

13. Commercial Pressure

14. Existing Government Regulation
15. Anticipated Government Regulation
16. Liability Laws
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18. Seemingly Unrelated Regressions
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19. Lagrange Multiplier Test Statistics
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