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Precis: Because of not having enough research on the security management of material and
its growing and harvest, so, we go short of detailed data about chemical hazard analysis since
HACCP had been introduced.According (o the shortage of hazard analysis and poor conditions for
entire controlling, HACCP'S efficiency must be influenced after the food processors establish the
systemn in their factories, We also must pay attention to another thing:The officers supplying advise,
approval and verification must have specialized Rnowledge and expertences about analysing the
biological, chemical, and physical hazard. But we are exactly in the strong desire of wanting these

people. The importance of these people can direct influence the efficiency of HACCP System.
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