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T H i/ Project brief introduction

T B 44 %% N HACCP & B R T & i B R B RS SR B & 5t
Project U

Apply HACCP principles to cut down customer
complaint due to spoiled and mouldy foods

I H Hw g A R RERBRMN R ATBRR, FRE TSI
Purpose BUE T

Prevent and control food from getting spoilage and
mouldy, cut down the customer complaint caused by
the reason.

W R I AYF KEEAR. OK
Products involved Moon cake, chilled beef, rice

U N EIVA

Suppliers involved

SR 49

T5 B 2 1 ] 20104E3 H £20114E5H
Mar. 2010 to May 2011
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Bl ~235i% 5 The background for the project
BRI =A EEHE

Three key reasons drived us to carry out the research

FD614 quality complaint reason structure 20104 1&E5 A KK BLiF#a # &l
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»2010E5 A i KK R BR VR 78 T+
>Rk BRSBTS I 50% Complaint on rice jumped sharply in May 2010

Complaint on spoiled and mouldy over 50%

LR
¥ el
<

>2009E R AT H BE R B R BIHEE 5 A

Crisis caused by mouldy moon cakes in Sep
2009
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RFCCPR
Identify CCP

20094£9 A 5 L&) A G BF 2 A 15 B

[ERE =)
CLOULOHHOIOTICOY I~

—OUOTOLO~I—UTROLO~I— OO
\

BFP R RNHE

2009F9 Ak F WBIF R EN R SRS

R E T Res

012345678 9101112131415161718192021222324252627282930313233
H

B 5 g misvd e Project research process

TR EHE AT 24T
ERBIFRERRFA
> 47 i i) R

> ERR R RAE

> AT R AR
ks

Go through the
complaint data,
know the feasure
behind the data
by research
»What

»Where

»When

»How many
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'EEE Bl 35 B 5505352 Project research process

RFCCPR
Identify CCP

XN S AT T, M2 KK 7= L4 25 FA 1 7K o =l By 58 55 1
WriEfd Carried out analysis on
supply chain and diagnose
evaluation
T R iz
Production "| storage/delivery
## Selling < Stoﬁii%ﬁel?\z/ing
- UK & I Rt
> H DL R B AR 2 W Diggn%js%%?or chilba bast
Diagnosis map for moon cake
B R
R HIF 425 e 5
50
[EEZE T & HI A4 HE TR
8 Pt 3B 531
A E
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RFCCPR
Identify CCP

R “HEERRER” MERNRERER

Identify the “weak CCPs” and key quality factors

FEEL Product — JEFSKREEIAFiWeak CCP FERERZE Key quality factors
HUt HERE GV ] Cooling WHIEI S Rk WS Y
Moon cake Micro contamination from air

WA %éInner packing  ALREH )M A0S G

Micro contamination from air

KA IR A4 ke ARG e, TARR W AL 2
Chilled beef Peeled body washing Micro contamination. High level micro remain on
the surface of body due to unsufficient washing
gal TR I T HL = o B T PR A= 75 47K Ko Micero
Separating contamination level of equipment product contact
surfa
Jem HY ) RTASE A I TR PR VR BN AR TE BRAE 152 € M) A B . Adequacy
Pre—shipment testing of mciro control limit for finished product
KoK TEZR K I KKK 4. Rice moisture
Rice online monitoring
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EX 15 H #5532 Project research process

i FE AR WSS R BEIN T TRV SE R Rl i

Define control measures for the “weak CCPs”

7= b 5 CHEI T
Product “Weak CCP”
Ht HERE 5 A )
Moon cake Cooling
EEE
Inner packing
PKEE4 A Chilled HRAZR ks
beef Peeled body
washing
7l
Separating
Bt ) AR
Pre—shipment
testing
KK IR Tt RE K 5y
Rice 4 Online

monitoring

FERERE
Key quality factors
AR ST A5 B

contamination from air

WALk ) A S BTG S

Micro contamination from air

AT R W ARSR SR B A .
Micro contamination level of the
peeled body

TR AN T2 L= Bl T () Sk A s Gk
-, Micro contamination level of
equipment product contact surface

Micro

240 AT TV S B P s R PR 1 PR 5 PR

Adequacy of mciro control limit for
finished product

KKK

o Rice moisture

Pl

Control measures

TN TS W EE. Regular air
sanitizing

TN TS W EE. Regular air
sanitizing

F DR A4 (K 78 73 IR D

washing

Sufficient

DRAESXT e 28 A1 T4 H 1 78 7B Wk

{H# . Sufficient cleaning

TEE B PR 40 B T v S N 1 R AR
Set adequate CL

TR ROKRAEL Ko I BRAE, 5838
WW¥EFEFF. Define CL and SOP for
moisture online monitoring
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B EIFE KR %R Control limit for the measures on CCPs

= i RPN
Product “weak CCP“
Hut JERE 5 VA 2
Moon cake Cooling
e

Inner packing

VKAL) il A e
Chilled beef Peeled body
washing
5y
Separating

B ) TR g
Pre—shipment
testing

KK KKK AEL A%

Rice Online monitoring

g Ry
Control measures
S L
Regular air sanitizing

SE I 2SN B
Regular air sanitizing

ORAES A 44 (0 78 70475

Sufficient washing

PRAUEXT e 25 F L 3% HL 1 784>
YL HEE

Sufficient equipment
cleaning

s

Pre—shipment testing

TELE IR
Online moisture
monitoring

PR

Control 1limit

SRV S (ABTPC) , ZS UM W R
(AMTPC) Total count of air bacteria and
mould fall in plate

FRUUEME S (BTPCO) , ZFRUIIETE R A
(MTPC) Total count of air bacteria and
mould fall in plate

HAARR I E %20 (TPC) Total count of bacteria

on surface of peeled body

AN T2 FL = S B Al T 5 375 5 B~ JEOK 1 B v
¥ (TPC) Total count of bacteria on surface
of equipment product contact surface

B s 2 (TPC) Total count of bacteria
in finished product

L2 KK (%) Moisture of rice (%)
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EREEH BHRAEESHE

4.0 UCL=4. 027
3.5
M 3 0+
= X =2.939
o=
2.5
2.0
@ LCL=1.851
1I T T T T T T T T T T T
1 3 5 7 9 11 13 15 17 19 21 23
PULUUET=
NEERFSMEE R EEGE
UCL=5. 187
5_
/l_
X =3.374
i 3 A
=
-
13
LCL=1. 561
1
O_ T T T T T T T T T T T T
1 3 5 7 9 11 13 15 17 19 21 23
pUAR IR

N SPCH & A Bt
¥ 118 Py R () &
SHMEWEHIRUCL .

With SPC, define
UCL for moon cake
Cooling room air
bacteria and mould
monitoring
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B 5

FREREEES PR ERGE %iﬁ%ﬁ%—%;f;ﬁ;éﬁ R EEgA]
25 1 24 4 1
* /\ UCL=20. 99 27 ucL=22. 12
20 \— oy
@15_ @18-
:ﬁ- \/\/ T =12, 63 ﬁ- 16 X =15. 68
10 A "
°7 LCL=4. 27 ] LCL=9. 24
B BoE o & % @ A A
R FSPCH LUk 4 TR 4
s | YRR BB ER T, B A B o VS
= H| FRIEUCL .
£ 200 s | With SPC, define UCL for micro
contamination level monitoring in
the steps of peeled body washing
A Ju=ns | and separating
1 4 7 10 13 ;ﬁlljﬂuﬁ 19 22 25 28 31
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RAKK W BB 325 E

15. 1 1 UCL=15. 1020

15. 0~

14. 9 -

>
Il

14. 836
14. 81

B E

14. 71

14. 6 1

LCL=14. 5700

14. 5 -

T T T T T T T T

T
1 3 5 7 9 11 13 15 17 19 21 23 25
X0 0 5L

N FH SPCH B RARFEL /K /- I BR{E (UCL)

With SPC work out CL for rice moisture monitoring online
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2o E) 17 5 #5532 72 Project research process

FF
Define

HBHRAIR. ABRSRAS S REREREF

Moon cake cooling & inner packing room air quality monitoring plan
%287\ 1) WU S AHT, AL
B %y 5 AR R Eoaiat
LARUETE A GATPSE 1 TR

WS v 2/, H “TLRER” RFE, BIRCPRREEEES 8, 3TE1CAME FRFR2ANY . &
JLGB/T18204. 1—2000 (A LIzt EVIRG IS J7vE A e S 0l 2E )

a5 PN IR i
IR (UCL) 4.03 5.19
PR (WL) 3. 66 4. 58

(1) 14~ HUCL;
(2) JESEIN mvE AR T B o 28 B
(3) JELE6 T
MEMEES (4) B4 P AR B A
(5) L3N m A2 RN THERR (W) FIUCLZ [A]HJAIX ;
(6) FELESA A A S HE R EMIICIX LA
(7) JESESA AE LM H G —#ECX N .

Al w5 it L EIRTEOUN, S ) 2 A T BRI
FARIEZH LR LESE R Gt/ S S AR e
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Bl 15 B #75t 2 %2 Project research process

FF
Define

VKRS I TR AE T A R e

Chilled beef process micro contamination level monitoring plan

WA TEVEA IR AR o LR
E4¥Pup 3 JIa A3 BEA AN T4 L (17 A A
ESMIUEEED HIEPSE At ILPSE -l

W I E20K, HREE, 37T+ 1°CE&AEFE:FE24/N . 5 ILGB4789. 2—2010 (fr
e A E W ARG, B T S R )

a5 PN R B
FEHIFR (UCL) 20. 99 22. 12
TREFR (WL) 18. 20 19. 97

(1) 14 s HUCL;
(2) FESEIN VR AEFS I B 26 A
(3) L6 A BT
WMBEMEES  (4) ELL1AD AP S LA,
(5) EH3 A2 BEEAA TSR (WL) FIUCLZ [A] ALK ;
(6) FELESA A A S HE g EMICIX LA
(7) FEBESA HAE T LE I BT —7ECIX Y .

A i 1 e ML LB OL, HACCP/INH BT S N, i A2 ™ B0 37 331 w4
AR PRI AR TS BT T
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Monltorlng

BERY T 5 H AT LR R

Supplier Stores FREEYE, ETi%
FE BT &R R
I RERR.
VR AT R ER
UERE 7 B FE e T
Based on internet,
build quality
information

communication
platform. We may
monitor.

Product quality
performance

Stability of process

Supplier S-tﬁc;:r%s quality control.
S
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= 2000: = 2010:
2/~ H H A B 2B HEMmEA
HxESHEE B R B SBEF
BRRuze e & e
’ OX,
BEEL TR )h: AR
EE UL 80%
2009 Metro own brand 2010 Metro own brand
moon cake withdraw and moon cake zero
recall due to mould, loss complaint

over 1 million RMB.

L PREAE Effect evaluation

ﬁ;’i}fﬁsﬁi?ﬁﬂ?ﬁ* Ak

WA FTEGERRTS  LLARERARARRE
I DR ASRRRERE LR AR
e
Epm LEERERVEE ABRYE. PR R
W TR PR ER T
sERSERTIE,  SUSRRIAE. ()

= 2010:

(L¥gmiR) #E,
20104 A BF#F
5R4ERBAME
HK9%

— i
S il

Reported by Shanghai
Night News, VS 2009,
2010 moon cake
complaint increase 9.5%
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METEAL Effect evaluation

B E e Y KAK2011F12B58 5 HERE
20114F1-5 4 520104 1-5 AIOKRBIF 5 # 1% X He Rice 2011 Jan-May VS last year
450 #Ff-comtaint A58 Turnover 155000000 B
400 | { 150000000 /\
350 | { 145000000
300 f { 140000000
i 250 | 1 135000000 41 189% 89.7%
& 200 f Turnover 1 130000000 &
150 | 2% comlalnt 4 125000000 \/
100 |} { 120000000
50 | - { 115000000 -
o | 110000000 & Turnover $iF Complaint
2010 1-5A4 2011 1-5H4
011FIZ AN B REHES LERLER
BHATHERENS KEEA 20114155 3 5 LER L
80 v He 1200000 Chilled beef 2011 Jan-May VS last year
o 1 1000000 ]
60 |
5 | 1 800000
0} 0
5 o & 600% 79.7%
O e BHATHERANSR { 400000
20 | 3¢
0 0 — X
2010 1-5 2011 1-58 & Turnover i Complaint
METRO Cash & Carry China Page 17 Member of METRO Group



METRO _
Ziddk B 4253+ Conclusion and discussion

OEHHEHHEM RS, oM, Hmmiidt, HHREX,
%gé%’?ﬁ%%” B ALK R AMRAE_EIRIE & ol 24
I .

For chain stores, so many stores, various foods and
huge turnover, food safety can’t be ensured just
replying on license reviewing and delivery check.

OEYET RMZERBRERRNENL, NEREN R
NPT SRR, UAEFIEERNER, ER Bi—t
MR PIAL— AR & i & S KU R B AL o

The food safety control system should be developed
viewing on food supply chain. Production process
control is the key point, and Store — Supplier integrated

QA unit should be formed.

;&}Z%:)EEEEB‘JL&%'%%M, & SEPLF B RS 3 7 M2 A 2

The collection and analysis of the quality data is the
essential condition for conducting dynamic quality risk
monitoring
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Contact BRR T\

4R# (Mike)
QA Manager —Supplier/Products

MCC CN

No0.1425 Zhengbei Rd.
200333 Shanghai
China

Phone: (86)-21-22078834
Fax: (86)-21-22078825

Mobile: 13321897736

Email: xiang.zou@metro.com.cn.
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