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Progress in application of HACCP system in food industry in recent years
Ma Dawei, LiPing, Wang Houyun
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Abstract: In recent years, the application of HACCP system expansion, has been extended to all fields of food
industry in China. This article summarizes the applications of HACCP in recent three years in the production of
cooked meat products, dairy products, cooked plant products, beverages and beverage raw materials, semi-finished
food processing chain and food raw material production. There are still some problems found: HACCP system in
food industry application is not very standardized; the application of HACCP system needs to work in with other
quality assurance system.
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