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[ Abstract] On the basis of making analysis on the management structure of food supply
unit for shipping, the thesis expounds the feasibility of applying HACCP Principle in food
supply unit for shipping; besides, on the basis of analyzing the harms of various foods
for shipping, it proposes the health management thoughts with the combination of prerequi
site project and key point control.
[ Keywords ] HACCP Principle, Food supply unit for shipping, Harms analyse, Key point,
Prerequisite project.
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