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Application of HACCP System in the production of Yellow rice wine
Li Xiaokui

Abstract: The hazard factors in the production of Yellow rice wine were analyzed by use of HACCP principles, the critical control points. control measures.
corrective measures . operational procedures and documentation management system were determined, ensure that the production process of each key process under
scientific control state. Execute the sanitation standard operating procedures ., exercise the contingency plans and food protection program regularly at the same time,
guarantee for the ultimate product quality and security
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