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Discussion on application of HACCP system in the fruit and vegetable supply in supermarket
XU Yun-lei
(WIT Assessment Co., Ltd. Hangzhou, China)

Abstract: In order to ensure the quality of the fruit and vegetable supply in supermarket, theprinciple of HACCP
was applied to conduct hazard analysis in the fruit and vegetable supply in supermarket. The fruit and vegetable
supply was studied as object and the process of fruit and vegetable supply was also analyzed, raw material
reception and storage were confirmed as critical control points. In addition, through discussion of the harmfulness
of critical control points, HACCP plan, verification and the document recording were guaranteed. It was made
clear that this system could keep the safety and quality of fruit and vegetable supply in supermarket, and set up a
HACCP management model in supermarket enterprises.
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