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Application of HACCP system in frozen chicken production
Abstract With the development of society and the improvement of peoples living standard, the
demands of poultry meat are increasing. The application of HACCP in frozen chicken production
of Hebei TangshanZhongHong SanRongxuginCO., LTD was discussed in this paper. Hazards of
all steps were analyzed by the processing technology and corresponding CCPS were determined.
Meanwhile, the table of HACCP plan was established. Its goal was to assure quality and safety of
frozen chicken and develop certified product.

Key words HACCP; frozen chicken production; application

HACCP JtHazard Analysis and Critical ControlPoint({4i 5, B G 5 /3 A Rl & Bz 1 i S
THFE AW A RRAIE B e 4 BAE IR A R, HACCPRIMES T Ao B 4% fa 3
ST CHA)Y R e S 61 25 (CCP). HACCPX AN i I TV AR HEA T VP4, AEfgBE R
A A, I R L 3 B YR (R T OGP 5, SRR A ik AR T
2 S T RIS 8 A TS 0 £ 22 A Tk 1 s 5 2 e 7 e v I A Ty

HAT, L X AXSFRAE S8 A b R R Ase bR, in T ot Bl A 1R P 7 sk b
EGEA H AR, sk WA R SR, AR L RS S M R A R R R, S 1
FAECUR M — WXSRESEIN L7, %, B&8HRIH, TAEG . &b,
FIEAT WA TR, BN LB AR, WA IR RE A 255, D r e R
T A AR R AR, TR EAE . X N LAk P SEfIHACCP A HLA
Fo AEAAREE SR, RS R A E TR
1 TEHE

JEORE RSB0 CoE TR S« FAUEAT D O G % BXS oA AL 31D (CCPL) — Hi i 2% (30-50V)
SRS (BT -RE (60H°C) —ITB—-F%k. FIN-EEE TP
JIE— 52 S R Opi A8 8 S ip A8 I IIE TG AL AR BE) (CCP2) — Ayt —iA 4 # (i Fivdi
FUIR A BE4°C . AR5 <<20ppm (CCP3) —JFMi. FF—HEIR . FI# @R, B3 T,
SRR EA RS QRJE-28—35°C, Wf[R]16—24/Ni, AHULIREEFI-18'C) 48



TN (CCPA) —Heffi—1fitis
2 fEFAHT (HAD

ST AP RS 53 A (BT P T 5 A R N A e e 3) (R fa SR B 4 B I
AR, ANJEURES Fah RT Be RS S BN A FE IR A AT o B R B i S 2y (iR
KHEPEHI A (HACCP) ARZR S LR FHYEIY (R, 445 s bt Bl il s fa 5 /A TAE S (L
KD o M IAED) . P W= FEIAT . E—TF5IN, 2y
TN A S F AN fE AT TR

R fLFH N TAER

) T =
N DO PN T T e | R
T e | 0 SRR | DL |
ML
o | ‘ B EIEIX L (B | AR R
Eﬁf% if@iﬁ%f B | A SRR | R M | R
T FEH I
T
i SREEE | A | NSRS ARR %
i
L E A T AL B
2 A SR E
A Ui | SR | g | COURMARSEC L e s | &
WETS G
> 6 4k
\ ‘ e KR AT 2
L7 < F kT P
29 R g 2 WL i s |
- BT b
55 B Ve YL A L . 75\_ I~
e TR VS YL iR W LasEFIAN e S iR
- B R AR, | S T
N T T Ve Yu H AN
ZREM | HUREER ) R TIRA . B |
| wmmEmESEON | | wEENEL. WA | BT AR |
PN ¥ L P L &
s " fo. BT ALIR T
N A 117k
gzgg%gg BT b
R et ol L | R AR | Ak B AE, ]
ﬁﬂﬁ‘t/ﬁﬂﬁ}f é‘lj-é,? ﬁiiﬁj%lzaﬂj 7 N s [ RN T = 7‘5
‘ s e e AR AR PNABET e
T A P AR s N
" R
R
) - R L NE N
pk | R R e | s R | R
i ey s T
e %
(T TN T
N N AN
Mgy | TR MRS | B, LT |
s i w
W5t
B A 15 R R | s C KR
WHNNE | RA RN | R | RATEBURESR | 0-4°C, WA | &
i Wi KGR | ORI




N BUR <20ppm, i {4
RS 6.5°CLL
T, BHIKGER
A
>100ppm
N NG Bds T | BT AR |
JHllg, Y\ BCEdER R KA . WE |
= e 5] o=
.m0 | poEwER | R A*‘ﬁiﬁi%ﬁ é@;%igz &
e . IR TER | BT ARE |
T, g | PCEMIR ) A . WiE |
T AL FE R
o o | R, e | s, T |
BEex | Smwnko | 2 i W, |
A A 4
A
) SRR IR | o
W | SRR | R | alRmEsoREE | oo oo |
YLl E:Fli//iﬁ» //iﬁf":m
HLOR E<-15°C
N
30Min fHE—IX
R, SRR
IR SR B | EEREE | AR Fe | A
B #:<1.5mm,Sus
B £<2.5mm, Pb
EH1£<2.0mm
B
- N . s LEf iz 5y
f#is AT = A iggg;gi &

3 EEFEH A CCPIIH E J7 5

fif 7€ CCP I H 1Al e oo DG B ol s i sl , ] DU — ANV LRI B S S S ATy Y B
SR/ BT LA 1Ko 8 CCPINT AR 2, ARSCR A “HIWTRE A EAT A 2 . W
K1,

T REX RIS S I AN R AT S S A0 AT, B ife T IO AUl RIS IR
VAR AEHVETE. SEEMAN




Q1+ 20 B A5 A7 12 A6 57 (14 It

& IE I L
2oL B
A4 T Y/N
Q2:1ZP B 5 R 4 9t T 25 B ik
DRI IREE ?
I vIN »| 7= CCP
Q3iz LB ﬂ EiE R SEHE YR
Ao By Gy AR B AN A2 R
A 4
»| IECCP

¢ YN

Q4: RAAHNEL B It fEH L
o sl D BT R (RS ?

<>_p +& CCP

y

4k ccp

K1 CCP A

4 #HIEHACCPiHRIZR

HACCPIIRIE M N 2 FE Gk Al W fad . OCHERRML. 4%, dlfm. ik, %
UESEAA, HARGHTIE N2, MG E TR, A P S I o R v AR A O B o it
EEAH K AN S EL, X LE S HURE T A MR WP RS 4 31 T OIS, ) -1 G 4 ol
RIEFER AL S HL, B s OB BRI A i It S S0 SRR 1) A AL I il %, k5
0 SRR PR AN FE T 7 by T PR BRI AT 256 1IE

#2 HACCP idxt#

X | W E | e PR Uit | e | ik

p | fa

i g | TR | g% | AR

COPL | Wil | shikoss | x| &kl | ffit | J &) | G Pid | FES | R &

B | . | AHIE, NE o e | RAKA | aR. | i

Wl | ERIZ | G2 EGRT B | BRI | BIER | 6
WRE | ik AT Mo ik | EiER | K

Kol 1

RN




CCP2 | Wil g | JohiZesy | s | Hll FEH| W | AIRRRE | EER |
¥G JIRAEN | A pic) Wy | WAEAAR | Badsk | il %
e i3 PIE 7 ARG | K & H
—Ik

CCP3 | BUWm | LI | MAfA | it AHL | AR | AR | K
AH | IRERR | KR | R HEE | ERNEEE | dEdE | Wl
HEE | BAERE | 0-4C Wy | WA | R (538

2AHE | KR | T 7 B —Ik

lIERESITYES B/ HRAT

<6.5C R | KA | — A HIH#

3CHEH | WKIE | 4K R

H AR

fik 20ppm | # 7K | KK

AHKE | &

2.5L/H
CCP4 | &) Fe H & PaifEg | B8 | & | e B | SR | KN
& <1.5mm, | % JE P | EEE | WUAREE | e | )R
eI Sus H.1% 7 I TAE | & eI

<2.5mm, | A% Ay e Bt Y 1R

Pb I % | 4N 77 i B 5103

<2.0mm GV fR

=

5 SCHRR

TR HACCP R ZE S I N BN R A=, 0 JEn T FRUEAT Ha g, Ao (R 7= i
BRI A& RES = BARE ST G ARRAE (B, ZRE™ )
(GB16869-2005) A% 1 HisK
6 &%

FEA TR BIRY A g S 2E P2l 2 b 5| AHACCPAR R, AT A AU RS P72 i ) T A o
T2 A ks RN, a7 A A5 208, JLAP= 1= ok B s k) [ A i 56 4 7 6



SE -

[L1RB 08 AN HACCP 76 P 2B 7= i FL I S 0P, 2011 45 10 J1.48-51.

21 A, 2Rk, 25 Al T HACCP B IR AN Aok & 3] & wb BB, 2001(2):76.

[B1ETE5K, 2 Tk MR 25 o [ 8 A I ol 22 4 B2 23 T [3]. R 2 B4 RAk, 2007 (7) :352-353.

[41°F &A=, P U, 55 HACCP A4 Z 70 A% 1A i it b L e (R S L £ S S TR, 2009(5).
151-154.

[19L 48, SN2 A b RHE S H AR M AL 501 Lo Tl iR, 2003:119.

[6]75 75k, A2 HACCP  RGAEV HI A Kt s il i [3] & v B, 2003 (7) :
50-51.

[7178%, 24, KI5 HACCP fEfg A==t v [3] B eyl & B 1,2004,(10):73-74.

EE R

1E#: & W%

e 5

AR TR L AR 50 A2 )
HRSSTHRARR: £ =il

)i WA

efr: it

W57 Pt a4

WA HHE: TAEA R LGB VU 3E 355 B LU NSRS 50 A 2 SR
E-mail: ita020011405@163.com

BEZA MG Tl 18730537767 JHL 0315-5901563



mailto:litao20011405@163.com

