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Application of HACCP in supervision of inspection and quarantine system

(Weifang Entry-Exit Inspection And Quarantine Bureau, Weifang Shandong 261041)
Abstract: As the source of risk control measures, The HACCP system has become the food
security system by International mutual recognition and acceptance, the application of HACCP
system in the food processing enterprises still need to be improved, as there are a lot of small and
medium-sized enterprises in China. In this paper, through investigation and research on problems
and risk points in the application of HACCP system in food enterprises as well as the potential
risks exist in the supervisory process in inspection and quarantine departments, to provide security
early warning and response measures for the inspection and quarantine departments, thus promote
the construction of HACCP system and food safety.
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