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Practice and analysis of HACCP system in the hygiene supervision of aviation food
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Abstract [Object] It is objective for us to explore the use of HACCP system to improve the
existing regulatory mechanism and reduce the aviation food safety risks.[Methods] We
should determine the critical control points of the aviation food,supervise and control
it,find the correspondingly preventive measures, according to HACCP system.[Results] Help
enterprises to establish a reasonable and effective food quality control mechanisms,make
sure the health supervision whole.[Conclusion] It is true that the safety of Airline Catering
and the efficiency of health supervision and law enforcement are effectively improved by
introducing the HACCP system to the health supervision of aviation food.
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