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A Preliminary Study of How to Make HACCP Plan for
Preventing and Control the Brucellosis of the Animal

Origin Food Chain

JianDong-feng

(Zhuhai CIQ of P.R.C. 519015 China)

Abstract: Making HACCP plan by HACCP principle to prevent the brucellosis of the animal
origin food chain from animal farming to raw meat product process, transport, retail and consume;
Making HACCP plan for goverment relevant department to manage how to prevent the brucellosis
of the animal origin food chain, confirm the animal farming, processing, retail is the Critical
Control Point(CCP) in the food chain respectively, point out the government relevant department
should take the critical link and each CCP of each link. The advice is need to strengthen immunity
inoculate of brucellosis and training for the staff in the CCP; The business enterprise, government
and public need to cooperate, attends to his own duty.
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