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The Application of HACCP in the Processing of Propolis Capsules

Shan Ru-gang
Quzhou Enter-exit Inspection and Quarantine Bureau Quzhou Zhejiang. Post Code: 324000
Abstract HACCP is a preventive system to eliminate or reduce food hazards to an acceptable
level. Focus on the application of the principles of HACCP to food safety and health control
system to ensure product safety and health in the processing of propolis capsules.
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