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Application of HACCP in the Production of Frozen Strawberry
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Abstract: Apply the HACCP principal to conduct hazard analysis on the full processing path of frozen strawberry
from its row material to consumption product and to confirm its obvious harms and three critical control points,
such as raw materials acceptance inspection, sterilization and metal detection. The critical limits were established
at the critical control points to conduct focal monitoring, record, modification and verification, as to further
guarantee the safety of frozen strawberry.
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Table 1 Chart of Hazard Analysis in Frozen Strawberry
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Table 2 Chart of HACCP Plan for Frozen Strawberry
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