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Application of HACCP in the aquaculture Safety of Exported Stone Flounder
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Abstract: Apply the HACCP principal to conduct hazard analysis on the full aquaculture path of

exported stone flounder from fingerlings acceptance to  bin packing for export and to confirm its
obvious harms and five critical control points, such as fingerlings acceptance, water source
selection, feed acceptance, veterinary drug acceptance and veterinary drug use. The critical limits
were established at the critical control points to conduct focal monitoring, record, modification
and verification. The practice for many years showed that application of HACCP in the
aquaculture not only further guaranteed the safety of exported stone flounder, but also reduced
culture cost.
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Fig. 1 Aquaculture process flow chart of exported stone Flounder
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Table 1 Chart of Hazard Analysis in exported stone flounder
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Table 2 Chart of HACCP Plan for exported stone flounder
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