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Application of HACCP Quality Control System in the Production of salted vegetables

Abstract: The aPPlieation of HACCP ( hazard analysis critical control Point ) quality control
system in the Production of salted vegetables covered the following fields: Production hazard
analysis, key control points determination, HACCP control tablet formulation, reeords and
assessment of HACCP system files ete. Production hazard included biologieal hazard,chemical
hazard,and physical hazard.Key control points included raw materials quality,equipmengts
cleaning,etc. HACCPeontrol tablet covered critical control points(CCP),evident hazard,critical
control limit, monitoring measures,and error correction measures ete. HACCP system file records
ineluded key production procedures reeords such as raw materials acceptance inspection, cleaning
and grinding of raw materials, fermentation, bottle filling and clarification ete.
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