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Study on the Application of HACCP in the Quality
Control System of Vacuum Freeze-dried Foods

Zhang Mingyu, Duan Hao, Li jie, Xu Jiufei
(Linyi Entry-exit Inspection and Quarantine Bureau, Linyi Shandong 276000)

Abstract:VVacuum freeze drying is also known as vacuum sublimation drying(usually referred to as FD).

After the sanitary processing,the fresh food shall be frozen to around -18 °‘C and moisture in the food

becomes into solid ice. Then, under high vacuum, the moisture in the food will be removed from ice
directly into steam and the food becomes into dried product,which is called FD foods. This study is to
improve the overall management level of FD production enterprise. Beginning from material supply and
production base, we have strictly assessment on each step of the whole processing, including plant facilities,
processing environment, quality management system, personnel sanitary, raw material and adjuvant
safety.We analysis and monitor the whole aspects, then figure out the hazard analysisi and determine the
critical control points.Finally, we make GMP and SSOP for the vacuum freeze drying food processing
enterprise.
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Susball ¢ 0.6 ~ 1.5mm ,
Suswire ¢ 0.2~0.7 X 2mm,
Glassball ¢ 2.0~ 7. 0mm,
Tehlonball3. 2~8. Omm
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Table 2 Hazard Analysis List of blanched FD Leek(with sugar)/Onion(with sugar)
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