LYK WA, Journal of Anhui Agri. Sci.2016,44(15) ;252 —254 EERE Hen HERKRY

IS

REBTFH - MREREWREREZEHAR

VAN TG RF T g )

R sl , 4 g 5t 323700)

WE JARZZRTH LA TR, FEAEET AT ZLIATH 7 LIRIERINE, EESGART R LRTFHRE
AW E L R b R T R E TR R AR L9 EE R A B4, 3B N HACCP A E TR, 54 T A = e
I ERAHE SR YRR LRI AT EANLRAL LT AR LT L KT L8 A5, I 2 b
54 b B 2 TATF B R A 045 B AT A A ) SR I AT

KB AERTHRELRL;HRKER
FESHES S126 XEERAE A XEHE 0517 -6611(2016)15 -252 -03

Construction of Quality Safety Traceability System of Ganoderma lucidum Spore—A Case of Longquan City in Zhejiang Province
RAO Lu-shan (Longquan Agricultural Bureau, Longquan, Zhejiang 323700 )

Abstract
researched in recent years. Based on the actual situation of quality safety of G. lucidum spore powder in Longquan City, we designed the main

Taking Ganoderma lucidum spore powder industry of Longquan as the research object, characteristics and scale of this industry were

body frame and function structure of quality safety traceable system of G. lucidum spore powder. HACCP hazard analysis technology was used
to analyze the key factors affecting the quality safety of G. lucidum spore powder from the processes of production, processing, transportation
and sale. Quality safety traceable system suitable for the G. lucidum spore powder industry was analyzed and researched, so that information of

G. lucidum spore quality safety could be traced and early-warned effectively by this system
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Table 1 HACCP hazard analysis for G. lucidum spore powder production
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Fig.1 Quality safety traceable code of G. lucidum spore powder
products
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