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Application of HACCP in Production of Frozen Food

LI Dan, LI Zhong-hua“ , HE Si-yuan  (The Naval Medical Research Institute, Shanghai 200433)

Abstract [ Objective] HACCP management system was established, so as to effectively prevent, control or reduce hazards in production process
of frozen food, to improve products’ quality and ensure safety of vessels sailing food. [ Method ] According to HAAP basic principle, general
health standards for national food enterprises, food factory hygiene norms, food production processes and specifications, the potential hazards in
production process of frozen collective food were analyzed. [ Result] The specific control measures were established, 4 critical control points in-
cluding raw material acceptance, cooking, vacuum packing and metal detection were determined, HACCP plan was formulated and effective mo-
nitoring was implemented. [ Conclusion] The application of HACCP in production of cold collective food can effectively ensure products safety and

health.
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Table 1 Risk analysis of frozen collective food
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Table 2 Frozen collective food HACCP program
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