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Abstract

control those hazards were indentified. Three critical control points were identified, including the checking of raw materials, ultra high-temper-

Based on the principle of HACCP system, potential hazards associated with the processing of high-calcium milk and measures to

ature sterilized and sterile filling. Critical limits and procedures to monitor the critical control points were established in order to ensure food
safety of the high-calcium milk processing. The HACCP principles of high-calcium milk processing improved the control level of high-calcium
milk product quality and provided technical support for safety production.
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