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Study on Application of HACCP System in Quality Control in the Production of Hawthorn Preserves

ZHANG Li-hua, LIU Yan-qing (Beijing City University, Beijing 100094 )

Abstract Various risk factors in the production process of hawthorn preserves were deeply analyzed by using HACCP system, three key control
points including raw material inspection and acceptance, color protecting, quantitative inner packing were determined and corresponding control
measures were formulated. The efficient HACCP system for production of hawthorn preserves was established, which will provide basis for enter-
prises to establish and perfect HACCP quality control system, so as to improve actual production management level, reduce the risk of product

quality and safety, thus to ensure food safety of hawthorn preserves.
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Table 1 Hazard analysis and the determination of critical control point in production process of hawthorn preserves
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Table 2 The HACCP schedule of hawthorn preserves
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