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Application of HACCP with Food Defense in Food Processing Enterprises

XIE Hui (Heze Entry-exit Inspection and Quarantine Bureau,Heze ,Shandong 274000 )

Abstract More and more attention are being paid to non-conventional food security problems these days both abroad and domestic. The re-
quirements , according to related regulations, for the establishment of food defense system are briefly discussed in this article, and also,the as-
sociation and integration of HACCP and food defense system are included. It is a helpful reference for food processing enterprise to integrate

food defense system with their existing HACCP plan.
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Table 1 The evaluation of precooking process
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