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Application of HACCP System in the Processing of Boneless Cod Wrapped in Flour
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Abstract Taking the boneless cod wrapped in flour which was produced by a food company as the HACCP program to implement the object,

(Donghai Science and Technology College of Zhejiang Ocean University , Zhoushan , Zhejiang

the principle of HACCP was applied to analyze every tache of the processing technology of the boneless cod wrapped in flour, and the critical
control point ( CCP) of the production was determined, and a perfect HACCP system was established. Finally, the 5 key links of raw material
receiving, piercing inspection, auxiliary material receiving, powder wrapping and metal detecting are determined. The corresponding key lim-
its, monitoring, corrective actions, records and verification are set up respectively. The practice shows that the system can guarantee the quali-

ty and safety of the boneless cod wrapped in flour and improve the economic benefits of the enterprise.
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Fig.1 Production process of boneless cod wrapped in flour
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Tablel Lists of hazard analysis in the production process of boneless cod wrapped in flour
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Table 2 HACCP plan for processing and production of boneless cod wrapped in flour
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