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Analysis and control of microbiological hazards in food
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ABSTRACT: At present, the occurrence of food-borne diseases and the over standard of microorganism index
have become a popular concerned problem. This paper analyzed the sources, hazards and growth factors of
harmful microorganisms in food, introduced the methods for microbial hazard identification and exposure iden-
tification, described the principles and elements of hazards analysis about food microbiology; and discussed the
prevention and control methods of harmful microorganisms. It also introduced the application of barriers and
Hazard Analysis Critical Control Points (HACCP) system to control food microorganisms, in order to promote
the protection of food quality.
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