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Application of HACCP in controlling honey quality in production

LI Jun-Yan'

(Beijing Baihua Bee Industrial Technology & Development Co., Ltd., Beijing 100176, China)

ABSTRACT: Objective To show the application of hazard analysis critical control point (HACCP) in
practical honey process for providing references to other bee products enterprises. Methods HACCP was
induced to ensure honey production to be safe. Critical control points (CCPs) were searched out and ensured of
them by analyzing the process from raw materials to end products to eliminate or decrease food hazard to be
acceptable. Results Two CCPs were formulated which were the maximum residue limits of chloramphenicol
in raw honey and microbial limits in process of melting honey and pasteurization. Conclusion HACCP was
an advanced managerial method, which could strengthen the management of enterprises themselves to ensure
food quality and safety. Quality of honey could be better by applying them to supply healthy honey for
customers.

KEY WORDS: honey; hazard analysis critical control point; critical control point; heath

1 3l

il

(2010 )
“ 3000
[1]

[2 . >

(3l

*BIES: , E-mail: lijunyanangel @163.com
*Corresponding author: LI Jun-Yan, Master, Beijing Baihua Bee Industrial Technology & Development Co., Ltd., Beijing 100176, China.
E-mail: lijunyanangel @163.com



3293

8 : HACCP
HACCP ,
hazard analysis critical control point,
GB/T
22000-2006/1SO 22000 —
(2005 )
HACCP ,
“, HACCP B, :
16l
HACCP
HACCP HACCP
[7-11] [12-16] [17] [18] [19-21]
HACCP ,
HACCP
[22]
HACCP ,
2 fEESH

[23]

<20% ,
18
22 EFEITZERE
—> —>
—> —»> —> T <«
—> — P
23 BESH
3

3 XBIEHIRSXERE

HACCP ,

[24]

3.1 [ERIGUY

[25]



3294 6

®1 EELMERERHRW)

Tablel Hazard analysislist (raw material and wrapper reception)

CCP CCP
CCP-01
R2 RESWNEMWEEMT)
Table2 Hazard analysislist (honey production)
(7ccP

1 CCP




:HACCP 3295

Sk 2

ccp (7 ccP

) CCP-02




3296 6
*3 $E%E HACCPitXl
Table3 HACCP plan for honey
HACCP
(
CCP-01 18931.21
CCP-02 60~75 C, 10 min
65~70 C,
30 min
= X T -
32 #E. BRAE 5 HACCP (kR M E#i
60% ,
HACCP , ,
HACCP
CCPR,
: fiE
[26]
&3 3k
’ [1] [,
' , 2010, 8(11): 264-265.
4 HACCP .H_jzu . %E%HH&E Zhang TT, Chang P, Hou YX, et al. The history and current
application of honey [J]. Chin Med Mod Distance Educ China,
) 2010, 8(11): 264—265.
; [2 ) [J.
) ) , 2007, 13(6): 70-73.
HACCP 3 Gu XZ, Li XR, Zhong YY, et al. Modern research and
HACCP , HACCP application of honey [J]. Chin J Exp Tradit Med Formulae, 2007,
, 13(6): 70-73.
, [3 C [3.
HACCP 2004, 22(1): 30-31.

, HACCP

Li QZ, Zhu M, Ren DX, et al. The effect and application of



:HACCP

3297

(4]

(5]

(6]

(8]

(9]

[10]

[11]

[12]

[13]

[14]

honey [J]. J Sichuan Tradit Chin Med, 2004, 22(1): 30-31.
: . (HACCP) [J. :
2014 710.
Li Q, Zhang Z. Hazard analysis critical control point (HACCP)
[J]. Managers, 2014: 710.
, s . HACCP
[J. , 2001, 13(5): 38-42.
Fan YX, Li TR, Bao DY. Current application and management of
HACCP home and abroad [J]. Chin J Food Hyg, 2001, 13(5):
38-42.
HACCP [J. , 2002, 23(7): 141-142.
Lv XL, JiaJH, Wang X, et al. HACCP Should be introduced in
China soon [J]. Food Sci, 2002, 23(7): 141-142.
, . HACCP [M].
, 2003.
Qian H, Wang WH. HACCP: principles and implementation [M].
Beijing: China Light Industry Press, 2003.
. HACCP [M].
, 2003.
Tang XF. Established and implement of HACCP [M]. Beijing:
China Metrology Press, 2003.
) , , .HACCP
[J. , 2002(3): 32-34.
Zhang XY, Liu XM, Xu YM, et al. HACCP application in the
flavoured yoghurt [J]. China Dairy Ind, 2002(3): 32—-34.
, , . HACCP
[J. , 2004, (11): 452-456.
Qiao SQ, Zhang JJ, Liu ZG. The application of HACCP in the
product of yoghurt [J]. Food Sci, 2004, (11): 452—-456.
. HACCP [3.
, 2014, 42(1): 254-256.
Su TY. Application of HACCP in production process of stirring
blueberry yoghurt [J]. JAnhui Agr Sci, 2014, 42(1): 254-256.
, . HACCP
[J. , 2006, (6): 384-386.
LiuBL, Gu XX. Application of HACCPin production process of
set yoghurt [J]. Anhui J Prev Med, 2006, (6): 384—386.
HACCP [J. , 2010, 17(6): 1128-1129.
Lu GZ, Mo YS, Sun YJ, et a. Reseach of HACCP in
manufacturing and selling raw seafood [J]. Pract Prev Med, 2010,
17(6): 1128-1129.
GM-HACCP [J.

[19]

[16]

[17]

(18]

(19]

[20]

[21]

[22]

(23]

[24]

, 2000, 16(9): 865-866.
Liu SY. Try to discuss application of GM-HACCP in dairy
enterprise [J]. China Pub Health, 2000, 16(9): 865-866.
[J. , 1997, 9(6): 10.
Li HY, Xu JK, Wu GH, et al. The key links affecting the quality
of health in yogurt production process [J]. Chin J Food Hyg,
1997, 9(6): 10.
, , HACCP [J.
, 1995, 7(2): 14.
Zhou YQ, Zhang MY, Cao JY. The reseach of HACCP in the
product of yoghurt [J]. Chin J Food Hyg, 1995, 7(2): 14.
) . HACCP [J.
, 2000, 16(3): 252.
Song Y, Yao ML. Application of HACCP principles in product of
bottled mineral water [J]. J Prev Med Inform, 2000, 16(3): 252.
, . HACCP [3.
, 2000, 16(7): 648.
Luo MJ, Xia XP. Application of HACCPin cold drink factory [J].
China Pub Health, 2000, 16(7): 648.
, . HACCP [J.
, 1999, 11(1): 31.
LiuHY, Zhang WM. Research of HACCPin pickled cooked food
with distillers grain [J]. Chin J Food Hyg, 1999, 11(1): 31.
. HACCP () [J.
, 1999, 26(1): 110.
Xie P. Application of HACCP in disinfection monitoring of
dinner and drinking set [J]. Mod Prev Med, 1999, 26(1): 110.
HACCP [J. , 1998, 10(5): 6
Guan WJ, Cha LF, Wang MQ, et al. Effect evauation of
HACCP application in manufacturing and selling sauced beef at
street [J]. Chin J Food Hyg, 1998, 10(5): 6.
, . HACCP
[J. , 2006, 18(1): 1-4.
Fan Y X, Wang MQ. Application of HACCP in catering service
[J]. Chin J Food Hyg, 2006, 18(1): 1-4.

GB 14963-2011 [S].
GB 14963-2011 National food safety standards honey [S].
) ) , .HACCP
[J. , 2014, (5): 17-19.

Lin D, Zhu N, He L, et al. Application of HACCP in system in
fruit and vegetable salad [J]. J Sichuan Higher | Cuisine, 2014,
(5): 17-19.



3298 6

[25] : [J. , 2008, (THERE: FiRTE)
1(1): 36-37.
Wu X. Untoward effect of chloramphenicol in clinical 1EEEN
application [J]. Chin J Clin Drug, 2005, 1(1): 36-37.
[26] , : [J. TEH, ARRNEML, TEWRS
2011, 62(1): 11-12. ﬂ%ﬂ%f‘ﬁﬁﬂ?f&‘%ﬂﬁi)ﬂ .
- E-mail: lijunyanangel @163.com
Liu J, Cao W. A review of 5-Hydroxymethylfurfural in honey [J]. o] &
»

Api China, 2001, 62(1): 11-12.

Y RY RY RY AR 2R 7Y RY Y Y RY RY AR AR 7Y R Y Y Y RY RY) AR 7R 7R R Y Y HRY RY ARY AR 7R Y oY Y Y RY RY) ARY 2R 7R 7Y Y Y RY RY RY) ARY) 7R 7R oY RY RY RY) RY) RY) RY R R LY

‘BRI SER RS

, 2015 11

, 2015 10 1 E-mail

riEsAN:
: www.chinafoodj.com

E-mail: jfoodsq@126.com
(R %2R EARNFIRY) %ot



