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How to carry out hazard analysis critical control point reassessment
effectively for export-food production enterprises

LIU Jian-Fang’, WANG Lang, L1 Hong-Quan, L1U Fang, HU Da-Wei
(Zhanjiang Entry-Exit Inspection and Quarantine Bureau, Zhanjiang 524022, China)

ABSTRACT: Objective To make export-food production enterprises with hazard analysis critical control point
(HACCP) system can according to their actual development to determine the elements of HACCP reassessment, carry
out HACCP effectively, run the HACCP system truly and improve the quality and safety of products continuously.
Methods A survey of 50 export food manufacturers was conducted to assess the effectiveness of the HACCP
reassessment through interviewing with quality control directors, questionnaires and reviewing of HACCP reviews.
Results In recent years, production and processing of about two-fifths enterprises were changed, while their
HACCP systems almost had no change. Those enterprises could not assess their HACCP systems effectively.
Conclusion Before the HACCP reassessment, clear assessments of the reasons, objectives, detailed content,
methods and qualified personnel should be considered exactly. That is to say, only when the enterprises know the
following points definitely-Who, When, Why, What and How (4W1H), can they carry out HACCP reassessment
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Table2 Situation of export food production enterprisesunder

investigation
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