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Common problems in on-site verification of production license of Huangjiu

OUYANG Xin-Hua’

(Jiujiang Municipal Administrative Approval Bureau, Jiujiang 332000, China)

ABSTRACT: Food production permit system is an effective control method for food before entering the food
market, and it is very important that the obtaining of food production license for food enterprises based on on-site
verification of food production enterprises. Huangjiu, together with beer and wine, is known as the world's 3 largest
ancient wine. It originated from China and is only found in China, it is rich in nutrients. Huangjiu enterprises play a
vital role among Chinese wine production enterprises, and the quality of Huangjiu determines whether the Huangjiu
enterprises can develop healthily. This paper followed the requirements of the on-site verification of Huangjiu
production permits, elaborated on the key points of verification of Huangjiu production permits from 6 aspects:
Production places, equipment and facilities, processing, staff management, management practices and pilot product
inspection and qualification reports, and summarized the common problems of Huangjiu enterprises. The paper
exhibited the unreasonable layout of the Huangjiu production workshop, substandard use and maintenance of
equipment and processes, management system not in line with actual production, the trial production report not
reflect the quality of the product and other common problems, which can provide a meaningful references for future
on-site verification of Huangjiu production permits and standardization of production management and staff.
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