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Application of HACCP principles in canned pasteurized fresh
crab meat production

LIN Yang-Kun®

(Fujian Dongshan Haikui Aquatic Products CO. LTD., Zhangzhou 363401, China)

ABSTRACT: Objective To enhance the production safety of the canned pasteurized fresh crab meat. Me-
thods Based on HACCP principles, the hazard analysis and critical control points were applied in the produc-
tion process. Results The six key points are confirmed as cooling, food additive, sealing, pasteurizing, ice
water cooling and refrigeration, and the HACCP work schedule is formulated, as well as the key limits and rec-
tification measures are formed, hence to establish a safety management system in the production of the canned
pasteurized fresh crab meats. Conclusion The application of this management system showed a significant
improvement for the food production safety.
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*1 HRERFARBEAMNIZRE
Table 1 Technological process of freshly pasteurized cans of crab meat
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*2 BRRERFEAREEBAMNGESHIES
Table 2 Hazard analysis work sheet of freshly pasteurized cans of crab meat
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Table 3 HACCP plan worksheet of freshness-pasteurized cans of crab meat
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