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Application of HACCP management system in fresh-cut strawberry
processing and preservation process

ZHANG Shuang, GANG Jie’, ZHAO You-hui, HU Wen-zhong

(College of Life Science, Dalian Nationalities University, Dalian 116600, China)

ABSTRACT: Objective To apply the Hazard Analysis and Critical Control Point (HACCP) system in the
production of fresh-cut strawberry processing and preservation. HACCP has an effect on preventing and control
the potential hazards coming from the whole process of the food raw materials production, processing, storage,
and transportation to sale. It also has a great effect on reducing the risk of potentially hazardous products to
enhance the production safety of the fresh-cut strawberry. Methods HACCP was applied to fresh-cut
strawberry processing and storage. The potential hazards were analyzed, and the critical control points and the
critical limits were determined, and then put forward corresponding preventive measures and monitoring
methods. Results The 5 key points were confirmed as raw material acceptance, cutting, preservation,
packaging and storage, and the HACCP work schedule was formulated to establish a safety management system
in the production of the fresh-cut strawberry. Conclusion The application of HACCP management system
could improve the quality of the product safety and health in the fresh-cut strawberry processing and
preservation process.
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