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Food defense based processed controlsfor export puffer fish
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ABSTRACT: The aim of this study was to provide references for scientifically controlling process of export puffer

fish by studying on application of food defense and hazard analysis and critical control point (HACCP) principlesin
process control of export globefish. Biological, chemical and physical food safety hazards of export puffer fish were

identified and analyzed by methods of hazard analysis, critical control points were judged by critical control point

decision tree and then control measures were confirmed. Critical control points of processing export puffer fish
including receiving of puffer fish, selecting, putting on tray and metal detecting could be controlled by the
development and implementation of HACCP plans. While hazards caused by intentional adulteration could be
controlled by the implementation of food defense plan, including 11 aspects such as internal and external security,
process safety, storage and transportation safety, etc. Processing enterprises of exporting puffer fish can effectively
control the food safety hazards and intentional hazards by the implementation of HACCP plan and food defense plan,
S0 as to ensure the quality of export puffer fish.
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Table2 HACCP plan for producing frozen puffer fish for export
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