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Microor ganism control and establishment of hazard analysis and critical
control point system for low-salt honey flavored green plum

XIE Gui-Mian"", LIN Hai-Bin®, YANG Pei-Xin', ZHENG Rui-Dong', HUANG Gui-Zhen®

(1. Bioengineering Department, Jieyang Polytechnic, Jieyang 522000, China;
2. Guangdong Dianyutian Foods CO., LTD, Jieyang 515332, China)

ABSTRACT: Objective To investigate microorganism control and application of hazard analysis critical control
point (HACCP) system for low-salt honey flavored green plum. Methods The changes of salt content and
microorganism in different periods of production process of low-salt honey flavored green plum were investigated
and key parameters including salt curing, desalting and seasoning were established for microorganism control of the
process. The critical control points of entire production process were established, including acceptance of raw and
supplemental materials, salt curing, desalting, seasoning, and metal detecting by X-ray. An HACCP plan was
established, and related monitoring programs and rectification measures were set up. Results Compared with before
HACCP implementation, the colony numbers of green plum were significantly decreased by HACCP procedure and
the decreasing range of salt curing, desalting, seasoning and final product were 60%, 92%, 93% and 91%,
respectively, which showed that sanitary quality of product had been improved. Conclusion Implementation of

HACCEP system can control the microorganism of low-salt honey flavored green plum effectively, and it can provide
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references for the establishment of HACCP system for other similar products.
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Fig.2 Comparison of colony numbers before and after HACCP implementation (n=5)
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