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Production process quality control of soft gel product based on HACCP

HUANG Ling’
(By-health Co., Ltd., Zhuhai 519040, China)

ABSTRACT: Objective To establish a systematic approach of production process quality control of soft gel

product. Methods Hazard analysis was applied on soft gel health food production process according to HACCP

principle, and took the requirement of quality system, regulatory and customer into consideration, and the quality risk

from the aspects of human, machine, material, method and environment were analyzed. Results Detailed quality

control plan of soft gel health food were developed, which could control the quality risk of production process

systematically. Conclusion The quality control plans based on HACCP made the quality control of soft gel product

standardized and systematized, and enhanced economic efficiency.
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Table2 Risk assessment form
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Table3 HACCP plan of soft gel capsule
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Table4 Quality control plan of die cut process of soft gel capsule
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