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Quality and safety control research of Sarcandra glabra drink
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ABSTRACT: Objective To establish the defense line for the quality and safety of Sarcandra glabra drink.
Methods According to the ingredients, production process and packaging forms of Sarcandra glabra drink, the
good agricultural practices (GAP) was applied to control the quality and safety of Sarcandra glabra material and the
hazard analysis and critical control point (HACCP) was applied to control the quality and safety of Sarcandra glabra
drink production process. The critical control points (CCP) in the production process were confirmed from the
physical hazards, chemical hazards and biological hazards for eliminating the potential risk factors. Results The
significant hazards could be avoided by the CCP control. The effective implementation of CCP could be ensured by
taking monitoring measures, and when deviation occurred, the corresponding corrective measures could be carried
out for ensuring the quality and safety of Sarcandra glabra drink. Conclusion The established defense line for the
quality and safety of Sarcandra glabra drink can be applied to Sarcandra glabra drink production by the organic
combination of GAP and HACCP.
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Tablel CCP planning table of Sarcandra glabra drink
Monitoring
1
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=85 C o :
CCP2 1 =50% s
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