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Application of HACCP in the production of canned herbal tea
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ABSTRACT: Objective To investigate the application of hazard analysis and critical control point (HACCP) in the
production of canned herbal tea with herbaceous plants as raw materials, so as to ensure the food safety of herbal tea.
Methods Based on the basic principles of HACCP system, using canned herbal tea as research objects, the hazard
evaluation procedures were enacted during the production of canned herbal tea after field investigation on a famous
herbal tea enterprise in Guangdong, and critical control points (CCPs) were determined with corresponding control
measures. Results The HACCP system was applied to each process of canned herbal tea production. Herb
inspection, filtration, seal and sterilization were the most important critical control points. Conclusion The
established HACCP system can effectively prevent and control the food safety problems of canned herbal tea in the
production process.
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Fig. 1 Process flow diagram of canned herbal tea
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Potential hazards analysisin production process of canned herbal tea
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Table2 HACCP production schedule of canned herbal tea
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