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Application of HACCP in production process of Hunan flavored leisure
dried tofu
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ABSTRACT: Objective To investigate the application of hazard analysis and critical control point (HACCP) in
production process of Hunan flavored leisure dried tofu, so as to ensure the food safety in the production process.
Method According to the principles and methods of HACCP, physical, chemical and biological potential hazardsin
production process of Hunan flavored leisure dried tofu were analyzed. The critical control points and control
measures were determined to ensure the safety of soybean products. Results The whole production process of
Hunan flavored leisure dried tofu was investigated using HACCP principles and methods, and fine critical control
points including raw materials pretreatment, continuous boiled soybean milk, halogen system, packaging, and
sterilization were established. Then the HACCP plan was set up for its soybean milk repeated curing production
process using bean fermentation liquid as coagulant, in order to provide operation standards and effective monitoring.
Conclusion Using HACCP principles to establish the food safety and hygiene control system of Hunan flavored

leisure dried tofu can provide a theoretical basis and practical references for the establishment of food safety and
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Fig. 1 Production process of Hunan flavored leisure dried tofu
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Tablel Hazard analysisof production process of Hunan flavored leisure dried tofu
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Table2 Critical control points and control measures of production process of Hunan flavored leisure dried tofu
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