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Application of SO22000 in the production of vitamin C tabletsfor health
care products

FENG Bo", CHEN Qiang’
(By-Health Co., Ltd., Zhuhai 519040, China)

ABSTRACT: Objective To apply ISO22000 food safety management system in the production of vitamin C tablets
for health care products, and to prevent and control the potential hazards in the production, processing, storage and
transportation of vitamin C tablets for health care products. Methods According to the 1SO22000 food safety
management system standard and hazard analysis critical control point (HACCP) quality management principles, the
potential hazards in the process of vitamin C tablets for health care products were analyzed, and the corresponding
preventive measures and monitoring methods were put forward. From 5 aspects of human, machines, materials, laws
and links, the corresponding control measures were formulated. Results Two critical control points (CCP) for raw
material acceptance and metal detection were determined, and critical limits and corrective actions were also
determined. At the same time, through the formulation of operational prerequisite program (OPRP) and HACCP work
plan, the model of food safety management system of vitamin C tablets for health care products was constructed,

which conformed to the ISO22000 system. Conclusion The development of operational prerequisite program, and
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the combination of the OPRP and critical control points in the HACCP dynamically and complementarily reduce the
food safety hazard factors to a minimum, protect the safety of health care products preferably, reduce the enterprise
management costs and improve the economic returns.
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Table2 HACCP schedule of vitamin C tabletsfor health care products
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