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Application of HACCP in control of the quality and safety of
eel sushi slice
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ABSTRACT: Through the present situation analysis of eel products market demand and quality safety research and
the application of HACCP principle, the hazard analysis was conducted and the eel sushi processing quality and
safety control key control points and control limits were put forward in this paper. In research of quality control of eel
sushi slice processing technology and safety hazards, the control of thawing technology had a direct impact on the
appearance quality and raw material utilization rate of eel sushi slice, and it should be the key point in the quality
control of eel sushi slice. The control of thawing process should be combined with the key control points of safety
hazard and quality to carry out total quality control, and effective preventive measures should be taken to ensure the
quality of eel sushi products and meet the market demand. Thus, it can promote the development of eels intensive and
deep processing, extend the industrial chain, and lay the foundation for the improvement of added value, the
expansion of the export and the sustainable healthy development of the eel industry.
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