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Food defense on wild-catching aquatic products in whole process
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ABSTRACT: Objective To investigate food defense during the whole process of wild-catching aquatic products,
especially in the process of fishing and unloading, and to provide references for the whole process of the food defense
plan for wild-catching aquatic products processing enterprises, and also provide references for the official supervision.
Methods According to the regulations and standard requirements, the whole process of food defense was
determined and evaluated, the weak links were identified, and the fooddefenseplan was developed and implemented.
Results Through assessing seven aspects of fishing and unloading process, and nine aspects of processing,
weaknesses were identified, and food defense plan suitable for enterprise were prepared and carried out. Conclusion
Through assessing the above 16 aspects, and taking the appropriate food defense measures, wild-catching aquatic
products processing establishments can effectively control intentional contaminations and deliberate destructions to
meet the requirements of laws and regulations.
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Table 1 Contents of food defense on domestic wild-catching raw aquatic products for fishing and unloading processing
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Table 2 Contents of food defense on imported wild-catching raw aquatic products for fishing and unloading processing
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