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Common problems in on-site verification of production license of assembled
alcoholic drinks
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ABSTRACT: Based on the introduction of the basis of on-site verification of assembled alcoholic drinks production
license, this paper summarized and analyzed the common problems in the on-site verification of assembled alcoholic
drinks production license from 6 parts, including production site, equipment and facilities, equipment layout and
process flow, personnel management, management system and the inspection qualification report of trial-production
products. This paper described the key terms of on-site verification of food production license, for the problem of
assembled alcoholic drinks enterprise on a smaller scale, management level and poor quality consciousness and the
present situation of the lack of consciousness of risk control, in particular pointed out the prominent problems
including layout of the production workshop was unreasonable, the equipment and facilities were not used,
maintenance and labeling were insufficient, the content of the process was not standardized, the training of personnel
was out of form, the quality control consciousness was not strong in the production management, the raw materials
were added or abused illegally, the self-inspection ability was insufficient, and the trial production report could not
reflect the product quality and other problems. It also put forward some suggestions to solve the problems, which
provided references for the enterprise personnel to standardize the production management.
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Table 1 Typical process layout of assembled alcoholic drinks
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