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ABSTRACT: With the improvement of people's living standard, food safety has been paid more and more attention,
and so its supervision has become more and more important. The electronic management system of food safety based
on HACCP system used the idea of hazard analysis and critical control point management system, the means of
information management and data association analysis. Food production was divided into several production links,
and each of them was configured the corresponding physical, chemical and microbial hazards. The system could
detect unqualified items according to the results of food laboratory test and locate the corresponding food production
links. With the help of this system, we can quickly and accurately find food production problems, guide and improve
food production more pertinently, realize the supervision of the whole process of food production, and improve the
efficiency and effect of supervision.
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Fig.2 Production management interface
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