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Application of quality management system in intelligent continuous
production of health foods
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ABSTRACT: With the development of science and technology, the application of quality management system is more and
more extensive in intelligent continuous production in the future. This paper mainly introduced the application of quality
management system for the strict management and risk control in the intelligent continuous production of health products
industry about product development and production, maintenance process, quality analysis and detection, quality
department resources and so on. The advantages of quality management system were applied to health products, which
could realize the whole process quality management from raw material entering factory, production process control to
finished product leaving factory and product traceability, as well as the data risk control of the rapid transmission and
sharing mode of quality data, in order to better guarantee the quality and safety of health products production.
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Fig.l1 Flow chart of intelligent continuous line production mode
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Fig.2 Quality Control Plate System Diagram
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