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Application of HARPC in China’s export food enterprises
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ABSTRACT: The hazard analysis and risk-based preventive controls (HARPC) formulated by Food and Drug
Administration(FDA) has brought severe challenges and impacts to China's export food enterprises and export food
inspection and supervision mode. In order to help China's export food enterprises to cope with HARPC and improve
the competitiveness of quality management, this paper introduced the-establishment process of HARPC and gave the
corresponding measures about hazard analysis, determination of preventive controls, verification, confirmation and
record keeping, which had certain reference and guidance significance for China's export food enterprises.
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Fig.1 Flowsheet of hazard analysis
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Table 1 Preventive controls that could be used to reduce and prevent different types of hazards
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Table 2 Corresponding monitoring contents and measures of different preventive controls
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Table 4 Verification activities applicable to different preventive

controls
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Table 5 Types of records required for different preventive

controls
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