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Research on the quality control of food inspection and testing institutions
based on HACCP and 6S management methods
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ABSTRACT: As an effective management method, hazard analysis critical control point (HACCP) and 6S (including
seiri, seiton, seiketsu, seiso, safety, shitsuke) management are widely used in the field of production quality control.
This paper analyzes the feasibility of applying HACCP to food inspection and testing institutions from the aspects of
system structure, management idea and module interface, establishes a quality control method of food inspection and
testing institutions based on HACCP and 6S, expounds the ideas and methods of quality management combining
HACCP and 6S, and uses GB 4789.3-2016 National food safety standard-Microbiological examination of food
coliforms count MPN method as an example, the application of the management method in quality control of food
inspection and testing institutions was analyzed.
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