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Study on quality control system of food rapid detection institutions based on
HACCP system
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ABSTRACT: Hazard analysis and critical control point(HACCP) system is a quality management tool widely used
in various fields. This paper, applied HACCP system to the quality control of food rapid detection institutions,
expounded the working ideas and methods of its application in food rapid detection institutions, and analyzed the
application of HACCP system in the quality control of food rapid detection institutions by taking the rapid detection
of chloramphenicol in tissues as an example, in order to improve the accuracy of the food rapid inspection results of
the food rapid inspection institutions, so that the food rapid inspection results become the technical support of the
targeted supervision of the food regulatory authorities, at the same time to provide new ideas for the quality control of
the relevant food inspection institutions.
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Fig.l1 Application of HACCP system in quality control system of food inspection institution
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Table 1 Critical control point and critical control point monitoring program of rapid determination of chloramphenicol in tissues
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