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The quality and safety monitoring of planting and circulation links in
agricultural production bases based on HACCP

Taking carambola base as an example

LIU Zhi-Cheng', LIU Shun-Zi**, LIAO Yuan-Dong’, GUO Shu-Zhen?, XIE Ze-Chun®, DENG Jia-Xin>

(1. Guangzhou Academy of Agricultural Sciences, Guangzhou 510335, China; 2. Agricultural Product Quality Safety
Supervision and Testing Center of Qingxin District, Qingyuan 511800, China)

ABSTRACT: Based on the principle of hazard analysis and critical control points (HACCP), this paper took the

carambola base as an example to analyze the key hazard factors of quality and safety in the production and sale of

agricultural products base. and determined the key control points. And a new agricultural product base quality and

safety management and control system was established, and management and control recommendations was put

forward in practical applications to improve the quality and safety of the agricultural product-based product sales

process.
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Fig.1 The action relation of seven elements of HACCP
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Table 1 Hazard analysis of averrhoa carambola's production and sales links
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Table 2 HACCP system of quality and safety control in the planting and sales process of averrhoa carambola
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