55124 458 ) 1 4 i A A Vol. 12 No. 8
2021 4E 4 H Journal of Food Safety and Quality Apr. , 2021

HACCP

i 29 EZZmY MAKREL & &S TR k! BRag!
(1. YLIREE R Rr 5 TR IS?, R 222000; 2. & = EET RS ARSI 0, ESEE 222002;
3. EREIFRESIN T ARAE, E=HE  222045)

B OB B RTROEEAT LY, GG 2 A swhR, TEIe Ui B A U T T 5 G
il 25 (hazard analysis and critical control point, HACCP) R, #2500l & 28 ) A tER ™ Wl . Ak it
Xt 7 Al e g B AR TR R A A R TR AR T, LRI R LR RPN R
PAENSBUBE TIR A, JFRAEE AT, B OGSO E FIBE HACCP 31, R Wil s A4 1 %
TP 0T, o AR B | T fuke 3 AN GBI, WEIERUE T HACCP 1. A
SRR VR S EE AR R 92%38 5 & 100%, HACCP (R RN FHAUR B 2. 8510 7EJe0i & A 7 4idiAs # HACCP
TR R BERS D R = B A BAR R, e Dot 5 7= R SR i 20 A s, ARG £ 5 22 2 UG .

KB JonilE; A, AFESIT, SRR, WK S

Application of hazard analysis and critical control point system during the
production of sandwich seaweed

LIU Yu'?, WANG Ling-Zhao'", HE Da-Xing®, LI Hui’, PAN Shou-Hao',
QIU Chun-Jiang', CHENG Yuan-Xia'
(1. College of Food Science and Engineering, Jiangsu Ocean University, Lianyungang 222000, China; 2. Lianyungang

Comprehensive Inspection and Testing Center for Quality and Technology, Lianyungang 222002, China; 3. Lianyungang
Shunyi Laver Processing Limited Company, Lianyungang 222045, China)

ABSTRACT: Objective To establish the hazard analysis and critical control point (HACCP) system in the field of
sandwich seaweed production to improve the production safety and product quality of sandwich seaweed based on the
production process of sandwich seaweed and combined with the production practice of Z enterprise. Methods
Based on the investigation of the hygienic conditions of air, hands, work clothes, equipment, tools, production
materials and inner packaging materials in the production process of sandwich seaweed in Z enterprise, hazard
analysis was carried out to determine the critical control points and formulate and verify the HACCP plan. Results
Hazard analysis was carried out in each process of sandwich seaweed production. Three key control points including
raw and auxiliary materials acceptance, baking and metering packaging were determined. HACCP plan was
formulated and verified. The results showed that the qualified rate of total bacterial count of finished products

increased from 92% to 100%, and the application effect of HACCP system was remarkable. Conclusion The
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construction of HACCP system in the field of sandwich seaweed production can reduce and prevent the unqualified

rate of products, provide quality and safety guarantee for the end products of sandwich seaweed, and reduce the risk

of food safety.
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Table 1 Total bacterial count of airs in different workshops
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Table 2 Total bacterial count of hands and work clothes of workers
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Table 3 Total bacterial count of equipment and tool
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Table 5 Hazard analysis of producing sandwich seaweed
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Table 6 HACCP schedule for producing sandwich seaweed
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Table 7 Comparison of the effect of each critical control point before and after the implementation of HACCP system
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Table 8 Analysis on the qualified rate of total bacterial count of products before and after the implementation of HACCP system
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