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Application of operational prerequisite program in the production of
quick-frozen dumplings

SHI Yue-Feng’

(Department of Horticulture and Food of Shanggiu Polytechnic, Shanggiu 476000, China)

ABSTRACT: Food safety problems in the frozen dumpling industry have frequently appeared and have caused
widespread concern. At present, food enterprises are more inclined to the critical control point method to deal with
the microbial problems in the processing process. For quick-frozen food, hazard analysis and critical control point
(HACCP) microbiological treatment means and methods are easy to ignore many problems. Quick-frozen food has
its own particularity, and microorganism needs to be controlled by process management. This paper expounded the
method of the operant premise scheme to control the hidden danger caused by microorganisms in the whole
process of acceptance, processing, storage and sales of quick-frozen food, in order to provide guidance for
quick-frozen dumpling production enterprises, and reduce the food safety problems caused by microbial pollution,
introduction and diffusion.
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Fig.1 Processing flow chart of quick-frozen dumplings
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