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Application of HACCP system in quality control of Auricularia auricula in
main production area
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ABSTRACT: Objective In response to the strategy of rural revitalization, establishing a quality control system in
industrial development to ensure the quality and safety management of Auricularia auricula primary products.
Methods The basic principle of the HACCP system was applied to analyze the harm of Auricularia auricula
production process, and the critical control points were determined by the judgment tree, and the critical limit values
and corrective measures were established. Results HACCP system was applied to the production process of
Auricularia auricula in the main production area, and 6 critical control points were determined, including the
selection of raw materials, the selection of strains, the vegetative growth stage, the reproductive growth stage, the
collection and processing of Auricularia auricula and the treatment of mushroom bran. Conclusion To prevent or
reduce the harm in the production process of Auricularia auricula, to ensure the quality and safety of Auricularia
auricula, and then to promote the sustainable development of Auricularia auricula industry.

KEY WORDS: hazard analysis critical control point; industry of Auricularia auricula; quality and safety

management

EETB: A6 5 AR ™ Mk H AR (R 155 AT H (HBCT2018050204)

Fund: Supported by the Hebei Province Second Phase Modern Agricultural Industry Technology System Innovation Team Project
(HBCT2018050204)

EEEE: Tk U R, BRI R ARSI L . E-mail: wq6203_cn@126.com

*Corresponding author: WANG Qian, Professor, Hebei University, Bioengineering Technology Innovation Center, No.180, Wusidong Road,
Lianchi District, Baoding 071002, China. E-mail: wq6203_cn@126.com



%514 4 i

JL, 2F: HACCP M A A5 A H: 357 K Jed v 14 1 5849

il

0 5

2021 4E2 F 25 H, 2 MAc e BRI SR B 25 R
Ko 1B A 316 B8 2% MO R R AR T 4 T ek oF), ) S A
MR BRI AR £ R IR2ATBEHE  AEE Z A At
25 (N0 235 Ay WA R Ml 245 g S A 8 R A R B, B T
FAL E A T S R 4 AT AR AR
TREBEBE L . T R =B TR, BRI TER
IR AN S WA R e AR ) A o AU A A Ak
AR TS, 2019 AT b4 R B AME TR AR AR 1 TR
H, PRI B R A AR DY . B SRR Bk A
FEH 30, o Hon T A 0 & SR, BARERHR™
AT R % AN H 5 | e

2019 4F 5, E5BEl & B CRCBUE R & 5% 4
TAEREIL ) g, SRR 3, @ar KB E
P, T XU W ARG 2 S T oA R O B BT 4 o
(hazard analysis critical control point, HACCP)/&2#}%: . &4
iR FAE ™ i D SR 3 43 22 s 2T R L AR v, B
N b Wi R T RE R AR e, AT TS o A
WEfEE, AR R A E SR S E NP,
HACCP iR JE e id B, #k ot H AT AUs i 5
A A A i - B O

HACCP HE &R T 20 el 60 HARHEE, H
R KRS YR E 4, 20 a2 80 4R4C, FE N TR

BRI HE O E EESR, 51T HACCP MfEE. B4,
HACCP B &b m 1l . ol gk . ROl . bl
P& e 5B i 22 i ATl BT R V'O, H Ei, HACCP 712
BT A FH LD, B HACCP 3 £ 4 5 2
A EHFE HACCP TR A PR E
AR, d# THREA N4 T2 HACCP 1R &;
TSN HACCP 1 2 0 T2 Sk 2 s o Ak A 5% 3o
o BARCA I ES T AT HACCP AR, H2
RAF BN AL FEHET

AW 5K HACCP 1A Z 5 FH T b4 SRR B 3277 X (1)
B R, A X e SRR B A P R R A B e
FBUGE it AT IR, AR SRR B4, A Tl
PAL LRI

1 SER7E

i XTI AR H LR R i R Yu ) R S
WP, BEAT AR A i A T A, A o
SRR (AR P 1) A i R P R DG B A A, IR IO
IO B A R, A )7 R AR A 7 o 6 35 Y R A

2 HER5HH

21 EKREEFRIE
BARE A R ILA 2,

Xt REREE, MPIREUG S5 IR R 15 M L IR P e ?

2
A AT T R e BELZ
WEREIAT K2
2
% ’ S EATEA S PG
Fe A TS S TR T
. KOFSRHTE R ATk -2
%\ -
FELRTEREENS |
R TR KT
Py <1
] TR

FERERAEH

B SR ) AT

Fig.l Critical control point judge tree
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Fig.2 Production process of Auricularia auricula
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Table 1 Potential hazard analysis in Auricularia auricula production process
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raw materials
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