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ABSTRACT: Hazard analysis and critical control point (HACCP) is a tool to evaluate hazards and establish control
system, which can effectively prevent physical, chemical and biological risks and hazards. It is a quality and safety
management system. Currently HACCP is widely used in food, medicine, medical and other industries. This paper
combed and analyzed the applicable scope of the relevant standards of the current domestic HACCP system in China,
summarized the common physical, chemical and biological hazards in food, and the key control points and
monitoring methods of different links in food. This paper combined with the current effective standards of HACCP
system in China, preliminarily discussed the analysis and prevention methods of hazardous substances based on
HACCP, and established the technical requirements and working procedures for the prevention and control of
hazardous substances the whole food process from "farmland to table". The HACCP method was studied, and the
HACCP technical theory was deeply discussed, providing ideas for developing the application of HACCP system.
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Table 1 Situation of hazardous substances in HACCP standards of planting and breeding
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Table 2 Situation of hazardous substances in HACCP standards in production and processing
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Table 3 Analysis of hazardous substances in the whole food process
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Table 4 Critical control points and monitoring procedures of hazardous substance system in the whole food process based on HACCP
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Fig.1 Constructing the technical route of hazardous substance system in the whole food process based on the principle of HACCP
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