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Tabll Tested resultsof main and auxiliary materials
N
11108% 3 3
30 0145% 7644 g
3118% '
1108 mgN kg ! !
5914 )
10 423 g
218
B1 613 Lg kg HA CCP ,
45 1L L , )
10 812 1L L 83 mL
+  01241LL L ’ ’
) HA CCP
30 Q FBLZA04 2324 g , HA CCP
15 GB 2760286 — '
5
, , HA CCP
) 2
18 )
2 , CCP , 4
2 88163% 97154%  95151%,
Tab 2 Resultsof bacterial tests (P< 0101)
N , 87152%  93156%
50 174  an? GB 7100 ,
50 123 an? GB 9848288 9116%
30 360 an?
30 4546 an® 9918%, 812% ,
50 580 an?
(ccP)
) , HA CCP
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Tab13 Targeted levels and measuresof control and correction
CcCP
< 1mgN kg, 48 , ,
56, 195 205,
< 011%
s , , 15 20 min, , ,
25 30 , 30% 34%
, 35 45min, 5rmin , )
1 112mm
A = 85, , =295 100 , ,
105 90 120s
i % 10 125 i , ,
135 145 70 100 s,
5 )
<100 an? 30min,
» 30ppm 3
) 50 an?
250 an?®
4
Tabl4 Tested results under control
N
50 19178 an? 36 3187%
50 3103 an? 36 21165%
50 72141 an? 36 1153mgKOH g
50 23119 an? 36 0116%
50 204153 an?® 36 1180%
36 14710 g A 36 91117%
36 1130 100 g 36 315min
36 50 99180%
6
2)
1) 1
HA CCP , )
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Study and Application of Hazard Analysisand Cr itical Control Point(HACCP)

Adm inistrative plan to Fried Noodle Processing
Yang Fumin
(Gansu A gricultural U niversity, L anzhou 730070)

Abstract: A coording to hazard analysis and critical control point (HA CCP) theory and method, the food
safety hazard in fried noodle processing has been exanined and analyzed in detail The critical control
pointsof processmaterial, processparameter, packaging material, procesor and workshop hygiene have
been confimed and a perfect HA CCP planwasworked out The practice proved that the hygienic targets
and quality indexesw ere realized w ith marked mprovement and the rate of qualified productswas in2
creased by 8 2% than it used to be

Key words fried noodle hazard analysis critical control point
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