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Establishment and Application of HACCP System in Production of Pear Juice Concentrate
ZHANG Shao-ying et al (Department of Food Engineering, Shanxi Normal University, Linfen, Shanxi 041004)
Abstract HACCP system is applied in the production of pear juice concentrate. All harms which affect the food safety in the production of

pear juice concentrate were studied, and 4 critical control points (receiving material, pasteurization I , filtrating and checking seal) were de-

termined. Every critical limit was set on the ground of experience and experiment. The action of monitoring and correction was established.

And it explained and analyzed HACCP system so as to effectually use it, thus it can achieve the food safety of pear juice concentrate.
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Table 1 Analysis work sheet of pear juice concentrate harm
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Note: B means biohazard, C means chemical harm,P means physical harm, CCP means critical control point.
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Table 2 HACCP schedule of pear juice concentrate
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