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Application of HACCP in Guiding the Supervision of Commercial Rice Wine

Production in Rural Areas
ZHOU Zhi-zhong, RANG Wei-qing

(School of Public Health University of South China, Hunan Hengyang 421001 ,

China)

Abstract: In order to guide the standardized development of commercial rice wine production in rural areas for the health

of consumers and keeping the traditional craft inherited for thousands of years. Under the guidance of HACCP, making a

specific hazard analysis for each part of rice wine production and sale process; determining the critical control points for the

health supervision in the rice wine production and sale process, and developing a corresponding

“ Three-dimensional

Integration” (integrating self-control of manufacturing and vending, supervision of health supervisory staffs, and the control

of broad masses as a whole) health monitoring measures and correcting measures to provide references for effectively

preventing and reducing the occurrence of risk factors in the process of production and sale of rice wine.
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