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25022 129 ATCC — , 10 000
S2) ( S2) ( s1) 100
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121 15min 0.0 0.0 1/3 ’ ’
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0.0 0.0 , HACCP
121 30 min
, , 100 %,
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40 3 0 —
% 0 20 100 —
% 1800 12.83 0.95 P<0.001(X 2 =198.32)
% 40 78.040+21.728(50 124) @ 0.944+0.641(0 2) @ P<0.001(t =6.847)
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The pilot sudy of HACCP sysem on probiotic health food/Li Xiaoyu ,Wang Maoqi , Bao Dayue//Chinese

Journal of Food Hygiene,2001,13(4) :3 6

Abstract : Inorder to guarantee the sfety and quality of probiotic hedth food ,the sygsem of HACCPwas sudied in a pi-
lot factory. Probiotic seed control , culture derilization ,the control of fermentation and inoculation ,packaging meterids
derilization and the control of the filling process were determined as critica ocontrol points. Then a detailed inplement
plan of HACCP was made out based on some experiments and exi ging techrologica parameters. After trail-operation ,the
results show that the finished products maintain good quality ,especially the detection rate of the contaminated nolds has
been dgnificantly decreased from 50.0 124.3/10000to 0.0 2.0/10000. It will a9 provide reerence and scientific
badsfor draving up God Manufacturing Practice for Probiotic Health Food.
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