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The brief introduction of sudy on HACCP guideinesfor food indugry

Fan Yongxiang
(Nationa Ingitute for Nutrition and Food Sfety , Chinese CDC, Beijing  100050)

Abgract : To inprove ssfety management level of food egablishment and ensure qudity of food the sudy es
tablish HACCP sygdems in 15 foods of 6 kinds of species which including meat products, diary, chicken
daughter , aquatic products, fruit and vegetable juice and sauce flavoring. One genera and Sx gecid guide
linesof HACCP were brought forward based on the HACCP sysem of food edablishment. A general evaluate
guiddine which isajudgment of HACCPwas dreft based on the sudy. All of the guideline and eval uate guide
line which are smilar to internationd theories are fulfilled national establishment and nationa foods.
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