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Abstract: In order to study the quality control in the production of the rice and improve the/safety of t

ina)
rice, HACCP system was applied

for a hazard analysis of the production of rice and the obvious hazards and critical control points-were emphasized. For the production of rice,

the major hazards were considered as physical, chemical and biological hazards. And the critical control points including the raw materials,

storage, rice polishing and product packaging.
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Fig.1 Rice processing scheme
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Table 1 Analysis of the hazards and critical control points in rice processing
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Table 2 Records of monitoring methods at critical control peints in rice processing
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