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Abstract: Through the research of the production process of enterprises-which produce the ‘group meal, the hazard analysis was made; the
critical control points were determined; the prevention and rectiﬁcati({furement were proposed; and the HACCP system was established in

The Application of HACCP in Supervision and Mana

the Delivery of Group Meal production. This HACCP system can effectively eontrolsthe harm in the process of delivery of group meal and

improve the management capability of food safety control of these enterprises. In addition, i change the way of law execution of the law

department and improve efficacy of the supervision and law enforcement.
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Table 1 Detailed product descriptions of rice
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Table 2 Detailed product descriptions of hot dishes

WPt & —RH ok
BAF & oy
. ZEPM LG CEREA, BA—RNER
WE, B-TAFLEAREERR

QREA FFA R — KA R

PRIR A 10~60 ‘CERBERE AL 2 h
AL x
BB TAFENMREMER, MISHE K

TR, A RR YR,

*"3 PoARIEA

Table 3 Detailed product descriptions of hot sou
W Pt & —RH ek )

R ik Bpg

= ST sREEr W /[
BRKE AR AR R

W 10~60 CIHFEMZ AT 2h

AR SR

o AN, FABA A AT
AN 3 - 3]
@”&*K A

231 > D!ggﬁﬁ
RIS A R
k\

ST : FASRIE I H% CCP1 BEREAT
FKA PN AZHUEAT QS VFATILE

NG KRB L OhfF, RS RNEE R
AEDTRME, FEN BT, RIS SR
i,

Btk HEREN, UWIEERKESGAD
s, Huk, REFAEERE L. FICKEI NG
T IANFANZEAR A, DK IR R TV K

KA KUGEET CCP2 BRizH]. BB
ANFNZETARE I RZ N, ZZEETE 20 min PA
b, IR EESREE 70 CUAE. KRUGEE TR

AN ZEPURHER AR R [ A — iR e s,
232 RN T T2V

RS RN — RS — . WB— T IAHIE
— B SRE LK SFA B

JRAEERIEIS:  BRAEER IS % CCP1 22k
AT, HABEERM AR 25 BRI G4, K=
IR G4 o PRI AL ZEA QS 1
AliE,

JREEMEAE: BRIERER S BRI H T K
FERIE SRRSO, U EHINTA RS SAUAAER
B RE N s TRRLE R, IEAAE R S FHEEN .

WEBE. VUMD BESERTET N S B e
M. S, SefE RN IR 15 min, FAEER
S RISV P A IS, K )
SENLER A T 435 B R A e, BN

T ) o R PR i B3 ], K
B U A S e MK P PP K R
Sl 4 BV, R VAR KPR AR T
TR AR, ON T £ R
ﬁi@ﬂ%hiﬁoﬁﬁmAﬁ&%%EWﬁaxm
WG 1 in Je 40 WIFKE B B,
BT T RS, O T
TR 232 1 52 V2

SEIE: SRR COP2 Rk, FHTH
0 FL SRR, VRIS KRR T R
WSS . Kbk ST 3 SRR AR 5
W PO T 3 AR, R
MILE SRR ISR T S R e A
SRHULRRERE 70 CBLE.

B B AL S UK 10 min L
b B AT R RO 2R 2540 2 20 min
DL LA PR 4 S PS5 0 RO
MR, IR S S s 4
8]

RO KRR A — e
B TR AL A,

SR, R e RO B
LTSRS, A5 TR\ S T
(R 25 2T

St B COP3 BERphl. BRI 17t
ST AL, R T B
[BZE2h .

233 #ghn L LZhE
Kt Gl pi R EH 0 S E B

KA FZRZR IR R AR AN 28 A )

557



MK EmBHL

Modern Food Science and Technology

2012, Vol.28, No.5

IKIpEih o

AT Rz 7K IR AT BIHERGRUK R |
(I iz o

BEREES I, f DR EAT A O ERE T K
2 b, BRI T iz S aa iz 1.

BRSNS LR O e
PENSMOBAA R, A IRER NG T T4

PRIBFE N 55 L35 o
B isfiti CCP3 ERiztl. WIRRMEE LG

Ve AR IR R L, BERN T B H sy
[AJ7E 2h W

2.4 fEFESTE G R E o JCERE ] AL AT
FRPEASE = e sy Bo7 s L T2, Waas Bk
TEUUHARE, (RISt BEEs A A h Se bR s i N LA e,

* 4 [RHERERIAEE DR KT S RE

Table 4 Hazard analysis and critical control point determination in raw materials procurement
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Table 5 Hazard analysis and critical control point determination in rice cooking
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Table 6 Hazard analysis and critical control point determination in hot food production
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Table 7 Hazard analysis and critical control point determination in other process
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Table 8 HACCP plan for the production of group meal
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