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Abstract: The application of HACCP principle in the production of Tricholoma matsutake can and the potential hazards were analyzed.
Six critical control points and their critical limits were determined and the corresponding precaution measures were made to reduce the potential
hazards to safety degree. Besides, it was helpful to improve the level of production management of Tricholoma matsutake, ensuring the safety
and hygiene of the product. This research may provide a reference for the establishment of HACCP in the producing of Tricholoma matsutake
can for export to Japan.
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Table 1 CLs and OLs of solid content of cans

R 500 g 1000 g 9L 18L
CL 500 1000 5000 10000

OL 500~510  1000~1020  5000~5050  10000~10100
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Table 2 CLs of exhausting and enveloping process
H#eA49 CL
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500 g 575 0 HIEFRS50%, K& HE>60%,
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18L >175 15 BUEZATHEE >90%
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Table 3 CLs of sterilization and cooling process

HAMER FERN FEE AN R/

25 1)
A B E/min - #)/min - &/C  [8)/min MPa
500 g
1000 g 10~15 40  105+1 10~30 0.10+0.02
9L 10~20 50 1051 10~35 0.10£0.02

18L 10~25 60 1051 10~40 0.10+0.02
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