MR EmBE Modern Food Science and Technology 2024, Vol.40, No.6

HACCP{A R TEIT B E F- i3 i
r AR EH AR A 5

HERE', ERRY, BEEmC, kokE°, M, FEK, REE
(L7 MRERERNFRLIR, JHTRBZER e ARNEREHT TS, RSN 511447)
(2. ¥ EAIRAREAFHRIT, FAFRETAE (A7) AR, Lx 100176)
(3.7 M#Ex, &R M 510623)

TE . LESHE X445 (HACCP) A —Ab4tat & o A 7 An TidA2 455 6 TR 8 AR &, TR 204R
FA S RS AT, ZATRAT N —REHEFE LA TEHR, 4T AR LA G FRE
FOHA T R B AR AR FERERA R AT HATHELE SN, T A5 AR KA H 5, 3 XA H] &
(CCP) #ylidz. PMphiie s, TR EFIEHE, H8 HACCP it x|k, i@id HACCP 4k % 5 A Ani&af iR 4 4 =
AR E I, REENREXL.

XH217: HACCP ; 24 REFE B, K448

SEHS: 1673-9078(2024)06-260-267 DOI: 10.13982/j.mfst.1673-9078.2024.6.0234

Application of the HACCP System in Controlling the Formation of
Bongkrekic Acid in the Production of Wet Noodles

XIAN Yanping', WANG Xin”", XU Xiaoli’, ZHU Guangfu’, LIANG Ming', HOU Xiangchang', WU Yuluan'

(1. Guangzhou Quality Supervision and Testing Institute, Guangzhou City Research Center of Risk Dynamic
Detection and Early Warning for Food Safety, Guangzhou 511447, China) (2. Chinese Academy of Inspection and
Quarantine, Beijing 100176, China) (3. Guangzhou Customs, Guangzhou 510623, China)

Abstract: Hazard analysis and critical control point (HACCP) is a preventive management system used in the
control of food production and processing, which can effectively improve food safety management in food enterprises.
Wet noodles are commonly associated with contamination issues; thus, a demonstration study was performed in a wet
noodles production enterprise in Guangzhou, including a potential hazards analysis of contamination with Pseudomonas
cocovenenans subsp. and its metabolites (highly toxic bongkrekic acid). The critical control points (CCP) of the

production process were identified; CCP monitoring, correction, and verification procedures were established; and
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prevention and control measures were proposed. Finally, a HACCP plan was formulated. Application of the HACCP

system can strengthen the management and control of the production process for wet noodles, ensuring the quality and

safety of this food type.

Key words: hazard analysis and critical control point; wet noodles; bongkrekic acid; critical control points

f F B I g5 5. (Hazard Analysis Critical
Control Point, HACCP) 1A RZE—FhEl2:. AH. £
o6 il A 0 T3 AR AT e R ) 1) U 1 A A
AU, HACCP @k X JERRIE. A= L. &
fiti v WIS S S AT LT RE RS P 22 A 11
SRR R BAT 0T RBIAPEAY, #ar, seElE
FEFP RS F b, RIS [ 21 IE 4 Ht, AT PR FE
i E 24, HACCP & HAK R PR i %
AR BRLRIE oo R e A R, AR TR T
M sE g F1, Bar BB LTz e RN A,
FEAERA R RO & 2 A R B ARE R R Y
HACCP 1& % H 20 {42 90 SEAC5I AR |, &5 M
FTER M A= Ak, WA TRERE, 53
TBUMF. A T At RE (g
) W E CEXKERERAEEE TS R
VO R, Sl fa i 5 OB R R R, $R
B A KR

AR E A S, 2 LR N E R
FEMSRE, BR. BRESE-RH TN T
R SRR G TR SRR,
WA TR Bk BH s, R A1E%,
MM IHAE NGB TR T, IR
B DRI KA I P2 X, 72 i g, %
BN E T AR AR HEEAT B B, (R,
A CIRFR Ik 7D — B 6 18 Kk AR R 2%
Hp, @kBmmCkS B EE R AR S &
RAME T 90%, JKERAN), VA& AR &0 ) 5 U
TR 2K T8 R SRR P ROK B R AT 90% (KBRS,
IRINT A v A B P R R S0 B R R )
i, VB T UEM . 2018 BT AR R A TN E R
DRl B R 5] AT K I 1 1 Hh B AR A, 2020 4F X
RAETZRFARPFEMS, ERT 2 AT, %%
2 v B SRR AR 7 1A BA B F HACCP Ji 22
FERE IR A 7 0 5 A G IR R 26 40 A R R AT
5, RIIEHRFE AR P hn o A8 b T B SRR AR
PGS K TR CRTRR “ MR B BB D V5 4ot
U= A R B T FOR IR, 7528 P 3k 1 JFUR K
H RS 2 B B B AR RO 7.7%, A S G

Vo 5 YARAR T BT S AL AR P N IR B v R B
AL DX A S5 G LR AR B T PO i AR AS
RIS RS LA N S A Ak A ], xR
Hor 2B 7 R AT REAE LE R B R e e R
K TR R T BE T HEAT 047, B R P R
SLRBEFERI R (CCP) REEIRME. MR 2k
it SRUERR SOOI EE, DU A A Al
i Z e EEHRESENE .

1 HACCP[R=IE

HACCP J5 B H-EANEI AR : (1) SEife T 5
Mt e Ehl s i ; (2) Wi s Hl A (CCPs) ;
(3) FESLA MM SR PRAA ; (4) g 37 O Bt 4 1l
BRI R, (5) A ER i, LMEAE SR
TN HEAN B A i) A P B BR A A 2 AR 25 SR AT
3l; (6) ik HACCP &I, FH & IuEfEF, B
ESE HACCP J5 B B #% TS AT 5 (7) AR
FEAT A b3 D ) R R 09 BT A 2 7 R g i 1 S
. HACCP J&EH N F (KB TE ff AN S2 it 7 38 415
XA R

2 SR FTHACCPIA YIRS

DAS™ N VA A P A A SR 5, Ak
BT, BLFEIR KR AR 2577 . LA ISR
R R R TS G SR B oK I IR Y e 35 8 H r,
1% 18 HACCP JE 3 N A ()2 48y (LB 1D #Ear
Hky 4 7 HACCP 4 %,

2.1 ##HACCP/4

FH Ak 5 & 67 5t A HEAT HACCP /MK,
BAREHA., R R. AFF-HK, SR, &%
EHRL, CHEER. SREEASEAFEIIIAN
PO [E 4L HACCP /N, FFIEE T bk R ILR
Xf HACCP /INH 40 513347 7 HACCP 14 & Tl R
HORBR AR S %%, TR & 4 R Re s 9 —
) HACCP & & L\ R &R AIGE 7, #e 08 il e
HACCP 1A R THIA . S0IEAI IR .

261



MRE SRR Modern Food Science and Technology 2024, Vol.40, No.6
m N BN s
| SR 414k HACCP/ML | 25 AARATLAEH
I FE A T I 36 g 1 (0 A P T 2 A
| LY. B | REATIRAE, fF T 20 R P et e 5
¢ LINEEN ~ > A3 )
S T P AT 7 I 0 M 5 e S K
| M%meﬁ@ | BERIEL T, 365 TR AR SO R IR R L It

| S UEs: THAGE |
SUR6 | UUL: S AT S g s AT i
ST, BB E R BRI

!

SDIRT L JEN2: Hf R S ] (CCPs)

RS/ JRN3: AT AN SRR I AT (CCP)
ZE A ) < B
SR / R N4: AN B S(CCP)
IR ERESAN

!

| S0/ FNS: fEr 2] |
}

S/ U6 HHAHACCP I @57

SRR

SR/ JNT: SR R 10 3 |

1 i HACCP J5i83 51 HACCP k22 IR fF
Fig.1 The logical sequence of establishing a HACCP system
using the principles of HACCP

22 #wR
VR R L 1.
23 WESGTH A RIE EE

R G R O, TR (B4
ARFRBOHHE) WRATWZ, HEK, Cln
FEARMEE (BB B BUFRTT. &
W EE SRR AL, BT BUE. KA T
RIS NS

24 LHEMAEFTIERER
B ANE R 5 T TR0, A T80
FEWE 2,

262

S LTRAN. PR A A ) e 2 oK A B
R B RCK B R . AR RS R, B
SIMT TAE R (IR 20, I H AR 7= T o U T
BEAFLE S 51N Tl 6 5 15 B e 5 45 4 DA K S Bk
KT T R 0 T A T A B, XHIB A fa S AT 20 AT
WO A, SRS A O A e
DL iy B89 Bk I 2 5, Bk L BRAR B — A mT 2
Z Ko

EIEET

¥ ¥ Y
" R | (s )
BRI bt | | &
I — R R
o e R mEE | T
40~90 min FL4A i
BT =!
2@%%&? g || TPRCA16SEEED)
200 7 (B AN R EN)

(105~110 C,40~90 s

BEAh

NEE [FEEA#(4~10 C)
2217 ] BEBEH)

B2 EmETTZRER
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Table 1 Description of wet noodles
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