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Abstract: In recent years,more and more exported food production enterprises had gstablishéd aiid ope ted the HACCP system.But many
of them can not do hazard analysis scientifically according to the situations of enterprises and formulate an effective plan when establishing

HACCP system.So there are many difficulties in the validation process. According to nearly ten years experiences, some viewpoints were put

forward on seven common problems of validation for discusstion. k
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Table 1 Hazard analyze lists of ey(ce and flour production mill
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Table 3 Critical control point of a manufacturer
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