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Sudy on the application of HACCP in management o the school-based nutritious meal in Beijing/ Guo Zix-
ia , Tian Jianxin , Ma Guansheng ,et al. //Chinese Journal of Food Hygiene. - 2002,14(6) :6 10.
Abgract : Three conpanies and one school cefeteria that provide 12 000 ,7 000 ,3 000 and 900 pupil nutritious set meals
per day regpectively were enployed in this sudy , with the aim of reducing the foodborne di seases caused by the school-
based nutritious meal via hazard anayss o critical ocontrol points during food processing. The results indicated that the
rav materid s procurement and food heating , disrfection of dishes gecific for ready-to-eat food , health satusdf the food
makers and time interval from cooker to table are the critical control points. The intervention Srateges for each point
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were taken. These include that the rav materia s purchased from the caronica urces, foods are conpletely heated , food
containers are hoiled , seamed or gerilized before use, the sufswho suffer from the irfectious diseases or purulent der-
metods s are forbidden to engage the food processng , food makerswash and disrfect their hands conpletdy before deliver-
ing the foods and the meal should be taken within 3 hours &ter cooking. These drateges are easy to carry out and the
meal s provided by these four conpanies meet the asociated sanitary criteria.
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