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Sudy on HACCP in the process of producing beef jerky
Wu Quohui , et d.
(Chongging Municipa Center for Disease Gontrol and Prevention , Chongging 400042 , Ching)

Abgract : To guarantee the sefety and quality of bed jerky , the dficacy of the sygsemof HACCPwas gudied.
The gronmth and decay of contaminator source and the measure to control corgamination in the process of pro-
ducing bedf jerky were gudied. The receiving of raw meat and ices, thaning , foreign meteria dimination ,
weighing and packagi ng , microwave didrfection were determined as critical control points. Then a detailed im-
plementation plan of HACCP was made out based on ome experiments and exiging techrologica parameters.
The results showed that the HACCP sygem is suitable to the production of bedf jerky.
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