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Application of HACCP in a pure orange juice-producing line

Mu Yuarpu Zhang Feng Zhang Jianto
(National Center for Ingpection and Supenvison, China, Beijing 100007)

Abdract : The subject of this gudy isto evauate the dficacy of HACCP sysem in a pure orange j uice-produc-
ing line. The principle and method of HACCP were gpplied during the sudy through spot surveillance and lab-
oratory andyssfor material , semifinished product and product. All hazards and risks in the producing process
were found and assessed. On the bass of the above work and acocording to the critical control point decidon
tree recommended by CAC, three critica control points were decided. Critca limit , nonitor sysem, correc-
tive sygem , verifing sysem and recording sysem were establi shed for each critica control point. After the gp-
plication of the HACCP sygem, the sfety concept of gdf was advanced and the product quality improved ,
which indicate that the egablished HACCP syg¢emis reliable and dfective.

Key Wor ds: Beverages; HACCP; Food Techrology ; Product Line Managment

1.1 HACCP
, 1.1.1 GVIP( God Manufacturing Practice)
, HACCP ,
, aviP
GvP HACCP , HACCP
HACCP , HACCP ,
aviP
HACCP 1.1.2 ( Sanitation
Sandard Operating Procedure , S0P)
HACCP
“ HACCP K , HACCP
CAC , S0P FDA

[1]

This woke was supported by the Grant from National Science and Tech-
noogy Program Funds o Minigry o Science and Techndogy , China.
(2001BABD4A09)

(2001BAB04A09)

HACCP E— — 313 —



1.1.3

1.2

1.3

1.3.1

1.3.2

— 314 —

1.3.3

SOP

1.3.4

1.3.5

1.3.6

1.3.7

SOP

1.3.8 H.O,
H.O,
H.O. H.O.

1.3.9

1.3.10

CHINESE JOURNAL OF FOOD HYGIENE 2004 16 4



1.3.11 2
2.1
, (1) ,(2)
) ) (3) HZOZ
2.2
2.2.1
1
2.2.2
2
96 100 <%
38s ,30 mn
30 min
1 <38s 1
>
3Bs
2.2.3 H.O;
3 H,O,
180
220 30 180 180 , 30 mn
mn 1 , 1
H,O, 0. 64 0.8 0.6 nmL
mL
2.3 HACCP HACCP 4 HACCP
CRU/mL
%
’ ] 30 <1l <100 100
HACCP , HACCP MPN/100 i 30 <3 <6 100
30 <1 <20 100
30 <1l <20 100
, HACCP , 30 100
my/kg 30 <0.1 <0.5 100
) 100 %, mg/kg 30 <0.1 <1.0 100
HACCP my/kg 30 <1 <10.0 100
HACCP — — 315 —



3.1 HACCP
, HACCP
, GVIP(
SOP( avP
HACCP
3.1.1
aQvP aQvP,
: ,1984
avp
1994 11
1990 e
1994
] /
(FAO/ WHO)
(@B 12695 —1990)
, , HACCP
3.1.2 HACCP
HACCP SOP SOP
SOP
FDA
— HACCP ,
HACCP »
HACCP ccP SOP
, HACCP QP
SOP SOP HACCP ccP
SOP HACCP

— 316 —

HACCP

SOP

SOP HACCP CCP
SOP ,HACCP , HACCP
HACCP ,
, CCcP ,
HACCP ,
HACCP ,
[7]
5 HACCP S0P
CCP
SOP
SOP
3.2 HACCP
HACCP
, HACCP ,
[8.9]
HACCP
2001 1 19 HACCP
o . 3
HACCP
FDA ,
, 20
1 4 1
16 ()
HACCP
HACCP , ,
HACCP
, HACCP
[ 320 ]
2004 16 4

CHINESE JOURNAL OF FOOD HYGIBNE



100 %,

tdh trh
) , gyB
Ha toxR RNA (3.6.71 :
, tdh  trh [1] Kdly M, Smoh E. Ureasepostive, Kanagava negaive
, Vibrio parahaemalyticus from patients and the environm ent in
tdh  trh trh the Pacific Northweg[J]. J din Microbiol , 1989 ,27:2820 —
. tdn 80 % 2622.
(2] : : , PCR
, thr tdh 68 %,
1] [J1. ,1997 7
o tdh - trh ’ (4) 241 —242.
tdh trh (3] PCR
) ) [J]. , 2002 ,26(9) :66 —
tl PCR 67.
, [4] Adm KBg , Dondd P Pateroon, Cynthia W Brasher , et d.
PCR Detection of totd and henmolys n-producing Vibrio parahaemo-
, PCR , 14 Iyticus in shdlfish usng muitiplex PCR amplification o tl
30 , tdh and trh[J]. Journa of Microbiology Methods,1999 ,36:
, 10 CRU /g, 215 —225.
[5] @B 4789.7 —1994. [9].
' [6] SMarshdl, C GAak, GWang, et d. Gonparison of no-
lecular methods of typing Vibrio parahaemaytius[J]. din
13h( 6h,DNA 4h, Microbiol , 1999 ,37(8) :2473 —2478.
PCR 2h, 1h), : [7] , , (Vibrio parahae-
malyticus) Fa | [J1.
PCR ,2002 ,12(1) :101 —103.
, , , [ :2004 - 04 - 18]
'R15;TS201. 3;R378.3 A :1004 - 8456(2004) 04 - 0317 - 04
[ 316 ] [J]. 2002, (3) :44 —46.
; [8] :
[1] CAC. odex dimentary basc text hazard andys's and criti- [J]. ,1999 ,3:151 —453.
cd oontrol point sysem and guiddines for its goplication [ 9] Willid H S. The mover HACCP sygem: The HACCP sysem
[ Z]annex to CAC/PCR 1 - 1969 ,rev.3 1997. isa prevertive and dynamic sysem which can sgnificantly
[2] . HACCP inprove the sfe o our food supply [J]. Food techrology ,
[31 . ,2001, 13(6) :49 —53. 1991, 6:116 —119.
[3] (HACCP) [M]. [10] Food and Drug Adminidration. 21 CFR Part 120 RIN 0910
: , 22—51. - AA43, Hezard andyds and criticd oontrol point
[4] @B 12695—1990. [S]. (HAACP) ; Procedures for the sdfe and sanitary processng
[5] CAC/RCPL—1969, [9]. and inporting of juice[ Z]. Find Rue,2001 - 01 - 19.
[6] GB 1481—19%. [9]. [ 12004 - 02 - 11]
[7] HACCP  SOP CcP
'R15;T201. 1 A :1004 - 8456(2004) 04 - 0313 - 05

— 320 —

CHINESE JOURNAL OF FOOD HYGIBNE

2004 16 4



