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The current situation o HACCP management in suppliers o nutritional lunch for sudents in Beijing
Qin Zhw , Ma Zhaohui , Qu Liang, ChenLin
(Chaoyang Didrict Ingitute of Hedth Ingoection, Beijing 100021, China)

Abstract : To look into the efects of HACCP system inplementing in corporations producing nutritional lunch
for dudents in Beijing, the invedigation was carried out in twenty such corporations in Chaoyang Digrict from
Sp. 2003 to Jan. 2004. The results showed that the rate of right answer to quegtionson HACCP in gdfswas
70.8 %. The hazard anadlys s was inoorrectly conducted and CCP inexactly determined in 10 % corporations.
The critica limits were erroneoudy egtablished in 15 % comporations and sysems edablished to nonitor the
control of CCP were problemétic in 20 % corporations. The results d showed that actions to correct errors
were not vaidy inplemented in 20 % ocorporations , verification procedures were not perfect or well inplement-
ed in 25 % corporations and documentation concerning al procedures and records relevant to the HACCP prin-
ciples and their application were not perfect in 30 % corporations. It was concluded that the present stuation of
HACCP management can not ensure the hygene and sfety of the nutritional lunch for sudents. In order to
make HACCP sygems run dfectively , the following measures should be taken: intensfying the training of
managers and workers, reirforcing heath ingection and management and congantly nonitoring and reslving
problems encountered in the running of HACCP system.
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