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Discussion on inspection of food safety management system in soy sauce factories
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Abstract : To ensure the correct and eficent gpplication of HACCP food sfety management sysem, 3 oy
sauce factories , which were gpplying for attending the Chinese Iron- Fortified Sy Sauce Project , were inected
from Nov. 2004 to Feb. 2005. We analyzed the irformetion from the ingections and eva uated the sysem s
dficiency, focusng on the seady operation and sdf-inprovement cgpacity of the sysem. (onddering the
products quality , leader s quality avareness, cusomers conplaints and the incertitude of ingoection measure
and risk of sanpling , we drew the concluson. One factory passed the ingection , one managed to pass &ter
adjuging ome items, and the third one needed to refurbish and would be ingected once again. This work
offers the government a few suggedions on atering measures of food sffety management.
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