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Abgract: Prerequidte programs are required for edablishing the HACCP sy¢em in a food-manufac turing plant. This artide
describes the prerequidte programs in terms of the following categories: good manufactune practice; chemica ocortrol , egecidly
centrol of the dlergc agents easly to be negected during manufacture ; cleaning and sanitation; microbiologca ocontrol ; water and
ar dety; santary dedgn and engneering; preventive maintenance; trace and recdl ; pes control ; receving, dorage and
shipping cortrols; supplier control ; food sfety training; equipment cdibration; checking and supevison programs. To ome
extent, this article coud be helpful to food indudries in edablishing food sfety assurance sysem and provide references for
ingectors o food sfety.
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Satus Quo of Toxicological Sudy on Acrylamide in Food
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Abgract : To darify the dfectsdf acrylamide on human hedth, the sources of acrylamide in food and its irflentid factors, the
assessment of human exposure (through smoking , food and occupationa exposure) , biotrandormation , excretion and the toxicity
research on acrylamide are revienved.
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