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Sudy on Application of HACCP in Infant Formula Enterprises
LI1Ling, BAO Dayue, XU Jiao , ZHANGLIi-shi , SHI Genrsheng, ZHANG Feng, ZHANG Qui-hai
(Public Health School of Schuan University , Schuan Chengdu 610041 , China)

Abstract : Objective To inprove the hygenic qudity o irfant formua, the sudy on the gpplication of HACCP in irfant
formula enterprises was carried out. Method One enterprise in which the representaive wet technique was used to produce
irfant formua was sected as the object. Acoording to* HACCP Sy¢em and Quiddines for Its Application” issued by CAC,
hazard andyd s to rav meterid and each procesing gep was conducted by invedigation of the technica processes on the got.
Three criticdl control points (CCPs) were ddiined: the quaity of rawv milk, mixing the supplementaries, derilization and
condensdtion. The critica limits and control measures of each CCP were st up aswell. The nonitor sygem, corrective actions,
verification procedures, and documents and records keeping were d © edablished. Concluson  The HACCP sysemwasfeadble
and dfective, and it coud ensure the hydenic quaity and sfety of irfant formula.
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