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Egtablishment and Application of HACCP in Production of Supplement
Cereal Hour for Infantsand Children
L1 Quan, BAO Dayue, SHI Hua, HAN Jing, LIANG Fei , MENG Xiarryu
(School of Public Health, Peking Union Medical (ollege, Beijing 102200, China)

Abgract: Objective To enhance the hygenic quaity of supplement cered flour for irfants and children and ensure diet
sfety. Method One representetive enterprise in China was chosen as experimenta  unit producing supplement cered flour for
irfants and children. The rav materids, intermediate products, semi-finished products, finished products, production environment
and facilities, and operators were andyzed by ot survelllance and laboratory andyd s with the principle and method of HACCP
during the production of supplement cered flour for irfants and children. All potentid hazards and risks that may lead to pollute in
the produci ng process were found and assessed. On the badsdf above work and according to the critical control point decigon tree
recommended by CAC, five critica control points and the control limits (Q.) were determined. Results  They were asfollows:
(1) Recdvingd rav materids, Q. were that examine the certificates of productsfrom providers; (2)  Serilization of drying by
rolling, the A were that sdeam pressurewas0.25 0. 45 MPa, and tenperaturewas 138 155  , and the rotate gpeed of drier
was400 600 r/min, timewas15 20 s; (3) Mixing maerids, the Q. were the quantity of the product formua; (4)
Receiving powders, A_ were that the concentration of doohol was 72 % 78 %, and the concentration of anti septic was 0. 2 %
0.5%; (5) Packing, the Q. were that the concentration of doohol was 72 % 78 %, and the concentration of anti ssptic was
0.2% 0.5%, and the wave length of ultraviolet radiation was 253. 7 nm, and time was 30 min. At the same time , nonitoring
procedures oorrective actions  verification procedures record-keeping and documentation procedures were egablished.
Conclusion  After the gpplication of HACCP sygem, the qudified rate o product could come up to 100 %, which indicated that
it coud be reliable and efective.
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