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Sudy on the HA and CCP in a pilot acidophilus milk factory
Xu Jieo et al.
(Nationa Center for Hedth Ingoection and Supervison, China, Beijing 100007)

Abgract : To help the acidophilus milk manuacturers to egablish a HACCP sydem, our research work fo-
cused on the feag bility and dficiency of the HACCP sygem in such factories. In terms of the principles and
procedures of HACCP system and guideinefor its application recommended by CAC and in reference to the reg
ulations and gandardson GVIP, SSOP and HACCP home and abroad , we made the research in a pilot factory.
On the bagsof the hazard analysson rav materids, product’ sinner quality , process desgn and techrology ,
gqdf , package and trangportation and according to the severity and probability of the hazard , we defined the
obvious hazard and the CCP on the producing line. This article did not made parts of whole HACCP anadlys s
and meant only for reference in the field.
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