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The application o HACCP in the manufactures of nutritional mealsfor sudents
Fang Dianmin, et al.
(School of Public Hedth ,Peking Univerdty \Beijing 100083 ,Ching)

Abgract : In order to ensure the gudents med sfety , HACCP (Hazard andlys's and critical control points)
was enployed in the production of nutritional mealsfor sudents. Fve critical control pointsincluding rav mer
terias purchasgng, food cooking and hesting, rindng and gerilizing of containers, containers ecific for
oooked food and time interval from cooker to table were determined dter hazard analyss. The objects, meth-
ods, frequencies, personnd for ingection aswell as measuresof correcting errors were prescribed clearly. The
results indicated that the eligible rate of thefinal products increased greetly due to the erforcement of HACCP.
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19 4.6x10* 13 68.4 243
14  4.6x10* 9 64.3
39 4.0x10* 54
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54  1.5x10* 13 24.1 mn ; 100 10 min
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39 18 46.2 27 27 100 <0.01
33 32 97.0 2 21 95.4 0.97
54 41 75.9 20 20 100 0.04
126 91 72.2 69 68 98.6 <0.01
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