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Sudy on the application o HACCP sysem in the production of milk containing viable lactobacillus
He Wengian, et a.
(Shenzhen Municipa Ingitute of Health Ingection, Quangdong Sherzhen 518020 , China)

Abdract : Inorder to insure the sffety of milk containing viable microorganiams, afactory that can produce 20
tons of milk containing viable lactobacillus was selected for the sudy. The milk was produced from fresh milk
fermented by lactobacillus and sugrar. Through the hazard analys's, 6 critical control points were determined.
Taking prevention measures on purchasng milk and other accesories, inoculating lactobacillus, cleaning and
gerilizing the cand sygem and the resenoir tanks, disrfecting and canning the end products could attain pre-

dictive results. The HACCP sydem is snple and easy to be goplied in thisfidd.
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