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Discuss on some issue of HACCP sysem edablished in food plants in China

Fan Yongxiang
(National Ingitute for Nutrition and Food sdety , China CDC, Beijing 100021)

Abdract : This article bringsforward seven dhortages in egablishing HACCP sygem in ome nationd food pla
nts by anadyd's relative reports. Following agpects are main pointsof view : corfusng the relation ship of HAC
CPand GMPor S0P and setting too much CCPs; being short of product description which is the foundation of
HA ; setting inoorrect CCPs without understianding the method of HA ; making no use of the literature of food
characterigic and food born disease and depending too much on laboratory test ; no valid measure of controlling
chemicd contamination; being short of quickly and operational measure of nonitor in many CCPs; negecting
oorrective action , nonitor and verification ; lacking for efective record keeping sysems.
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HACCP applied to guarantee the food sfety o the soy milk for gudents
Hong Bingshan, et .
(Hedth and Anti-epidemic Sation of Putian Municipd ,Fujian Putian 351100, China)

Abdract : In order to guarantee the food sfety of the oy milk for gudents, the producing line of a company
was s ected for the gudy of the dficacy of the sygemdf HACCP. On the badsdf the GVIP and hazard anays-
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