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Sudy on application of HACCP in soy sauce industry in Guangdong Province
CHEN Wei-dong, HUANG We-xiong, ZHANG Yong-hui , CHI Lan, HE Jie'yi , PENGJie-wen
(Quangdong Provincid Ingitute of Health Ingpection, Quangdong Quangzhou 510300, China)

Abgract : To improve the sanitary quaity of oy sauce product , two 0y sauce factories were sdlected as the
objectsin a gudy from Nov. 2001 to Oct. 2003. By uing’ HACCP Sysem and Application Criterion” issued
by CAC, hazard andys s was conducted within the process of production. FHve critical points were defined :
purchase and dorage of rawv meterids, gpplication and management of fermenting microorganisms, product
derilization , purchase and derilization of bottles and filling process of oy sauce. Mearwhile, critical limits
and oontrol measures of the critical points were edablished and the nonitor program, oorrective actions,
verification program and documents and records keeping sysdem were st up. Results from the two-year sudy
showed that HACCP gpplication could inmprove the quality of oy sauce product.

Key word: Gondiments; Hazard Analyss and Critical Gontrol Roint ; Security Measures
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Nutr ients of enzymalytic extract of abalone and immunomodulating efect on immunosuppressed mice
PENG Wen-duw , CHEN Qi-liang, ZHAO Jin-hua
(School of Drug Sciences, Sun Yat-Sen University , Quangdong Quangzhou 510275, Ching)

Abgtract : This gudy wasintended to invedigate the nutrients in the enzynlytic extract of abaone (EEA) and
their fect on immune function. It was determined that the EEA contained free amino acids 8. 53 g/l (firgt
limiting amino acid leucine, amino acid soore 81) |, taurine 7. 80 g/L , phosphate 153 mg/L , and was rich in
vitamins and minerd dements such as Se, Zn. In mice with hydrocorti one-induced immurosuppresson , EEA
improved the weight of body , thymus, and gleen, increased liver DNA and RNA and periphera blood T
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