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Sudy on hazard analysis and control measures to procedures of succades Xu Sizhao//Chinese Journal o
Food Hygiene, - 2001,13(5) :14 16
Abstract : Inorder to inprove quaity of succades, we sudy on the processof succade gep by sep. Hazard andysswas
taken by invedigation on production process combining with laboratory tes. 4 CCPswere corfirmed : washing with water
or vgpor ; food additives added ; drying in the sun; handaork packaging. Particular critical limits were made aiming a
CCPs. Proceduresfor verification were esabli shed acoording critica limits. After verification to HACCP sysem, qualities
of succades are al under the soope of gandard.
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