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Application of HACCP in the ice cream processing industry
Wang Peiren, et al.
(Health and Anti-epidemic Sation of Henan, Henan Zhengzhou 450003 , China)

Absdract : In order to inprove the hygenic qudity of ice cream, the HACCP sysem was goplied in a big ice
cream producing factory. On the bassof GVIP and the® Hazard Analyss and Gritical Gontrol Roint (HACCP)
Sygem and Quidelines for its Application” issued by WHO/FAQO , the hazard factors and critica control points
aong the entire chain were determined. The results showed that coliform group and total bacteria count beyond
the criteria were the main hazard factors. The critica control points were disrfection and® &terripening” of
rav material . The total bacteria count dropped by 81 % and the coliform group decreased from90 150 MPN/
100 L to 30 40 MPN/100 i , due to the gopropriate measures based on the HACCP gui delines were tak-
en. Therdore, The sdfety of ice cream during the production can be enhanced by HACCP sysem.
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