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Sudy on HACCP applied in the production of moon cake
He Jieyi , et d.
(Hedth and Anti-epidemic gation of Quangzhou city , Quangdong Quangzhou 510080 ,Ching)

Abstract : Moon cake is rich in nutritious conponents ,therefore ,its shelf life is limited. The dfectiveness of
Hazard Assessment and Critica Gontrol Roint (HACCP) gpplied for ensuring the sanitary quality of nmoon cake
was gudied. The hazards during the production were anadysed in a noon cake plant. The 4 critical oontrol
points determined were purchasng raw meterid s ,baking ,cooling and packaging. THe limits of critica control
points ,nonitoring sygem of critical control points and correcting measures were defined. The quality of sanitati-
on in this plant improved dter inplementing HACCP. The validation in meeting the nationa criteria increased
from 80 % in 1999 to 98.5 % in 2000 and 99.5 % in 2001.

Key Words: HACCP; Moon Cake; Product Line Management
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2 1999 2001 kg
%
1 1999 472916 118229 591145 80.0
2 2000 572024 8711 580735 98.5
3 2001 175257 881 176138 99.5
12 P< 0.01,1 3 P<0.01
[1] . .
(HACCP) [M]. ,2000.

[2] odex dimentarius badc texts. Hazard andyds and critica
control poins sydem and guideines for Its goplication[ Z].
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