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American Food Defense Han and Hazard Analysisand Critical Contro Point
LUQing, QU Shaoping, ZHANGMing, CHENG Shi-zhou, YANG Qian
(Ocean Univerdty o China, Shandong Qingdao 266003 , China)
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HACCP

Abgtract . Objective The American food dedfense plan and its rdationship with hazard anadyss and critica corntrol point
(HACCP) were briefly introduced. Method The background of establishment and inplement of the American food defense plan ,
the contert of the food defense plan, the geps of egdablishment and inplement of the food defense plan and the relaionship
between the food ddense plan and HACCP were suded. Results The food defense plan helps you minimize the risk that food
products in your egablishment will be intentiondly contaminated or tarpered. A HACCP plan helps cortrol the accidenta
contamination. Conclusion  The food defense plan could help to maintain sfe working environments for enployees, and to

provide quadity products to the cugomers, and to guarantee the prdfits of enterpri ses.
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Progress in Method of Deter mination of Total Mercury in Foods
YANGJie, WANG Zhurtian, YANG Dajin
(Peking Union Medical Gollege, Tsnghua Universty , Beijing 100021, China)

Abgract: The methods for determing totd mercury in foods were revieved. The common andyticd methods of
ectrophotometry , aomic absorption pectrometry (AAS) |, aomic fluorescence ectrometry (AFS) were used to determine totdl
mercury. Mearwhile, the advantages and drawbacks of such methods were conpared , and the progects of determination of total
mercury were forecasted.
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