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Application of HACCP in Pasteurized Meat Products

LI Baozhen
(Pengcheng Food Branch of Beijing Shunxin Agricultural Co., Ltd. Beijing 101300)

Abstract: The protential problems which might exist in pasteurized meat products processing were
analysed .To minimize the hazard during the production and improve t he safety of pasteurized meat
products to maximum extend the corresponding CCPs and control limits were determined as well ast he
precautionary measures and supervision methods were established according to t he principle of the
HACCP(system of Hazard Analysis and Critical Control Point).

Key words: pasteurized meat products; HACCP

TS201.6 © A :1001-8123(2009)06-0003-06
(CCP) CCP
0157
1 HACCP
HACCP 1.1
2009-04-07
2009 6 124




0-4 75-80

68 72 30min
0-4
1.2 HACCP
1.2.1 HACCP
HACCP (Hazard
Analysis Critical Control Point)
HACCP
HACCP
1.2.2 HACCP
HACCP 20 60
Pillsbury
H.Bauman
Natick
NASA
100%
100%
2009 6

HACCP
1.2.3 HACCP
HACCP
. (FAO)
(WHO) 80
1993 6 (FAO/WHO CAC)
HACCP
1992
NACMCF
HACCP 1994 FDA
HACCP
FDA HACCP
( )
94/356/EEC HACCP
HACCP
1998 — 2000
HACCP
HACCP
HACCP
HACCP
1980 HACCP
1990 3 "
HACCP
HACCP
2 HACCP
2.1
HACCP
(CAC)
HACCP HACCP
CAC
HACCP
124




HACCP

[GB 14881-1994]

[GB12694-1990]/
GB19303-2003

GMP(Good Manufacturing

Practice)
(1)
(2)
(3)
GMP
1964 GMP
1969
FDA “
"(21CFR part 110 CGMP)
“ GMP " 1986 6
1969 CAC
GMP
1994 CAC
Rev.2 1985
(GB14881--1994)
GMP
19 (
GMP ) GMP
GMP 4M
Materials
Machines
Man Methods
HACCP GMP

SSOP(Sanitation Standard

2009 6

Operation Procedure
GMP
GMP SSOP GMP
SSOP
GMP
SSOP
HACCP
SSOP SSOP
() (
)
2.2
(HA)
(CCP)
HACCP
HACCP
2.3 HACCP
3.3.1 HACCP
HACCP
HACCP
HACCP
124 S @™




HACCP GMP
SSOP HACCP
3.3.2
GB2760
GB/
20711
GB2726
0-4
, 0-4
60 -18 180
2.3.3
3
2.3.4
HACCP
6 2009
\

T

2.3.5
HACCP

HACCP HACCP

2.3.5.1

2.3.5.2

2.3.5.3

2.3.5.4

2.3.5.5

2.3.5.6

2.3.5.7




2.3.5.8

2.3.5.9

2.3.5.10

2.3.5.11

2.3.6

HACCP

I L MEEEIOTE, AR RS R, B A AR R B I

R

2. BETAHF AL BRRAE ¥ 0 T BErED
ik e A B 1T R MR K ?

&

3. O e 8 5 A2 A0 15 B2 B e
W] 52 KT BN B A T K ?

# s 50 B B

X2, ACE PRI
HRLFE?

P

|

4. e )20 BRAE T IH BRI 8 sl fa T R
B AT REAE AR T 52K 2

|

KEFEml . (CCP)

&

1

72

AR R R

COP #| b7 44

Fig. 1 Critical control points judge tree
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