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Table 1

HACCEP plan of lettuce processing
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Continuing Table 1

T K

Jrk} g i CCP1

M CCP2

+T ¥ CCP3

4@ CCP4

Critical control Check and acceptance Disinfection Lamp inspection Metal detection
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Abstract: The HACCP system was introduced into the production of fresh cut lettuce. The process was briefly

described. It analyzed the manufacturing process of lettuce check and acceptance of raw materials,and the criti-

cal control point might exist from raw materials to finished products throughout the process. And the monito-

ring and correction method measures were pointed out to ensure product quality and safety.
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