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Establishment and Application of HACCP System
in the Production of Cornus Wine

WANG Feng.YAO Rui-qi, QIAN Shuan-ti
(Yangling Vocational and Technical College, Yangling 712100, China)

Abstract : Hazard Analysis and Critical Control Point(HACCP) system is the most effective and economical way
to ensure the production of safe food. In order to ensure product quality of cornus wine, based on hazard analy-

sis of the whole production process of cornus wine, 11 CCPs were determined,and relative HACCP plan tablet

was formulated.

Keywords: HACCP;cornus wine; establishment; application
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Research on Repair Strategy of Abandoned Mine in
Guangde County

WU Cheng-hao.DONG Yi-hua,SUN Li-na
(Environmental College of Shenyang University/Key Laboratory of Regional Environment and Eco-remedia-
tion, Ministry of Education,Shenyang 110044 ,China)

Abstract ; China is one of the few countries in the world with complete mineral resources and high degree of self
- sufficiency. However, the development of resources inevitably causes the abandoned mines, worsens the urban
natural ecological environment,and affects the lives of the people. The management of abandoned mines is an
important section of the benign cycle of ecological environment in China. We investigated and analyzd the pres-
ent situation of abandoned quarry in Guangde county.put forward the repair measures and suggestions, inclu-
ding slope reinforcement, site backfilling and covering, covering and construction, greening plant planting, set
the slope retaining wall.

Keywords: abandoned mine;ecological restoration; ecological environment
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