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Establish HACCP System in Icecream Production
CAO Dong-mei YU Kai-yuan
(Heilongjiang August First Reclamation University, Daging 163319)

Abstract: The application of HACCP system in icecream production were studied . harmfulness of
every link from raw material to product of icecream is analysed. Thus, the critical control point
and critical limit are determined, supervise procedures, corrective action, verification procedures
and records were also established in order to reduce harm so as to assure and advance icecream
quality.
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