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Application of HACCP System in Green Food Production

HE Jian-nan' ,SUN Yao’,CUI Jia-xin’
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longjiang Entry-exit Inspection and Quarantine Bureau, Harbin, Heilongjiang 150000; 3.

Green Food Development Center of Heilongjiang, Harbin, Heilongjiang 150000)

Abstract: Green Food products produce with whole-some quality control, rather than simply testing the final

product of the harmful ingredients and health indicators. HACCP system supervise the whole process of food

production using hazard analysis and critical control points. So the application of HACCP system in green food

production, supply. consumption was conducive to control from the source of the residues of toxic material and

decreasing food borne illness.
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