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Application of HACCP Principles in Quality Control of Rice

CAO Dong-mei,ZHANG Dong-jie, ZHAI Ai-hua
(Foodstuff College of Heilongjiang Bayi Agricultural University, Daqing, Heilongjiang

163319)

Abstract: HACCP is a quality control system to ensure food safety. Food hazards will be removed or reduced to

a safe level by effective control of critical steps in food processing. From the beginning of the gathering of the

raw material to process and package, the potential hazard in the whole product line was analyzed,and the corre-

sponding critical control point was determined. Based on the above analysis, the measures for preventing re-

markable harm were made and the critical control point were determined, so that the process and the product

were reached to a safety requirements.
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