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Application of HACCP System in Production of Pickle

ZHANG Zhen, LI Yu-lan, LI Can-can
(Department of Food Engineering of Luohe Medical College,Luohe, Henan 462002)

Abstract; The application of HACCP in the production of pickle was discussed and the hazard factors in pro-

duction that may affect the quality of pickles were analyzed. Based on quality and hygiene control, the critical

control points were established, including raw material acceptance and pretreatment, pickle and sterilization.

Corresponding control methods and correction measures are worked out to improve the level of production man-

agement and the product safety of pickles.
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