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10 One (20 % ) of the 5 MC patients had borderline positive results on tests for ACCP (
25 U).
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200 | already passed the ISO 9001 international quality management system and HACCP
food safety control system certification.
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30 To improve the hygienic quality of lunch box for students through HACCP
management system.
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401 In 1991, ACCP and SCCA are emphasized thesignificance of inflammation (
transmissibility and nontransmissibility ) on ARDS.
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50 The correlation between ACCP and immunoglobulin IgM |, IgA , 1gG RF was assessed
by SPSS software.
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60 HACCP system is a preventative technological managing system for food safety
assurance and food quality controlling.
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70 Conclusions Using HACCP method in refectory obtained good effect.
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801 The result showed that the safety of pork sausage products were improved in a wide
range.
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90 Y Corporation's Food Quality Control and Its HACCP System Application
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100 Idea Analysis about Developing HACCP System in Food Industry of Our Country
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110 HACCP system is a safety system of quality control.

HACCPU O UOUOOOODUOOOOOOOoooadg

1200 On hazard analysis, principle and application of HACCP
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130 Our company is the registered unit with 1ISO 9001:2000 Authentication, Export
Sanitary Registration Certificate and FDA.
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140 As is the case with HACCP, the output of a HAZOP analysis is a list of critical
operations for risk management.

UOHACCPU O UODUOHAZOPUOUODOUODOODODODODOODOODOODOOO

150 HACCP administrative system fitting in with expands very much face to face, waits
for industry almost the appositeness produces in all food processing, drink.
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1600 HACCP system of smoked and cooked sausage processing was established. The
critical control points were choice and receiving of material meat, repair, the second
whipping, smoking and cooking, cutting, the second sterilization and checking of final
products.
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170 John Bull Application of HACCP system to the processing of Yun-nan cured beef
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180 The application of HACCP system in spicy dried beef processing
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