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Food safety and hazard analysis critical control point (HACCP) system
XU Xi-lin, GUO Si-yuan, LI Lin, CAI Miao-yan
(College of Food and Biotechnology, South China University of Technology, GuangZhou 510640, China)

Abstract: Food salety becomes an imporlant issue in the present world. Il is necessary lo insure food safety lor human

health. Hazard analysis eritical control point (HACCP) system is a preventive system of quality control, and a guide to build

modern food salely system.Food safely issues are discussed, and application of HACCP system in the [ood safely areas is also in-

troduced .
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