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Application of HACCP System in the Production of Maotai—flavor Liquor

WANG Chengye
(No.2 Starter-making Workshop of Moutai Co.Ltd, Renhuai, Guizhou 564501, China)

Abstract: The hazard factors in the production of Maotai-flavor liquor were analyzed by use of HACCP principles, and key controlling points,
controlling measures, corrective measures, running programs, and document records management system were determined to ensure each key pro-
duction procedure under scientific control and to guarantee the quality of final product.
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