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Application of HACCP in Hakka Yellow Rice Wine Production

XU Yu-juan?, XIAO Geng-sheng' and LI Zhen-wei 2 et al.
(1.The Sericulture & Farm Produce Processing Research Institute of GAAS , GD Open Access Lab. of Agricultural Product
Processing, Guangzhou 510610; 2. Heyuan LUSON™ Yellow Rice Wine Factory, Heyuan, Guangdong 517536, China)

Abstract: HACCP refers to hazard analysis & critical control points system, which is a prevention system to normalize pro-
duction operation and make proper control of sanitary conditions. Hakka yellow rice wine has a long history and special
wine taste and complex biochemical reactions develop during its production which might cause biological hazard, chemical
hazard and physical hazard etc. The critical control points in the production of Hakka yellow rice wine include the quality
of raw materials, the cleaning of equipments, fermentation, wine boiling, bottle filling, and process water etc. HACCP has
the advantages of rapid response time and accurate fault-determination etc., which could direct wine production and ensure
product quality. (Tran. by YUE Yang)
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