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Research on the Utilization of HACCP in the Brewing of Grape Wine
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Abstract HACCP is a systemic management pattern composed of food hazard analysis and key control points. It is a technical man-
agement system to ensure food safety. The hazard analysis in the production of claret includes analysis of raw materials and auxiliary
materials  processing techniques analysis and outside environment analysis. The latent hazard includes biological hazard chemical haz-
ard and physical hazard. The key control points in the production are raw materials breaking stem division prophase fermentation
anaphase fermentation blending cooling treatment filtration sterilization  bottle filling packing and product storage. The HACCP
system in claret production is composed of key control points visible hazard control standards monitoring program deviation cor-

recting measures examination methods and recording documents. Tran. by YUE Yang
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118 0.435 68.6 5.45
145 0.540 67.0 5.32
167 0.339 57.2 5.27
183 0.492 ° 72.2 5.32
206 0.446 61.9 5.38
231 0.445 67.2 4.70
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