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Establishment of HACCP System in Dry White Grape Wine Production

SHAO Jian-hui
(Weihai Vocational College , Weihai, Shandong 264200, China)

Abstract: HACCP system was applied to analyze the potential hazard in the production of dry white grape wine and the
relative critical control points were determined including: the purchase of raw materials (grape) , clarification of must, alco-
holic fermentation, storing, cooling, filtering, and bottling. Subsequently, the critical limits and monitoring procedures for
the process were documented in an HACCP control table. Conclusively, pertinent procedures to verify that HACCP system
was working properly were suggested.
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