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

HE Zhong' LIU Shi-hong? and HU Zheng-fu?
1.Guizhou Import & Export Inspection & Quarantine Bureau Guiyang Guizhou 550004
2. Guizhouchun Distillery Xingyi Guizhou 562400 China

Abstract HACCP the abbreviation of hazard analysis and critical control points is a scientific high-efficiency simple

and professional food safety management system. The potential hazards of HACCP system of Luzhou-flavor liquor includ-

ing the potential hazards related to raw materials and auxiliary materials and the hazards related to production process were

analyzed according to the characteristics of Luzhou-flavor liquor products  the technical process and the control of critical

technical points. Then the corresponding precautions were put forward and the critical control points were confirmed.
Tran. by YUE Yang
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