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Application of HACCP in Brewing of Pure Draft Beer

CHEN Xiao-gian
Life science and Engineering College of Lanzhou University of Technology Lanzhou Gansu 730050 China

Abstract HACCP is considered as an important management system and an economical  efficient and scientific tech-
nique to control food safety. In order to improve the hygienic quality of pure draft beer HACCP was applied in the hazard
analysis in beer processing. The key control points of HACCP include microbial control prevention of bacterial contami-
nation oxygen free brewing and the application of hi-tech packing equipments etc. The correction methods of HACCP
mainly covered CCP evident hazard monitoring objects control standards correction solution recording and checking
etc. The file records of HACCP include raw materials quality bacterial species quality equipment cleaning beer fermen-
tation beer filtration and beer packing etc. Tran. by YUE Yang
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