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The Application of Hazard Analysis and Critical Control Point System in Supply Chain of Fresh Apple
QI Bin', ZHOU Qing—kui*, ZHOU Jian—jun®, YAN Shi-jie', ZHANG Ai-lin', LIU Cui—cui"’
(1.Department of Food Science and Biology Engineering, Tianjin Agricultural University, Tianjin 300384,
Chinaj; 2. Agricultural Development Service Center of Jingwu Town, Xiging District, Tianjin 300382, China;
3.Tianjin Jianjun Fruit and Vegetable Cultivation Professional Cooperative, Tianjin 301708, China )
Abstract: The basic principles of hazard analysis and critical control point (HACCP) system were applied in
the supply chain of fresh apple for the first time, in which four critical control points were determined via hazard
analysis including planting process, distribution processing, transportation, storage and consumption. Critical
limits were determined for the critical control points based on national standards. The corresponding HACCP

program was established to keep safety of fresh apple in the whole supply chain.
Key words: hazard analysis; critical control point; fresh apple; supply chain; hazard analysis and critical
control point(HACCP )plan
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Table 1 Product description of fresh apple
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Fig.1 Supply chain of fresh apple and safety influencing factors

2 FRENERESMEXEEFSNHE

163 43 M WU AN PEAS T 2a R e 3 2R Y
T AR, DU e R X ot 2 A A 2 S, DT
BeH A HACCP 3141 e,

UK HACCP (1) A J 3R ff £ S S A =

SR AT U 38 I Ak A s S B R RS B
O3 BT BE R BE 25 AR R AT BEAE AR B W B Ao AR
P IR 2R S SR e A R B B2 T B E O B A R L, O
T B4 ] 5 A OC B BR AP« 3 0 A ad R A 56 2
IR



R R#EA FH, S E A R AR R SR R A 80 R B

133——
®2 BHAYRUNELEINE
Table 2 Hazard analysis worksheet of supply chain of fresh apple
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Table 3 Critical limits of critical control points for supply chain of fresh apple
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Table4 HACCP plan of supply chain of fresh apple
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