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Studies on the HACCP Management Model of Non-pollution Fresh-cut Lotus Roots

LI Xiang-li LIU Jing
(Department of Life Science and Engineering, Jining Universitys Qufu, Shandong 273155 China)

Abstract; According to HACCP, the hazard analysis and the critical control point were studied in this paper. Acceptance
of raw materials pretreatment and segmentation, preservative-treatment, rinsing and storage were identified as the criti-
cal control point. The application of the HACCP system verification test results showed that no significant flavor changes
of fresh-cut lotus roots happened after 30 days storage at 2 C.
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