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implementing HA CCP in the processing of vanilla ice-cream

M A Zhao-rui“? L |'Y uan-rui', ZHU Zhan-bin®, ZHANG Zuo-seng’
(1 College & Food Science and Engineering,N orthw est Sci-T ech U niversity o A griculture and Forestry, Yangling, Shaanxi 712100, China;

2 Yangling V ocational and T echnical College, Yangling, Shaanxi 712100, China)

Abstract: The Hazard A nalysis Critical Control Points (HA CCP) approachw as used to investigate the

potential hazard factors and to identify the critical control points in a dairy company in X ianyang, Shaanxi

province in P. R. China Follow ing critical control points and appropriate preventive measures for quality

control of vanilla ice-cream w ere considered in this article: reception of rav materials, storage of the cream,

mixing of ingredients, pasteurization, cooling, addition of vanilla, maturation, freezing, packaging and CIP

cleaning Subsequently, the critical Imitsand monitoring procedures for the processw ere documented in an
HA CCP control table Conclusively, pertinent procedures to verify that the HACCP system isworking

properly w ere suggested

Key words HA CCP; quality control; vanilla ice-cream

52-

60

. 712100

: 029- 7092574 (

2003

10 00 60 00 '
, 150 !

)
)

E-mail: dyjzyilan@263 net, dyjz@chinajournal net cn http: dyjz chinajournal net cn



