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Study on the Application of HACCP in Salted-egg Processing

LIAO Ming-xing et al (Yingdong Department of Food Science and Technology, Shaoguan University, Shaoguan, Guangdong 512005 )
Abstract According to the current situation and relevant studies on poultry and egg industry in China, referring to the related international
anced production experience, the production process and management situations of egg products enterprises in China were synthetically ana-

lyzed.
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he application of hazard analysis And critical control point (HACCP) system in the salted-egg processing was theoretically discussed.
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