
The HACCP food safety management system ensures 

the safety of food during the production, processing, 

manufacturing, preparation and consumption of food. 

It is a scientific, reasonable and systematic method 

in hazard identification, evaluation and control. It can 

identify possible links in the food production process 

and take appropriate control measures to prevent 

hazards from occurring. And by monitoring and 

controlling every step of the processing process, the 

probability of hazards is reduced.
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