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Hazard Analysis and Critical Control Point Used in Gong-wan Processing
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Abstract Hazard analysis about gong-wan processing was carried out using the principle and method
of HACCP. Mellow and cooking are critical control points according to the study and analysis of pro-
cessing site and product quality. The sanitation and quality of gong-wan could be guaranteed if critical
control points CCPs were controlled effectively.
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Tab.1 Microorganism growth and decline in processing Gong-Wan CFU ¢
2.1%x10° 3.0x10° 3.5x10° 4.1x10° 5.2x10° 30 430 540 570 620
3.4x10° 4.4x10° 5.1x10° 5.7x10° 6.3x10° 38 550 790 830 870
1.5x10% 2.0x10° 2.7x10° 3.3x10° 4.0x10° 20 320 350 380 410
2
Tab.2 The amount of colony from main contaminant before
processing CFU ¢
. 3.
1 2.1%x10° 2.7x10° 5.2x10° 3 2 093 CFU
2 3.4 100 3.9%10° 6.3% 100 cm? 2 500 CFU  cm? 1 800 CFU
2
3 1.5X10°  2.0%10° 4.0%10° e , , !
844 CFU cm 2 080 CFU cm 1
2 600 CFU  cm? 930 ~2 780
CFU om®

1 <1000 CFU g .
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20

3
Tab.3 The amount of colony from main contaminant after

heat processing

CFU on?? CFU o’ CFU o’

1 1851 1980 1020
2 1 600 1 800 930
3 2 080 2 500 2 780

1 844 2 093 1577
3

4
4
15C

4
Tab.4 The amount of colony in Gong-Wan product during
cooling
T min CFU ¢
0 30
10~15 20 107
30 210
60 400
0 28
25~30 20 378
30 760
60 1 160
4 5

5
Tab.5 Hazard analysis and corresponding preventing mea-

sures after heating

2.2.3

10 kg

80 C 20 min
90 C 15 min.

Tab.6 The effect of temperature and time of heating process-

ing on hygine and sensory index of Gong-wan

C min CFU g
0 5.2x10°

70 10 2.2x 10 80
15 9.2x10° 84
20 1.3%x10° 89
10 1.2x10* 90

80 15 3.4%10° 93
20 4.1X10% 97
10 8.7x10° 92

90 15 4.9%10? 96
20 1.5%10? 83

2.2.4 ccp

CCP 1
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Fig.1 The decision tree of CCP
7 CCP
Tab.7 The decision procedure of CCP
Q Q@ Q@ Q Q CCp

N
Y Y Y Y
Y Y N Y Y N
Y Y Y Y
Y Y N N
Y Y N N
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