2021 4F 45 46 4 5 9 1 h WA 71

MiERE DOI; 10.19902/j. cnki. zgyz. 1003 —7969. 210404

EmREEEBARERTAEYH
ErEmI a9 B S

B WL ARy FIMLE A
(1. b fAi B (37 0) AT FRAN 8], 3T ) #15 4511005 2. BARAR B AIRS A RS M 523, 7 M 510663 ;
3. R i RS HOR TARA IR E) L ok 4 225127)

BE(FPRAREFARSGSAK) EXEHAZE, RN MU REATELEY 3 T AL
PR, xf T A AR 692 R ALl & 5 e T o i 5, A AR R AL b A R A B A& F R A2 3
PRoon AR R T M AR, EE A E Aty A EANERIL, KiTem%se¥
PR RER A g A S T AR P ey B A AA T HE L, A IS0 22000:2018 # 24k & A %
oM TR EA T IEIREPHREREELE T NEL RREEERRA RS E, A
X e R R AL E ER AP, B HACCP 649 7 KR A 12 AN ik 47 K & b Mkt
A2 P 09 = o b6 R BTN 1R A T LIRS AT R e £ A & F R R 4F , OPRP 47 3) /£ N Fw X 4t
T E AN, AR R0 AT A5 2l Ao I dE 7 iR 0B T A AR R B A M AT R, RS
RS TR R AN,

KW : R oe 22 E KR HACCP R RN L ESIT; B oui b

FE 4 %2 . TS201. 6;F203 SCERARIZED : B SCE RS 1003 —7969 (2021)09 —0077 - 05

Application of food safety management system in edible vegetable oil industry
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Abstract ; With the official implementation of the Food Safety Law of the People’s Republic of China, food
safety management of edible oils has been gradually regulated and guaranteed. For edible vegetable oil
producers and processors with a certain scale, more scientific, rational and applicable management tools
are needed to ensure that edible vegetable oils are reliably secured from raw materials to the production
process and then to the filling of the finished product. So it is significant to discuss the application of food
safety management systems in the production and processing of edible vegetable oils and fats. Based on
the ISO 22000 ;2018 management system, the food safety impact elements, food safety management
system and prerequisite programmes in the production and processing of edible vegetable oils were
analyzed, and the food safety hazard practice of the soybean oil refining process was used as an example,
product description and intended wuse identification, process flow analysis, food safety hazard
identification assessment, identification of OPRP action guidelines and critical control points, and
development of corresponding monitoring measures, corrective action and validation methods in the
soybean oil refining process were carried out based on the 7 principles and 12 steps of HACCP, so as to

reduce the risks from biological, chemical and physical sources and improve the safety of edible vegetable

oil for consumption.
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