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Investigation of Microbial CCPs in the Plant Producing Line of
Retort Pouch Poultry

Jiang Yujian Chen Hefeng

College of Food Science and Biotechnology and Environmental Engineering

Hangzhou University of Commerce Homgzhou 310035

ABSTRACT Take the retort pouch beg-chicken processing for example the hazard analysis and critical
control point during the processing of the poultry products was point out by investigating and detecting the
hygiene conditions during all the processing procedures from raw materials to the products in the poultry-
product processing factory and the rules of the HACCP project during the retort pouch poultry process
was also put forward in detail in this paper.
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