BT R RELRH
REHEXF
LA BB 7 G RSP ST B S8R4T

BEEW

H O 3% 3
P

\5

|

| ‘i EXPORT VEGETABLE QUALITY CONTROL

| URRSRR




H_Jl [ ﬁ%yiﬁ?ﬁ%ﬂ

FH EENK

w5 THEEK K K T ok
PEW BEX k&M
EFK

WEHZRAHE



BHEESE (CIP) 8

HORKERBER / EBKESR . —F 8. LWEHE
A H A, 2000. 10
ISBN 7-5331-2759-5

[.oth.. 0.&... I &E-howa-RasEk
IV .F762.3

Hh [ R AS ] 4548 CIP 3B 2 (2000) 4 52585 &

t O R s

IR OEAK

Y OERE B oK T ok MEW
BHL KEW FHR

HRE: LR FER LR

ol FF T EER 16 5

HE 4 : 250002 G215 (0531)2065109,

Fidit : wayw Tig . o cn -§

T % et bl . coie. et
RTE \LRFPREEA LR

Wt ERRE 16 5

HE:250002  #L35, (0531)2020432
EDRIE L KA LEDRT

Wit AT R 56 B

B 4 : 250001 B33 (D53I2069512

F&:850mm X 1168mm 1/32
En¥.11.5

PR 245 F

MR :2000 %10 A% 1S 1 KB

ISBN 7 -5331-2759 -5 $'539
Efft:25.00 T



HY UG 3 bk

TOUINOD ALI'TVNO ATAVLADAA LIOAXH




TOJALNOD ALIIVNO ATAVLADAA LIOdXH

= )} PO LT 4O "
iy L HEEEX: ;

N O 5 O B Sk

LLIZR3%PE R BE B 5o A PR 22 ) 0 T g Fo 48 50 =



Y e SRR Bk

=
4
b,
Q
=
-
!
=
Q
=
=
>
=
e
=
e}
&l
>
o8,
)
o=
=
!
)
:
)
&




—— TSR

TOULNOD ALI'IVAO ATAVLIADIA LIOIXH

i e N W
HEBERRARABNAEES

e

e

b -
*MEARERERASINARFHFNALERLF




£ []

il g

KERRIAE, KA FRER A FPEHTHEEN
W, REAAUK XL WIFMLoRERE, Bk
Pk S00 £ K, FH O EA 200 F AL, K KEREF
VhaEHMEFRKE, BT REF D IRER
EWITHAREE, WIMEEAAGKIMXHERUE
B ETEAFRREL BRI ENEETE. ARHOEX
HEFAEWLAFEHABHNERER, “EXHTREHOH
THFEAFTLHER, REANTEAXA T RREARRE
PR, MR AR e T E A ALE A A AT B AR ALE,
BARYEEEL EO O AMRLEE WEX, ETLRAFE
ME,PE IEERMTRER T ELEY T HACCP £E A
ZAME R, RIANEREH 0 & 474 P F & HACCP ##
FOAET OB B, Al e R(EE)REEHER,
7%%@ﬁuAWTOﬁE@Fﬁ%ﬂL%%%i%,%H&Dﬁ‘é’uﬁﬂk
o E A 3 B AR R L R A R R 1 RIE.

BAVM 1996 £ FF 5% KK B R R & TR RE,
HAKBER O ENTHERER, 2y )LEHRE.ER, 4
ST RERERKELOEEMTAR AKEFEFLZE T
LEAMEORBEEREER G R, REKE 199 £ LB X

CBRBRERAANERER, A ERERARENE

AR, BEN SN, EHEFRAEATHRRRE



2 LY

TEHREAERERERAHHERRL, R EEH & XM T
AhEHE, HOBRER M, TRMERE 15%, KB THH
ZRBEFHRBR, IEX-—FRAREERTCEANFI N
A, ZBMNBECHRE T(EOEERELZH)—F,
AHHATEMERNIRE EXTIHELRREER, K
AEHNBTANEENEEBERA, BERAMANBHERE LS
T4 # HACCP - E AT R XA 85 % 5, GMP - R # # £
W,SSOP- FABREHRLE Hu KX IHARRRRER
%, WERBEY, ELE LR HACCP & L 55T
HAshBaaE, AR FR EHE . TAMNE K
AERER AALTRAKERHARELHOES, ZH B Y0
RECLEREPRECELSERERNT S, TEAL
YR FEARBAREERBREARRR VL AR &
WEELSE S, BREANERBREERH EEAEFTHBAS
BAWBL RS EREFE I RN RIIBEZ—, F45, KA1
EREREIF TR, FHHob e FLEEL o
BRZ MR, WEEHRARITHE, L AHENEUANT
BREBRERFERXERE T OFREH] 19, # K&, #
RREZASFEOEESLEBE A,
AHTENARLE, PEARSE -5, BEXRTS -
T EERBES - FUE BARESLE . ENE—H
P EREHTHRREEE-—RQPELE THER
AP BERETIGHEL S -FHAIHLALENKS
TH#HAT EHAR ITREERB Y ARG TELPENL, TEH
BEXTR2HER. BXREAERRBERRAAKF
AL HR,LABABRBR R BME L KA Tt



WoF 3

BHANRRREEER ST, BHZREAAFRRATHES
BFTHREP I, EAFREIRY, KN5ERXHT —
LEAMHXEE WA RIFRRR, ABEL BALAE L
BRY, EAFMENEZRLTXH LGP HHWEREA
BHBLERE LEAEAELBAER LEAERALT HEE
NFER R Z B A XS — M,

HFEREELH HACCP BRI ZARME S, tx —FF R
BOFHRHEFERN, WZRNATAR EEH X T4 27,
HERPERENAE R, HFEZEFMIFHE,

® E

2000 £ 9 H



PREFACE

QOur country is an agricultural one with the farm and sideline
products holding important position in the export trade. Thanks
to the open door & reform policy, the production, process and
export of vegetables have been developing rapidly and export busi-
nesses expanded to more than 500 units with the total annual ex-
port capacity up to 2 million tons, which has become a new pick-
ing up point for the national agricultural industrialization. Due to
the poor working environment, imperfect craft and lack of experi-
ences, some plants produce low quality, monotonous and cheap
products. Some were even asked to pay compensation for impurity
by foreign traders, which greatly effected the development of veg-
etable export. In the 15th Convention of the Party, the principle
of “Develop agricultural industrialization actively, to form a
mechanism of organized combination between production and pro-
cess and of mutual promotion, to boost the transfer of agriculture
toward commercialization, specialization and modernization” was
put forward. Due to the above problems, American and Japanese
government designated the requirement of HACCP Administration
System Authentication on our foodstuff trade. We believe that the
HACCP system authentication will be the coming tendency of our

foodstuff export trade. To establish a quality control system for



2 PREFACE

foodstuff & vegetable export is an urgent need for our connection
to international market after the entry into WTOQ and an effective
protection for the healthy development of the trade and breaking
through the foreign technical barrier. Since 1996, we have been
endeavoring to set up a quality control system which fits our cur-
rent conditions and meets international sanitary requirement, by
referring to the codes and standard of developed countries and
combining our practical conditions. The system is appraised by
the experts from State Entry — Exit Inspection & Quarantine Bu-
reau as *“ with high creativity and easy application, being original
in China, up to international advanced level” and got a Technical
Fruit Prize from the Bureau. When applied to some of the veg-
etable export businesses, the export volume has increased conspic-
uously and the price picked up 15% . Both social and economic
benefits are obtained. To facilitate the application of the research,
we composite the book of Export Vegetable Quality Control.

The book describes the international situation and quality require-
ment for vegetables & foodstuff trade, introducing the planting
skill for organic vegetables, hazard analysis and critical control
point of HACCP, GMP good operation specification, SSOP sani-
tary standard operating procedure, export vegetable process tech-
nology and inspection & quarantine standard. During the compo-
sition, on the basis of the application of HACCP, we refer to in-
ternational research fruits for the integrating of scientificalness,
advancement and practicability. With theoretical depth and vari-

ous models for vegetable breed quality control, it is a guide for the
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successful connection to international market in quality and quality
administration of business. It is a teaching material for the busi-
ness supervisors, staffs and Entry — Exit Inspection and Quaran-
tine professionals. It can also be used as the important reference
book for the teachers and students of agricultural or business
schools, Department for supervision on Certification State Admin-
istration for Entry-Exit Inspection and Quarantine of P. R. China
Plan set as teaching material of food supervisory work for the
book. In the inspection and quarantine practice, we often dealt
with export business that wants to know the standard for the in-
spection & quarantine. The standard of 19 entries adopted by do-
mestic experts in the Inspection & Quarantine Establishment eit-
ed in the 8th Chapter is annexed for their reference.

The main content includes 7 chapters of 23 sections. Bu Huiging
wrote the 1st Chapter, Cheng Shaoyi the 2nd Chapter, Gong
Jonquil the 3rd & 4th Chapter, Chen Bing the Sth Chapter and
part of the 4th Chapter, part of the 6th Chapter, Yu Yong part
of the 6th Chapter and 7th Chapter. Wang Hongbing has, for the
compiling of this book, Longda Foodstuff Co. Ltd. etc. provided
the picture for this book, proposed leading comments, and the au-
thentication part of Chapter 3 has been done under Zhu Chunst,
guarantine part under Wang Shoumin and Wang Zhenzhong, and
the whole book through under Gong Jungiu and Cheng Shaoyi.
Zhang Jiwen, Shi Xiaowei, Xiao Liang of the State Bureau; Xing
Demao, Zhang Na, Jia Jinxi of the Shandong Bureau; Sun Shup-

ing of the Yantai Bureau have all given instruction and support for
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the topic and compiling of this book. In the compiling process,
we referred to and adopted comments, view, contents and data of
relevant books, magazines. And we hereby give thanks to the rel-
evant writers as well as the Entry — Exit Inspection and Quaran-
tine Bureau of China, Shandong Entry — Exit Inspection and
Quarantine Bureau, Shandong Province Agriculture Bureau and
Yantai Entry — Exit Inspection and Quarantine Bureau and related
enterprises who have given support, guidance and help. As imple-
mentation of HACCP in China is just starting, and also limited by
our level, and insufficient information we gathered, we might

have some missing and mistakes, we would have your instruction.

Editor: September 2000
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