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Research on railway food testing and application of hazard analysis and critical
control point system
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ABSTRACT: This paper mainly studies the application of railway food testing and HACCP system, aiming to provide
reference for the industry insiders, to ensure the safety and health of domestic railway food. By explaining the key points
of railway food detection and their value, it analyzes the key points of railway food detection based on HACCP system,
and conducts food detection combined with a train catering base. For fast food lunch boxes, food and drinking utensils, and
production environment were tested, HACCP correction analysis was adopted based on the testing results, and corresponding
remediation measures were formulated to improve the quality of food testing. The results show that the qualified rate of each
index after rectification is between 80%~85%, which can guarantee the safety of food. It is found that HACCP system has
obvious application value for railway food detection and can be further promoted.
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Food testing process based on HACCP system
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Table | Fast food boxed meals, tableware, and production environment testing in different quarters
5iH F—FE iy EiEED SEIURE it
) L (%) T (%) P HHEE(%) T (%) K BHEAR(%)

TR R 83 65.06 81 81.48 116 81.89 40 80.00 320 77.19

BIRE 71 81.69 40 75.00 40 72.50 10 20.00 161 73.19
AR 217 85.25 63 72.46 113 74.34 0 0.00 399 78.44
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