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Abstract :

This article elaborates on the significance of applying the HACCP system in the employee cafeteria. By

adopting the HACCP system, a hazard analysis of the food processing technology in the employee

cafeteria is conducted, four critical control points and critical limits are determined, and corresponding

monitoring procedures, corrective measures, and verification procedures are established. The aim is to

optimize the safety management path of Zijin Company's employee cafeteria and ensure food safety

for dining employees.
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