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Applied of HACCP System in the Eggs of Logistics Process
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Abstract: With the actual situation of eggs logistics, room temperature logistics, multi-temperature logistics and cold-
chain logistics were proposed. HACCP management system was applied to eggs logistics process to ensure the quality

and safety of eggs in the logistics process.
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Figure 1. Eggs logistics processes at room temperature
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Figure 2. Eggs logistics processes at multi-temperatures
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Figure 3. Eggs logistics processes in cold chain
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Table 1. Hazard analysis of eggs in logistics process
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Table 2. HACCP plan form of eggs logistics
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