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Abstract: Hazard analysis and critical control points (HACCP) system is the well-known guarantee system for food
safety in the world and also the effective prevention system for controlling the occurrence of remarkable hazard. The
application of HACCP to aguaculture is till in the preliminary stage, but the positive effects on controlling the quality
of aguatic products are significant. In the paper, the potential hazards in the farming and circulation chain were analyzed
and the critical control points (CCPs) were determined by applying HACCP principles to the farming and circulation
chain of Fugu obscurus. The CCPs were drug check, offspring krill, pond separation, pond transfer, purification treat-
ment all together and distribution supervision.
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Table 1. Residual quantities of important chemicalsrequired for farming Fugu obscurus
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Figure 1. Flow diagram of Fugu obscurus farming and circulation chain
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