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Abstract: In Guangxi aquaculture farm, the application of HACCP in aquaculture of Litopenaeus
vannamei was studied from May 2007 to Sep 2007. According to HACCP principles and steps,
the hazard of whole aquaculture process was analyzed and the critical control points of aquaculture
including water, postlarvae, feed and drug were identified. In order not to exceed the critical
limit and ensure every CCP under control, the corresponding precautionary measures, critical
limits, monitoring procedure and corrective actions were established. When HACCP was carried

into execution, every indicator of products in experimental aquaculture farm met the standard of
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export food sanitation.
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