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Fig. 1 Logistics flow and key nodes of poultry meat cold chain
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Table 1 Control parameters and scheme in fresh (frozen) poultry cold chain
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Fig.3 Schematic diagram of data link in cold chain

monitoring system
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Table 2 Main technologies and characteristics of cold chain monitoring
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Analysis of Cold Chain Monitoring System of Poultry Meat Based on HACCP

WANG Haiyan, LIN Xianfu, HUANG Shengnan

( Business College, Fuzhou Polytechnic College, Fuzhou 350108, China )

Abstract: In order to actively realize the quality and safety of poultry food, based on the requirements of HACCP

system, the harm analysis of poultry cold chain was carried out from the aspects of feeding, slaughtering, processing,

transportation, storage and consumption process, and the key control points and corrective measures in poultry cold

chain were determined. On this basis, a cold chain monitoring system of poultry meat was proposed, including hardware

layer, communication layer, data layer and service layer, with the specific construction requirements explained.
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