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ABSTRACT

Background: consumption of mineral waters in the world has increased in recent years, and
also concerns of consumers about its contamination are growing. Thereby, implementation of
such a protective system as HACCP can prevent contamination of waters by different agents.
This research aimed to develop an HACCP-Plan standard for mineral waters manufacturing
factories in Iran.

Methods: In current study, like production lines, polyethylene terephthalate (PET)
containers packaging, warehouses and laboratories sections of factories were observed from
view of production and quality control.

To monitor, control and restrict the hazards, seven principles of HACCP were considered.
In continue applicable solutions were presented inclusive and practically for all factories.
Required information were verified and presented through investigation of national and
international standards.

Results: The results shown that lack of sanitizing mineral water supplies and factories
environment, incomplete water treatment, non-standard production of PET bottles, improper
storage of raw materials and final product, and lack of inspection of equipment led to the
increasing health hazards of the product and endanger the consumers health.

Conclusion: In order to produce safe mineral water, it is necessary to sanitize the water
supplies and factory environment. In addition, the process of water treatment and the
production of PET bottles must be according to national and international standards. As the
implementation of the HACCP system in various mineral water producing factories is not
same, application of developed system in this research will be effective to standardize the
implementation of this system in plants.

Keywords: Mineral water, HACCP-plan, Hazards Control, Polyethylene terephthalate

VAT 5l ) o jlach a9 Jloo ¢ Jasas Cachligs uasigo alas ¢ VP


http://dx.doi.org/10.18869/acadpub.jehe.2.1.19
https://jehe.abzums.ac.ir/article-1-118-fa.html
http://www.tcpdf.org

