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ABSTRACT
TE162832
The use goods are important not less than foodstuffs. Although they can ’not cause of the food
poisoning, but they can cause toxicity for the consumer’s skin. Therefore the production of safety
products are also important.

In this study, the HACCP Principle was applied to control the production of the non-food
product such as shampoo. The chemical, biological and physical hazards of both powder and
fluid raw materials, and each processing step of shampoo product were analyzed. In all raw
material, microorganisms such as Pseudomonasa aeruéinosa, Enterobacter gergoviae, Klebsiella
pneumoniae and Burkholderia cepacia were found. Howevr, most of these microorganisms could
be destroyed during the processing. 12 Critical Control Points (CCPs) were determined in the
HACCP Plan of the shampoo product, composed of receiving of Surfactant, Co-surfactant,
Sili::one Emulsion, Chlorine Water, preparation of suspending agent, pasteurization, mixing,
sampling test after pasteurization, preservative adding, product transfer to storage tank, hopper
cleaning and disinfecting. The study has also established the Critical Limits, the Monitoring
Procedures, the Corrective Actions and the Verification Procedures in each Critical Control Point

(CCP) of the HACCP Plan for this procedure shampoo product.

11



