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Abstract: [Objective] To explore the determination and control techniques of critical control points (CCPs) for frozen bullfrog leg
processing to provide support for frozen bullfrog leg processing. [Method] We summarized and analyzed the actual production situation of
enterprises, and studied the system management utilization of HACCP core ideas and the integration of multiple different management
system contents. Taking frozen bullfrog legs as an example, a food safety management system for frozen aquatic products that was suitable
for the actual production of enterprises was established on the production line. According to its production process flowchart, four key
control points were determined through risk analysis and assessment, hazard identification, and hazard analysis including acceptance of
breeding materials (frozen bullfrog legs) , bleeding, rapid freezing, and metal detection. [Result] By establishing an integrated food safety
management system, the production management of enterprises is more scientific and standardized. Through the application of operational
prerequisite solutions in actual production of enterprises, the microbial conditions in the production environment of enterprises are well
controlled. [Conclusion] The application of an integrated food safety management system and operational prerequisite solutions helps to
improve the quality of frozen bullfrog leg processing.
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