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On the basis of the analysis of the quality management system under the HACCP LLC "Alan" 

has been found that the meat processing plant has four critical control points, on which are 

controlled dangerous biological factors. 

Continuous monitoring and strict control at set CCP provides finding the factors in certain 

critical limits. If we receive the probable deviation, it gives an opportunity to take instant corrective 

action ensuring the avoidance turnout of poor-quality meat products 
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