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Hazards Analysis and Critical Control Points in Milled Rice Production
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Abstract

The objective of this research to analysis the
hazards and critical control points (HACCP) in
milled rice production. The results showed that the
score of Good Manufacturing Practice (GMP) of
mill rice plant was 7.0, suitable to apply the HACCP
system to a production of milled rice. The biological
hazards found in milled rice production were
Staphylococcus aureus, Escherichia coli, Bacillus
cereus, Salmonella spp., mold and rice weevils. The
chemical hazard was insecticide residual. The
physical hazards were soil, metal, needle, hair, etc.
Five Critical Control Points were identified,
including receiving of paddy rice and milled rice
with the moisture content <14.0+0.5% and < 13.5+
0.5%, respectively, separating milled rice at color
sorter, receiving paddy rice with moisture content

>14.5+0.5% and drying high moisture content of
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paddy rice. The critical limit were the moisture
content of paddy rice and milled which less than
14% and both raw materials without rice weevils,

dockages and insecticide.

Keywords : Hazard Analysis and Critical Control
Point (HACCP), Rice Mill Plant,
Milled Rice Production
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