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Abstract: All potentially hazardous occurrences in the production of mushroom spawn using breathable bags were

analyzed to establish the critical control points for an HACCP program. For each CCP, precautionary measures

designed to minimize the potential hazards are included to assure the product safety and quality.
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Fig. 1  Flow chart for massive production of mushroom

spawn using breathable bags
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Table 2 Description of massive production of mushroom spawn using breathable bags
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Table 3 Hazard analysis
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Table 4 HACCP for production of mushroom spawn using breathable bags
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Table 5 Fungal vitality and yield on mushroom spawn using breathable bags with and without implementation of HACCP
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