Abstract.

Abstract

The present study was carried out among Mamglp and Canned
Mango Juice Factory, Qalubia; Food Technology Rebelnstitute (FTRI),
Agricultural Research Center (ARC), Giza-Egypt addtional Nutrition
Institute (NNI), Cairo-Egypt, to control the miciobpgical hazards through
the implementation of the food safety managemestegsy (FSMS) ISO-
22000 in mango pulp and canned mango juice praugsdine.
Microbiological swaps were taken from surfaces aofuipment, walls,
workers hands and microbiological samples werendkam pulp and juice
at different processing steps before and afterirtidementing Food Safety
Management System FSMS.

The results indicated that, before implenmenESMS, the two mango
processing lines were highly contaminated with é@at count and
pathogenic bacteria ;{.e. coliform group, Saphylococcus aureus and
Bacellus cereus) were detected in surfaces of equipment, walstker
hands, pulp and juice. FSMS was implemented effelgtiby two techniques
the first was the prerequisites PRPs especiallyt&aon SOPs (SSOPs) and
how to put in place effective cleaning and disitifat plan. The second was
Hazard Analysis and Critical Control Point (HACCPJACCP plan was
established for mango pulp production and mangmejprocessing lines as a
mean part of the food safety system. Verificatioocedures of cleaning and
disinfection plan, controlling of Critical Contréloints (CCPs) and HACCP
system through the microbiological tests were cotetli The results
revealed that the microbial load was significamlbcreased to the acceptable
levels at all processing steps. No pathogenic bacteere detected. The
study recommended that, implementation of FSMSwuerg effective system
for controlling the microbial hazards and assutiimg safety of mango pulp
and juices.
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