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ABSTRACT

~.

HACCP system is an international system for food safety. Balady

bread is the major component of different meals in Egypt for wide sectors

of Egyptian people, and bakery goods with unbaked cream filling

(gateaux) are particularly sensitive for infectious pathogen. So, the

present work was carried out to investigate the possibility of

implementation of HA.cCP system in the different Balady bread lines and

gateaux line t6 improve the quality and hence the safety and hygiene of

Balady loaf and gateaux.

The obtained results showed that there were different biological,

chemical, and physical hazards in the most raw materials used in

production of Balady bread and gateaux in addition to contamination

from equipments, surrounding air and the lack of adequate personal

hygiene practice. Also, results cleared that baking process represented a

critical control point from microbiological standpoint as an effect of time

and temperature. Proofing step was a critical control point in the

J

production of Balady bread (80% wheat flour and 20% corn flour) which

led to the decomposition of aflatoxins.

The study recommends food manufacturer (bakers) to give an

increased attention to processing steps of Balady bread in order to

produce high quality products Witha high degree of safety.
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