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Abhstract

e

Taking the production of the soymilk formula as an example, the application of the principles and

characteristics ol HACCP was describbed. Accordinglothe practical experience of the plant quality management.

the proper actions to achieve the good manufacturing practices were recommended in this article. The main reasons

of eommon problems for saymilk production were evaluated. The means, relative control method and preventive

measures were suggesied in this article.
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Abstract

Recently many researches have indicated that plant glycoconjugates have had a lot of benefits for

human bodies. This article systematically summarized some studying methods and some new researching accom-

plishments on them with a review of some references home and abroad.
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