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Abstract: HACCP (Hazard Analysis and Critical Control Point) is an effective method and procedure to control food safety.

Under the rules of CACCFH (Codex Alimentarius Commnission Committee of Food Hygiene) , HA CCP has been progressively

introduced and applied in member countries of WTO.and become the international best program of food safety. It describes the

importance and potential of HACCP on food safety, international commerce, agricultural products safety, and environmental

protection issues. Finally, this study attempts to use the chain audit characteristics of HACCP, consumer power, and market

function to resolve the defective phenomenon of environmental protective market. An integrated HA CCP system is advanced in

Taiwan to upgrade the industries, environmental protection, food safety, and agricultural development.
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