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Critical Control Point (CCP) 
It is a step or procedure in a food manufacture process at which control can be applied and as a 

result, food safety hazard can be prevented or eliminated. 

There is one Critical Control Point in the production of Fried Breaded Crab Shells with 

Crab Meat: 

 Food should be cooked thoroughly before consumption. 

room temperature 

mix with seasoning

Dish up

cook all ingredients until done

defrost 

CCP 

keep 
frozen at 
-18℃ or 

below 

keep chilled at 
4 ℃ or below if 

not used 
immediately 

rinse rinse 

dice deep 
fry 

cook in boiling 
water and 

extract meat 
from crabs 

Chop 
up 

shrimp 
meat 

pork, 
mud 
crabs 

(male) 

eggs olive seeds, 
Chinese 

mushrooms, 
onions, winter 
bamboo shoots 

breadcrumbs
salt, sugar, 
cornflour, 

pepper, 
Shaoxing 

wine, 
sesame oil 


