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Abstract:

This study aims to demonstrate the role of quality control of the food product by analyzing
and controlling dangerous factors related to food safety. To achieve the goal of this study, a focus was
placed on the quality control process in Edough-Annaba dairy.

This study resulted in controlling the quality of products as a process of great importance,
especially at the level of the food sector, as it is in direct relationship and has a significant impact on
the consumer, which requires tightening control activity.

Keywords: Quality Control, Food Products, Risk Analysis and Identification of Critical Control
Points, Edough/Annaba dairy.

Classification JEL: M110, G170.
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