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ABSTRACT  

 The research concentrated on studying the conditions and production processing of a bakery. 
In addition, we also conducted some microorganism analyses of final-product and consumption-
product to evaluate the effect of biological hazards on cake product. The investigation indicated that 
there were some points in the organization that did not conform to the requirements of ISO 
22000:2005. The results of microorganism analyses also showed that some samples had the amount 
of microorganism exceeding the regulations of Ministry of Health. It was recommended that the 
organization should set up a food safety management system to control the hygienic quality of cake 
product. Base on the results of investigation and analyses, we suggested some solutions for the 
nonconformities and set up a set of documents consistent with ISO 22000:2005. 
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