Food Safety Basics

Hazard Analysis & Critical Control
Point (HACCP)

Objective: Understand the objectives, structure and
possible project uses for HACCP
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Who Cares and Why

Saves your business money in the long run
Avoids you poisoning your customers

Food safety standards increase

Ensures you are compliant with the law

Food guality standards increase

Organizes your process to produce safe food
Organizes staff promoting teamwork/efficiency
Due diligence defense in court.
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Origins of HACCP
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Pioneered in the 1960’s
during Apollo program
Adopted by many food

processors and the U.S.
government

Designed to minimize the
risk of food safety hazards.
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'Where Does HACCP Fit in?

CULTURAL
AND
BASIC FOOD SAFETY QUALITY MAMNAGERIAL
REQUIREMENTS ASSURANCE ASSURANCE APPROACH
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HACCP Basics

Used in food processing and
service

Preventive and risk-based

A management tool used to
orotect the food supply against
niological, chemical and
physical hazards

Voluntary but becoming a
requirement through
Integration into ICS per buyer
requirements, 1ISO 22000, etc.
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Hazards

A biological, chemical or physical
agent that is reasonably likely to

cause illness or injury in the absence
of its control
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Biological Hazards
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Microorganisms
o Yeast

o Mold

o Bacteria
o Viruses
o Protozoa

Parasitic worms
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‘ Chemical Hazards

= Naturally Occurring
= Intentionally added

= Unintentionally added
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‘ Physical Hazard

= Any potentially harmful
extraneous maitter not
normally found in food
o Glass
o Wood
o Stones
o Metal
o Plastic
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Principles of HACCP

Analyze Hazards
Potential hazards to the foods safety are recogrized; it addition
measures to regulate and control the hazards are identified.

Conduct hazard analysis

N
N

|dentify critical control points —
Identification of CCP’s

Critical Control Points throughout the production process of the product
ate established.

h
L

Establish critical limits

CCP Prevention Measures
A prevettion measute is established at all CCPs: for example, minimal
M O n Ito r e aC h C C P cooking time of temperature at a certain poitd it the product line.

Monitoring of CCP Prevention Measures
& gystem is established to monitor preverition measutes at a CCP: for
etisample, a computer system would monitor and log the temperature.

Establish corrective actions

T

CCP Not Met

Establish a precaution when the CCP hasn't been met, for example, if the
temperature is too low, the comguter will alarm the batchtobe destroyed.

Establish verification procedu

€Th

Establish record-keeping and pe——
dOCumentatlon procedures Iaintain alog system of all the CCP’s, alsa, this would include records

of CCP control methods and action taken to cotrect potential problems.
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‘ Hazard Analysis Basics

= Purchase & delivery?

= Storage?

= Processing

= Preparation?

= Cooking/Re-heating?

= Cooling? Hot holding?
= Service?
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‘ Control Measure Determination

—= Can I remove the hazard? = How?T

Mo

Can I control the hazard? - l/
Mo !

What new controls are required? Can I improve controls™

—

\I Yes

Are the controls to the standard
recogmsed by myv industry™?*

=

Implement control

Beview
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Critical Control Point Limits

N . .
100°C Virtually no Bactertal Survival n dentlfy Crltlcal CO ntrOI
PoInts
Cooking & Re-heating | | 75°C & Above  Bacteria Die within Seconds . “y
= Determine Critical
Hot Holdng gy 63°C ==~~~ "\ Bactena Die Very Slowly LA

(within hours) L im ItS
Cool cooked foods
within 1, hours Danger Zone > Bacteria Multiply Freely

\

Chilled (High Risk) Foods |l §°C & Below——" Bactera Ml tiply Very Slowly
Recommended Storage Temperature il 5°C & Below

-18°C Virtually No Bactertal Growth
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Setting Limits & Monitoring
Performance

M

10°C Virtually no Bacterial Survival Temperature reading
records

Cooking & Re-heating | | 75°C & Above  Bacterta Die within Seconds ] _
= Visual observation

Hot Holding v 63°C =7~ "\ Bacteria Die Very Slowly
i) - Qrganoleptic analysis

Cool cooked foods -

within 1, hours Danger Zone > Bacteria Multiply Freely = Sto C k rOtatI on cC h ec kS
= Setting of safe limits
= Training

(hulled (High Rask) Foods $C & Below-— Bactera Multiply Very Slowly o
Reconmended Storage Temperature 8 5°C & Below = Su p ervision

18°C Virtually No Bacterial Growth
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Prerequisite Programs

Procedures, including GMPs, that address operational
conditions provide the foundation HACCP systems
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GMP
Good Manufacturing Practice

SCP
Sanitation Control Procedure

SSOP

Sanitation Standard Operating Procedure
FMEA

Failure Mode Effective Analysis
HACCP

Hazard Analysis and Critical Control Point
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Common Prerequisite Programs

= Facilities & equipment

= Standard operating
procedures

= Supplier controls

= Production specification
= Personnel policies

= Traceability and recalls
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Preliminary Steps | How to HACCP

II Application of principles 1-7

= Assemble HACCP team

Preparation of a HACCP plan
= Describe p roduction & Validation of HACCP plan content H '”"F:;i”;f‘;;ms

distribution systems

Acceptance of validated HACCP plan

= Identify intended use and

consumers of food implmenaton of ACCP plan
] Verification
= Develop ﬂOW dlag ram Remedial |[4——— 1. Compliance with 7 principles
acton l‘—— 2. existence of new daa Remedil
3, compliance with HACCP system +—— | aclion

= Verify flow diagram
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HACCP Plan & Support Documents

Hazard Analysis Worksheet

Records related to performing hazard analysis and
establishing critical limits

Data used to establish safe product shelf life
HACCP team members and their responsibilities

Summary of preliminary steps taken in the development
of a HACCP plan

Prerequisite programs
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‘Elements of Verification

= CCP verification activities
o Calibration of monitoring devices
o Targeted sampling and testing
o CCP record review
= HACCP system verification
o Observations and reviews
o Microbiological testing
o Documentation coherency
o Management review
= Actual process changes
o Legal compliance
o Buyer confidence

= USAID
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How HACCP can help USAID projects
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'HACCP Wrap-up

L J
= Preventative approach to food "r'm'ﬁ?
S a.fety Ié::::ttulahans to :
) ) KING'S CONFEE'!‘_IONERY SDN BHD
= Can help identify process -
. on achieving the requirements
Improvements HALAL
certification by JAKIM and
= Reduces the cost of end product % HACCP
testing L ——

Bakery and Confectionery Products

= Reduces the likelihood of product

recall

= Enhances customer trust m:mgmm :ﬁim S

= Improves staff motivation and PO .
efficiency
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EXCI’ CiS C Production Process

Idifferent grades of olive oil)

= Break into three groups
and use the olive oll
production process
diagram to describe how (/=g
the principles of HACCP v Viegh

could be used Iin the i o

design, procurement, and
Implementation of a

project promoting olive oll
production Olive Oil

A combinotion of Virgin Olive Cil ang
Retined Cil. Less than 1.5% ocidity

Wirgin Olive Oil
Mora thon 1 fo bess
| than 3% ocidity
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