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13.1 INTRODUCTION 

In the last unit we learnt about risk analysis, which you may have realized, is a 
proactive, preventive approach to food safety. Many animal and food-related industries 
are now using risk analysis in their decision-making and in the development of 
HACCP plans. In fact, risk analysis is becoming the new cornerstone in producing 
safe and acceptable foods when implemented in HACCP system. 

Until recently, most systems for regulating food safety were based on end product 
testing and inspection. These systems cannot respond to existing and emerging 
challenges to food safety because they do not provide or stimulate a preventive 
approach. It is in this backdrop that HACCP, which stands for Hazard Analysis 
Critical Control Point offers a preventive and a cost effective approach to food 
safety. What is HACCP? What is its relevance in the context of food safety? We 
will focus on these and other important aspects of HACCP in this unit. 

After studying this unit, you will be able to: 

define HACCP, 

discuss the need, relevance of HACCP in the context of food safety, 

enumerate the principles of HACCP, and 

explain the guidelines for application of HACCP principles. 

13.2 HACCP - AN EFFECTIVE FOOD SAFETY 
ASSURANCE SYSTEM 

WIiat is HACCP? 

HACCP, as you may already know, is an acronym that stands for Hazard Analysis 
. Critical Control Point, a systematic, science-based approach used in food 
production as a means to assure - ,  food safety. 
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Food Microbiology and The concepts for HACCP was developed in the 1960's by the Pillsbury Company 
in consultation with the US National Aeronautics and Space Administration (NASA) 
and the U.S. Army Laboratories at Natick. While it was originally developed to 
ensure microbiological safety of food stuffs, it has been hrther broadened to include 
chemical and physical hazards in foods. In 1993, the Codex Alimentarius Commission 
endorsed the HACCP system as the most cost-effective approach devised to date 
for ensuring the safety of food. 

HACCP, therefore, is a preventive system of food control. It involves examining and 
analysing every stage of a food-related operation to identify and assess hazards, 
determining the 'critical control points' at which action is required to control the 
identified hazards, establishing the critical limits that must be met at, and procedures 
to monitor, each critical control point, establishing corrective procedures when a 
deviation is identified by monitoring, documenting the HACCP plan and verifying 
procedures to establish that it is working correctly. 

From the definition above, the following points require consideration. HACCP is a 
food-related operation to: 

identify and assess hazard at every stage of operation, right from start to finish 

determine the critical control points 

establish the critical limit and procedures to monitor each critical control point, 

establish corrective procedures. 

It is obvious, therefore, that HACCP is not just based on end product testing and 
inspection. It is a preventive and a continuous approach to food safety identlfyingl 
examining, analyzing/evaluating and establishing correctives measures and 
controlling hazards at every stage of a food-related operation. That is why it is 
effective and unique. 

In the definition above, we came across terms like critical control points, critical limit 
etc. What do these terms mean? Let us first look up the meaningldefinitions of these 
and various other terms used and you might come across during the study of HACCP. 

Terms used in the context of HACCP: 

Control : a) To manage the conditions of an operation to 
maintain compliance with established criteria. 

b) The state where correct procedures are being 
followed and criteria are being met. 

Control Measure : Any action or activity that can be used to prevent, 
eliminate or reduce a significant hazard. 

Control Point : Any step at which biological, chemical or physical 
factors can be controlled. 

Corrective Action : Procedures followed when a deviation occurs. 

Criterion : A requirement on which a judgment or decision 
can be based. 

Critical Control Point : A step at which control can be applied and is 
essential to prevent or eliminate a food safety , 
hazard or reduce it to an acceptable level. 



Critical Limit : A maximum and/or minimum value to which a 
biological, chemical or physical parameter must be 
controlled at a CCP to prevent, eliminate or reduce 
to an acceptable level the occurrence of a food 
safety hazard. 

CCP Decision Tree : A sequence of questions to assist in determining 
whether a control point is a CCP. 

Deviation : Failure to meet a critical limit. 

HACCP : A systematic approach to the identification, 
evaluation and control of food safety hazards. 

HACCP Plan : The written document which is based upon the 
principles of HACCP and which delineates the 
procedures to be followed. 

HACCP System : The result of the implementation of the HACCP 
Plan. 

HACCP Team : The group of people who are responsible for 
developing, implementing and maintaining the 
HACCP system. 

Hazard : A biological, chemical or physical agent that is 
reasonably likely to cause illness or injury in the 
absence of its control. 

Hazard Analysis : The process of collecting and evaluating information 
on hazards associated with the food under 
consideration to decide which are significant and 
must be addressed in the HACCP plan. 

Monitor : To conduct a planned sequence of observations or 
measurements to assess whether a CCP is under 
control and to produce an accurate record for 
future use in verification. 

Prerequisite Programs : Procedures, including good manufacturing practices 
that address operational conditions providing the 
foundation for the HACCP system. 

Severitv : The seriousness of the effect(s) of a hazard. 

Step : A point, procedure, operation or stage in the food 
system from primary production to final 
consumption. 

Validation : That element of verification focused on collecting 
and evaluating scientific and technical information 
to determine if the HACCP plan, when properly 
implemented, will effectively control the hazards. 

Verification : Those activities, other than monitoring, that 
determine the validity of the HACCP plan and that 
the system is operating according to the plan. 





leading causes of illness and death in developing countries, killing an estimated 2.2 HACCP - A Food Safety 

million people annually, most of whom are children. Epidemiological investigations Assurance System 

is the increasing number of new food pathogens. For example, between 1973 and 
1988, bacteria not previously recognized as important causes of food-borne illness- 
such as Escherichia coli 0157:H7 and Salmonella enteritidis-became more 

Worldwide it is now being recognized that the application of HACCP system mitigates 
the risks of food borne disease outbreaks. 

Ensuring Food Safety 

It is now well-known that the end product inspection and testing does not provide 
safety of food. It has inherent limitation of mapping the potential hazards that could 
be present in a lot of raw material or food product. It has been proved that a 100 
percent inspection is not a reliable control technique for this purpose. Further, for 
inspection and testing, a sampling plan is used and it is imperative, to note that no 
sampling plan can reflect the lot characteristics or ensure absence of a particular 

Accordingly, there is a need for development of a comprehensive and effective food 
system which hc t ions  in such a way that food safety considerations are built into 
the food chain from production to consumption and that is what HACCP, actually 

International Obligations - Agreements on Sanitary and Phytosanitary Measures 
(SPS) and Technical Barriers to Trade (TBT) 

The SPS Agreement, to which India is a signatory, makes it obligatory for us as a 
nation to maintain measures to ensure that food is safe for consumers and to prevent 
the spread of pests or diseases among animals and plants. The TBT agreement 
encourages the development of international. standards and conformity assessment 
systems that facilitate trade and that the technical regulations do not form non-tariff 
barriers to trade. 

Both these agreements have wider implications in the ~nternational~rade and in this 
background the various Codex Standards / Guidelines, including those on HACCP, 
Good Handling Practices (GHP) and Good Manufacturing Practices (GMP), take an 
unprecedented importance with respect to consumer protection and international food 

Increased worldwide tourism and international trade in foodstuffs, leading to a 
greater exposure to foodborne hazards from other areas. 

New food technologies and processing methods, causing concerns either about 
the safety of the products themselves or the evehtual consequences due to 
inappropriate handling during preparation in households or food service / catering 
establishments. . . .  

Increased contamination of the environment. 

Increasing consumer awareness of food safety. 

Lack .of or decreasing resources for food safety. 

. . 



Food Microbiology and Next, let us study about the benefits of this system to consumers, food industry, 
govemment and other agencies. 

13.4 BENEFITS OF HACCP 

From our understanding of HACCP, so far, we can generalize that HACCP provides 
a systemic approach to food safety. It is a proactive strategy, aimed at continuous 
problem prevention and is cost effective. 

However, the responsibility for safe and nutritious food needs to be shared by all 
players in the food chain, which includes those who produce, transform or handle the 
food from production to storage and to its ultimate consumption. Besides, it involves 
the interplay of scientific, legallregulatory, social and economic agencies, both nationally 
and globally. 

The challenge, therefore, for us as a nation is to build comprehensive HACCP food 
safety system that ensures the long term involvement and commitment of all concerned 
parties to ensure that the result is the provision of safe food and a nutritious diet for 
the common man. The benefits of HACCP can be summarized as under. 

a) Benefits to Consumers 

Reduced risk of food borne diseases 

Increased confidence in food supply 

Increased awareness of basic hygiene 

Increased quality of life (health and socio-economic) 

b) Benejts to Industry 

Increased market access 

Reduction in production costs through reduced wastage and recall of food 

Increased consumer and government confidence 

Mitigating the business risk 

c) BeneJits to Governments 

Improved public health 

Reduced public health costs 

Enhanced facilitation of International Trade 

Increased confidence of the community in the food supply 

The additional benefits of the HACCP system include: 

i) The HACCP system overcomes many of the limitations of the traditional 
approaches to food safety control (generally based on 'snap-shot' inspection and 
end product testing), including: 

the difficulty of collecting and examining sufficient samples to obtain 
meaningful, representative information, in a timely manner and without the 
high cost of end-product analysis 

reducing the potential for product recall 

identification of problems without understanding the causes, and 

limitations of 'snap-shot' inspection techniques in predicting potential food 
safety problems. 



Check Your Progress Exercise 1 

1) What do you understand by the term 'HACCP'? Enlist the benefits of 
HACCP: 

................................................................................................................ 

................................................................................................................ 

................................................................................................................ 

2) Explain why HACCP is a better and effective method over traditional food 
safety assurance programmes? 

................................................................................................................ 

................................................................................................................ 

................................................................................................................ 

3) Why there is a need for HACCP in maintaining international standards in 
food trade? 

................................................................................................................ 

................................................................................................................ 

................................................................................................................ 



Food Microbiology and Principle 2: Determine the Critical Control Points (CCPs) 

When all the hazards and preventative measures have been described, the HACCP 
team establishes the points where control is critical to managing the safety of 
the product. These are points in a food's production - from its raw state through 
processing and shipping to consumption by the consumer - at which the potential 
hazard can be controlled or eliminated. Examples are cooking, cooling, packaging, a 

metal detection etc. 

Principle 3: Establish Critical Limit(s) 

The third step establishes preventive measures with critical limits for each control 
point. For a cooked food, for example, this might include setting the minimum cooking 
temperature and time required to ensure the elimination of any harmful microbes. 

The critical limits describe the difference between safe and unsafe product at the 
CCPs. These must involve a measurable parameter and may also be known as the 
absolute tolerance for the CCP. 

Principle 4: Establish a System to Monitor Control of the CCP 

The HACCP team should specify monitoring requirements for management of the 
CCP within its critical limits. This will involve specifying monitoring actions along with 
frequency and responsibility. Such procedures might include determining how and by 
whom cooking time and temperature should be monitored. 

Principle 5: Establish the Corrective Action to be taken when Monitoring 
Indicates that a Particular CCP is not Under Control 

Corrective action procedures and responsibilities for their implementation need to be 
specified. This will include action to bring the process back under control and action 
to deal with product manufactured while the process was out of control. For example, 
reprocessing or disposing of food if the minimum cooking temperature is not met. 

Principle 6: Establish Procedures for Verzjication to Con$rm that the HACCP 
System is Working Effectively 

Verification procedure must be developed to maintain the HACCP system and ensure 
that it continues to work effectively. For example, testing time-and-temperature 
recording devices to veri& that a cooking unit is working properly. 

Principle 7: Establish Documentation Concerning all Procedures and Records 
Appropriate to these Principles and their Application 

Records must be kept to demonstrate that the HACCP system is operating under' 
control and that appropriate corrective action has been taken for any deviations from 
the critical limits. 

In this section, the HACCP principles were highlighted. In the next section, the 
guidelines for the application of these principles to a specific product and process has 
been explained. Re3d carefully. 

13.6 GUIDELINES FOR APPLICATION OF HACCP 
PRINCIPLES 

Before the application of -the HACCP principles to a specific product and process, 
it is important to develop a HACCP Plan. What does this planning entail? The next 
sub-section orients us to this aspect. 



HACCP - A Food Safety 
Assu~~anee System 

In .the development of a HACCP plan, five preliminary tasks need to be accomplished. 
These five preliminary tasks are given in Figure 13.2. 

Figure 13.2: Preliminary tasks in the development of the HACCP plan 

As highlighted in Figure 13.2, the first task in developing a HACCP plan is to 
assemble a HACCP team consisting of individuals who have specific knowledge and 
expertise appropriate to the product and process. Let us learn about each of these 
tasks in greater details next. 

a )  Assemble HACCP team 

The food operation company should assure that the appropriate product specific 
knowledge and expertise is available for the development af  an effective HACCP 
plan. Optimally, this may be accomplished by assembling a multidisciplinary team, 

assurance and food microbiology. Where such expertise is not available on site, 
expert advice should be obtained from other sources. It is recommended that experts 
should have the knowledge and experience to correctly (a) conduct a hazard analysis 
(b) identify potential hazards (c) identify hazards which must be controlled 
(d) recommend controls, critical limits and procedures for monitoring and verification 
(e) recommend appropriate corrective actions when a deviation occurs, (f) recommend 
research related to the HACCP plan if important information is not known and 
(g) validate the HACCP plan. 

The scope of the HACCP plan should be identified. The scope shouId describe 
which segment of the food chain is involved and the general classes of hazards to 
be addressed. 

b) Describe product 

'Once the HACCP team is in place,. the first task for the team is to describe the 
food. This consists of a general description of the food, ingredients and processing 
methods. A full description of the product should be drawn up, including relevant 

safety information such as: composition, physical I chemical structure (including a, 
pH, etc.), microbial I static treatments (e.g. heat-treatment, freezing, brining, smoking, 
etc.), packaging, durability, storage conditions and method of distribution i.e. whether 
the food is to be distributed frozen, refrigerated, or at ambient temperature. 







Step Potential Justification Hazard to be Contrd 
-rd(s) addressed in . Measure@) 

plan? Y/N 

1. Receipt/Delivery Microbiological Pathogens have been Y S p e c i f i c a t i o n  
of milk hazard associated with compliance -random 

Physical - hay, outbreaks of milk sampling 
grass, hair or any foodborne illness from Time, temperature 
other foreign matter k w  milk control 
Chemical - urea etc. Usage of clean 
Dirty equipments equipment 

Proper covering 







Activity Frequency Responsibility Reviewer 

Review of monitoring, Monthly Quality assurance HACCP team 
corrective action 
records to show 
compliance with the 
Plan 
9. ' 

Comprehensive 
HACCP system Yearly Independent expert(s)("' Plant manager 
verification 

("1 Done by others than the team writing and implementing the plan. May require 
additional technical expertise, as well as, laboratory and plant test studies. 



I ~ k c e s s  Flow Diagram 

HACCP Plan 

Step ' Hazard($ ' Control CCPs Critical Monitoring Corrective Records 
measures limit(s) procedures action (s) 

r . 

i 

. ... 

% .  

Verification r 





'check Y& Qrogress Exercise 3 . 

1) List tkerthree common hazards encountered in liquid milk process. 

..................................................................................................................... 

......................... ! ........................................................................................... 
I 

...................................................................................................................... 

..................................................................................................................... 

..................................................................................................................... 

..................................................................................................................... 

2) What do you understand by a decision tree? 

...................................................................................................................... 

..................................................................................................................... 

..................................................................................................................... 

..................................................................................................................... 

...................................................................................................................... 

..................................................................................................................... 
. . 

3) What are the critical control points and the critical limits in the liquid milk 
process? 

..................................................................................................................... 

.............. i ....................................................................................................... 

..................................................................................................................... 

....................................................................................................................... 
. , 

..................................................................................................................... 
:? 

...................................................................................................................... 
2 .  . 

..4) Why should we establish a monitoring system in a HACCP plan? 

...................................................... i ............................................................... 

- ..................................................................................................................... 
. . . . 

.. - ...................................................................................................................... 
. . .  

..................................................................................................................... 
. . 

.i ..................................................................................................................... 

..................................................................................................................... 
, . 









CCP No. & Hazards Preventive Critical Monitoring Corrective Records Verification 
Location Measures Limits Action Procedure & 

What How Freq. Who Frequency 
CCP 1 (BCP) B : Pathogens Temperature Maximum Core Food Every lot Receiving Supplier to be $eceiving QA Executive 
Receiving of control of incoming temperature temperature probes received in-charge warned in case of RE\cord to verify 
raw meat meat & meat cuts. of incoming of raw meat temp. requirement receiving 

a) fresh being not met. QC records daily / 
chilled meat: to de-list the weekly. 
5 OC supplier in case of 

Micro. count Sampling & Every lot QA Staff temp abuse after 
b) frozen of raw meat. micr~. received three consecutive 
meat : - 18OC analysis of warnings. 

raw meat 
Micro. & If the micro. lab 
other results indicate Micro. lab 
specifications failure of three analysis 

C : Veterinary consecutive raw 
Drug Residue Supplier's meat samples, de- 

certificate list the supplier. 
conforming to 
specifications. 

P : Feathers, 
bones, insects Physical inspection 
etc. 

CCP I (BCP) B : Pathogens, Branded / ISI; FPO; Contractual Conformance Visual Every lot Receiving Material to be Receiving QA Executive to 
Receiving of moulds Agmark ingredients; specifications of inspection received in-charge returned to supplier Record verify receiving. 
non meat ingredients to & supplier if not found as per records daily / 
ingredients C : Pesticide Supplier's certificate laid down $certificate specifications. De- weekly. 

Residue conforming to specifications list the supplier in 
agreed case of three 
specifications. consecutive 

P : Foreign rejections. 
objects Physical inspection 









( 1 )  (2) (3) (4) ( 5 )  (6)  
Ingredient/processing Identify potential Are any potential Justify your decisions for column 3. What preventative measures can Is this step a 

step hazards introduced, food-safety hazards be applied to prevent the critical control 
controlled or enhanced significant? significant hazards? point? (Yes/No) 

at this step (1) (Yes/No) 
Mincing B: Microbial 

contamination & \ Microbial load can be reasonably 
proliferation if No coritrolled in subsequent process step of No 
equipment is not cooking I sterilization. 
sanitized properly. 
C: None 
P: None 
B: Pathogens may Cleaning and sanitization of 

Mixing and weighing of proliferate due to cross This process step accounts for plant, equipment and personal 
ingredients and contamination considerable manual handling and the hygiene Yes 

additives C : Additives may be possibilities of contamination, foreign Physical cleaning & pre (CCP3) 
added in excess Yes objects are high. weighrnent of ingredients and 
P : Foreign objects additives in requisite batch 

quantities 

B: Microbial 
Chopping contamination. .. Microbial load can be reasonably 

C: None No controlled in hbsequent process step of No 
P: None cooking I sterilization. 

Preparation of natural B: Pathogens 
casing C: None Microbial load can be reasonably 

P: None No controlled by proper storage, handling 7 .- No 
and subsequent process step of 
cleaning, cooking I sterilization. 

B: None 
Filling C: None No 

P: None 
B: Pathogens 

Cooking proliferation Yes Pathogens may proliferate if time and Monitoring of time and temperature Yes 
C: None temperature norms are not maintained. of all lots. (CCP4) 
P: None 



- 
(1) (2) (3) (4) (5) (6) 

Ingredient/proeessing Identify potential Are any potential Justify your decisions for column 3. What preventative measures can Is this step a 
step hazards introduced, food-safety hazards be applied to prevent the critical control 

controlled or enhanced significant? significant hazards? point? (Yes/No) 
at this step (1) (Yes/No) 

B: Pathogens Pathogens may proliferate if chilling is Monitoring of chilling time and 
Chilling proliferation not done rapidly and temperature temperature. Yes 

C: None Yes norms are not maintained. (CCP5) 
P: None 
B: Microbial 

Peeling contamination & No Microbial load can be reasonably 
proliferation controlled by proper handling. No 
C: None 
P: None 

B: Microbial Bacteria may proliferate if temperature Avoid exposure of product to 
Packaging contamination & abuse takes place or due to improper ambient temperatures. 

proliferation Yes sealing and personal hygiene. = Hands to be cleaned and sanitized 
P: Foreign objects Casing material fragments may be before during start packing up & at regular intervals Yes 

carried with the product (CCP 6) 
Inspection of packing material, 
product during packing and visual 
inspection of packed products for 
seal integrity & foreign objects. 

B: Microbial Pathogens may proliferate if Monitoring of freezers / chillers 
Product Storage proliferation Yes temperatures are not maintained. temperature Yes 

(Freezers & Chillers) C: None (CCP 7) 
P: None 

\ 

B: Microbial Yes Pathogens may proliferate if Monitoring of product dispatch 
Dispatch proliferation temperature norms are not maintained. temperatures. Yes 

C: None (CCP 8) 
P: None 



1oa6 ~iC~b'talagy and 
safety 13.9 LET US SUM UP 

This unit introduced us to the concept of HACCP, which stands fa Hazard Analysis 
Critical Control Point. We learnt that HACCP offers a preventive and a cost effective 
approach to food safety. 

It is now well known that the end product inspection and testing and even 100 
Percent inspection does not provide safety of food. It has inherent limitation of 
ma6~ing the potential hazards that could be present in a lot of raw material or food 
product. Further, with the rampant rise in contaminants in-the environment and the 
food chain, there are increasing concerns today among the consumers about the food 
they have to eat. It is in this context that, we learnt HACCP offers greater confidence 
in the food chain through evolving of a preventive food safety assurance system. 
Besides enhancing food safety, HACCP impleinentation is today vital for us as a 
nation on account of International obligations like Agreements on Sanitary and 
Phytosanitary Measures (SPS) and Technical Barriers to Trade (TBT). 

Ainong the benefits, the Unit highlihgted that the HACCP system overcomes many 
of the limitations of the traditional approaches to food safety control (generally based 
on 'snap-shot' inspection and end product testing). In addition, it offers several 
benefits to the consumers, industry and government. 

applying HACCP in a food industry. 

13.9 GLOSSARY 

Aspect : an element of the food business operation (products, ~ processes, PRP, services) that can interact with the 

Certificatio~~ : action by a third party demonstrating that adequate 
confidence is given that a duly identified product, 
process or service conforms with a specific standard 
or other nonnative document. 

Co~ltrol xncasurc : any action and activity that can be used to prevent 
or eliminate a food safety hazard or reduce it to an 
acceptable level. 

Corrcctive action : any action to be taken when the results of monitoring 
at the CCP indicate a loss of control. 

Flow diagram : a systematic representation of the sequence of steps 
or operations used in the preparation, processing, 
manufacturing, packaging, storage, transportation, 
distribution, handling or offering for sale of a particular 
food item. 

~~~d business operator : the person or persons responsible for ensuring that 
the requirements of the food legislation are met within 
the food business under hisitheir control. 

Food handler : q y  person who directly handles packaged or 
food, food equipment and utensils, or food 

contact surfaces and is therefore expected to comply 
with food hygiene requirements. 

Food hygicne : all conditions and measures necessary to ensure the 

322 safety arid suitability of food at all stages of the food 
chain 



- 
(1) (2) (3) (4) ( 5 )  (6) 

Ingredientlprocessing Identify potential Are any potential Justify your decisions for column 3. What preventative measures can Is this step a 
step hazards introduced, food-safety hazards be applied to prevent the critical control 

controlled or enhanced significant? significant hazards? point? (Yesmo) 
at this step (1) (Yesmo) 

B: Pathogens Pathogens may proliferate if chilling is Monitoring of chilling time and 
Chilling proliferation not done rapidly and temperature temperature. Yes 

C: None Yes norms are not maintained. (CCPS) 
P: None 
B: Microbial 

Peeling contamination & No Microbial load can be reasonably 
proliferation controlled by proper handling. No 
C: None 
P: None 

B: Microbial Bacteria may proliferate if temperature Avoid exposure of product to 
Packaging contamination & abuse takes place or due to improper ambient temperatures. 

proliferation Yes sealing and personal hygiene. Hands to be cleaned and sanitized 
P: Foreign objects Casing material fragments may be before start up & at regular intervals Yes 

carried with the product during packing (CCP 6) 
Inspection of packing material, 
product during packing and visual 
inspection of packed products for 
seal integrity & foreign objects. 

B: Microbial Pathogens may proliferate if Monitoring of freezers / chillers 
Product Storage proliferation Yes temperatures are not maintained. temperature Yes 

(Freezers & Chillers) C: None (CCP 7) 
P: None 
B: Microbial Yes Pathogens may proliferate if Monitoring of product dispatch \ 

Dispatch proliferation temperature horms are not maintained. temperatures. Yes 
C: None (CCP 8) 
P: None 



Certification 



: assurance that food will not cause harm to the HACCP - A Food ~ a f e ~ .  
ASsuran~ce System- 

customer when it is prepared and/or eaten according 
to its intended use. 

Food suit;rbility : assurance that food is acceptable for human 
consumption according to its intended use, 

General Control Measure: see: Control measure, general 

Good mar~ufacturing : standards published in the Code of Federal 
practices (GMPs) Regulations and used by the Food and Drug 

Administration to ensure the quality of marketed 
products and that products are produced under 
sanltary cond~tions. 

HACCP audit : a systematic and independent examination to 
determine whether the HACCP system, including 
the I-IACCP plan and related results, comply with 
planned arrangements, are implemented effectively 
and are suitable for the achievement of its objectives. 

HACCP based Food : a HACCP system; the organizational structure, 
procedures, processes and resources needed to 
execute the HACCP plan(s) and meet its objectives. 

: the act of conducting a planned sequence of 
observztions or measurement of control parameters 
to assess whether a CCP is under control. 

: any specified and documented activity or facility 
Programn~e (PRP) implemented In accordance with the Codex General 

Principles of food hygiene. good manufacturing 
practice and appropriate food legislation, in order to 
establish basic condit~ons that are suitable for the 
production and handling of safe food at all stages of 
the food chain. 

Preventive action : any measure or activity that will be used to prevent, 
to eliminate or to reduce the recurrence of causes 
for existing deviations, defects or any other undesired 
situation with respect to food safety. 

Primary production : those steps in the food chain up to and including 
harvesting, hunting, fishing, milking and all stages of 
animal production prior to slaughter. 

Products, unprocessed : foodstuffs which have not undergone a treatment, 
including products which have been, for example, 
divided, parted, severed, boned, minced, skinned, 
ground, cut, cleaned, trimmed, husked or milled, 
chilled, frozen or deep-frozen. 

Products, processed : foodstuffs resulting from the application to 
unprocessed products of a treatment such as heating, 

processes and/or products; substances necessary for 
their manufacture or for giving specific characteristics 
to the products may be added 

: the probability of causing an adverse health effect 
caused by the occurrence and the severity of a 
particular hazard in food when prepared and 
consumed according to its intended use. 








