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INTRODUCTION

WHAT IS HACCP?
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Corrective Action: Procedures followed when a
deviation occurs.

Criterion: A requirement on which a judgement
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.

Deviation: Failure to meet a critical limit.

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.

HACCP: A systematic approach to the identification, evaluation, and control of food safety hazards.
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Hazard Analysis: The process of collecting and evaluating information on hazards
assoclated 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.

Severity: 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.
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HACCP PRINCIPLES
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* Conduct a hazard analysis.

—

—

» Determine the critical control points (CCPs)

 Establish critical limits

_

e Establish corrective actions

v » Establish record-keeping and documentation procedures.]
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THANK YOU
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