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INTRODUCTION

WHAT IS HACCP?

[t's an internationally recognized method that monitors the
entire food system, from harvesting to consumption, to
reduce the risk of foodborne illness.

The goal of HACCP is to prevent and control potential
problems before they occur, and to protect employees and
consumers from germs and pathogens.
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12 Steps of HACCP

1. Assemble and train the HACCP team
The HACCP team must be proportionate to the size, risk and complexity of the business

operation. The team must have the technical expertise and awareness of the potential
hazards and control associated with the animal feed production.

2. Describe the products and processes
A detailed description of the process and final products will be provided.

3. Identify intended users

The intended users of the final product are stated.
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4. Construct a flow diagram

A systematic representation of the sequence of steps involved in the
production of the final product is constructed. Typically, this starts with the
purchase of raw materials to the customer.

5. Validate the flow diagram

Validating that the constructed flow diagram accurately reflects what
happens during production
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HACCP PRINCIPLES

» Conduct a hazard analysis. J

» Determine the critical control points (CCPs) J

 Establish critical limits

_

* Establish corrective actions

v  Establish record-keeping and documentation procedures.}
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Corrective Action: Procedures followed when a
deviation occurs.

Criterion: A reguirement 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.
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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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Large Amounts
of Data

Least Frequent

Some Data Less Often

Small Amount of

Data Most Frequent
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THANK YOU
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