GOVERNMENT NOTICE

DEPARTMENT OF HEALTH

No. R. 908 27 June 2003
FOODSTUFFS, COSMETICS AND DISINFECTANTS ACT, 1972
(ACT NO. 54 OF 1972)

REGULATIONS RELATING TO THE APPLICATION OF THE HAZARD ANALYSIS AND
CRITICAL CONTROL POINT SYSTEM (HACCP SYSTEM)

The Minister of Health has, in terms of section 15(1) of the Foodstuffs, Cosmetics and
Disinfectants Act, 1972 (Act No. 54 of 1972), made the regulations in the Schedule.

SCHEDULE

Definitions

1. In these regulations, "the Act" means the Foodstuffs, Cosmetics and Disinfectants Act, 1972
(Act No. 54 of 1972) and any word or expression defined in the Actand not defined herein bears

the same meaning as inthe Act and unless the context otherw ise indicates-

"Departm ent” means the national Department of Health;

external HACCP auditing” means a process aimed at verifying w hether or not a HACCP
system implemented by a food handling enterprise is in accordance w ith the requirements laid
dow n by regulations 12 and 16 in reltion to the handling of the foodstuffs under consideration

and w hich must be carried outin accordance w ith the requirements of SANAS;

"food chain" means all the stages through w hich food is handled from primary production to
processing, manufacturing, distribution and retail, to the point of consumption;

"food handler" means a person who in the course of his or her normal duties comes into

contactw ith food not intended for his or her ow n use;

"food handling enterprise” means a business, as set out in column 2 of Annex A inthese



regulations, w hich during its operations produces, processes, manufactures, stores, transports,
distributes or sells foodstuffs or is engaged in any activity w hich may inpact on the safety of
such foodstuffs;

"food safety" means the assurance that food will not cause harm chemically, biologically or
physically, to the consumer w hen prepared, used or eaten according to its intended use;

"Good Manufacturing Practice (GMP)" means methods or manufacture procedures applied
taking into account the most basic principle of hygiene, that food must not be contaminated or

spoilt during the manufacturing process;

"HACCP system™ means the hazard analysis and critical control point system that identifies,

evaluates and controls hazards w hich are significant for food safety;

"HACCP plan" means a plan, in a document form, w hich outlines the control of hazards w hich
are significant for food safety in a segment of the food chain under consideration;

"HACCP certification" means the issuing of documentary evidence by a certifying body

accredited to do so by the South African National Accreditation System ("SANAS"), a nonprofit
organisation registered in terms of section 21 of the Companies Act, 1973 (Act No. 61 of 1973),

registration No. 199600354108 based on the results of an external HACCP auditing, or in the
case of imported foodstuffs, a certifying body accredited for the purpose by an internationally

recorgnised accreditation authority;

"representative body" means a group of persons or an organisation mandated to represent
persons in a specific sector or specific food handling enterprise responsible for handling 60% or

nmore of the foodstuff(s) under consideration; and
"sector" means a classification of the food industry in South Africa in categories, as set out in

column 1 of Annex A in these regulations, based on the foodstuffs handled and the food
handling enterprises normally associated w ith that within the food chain.

HACCPsystem: requirements



2. No owner of a food handing enterprise as specified in column 2 of Annex A is allowed to
handle food w ithout-

(@ a HACCP system fully inplemented to the satisfaction of the relevant authorised
health authority in relation to the foodstuffs under consideration, on or after the date

specified in column 3 of Annex B as applicable to such a food handing enterprise; and

(b) a vald certificate referred to in regulation 14.

3. The Mnister may by notice in the Gazette list the name of a sector as specified in colunm 1 of
Annex A regarding a specific category of food handling enterprise as specified in columm 2 of
the same Annex; in coumn 2 of Annex B; inw hich case the requirements in terms of regulation
2 shall come into effect on the date as specified in column 3 of the same Annex.

4. The listing referred to in regulation 3 shall be made only after-

(@) considering a request made by a representative body of a specific sector, including

that of a specific category of food handling enterprise, to be listed in column 2 of Annex
B on a specified date to be listed in column 3 of the same Annex; or

(b) consultation with the representative body considering a recommendation made by
the Director-General to list such a sector regarding a specific category food handling

enterprise in column 2 of Annex B on a date specified in column 3 of the same Annex.

5. A request referred to in regulation 4 (a) shall be in writing and only if such sector or specific
category of food handing enterprise is of the opinion that it is in a position to comply with the

restrictions specified in regulation 2.

6. A recommendation referred to in regulation 4 (b) may only be made if the Director-General is
of the opinion that it i in the interest of the safety of food handled by a specific sector or
category of food handiing enterprise, and also the health of the consumer, that such a sector or

food handling enterprise must comply w ith the requirements specified in Regulation 2.

7. The ow ner of a food handling enterprise listed in Annex B is responsible for ensuring that-



(@) prior to the implementation of a HACCP system as required in terms of regulation 2,
the enterprise already operates in accordance with good manufacturing practices and
that it complies with all the relevant heakth and safety legislaton applicable to the
foodstuff and food handling operation under consideration; and

(b) foodstuffs received from a producer or suppier for further handling by the food
handling enterprise in question comply with all the requirements for safety applicable to

the foodstuffs under consideration.

8. The ow ner of a food handliing enterprise, w hen implementing a HACCP system must ensure
that the system is in accordance with the principles as provided for by the Joint Food and
Agricultural Organizaton / World Health Organization ("FAO / WHQO') Food Standards
Progranmme Codex Alimentarius Commission's general requirements (food hygiene), entitled:
"Hazard Analysis and Critical Control Point (HACCP) System and Guidelines for its
Application”, published in the Supplement to Volume 113-1997 document of the Commission;

as updated fromtime to time (see Annex C).

9. The ow ner of a food handling enterprise may apply a system equivalent to the one referred to
in regulation 8 if such equivalent system includes at least the principles and process of the

HACCPsystemin question.

Application of the HACCP system to a specific sector or category of food handling
enterprise

10. A HACCP plan for a specific sector or category of food handling enterprise must be
compiled by a representative body or the Director-General and the plan shall contain the

requirements for a HACCP system applicable to its members.

11. The HACCP plan referred to in regulaton 10 must accompany a request referred to in

regulation 4(a).

Verification of the HACCP system



12. The external HACCP auditing must be carried out by a person suitably qualified and
experienced in the application of the HACCP system and who is employed by a certifying body
that is accredited by SANAS.

13. Information related to the external HACCP auditing activities conducted by certifying bodies
referred to in regulaton 12 must be submitted to the relevant health authority and to the

Drector-General in a format as deternmined by the Director-General.

14. A HACCP certification must be conducted by a certifying body referred to in regulation 12
based on the results of an external HACCP audit and in a format as determined by the Director-

Generaland such certificate is valid for a period not exceeding one year.

Requirements for aHACCP system applicable to imported foodstuffs

15. The requirements for the application of the HACCP system as specified in these regulations
become applicable to inported foodstuffs on the same date per sector or a specific category of
food handling enterprise as specified in columm 3, Annex B.

16. The Director-General may request documentary evidence of the country of origin for the

external HACCP auditing and certification w ith regard to imported foodstuffs.

Genera requirements

17. The ow ner of a food handling enterprise must take steps to ensure that all the food handlers
involved in its operation are sufficiently trained on an ongoing basis regarding the application
and requirements of the HACCP system and the level of training shall be determined by the

HACCPsystemin question.

ME TSHABALALA-MSIMANG
MINISTER OF HEALTH



ANNEX A

CATEGORIES OF FOOD HANDLING ENTERPRISES AS PER SECTOR
BASED ON FOODSTUFFS HANDL ED

SECTOR

FOOD HANDLING ENTERPRISE

1) MEAT AND EDIBLE MEAT OFFAL,
PREPARATIONS AND PRODUCT S

WHOLESAL ERS (FRESH MEAT)

PROCESSORS (AS PER TYPE OF
FOODST UFF)

TRANSPORTERS (FRESH MEAT)
RETAILERS (BUTCERIES)

(INCLUDING THOSE ON
SUPERMARKET PREMISES)

2) FISH, CRUSTACEANS, MOLLUSCSAND
OTHER AQUATICINVERTEBRATES,
PREPARATIONS AND PRODUCT S

WHOLESALERS (FRESH PRODUCTYS)

PROCESSORS (AS PER TYPE OF
FOODST UFF)

TRANSPORTERS (FRESH PRODUCTYS)
RETAILERS (FISH SHOPS)

(INCLUDING THOSE ON
SUPERMARKET PREMISES)

3) SUGARS, HONEY AND SUGAR
CONFECTIONARIES

PROCESSORS (AS PER TYPE OF
FOODST UFF)

RETAILERS

4) EDIBLE OILS AND FATS

5) VEGETABLES, FRUIT, NUTS OR OTHER PARTS
OF PLANTS, PREPARATIONS AND PRODUCTS

EXPRESSERS (AS PER TYPE OF
FOODST UFF)

PROCESSORS (AS PER TYPE OF
FOODST UFF)

PACKING SHEDS (FRESH PRODUCTS)
WHOLESALERS (FRESH PRODUCTYS)

PROCESSORS (AS PER TYPE OF
FOODST UFF)

TRANSPORTERS (FRESH PRODUCT §)
RETAILERS (FRESH PRODUCTYS)

(INCLUDING THOSE ON
SUPERMARKET PREMISES)




SECTOR

FOOD HANDLING ENTERPRISE

6) GRAINS, CEREAL S, COCOA, STARCH AND
PASTRY-COOK, PREPARATIONS AND
PRODUCTS

MILLERS (ASPER TYPE OF
FOODST UFF)

WHOLESAL ERS

PROCESSORS (AS PER TYPE OF
FOODST UFF)

7) BEVERAGES, BEER, WINE AND SPIRITS,
PREPARATIONS AND PRODUCTS

PROCESSORS (AS PER TYPE OF
FOODST UFF)

8) MILK AND DAIRY, PREPARATIONS AND
PRODUCTS

MILKING SHEDS (PARL OURS)

SUPPLIERS (FRESH MILK)

PROCESSORS (AS PER TYPE OF
FOODST UFF)

TRANSPORTERS (FRESH MILK)
RETAILERS (MILK SHOPS)

(INCLUDING THOSE ON
SUPERMARKET PREMISES)

9) FOOD PREPARATION AND CATERING
(EXCLUDING STREET-VENDORS)

RESTAURANTS

DELICATESSENS (INCLUDING THOSE
ON SUPERMARKET PREMISES)

HOTELS
CAFE’S

CATERERS (INDUSTRIAL)
CATERERS (RETAIL)




SECTOR

FOOD HANDLING ENT ERPRISE

10) STREET VENDED FOODS

CATERERS

OTHER PERISHABLE PRODUCTS

11) COFFEE, TEA, SALT, HERBS AND SPICES

PROCESSORS (AS PER TYPE OF
FOODST UFF)

PACKERS (AS PER TYPE OF
FOODST UFF)

12) POUL TRY, PREPARATIONS AND PRODUCT S

WHOLESALERS (FRESH MEAT)
WHOLESALERS ( FRESH EGGS)

PROCESSORS (AS PER TYPE OF
FOODST UFF)

TRANSPORTERS (FRESH PRODUCT )

RETAILERS (INCLUDING THOSE ON
SUPERMARKET PREMISES)




ANNEX B

NAME AND DATE OF ASECTOR OF THE FOOD INDUSTRY OR A FOOD HANDL ING ENTERPRISE

ASSOCIATEDWITH SUCH A SECTOR LISTED
BY THE MINISTER OF HEALTH INTERMS OF REGULATION 3

SECTOR FOOD HANDLING DATELISTED
ENTERPRISE




ANNEX C

HAZARD ANALYSIS AND CRITICAL CONTROL POINT (HACCP) SYSTEM AND
GUIDELINES FOR ITS APPLICATION

Annex to CAC/RCP 1-1969, Rev. 3 (1997)
Preamble

The firg section of this document sets out the principles of the Hazard Anayss and Critical
Control Point (HACCP) system adopted by the Codex Alimentarius Commission. The second

section provides general guidance for the application of the system while recognizing that the
Oetails of application may vary depending onthe ciraumstances of the food operation.1

The HACCP system, which is science based and sy stemetic, identifies specific hazards and
measures for their control to ensure the safety of food. HACCP is atool to assess hazards and
establish contrad systems tha focus on prevention rather than rdying mainly on end-product
testing Any HACCP system is cgpable of acoommodating change, such as advances in
equipment design, processing procedures or technological developments.

HA CCP can beapplied throughout the food chain from primary productionto find consumption
and its implementation should be quided by sciertific evidence of risks to human hedth. In
addition to enhancing food safety, implementation of HACCP can provide other significant
benefits like aiding ingpections by regulatory authorities and promoting international trade by
increasing confidence infood safety .

The successful application of HACCP requires the full commitment and involvement of
management and the work force. It aso requires a multidsciplinary approach. This
multidisciplinary approach should indude, where appropride, expetise inagronomy, veterinary
hedlth, produdion, microbioogy, medicing public hedth, food technology, environmenta
health, chemistry and engineering, according to aparticular study .

The application of HACCP is conpatible with the implementaion of quality management
gystems, such as the ISO 9000 series, and is the system of choice in the management of food
safety within such sy stems. While theapplicaion of HACCP to food safety was considered here
the conoept can be applied to ather agpects of food quality .

Definitions

Control (verb): To take al necessary actions to ensure and maintain compliance with criteria
established in the HA CCP plan.

Control (noun): The state wherein correct procedures are being followed and criteria are being
met.

1 The Principges of the HACCP System set the basis for the requirements for the applicaion of HAGCP, whilethe Guidelines for the
applicationprovide gereral guidance for practical application.



Control measure: Any action and activity that can be usedto prevent or diminateafood safety
hazard or reduce it to an acceptable level.

Corrective action: Any action to be taken when the results of monitoringat the CCP indicate a
loss of control.

Critical Contrd Point (CCP): A step at which control can be applied andis essertia to prevent
o eliminate afood safey hazad or reduce it to an acceptable level.

Critical limit: A criterion which separates acoeptability from unacceptability .
Deviation: Failureto meet acritical limit.

Flow diagram: A systematic representation of the sequence of steps or gperations used in the
production or manufacture of aparticuar fooditem.

HACCP. A system which identifies evaluaes, and contrds hazads which are significant for
food safety.

HACCP plan: A document prepared in accordance with the principles of HACCP to ensure
oontrol of hazads which are significant for food sdety in the segment of the food chain under
oonsideration.

Hazard: A bidogcal, chemicd or physical agent in, or condition of, food with the potertia to
cause an adverse hedlth effect.

Hazard analyss The process of collecting and evauating information on hazards and

oonditions leading to their presence and to decide which of them ae significant for food safety
and therefore should beaddressed in the HA CCP plan.

Monitor: The act of conducting a planned sequence of obsavations or measurements of control
parameters to assess whether aCCP isunder control.

Sep: A point, procedure, operation or stege in the food chain including raw meterias, from
primary produdion tofinal consumption.

Validation: Obtainingevidence that the elements of the HA CCP plan are effective.

Verification: The application of methods, procedures, testsand other evaluations, in addition to
monitoring to determine compliance with theHA CCP plan.

Principles of the HACCP System
The HACCP system consists of the falowingseven principles:

PRINCIPLE 1
Conduct ahazad analysis.



PRINCIPLE 2
Determine the Critical Control Points (CCPs).

PRINCIPLE 3
Establish criticd limit(s).

PRINCIPLE 4
Establish a sy stem to monitor control of the CCP.

PRINCIPLE 5
Establish the correctiveactionto be t&ken when monitoring indicatesthat aparticular
CCP is not under control.

PRINCIPLE 6
Establish procadures for verification to confirm that the HA CCP system isworking
dfectivdy.

PRINCIPLE 7
Establish documentation concarning all procedures and records appropriateto these

principles and their application.
Guidelines for the Application of the HACCP System

Prior to applicaion of HACCP to any sector of thefood chain, that sector should be operating
according to the Codex Genera Principles of Food Hygiene, the appropriate Codex Codes of
Practice and gopropriate food safety legidation. M anagement commitment is necessay for
implementation of an &fectiveHA CCP CAC/RCP 1 - Annex Page 21 of 27sy stem.

During hazard identification, evaluation, and subsequent opeationsin designing and applying

HA CCP sy stems, condderation must be givento theimpact of raw materids, ingredients, food
manufaduring practices, role of manufacturing processes to control hazads, likely end-use of
the product, caegories of consumers of concern, and epidemiologca evidence rdative to food
safety.

The intent of the HACCP sysem isto focus contrd at CCPs. Redesign of the operation should
be considered if a hazard which must be controlled is identified but no CCPs are found. HACCP
should be applied to each specific operation separately. CCPs identified inany given exanmplein
any Codex Code of Hygenic Practice might not be the only ones identified for a specific
goplication or mght beof adifferent nature.

The HACCP applicaion should be reviewed and necessary changes made when any
modification ismade inthe product, process, or any sep. Itisimportant when applying HACCP
to be flexible where gopropriate, gven the context of the applicaion taking into account the
nature and the Sze of the operation.



Application

The application of HACCP principles consists of the following tesks as identified in the Logc
Sequence for Application of HACCP (Diagran 1).

1 ASSEMBLE HACCP TEAM

The food operaion should assure that the appropriate product’ s specific knowledge and expertise
is avalable for the development of an dfective HACCP plan. Optimaly, this may be
accomplished by assembling a multidsciplinary team. Wheae such expertise is not available on
dte, expert advice shoud be abtained from ather sources. The scope of theHA CCP plan should
be identified. The scope shoud desaibe which segnent of the food chan is involved and the
genera classes of hazards to be addressed (e.g. does it cover al classes of hazards or only
slected classes).

2. DESCRIBE PRODUCT

A full description of the product should be drawn up, including relevant sdety information such
&. composition, physica/chemica structure (including Aw, pH, etc.), microcidd/static
treatments (hea trestment, freezing, brining smoking, etc), packaging, durability and storage
oonditions and method of distribution.

3. IDENTIFY INTENDED USE

The intended use should be based on the expected uses of the produd by the end user or

oonsume. In specific cases, wulnerable groups of the popuation, eg. institutiond feeding, may
have to be consdered.

4. CONSTRUCT FLOW DIAGRAM
The flow diagram should be constructed by the HA CCP team. Theflow diagram should cover all

deps in the operation. When applying HACCP to a gven operaion, consideraion should be
gven tosteps preceding and falowingthe specified operation.

5 ON-S TE CONFIRMATION OF FLOW DIAGRAM
The HACCP team should confirm the processing operation againg the flow diagam during all
gages and hours of opeaation and amend the flow diagram where appropriate.

6. LIST ALL POTENTIAL HAZARDS ASSOCIATED WITH EACH STEP, CONDUCT A
HAZARD ANALYSIS,

AND CONSIDER ANY MEASURES TO CONTROL IDENTIFIED HAZARDS

(SEE PRINCIPLE 1)

The HACCP team should list all of the hazards that may bereasonably expected to occur at each
gep from primary production, processing, manufacture, and digtribution until the pant of
consumption.

The HACCP team should next conduct ahazard andy sis toidentify for the HACCP planwhich
hazards are of such a nature that their elimination or reduction to acceptable levelsis essantia to
the production of a safefood.



In conducting the hazard analysis, wheever possiblethe following should be included:
-thelikdy occurrence of hazards and severity of therr adverse health effects

-the quditativeor quartitativeevaluation of the presence of hazards

-survivd or multiplication of microorganismsof concern;

-produdion or persistence in foods of toxins, chemicals or phy sical agents; and,
-conditions leading to the above.

The HACCP team must then consida what control measures, if any, exist which can be goplied
for each hazard. M ore than one control measure may be required to contrd aspecific hazard(s)
and more than one hazard may be controlled by a specified control measure.

7. DETERMINE CRITICAL CONTROL POINTS

(SEE PRINCIPLE 2)2

There may be more than one CCP at which control is applied to address the same hazard. The
determination of a CCP in the HACCP sy stem can be facilitated by the application of adecision
tree (e.g Diagran 2), which indicates a logc reasoning approach. Application of a decision tree

should be flexible, depending on whether the operation is for production, slaughter, processing,
dorage, distribution or other. It should be used for guidance when determining CCPs This

example of adecision tree may not beapplicable to dl situations. Other approaches may be used.
Trainingin the goplication of the decison treeis recommended.

If a hazard has been identified a a step where control is necessay for safety, and no control
measure exists at that step, or any other, then the product or process shoud be modified at that

dep, orat any earlier or later sage, toincludea control measure.

8 ESTABLISH CRITICAL LIMITSFOR EACH CCP

(SEE PRINCIPLE 3)

Critical limits must be specified and validatedif possible for each Critical Control Point. In some
cases more than one critica limit will be daborated at a particdar step. Criteia often used
include measurements of temperature, time moisture levd, pH, Aw, available chlorine, and
sensory parameters such as visual appearanceand texure.

9. ESTABLISHA MONITORING SYSTEM FOREACH CCP

(SEE PRINCIPLE 4)

Monitoring is the scheduled measurement or observation of a CCP reative to its critica limits.
The monitoring procedures must be able to deect loss of control at the CCP. Further, monitoring
should ideally provide this information in time to make ajustments to ensure control of the
process to prevent vidating the critica limits. Whee possble, process adjustments should be
mede when monitoring results indicate a trend. Since the publicaion of the decision tree by
Codex, its use has beenimplemented many times for training purposes. In many instances, while
this tree has been usdul to explain the logic and depth of understanding needed to determine
CCPs, it is not specific to al food operations, e.g. daughte, and therefore it should be used in
oonjunction with professional judgement, and modified in some cases.

2 Snce the publication o the decision tree by Codex, its use hasbeen implemented many timesfor training purposes In many
instances, while this tree has beenuseful to explain the logic and depth of understandingneeded todetermine CCPs, it is not specific
 all food operations, e.g. daughter, and therefore it should be wsed in conjunction with professional judgement, and modified in
DMe cases



The madifications shoud be made beore a deviation occurs. Data derived from monitoring must
be evaluated by a desighated person with knowledgeand authority to carry out correctiveactions
when indicated. If monitoring is not continuous, then the amount or frequency of monitoring
must be sufficient to guarante= the CCP is incontrol. M ost monitoring proceduresfor CCPs will
need to be done rapidy because they relateto on-line processes and there will not be time for
lengthy anaytica testing Physicd and chemica messurements are often prefered to
microbidogical testing because they may be done rgpidly and can often indicae the
microbidogica control of the produd. All records and documents assodated with monitoring
CCPs must be signed by the person(s) doing the monitoring and by a responsble reviewing
official of the company.

10. ESTABLISH CORRECTIVE ACTIONS

(SEE PRINCIPLE 5)

Soecific corrective actions must be developed for eech CCP in the HACCP system in order to
deal with devidgions when they occur. The actions must ensure tha the CCP has been brought
under control. Actions taken must aso indude proper dsposition of the affected product.
Deviation and produd disposition procedures must be documented in the HACCP record

keeping.

11. ESTABLISH VERIFICATION PROCEDURES
(SEE PRINCIPLE 6)
Establish procadures for verification. Verification and auditing methods, procedures and tests,

including random sampling and analysis, can be used to determine if the HACCP sygem is
working correctly. The frequency of verification should be sufficient to confirm that the HACCP

gystemis working effedively .
Examples of verification activities include:
- Review of theHA CCP sy stem and its records;

- Review of deviationsand product dispositions;
- Confirmationthat CCPs are kept under control.

Where possible validation ectivities should include actions to confirm the dficacy of al
dementsof theHACCP plan.

12. ESTABLISH DOCUMENTATION AND RECORD KEEPING

(SEE PRINCIPLE 7)

Efficient and accurate record keeping is essentia to the application of a HACCP system.
HACCP procadures should be doaumented. Documentation and record keeping should be
gpropriateto the nature and sze of the operation.

Documentation examples are:

-Hazard analy sis;

- CCP determination;

- Criticd limit determination.

Record examples are:

- CCP nonitoring activities;

- Deviations and associated correctiveactions,

- M odificationsto theHA CCP sy stem.

An example of aHA CCP workshest isattached as Diagram 3.
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Training

Training of peasonnd in industry, government and academia in HACCP principles and
goplications, and incressing avareness of aconsumeas are essentid eements for the effective
implementation of HACCP. As an ad in developingspecific training to support aHA CCP plan,
working instrudions and procedures should be developed which define thetasks of the operating
personnel to be stationed at each Critical Control Point. Cooperation between primary producer,
industry, trade groups, consumer organizations, and respondble authorities is of vitd
importance. Opportunities should be provided for the joint training of industry and control
authorities to encourage and maintain a continuous didogue and create a climate of
understanding inthe practical gplication of HACCP.
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IDMAGRAM 1

LOGIC SEQUENCE FOR APPLICATION OF HACCP

1 | Agsemble HACCE Team I
2 | Describe Product I

!

| Identify Intended Use

3.
4 [ construct Flow Diagram ]
5. | cn-site Confirmation of Flow Dlagram I
g List all Potential Hazards

. Cconduct a Hazard Analysis

coneider Control Measures
7. | Determine CCPs Saa Diagram 2
a, | Establish Critical Limits for =ach CCP I
=8 | Eztablish a Monitoring System for each CCER l
10. | Establish Correctiwve Actions ]
k J

11. [ Establish Verification Procedurss ]

!

12. | Eztablish Documentaticn and Record Keeping I
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DIAGRAM 2

EXAMPLE OF DECISION TREE T0O IDENTIFY CCPs
{answer quastions in sequence)

01 [ Do control preventative measure(s] exist? ]
Tes HNo Modify step, process
or product

f

Iz control at this step
necessary for safety?

i

No = MOt a CCP - stop

!

— = Yes

Iz the step specifically designed to eliminate
Q2 or reduce the likely occurrence of a hazard to Tes
an acceptable lewvel? 7

¥

No
i

Could contaminaticon with identified hazardis] occou
D3 in excess of acceptable level({s) or could thesa
increase to unacceptable lewvels?

! !

YTes No || wot a cce | .| stop

)

wWill a subsagquent step eliminate identifie
04 hazardis] or reduce 1likely ococurrence to an
acceptable lewvel?

) !

Yes No | .| cerrican Cowrmon Pomn

¥

Mot a COCP | Etop

Procesd o the next identified hazard in the described process.
Accmpiable and unaceepiable levels nead o be defined within the overall objectives in identifying the CCPs of
HACCP plan.
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DIAGRAM 2

EXAMPLE OF DECISION TREE TO IDENTIFY CCPs
{answer questions in saquence)

01 [ Do control preventative measure(s] exist? ]
Yes Mcdify step, process
or product

Iz control at this step Yes
necessary for safety?
[ Hao = Hot a CCP 3[ stop ¥ ]

Iz the step specifically designed to eliminate
QE or reduce the likely occurrence of a hazard to Tes
an accepktable lewsl?

!

Could contaminaticon with identified hazardi{s] occeou
D3 in excess of acceptable leveli{s) or could thess
increase to unacceptable levels?

It
Yes [ No ]_,.I Not a CCE ]_,[ stop ]

wWill a subsequent step eliminate identifie
04 hazard(s] or reduce 1likely occurrence to an
acceptable lewel?

i
[ CRITICAL CONTROL PoINT

I Mot a C‘C‘PH stop J

Procesd o the next identified hazard in the described process,
Acceptable and unaceeptable levels nead o he defined within the overall objectives in identifying the CCPs of
HACCP plan.
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DIAGRAM 3

EXAMPLE OF A HACCPF WORKSHEET

1. | Deacribke Product

1. | Diagram Process Flow I

LIST
Step | Hazardi s} Control CCPs Critical Monitoring Cormactive Recordis)
M easureis) Limif(s) Procodunzs) Actiongs)

4. Verificaticn I




