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Learning Outcomes 
 
By the end of this unit the learner will be able to: 

 

UNIT-1 Hazard Analysis and 
Critical Control Point 



HACCP 

 

  

 

Unit 01 

Hazard Analysis and Critical Control Point 
(HACCP) 
 

HACCP is a way of managing food safety hazards. Food safety management procedures should 
be based on HACCP principles.  

Introduction 

HACCP is a management system in which food safety is addressed through the analysis and control 
of biological, chemical, and physical hazards from raw material production, procurement and 
handling, to manufacturing, distribution and consumption of the finished product. For successful 
implementation of a HACCP plan, management must be strongly committed to the HACCP concept. 
A firm commitment to HACCP by top management provides company employees with a sense of 
the importance of producing safe food. 

HACCP is designed for use in all segments of the food industry from growing, harvesting, 
processing, manufacturing, distributing, and merchandising to preparing food for consumption. 
Prerequisite programs such as current Good Manufacturing Practices (cGMPs) are an essential 
foundation for the development and implementation of successful HACCP plans. Food safety 
systems based on the HACCP principles have been successfully applied in food processing plants, 
retail food stores, and food service operations. The seven principles of HACCP have been 
universally accepted by government agencies, trade associations and the food industry around the 
world. 

The following guidelines will facilitate the development and implementation of effective HACCP 
plans. While the specific application of HACCP to manufacturing facilities is emphasized here, these 
guidelines should be applied as appropriate to each segment of the food industry under 
consideration. 

Prerequisite Programs  

The production of safe food products requires that the HACCP system be built upon a solid 
foundation of prerequisite programs. Examples of common prerequisite programs are listed 
in Appendix A. Each segment of the food industry must provide the conditions necessary to protect 
food while it is under their control. This has traditionally been accomplished through the 
application of cGMPs. These conditions and practices are now considered to be prerequisite to the 
development and implementation of effective HACCP plans. Prerequisite programs provide the 
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basic environmental and operating conditions that are necessary for the production of safe, 
wholesome food. 

Many of the conditions and practices are specified in federal, state and local regulations and 
guidelines (e.g., cGMPs and Food Code). The Codex Alimentarius General Principles of Food 
Hygiene describe the basic conditions and practices expected for foods intended for international 
trade. In addition to the requirements specified in regulations, industry often adopts policies and 
procedures that are specific to their operations. Many of these are proprietary.  

While prerequisite programs may impact upon the safety of a food, they also are concerned with 
ensuring that foods are wholesome and suitable for consumption (Appendix A). HACCP plans are 
narrower in scope, being limited to ensuring food is safe to consume. 

The existence and effectiveness of prerequisite programs should be assessed during the design and 
implementation of each HACCP plan. All prerequisite programs should be documented and 
regularly audited. Prerequisite programs are established and managed separately from the HACCP 
plan. Certain aspects, however, of a prerequisite program may be incorporated into a HACCP plan.  

For example, many establishments have preventive maintenance procedures for processing 
equipment to avoid unexpected equipment failure and loss of production. During the development 
of a HACCP plan, the HACCP team may decide that the routine maintenance and calibration of an 
oven should be included in the plan as an activity of verification. This would further ensure that all 
the food in the oven is cooked to the minimum internal temperature that is necessary for food 
safety. 

APPENDIX A 

Examples of Common Prerequisite Programs 

The production of safe food products requires that the HACCP system be built upon a solid 
foundation of prerequisite programs. Each segment of the food industry must provide the 
conditions necessary to protect food while it is under their control. This has traditionally been 
accomplished through the application of cGMPs. These conditions and practices are now 
considered to be prerequisite to the development and implementation of effective HACCP plans. 
Prerequisite programs provide the basic environmental and operating conditions that are 
necessary for the production of safe, wholesome food. Common prerequisite programs may 
include, but are not limited to: 

Facilities: The establishment should be located, constructed and maintained according to sanitary 
design principles. There should be linear product flow and traffic control to minimize cross-
contamination from raw to cooked materials. 

Supplier Control: Each facility should assure that its suppliers have in place effective GMP and food 
safety programs. These may be the subject of continuing supplier guarantee and supplier HACCP 
system verification. 
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Specifications: There should be written specifications for all ingredients, products, and packaging 
materials. 

Production Equipment: All equipment should be constructed and installed according to sanitary 
design principles. Preventive maintenance and calibration schedules should be established and 
documented. 

Cleaning and Sanitation: All procedures for cleaning and sanitation of the equipment and the 
facility should be written and followed. A master sanitation schedule should be in place. 

Personal Hygiene: All employees and other persons who enter the manufacturing plant should 
follow the requirements for personal hygiene. 

Training: All employees should receive documented training in personal hygiene, GMP, cleaning 
and sanitation procedures, personal safety, and their role in the HACCP program. 

Chemical Control: Documented procedures must be in place to assure the segregation and proper 
use of non-food chemicals in the plant. These include cleaning chemicals, fumigants, and pesticides 
or baits used in or around the plant. 

Receiving, Storage and Shipping: All raw materials and products should be stored under sanitary 
conditions and the proper environmental conditions such as temperature and humidity to assure 
their safety and wholesomeness 

Traceability and Recall: All raw materials and products should be lot-coded and a recall system in 
place so that rapid and complete traces and recalls can be done when a product retrieval is 
necessary. 

Pest Control: Effective pest control programs should be in place. 

Other examples of prerequisite programs might include quality assurance procedures; standard 
operating procedures for sanitation, processes, product formulations and recipes; glass control; 
procedures for receiving, storage and shipping; labeling; and employee food and ingredient 
handling practices. 

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

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. 
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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. 

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. 

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. 

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. 

 

 



HACCP 

 

  

 

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. 

Preparatory Stages 

HACCP identifies 8 preparatory stages (A-H) which should, wherever possible, be completed 
sequentially. These are shown in diagram 1 

 

 
 
The Stages are: 
 

1. Prerequisites  
2. Obtain management commitment 
3. Scope of study 
4. Select the team 
5. Describe the product 
6. Identify intended use 
7. Flow diagram 
8. Confirm flow diagram 

 

HACCP PRINCIPLES 

HACCP is a systematic approach to the identification, evaluation, and control of food safety hazards 
based on the following seven principles: 

Principle 1: Conduct a hazard analysis. 

Principle 2: Determine the critical control points (CCPs). 

Principle 3: Establish critical limits. 

Principle 4: Establish monitoring procedures. 

Principle 5: Establish corrective actions. 
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Principle 6: Establish verification procedures. 

Principle 7: Establish record-keeping and documentation procedures. 

 
Once the preparatory steps have been completed, you will be able to work through the 7 HACCP 
principles in a logical and systematic way as shown in diagram 2 below: 
 

 

 
 
 

 
The purpose of completing the 8 preparatory stages prior to applying the HACCP principles is to 
ensure that the basic hygiene controls are in place within your business and that you fully 
understand your products and their intended use before you start to manage the specific hazards 
associated with your foods. Each of these stages is important to ensure that your final HACCP is 
effective. 
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