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B da W

HACCP
EVOLVES

1998

1992

1989

1987 1985 1971

Principles

Conduct a hazard analysis.

Determine the Critical Control Points.

Establish Critical Limits For each Critical Control Point.
Establish a system to monitor control of the CCP.
Establish Corrective Actions for deviation from the
Critical Limits.

Establish procedures for verification to confirm that the
HACCP system is working effectively.

Establish documentation concerning all procedures
and records appropriate to these principles and their
application.




AS A TOOL, HACCP IS:

* Based on sound and well established
technological and scientific principles to
identify and prioritize intervention at
critical control points

HACCP
PLAN _

o Systematic approach to ensure food safety with
prevention being the key element.

HACCP APPLICATION

Its logical application consists
of twelve (12) steps.




LOGICAL SEQUENCE OF 12 STEPS

1. ASSEMBLE HACCP TEAM

2. DESCRIBE PRODUCT

3. IDENTIFY INTENDED USE

4. CONSTRUCT PROCESS FLOW AND PLANT SCHEMATIC
5. ON-SITE VERIFICATION OF FLOW AND SCHEMATIC

6. LIST HAZARDS ASSOCIATED WITH EACH STEP
(principle #1)

LOGICAL SEQUENCE OF 12 STEPS
7. Apply HACCP decision tree to determine CCP’s
(Principle #2)
8. Establish Crin:cal Limits (Principle #3)

9. Establish Monitoring Procedures (Principle #4)
10. Establish Deviation Procedures (Principle #5)
11. Establish Verification Procedures (Principle #6)

12. Establish Record Keeping/d: ion for principl

Py ¥

one through six  (Principle #7)

PREREQUISITE PROGRAMS

Foundation of HACCP Plans




PREREQUISITE PROGRAMS

FOOD SAFETY ENHANCEMENT PROGRAM

-Canadian Food Inspection Agency’s program designed to
encourage the establishment and maintenance of HACCP
based systems in all Federally Registered Establishments.
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HACCP IS:

* A structured and systematic approach to

ensure food safety
Best preventative
” apa ble system known
evoluﬂon
adaptation
to change

A delegation of nsponslblllﬂes

l * Agriculture and
Agri-Food Canada

INTERNATIONAL J

NATIONAL J
INDUSTRY #/

Agricubure and J
l * Agri-Food Canads GOVERNMENT

Endorsed by the International Commission on
Microbiological Specifications for Foods (ICMSF)

o Adaptable into the ISO-9000 series (International
Standards Organization).

I * Agrcubure and
Agn-Food Canada



» Will ensure uniformity of inspection across the country
between provinces and between government levels

. * Agricubure and
Agr-Food Canada

Improves: ~MARKETABILITY

COMPETITIVENESS

EFF ICIENCY

I * Agnculure and
Agri-Food Canada

S

-A response to increases in inspection demands

*Provides uniformity between government
departments

*Provides a scientific base to inspection

*Enhances knowledge and keeps inspection
staff current

Agnculure and
l & Agn-Food Canads




' Update on HACCP @

% °
&

e
@ INTERNATIONAL SITUATION ‘
e g o M

» HACCP is endorsed by the International Commission on
Microbiological Specifications for Foods (ICMSF)

« HACCP will become a world standard for food safety.

Codex alimentarius

e Recent revision to
HACCP guidelines




Codex and WTO

» Reference - Codex alimentarius

¢ WTO - SPS agreement

FOOD SAFETY ENHANCEMENT PROGRAM

-Canadian Food Inspection Agency’s program designed to
encourage the establishment and maintenance of HACCP
based systems in all Federally Registered Establishments.

LIV}



M FSTONSES

QMP

e~

QUALITY MANGEMENT PROGRAM

» implemented in February 1992 in Canada

 First mandatory food inspection program
based on HACCP principles for fish
products

oMP
EVOLVES

1996

1995
1994 1993 1992 ?




U.S.A.

» USDA - FSIS

- Meat & Poultry products
e FDA - Other commodities

- Other food products (for Safety)

USA.
(USDA)

e Proposed HACCP megarule -
February 3, 1995 ,

* Final rule -Pathogen Reduction and
HACCP Rule -published July, 1966

* Major impact on meat
industry - USA and abroad

U.S.A.

(FDA) —

« HACCP regulations for seafg

» Mandatory in 1997 %




H International Meat & Poultry

ALLIANCE
L

‘ Texas A&M University
Center for food Safety

120 Rosenthal Center
P Coliege station, Texas 77843-2259 H

England

¢ Campden Food and Drink Research
Association - HACCP: A practical Guide

* "Due diligence defence"”

JAPAN { o ;

« HACCP approval system (Codex)

» Impact on EXPORT

®e_ %=

o




FRANCE

 Syndicat National des Fabricants de Produits
Alimentaires (SYNAFAP)

 Promotion of Codex approach

e Published guide ISO / HACCP

New Zealand

* Draft HACCP audit protocol

o Guide HACCP / ISO for Meat and Game
Animal Industry

e Pilot projects in slaughter plants

Australia

+ HACCP for all meat slaughtering plants proposed
by Australian Quarantine and Inspection Service

(AQIS).

o Revised Health and Safety standards for the
construction of premises.




Quadrilateral Discussions

ISO - 9000 series

« Assure customers that processes and Quality
systems used by a supplier is consistent with

contractual requirements

Link ISO - HACCP

= * HACCP: Best tool to ensure
food safety

“~_ « (ISO 9000): “Umbrella” Quality
Assurance approach




HACCP APPLICATION '

Its logical application consists

of twelve (12) steps.

Agricukture and
I * Agri-Food Canada

LOGICAL SEQUENCE OF 12 STEPS

1. ASSEMBLE HACCP TEAM

2. DESCRIBE PRODUCT

3. IDENTIFY INTENDED USE

4. CONSTRUCT PROCESS FLOW AND PLANT
SCHEMATIC

5. ON-SITE VERIFICATION OF FLOW AND

LOGICAL SEQUENCE OF 12 STEPS

7. Apply HACCP decision tree to determine CCP’s

(Principle #2)

8. Establish Critical Limits (Principle #3)

9. Establish Monitoring Procedures (Principle #4)

10. Establish Deviation Procedures (Principle #5)

11. Establish Verification Procedures (Principle #6)




HACCP PLAN

A written document which outlines the formal procedures
to be followed in accordance with HACCP Principles.

I * Agriculure and
Agri-Food Canada

STEP #1

Assemble HACCP Team

Involve all departments that

Recommendation ..o .fected within the

establishment. )

Agrcukure and
' & Agr+Food Canada e




Step #2 '

Describe Product

* Product description (Form 1)
- List Product Ingredients &
Incoming Material (Form 2)

Step #3
« |dentify intended use (Form 1)

l * Agriculure and
Agri-Food Canada

Step # 4

Construct Process Flow Diagram & Plant Schematic

FORM 3 and 4

’ Identify Process Steps.

/
Enough details to be useful
in hazard identification.

l * Agricubure and
Agri-Food Canada

STEP 5. ON-SITE VERIFICATION
OF FLOW AND SCHEMATIC




Step #6 '

Hazard Analysis (Principle #1)

Use plant specific information
Use information obtained in steps 2-5

List hazards associated with each step

I * Agricubure and
Agri-Food Canada

-The potential to cause harm.
*Hazards can be biological, chemical or physical .

I * Agricubure and
Agri-Food Canada

Any disease spreading organism found in food
'

Agricubure and
I * Agri-Food Canada




Any physical matter not normally found in food
which may cause illness or injury to the consuming

individual. “‘ ‘ ;

l * Agricubure and
Agri-Food Canada

CHEMICAL HAZARD

Any substance, used or in contact with Food, or
developed by a chemical process or processes,
which may cause illness to the consuming

l * Agricullure and
Agn-Food Canada

Step # 7

Determination of
(Principle # 2)

-A point, step or procedure at which control can be applied
and a food safety hazard can be prevented, eliminated or
reduced to acceptable levels.

Use of the Codex Alimentarius HACCP decision
tree.

Agncultlure and
l * Agn-Food Canada

7



-A point, step or procedure at which control can be applied

and a food safety hazard can be prevented, eliminated or
reduced to acceptable levels.

Use of the Codex Alimentarius HACCP decision
tree.

I * Agriculture and
Agri-Food Canada

CONTROL

Managing the conditions of an operation to maintain
compliance with established criteria

Agriculture and
I * Agri-Food Canada

Page 1



Review Forms 5, 6, 7 @

Once all hazards are put through Decision tree:
Identify where each hazard is controlied

—:t

Identify and transfer Unaddressed Hazards to
Form 9

l oo Atrshure sad Record CCP's on Form 10

AgrrFood Canada

;

E{g

Step # 8
Establish Critical Limits (Principle 3)

Values which separate acceptability from unacceptability.
These parameters, if maintained within boundaries, will

confirm the safety of product. l

limit may exist.

More than 1 critical

If we exceed a critical limit,
a potential hazard exists!

I+ o

Step #9
Monitoring Procedures (Principle 4)

A planned sequence of observations or measurements,
to assess whether a CCP is under control and to produce
an accurate record.

Monitoring procedures determine
if critical imits are out of control.

l * Agriculure and
Agr+-Food Canada




Step # 10

Deviation procedures (Principle 5)

Pre-determined and documented set of corrective
actions that are implemented when a deviation occurs.
A deviation is a failure to meet specified critical limits.

—

Clean conveyor
when

excessive

| build-up. «Corrective actions must

eliminate potential hazard.

«Specific corrective actions
needed for each CCP.
l Agriculture and

* Agri-Food Canada

Step # 11

Verification Procedures (Principle 6)

-Methods, procedures, or tests used to determine if the HACCP

system’s In compllance with the HACCP plan and whether the
HACCP pian needs modification and revalidation.

Is my HACCP plan working?

=
Step # 12 5

Record Keeping/Documentation
(Principle 7)

HACCP records is the in plant record koepmg that
is done at each CCP and contains information
required to ensure that HACCP plan is followed

J Computer === "1 Chans
Sl

SE—— T
Agnculure and
l * Agri-Food Canada

Page 3

@




Form #10

8. Establish Critical Limits (Principle #3)

9. Establish Monitoring Procedures (Principie #4)

10. Establish Deviation Procedures (Principle #5)

11. Establish Verification Procedures (Principle #8)

12. Establish Record Keeping/documentation for
principle’s one through six (Principle #7)

Form #10 Form #10

#1-Assemble HACCP team

#2-Describe product
#3-ldentify intended use

#4-Construct Process Flow diagram
and Plant Schematic

#5-On site verification of Process
#6-ldentify hazards associated with
each step (PRINCIPLE 1)

l * Agriculture and
Agri-Food Canada

#7-Apply HACCP decision tree to determine
CCP’'s (PRINCIPLE 2)

#8-Establish Critical Limit (s) (PRINCIPLE 3)

#9-Establish Monitoring Procedure (s)
(PRINCIPLE 4)

#10-Establish Deviation Procedure (s)
(PRINCIPLE 5)

#11-Establish Verification Procedure (s)
(PRINCIPLE 6)

#12-Establish Record/documentation system

Page 4



HACCP IS: ’

* A structured and systematic
approach to ensure food safety

Best preventative
capa ble j system known

ovolutlon
adaptatio,

to change

A delogntlon of responsibilities

l * Agriculture and
Agri-Food Canada

INTERNATIONAL /

NATIONAL 5/
INDUSTRY 5

B i GOVERNMENT

* Endorsed by the International Commission on
Microbiological Specifications for Foods
(ICMSF)

» Adaptable into the ISO-9000 series (International
Standards Organization).

l * Agrcubure and

Agn-Food Canada

Page 5



 Will ensure uniformity of inspection across the
country between provinces and between
government levels

l * Agriculture and
Agr-Food Canada

Improves: MARKETABILITY

COMPETITIVENESS

EFF ICIENCY

I * Agriculture and
Agri-Food Canada

Bl -

<A response to increases in inspection demands

*Provides uniformity between government
departments

*Provides a scientific base to inspection

*Enhances knowledge and keeps inspection
staff current

Agreulure aad
' * Agr-Food Cansds

Page 6



l * Agriculure and  .HACCP not a substitute for inadequate prerequisites.
Agri-Food Canada

PREREQUISITE

[ 1. Premises
[ 2. Transportation and Storage
[ 3. Equipment

[ 4. Personnel

[ 5. Sanitation and Pest Control

[_6, Recalls

(¢ O

Prerequisite Programs Check-list W

4 Outlines assessment criteria for each
program.

4 Tool which can be used by
establishment and government.

4 Ongoing review/update for accuracy.

I ‘ Agriculure and

Agri-Food Canada




| 2

i+

Building Exterior

Outside Property & Building - Hazards
eDrainage

*Building

Roadways \\ —

*Neighbouring Buildings

Agricukure and
Agn-Food Cansda

Building Interior @

Design, Construction & Maintenance - Hazards

*Pest Entry
*Paint and Rust

*Floor slope

Agnculure and
Agn-Food Canada




Building Interior s

Lighting - Hazards

sLight Intensity

«Light coverings

*Process Control Activities

Agricullure and
l * Agri-Food Canada

l * Agricullure and
Agri-Food Canada

Building Interior @

Waste Disposal - Hazards

«Sewage Line location & condition

*Cross connections

-Waste Containers

Agnculure and
l * Agn-Food Canada



Building Interior

Inedible - Hazards

Containers -
[W

=

sDenaturants

*Separation
*Storage

Agricubure and
Agri-Food Canads

Sanitary Facilities

Employee Facilities - Hazardsi
-Erhployee Rooms
-Handwashing and Sanitizing facilities

«Appropriate notices

Agriculure and ~ T
I * Agri-Food Canada R s

I"Jlul

Agnculure an
Agn-Food Cuudl




(B2

L E2

(K2

Water/Steam/Ice Quality
&Supply '

*Potabllityer & Ice - Hazards

*Volume/Temperature/Pressure

Chemical Treatment

*Cross Connections &Storage :

*Recycled

Agricullure and
Agri-Food Canada

Water/Steam/Ice Quality
&Supply

Steam - Hazards

*Source and Supply

*Traps
J—

*Volume/Temperature/Pressure

Chemical Treatment

Agriculure and
Agri-Food Canada

Water/Steam/Ice Quality
&Supply

Records - Hazards

Maintenance _ IR S S

eAnalysis e

*Treatment Records

Agrcubure and
Agni-Food Canada

W



B) Transportation and TEEE

e

e
Storage Program =5

|
le
- &Y
i -

WL o

Transportation
* Food Carriers

e Temperature Controls

Storage
* Incoming Material Storage

» Non-Food Chemicals - Rece
Asric MRFARE

ATEIIAY Product Storage

*Specifications
°Records

*Separation

Agriculure and
Agri-Food Canada

Transportation @

Food Carriers - Hazards

Conditions

Agricubure and
Agri-Food Canada




Transportation s

Temperature Controls - Hazards

*Temperature levels

*Monitoring

l * Agriculure and
Agri-Food Canada

Storage

Incoming Material Storage - Hazards

*Temperature/Time requirements

eldentification

°Handling

Agriculure aad
I * Agn-Food Canads

*Records

Containers

«Storage and Handling

Agrculure and g
l‘ Agn-Food Canada . N N el A = R



i

General Equipment

| £

iw

Storage '

Finished Product Storage - Hazards

*Temperature/Humidity requirements
«Conditions

eHandling

Agriculture and
Agri-Food Canada

C) Equipment Program @,

—/

Design and installation
Food contact surfaces
Equipment maintenance and Calibration
Equipment Maintenance Records
Calibration Records

Agrculure and
Agri-Food Canada

General Equipment

Design and Installation - Hazards

sinspection

*Cleaning '@

ek Py o

*Operation ‘____m‘

*Exhaust and Drainage

Agncullure and
Agn-Food Canads




General Equipment s

*Material Make-up
*Coatings

l * Agriculure and
Agri-Food Canada

General Equipment

Equipment Maintenance & Calibration - Hazards

*Procedures D
*Operation
*Training

I * Agriculure and
Agr-Food Canada

General Equipment @

Equipment Maintenance Records - Hazards

«Completeness

Agrcubure and
I * Agn-Food Canada




General Equipment '

Calibration Records - Hazards

/ Calibration \

Completeness

l * Agriculture and
Agri-Food Canada

D) Personnel Program @

Training

* General Food Hygiene Training
*Technical Training

Hygiene & Health Requirements

« Cleanliness and Conduct

Communicable Diseases/Injuries

l * Agriculure and
v Agri-Food Canada

Training

General Food Hygiene Training - Hazards

*Program

Frequency

*Signs

l & Asrcubure and NO SMOKING

Agn-Food Canada

W



Training

Technical Training - Hazards

*Program

*Frequency

*Effectiveness

I * Agriculture and
Agri-Food Canada

Hygiene &Health Requirements

Cleanliness and Conduct - Hazards

—

cAccess

*Empiyqll Practices
*EmpWy® Apparel J

I * Agricubure and
Agri-Food Canads

Hygiene &Health Requirements @3

s
.

Communicable Diseases/Injuries - Hazards

Policy —

Employee Practices

Agnculure and
l * Agn-Food Canada




E) Sanitation and Pest Control
Program

E1 Sanitation
E 1.1 Sanitation program
E 1.2 Sanitation records

E2 Pest Control
E 2.1 Pest control program
E 2.2 Pest control records




el '3
*%% 3

PREREQUISITE
PROGRAMS
3¢ 3 . X

g2

Codex Alimentarius

General Principles of Food Hygiene

e Building design and 1 acilitics
o Control of the Operation
o \ladntenancee and Sanitation

o Personal By 2iene

o lransportation

o Product intorniation and consumet

Sanitation Standard Operating %
Procedures (SSOP’s)

¢ Establishments must developh
implement, and maintain written
SSOP’s.




@ 1. Premises :
(Q 2. Transportation and Storage
’ ) 3. Equipment

3 4. Personnel ‘

3 5. Sanitation and Pest Control }

. Recalls § 3
S)

DOCUMENTED PROCEDURES,
ON-SITE AND RECORDS

*Written standards must first be developed by plant.
+On-site implementation of your written programs
are augmented by records.

PREREQUISITE PROGRAM
CHECKLIST

¢ Found in Appendix II of
FSEP Volume 1V.

¢ Tool for evaluating
prerequisite programs.

o Can be used by
establishments for self
evaluation of
prerequistes.




Evalusion Checidiist

Raeterenca | Commaents (fer Incompiete)

(A) PREMISES COMPANY REFERENCE
ler 1Ie A1 BUILDING EXTERIOR - Outside Preperty and Bullding C M Me
O O |COA11 Butdng ey » ony o oo
=4 o curvsusSngAeadey? &0 o) of debrin il (he, sdmStaly érened
=
CAR.?
O a2 = comgmed, © grovest oriry o
contaminents cad posts (en. Mo wrpretactad cPeRings, & IEwS
ioceted ot s read, walla ene femmdsen w70 meteistned o rovest katege)
WRITTEN PREREQUISITE PROGRAM ASSESSME| RECOGNITION AUDIT
Recends (Comsnents for non conformities)

et ewiEied In e wriion proremate Progaes
e Wtk Tiow, Woan Deittim precadurs Resanisy, (| CUais (Commans fos.nian conlormitios)

A) Premises Prograii

Al Building Exterior
Al.l1 Outside Property and Building
A2 Building Interior .

and Mai

A 2.1 Design, C:
A 22 Lighting
A 23 Ventlation

A 2.4 Wasse Disposal
A 25 Inedidle areas
A3 Sanitary Facilities
A 3.1 Employes facilites
A 3.2 Equipment Clesning sad Senitizing facilities-
A4 Water/Steam/Ice Quality & Supply
A4l Waterice & steam

A Premises, A1 Bullding Exterior
A1.1 Design, Construction and Maintenance

The yardman is to inspect

SMerion. ddfacent propers

SH e TS fud

\ 04 s
tasdmran uAll<
Apper
Dbt M «

| SN

1

When Bndings deate from th

the butldine
He s and

rittenore quie
e and the
) Corrichve
(N O sond! ]

ja———— ]

ik s tne Yaedman oo

The Superiisor s to check for the completeness of the record

and venfy outside conditions bimonthly

imtialed

Yardiman record wall be



Yardman record

Date: Feb 1238
Requirement Initial Satisfactory Comments
Yea No
*No evidence of pest
harborage. al RS
+Debris and refuse removed (573 O
from property.
“Exterior pramises is f Drain near Receiving§
from poot;"n; w:.h.r‘ o - X3 Jooor CMO":
wal
<Equipment and supplies
are properly stored. t xJ -
Comments/Corrective Actions

Feb 13/98

B Transportation and Storage, B1 Transportation
B1.1 Food Carriers, B1.2 Temperature control

+ The rece s are to argancleptically check cach foad of b of and
take the internal tem iture of the carc

Beef must sh O sgns LAY yidor colour. foreign

S Y]
ratly
wip arent

o Record generatsd

o Vlhen findings deciate from the etten requerements
Dot cord and the
yan sl by n d e diately V,r A
v tron form ol Comp , the Fore inan

— -

The Dock Foreman sll ensure the completer ot all records
and check one nspected truck and load pe for
effectiveness  Foreman callinitial and date the Dock record




Date: Feb 12198

Dock record
Truck Truck Carcass Truck/Beef - Signs witat e
Tame _of coniamingtont omaents
Yes No

483 | 1°C | 3°C O o DD

si2 | 3c | T°C 5 C'% DD ::gngo carcass temp was
. Informed Foreman. |

ss|lweclec| ™ B PR

211 | 2o¢c | 1oC ['5 &1 DO

si|vec|ec| ™= & PR

Comments
_Truck 612 -Checked reefer and it is functionaland

runni
B.C Feb 14/98 mg,m Reinhart Feb 12/98

Corrective Action Form

Date: Feb 12/98
Deviation

Feb 12/98 - (Truck 612) Six random samples of

of 7°C on Feb 12/98.

Corrective Action
Load originated from Maria Meats. Company was
informed of the temperature reading and load was sent
back to supplier immediately.

Signature: Bill Cunningham

C) FEquipment Program.

C1 General Equipment

C1.1 Design and Installation
C 1.3 Equipment maintenance and Calibration

“



L7 Hygiene & Hezlth Fequin
D 2.1 Cleanliness and Conduct
D 2.2 Communicable Diseases/Injuries

E) Sanitation and Pest Control
Program

E1 Sanitation
E 1.1 Sanitation program
E 1.2 Sanitation records

E2 Pest Control
E 2.1 Pest control program
E 2.2 Pest control records

E Sanitation and Pest Control
E1.1 Sanitation Program

Quality Assurance il perform a pre-operational Audit danly for
all equipment

ssembly roassembly. cleanmng and samtizing mstructions for
quipient is descrbed i the company santary mana.al
section A

Record gene

When findings s ate from th ntten requirements. QA sl

notify the San n Superisaor for correctize action and or
resample  AlLde cation and corrective actions il be
documented on the Pre Operational Audit Report under
comments soction

Co ) TS CEEE - W S - —

QA =il perfurm s sab tests on Food contact surfaces for cach

piece of cquipment ( Linits = < 100 SPC and 5 Coliform) monthly
and record in the Yerthcation Log book. Deviation and corrective
actions will he noted i the 1og book under the comments section




Pre-Operational Audit Report

Satisfactory

No Yes Comments

Food Contact surfaces x | Grinder with
some meat

Non-contact surfaces O X residue.
Informed

Pumps O K Sanitary
Supervisor

Aprons a X

Knives O ]

Comments _Grinder was recl d and sanitized prior to operations.

Cleaner scheduled for refresher training on grinder clean-up.
F

Will monitor cleaner daily untii training has been receiveds 492
e Feb

J.H.
Signature /4/98

Quality Assurance Verification Logbook

Bacteria
Date Grinder | Conveyor| Pump | Filler jnitials
Jan 14/98 | <100 500 <100 <100 S.R.
mma <100 <100 <100 <100 S.R.
Coliform
Date Grinder | Conveyor] Pump [Filler [nitials
Jan 14/98 <$ <5 <5 <5 S.R.
I-F:b 14/98 <5 <5 <5 <5 S.R.
Comments
Jan 18/98 Resampled conveyor and S.P.C. resuits were <100.

Sue Ray

E Sanitation and Pest Control
E2.1 Pest Control Program

content and condition of all pest control
on the Pest Control map once per v

and Eloctroct it onty be used within the plant and
e : . titrol map

t Checrsheet Report
N g - ——
WWhen e giatoon o dontified Recerver call dispose of rodents
and repar or n the pest control devise Recerzeristo
detenming Wt ol program s e ftectize The

deaation and ¢ orr ct sl be docume nted on the Pest
Checksheot Report

. . ).
QA call check all reccrds on a monthly basis and inspect various
traps throughout the plant for eftectiveness of program
Documentation mcludimg desations and corrective actions wall
be documented on the Llonthiy Audit Report




Pest Checksheet Report

Date [Catchall 1[Catchall 2 I 3[Catchall 4 fnitial

Jan 14/88 0 0 0 2 D.D.

[Feb 1498 1 [} 0 4 D.D.
Comments

Placed one more catchall at Receiving Doors
(Catchall 5) on Feb 14/98.

F) Recalls

F1 Recall system
F 1.1 Procedure
F 2.1 Product code identification and Distribution

RECORDS

e N

*Accurate
*Signed ==
*Dated

ot
*Complete o~
*Available - I

Retained for a minimum of 1 year




FOOD SAFETY ENHANCEMENT PROGRAM

-Canadian Food Inspection Agency’s program designed to
encourage the establishment and maintenance of HACCP
based systems in all Federally Registered Establishments.




Canadian Poultry and Egg Processors Council

Canadian Meat Council

National Dairy Council Food Institute of Canada
Further Poultry Processors Association of Canada

Hazard Database

FSEP Volumes I-111

Prerequisite program checklist

HACCP Curriculum

Decision T
HACCP Video HACCP sion Tree
Generic Models Regional /District FSEP Teams

Adaptation Funds Industry Information Days




* Video training tool provided
¢ Introduction of FSEP
¢ Technical HACCP video

v

v
B




HACCP
GENERIC MODELS

Generalized HACCP plans designed for a specific
product or product category that can be used as an
example or guideline for developing a plant specific
HACCEP plan.

EXPERT COMMITTEE

FRUIT, NUTS, CHOCOLATE ICE CREAM IQF EGG
CHINESE STYLE SAUSAGE AGED CHEDDAR
POULTRY SLAUGHTER  DRY CURED MEAT (PROSCIUTTO)
PORK SLAUGHTER ASSEMBLED PRODUCT (PIZZA)

ACIDIFIED LOW ACID PRODUCT BRIE 2% FLUID MILK
UHT MILK  SKIM MILK POWDER PROCESSED CHEESE

FERMENTED SAUSAGE YOGURT MAPLE PRODUCT
DRIED ALBUMIN ASEPTIC HIGH ACID FRUIT JUICE
FROZEN VEGETABLE  SOFT SERVE ICE CREAM
HARD BOILED EGG HONEY MSM PROCESS
ICE CREAM NOVELTIES UNSALTED BUTTER
SEASONED FORMED CHICKEN BURGER




PILOT PROJECTS

Beef Slaughter

Boneless Beef
Cooked/Sliced/Pack.Ham
Meat Spread

Frozen Egg Product

Low Acid Canned Product
Shell Egg Grading (Large)
Dry Cured Meat Product
Ready To Cook Poultry Product
Fully Cooked Poultry Product
Shell Egg Grading (Smalil)
Cooked Sausage

DAIRY EXPERT COMMITTEE

Aged Cheddar  Brie Yogurt

Unsalted Butter

Ice Cream
2% Fluid Milk
Soft Serve Ice Cream Cottage Cheese
UHT Milk Ice Cream Novelties
Skim Milk Powder Proc i Cheese

HAZARD DATABASE

W



HACCP CURRICULUM
GUIDELINES ﬂ'

* Developed jointly by government and industry.
e Need for standardized curriculum.
e Industry/government commaittee.

0 >

rli/ﬁ'caﬁon /9 roloco

Step | - Theorstical knowiedge on principles and concepts
of HACCP.

Step [l - Theoretical knowiedge and practical skills related
to application of Generic Models.

Step Il - Theorstical knowiedge and practical skills related
to the operational guidelines outlined in
Volume V.

°9 Industry days

°1300 participants
s @




National HACCP Adaptation
Contribution Program

* Money available from the Adaptation and
Rural Development Fund.

Objective

4 To provide financial assistance for HACCP.
4 Contribute to the efficiency of FSEP

4 Improves petitiveness of Canadian comp




PREREQUISITE PROGRAMS

HACCP PLANS

DOCUMENTATION PACKAGE

= Letter of commitment.

— HACCEP coordinator.

= HACCP team members.

= Company self evaluation of
prerequisites.

= Action plans (if applicable)

=Company Log book

HACCP Recognition

Review Process

* Prerequisite Program Review
« HACCP Plan Review




Review of HACCP Plans.

= Three areas of evaluation for prerequisite programs
and HACCP plans.
@ Two components to documentation:

Documentation (written procedures + Records) = On-site adherence




Written Procedures-

What is done?

How is it done?

At what frequency is it done?
Who does it?

How are deficiencies corrected?
What records are kept?

-

Records - Those reflected in the written procedures must be in use
and properly completed.

On-Site - Will verify that the written procedures are being adhered to.

(o

Prerequisite Program and
HACCP Plan Deficiencies

& Written procedure deficiencies will have to be
corrected prior to the Recognition audit.

Recognition Audit - CARS

o Major non-conformities to be corrected prior to
HACCP plan review or HACCP Recognition.

o Minor non-conformities to be actioned prior to HACCP
plan review or HACCP Recognition.

P it

HACCP Recognition

o Review team from Regional Office (1-2
persons).

+ Responsible inspector (possibly supervisor
and/or Area program officer).

Dlant Personnel

» HACCP Coordinator
 Production/Quality Control




Recognition Process

Use of Tools

*Appendix 1, 2 and 4 checklists (FSEP Volume IV).

cApplicable Generic Models
-Non-conformity review flow diagrams (FSEP volume IV)

*Hazard Database

Reference Standard for Audit

Dynamic HACCP system




°

JAN 73 1988
HACCP

Tem Cradam

CFIA RECOGNITION
Caravelle Foods Est 146
Kraft Canada Inc. Est 751
Kraft Canada Inc. Est 44
Poultry Maple Leaf Est 196
CanAmera Foods Est 601
J.M. Schneiders Inc. Est 35

Cardinal Meat Specialists Est 352

HACCP system audits __ _|

- Verifies that prerequisite programs /. ! e
and HACCP plans are being L
implemented as planned. ' [

- Based on the ISO approach to audits.

» Audits will include full and partial
audit components.

w



Riskiness of Products and Processes
3 Categories

Category I

* Operations requiring a ber of pessibly plex centrel precedures to
ensure preduct safety.

Category II

* Operations that process preducts that are p ially hazardeus, h the
pmmgumnhmonly‘ igned te ize the p fer adding te
the Biolegical, Chemical or Physical inati vhkhm;htdrudyln
present (eg. proper sanitation and temperature contrel).

Category III

. Operamm invelving preducts which de net pose significant heaith hazards by

ives and the pr ing and ether activities te which they are expesed te

represent little or ne additienal risk

AUDIT / INSPECTION FREQUENCY

Level C Level B _ Level A
‘Audit Frequency | Audit Frequency pectior
Frequency
Category | 4lyear 11lyear
NON-HACCP
Category Il 2lyear 4lyear |jngpection
Program
Category lllf 2/3years 5/3years

Level B
Full Audit

Partial Audit
I: 11/year

Il: 4lyear ey
One year of W: Y | | Non HACCP
Consecutive inspection
Compliance Level C Program

Full Audit




2% PARTLY SKIMMED MILK

GENERIC HACCP MODEL

National Dairy Council of Canada

February 1996 Version



N

INTRODUCTION:

This generic model is a guideline to assist you in developing a plant specific
HACCP Plan. Each plant should use the model as a means of determining basic
areas which should be reviewed. In your own plant, you may wish to add Critical
Control Points (CCP’s) which have not been identified in the model. You may
also wish to eliminate CCP's which are listed in the model.

For example:

1. Storing of Raw Milk and Cream is listed as a CCP in the model because of
the possible toxin development and there being no further control point in the
system You may not think this is necessary.

2. Antibiotic testing is not listed as a CCP since it rightly belongs at the farm-
gate. However, you may wish to make this a control point in your plant.

The entire format used for these models are based on the basic programme
outlined in Agriculture and Agri-Food Canada's Food Safety Enhancement
Program (FSEP) which encompasses the concepts of the Pre-requisite
Programmes and Codex Alimentarius's guidelines for HACCP including the
Decision Tree.

NDC FORMS:

You will note a change in the format of the NDC forms from those used in the
FSEP Manual. We have changed the format to make it easier to use in the dairy
plant. They provide addition space for written explanations.

Forms 5, 6, and 7 have additional space for products and processing as well as
additional columns for the hazards and area of control.

Form 8 has an additional column to deal with the question regarding pre-
requisites. The balance of the sheet is the same as the FSEP format.

Form 10 allows for a separate form for each Critical Control Point. This makes it
possible to provide a single sheet to each CCP area.
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GENERIC MODELS

The forms in this section have been developed by the National Dairy Council
Technical Committee. They are designed as simpler alternative to those
found in the FSEP Manual.

Please note the following changes:

Form # 1
o Keeps the descriptive requirement in the same box as the
Company data and provides more space for comments
o It provides for approval, dating and amendments

Form#2
e This form provides for the four categories of products - Dairy
Ingredients, Other Ingredients, Internally processed ingredients
and Packaging
o It provides for approval, dating and amendments

Form#3
o For the purposes of the Generic Model, we have standardized the
layout of the incoming materials and the location of the process
steps.
o Note that a company should produce their own layout according to
their requirements.

Form#4
e This form is blank and should be drawn in each plant based on the

particular plant lay-out

Form # 5 - Blological Hazards
e Incoming materials and Processing Steps are on separate forms
e \We have introduced four columns instead of two. They are: ltem
description, Hazard, Pre-requisite and CCP. This provides a clear
differentiation between those hazards controlled by Pre-requisites
and those covered under a CCP.
o It provides for approval, dating and amendments
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Form # 6 - Chemical Hazards
e The same comments as Form#5

Form # 7 - Physical Hazards
e The same comments as Form# 5

Form # 8 - CCP Determination
e This form has always been the most difficult to work with because
_the first Question had no place to put the answer.
e We have introduced a new column.

1.
2.
3.

NS

Process Step

Category and |dentified Hazard

(New) Determine if FULLY controlled by Pre-requisite
programme. Yes or No? If YES indicate pre-requisite, if NO
proceed to Q1

Q1

Q2

Q3

Q4

CCP Number

Form # 9 - Unaddressed Hazards
o essentially remains the same

Form # 10 - HACCP Pfan
e The format has been changed, however, it is possible to use either
form. This format provides a sheet for each CCP and since they
are used in different parts of the plant, this may be a more useful
format.
« It provides additional space for writing detail of the CCP



2% PARTLY SKIMMED MILK

GENERIC HACCP MODEL

ﬁ
Description of Product 1
Product Namae (s)

2% Partly Skimmed Milk

Important product Characteristics (Aw, pH, Preservatives)
Vitamin Strengths

How it Is to be used
Ready to drink

Plastic jugs - ( 2 & 4 Litres)

Packaging
Plastic coated cartons - (250 mL & 500 mL, 1 & 2 Litre)
Poly bag - (20 Litres)

[ Shelf Life
14 -20 days at not > 4° C

Where it /s to be sold
‘ Retail Stores and Institutions

Labelling Instructions
Keep Refrigerated

Special Distribution Control
Must be kept refrigerated at all times

Approved By: National Dairy Council Technical Committee

{ Dated: February, 1996

| Amended:

4

Developed by: National Dalry Council Members in consultation with government. Generic Model - Form
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GENERIC HACCP MODEL
st of Product Ingredients and Incoming Material

| Dairy ingredients

| Raw Milk
i
5 Other Ingredients
Vitamin A
Vitamin D? & D*
i
|
[intemaily Processed Ingredients
! Packaging |
Plastic coated cartons
Plastic Jugs
Poly bags
|
Approved By: National Dairy Council Technical Committee
| Dated: February, 1998
: M- L

N

Developed by: National Dairy Councll Members in consultation with govemnment. Generic Model - Form
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Processed Flow Schematic

Matsrial

Packaging |

cocccsse=y

gredients

Dairy

r--------
! In

o S -y
ater

W

Ingredients :

Other

s |

lllll

3 - Recsiving
8S

CCPi8

2 - Recaiving
AGE
- Separating

o

1

11

10 - Vitamin

4

\4

18 - Packaging

—>|  Adding

17-Coting (@

| 18- Sworing

19 - Distrbuting

Aanade Madel Form 3




2% PARTLY SKIMMED MILK

GENERIC HACCP MODEL

Plant Schematic
Plant specific - Product flow diagram and Employee traffic pattern diagram

Note: specific to each plant - no generic flow pattern supplied

Approved By: National Dairy Council Technical Committee
Dated: February 1996
ondcd:

Developed by: National Dairy Council Members in consultation with govemnment.

w

Generic Model - Forr



2% PARTLY SKIMMED MILK

GENERIC HACCP MODEL
Hazards for ingredients, materials, processing and product flow
Biological Hazards Identified Controlled at
Incoming Materials:
item Hazard Pre-requisite Control cce
Raw Milk Toxins due to pathological growth at farm See Form #9
leveUpickup and during transportation
e Heat resistant Pathogens (Listenie UHT Sterilizing cce28
monacytogenes, C. botulinum, Saimoneds,
8. cereus, E. Col) L oy
Water e Pathogens (Feecsl/ E. Coli) Premises Control Programme
(Water Quality)
Viamin A and Vitamin 0 e Pathogen Contamination from Damaged rsnsporiation, Recaiving & Storage
Packaging Programme
Personnel Training Programme
Packaging Material  Pathogen Contamination from Damaged ransportation, & Storage
Packaging Programme
Personnel Training Programme
|Approvod By: National Dairy Councll Technical Committee
| Dated: February 1998

|| Amended:

24 hu Mattanal Dalrv Council Members In consuitation with government Generic Model - Form ¢



2% PARTLY SKIMMED MILK

s GENERIC HACCP MODEL
[Hazards for ingredients, materials, processing and product flow
Biological Hazards Identified Controlled at
Process Steps:
ftem(s) Hazard Pre-requisite Control cCcP
2 - Raw Milk Receiving e Growth of Pathogens / loxing production due | Transportation & Storage Programme
to temperature abuse Personne! Training Programme
e pathogen contamination from receiving Sanitation & Pest Control Programme
equipment
3. e Pathogen contamination from damaged Transportation, Receiving & Storage
Receiving Packaging containers Programme
Materisl Personnel Training Programme
5. e Growth of pathogens/toxin production due to ccrPiB
Storage Raw Milk & Cream temperature / time abuse
® Roeonunlnwon by pathogens in product Personnel Training Programme
Sanitation & Pest Control Programme
° Aubom. conmaﬂon during agitation Equipment Maintenance Programme
6- e Pathogen contamination due to damaged Transportation, Recsiving & Storing
Packaging material storing packaging Programmes
Personnel Ti
7 - Water Filtering e Pathogen contamination from infrequent Sanitation & Pest Control Programme
dchmmm Equipment & Maintenance
8 - Separating e Pathogen contamination from product Sanitation & Pest Control Programme
accumulations Personnel T
9 - Vitamin Mix Preparing  Pathogen contamination from produc — | Sanitation & Pest Control Programme
accumulations Personnel Training Programme '
e Pathogen contamination from empioyee. |
handling
10 - Vitamin adding e Pathogen contamination from product Sanitation & Pest Control Programme :
accumuliations s LY bl . !
11 - Homogenizing e Pathogen contamination’s from product Sanitation & Pest Control Programme ;
sccumuistions
12 - HTST Pasteunzing e Pathogen survival due to improper Time / !
Tempersture { CCP28
o Pathogen contamination from raw product, Personnel Training Programme
product sccumulation, coolant (improper Sanitation & Pest Control Programme
pressure differentiais) Equipment & Maintenance Programme
lTpprovod By: National Dairy Councll Technical Committee
Dated: February 1998
Amended:

Developed by: National Dairy Council Members in consuitation with govermnment
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GENERIC HACCP MODEL

Hazards for ingredients, materials, processing and product flow
Biological Hazards Identified Controlled at
Process Steps: _
item(s) e Hazard Pre-requisite Control cce
13 - Pasteurized Storing e Possible pathogen growth / toxin Equipment Msintenance Programme
production due to Time / Temperature Transportation, Receiving & Storage
abuse Programme
e Re-contaminstion from unciesn equipment | Personnel Training Programme
Sanitation & Pest Control Programme
14 - Filling o Recontamination of product from filer o | Personnel Training Programme
packaging material Sanitation & Pest Control Programme
e Pathogen contamination from product
accumuiations - _ N
1§ - Packaging e Packaging contamination due o physical | Personnel Training Programme
damage to the container Equipment Maintenance Programme
18 - Storing o Pathogen recontamination due to damaged | Transportation , Receiving & Storage
containers Programme
Personnel Training Programme
19 - Distnbution « Pathogen recontamination from damaged | Transportation, Receiving & Storage
containers Programme
Personnel Training Programme
Fpprovodiy: National Dairy Council Technical Committee
Dated: “February 1996
Amended:

Developed by: National Dairy Council Members In consultation with government Generic Model - Form §-
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GENERIC HACCP MODEL

Controlled at

Hazards for ingredients, materials, processing and product flow

Chemical Hazards Identified

Process Steps:

| item(s) Hazard Pre-requisite Control ccP
2 - Raw Milk Receiving e Antibiotics Form# 9
e Cross Contamination from non-food Transportation, Receiving & Storage
chemicals Programme
_ Sanitation & Pest Control Programme
1 - Vitamin Recsiving e Cross Contamination from non-food Transportation, Receiving & Storage
chemicals Programme
3 - Packaging Recsiving v Cross contamination from non-food grade | Transporiation, Receiving & Storage
inks Programme

5 - Raw Mix Stonng e Cross contamination from cleaners / Sanfation & Pest Control Programme
sanitizers Equipment & Maintenance Programme
6 - Packaging Storing e Cross contamination from non-food ransportation, Receiving & Slorage
chemicals (Cleaners, sanitizers, Programme
lubricants)

. Water Filtering e Contamination by metals from pipeiines Equipment & Maintenancs Programme
Premises Control
(Wster
8 - Separating e Cross contamination from non-food Sanitation & Pest Control Programme
chemicals (Cleaners, sanitizers,
I lubricants) 1 iy
9 - Vitamin Mix Prepanng e Cross contamination from cleaners / & Pest Control Programme
sanitizers
10 - Vitamin Adding o High concentration Sanitation & Pest Control Programme
1 e Cross contamination from non-food personnel Training Programme
| chemicals (Cleaners, sanitizers,
lubricants) e
{ 11 - Homogenizing e Cross contamination from non-food Sanitation & Pest Control Programme
| chemicals (cleaners, sanitizers,
| lubricants) t
12 - HTST Pasteunzing e Contamination from non-food chemicale & Pest Programme
Personnel Training Programme

Approved By:

National Dairy Council Technical Committee

Dated:

February 1998

|

Developed by: National Dairy Council Members in consultation with govemnment

N

Generic Model - Form €
8.2
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GENERIC HACCP MODEL

Hazards for ingredients, materials, processing and product flow

Chemical Hazards Identified Controlled at

Process Steps:

itemy(s) Hazard Pre-requisite Control cce

13 - Pasteurized Storing e Cross contamination from non-food Sanitation & Pest Control Programme
chemicals Equipment & Maintenance Programme

14 - Filling e Cross contamination from non-food Sanitation & Pest Control Programme
chemicals and residual ingredients Equipment & Msintenance Programme
(incorrect ingredient) Personnel Training Programme

19 - Distribution e Cross contamination with non-food Transportation, Receiving & Storage
chemicals on truck Programme

Approved By: National Dairy Council Technical Committee

Dated: February 1996

Amended:

N

Developed by: National Dairy Council Members in consultation with govemment Generic Model - Form
6.
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GENERIC HACCP MODEL

Hazards for Ingredients, materials, processing and product flow
Physical Hazards Identified Controlled at

Incoming Materials: hd

item Hazard . Pre-requisite Control ccP__

Raw Milk e Hazardous extraneous matenals (HEM) Transportation, Recsiving & Storage
(glass, metal and wood) Programme

' Personnel Training programme

Vitamins o Hazardous extranecus materiais (HEM) | Transporiation, Receiving & Storage
(glass, metal) Programme _

Packaging Material e Hazardous extraneous materials (HEM) Tr Programme !
Transportation, Receiving & Storage ‘
Brogramme |

Approved By: National Dairy Council Technical Committee
| Dated: ~February 1998
Amended:

Developed by: National Dairy Council Members In consultation with govemment. Generic Model - Fom 7
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GENERIC HACCP MODEL

Hazards for Ingredients, materials, processing and product flow

Physical Hazards Identified

Controlled at

Process Steps:

item(s)

Hazard

Pre-Requisite Control

cce

2 - Raw Milk Recaiving

Introduction of Hazardous Extranecus
Materials (gasket material)

Equipment & Maintenance programme
Personnel Training Programme
Sanitation & Pest Control Programme

3 - Receiving Packaging

Contamination from HEM due to physical

Transportation, Receiving & Storage

5 - Raw Milk Storing

damage o packaging Programme
Personnel Training Programme
s Contamination from HEM due o Equipment & Maintenance Programme

mechanical agitation (metal, gaskets)

8 - Storing Packaging

Contamination of HEM from continual
use, storage and handling -
contamination from pests or rodents
(HEM)

Transportation, Receiving & Storage

Programme
Personnel Training Programme
Sanitation & Pest Control Programme

7 - Water Filtering

Contamination from hazardous
extraneous materisl (HEM)

"Equipment & Maintenance Programme

8 - Separating

Contamination from hazardous
extraneous material (metal)

Equipment & Maintenance Programme

9 - Vitamin Mix Preparing e Contamination from hazardous Equipment Maintenance Programme

extraneous material (glass)
®

11 - Homogenizing e Contamination from hazardous Equipment Maintenance Programme

extraneous material (metal)
i . ————————

12 - HTST Pasteurizing e Contaminstion from hazardous Equipment & Maintenance Programme
extraneous materisis from gaskets

13 - Pasteurized Storing e Contamination from hazardous Equipment & Maintenance Programme

extraneous material (metal, gaskets,
Teflon)

Approved By:

National Dairy Council Technical Committee

Dated:

~ February 1996

Amended:

Developed by: National Dairy Council Members in consultation with govermnment.

N

Generic Model - Forr

2
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GENERIC HACCP MODEL
Hazards for Ingredients, materials, processing and product flow ||
Physical Hazards Identified Controlled at
Process Steps:
item(s) Hazard Pre-Requisite Control cce
14 - Filling of Packaging e Contamination from Hazardous Equipment & Maintenance Programme
Extraneous Material due to gaskets , Personnel Training Programme
boits and Teflon \
15 - Packaging e Contamination from introduction of Equipment & Maintenancs Programme
Hazardous Extraneous Material Personnel Training Programme ‘
19 - Distributing e Contamination from introduction of Transportation, Recsiving & Storage
Hazardous Extraneous Material Programme
Personnel Training Programme
Approved By: _National Dairy Council Technical Committee
Jated: February 1998

Amended:

N

Developed by: National Dairy Council Members in consultation with government. Generic Model - Fon;!
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GENERIC HACCP MODEL
CCP Determination
I oming e O A kil
or Catagory Determine i FULLY controlied Q1. Could @ conrol measure(s) be _lo B Bhaly that comamination 3. lo this procses slep Wil @ subsequent siep CCP Numbes
Biological, Chemical or nwm-nn(q used by the operaior al amy ity o [deniifed hanasd omud specifically designed 0 cimanate s wenifed hazerd
Phyreicsd procees slep? o I @xcees of Gwe ecoceplabio clminseieduts 1w el or reduce hely oCOWTENOS 10
ond Yes or No? iovel ar coadd lREreess B &R ecosTeRos of 6w iderdded @n scceptable level?
idemifind Hazerd ¥ NO - not CCP wnacoaghabie teeil hazerd to an eccapiebls lovel?
¥ °YES’® - indicate ¥ “NO” - CCP + go to the lasl
Preceguiaio Programwms end ¥ “YES® descripiion ¢ nesd question 8 °NO” - not CCP ¢ procesd 10 he ¥ °NO” - nesd question COhIR
preosed 1 ped (Seniified aesi) (Berdiiad hazasd, _
Masne Henesd (e B°YES® - CCP ¢ go o e lost W “YES® - not @ CCP » idendy
# “VES® aed quostion. cohamn subseguend Bep ¢ procesd i®
¥ °NO” - proceed o e nesd (Mertibed hazsd
0.
R Bioioical VES
Cooam/Ailk 88 Pathogene Trenepostation, Receiving &
dalivampd Tempershwafins Sisngs Progiaaend
[ickopical
Tosdn production dus ©© 8o Form 80
| pethogen growth ____
Chaenical vEs
Andilolic See Form 89
Chednicai
Pesticides Ses Form 8 ®
Chamical
Clesnara/esniizern See Form 00
Phorsical YES
Hazerdous GHijaRetud Siep & 2 Recelving
matsred
Viaming &8 Chamical
dadversd Corassinaiion tom Tranaportation, Recshing &
wiong ype end Bomge Programme
concsntration
Weatler o8 [ioiogical
Galtvarad Pathogens Premises - Water Quality
(tescadE.Coll)
Chermical
Pesiciies
__—_—-—%“"
Phyaical
Hezasdous Gx¥ERaoUs Prasiess Viaser Cusiily
melaris)

Developed by: National Dalry Council Members in consultation with govemment
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Developed by: National Dairy Council Members in consultation with government

GENERIC HACCP MODEL
e ERET c = B
CCP Determination
lm:omgz:omhb F.
“Produd o Casegory ~Determine i FULLY controied | Q1. Could a control messure(s) be "1a 1 Bely thal contamination "o his process siep G4 Wil & subsequent siep CCP tumder |
Biotegical, Chesmical or nwmn weed by the operator &l any i o identifted hazerd could epetiically Gesighed 10 limEnate s Werdied Neperd
process step? oo ln excess of the eoospisbls clninatelireduos Mo Mhely of reduce lkely coouwence 10
Yes or No? ftovel or could Increass 10 en ocourence ¢l B denifed en eoceplable level?
(deriied Hermd # NO - not CCP wunecoeptabis level? hazerd to an acospiable tevel?
¥ “VES® - indicate ¥ °NO” - CCP ¢ 9o 10 the lesl
WW“ ¥ “VES® descrigtion ¢ nest question W °NO” - not CCP ¢ procesd o the ¥ “NO” - nexd quesiion
(ronesd (6 newl Meliied) et (QeniiSed) harard. _
) # “YES® - CCP ¢ go to the last ¥ “YES® - not @ CCP ¢ idendlly
¥ “VES® nestt question. CohsmR subsequent step ¢ procsed ©
¥ “NO” - procesd he naxi dentified hazerd
- question Q1.
Packaging YES
Materials 88 Pedhogen coraminssion Transporiation, Reoghing &
s metens)
: | packaging metedel
Traneportetion, Receiving &
SGomege Prograsme
APPROVED BY MMC«MTWW
DATE: Februery 1008
AMENDED:
A

Generic Model - Form 8

2
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GENERIC HACCP MODEL
g ==
AMENDED:
CCP Determination
Process S -
Frocess Caegory conwoied | Q1. Could @ control measure(s) be 7 § ihely hall conlaminalion e $s procees step i o subssquen) 548D CCP Numd
Biological, Chemical or nwwo weed by the operator &l any i the [dentiied hegard couid epeciically designed 10 cminats Bus ideridied hegerd
Phwyeio) procsss step? oo bn encses of the eccsplable imingleNeduce o Bty or reduce lhely eonsTencs 1
and Yee or No? fovel or could incresss 0 an eoouTenos of G idenéfied on eocagiedls isvel?
dentiled Hexard ¥ “VES® - Indicate W °NO” - not CCP unaceepialty isvel? hazerd to n aoospteile level?
Pre-requisite Programme and ¥ N0" - CCP ¢ go 1o the last
procesd 1 net Wenilied W “YES® dsecriplion ¢ nesd W "NO” - not CCP ¢ procsed to e ¥ “N0” - nest question Y]
hazard question nedt identified hazerd. ¥ “YES" - not @ CCP o identily
Name Hazard ¥ “M0" - procesd # “YES™ - CCP ¢ go o hhe lest subsequan) eiep o prooesd (o
question Q1. # “YES" nesd question. oohemn e nex denafted hazard
1- Vitamin -
Recsiving Acoepling wrong type Treneporiston, Recelving &
ond concentralion of Storege end Personne!
viteming T
- Raw WK Biological -
Recaiving Growth of Peraonnel Treining
Pathogens/Todn Programme
producion due ©© TMM!
(emperature abues
Bintogical ==
Pathogen conteminsion Baseitalion & Pasl Control
| - receiving equipment | Programme
Chamical YES —
Antibiotics Form# ®
Chamical Sanitation & Pesi Control —
Cross coriasminetion - Progaswend
non-food chemicals
3-Packagng | Bickogkal -
fisiegia) Pethogen conieminsion Treneporiation, Recsiving &
Recabding -
Contamination from Traneportation, Receiving &
hazsrdous eireneous Siorage Programms
materiel due 0
demeged peckaging
metel,
"APPROVED BY: Netional Deiry Coundll Technical Commines —

Developed by: National Dalry Council Members in consuitation with government



2% PARTLY JMMED MILK
GENERIC HACCP MODEL
CCP Determination
Process S
Procses Siep Catagory Determine If FULLY controlied Q1. Could & control messure(s) be Q2. is i lksly thal contemination Q3. is this procsss siep Q4. Wil @ subsequent step CCP Number
Biological, Chemical or nww» ueed by the operator ol any with the identifted hazerd could specifically designed %0 eumngis Fus Wenfed harerd
Powyeical procsss sep? coous in exosed of (e cotepleiis chminatefreducs the kel of reduce likely CODTENCS 0
&nd Yes or No? lovel or Could incresse 1o an oocausvence of the identifted an accepiabile level?
idantiied Hezard ¥ NO - act CCP ¢ identification on uneccepisiie lsvell hazand 10 en acosplable level?
¥ “YES® - Indicate how this hazard will be controlied ¥ "NO” - CCP ¢ go (o the lest
Pre-requisite Progremme end batore and afler he process ¢ ¥ °NO” - not CCP ¢ proceed o e ¥ °NO" - next question cokumn
Mbﬂw proceed o he nex ierifiad nexd identified harerd.
biasmo (Hazend [ harard. ¥ “YES® - CCP ¢ go to the last W “YES" - not 8 CCP  identdy
# “YES" nest question. cohawn subsequent step ¢ procsed 0
1 “NO” - procesd © ¥ “YES® destription + nesd question e next identified hazard.
_queeton 01._
STORING
S - Raw MK Biokooical NO YES YES YES ccPiB
Sloring Growth of Time and temperahure Controls
production éus 0
tomparere 8bued
[Asolngical YES
Airbome pathogen Equipmani & Meiensncs
comtaminaiion (i Programms
egistion)
Bintogical YES
Pethogen contersnalion Senitstion & Pest Control
by product and Personnal Training
sccumulstion
Chesmicsl contaminstion | Sanitstion & Pest Contvol
from non-lood and Equipment &
chamicals (cisensm, Msintenance Programaes
paninsrs Gnd
Phaaical YES
Hazardous Extransous | Equipment & Meintenence
blekesial (eial, Programme
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CCP Determination
: . v
_=$_—6’~.' TTULLY conirolied | O Could 6 conivel measwe(s) 80 | OZ 1§ ihaly Shal comtomingtion | G0 s s precess shep T4 Vil @ cubsaguan tep CCP st ||
(Bisingiosd, Chessdnnd & (g Pos-oamdeitn (ragrammals) ced) by e cpeniey @ ey i) (e (Semtiiad) heuasd oedd cpsaliealy designed 0o s (oo (genidied hererd
Plnstend precess sag? Gt B ecees @ (ho eooegialitn cRwnsiabetutn Bo (haly @7 peeon Waly CORERTD D
] Ves & Ne? (pee) &7 esudd Insesss 15 &) axramencs of G idetled @ aooagiabie lewel?
(Saramind Rimae N0 - nst CCP ¢ idestification en | unescegishis isvel? hesssd 1o on Gosaghable Wwvell
¥ “VES’ - Indicate ey Bl Rz Erd el b0 cenbaled ’ °NO" - CCP © g0 1o Do last
Progaawes and | belsrs and afler B pSO0RES © §°N0” - ast CCP ¢ preceed to e 00" - ad Question ceham)
| geocasd o nost iastified | (procesd o Boe mand idantiied i (i o,
henasd =8 BYES - CCP ¢ goto o last ¥°YVES" - act @ CCP ¢ idenadly
B°VES’ andt quesiion. ) adsequan) cap © proceed
8 N0’ - precesd @ 1 “VES desciptien © naxd guastien (B et (dastliad hagasd
Tronspesiniian, Reoshdag &
Besags Pegamms
VE§
Tsapanation, Resshisg 0
(Hassgn Fragraswe
"VES Tma
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GENERIC HACCP MODEL
CCP Determination
Process S
Proosss Giep Category Determine §l FULLY controlied Q1. Could 8 control meesure(s) be Q2. ie i Busly that contamineion Q3. Is this process siep Q4. Wil @ subsequent step CCP Number
Bioiogical, Chemical or nww» used by the operator &t any with he lderdifted hezerd couid specificely designed 10 elmenste Dus wWeniled hazsrd
Powyeics) process step? coous In emcass of e acoepiabie elmnataietuce B Eely 01 reduce khsly CCONTENCS 10
end Yes or No? tsvel or could INCreass 10 an ocouence of Bie denified an acceplable level?
Identifed Hazerd ¥ NO - not CCP ¢ identification on unsopegteis levall hazand to an sccegtable level?
¥ “YES’ - indicate how this hazard will be controlied W °NO” - CCP © go o he aet
Pre-requisie Programme end before and after hhe process ¢ °NO" - not CCP ¢ procsed tohe | ¥ “NO” - nesd quastion cohsmn
”‘Dnﬂ“‘ Mb“uﬂ“‘ nas Meriiad hanerd
[ S [ hazsed. ¥ “YES’ - CCP ¢ go 0 the lesl ¥ °YES® - not 8 CCP ¢ idendily
¥ “YES® next question. ool subsequent step ¢ procsed 10
1 “NO” - proceed o ¥ “VES® descrigtion ¢ nesd question e nexd identihed hazend.
Q9.
8 - Sepavaling | Phyaical YES
(cont'd) Hazasdous Extransous | Equipment & Maintensnce
Material (metel)
® - Vitamin Mix | Biclogical YES
Prepering paihogen corteminglion Senitstion & Pest Condal
from product Progresen®
socumdstions
Binlngics] YES
Paiivogen cortaminalion Personnsl Training
|_trom employes hending | Programme
Chamical YES
Cross contaminalion Sanitsiion & Pest Control
from non-lood Programene
chemicals (clsaners,
Piamical Equipmend & Melnbenantd
(HEM) (gioes) Programms
10 - Vitarman Biological YES
Adding pefhogen comeminelion Sanitation & pest Contwol
from product Programme
scoumulelions
Chemical
Adding high & Meintenanos,
conceniralion Personnel Training
: _Programmes
Chamical YES
Croes contaminedion Sanitation & Peet Conwol
from non-food Programme
chemicals | i I .
APPROVED BY: NdionalDaifyCow\dTod\nuICamﬁbo
DATE: February 1996
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GENERIC HACCP MODEL
CCP Determination
Process S
[ Category ¥ FULLY controlied 1. @ conirol measure(s) be Q2. is & Bhely thel contemination Q3. ls this procsss siep Q4 WAl @ subsequent slep CCP Number
Biclogical, Chesdcs) ar uwwu waed by $he operator & &y i) o [dentifed hazerd oouid apeciiically éesigned 0 emanete Bus denided hazard
Fomyedoad procese siep? con I 0u08ss ¢f the eocepleblo siminseieduce e Baaly o retucs ety CORETEN0D 80
@nd Yes or No? tovel or could InCrease o &R oonuTencs of he identifed on acosphable level?
(demiibed Hazerd # NO - not CCP ¢ identification on unemmegiedis level? hazerd (0 @ acosplable level?
¥ “YES’ - indicste how this hazerd will be convvolisd . #°NO” - CCP ¢ go o the lesl
Progremme ahd efore and aler 0o process © #“NO” - not CCP ¢ procesd to e ¥ “NO” - nest quastion cohsmn
pnu-lbndw M»umw e [dontilad hazsd.
MNems Hazerd Rezesd hazard. ¥ “YES® - CCP ¢ go o the last W “YES® - not & CCP + identdy
¥ “YES® net question. ok subsequeni step ¢ procsed b0
lw-pnouib W “VES® descripion ¢ Resd question o nexl identified hazerd
1.
- Buiooical s
Homogenizing Paihogen growih Gom Conirl Prgremes
%—m
Chemicsl contesvinalon Conivol Progresmems end
- aon-$o0d chamicals Equpment & Malstensnod
(ceanare, eaalinam, Programee
| bricents)
Piumical &
______gm____%n-_v_m—__f S
12- HTST Biclooical : YES YES ccPae
Pasteuriing Pashoges eundse) Efacive pastewsizaion
(@mpeaper e and
Biological - VES
renoptessinadon @ 60 Eguipman) 6 Malenencs
mpeopes preesure Progiamene
gilesaribn)
Tacnoical Ve
(Paiiaogen coramina@nn Saniiation & Pest Control,
s W Redenuets and Parsonnsl Training
APPROVED BY. WM'WTWCW
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CCP Determination
Process S R .
Procese Siep Category Determine If FULLY controlied Q1. Could 8 conirol messurs(s) be Q2. Is i bkely thet contamination Q3. Is this process step Q4. Will @ subsequent siep CCP Number
Biological, Chemical or nwm» used by he opsrator &l any @il the idertded hazerd could epecifically designed o elmnsle s wemied Rarard
Phvyeical process slep? ocows In encsses of e acceplable climinsteladuos Ho iusly or reduce bhely ocOTeNncs 0
ond Yes or No? level or could IRCrease 10 &R consTenes o 6w idemdfied @ ecoeplable level?
fesiiBsd Hazwd ¥ NO - not CCP ¢ idendification on unaocagieile lwal? hezard to an accapiebis level?
¥VED’ - indicate how this hazard will be controlied ¥ °NO” - CCP ¢ go 10 the last
Pre-requishe Progiemme and before and after he procees ¢ ¥ “NO” - not CCP ¢ procesd 0 he 8 “NO” - nesil question ocohumn
Mbaﬂ“‘ Mh“‘“ e (Sendiad Naned.
Poawies (lamend) (hanerd mamrd. W °VES® - CCP ¢ go 10 the last ¥ “YES"® - not @ CCP © identfy
¥ “VES® nesd quesiion. cohewn subsequent step ¢ proceed
¥ °"NO” - procesd 9 1 “YES® description ¢ nest question e nesd ieriied hazerd.
Q.
12 - HTST Chamical YES Saniation &
Pasteurizing Contamination from Contwol and Personnsl
tconld) non-lood chemicels T
Chamical
Contaminstion hesling Equipmant § Makiensncs
wm-—a
Pinyaical
HEM (gaekats) Equipsneni & Maliiensncd
12- Biological YES
Pasteusized Paifngen contasinaiion Seniistion & Pesi Contral
O Sioring (romm produscl Progmamne
aoousTadalons .
Biokoolce) YES
Patirogen contasninalion & Makiensnt®
from Cross and Personnel Training
contaminaiion with ree | Progrememss
product
Faplogicsl
Pathogen growih due © Tranaportation, Receiving &
| tompershuseime sbuse
Chamical
Contasminslics o Sentistion & Pesti Control
aon-8900 chersiceld ond Parsosnel Tisining
o L
HER (paekoln, meisl) Equipment & Masiniensnon
Progremme _______
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GENERIC HACCP MODEL
CCP Determination
Process
[ Precese Siep Cetegory Determine l FULLY controlied | Q1. Could & control measure(s) be ~ s il iely hat contaminstion Q3. le this procsss step 04 Wil @ subsequent 5iep CCP Number
Bioiogicel, Chemical or by Pro-regulisie prograsmsns{e) used by the opersior a any it Bhe ientified hezard could specifically designed to ohmmate s identded hazerd
Piwyaiesd procses Eeg? oot [» exoess of he eocegiably elminstefeducs e ety 0f reducs Bhsly CCOUTENCS 10
and Yes or No? ftovel o7 could increese 1o an ocouTence of Bie identfed an acoepiable level?
(Serditad MHansd ¥ NO - not CCP + identification on unacoephabie el hazard 1o an acoepiable level?
¥ “YES® - indicate (aaw his hesrd wil be comdrolisd ¥°NO” - CCP ¢ go (0 the last
Pre-requisio Prograsene and Defore and ales he process ¢ ¥ “NO" - not CCP  proceed 10 he ¥ "NO” - aesd question cohsmn
procssd 10 nes ideniied grooeed 0 G0 nsed [Geriiiisd o) leraifiad hazerd.
Péarma Hazed e hazard. W°YES® - CCP ¢ goto e last ¥ “VES® - not & CCP ¢ identdy
 “YES" nesd question. COAETR subsequent slep * procsed 0
l"l)'-pnl::‘b 1§ “VES® descripiion © nast quastion e rae idemified hazerd.
17- Filing Bioiooical VEs '
Pathogen contaminalion Sanitstion & Pest Conol
- product accumuistions
[
from b
&
Comaminetion Fom Contvol and Equipment &
e N ool T
rakadng
HER (geekasts, hols) ond Badpenesd &
(Salndenancsd
16 - Packaging
Fatages conasmingiion & Msliienasns
- containes : “w "
the
18 - Storing
Patrogen comaminglon Equipman & Melnienaenod
- damege o and Personnel Training
conaines
72 - Distritnding | Bicknglcal
pelngen conteminalien Parsonnel Training end
- playwical demags D Tranaporiaiion , Recehing &
@ conteiner
Cross contaminsiion - Traneportalion, Receking &
non-Good chemicale Sicrape Progeamme
gm_w_m__)
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Hazards not controlled by Operator

Biological, Chemical Physical Hazards

Incoming Materials:
Hazard

Controlled at

Suggested way to Control Hazard

Producer and transporter education and practices

Toxin production in raw creanvmilk due to pathogen growth at farm | Producer responsibility
level and during pick-up Transporter responsibility

i Producer education and practices
Antibiotics in raw cream and milk Producer responsibility
|
Chemical Producer Education and practices =
Pesticides in raw cream and milk Producer responsibility
Producer education and practices

Cleaners and sanitizers in raw cream and milk

National Dairy Council Technical Committee

N

Generic Model - Form 9
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HACCP Plan
Description

2% PARTLY SKIMMED MILK

GENERIC HACCP MODEL

CCP Item and Description

Process Step

# 5 Raw Milk Storing

CCP/Hazard ccp-18
| Number
| Hazard Pathogen growthioxin productin
Description Temperature/time abuse
| critical Limits CreamMilk storage temperature between 1°C - 4°C
; Maximum storage period at 72 hours
| Source: Company Policy
|
" Monitoring Trained personnel to monitor storage temperature and time of every cream/milk storage tank
| pmcodum daily and record on daily log
l Deviation Hold affected tanks (not to be directed into ice cream production)
‘ Hretcculistu Inform QG Supervisor for QC re-direction or production
| QC to investigate, identify and correct cause of problem
|
‘ Verification Qcmaumnandvodﬁ/awumcyofummmwuysmﬂu
| Procedures mbvmmmpmadumam«up«mnm
QC to verify redirection of abused raw product
cmmwmmmmmmmwmmmm
HACCP Records ™ ,
a QC audit records
i Affected load history
' - Records of discussions e
Arovod 8 National Dairy Council Technical Committee
Dated: February 1996
Amended: NR—— R _— i

N

Developed by: National Dairy Councll Members in consultation with govemment Generic Model - Form 10-



HACCP Plan

2% PARTLY SKIMMED MILK
GENERIC HACCP MODEL

Description CCP Item and Description
| Process Step # 12 Pasteurizing (HTST)
CCP/Hazard CCP-28
Number
Hazard Pathogen survival ‘
Description (Improper temperature and/or time of pasteurization)
Critical Limits Pasteurization temperature not less than 72°C for a holding time of not less than 18 seconds
Source: HTST Guidelines

Monitoring
procedures

Operator monitors cut-in/cut-out temperature once per day

Operator checks the recording reading is 2 indicating thermometer and is recorded on pasteurizer
chart
Operator monitors that seal is intact on timing pump

" Deviation
Procedures

Hold affected batch aiready processed and activate manual divert
Inform QC Supervisor
QC to investigate, identify and correct cause of probiem

Verification
Procedures

QC to caiibrate and verify accuracy (including thermometric response) of indicating ands
recording thermometers every three months

QC to review and verify recording charts of every production batch for completeness
mmww:mmabtumwmm

QC to verify redirection of affected batch

QC to verify hoid time when system changes or at least annually

QC to verify HTST equipment & control tests results semi-annually

Operator checks the indicating thermometer reading is 2 72°C and is recorded on pastmudm\

HACCP Records

Action taken records

Recording Charts !

' QC pasteurization verification records

QC Audit records

Product devistion records
Records of discussions

HTST equipment & control test records

National Dairy Councl T -8l Commities

February 1998

Aevalnnad hus Matianal Baley Councll Mambera In consultation with govemnmment

N
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