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HACCP
EVOLVES

1992

1989

1987 1985 1971

• PrincipIes
Coaduct a bazard aaalysÍL

2 Determiae tbe Critical Coatrol Points.
3 [stablisb Critical LimilS For eacb Critical Coatrol Point.
_. Establisb a system to moaitor coatrol of tbe CCP.
5 [stablisb Corrective Actioas for deviatioa fro •• tbe

Critical Limits.
6 [stablisb procedures for verificatioa to coafirm tbat tbe

HACCP system is working efrectively.
7 Establisb documeatatioa coaceraing all procedures

and records appropriate to tbese priaciples aad tbeir
application.

•

.. ----- --_ .._--_._---



•

AS A TOOL, HACCP IS:

• Based on sound and we/l established
technological and scientific principies to
identify and prioritize intervention at
critical control points

•

• Systematic approach to ensure food safety with
prevention being the key elemento

• HACCP APPLICATION
Its logical application consisas
oftwelve (12) steps.
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•

LOGICAL SEQUENCE OF 12 STEPS
l. ASSEMBLE HACCP 1EAM

2.DESCRIBEPRODUcr

3. IDEN11FY INTENDED USE

4. CONSTItUcr PROCESS FLOW ANO PLANT SCHEMATIC

5. ON-SITE VERIFICATION OF FLOW ANO SCHEMA TIC

6. UST HAZARDS ASSOCIA TED WITH EACH STEP
(priDciplclll)•

LOGICAL SEQUENCE OF 12 STEPS
7. Apply HACCP decisioa tree to dclenDinc CCP's

(PriDciple "2)
8. Establisb Cri~caI Limits (Principie "3)

9. Establisil Monitoring Procedures (Principie 1M)

10. Establisb Devialioo Procedures (Principie #5)

11. EstabIisb Verificalioo Procedures (PriDciplc 116)

12. Establisb Record Keepingldocumentalion Corprincipie
ooe through si" (Principie "7)

•
PREREQUISITE PROGRAMS

Foundation ofHACCP Plans

• 3
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•

HACCP

FSEP

•
?•

EOODSAFETY~NHANCEMENT~ROGRAM

-Can.cflan Food Inapec:tIon Agenc:y'l program d•• lgned to
encoul1Ige the •• tabllshment and rnalntananc. of HACCP
baled Iy.taml In all Fed8l1l11yReglltel1ld E.tabll.hmentl.

•

--- ----------------

-- ---- -~----------

----~~-~-

------- ----------~
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•
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•

HACCPIS: •
• A structured and systematic approach to

ensure food saf4

M
ety

ce".ble~ =::::::v~:eo,
8volutlon
adaptetlon

tochenge ~

A delegatlon 01responslbllltles• •
.•••• "'rico"" ud

.•• A¡n.Food e••• da

•
lNTERNATIONAL

NATIONAL

INDUSTRY

•
.•••• "'ric ••••• ud

..•• A¡ri-Food e••• da GOVERNMENT

•

• Endorsed by the lntemational Commission on
MicrobiologicaJ Specifications for Foods (ICMSF)

• Adaptable into the ISO-9ooo series (lntemational
Standards Organization) .

•• "''''' ••••••• d
. Aan--Food (.uda

•



•

•
• WiII ensure uniformity ofinspection across the country

between provinces and between governrnent levels

• •+ Aaric.Ib" ••• d
Aan.Food eluda

Improves: MARKETABIUTY

COMPETlTlVENESS

EFFICIENCY

•
..••. Aa"..b •••• d

.••. AarH'ood e•••da

•
.A response to increases in inspectlon demands

·Provides unifonnity between govemment
departmenta

·Provid.s a sci.ntlflc base to inspectlon

·Enhances knowt.dge and ke.ps inspectlon
staff current

•

-----~---------------

--------------~ -----

-------~-------~----- ~
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•

•
-----
~) INTERNATIONAL SITUATION

• HACCP is endorscd by the lntemational Commission OD

Microbiological Specifications for Foods (ICMSF)
• HACCP will become a world standard for food safety.

•
Codex alimentarius

• Food Hygiene Cornmittee

• Recent revision to
HACCP guidelines

•



•

Codex and WTO

• Reference - Codex alimentarius

• WTO - SPS agreement

•

HACCP

FSEP

•
?• ._---------

•CanMllan Food In.pec:tion Agency'. program deslgned to
enc:ourage th. establishment and malntenanc:e of HACCP
baHd .y.tama In all Fed••.• 11yReglsterld Eltablllhmentl.

•
2
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•

QMP

QUALITY MANGEMENT PROGRAM

• implemented in February 1992 in Canada
• First mandatory food inspection program

based on HACCP principies for fish
products

• ra,.·---Wl"--
QMP

EVOLVES
19M

19115

19SU 1"3 1"2

• 3



•

U.S.A .

• USDA - FSIS

- Mea! &: Poultry products

• FDA - Other commodities

• - Other food products (fOl' Safety)

U.S.A.
(USDA)

• Proposed HACCP megarule -
February 3, 1995

• Final rule -Pathogen Reduction and
HACCP Rule -published luIy, 1966

• Major impact on meat
industry - USA and abroad

• U.S.A.
(FDA)

• HACCPregulationsfor seafff'

• Mandatory in 1997

•

-------
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•

H Intltmatlonal Meat & Pouttry

ALLIANCE
e
e
p

r••••A&MU_rally
c.n.,forf_ Safely
120R_I c.ntat
e••••• .--. r•••• n1oU-22,.

England

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

• "Due diligence defence"

• JAPAN •
• HACCP approvaJ systcm (Codu)

• lmpact on EXPORT

•

•
5



•

FRANCE

• Syndicat National des Fabricants de Produits
Alimentaires (SYNAFAP)

• Promotion of Codex approach

• Published guide ISO / HACCP

•

New Zealand

• Draft HACCP audit protocol

• Guide HACCP / ISO for Meat and Game
Animal Industry

• Pilot projects in slaughter plants

• ~/ .
~ ,' ...

•• •Australia

• HACCP for all meat slaughtering plants proposed
by Australian Quarantine and Inspection Service
(AQIS).

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

• 6
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Quadrilateral Discussions

~ ~c_ U.5,A.

I HACCP working group!

• N.z..-..

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
lISlogical applicatioD coosists
oftwelve (12) steps.

• •
• Aaric ••••••• d

, Aari-Food e••• d.

LOGICAL SEQUENCE OF 12 STEPS

l. ASSEMBLE HACCP TEAM

2. DESCRIBE PRODUCT

3. IDENTIFY INTENDED USE

4. CONSTRUCT PROCESS FLOW ANO PLANT
SCHEMATIC

5. ON-SITE VERIFICA TION OF FLOW ANO

• LOGICAL SEQUENCE OF 12 STEPS

7. Apply HACCP decision tree to determine CCP's
(PrincipIe #2)

8. Establish Critical Limits (PrincipIe #3)

9. Establish Monitoring Procedures (PrincipIe #4)

10. Establish Deviation Procedures (PrincipIe #5)

11. Establish Verification Procedures (Principie #6)

•

-------

~---------- ------
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• 8

HACCPPLAN

A written document which outlines the fonnal procedures
to be followed in accordance with HACCP Principies.

•
• Acric.bi ••••• d

, Aari-Food Cauda

• •STEP # 1

Recommendatlon Involve all departments that
will be affected within the
establishment.

•
•. .,.re,,"'r ••• d

Aa~Foocl C ••• da

•

-----~._------------

--_._--_-
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•

Step #2 •Describe Product
• Produd description (Form 1)
• list Produd Ingredients &

Incoming Material (Form 2)

Step #3
• Identify intended use (Form 1)• •

.•••• Acric ••••••• d
""""'"A¡ri-Food e,ud.

Step # 4

Cons/ruc/ Process Flow Diagram & Plan/ Schema/ic

FORM3and4

• 3

Identify Process Steps.

Enough details lo be useful
in hazard identlflcatlon •

•
.•••• Acric ••••••• d

.••.. AaMood C••• d.

• STEP 5. ON-SITE VERIFICA TION
OF FLOW AND SCHEMATIC



•

Slep # 6

Hazard Analysis (Principie # 1)

Use plant speciflc infonnation

Use information obtalned In stapa 2-5

List hazards associated wlth each stap

•
• I-*- Aaric.I •••••• d

.••• ",~Food C••• dl

·The potentlal to eau •• hann.
*Hazarda can be bloIoglcal, el1emlcal or phyaleal •

I-*- Aaric.ta •••• d
.•••. Atn..Foocl e••• da

•
Any disease spreading organism found in food
which may cause illness to the consuming "-,',

~.

l• Aaric.taO'C •• d
Aari-F 004 e "'Ida

•



•

•

Any physical matter not nonnally found in food
which may cause illness or injuey to the consuming

individual.... , Jf'
•
••••• "arioulh •••• nd

"'IIII!I""" Aari-Food e ••• d.

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
indivi

•
••••• "ario.lo •.••• d

••.. Acri-Food e•••dl

• 11Step # 7

Detennination of
(Principie" 2)

-A polnt, .tep or proc:edu •..•at whleh control can be applled
and a food .afety hazard can be prevented, elimlnated or
•..•dueed lO aeeeptabl. leYe~.

U.e of the Codex Allmentartue HACCP deel.lon
t•..••.

•
• "encubro •• d

Aa~Food Canada

• 5



•

Detenninatlon

-A polnt, at8p or procedure at whlch control can be applled
and a food safety hazard can be prevented, ellmlnated or
reduced to acceptable levels.

Use of the Codex Allmentarlus HACCP declslon
trH.

• •
••••• "ario •••••• ud

.•••. Aañ-FoCHII CUld.

CONTROL
Managlng the eondltlons of an operatlon to malotaln
eompllance wlth establlahed erlterla

•
• "ario •••••.••• d

. A,¡n.Food e ••• da

•

•
Page 1



•

Review Forrns 5, 6, 7
Once all hazarda are put through Decision trae:
Identify where each hazard la controlled

~~~

Identify and tranafer Unadd,...aed Hazarda to
Fonn9

• Record CCP'. on Fonn 10

Step#8
Establlsh Critical Limits (Principie 3)

Vllue. whlch UPllrat.1cceptablllty from unacceptablllty.
Tll••• Pllrametera. If maJotaJned wlthJn boundarte., wllI
conflrm th. uf.ty of producto

we exceed a criticallimit,
•• =c'.'!. a potential hazard existsl

• Step # 9

Monitoring PÍ'ocedurea (Principie 4)

A planned .equenc. ot Observltlons or mea.urem.nts.
to •••••• whether a CCP la under control and to produc.
In Iccurate record.

lIIon~tIfI proceduIM -.""¡,,.
If CttflcM11_ .,. out 01 control.

I·~•...·..•~oocICauda

•

--- - --------

Page2
2



•

Step # 10
Deviation proc.du.... (Principie 5)

Pre-d.tannlntd and documentad Ht of c:orY'KÜV.
ac:tlons that are Implementad when a devlatlon occu •••.
A devlatlon la a fallure to meet apec:1fledcritlcal limita.

-Correctlv. actlon. muat
.Umlnate potentlal hazard.

'Speclflc correctlv. actlons
ne.dad for .ach CCP.• •

•••• Aario •••••••• d
"""""'"Aari-Food C ••• d.

Step # 11
V.rification Proc.dure. (Principl. 8)

-Methods.proceclures.Of'_ta uaed ID detMmlne Iftila HACCP
ayatam'a IncompUanc:ewIth!he HACCP plan and whether tila
HACCP plan neectamocllflcatlonand revaUdatIon.

.......,_ ....
A¡rW'ood C. •• cII

• Step # 12

Record KeepinglDocum.ntation
(Principie 7)

.Writtan

HACCP records Is th. in plant record k•• ping that
¡. done at each CCP and contain. infonnation
requ¡red to ensure that HACCP plan ¡.followed.

r-;-:]
LJ

Computar =- -:~-_::_::~-:-:=:=.:Charts
- - &- -: =-= G•••ph.

•

---------------_ .... -

------------ -_-~------

._----------~._---- --

---------_ ... _._-- _- _. __ --

._-----------~._- -_--
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•

•

9. e.t.bllsh Monltortng Procedu.... (PrIncipie 1M)

10. Establlsh OevlaUon Procedu •.•• (Principie 15)

11. Establlsh VerlflcaUon ProcedUrH (PrlnclplelS)

12. Establlsh Record K•• plngldocumentatlon for
principie'. one through .Ix (PrIncipie 17)

#1-Assemble HACCP team
#2-Describe product
#3-ldentify intended use
#4-Construct Procesa Flow dlagram

and Plant Schematlc
#5-On slte veriflcatlon of Procesa
#6-ldentify hazard. assoclated with

each step (PRINCIPLE 1)

•
•.••• Aa"' ••••••• d

.•••. A¡ri-Foocl e••• d.

• •#7-Apply HACCP deci8lon tree lo detennine
CCP'a (PRlNCIPLE 2)

#8-Establlah Critical Llmlt (a) (PRINCIPLE 3)
#9-Establlah Monltoring Procedure (a)

(PRlNCIPLE 4)
#10-Establlah Oevlatlon Procedure (a)

(PRINCIPLE 5)
#11-Eatabllah Verlftcatlon Procedure (a)

(PRlNCIPLE 8)
#12-Establiah Recordldocumentatlon system

•
Aare""'" •• d (PRINCIPLE 7)

• Aa~Food e ••• da

• 4
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•
HACCPIS: •• A stnlctured and systematic

approach to ensura food safety

~~".ble ~Ll-l:~
evolutlon
adaptatlon

tochange ~

•
•••• Aaril:· ••••••• d

..••.. A,ri-Food Cana da

A cleleptJon o,responslbllltles

•

INTERNA nONAL

NATIONAL

INDUSTRY

GOVERNMENT

•

•
• Endorsed by the Intemational Convnission 00

Mlcroblologlcal Speciflcations for Foods
(ICMSF)

• Adaptable into the ISO·9000 •• ries (Intemational
Standards Organlzation) .

•
• "'rica"" ud

. ",,,..Food C'D' da

•
Page 5

5



•

•
• WiII ensure unifonnity of inspection acre •• the

country between province. and between
govemment level.

•
•
•••••••• "' •••••••• d

..•• Aa~Food Cla.d.

Improves: MARKETABIUTY

COMPET1T1VENESS

EFFICIENCY

•
•.••• ri<.IIu •••• d

. Acn..Food eluda

•
.A response to increa ••• in in.pection demanda

.Provide. unifonnity between govemment
departments

.Provides a scientiflc base to inspection

·Enhances knowledge and keep. inspection
staff current

• Page6
6



•

• I..L Alric••••••a.. ·HACCP not •• .....-,01' I~ __ Is-.
...,.... Aari-Food e••• da

PREREQUISITE
PROG

2. Transportation and Storage

3. Equipment

4. Pe~onnel

5. Sanitation and Pest Control

6 Reca.lls

• Prerequisite Programs Check-list ii
4 Outlines assessment eriteria for eaeh

programo

4 Tool whieh ean be used by
establishment and government.

4 Ongoing review/update for aeeuraey.

l• Al""·"''' a••
",,~Food Canada

•

__ o • - ---- --- -----
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•

•

Building Exterior

Outside Property & Building - Hazards

·Orainage

·Buildlng

·Roadways

.Neighbouring Buildlngs

•
• "'ric •••••• eI

Aari-Food CI •• C"

•
Building Interior

Design, Construction & Maintenance - Hazards

·Pest Entry

·Paint and Rust D
·Floor slope

•
• "'''' •• ,••• ,.eI

.""ri-Food e.ud.

• 2



•

Building Interior •Lighting - Hazards

·Ught Intensity •

·Ught coverings

·Process Control Actlvitles

• •
• Aaric ••.••.•• nd

Aari-Food Can_d.

(
Ventilation - Hazards

·Condensatloh

1
\
\

·Mould/Steam/Dust

• Building Interior •Waste Disposal- Hazards

·Sewage Une locatlon & condltlon

·Cross connectlons

·Waste Containers

•

-------------------

------ -- -- - -- ----

3



•

Building Interior •Inediblc - Hazards

·Containers

·Oenaturants

·Separation

·Storage

• •
• Aaric •••••••• d

Aari-Foocl CUIda

Sanitary Facilities.

Employee Facilities - Hazards

.Employee Rooms

.Handwashing and SanitizJn~ftacilities

.Approprlate notices

•
• Aa""·b,, ••• d

. Aan..Food C••• dl
.~~_./

•

----------



•
Water/Steamllce Quality •

&Supply

-potabllitfcr & Ice - Hazards

-Volume/Temperature/Pressure

-Chemical Treatment

-Cross Connections &Storage

• -Recycled
•
••••• Aaric.b •••• d

"""""Aan.food e•••d.

Water/Steamllce Quality
&Supply

Steam - Hazards
-Source and Supply

-Traps ;1;
•

-VolumelTemperature/Pressure

-Chemical Treatment

•
••••• Aaric.b", •• d

.•.. AcrH'ood Can.da

• Water/Steamllce Quality
&Supply

Records - Hazards

¡.

·Analysis

·Malntenance

:.

~.
·Treatment Records'.

•

-----------~~~------

------~----
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•

B) Transportation and
Storage Program

Transportatíon
• Food Carriers
• Temperature Controls

•
Storage
• Incoming Material Storage
• Non-Food Chemicals - Rece

•• Aaric~WiWe. ~,;.rr~f~ectaProduct Storage

Transportation and StQrage - Hazards

·Specifications

·Records

·Separation

.+Aaric.Ib••••• d
Aari-Food C••• d.

• Transportation

Food Carriers - Hazards

·Conditions

·Records

·Handling

•
• Aa""· •••••• d

Aan-food C••• dl

•

------------- _-- -- --

--_ -_._-----------------



•

Transportation

Temperature Controls - Hazards

.Temperature levels

·Monitoring

• •
••••. ~ricuh •• a.d

.•.. Aan.Food eauda

Storage

Incoming Material Storage - Hazards

•

.TemperaturelTlme requirements

·Identificatlon

·Handllng

•
• Aancu"" ud

",,.,.Food C.ud.

• Storage

Non-Food Chemicals Storage & Receiving - Hazards

·Records

·Contalners

·Storage and Handling

•
• A.re ••••• ud

Aln-Food(.ud.

•

------- ----- ---

------~-------------

-~- _ ..__ ._---_. ~---_._- -- ----
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•

Storage •Finished Product Storage • Hazards

.Temperature/Humidlty requirements

·Conditlons

·Handllng

• •
••••• Aaric:·b •••• d

...,... Aa~Food e.uda

General Equipment

~) Eguipment Program

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

•
.•••• Aaric:·b •••• d

•. Aan.Food C••• da

• General Equipment

Design and Installation· Hazards

·Inspectlon

·Cleanlng

·Operatlon. ~~;;;;;;;;;~r--¡;~_d.• \Si
·Exhaust and Drainage

•
• Aancub •••• 4

A¡n.Food e.ud.

•

-------------- - __ -_-

J
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General Equipment •
•

·Con

·Coatings

•
••••• Aarie.bre Ind

..•.. Aari-Food e.nad.

General Equipment

Equipment Maintenance &: Calibration - Hazards

·Procedures

·Operation

·Training

•
• Aarieabre •• d

Aan-Food Can.d.

• General Equipment

Equipment Maintenance Rccords - Hazards

·Completeness

•
• Acric.b •• ud

..•••n-Food Caald.a

•

~---~---~--~-~----------- ---



•

General Equipment •Calibration Rccords - Hazards

( ClllbijtIOo \

·Completeness

• •
• Aaric.__", I.d

. Aan..Food eanada

O) Personnel Program

Training J
• Glo.,,1 Food Hygl.ne T"lolng
·Techolcll T"lolog

--~,¡Hygiene & Health Requlrements
• CI.,ollo ••• lod Conduct
·CommuolclbI. O•••••• alloJurl••

• Training •General Food Hygiene Training - Hazards

·Program

·Frequency

·Signs

•• Aa"'.--'" I.d
",,,.Food (.uda

NO SMOKING

•

--- ----- -------
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Training

Technica1 Training - Hazards

·Program

·Frequency

·Effectiveness

•

•

Hygiene &Health Requirements g
Cleanliness and Conduct - Hazards.~_•.•~ ...•_....•,

·Access

.Em~yl:,ractices

.Em'Y.APparelt
•
••••• Aaric.b •••• d

.•.. Aan.Food eanada

J
Hygiene &Health Requirements ••

Communicable DiseaseslInjuries - Hazards

Pollcy

•+ Aa"' ••••••• d
.~n-Food Canad.

Employee Practices

•

------------- --~--

• !
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E) Sanitation and Pest Control
Program

El 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

~

•



•

•

~ "* ~* "* *PRERlQUISITE
PRO •• A.MS

-* *~

Codex Alimentarius

• Sanitation Standard Operating a;¡
Procedures (SSOP's) ~

• 1



•

•

W 1. PreIllliJa

¡;;;¡ J. Equipment

¡;;;¡ l. Transportadon Ind Storace

¡;;;¡ 4. Penonnel

¡;;;¡ 5. Slnitllion 100 Pest Control

¡;;;¡ 6. Recalls

DOCUMENTED PROCEDURES.
ON-SITE AND RECORDS

'Wntten standards rnust flrst be developed by plant.
·On-slle unplemenlallon of yOllr wntten programs
are allgmenled by records

• PREREQUlSlTE PROGRAM
CHECKLIST

• Found in Appendill 1101
FSEP Volu.e IV.

• Tool lor evaluldnC
prerequisite procnms.

• Cln be used by
establishments lor sdI
nlluation 01
prerequistes..

• 2
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•

---~1A1_ CIOfIPNIY lIEFDIDICa

IcrIC 41.1~U1'PIDIl.o..............,_'""" e • Me

10
o o ",.t .• ::: __ """.-='::='::....... .--=- o o o......•....•__ ------.°",.t.J •••••••••••••••• ___ •••••••••••••••••• _., ••

CJUI..__ ..•,..._ •.......•..•.•.•..--......._,
I ...•.•_-,.. ...........•......•••....•.....•..•.. '
, WMrTEN Pla!IIEQIMfT!' __ N III!COONIT1ONAUDIT-~ ...- !!!!!!!!~ •• _~
j

I
I
I

r=:-..:=.== ..:...:..~, !:!!!!!rc--a"-~

I

3

A) PreT11ises PrOj!raT11
A1 Building Exterior

AI.I 0utIid0t..._., •• a.;•••••
Al Building Interior

A2.1 Dooi•• ~"M __

A 1.2 ü•••••
A 1.J V.,1iJaIiaa
A2.4W_~
A 2., 1DeoIIII. __

A3 Sanitary Facilities
AJ.1 ~ taciIitioI
AJ.l ~C""'''lIIni'''''r..:ili'''

A4 Watc:rIStcam/Icc Quality &. Supply
A-l1w_ •• a_

• A Pmn ••••• A1 Building EldiIfIor
A1.1 DMIgn, Conatruc:tIon 1llCl1lalran.nce

•
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Yardman record
Date: FoII12IN

Requlrement Inltlal s.tIafactory Commem.

y- •••
·No._otpnt JJ [i] O
""-ge.
oOeI>tWand ,.,.,.. remo_ JJ CXJ O
lrom propetty.

oEnarlor •••.•mI_ la 1_ JJ O [i]
o.aln ••••r~

lro", pcMIIIne_lar. I=:'!,
·Equlpnwtl and auppl" JJ [i] O
a~~alO"'"

• CommenUlComtCtIv. Actlon.
Oral" w•• clUned, water "OW fIowI"g ""~

8gbSooae
Etb 1319'

B2 Ston¡e
81.1

e IU.o f'. 11" r
¡f:/'(;II'

, • , 1" I ~ -'1 ',' ' I¡/I •.

• B Transpottldlon ancl Stonge. B1 TraMpottMIon
B1.1 Foodc.m.... BU T••••• ...,. control

Tht, ,,'(.,'I' •.,:r', ,tr·' 1•• ,·r".p" ,l. 1-1' ti!,' ( 11·

t.lkt., HIt-, lI't. PLd f· II'\)' r dur.: .. , tlll' ,'.Ir,
."'I¡'",,!··II,,,".I¡Ic!

[J,·,·fl/!,j-./ ·1' .¡n , ~. I ' 11 '1) I ~ l' Ir "',r ',1"';(1'1

'1"1"" . 1,'" ~/' II

• p" ¡'r,l l' ". f 11 l' 1- {. -(·1

':.1\· 1111:1-1_11 ¡
H,... .11,1

; ,r. 111,11\ ",'1 !..

'" 11. 11 I ,r 111 ~ I :"

,,- '" .- r,I','11 ,- "1' l'

"
:1 ,'" :,1 l'

1, I ,,'( ::. ,f.-I, f·¡f " f -, ..
'11.1 "'o- r ,'.

L-~===~-,,,
Ttlf' :>,,, ¡. r""'IIl.ltl 11'-1\',1'" !tll_' L(l'nplt-t~'fl'"'' f .dl ¡., ",<1<',
,IIHI ,11.-, io. 'lit' IrI'd"-' I.'d Iru.;' Ind Iq.td ;,I'r ',0'0';' I"r
•• ff,·rll'.lno ., •..• ¡. '11..'111,111 .111 ,II,II_JI ,!lId 11,110' !tI o.' D.-c.1o. "'1 .}"J

•



•

Date: Feb 121M

Dock record
Truck TNCk carca •• TNCk/8eoIf •••••
n•••••• 'T_T_ 01

_1
ColMIMItS

1ec 30C
v_ ••• DO413 o [j]

.,2 30C 7ec v_ ••• DO ~-~-p-O [i) -""Fo_.

5.3 1ec lec
v_ ••• PRO [i)

211 2'C lec
v_ ••• DO
O [j].., 1ec 1ec v• ••• PRO [i)

•
Comments

TDlCk612 -Chec:ked ••• far .nd 1I la functloOlI .nd
_________ runnlng. _

B.e Feb 14/98 I'IuI Rtlnfllrt Feb 12198

ColftCtlv. Actlon Fonn
0.: FeI»12111

Feb 12/98· (Truck 612) Slx nmdom sampl •• of
Internal carean temperaluru tek.n IndlcatJng an average
of7°C on Feb 12/98.

CorrectIve Actlon
Loael ortglnated from Marta Mem. Company wa.

Informad of the tempenlture readlng anel loacl w ••• ent
back to luppller Immedlately.

•

e 1.1 Design and Installation
e 1.3 Equipmcnt maintcnll1cc and ealibratioo

• 5
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•
IJ í.. r-f~rcrf~fi~(;'.r-f~P.rHi r=~qr¡fr~rTi~fif!3
D 2.1 CteanlIMM and Conduct
D 2.2 ComnIunlc8ble D•• .....nnJurt ••

E) s.nltatlon aMI Puf Control
Program

El 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

~

• 6

• E Sanltatlon and Peat Control
E1.1 Sanltatlon Program



•

~IAudlt~

Pumps

Satlsfac:tory Comm_
No Yea
!I[] O Grtnder wItII

O IJ
.o_m •• 1
reaId•••.

O IJ
InfornIed
Sanltary

O IIJ
Supervisor

O !I[]

Food Contllct ....t_
No_tact ...me ••

Apron.

Knl"..
Comrnenta Grlncler_. rec:"anecl and Nnltlzecl prior lo operallone.

CIe.n.r Khecluled for ...-... tralnlng on prlnclerciean-up.reo
WlIImonitor cluner dally untll traln!ng ha. _ rec:eIv"'4C9'• oal. Feb J.B.
Slgnaturw 14/98

Quallty A•• urance Vertftcatlon Logbook

oat. Ortncler Pump FIIer nItI8••

Jan 14191 <100 500 <100 <100 S.R.
Feb 14198 <100 <100 <100 <100 S.R.

oat. Ortncler Pump FIller nMla"

Jan 14191 <5 <5 <5 <5 S.R.

Feb 14191 <5 <5 <5 <5 S.R.

Comrnenta
Jan 18/N Re•• mplecl conveyor and S.P.C. _uIb _re <100.

Sue Ray

• E Sanltatlon and Peat Control
E2.1 Peat Control program

• 7
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Pe8t Checkaheet Report

Dá 1~12 ~3 ~14 ,.......
Jan 14111 O O O 2 0.0.

F.b 1.-198 1 O O 4 0.0.

Commenta

Placed one more calchall al Rec.lvlng Doors
(Catchall 5) on F.b 1..u98.

•

F) Reca/ls

F1 Recall aystem
F 1.1 Procedure
F 2.1 Produc:t coda Idantlflcatlon and Dlstrlbutlon

-,-<:;

'~

• RECORDS

111

ªc-
·Leglble
·Accura"
·Slgned
·Da'"
eComple"
·Avallable

Retalned for a mlnlmum o, 1 y.ar

• 8
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•

?

-Canadlen Food Inapectlon Agency'a progl'llm d•• lgned to
ancoul'llge the •• tabllahment end malntenance of HACCP
baaed ayatams In ell Fedel'lllly Registe,," establlshmenta.

•

•



•

c.n.cIM PouIIIy end _ Pro e I II 11ft eouncl

c.n.dIan lIMt Councl

tMUonalDlilryCouncl Food lnatItueI of Cllnada

• Further Poultry Pro e • 1801'SAuocIatlon of CllnedII

•••
•

FSEP Volu ••es 1-111

Hazud o.tabue

Prerequisite proaralD checklist
HACCP Curriculu ••

HACCPVideo
HACCP Dec:ision TI'ft

Gene";c ~odds RecionallDist";ct FSEP TUlDs

Induslry InrormaDon Oays.-\daptation Funds

• 2



•

• Video training tool provided
• Introduction of FSEP
• Tecbnical HACCP video•

•

•

--- -------------_._--

3



•

•

• Generaliud HACCP plans designed for a specific
product or product category tbat can be used as ao
example or guideline ror developiog a plant specific
HACCP plao .

• EXPERT COMMI1TEE
1'ItUIT,NUTI,CHOCOlAn ICIICItIAII IQ, IEGG

CHINIESII:STYL&SAUSAGII: AGm CHaDOAR
POULTIftSLAUOIf1'U DIn' CUItID ~T (PROICIUTTO'

POM SLAUOIf1'U AaaMaUO I"ROOUCT(PCZZA'
ACIOII'ImLOWACIDl'ttOOUCT •• 2% 'LllID laK
UHTlaK SIOIIIaK lIOWOeIt JOROCaSUDCHU"
,~ SAUSAG. YOGUItT IlAPLa l'ttOOUCT

DMD AL..u'" ASm'T1CHIGHAaD I'ItUrT.NIClE
I'ftOmN Yl!GETAaLa son •• ~ ICIECltUII

HAImIIOLaDIOG
ICIECREAIINO'nL110 UNSALlB) BUTnIt

UA80NED '~D CHICIUNBURGEIt

•



•

PILOT PROJECTS

•

Beef SI•• pter
Boaeless Beef
CookedJSllcedlPack.Ham
Meat Spread
Frozea Ea Product
Low Acid Caaaed Product

Sbell E'I Gndia, (Lar¡e)
Dry Cured Meat Product
Ready To Cook Poultry Product
Fully Cooked Poultry Product

Sbell E" Gndiaa (Small)
Cooked Sausage

DAIRY EXPERT COMMITTEE

ACedCbeddar Brie Yocurt

Unsalled Bulter
IceCruDl

10/0 Fluid Milk

Son Sern Ice CreaDl

UHTMilk Ice CreaDl Nonltis

SkiDl Milk Powder Processed Ch_

•

•

---~ - --- ----- - --- -- ---------

5



•

HACCP CURRICULUM ~
GUIDELINES ~ ~ r

• Developed jointly by government and industry .
• Need for standardized curriculum.
• Industry/government committee.

•

Step I • TheoretIcIIIIuIOWledge on princIpie. ud conc:epta
ofHACCP.

Stap II • ~I knowtedge .nd pnc:tIcsIskl1ls reIIIted
tD .ppllcMIon of Genertc: ModsIa.

Step 111• T1MoNtIcaIknowleclge .nd ~ skJIIs relsted
lo tM opsrdoIlSlgulclsl".. oudlnsclln
VoIume fII.

•

• 6



•

National HACCP Adaptation
Contribution Program

• Mooey available from tbe Adaptatioo aod
Rural Developmeot Fuod.

•

Objective
4 To provide financial a!Si.lance for HACCP.

4 Conlribule lOIhe efficimcy oe FSEP

4 Improves compelitivmess oeCanadian compana

•

•

----------- - ------ -- ------

~-------------

--- ----------



•

trEif----

•

SYSIEM

PREREQUISITE PROGRAMS

HACCPPLANS

DOCUMENTATION PACKAGE

~ Letter of commitmeot.

::::) HACCP coordinator.

::::) HACCP team memben.

::::)Compaoy selfevaluatioo of
prerequisites.

::::) Actioo plans (if applicable)

::::)Company LOCbook

tíElf----
I HACCP ReeognitiOD I
Review Process

• Prerequisite Program Review
• HACCP Plan Review



•

•

•

7 Three areas of naluatíon for prerequisite programs
and HACCP plans.

7 Two components to documentadon:

OoculDml.rion (wrillm procedures + Reconh) • On·sile .dherence

• 2



•

Writtm Procedura-
What is done?
How is il dooe?
Al whal frequency is il done?
Whodoesil?
How are deficiencies corrected?
What record! are kept?

Records - Those reflecled in tbe written procedures must be in use
and properly compleled.

• On-Sile - Win verify tbat tbe wrinen procedures are being adhered lo.

t7ELf-_·--
Prerequisite Program and
HACCP Plan Deflciencies

r:r Written procedure deficiencies will han to be
corrected prior to the Recognition audit.

Recognition Audit - CARS
• Major non-c:on(ormities to be corrected prior to

HACCP plan review or HACCP Recognition_
• Minor non-c:on(ormities to be actioned prior to HACCP

plan review or HACCP Recognition_

• t7m----
HACCP Recognition

IReview Team I
• Review team from Regional Office (1-2

persons).
• Responsible inspector (possibly supervisor

and/or Area program officer).

[}Iant Penonnel

• HACCP Coordinator
• ProductionlQuality Control

• 3



•

RecognltlonProc •••

uaeofTooIs

•
'Appeadl:l 1.2 .ad 4 cbeckllsts (FSEP Volume IV).
·AppUc.ble Geaeric Models
'NoD-coaformity review no" dl.Crllms (FSEP vol.me IV)
'H8ZUd o.Uibue

'"

,',

•
~CCPSYSTEM

Rderence St.nd.,d for Audit
Dyn •• 1e HAccr system

•



•

•

CFIA RECOGNITION

• Caravelle Foods
• Kraft Canada Ine.
• Kraft Canada Ine.
• Poultry Maple Lea(
• CanAmera Foods
• J.M. Sebneiders Ine.

:::~~íi/JEst 44
Est 196
Est 601
Est 35

• Cardinal Meat Specialists Est 352

•
r Verlfle. that prerequlslt8 programe

and HACCP plan. are belng
Implementad a. planned •

HACCP Sysfem audlts ~~

•. Basad on the ISO approach lo audlta •

•. Audlte wllllnclude full and partlal
audlt componente.

• 5



•

Riskiness of Products and Processes
13~1

Catgwyl
• Opo_~"'" ••••_ref •••••...,.••• plnc ••

_ •.•preclucl••re.,..
Cateto!'}' 11

Opon_ Il101_ ••• pnduclSlh••••.••••_d..,. h...-. __ r die
p•.•• -.c ••••.•••••.•oaIydelipH •••••• _ die••••••u.. rer_ •••••
tbe lIIeI..xal. ChaOlicalar Pbylical c•••• __ .bicl! ••••• 1aIrudy •••
p•.••••••(ea.pnper ,•••••d•• _ l••••••••••••.•coa_).

•
Cateto!'}' ID

Opon_ invaMac ,....... •• 1Iicbd. __ lipillc_ hnJIh••••••.••'"
tbe__ dIe~ •• "'" ._ ••tivi••••• bich...., aro."'-"

•.••••.•••••tildeor no ocWItIonalrisII

• Level B
FullAucIt

112monthsl

P.rtIaI Audlt
1: 111y •• ,
11: 4/y •• ,
11I:5I3y ••••.• LewlA·

HonHACCJI
lrtapeCtJon,.,._o". .,..,01

Con.ecutIW
CompllMc. LevelC

FullAuclt J
13 ve.ral

~~~U
P.rtI •• Audlt

1: 4/y •• r
11: 2Jy

111: e.,..

• 6
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t

2% PARTLY SKIMMED MILK

GENERIC HACCP MODEL

•

National Dairy Council of Canada

F.bruary 1111V.,.lon

•



Form 8 has an additional column to deaI with the question regarding pre-
requisites. The balance of the sheet is the 181M as \he FSEP formal

Form 10 allows far a separate form far each CriticaI Control Point. Thia makes it
possible to provide a single sheet to each CCP arM.

•

INTROOUCTION:

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 usad for these modela are based on the basic programme
outlined in Agriculture and Agri-Food Canada's Food Safety Enhancement
Program (FSEP) which encompa •••• the concepts of the pre-requisite
Programmes and Codex Alimentarius's guidelines for HACCP including the
Cecision Tree.

NDC FORMS:

•
You will note a change in the format of the NOC forma from those usad in the
FSEP Manual. We hay. changed th. fonnat to mak. it easiar to use in the dairy
planl They provide addition space for written explanations.

Form. 5, 8, and 7 have additionalspace for products and processing as well as
additional coIumns for the hazards and area of control.

•



•.

NDC
CNIL

GENERIC MODELS

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

Please note the following changes:

Form' 1
• Keeps the descriptive requirement in the same box as the

Company data and provides more space tor comments
• It provides tor approval, dating and amendments

Form' 2
• This form provides for the four categories of products - Dairy

Ingredients, Other Ingredients, Intemally processed ingredients
and Packaging

• It provides for approval, dating and amendments

•

Form' 3• For the purposes of the Generic Model, we have standardized the
layout of the incoming materials and the Iocation of the procesa
steps.

• Note that a company should produce their own layout according to
their requirements.

Form'4• This tonn is blank and should be drawn in each plant basad on the
particular plant lay-out

Form' 5 - Blologlcal Hazard.
• Incoming materials and Processing Steps are on separate forms
• We have introduced four columns instead of two. They are: Item

description, Hazard, Pre-requisite and CCP. This provides a clear
differentiation between those hazards controlled by Pre-requisites
and those covered under a CCP.

• It provides for approval, dating and amendments

•



NDC
CNIL

•

Form # 6 • Chemical Hazard.
• The same comments as Form ti 5

Form"7· Physlcal Hazard.
• • The same comments as Form , 5

Form #1 a • CCP Oetermlnatlon
• This form has always been the most difflcult to work with because

the first Question had no place to put the answer.
• We have introduced a new column.

1. Procesa Step
2. Category and Identifted Hazard
3. (New) Detennlne if FULLV controlled by Pre-requisite

programme. Ves or No? If VES indicate pre-requisite, if NO
proceed to Q1

4. Q1
5. Q2
6. Q3
7. Q4
8. CCP Number

Form , 9 • Unaddreued Hazarda
• essentially remains the 18me

• Form .10 •HACCP Plan
• The format has been changed, however, it la posslble to use either

formo This format provides a sheet for each CCP and since thay
are usad in different parta of the plant. this may be a more usefu.
formal

• It provides additional space for writing detail of the CCP

•



W1I.,.. It l. to be sold

14 -20 days at nat > 4° e

• 20/0 PARTlY SKIMMED MllK

GENERIC HACCP MOOEL

•

Oescription of Product
Product N.m. (s)

2% partly Skimmed Milk

Impott.nt product Ch.r.cterlstJcs (Aw, pH, p,...tv.tJvu)

Vitamin Strengths

HowIt l. to b. used

Ready to drink

P.clc.glng

Plastic coated cartons - (250 mL & 500 mL. 1 & 2 Litre)
Plastic jugs - ( 2 & 4 Litres)
Poly bag - (20 litres)

Shelf Ufe

• S/,«'.' O/strtbutlon Control

Retail Stores and Institutions

L.belllng InstructJon.

Keep Refrigerated

Must be kept refrigerated at all times

Approved By: Natianal Oairy Council Technical Committee

Datad: February_. 1998
Amended:

• C.v.loped by: N.tlona. Oalry Councll MemberaIn consultatJon wtth govemment.

~
Gen.rtc MocIt•• Form



• 0tItet I",mlen"

Vitamin A
Vrtamin 02 & 03

List of Product Ingredients and Incoming Material

•
2% PARTl Y SKIMMED MILK

GENERIC HACCP MODEL

DMtr IngredJen,.

Raw Milk

•
Plastic coated cartona
Plastic Juga
Poly baga

Approved By: NatloMl CUy CouncI Technal CommittM

Dated: FebNaIY.1-
Amended:

• Dweloped by: NlUonal Dalry Councll IIImberl In COMultltloft •••• govemment.



•

,-------~
I Qth., II I
I Ingredl.nta I
I I._-----_ ...•

•
11.R~1

1
4· StOring

•

•

2·~ PARTLY SKIMMED MILK
Procesad Ftow Schematic

,..-------,
I I
I Wa_ I
I I
I I.._-----_.

,

1

,..--------, ,--------,

1· FiIIIfinI

'---+1'":6"'1
I

: Oal'1 :
: Ingredlenea :'--------_ .

: Packagint :
I Maten" I
I I,-------_.

)l

11·•••••



Note: speeifie to eaeh plant - no generíe flow pattem supplied

• 2% PARTL Y SKIMMED MILK

GENERIC HACCP MODEL

•

Plant specifie • produet flow diagram and Employ•• trame patt.m d/agram
Plant Schematic

•

Approved By: National Oalty Council Technical Convnittee

Datad: February 1998
Am.nd.d:

Dev,loped by: Natlonal Oalry CouncU Mem••••.• In consultatloft wIttI gov.m ••••nL

tJ
GeMrtc Model • Fom"

•
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t

2°~ PARTLY SKIMMED MILK

GENERIC HACCP MODEL

Hazards for Ingredlents, materials, processlng and product flow
Blological Hazards Identifled Controlled at
Incomlng Material.:
tt.m Hazard Pre-requ"" Control CCP
Raw Mtlk TO"IM due to ~1CIt ¡IOWth at fMn See Fonn"

leYeUpidtup1M duMQ ~

• H•• resiItMt PltIlOQenI (Liatene UHT 5t11n1izing CCP28
mOflOC~ C. botuIfncIII. SaImontfe.
8. c:.tWCI8, E. CÓIIJ

wat. • PdIogInI (F..cM I!. CoIIJ ,_.~ Control ProgrImme
~ ••• au.Iity)

..
Vrt.nift A 1M Vitamin D • PitMgen ContamiMtiOn from O.",._ I~ •• &5 ••

Pac:UQinI PtogI-

••••••••• TI'IIi*tI ProgIII'MIe
.

PICkag~ Mat" • ~ IIhOgIft __ .';'_1from - I"'~~ __& --
p•••••• ,.,.a,'"

PwaoI'" TI'IIi*tI ~IINN

Approved By: N.tioMI Daky ~ TIdt.lk:II COmmittM

Datld: FetiNary 1_
Am.ndld:

~

Oevelopld by: Nadona' Dalry Councll MembeNln cOMultatSoft wMftgovemment
GeMrtc Mod.' • Fonn e

•

•

•



•
r-

2% PARTLY SKIMMED MILK

,. GENERIC HACCP MODEL

Hazards for Ingredlents, materlals, processlng and product flov-I
Blologlcal Hazards Identi"ed Confrolled at
Process Steps:
tt.m(.) Haz.rd Pre-requlslt. Control CCP

2 • Raw Milk Receiving • Growth of PlthOgenS I tOXIf\IptocSuction$.le T~ • StorlQe Proc¡¡,..""".
tO~"lbu •• Penonnet TtIining Prog"""""

• pathOgen contamination from rec:eilling SMitatIon & ,... Control Proc¡¡,..""".
equipment

3· • Pathogen c:ontamination from dameged TrentpONtion. Receivlng • Storaga
ReceMng PKUging contlinefs Pr"OgI'II'IIM
Matetill PerIonnII TI'Iining ProgI""'"

5· • Gtowth of ~ production cM 10 CCP18

SCcnge RIW Mi. & Cream tempnture I time lbuM

Rec:ontarNNIIOn by pathogInI in ptodud PeIsofi,,.. Tf'Iining Progrwnme• IccurnuIatIoft SaMaIIon & ,... Contra Progrwnme

• Airbome c::onWminItIOndurtna e---~- .
e- • PdtogIn oontamNtiOn cM te) dImaged TI'II~ ReceMng & Stonng
P8Ckaging rnatenaI .toring pKbging PtOgI~

PeIsofi,,.. Tr'IIiNng- ...
7 • WI_ Filteting • PlthogIn contarninetiOn from infrequInl SaniIaIIon & Peet Contra Progrwnme

deaningOl offIIW e----& M8intIn8nce r."", •• ",,.
I • Separating • PlthogIn c::antamnetiOn from ptodud SanütiOn & Peet Contra Prognmme

ICQMnUIatioN PerIonnII Tr8ining_-

~ • VItamin Mix Preparing • PathogIn c::cntIminatiOnfrom produd SanitItIOn & p_ Control Progrwnrne
~ .,.,. •• T,.¡,¡"g Programme

• PlthOgIn c:antan*1aIIOn from ~.
;

hlndllña
10 • Vrtamin adding • PlthOgIn c:antan*1aIIOn from produd Sanitation & P_ Control Programtne

ac:cunuIatiON
,

11 • Homogenwng • PIthogIn c:antan*1aIIOn', from producI SanatiOn & ,... ConcraI Prognmme i
~

12 • HTST P•• teuriZing • Pdtogln lUMiIA cM 10lmp'opIr T1me I I

T..,.,...
; CCP28

• PIthOgIn c:antan*1aIIOn from ,.. produd. Penal •• TrIirq ProgrImme
producl8CQlnUlatlOn. c:ooIInt ~ s.nbIOn & ••••• ConcraI ProgrImme
pMUe cIIIIII.,..' EquipIMnl & •••••••• 1InCe ProgrIINM

Approved By: NaUOnelDIiry Cowd TICh.,** CommittM

O.ted: Fetw.IY 1_
Amended:

~

Dev.loped by: NltIonal DllIy Councll MImberIIn COMultatIoftwttII govemmenI Genertc Modet . ~onn 5

•

•

•



•
2% PARTL Y SKIMMED MILK

GENERIC HACCP MODEL

•

Hazards tor ingredlents, materlals, processing and product flow
Blologlcal Hazards Identifled Controlled al
Proce •• Step.:
Ittm(.j • Hazard Pre.regula •• Control cCP
, 3 • P.lteunzed Slori"9 • PoslibIe patMgen ~ 1 lo_ Equlpment M8inteMncIeProgramme

productiOndue lO Time I T~ TI'MaporWtion.Rec:eM'Ig & Stor.ge
abuM Propnrne

• R~ from unc:Inn equipmenl PenameI Tr8Irq Propnrne
SMiWIIon& .,... Control Progrwnme

'4· Filling • R~ of ptOdud from.., 01 PItIOmII Tf'IIrinI r. .__
padt"~ SalIitIIIIan&,... ConnI Progrwnme

• PlthogIn ~ from produc&
~

, 5 • Pldlaging • PIdca9inI ~ due 10phyIicIt Penor-.'" T,.... Propnrne
dafn8ge ea tN ccntIinIt EquIpmInt M~ Propnrne .

'8· Stonng • PIthogIn ~dUeto~ T~.R"",&Stcnge
contIIinItI p••••••••

PenonneI Tr8Irq Propnrne

1g • Oiltribution • P.thogen ~ from dam8ged T~ RIC8Mng &Stcnge
c:ontainn Propmte

Perwor.'" TrIiq Progrwnme

Approved By: NaticNt Oaily Coundl Ttchnal ComrnittM

Dated: F""' ••••y 19M
Amended:

•

• o.veloped by: NatSonal Dalry Councll Membere 1ftCOMultatlon wttta govemment OeMrtc Model· Fonn S.
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•
2% PARTL Y SKIMMED MILK

GENERIC HACCP MODEL

•

Hazards for ingredlents, materials, processlng and product flow
Chemical Hazards Identifled Controlledat
Process Step.:
ltam(.) Hazard Pre-NQuiaiteControl CCP
2 • Raw MilkRec:eiving • Antibioticl Fonn"

• Ctou ContaminatiOn from non-rood Transponatlon, ReceMng & Stcnge
c::hemic8II Progrwonme

s.vtatIon & PeII Control Proa,.""".
1 • Vrtamln Rec:eiving • Crou ContamNtion from non-rood T~ R8CIMng & Stcnge

c:.hemic:aIl l'rogrMnme

3· Pldtaging Receiving • Cro•• cont.mnatIon from non-food gra T~ Rec:eiving & SlOr8ge
inka PrograNM

5 • R8W Míx Stonng • Cro•• contaminatian from c::IUnen I Sanitation & P•• - ProgrMWM
sanitizn EquiprMnI & ~ ProQrwnme .

e . P.cQging Storint • Crou c:ontMinatiOn from non-food TfInIPOI1aIIOn, Rec:eHing & Stcrege
c:hemic:8II (dunetI. ••••••• ProgvanN
lubricantl)

'. Water Filtenng • ContarninatiOn by metaII from pipeIinH EquipmenI & ~ Programme
Pr•••• ConCraI
f:!NMeIau.My -'vw.'·''''

I .Separating • Crosa contaminaUon from non-food s.nitatIOn & Pat Control Programme
~(deaMtI.""'"
1ubricantI)

, • Vltamin MIxPrepar;ng • Crou c:ontMin.cIon from dunen I SaniMIIan & P•• ConIIa ProQrwnme
sanidzn

10·Vrtamn Adding • HigtI concllutrltloft Sanit8IIan , P" Control ProQrwnme

• CI"OI8c:onWrNnIICIonfrom non-food perIOrlMI TraINng ProQrwnme
c:t.em6cIIII(a..-a. aenitIZ•••
!ubñcIIntIi

1 1 • HomogeniZing • CtoIa c:ontImindOn tom non-food SMitdan , P•• Control ProgrMVM
cI"iemicIII (di'''''' ••••••.
1ubfaI •••¡

12· HTST Pa.teuriZinl • CoraniMIIan-tom non-food ~ & P..a _ .••- ProQrwnme
P•••• IIIT,.,... ProQrwnme

Approv.d By: NatIonal D.lry_ Council Technlcal CommlttlM
Dated: FebNlIY 1998
Am.nded:

•

• O.".loped by: NatJona. Dal" Councll MemIM,. In consultltlon wtth p.mmenl
M

QeMrtc Model· Form'
'.2
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Genertc Model • Fo""

l.:'

• 2°/. PARTL Y SKIMMED MILK

GENERIC HACCP MOOEL

•

Hazards tor ingredlents, materials, processlng and product flow
Chemical Hazards Identifled Controlled at
Process Steps:
ltam(a' Huard Pre-reqUlsitl Controt CCP
13 - p •• teunzed Storing • Cra •• contamination from non-food Sanitation & Po" Conttat Progranvne

chemica18 Equtpmena & ~ Progrwnme

14 - Filling • Cra•• contamination from non-food Sanitation & Pnt ConIroI Programme
c:tIImicaII Md rnidwI ¡"g.....,.. Equipmenl & ~ Programme
(Incorrec:t ingredienI) PWIQr".w Tráq Progrwnrne

18 • Oiltlibution • Cros. contamination with non-food Tranaportation, ReceMng & Storage
chemiceIa on truc:* PfogrwnmI

.

.

ADIMOvld By: National Oairy Coundl Technical CommittH
Datld: February 1998
Amlndld:

•

•



• Dev.loped by: NaUonal Oalry CouncU Memberaan COMUItatIon wtdt 1O"fM"Int.
M

GeMttc Modll • Fo"," 7
7.1

•
2% PARTLY SKIMMED MILK

GENERIC HACCP MOOEL

•

Hazards for Ingredlents, material., proce •• lng and product flow
Physical Hazards Identi"ed Controlled at
Incoming Materia/s:
tt.m Hazard Pre-NClul.tt. Controe CC,
Raw Mdk • Hazardoua extrMeoul materialS (HEM) Transpottation. ReceMng & SICM'8Qe

(gl•••• metal and wood) ProgrIINN
PItIOnMI Training progranvne

Vitamina • HazltdQua extrMeoul mattrials (HEM) T,.,sportatIon. ReCliving & Stcnge
(g••••• ~ Propnme

Pac:Kaging M.lenal • HazardOuS extrMeoul mat•••• (HEM) •._ ._ T,.¡q Pfogr8mme
T~ Rec:.Mng & StOfllge
Progrwnme

Approved By: NaUonee Da." Councll Ttchnlcal CommlttM

Oated: FebNafY1_
Am.nded:•



•
.

2% PARTLY SKIMMED MILK

GENERIC HACCP MODEL

Hazards for Ingredlents, materlals, processlng and product flow
Physical Hazards Identifled Confrolled at
Proc••• Step.:
tt.m(.) Hazard P,..ReQulsit. Contr'Ot CCP

2 • Raw Milk Receiving • Introduc:tion of Hazardoua Exnneoua Equipment & Maintenance programme
Materiala (gaaket material) PenonneI Training Programme

Sanitation & Pest Control Programme

3 • Receiving PacJtaging • Contamination from HEM due to physaI Tranaportdon. Rec:eMng & Storage
damage to pKkaging Progrwnme

PersonneI Training Programme

5 • Raw Milk Storing • Contamination from HEM due to Equtpment & Maintenence programme
mechanic8I agitatlon (rnÑI. g•• keta)

e . Storing Packagit\9 • Contamindon of HEM from ~ TranapoMIion. ReceMng & S\cnge
u••• storage and handllnQ • Programme
contamindon from peItI 01 rodent8 PersonneI Training Programme

(HEM) SanitMIon & Pest ConIroI ProgrwnrM

7· Wat. Filtenng • ContaminatIOn from MDrdou8 Equipment & MM1tenence programme
ex1raMOU8rnawn.I (HEM)

a • Separating • Contarnindon from haUrdou8 EquIpmInt & M~ progrwnme
txtraneoue rnawn.I (rnáI) I

¡ .V1tamin MIx Prepatlng • ContaminatIOn from haUIdou8 Equipment MainteMnCI Programme :

extraneou. rneteNII (gla•• ,
•

11 • Homogenizing • ContamindOn from hu8rdOuS Equipmenl M8intenMCe ProgrwMW
ex1raMOU8mateMI (rnec.I)

•
12 • HTST Pasteurizing • ContarninaIIOn from l'IaDrdoua EquIpmInt & ~ programrne

extraneou8 ~ from gak'"

13 • Paateurized Stonng • ContM1NtIOn from hazaIdouI EquIpmInt & MainteMnC8 ProgrImrM
e~ rn8teMI (metal. gak ••••
Tefton)

Approved By: National Oairy CounciI Technic81 Committ ••

O.ted: FebNaIY 1991
Am.nded:

:
tJ

Developed by: N.don•• D.I'1 Councll Memberlln COMultatlon wIth govemment. GeMrIc Model • Fon

"

•

•

•



• Oev.loped by: NatJonaJ Dalry Counclt MemIMrIIn COMUltatlonwtth gcwemlMld.
H

Generto lIodel • FOtm
7.

• 2°/, PARTLY SKIMMED MILK

GENERIC HACCP MODEL

•

Hazards for Ingredlents, materials, processing and product flow
Physical Hazards Identifled Controlled at
Process Ste"s:
tt.m(.) Hazard Pre-ReQulslt. Control CCP
14. Filling01Padt.ging • Contamination from Huardoua Equipment • Maintenance Proc,amme

extraneoul Matenal due to gasa_ , P""'" T,.¡njng Programme
boHI and T.fton

15 • Plckaging • ContamiMtiOn from introductIonof EquipmentI Mai_.a Programme
Hazardoue exnneoue Mal•••• P"""'" T,..,.. Progrwmte

1a • O¡ltnbuting • Contamination from introduction of Tr~ ReceMng I Stcnge
Hazardous Extraneous Mal'" ProgrMIN

P••..•• T,.... Progrwnme

.

Approvld By: National Oaity Council Tec:tvric* Committ ••
'ated: FebruatY 1991

Am.ndld:

•



• •

1 .f I j n 1 I I ;- 1 , 1

• •
•i 1

.
. ¡ •

II~
I!

1I
11'

,
l.
!

~..
.__

__-
--+

-_.
_._

_...
...._

.---
---+

-_~
.l'



i ~. n I

II~
IU

I~
n n ."

i
i'

~
I

~

111
'11

I
111

1111
ti,

e

11
I

I
g

•
I(

1111m
1

•
·
l·

I
,~

Ii
~!
I~

1 I
I

~
!di!

h
lO

lO
I

~

··
110

,,!
~

ii
I;
~

~~
11

i
¡l

1
;

il
¡1

11
1;

l'
·sI

.

Il~
IUt

I
!:,1

1
t~

¡1
111

~
~

'.
I

~
1

l
a

11
i1t

il
.•

Tr
I'I

~
1

~
~

1II
h!

~J
I¡

r~
1

111
h

;,
(1 Q I

•
~ i ~ f e 1 ¡ ~ o g ~ I i ti

•
5' n i E. ~ f !. !i 1 • i ~ ...

•



• •

1 ~ I J ! ~ f I s I I 1

•

1 I •

•
¡ •

I~
II,~

1:
Ii

!1al
I~

,
~

i
~ rr

IIIU
II'11l

il 1
1UI

I{I
II¡I

I
I

III
~I[1

i ;-

~
1,

11
t

'Md
-I,

llh
I

II
I

i
1.1

i
.

•

iiI
r 'la

1.fe
I

11
1

~i
l=

I·
·1

·
• •

1~
1"~

!I~
1 1

I
I1

J
11

1
~
!lit!

n
•

•
•

•
1

a

14
~1

!2
l'

Irl
ij

"11
i

il .s I

¡I
¡lU

'~
l'

i·l•

II~
IIUI !=i

U
tij

~U
IU

~
1

l
a

11
i

1I
rr

i
lh·

1

(I¡
I~In

;
"

he
~Il

n
.~,

'1
I!¡
i.

(1 ~ 'V

N
G)

~
m

-a
~

>
al.

~
n

!<
%

(1
)

,.
"

n
_

n
1:

"a
1:

1:
m

O
e

e
J:

m
-

r-
r- ~



•
i < • o- 1 ~ Z 11 = I i ~ n i f i ;

•
5' n i e i = g 1 ~ 1 ¡ ;:, ••

•

~ i ~ I I ." §

•
:·

Z.
.I~

i
1, I

!1("
)

("
) "

I
i'

~
~

~

~

111
1 1

1'1
rUll

llI
{II

li
a

111
II;-

I
••

11
1,1,

f

11
11

1I
I

~

~
I

Il

- II
n~

li
la

al
a
na

!

I~
tI¡

,tI
II¡

I~
••

••
(
I

11
I

~
!IUi

¡11
..,

I
1m

·1
11'

5]
1g

1
~

IJ
¡

~i

1
I¡

tia
tii

Ir
,·

i
11'1

I1
1

,
-1.

¡
a

-1-
111'

2
~I

~.
.H

1
1

I
J

11
~I

IUI
.!

;iU
~

t~
¡II

(P
lit

':
'

•
1

J
Gi

l.
11

i'lb
·1

rrr
'T

I
~

~
tll

h!
§

Ir¡
r~

1
111

11
I

u
I

1I

R
n

"O
Q

¡
I



Irr
Ir

(
I
~

~
1II

la!
,

J1i
r'

1
'11

I
h

1
.(1

. " I
¡

•
:·
Z

~

••
(i

)
~

m
.,

;
~

n
r

i
;

n
2

i
I

e
•

m
-

r-
S



•
i ~ Z 11 e 1 i ~ n 2 ~ f 3 i

•
; S" n I i e ! , 1 ! -

•

I I

í~ I
I~

Iil
j

1 1("
)

("
)

I
"V

I
i

I
J

~ "

lill
1111'1

1 11l'
il '1

1 1
'1

1 II1
I
i

I
111

11i'

.,
li

t
.,

=:
,

d
g

I
I

i
I

~! I
•

nana naI
na1=

nala
I~

ll¡
t
ti

i~ i
j~

~
j

~

I
1
II

I
I~

!'IU
il~

I
I1

I
I

I
1

~
I

I
·I

III
!1

1~
~

ll
i

~
¡

1h
h

lii
Ir

,· iU
ni

l
-l-

,u,e
~I

~.
.H

1
1

II
I '

1I
~I

li
I

.!
'111

ti
~1

111
~

.
I

Ir
I

Q
la

11
i

1l
ir

Ir
.a.

I
1

Tr
'·I

~
1

~
~

1II
h!

~J
I¡

r~
~I1

I
h

I
.[1

a I
•

N
G'

)
~

m
-o

z
>

m
:

a
a!

-1
n

r;
~

,
n

"
n

-
-o

I
K

m
·

O
e

e
K

m
-

r
r "



•
1 ~ I i ~ ( I

•
I 5' 1 I 1

•

1 I
•

• "" § ~
·Z

.I~ i
n

r
!1n n ~ ¡

lW
~

III 1
1tiI

II '1IU
111

15
~

I
111

11
i f

I1I
1I

11
1

11
1

~

1,;'
I

•
•

l,
a
na

I la
tila

la
I
·

i'
·
l·

l·
t¡I

~.
~i

l·
••

¡t¡
11

I
••

~l
ll!i!

li
I I

le
¡n

ll:I
~

i
1

I¡
.h

Ir
.

l.,·
11

¡1
1fti

l
1

.(.
~

a
¡l

¡,
1I

1~
l'

¡.r
:

il~
II'U

.!
;,11

a
t~
¡II

II~
':1

'.
I

6
1

l
a

11
11l

i;a.
Irr

1
°12

1
~

~
1II

h!
~

lit
r~

1
11'

h
I

.(1

~
Q f



•
1 ~ I J ( I 1 5" i I I 1

• •

I~
i

ir
IU

IIn n ~ i
lW

~

I1
11

1 11
111

111
¡III

I 1I
I

1I
i

I
III

~II
1,

1Ir
1

g

t,
11

Ir
II

I
1I

~
I

•
'¡

II~ Il
a

II¡a
tia

Il
ejl

a I~
!I¡

t
11

i ,.
l·

(.
U

••
••

I11
11

I
I

I
~!(

iU
!l~

I
I

I
'1

1
~

I
••

I
·I

Ill
ill

g
~

.1
J¡

Ji
11t

h
'ti

Ir
,·

i
111

1;1
1

.1.
~

-
1-

IU
'fl

~I
~.

.1:
I

1
II

11
1I

~1
1&

I
1

.'11
i

'Ia
r¡

IIIP
~

.•
I

ij
1

lA
11

ill
ilo•

I
1

'rr
I'I

~
I
~

~
l'I

h!
~

I'¡
r~

1
11'

h
I

.(1
n Q I

i' i 1 . "" I
•

:·
Z

~



• •

1 ~ I j ( f I S' I , 1

•

I 1 • "
•

i • •
a I



,.

2°/. PARTL Y SKIMMED MILK
GENERIC HACCP MODEL

•

Memberl In consultatlon wlttl gov.mment

M
Genertc Model • Form •

•

Hazards not controllad by Oparator
Blo/ogical, Chemlcal Physlcal Hazards Controllad at
/ncoming Materia/s:
Hazard

Sugg •• tect way to Control Hazard

BjQlogjcaA
producer and transporter education and ~

Toxin production in ITN creamlmilk due to pathogen;rowth at fann Produc:er reaponlibillty

lev" and duling pick·up
Transpotter reaponlibillty

Cb.mjCIA
Producer eduCation and practice8

Antibiotica in raw cream and milk
Producer mponlibi!lty

~blmical
Produc:er EducdOn and practicft

Puticidel in ITN c:ream and miIk
Producer~

CblmiSOll
ProduCIr eduCatiOnand pr8CtiCM

elearte,.. and sanitJzera In ITN crum and miIIl

Approved By: Nattona' Dalry Councll Technlcal CommItIH

Dated: F.bnla-ry 1t11
Am.nded~

•

•



•
2°/. PARTLY SKIMMED MILK

GENERIC HACCP MOOEL

•

HACCP Plan
Descriptlon CCP Item and Descrlptlon

Process Step #1 5 Raw Milk Storing

CCPlHazard CCP-1B

Numb.,

Hazard pathogen growtMoxin productlon

D•• crlptlon
Temperatureltime abuSe

Critica' Umlt. CreamlMiIk storage temperlture betwMn 1-C - ••·C
Maximum storage pertod al 72 hours
Source: Comp8ny polcy

.

Monltoring
Trained penennel 10monitor storlge t8mpIrItU,. and time d r-IfKY crumlmiIk storage tank

ptoeeduru
daily and record on dlly Iog

O.vlatlon
HoId atreded tanka (not 10be dnct8d 1n1OIce crum production)

procedures
Inform ac SuperviSOr for ac re-dlledlon or produdIon
ac 10 investiga., identitt and correc:t cau•• d ~

V.riflcatlon
QC 10~ lI1d vertft .ccu1'lCY of ~ ~eIY 3 montha

ProcedulU
QC 10veritt personneI tMtIng procedu •.•• 8t'" once 1* montIt
ac 10veritt redlredlon d abuMd raw product

HACCP Reco"
C..-nIMIIk •• ~ Iftd time monIDring rec:ords and adIon taken record-
ThennOI'net8r caIibratIOn reccxd8
QC •• rec:oI'ct.
AffecMd lo8d hiItOry
Records d d1IcuIaioM

ApjfOved By: NatloNl108i'y_ CouncI Technal CommittM
Oated: F_u.y 19M
Amended:

ti
o.v.lopM by: Nldonl' Ollry Councll Memberlln coneultatlon wttI'I govemment GeMrtc lIodel • Fo"" 10-

•

•



t

•
2% PARTLY SKIMMED MILK

GENERIC HACCP MODEL

•

HACCP Plan
Descrlption CCP Item and Descrlptlon
ProceaStep " 12 PasteuriZing (HTSn

CCPIH.z.rd CCP-28
Numb.,

H.z.rd Pathogen IUMv"
D•• crlptlon (Improp« temperatute attdIOttime of palt8Urizatlon)

Crltlc.1 Umlt. Pasteurization temperature not lela than 72"C for I holding time of not!esa than 18 seconds
Source: HTST Guidelines

Monltorlng Operatar morlitOrIcu-wcut-out tImperICIn once per dIy

proe_U,.. Opecator cMckI tM inclcMlngthermometer rudIng la ~ 72'c Ind 11r.corded on pateunz. c:twt
Opecator cMckI tM rICOt'dIngrudIng la ~ Indc8IIIIgtrwmomet8r Ind la r.corded on paitutDr
c:hM
ape.*, monitOrIlMt •••• I1Intacton tIrNngpump

Devl.tIon HoId Itr.ded batch anedy procaMd and 1dIY••• rnanu.I diYwt
Proc_ura Infonn QC SupeMlar

QC lo inveItIgItII. idenUftand correct cause ot probIem

Vwtflc.tlon QC to caübrlfll and veritt ICCUI'ICY (~ tNrrnomeCrtcraponse) of incUcatingandl
Proc_ura recotding ttwmorneter'I fteJty ttvM moc,1M

QC lo reY1ewand verift rKOfding ctwta ot fteJty produdIon batch ror c:ompIIt8neSl
QC lo veritt opII8D'1 monIoring proc:eduM al •••• once per rnonth i

QC lo veritt r8dIrIdIon ot ~ batcft
QC lo veritt hoId time wMn IY*"' ct\IngeI Otal lMIt lMUIIy
QC lo v.ntt HTST equtpmInI & control •••• resulta semHnnu.ltt

I

HACCPR.cOrr:M CatitntIan Record8
AdIon •• recotde
Recordint a..

. QC paatIUtzatIon veriftcdon r.:ofdI I
QC AudI recordI i

Product deYlIIIonrecatdI
RecordI ot dllClJlt6anl
HTST equtpmInI & tOIltroI_ r.:ofdI

ADIM'OVM8y_: NMioNII DIirY CounciI TICMaI ...,
Dated: F=r.=y 1*
Amendecl:

~. lIa ft wtth OVtmlMnt GeMrtc ModeI • Fo"" 10-

•

•




