HACCP (Hazard Analysis Critical Control point)

Overview

HACCP (Hazard Analysis Critical Control Point)

» Looking closely at what could go wrong and what risks there are to food safety.

« Identifying any critical control points ensuring risks are removed or reduced to safe levels.
» Deciding what action, you need to take if something goes wrong.

» Making sure that your procedures are being followed and are working.

» Keeping records to show your procedures are working.

If you run a food business, you must have a plan based on the Hazard Analysis and Critical Control Point (HACCP) principles.
The HACCP plan keeps your food safe from biological, chemical and physical food safety hazards. To make a plan you must:

Identify any hazards that must be avoided, removed or reduced

Identify the critical control points (CCPs) - the points when you need to prevent, remove or reduce a hazard in your work process
Set limits for the CCPs

Make sure you monitor the CCPs

Put things right if there is a problem with a CCP

Put checks in place to make sure your plan is working

Keep records

There are four types of hazards that you need to consider HA B E P

* Microbiological hazards. Microbiological hazards Hazards Analysis and

. . . Critical Control Points
include bacteria, yeasts, moulds, and viruses.

e Chemical hazards. ...
e Physical hazards. ...

* Allergens.

MADE IN BRITAIN MOFF

E&R Moffat Ltd.
Bonnybridge 'i u www.ermoffat.co.uk
FK4 2BS +44 (0) 1324 812272

Neleifolgle! sales@ermoffat.co.uk

Find us on:




