Section 4 – Process Control  

Main Components of the HACCP System (Hazard Analysis and Critical Control Points)

To design your HACCP/Food Safety System, management and staff must be familiar with the main components of the system and work these components as a working “culture” into their food operations. 

No two food businesses are identical. It is not possible therefore to produce a standard HACCP system which will suit all. The critical controls for a large multi function city hotel will bear no relationship to a ten bedroom rural guesthouse although both are required to implement HACCP.

         A critical analysis of your food operation will yield many benefits if carried out in a positive manner. Elimination of bad practices, increased staff awareness of food safety, peace of mind and compliance with legislation are but a few.

Assistance in formulating your own system is available through your local EHO or through the services of an independent food safety consultant.

There are 7 Principles in the application of a HACCP system:

1. Carry out a Hazard Analysis by identifying and listing all potential hazards and list the measures to control identified hazards

2. Identify the Critical Control Points (CCPs)

3. Establish the Critical Limits for each CCP

4. Establish a procedure for monitoring each CCP

5. Establish procedures for Corrective Action

6. Identify procedures for Verification that the HACCP Plan is being complied with 

7. Establish Documentation and a system for keeping Records.

What are Hazards?

A hazard is: “anything that could contaminate food or cause harm to the consumer”.

There are basically 3 groups of hazards:

1. Microbiological Contamination: This contamination occurs when bacteria, viruses, moulds, fungi or yeast contaminates food. The subsequent multiplication of these food poisoning and food spoilage organisms can cause illness in the consumer. A typical example of microbiological contamination occurs when Staphylococcus aureus, a bacterium commonly found on the hands, face, nose and throat of a food worker is transferred onto cooked food. Given sufficient time and temperature these bacteria multiply and produce a toxin, which causes food poisoning. 

2.  Chemical Contamination: Chemical contamination can be caused by cleaning chemicals, pesticides, or commercial oils inadvertently coming into contact with food. This could occur by failing to wash vegetables or fruit in potable water or spillage or incorrect storage of chemicals.
3. Physical Contamination: Physical contamination occurs when foreign bodies get into the food. Examples include human hair, glass, pieces of machinery, packaging, rodent droppings etc.
Hazard Analysis: In order to analyse the hazards the food process must be examined and the hazards identified. We have included a sample process flow chart, which lists the various processes in a typical food operation from purchase and delivery through to the service of food to the consumer (Appendix 9)

We have also included a HACCP Decision Tree to assist in identifying Critical Control Points (Appendix 10)

Control Points: Once the hazards for each stage of the process are identified it is necessary to access the risk of this hazard occurring and determine a control procedure.

At purchasing typical controls include:

· Specifications for each food detailing the conditions under which such food will be accepted, e.g. temperature of the food, condition of the delivery vehicle, packaging, “best before” or “use by” dates etc.

· Purchasing only from reputable suppliers who have the necessary quality assurance systems in place.
Controls at storage and cooking will include temperature control

Cleaning as a control point will apply throughout the operation.

Many control points will be repeated throughout the process. Some of these are defined as “critical” to the safe production of food.

Critical Control Points (CCP)

A CCP is defined as:

“ A point, step or procedure where control can be exercised/applied to a hazard, and the hazard eliminated, prevented or reduced to an acceptable level”. 
These “Critical Controls” are controls, without which a risk to safety could occur. 

A Critical Control Point is the last chance to control a hazard before the food is served to the consumer.

Management and staff involved in controlling or monitoring any step in the process must be aware of:

· The Critical Limits for each Critical Control Point

· The procedure for monitoring these CCPs

· The corrective action to be taken in the event that the Critical limit is not met 

Typical Controls in a Food Operation

The following list of controls is typical of most food operations. This list is not comprehensive but is intended as indicator for all food business.

Time & Temperature Monitoring;

· The food temperature at delivery; storage; preparation; cooking; holding/distribution; and service should be checked and recorded on a regular basis. (Appendiices 12 - 17)

Structure- Plant & Equipment


· The plant & equipment should be designed, constructed, installed and maintained so as not to be a source of food contamination. (Appendix 3 ) 

· The grounds and premises should be in sound condition, and maintained and kept free from conditions that could lead to the contamination of food.

Training – Induction & On-Going

· All food handlers must be trained in the principles and practices of food hygiene commensurate with their duties and responsibilities. (Appendix 17)

· All food handlers, supervisors & management personnel should receive the appropriate food safety training as part of their initial induction and on an on-going basis. (Refer to the FSAI Guide to Food Safety Training  -  (www.fsai.ie)
Approved Suppliers Lists:





· Foodstuffs should be purchased only from registered suppliers.
(Appendix 4)





Menu Planning & Food Specifications:



· Your menus should be planned so as to facilitate production/storage capacity.



· Appropriate food specifications should be used as a basis for all high-risk foods purchased. (Appendix 6)


Receiving & Checking-in Food Deliveries:



All deliveries should be visually inspected on receipt to ensure that – 

· The delivery vehicle is suitable for the transportation




· Food is free from obvious contamination and in good condition

· Delivery personnel behave in a hygienic manner





· There is no evidence of infestation


· Food is within it’s ‘best before’ date or ‘use by’ date as appropriate



· The packaging is undamaged & with no evidence of tampering
· Canned goods are not leaking, blown or rusty.
(Appendix 5)







       Decanting of Food and Non-Food Products



· All high risk foodstuffs should be removed from external packaging, segregated and placed into clean, covered containers with an appropriate dated/identification label.





· All food products should desegregated by risk-type, kept apart from non-food items & placed immediately into the appropriate controlled storage



Product Storage 




· All raw and cooked foods must be segregated to avoid cross-contamination.

· The stock rotation principle of F.I.F.O. (first in-first out) should be applied and food products kept covered & dated/labelled.

· Overloading of stock areas/cold rooms must be avoided so as to prevent potential hygiene hazards.


Production Planning






· Food production should be pre-planned so as to prevent unnecessary logjams resulting in loss of time/temperature control with high-risk foods being left exposed for extended periods.


Zoning by Physical or Time based Segregation


· Food handling activities should be clearly segregated either physically or by time scheduling so as to prevent cross-contamination.



· Colour coded boards/utensils/work areas should be utilised to facilitate the segregation of raw food preparation from cooked food preparation.
Controlled Thawing of Frozen Products



· Frozen foodstuffs must be thawed thoroughly and under controlled conditions so as to minimise the time foodstuffs are within the danger zone (5-63oC) 

· The core temperature of the product should be checked after thawing to ensure that it is fully defrosted (Appendix 13)
Applying principles of Batch Cooking



· Where practicable food production should be undertaken in batches so as to facilitate safe workflows, control of time/temperatures and improved use of staff/equipment resources.




· All high-risk joints should be cooked to a core temperature of +74ºC for 2 minutes. (Appendix 14 )




Controlled Chilling of Hot Food Products



· The chilling of high-risk hot foods must be undertaken in a controlled fashion so as to minimise the time food remains within the danger zone 


· Food should be chilled to below the critical limit of 10ºC within150 minutes, and ideally to below 5ºC within 90 minutes. (Appendix 15)





Hot Holding of High Risk Products




· High-risk food intended to be served hot must be kept above + 63ºC.





· Reheated food must be heated to a core temperature of +70ºC and food must be reheated only once and served within 30 minutes unless maintained at or above +63ºC.

1.1. Service of Food Products





· Food presented for service should be maintained at or above +63ºC, or at or below 5ºC as appropriate, and protected from contamination by the customer.
· High-risk sauces (e.g. hollandaise/mayonnaise) must not be exposed to ambient temperatures for more than 150 minutes.
Wash-up – recycling of food utensils



· All food preparation utensils/crockery etc should be subject to sterilisation between use, either by mechanical or manual dishwashing.



· The water used for dishwashing should be regularly changed and the temperature checked so as to ensure it is maintained above 55ºC for washing & 82ºC for rinsing.






MONITORING & REVIEW OF FOOD SAFETY CONTROLS


Establishing and Maintaining a Documented Food Safety Control System.

Day-to-Day Control Documentation and Records


· All hazards within the process must be identified.



· The specific control measures identifying critical limits should be been documented
· Prescribed monitoring procedures and the corrective action necessary to prevent, eliminate or reduce all hazards to an acceptable level for the provision of safe food, must be agreed, adequately detailed and communicated to staff.

· Records must be kept to ensure written evidence of monitoring procedures is maintained, and is available for inspection? 



(See Appendices for examples of control documentation).

Example of a HACCP Decision Tree

Q.1                                                                








NO












   YES
NO


























       

   Not a  CCP


YES


Q.2








    YES
        A  CCP



  NO



Q.3


















  NO


Not a  CCP



    YES


Q.4










  NO


 A   CCP


    YES









Not a  CCP

Note: A CCP (Critical Control Point) is a point where control is essential
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Name of Premises:_________________________

PROCESS FLOW CHART ILLUSTRATING THE KEY STAGES TO BE ADDRESSED AT EACH STAGE OF THE HACCP PROCESS




Are you buying only from approved suppliers?




Have you issued all suppliers with a supplier’s questionnaire?





Are all goods subject to routine inspection upon delivery?




Are all high risk products decanted upon delivery?




Are all products placed into appropriate storage immediately upon receipt?




Are temperatures monitored in all temperature controlled storage areas?



   Is a policy of zoning raw from cooked preparation areas in force?



Are colour coded boards/knives used to support this policy?




Is a policy of batch preparation in operation?




Where applicable are all frozen products thoroughly thawed before use?





Is a policy of batch cooking in force where practicable?



Are temperatures of all high-risk products monitored during cooking?

Are all products cooled to <10ºC within 150 minutes ?
Are all high-risk products held at or above +63ºC?



Are all products reheated only once?

Are all hot high-risk products held at or above +63ºC?



Are all cold high-risk products held at or below 5ºC?
	
	Additional Points
	

	
	
	
	Are all areas covered within a comprehensive cleaning programme?

	
	
	
	Have all personnel received appropriate food safety training

	
	
	
	Are all new food handlers subject to food safety induction training?
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Name of Premises:________________________________

REFRIGERATION / FREEZER TEMPERATURE RECORD SHEET
Refrigerator / Freezer Unit/Location__________________
	WEEK COMMENCING

_______________2001
	TIME
	TEMPERATURE


	CORRECTIVE ACTION
	SIGNATURE

	MONDAY
	AM
	
	
	

	
	PM
	
	
	

	TUESDAY
	AM
	
	
	

	
	PM
	
	
	

	WEDNESDAY
	AM
	
	
	

	
	PM
	
	
	

	THURSDAY
	AM
	
	
	

	
	PM
	
	
	

	FRIDAY
	AM
	
	
	

	
	PM
	
	
	

	SATURDAY
	AM
	
	
	

	
	PM
	
	
	

	SUNDAY
	AM
	
	
	

	
	PM
	
	
	


Refrigerated storage shall be maintained at between -1ºC and 5ºC.
Deep freezers shall be maintained at or below -18ºC.
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Name of Premises:________________________________

REFRIGERATION / FREEZER TEMPERATURE RECORD SHEET
Refrigerator / Freezer Unit/Location__________________
	WEEK COMMENCING

_______________2001
	TIME
	TEMPERATURE


	CORRECTIVE ACTION
	SIGNATURE

	MONDAY
	AM
	
	
	

	
	PM
	
	
	

	TUESDAY
	AM
	
	
	

	
	PM
	
	
	

	WEDNESDAY
	AM
	
	
	

	
	PM
	
	
	

	THURSDAY
	AM
	
	
	

	
	PM
	
	
	

	FRIDAY
	AM
	
	
	

	
	PM
	
	
	

	SATURDAY
	AM
	
	
	

	
	PM
	
	
	

	SUNDAY
	AM
	
	
	

	
	PM
	
	
	


Refrigerated storage shall be maintained at between -1ºC and 5ºC.
Deep freezers shall be maintained at or below
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Name of Premises:________________________________

DEFROSTING TEMPERATURE RECORD SHEET
Refrigerator / Freezer Unit/Location__________________
	DATE
	PRODUCT
	DEFROSTING TIME
	CORE TEMPERATURE


	DATE OF COOKING
	SIGNATURE

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	


Core temperatures of greater than or equal to 2º C. must be achieved in order to ensure adequate thawing has taken place.
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Name of Premises:________________________________

COOKING TEMPERATURE CHART
	DATE
	FOOD TYPE
	START TIME
	FINISH TIME
	CORE TEMPERATURE


	SIGNATURE

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	


COOKING  Core temperature - High-risk products must achieve +74º C. for two minutes.
REHEATING  Core temperature – minimum 70º C for two minutes must be achieved and product served within 30 minutes unless the food is maintained at or above +63º C.
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Name of Premises:________________________________

COOLING TEMPERATURE CHART
	DATE
	FOOD TYPE
	TIME FINISHED COOKING
	TEMP. AFTER 90 MINUTES
	REFRIGERATE AND CHECK TEMP. AFTER FURTHER 60 MINUTES
	CORRECTIVE ACTION
	SIGNATURE

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	


COOLING  - Cooled food shall be placed under refrigerated conditions within 90 minutes after cooking and shall achieve a temperature of less than 10º C. within 150 minutes after cooling has commenced.
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Name of Premises:________________________________

DISPLAY CABINET TEMPERATURE CHART
DATE:_____________________2001
	FOOD TYPE
	TIME PLACED ON DISPLAY
	TEMP. RECORD AND TIME
	TEMP. RECORD AND TIME.
	TEMP.RECORD AND TIME.
	CORRECTIVE ACTION
	SIGNATURE

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	


COLD HOLDING: 
All foods must be maintained at or below 5º C.
HOT HOLDING:
All foods must be maintained at or above +63ºC

REHEATING:

Core temperature of food must achieve a minimum of  +70ºC and it must be served within 30 minutes unless it is maintained

at or above +63ºC.
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Name of Premises:________________________________

STAFF TRAINING RECORD
	NAME
	POSITION
	DATE OF EMPLOYMENT
	INDUCTION TRAINING
	PRIMARY HYGIENE COURSE
	MANAGEMENT OF FOOD HYGIENE COURSE
	HACCP TRAINING
	REFRESHER TRAINING
	SIGNATURE

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	


TAKING CORRECTIVE ACTION

It is imperative that if limits are not met or if non-compliances are noted that corrective action is taken. 

e.g. Cold room temperature is above 5oC – Check that the motor is functioning and that the food is still below the required temperature. Transfer food to suitable storage. Service the motor.

This procedure is essential if the HACCP system is to be effective.

ESTABLISH EFFECTIVE RECORDING SYSTEM

The attached sample documentation (appendices) details the type of records, which must be kept for the appropriate period of time. These periods are detailed in the records section of IS 340.

Computerisation of the HACCP system is the most effective method of storing the required information.

AUDITING

An Internal Audit of the HACCP system must be carried out at least annually. This examination and assessment of the system should be completed by senior management and will identify any problems or failures in the system.

Sample Audit Checklists are provided in IS 340 under the headings of:

1. Time Temperature Audit 

2. Food Sfety Audit

3. Personal Hygiene Audit

4. Other Hazards

5. Annual Audit Facilities or other Hazards 

The Environmental Health Officer will audit the system in the course of their visit.

4.
WHERE TO GO FROM HERE – THE STEPS TO IMPLEMENTATION

STEP ONE


Establish a HACCP Team


Provide HACCP Awareness Training


Conduct an Initial Hazard Analysis Audit

STEP TWO


Conduct an analysis of your system and construct a process flow chart 

STEP THREE


Identify Hazards. List Controls and Identify Critical Control Points 

STEP FOUR


Establish Critical Limits & Corrective Actions

STEP FIVE


Establish Monitoring and Review Criteria & Methodology
















PURCHASING





REF CODE_______________ ISSUE:__________________


REVIEW DATE___________





REF CODE_______________ ISSUE:__________________


REVIEW DATE___________





REF CODE_______________ ISSUE:__________________


REVIEW DATE___________





REF CODE_______________ ISSUE:__________________


REVIEW DATE___________





REF CODE_______________ ISSUE:__________________


REVIEW DATE___________





REF CODE_______________ ISSUE:__________________


REVIEW DATE___________





REF CODE_______________ ISSUE:__________________


REVIEW DATE___________























DELIVERY





STORAGE





PREPARATION





COOKING





COOLING





HOT HOLDING





SERVICE





Will a subsequent step eliminate or reduce the hazard to an acceptable level?





Could contamination occur or increase to an unacceptable level(s)?





Does the step eliminate or reduce the hazard to an acceptable level?





Modify – Step


Product or Process





Are control measures in place for the Hazard?
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Is Control necessary for food safety?
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