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GUIDEBOOK FOR THE PREPARATION OF HACCP PLANS

Introduction

On July 25, 1996, the Food Safety and Inspection Service (FSIS) of the United States
Department of Agriculture (USDA) published a final rule on Pathogen Reduction; Hazard
Analysis and Critical Control Point (HACCP) Systems (PR/HACCP). The PR/HACCP rule
requires meat and poultry plants under Federal inspection to take responsibility for, among other
things, reducing the contamination of meat and poultry products with disease-causing
(pathogenic) bacteria. Reducing contamination with pathogenic bacteriais akey factor in
reducing the number of deaths and illnesses linked to meat and poultry products. The Preamble
to the final rule describes an overal system in which preventive and corrective measures are
instituted at each stage of the food production process where food safety hazards could occur.

The HACCP requirements that plants must meet are set out in 9 CFR Part 417. HACCPisa
scientific system for process control that has long been used in food production to prevent
problems by applying controls at pointsin afood production process where hazards could occur.
A plant must have an effective HACCP system to comply with regulatory requirements and
prevent adulteration of product.

The HACCP regulatory requirements become effective on different dates for plants of differing
Sizes.

Large plants — those with 500 or more employees — on January 26, 1998;

Smaller plants — those with fewer than 500 but at least 10 employees on January 25, 1999; and
Very small plants — those with fewer than 10 employees or annual sales less than $2.5 million —
on January 25, 2000.

Note: This Guidebook and other FSIS technical assistance materials are designed to assist
establishments subject to the regulatory requirements of 9 CFR Part 417 in complying with those
requirements. Part 417 is reproduced in Appendix A. These regulatory requirements are
dightly different from the various explanations of HACCP developed by the National Advisory
Committee on Microbiological Criteriafor Foods (NACMCEF), the most recent version of which
was published in 1997. A comparison of the two is contained in Appendix D.

Developing a HACCP Plan

FSISis providing this Guidebook for the Preparation of HACCP Plans to help plants develop
and set up their HACCP systems. There are other FSIS publications which may be helpful. This
Guidebook isthe most basic of the FSIS materials; information found here is also contained in a
video about developing aHACCP plan. A copy of this video can be obtained from FSIS,
Inspection Systems Development Division, Room 202, Cotton Annex Building, 300 12" street,
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S.W., Washington, DC, 20250, (202) 720-3219. FSIS has also developed thirteen generic
models that plants can use to seeif their specific plans are generally on target or help them get
started. The generic models are more specific than this Guidebook and each one has at least one
fully developed product example which establishment HACCP teams can study. However, even
though the generic models have more detailed information, they are not designed to be used “as
is” A company will still need to tailor the plan to suit the specific circumstances of its own
production process.

Policy Notices

In order to clarify issues, which were raised in conjunction with the first implementation date,
FSIS published a series of Policy Notices in the Federal Register. Copies are included as
Appendix C. The issues addressed include:

Livestock Carcasses and Poultry Carcasses Contaminated with Visible Fecal
Material (November 28, 1997)

Contents of HACCP Plans; Critical Control Points (January 30, 1998)
Contents of HACCP Plans (January 30, 1998)
Establishment Review of Product Production Records (March 6, 1998)

HACCP Plan Requirements and Meat and Poultry Product Processing Categories;
Policy Clarification (April 1, 1998)

Listeria Monocytogenes Contamination of Ready-to-Eat Products (May 26, 1999)

Establishments may wish to refer to these Policy Notices if they need further clarification about
the aspects of the regulations that are addressed.

In addition to written materials, FSIS has held a number of events to assist establishmentsin
meeting regulatory requirementsin a timely manner; these include both implementation
conferences and technical assistance workshops.

Finally, FSIS has developed and put in place resources which are available to answer specific
guestions; the FSIS Technical Service Center operates a HACCP Helpline (1-800-233-3935
ext.2) which provides answers to technical questions from inspection personnel and
establishments. Also FSIS has organized HACCP contacts in each of the states, to which
establishments can turn for help with their specific problems. The District Office can provide
information on the State HACCP Network.

Advice and assistance on developing HACCP systems can be obtained from many sources other
than FSIS (use the Internet web site: www.nal.usda.gov/fnic/foodborne/haccp/index.shtml).
FSIS encourages establishment officials to consult and use a variety of resources as they go
about planning, documenting, and validating their HACCP systems. Also included in this
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Guidebook isalist of references that can be used by all HACCP model teams that have been
included as Appendix B. However, when HA CCP regulations become effective in an
establishment, it is the requirements of Part 417 that must be met. Establishment employees with
athorough understanding of HACCP concepts should still review the regulatory requirements of
this part to make sure they achieve compliance. This Guidebook has been revised to make it
easier for usersto relate its practical advice with the need to be in compliance with regulatory
requirements.

Preliminary Steps

FSIS and most HACCP experts believe that a company will do a better job of HACCP plan
development if it takes some preliminary steps before it attempts to apply the seven principles
and write aplan. FSIS believes that a company should take the following steps to get started:

1. Assemble the HACCP team, including one person (consultant, employee, or other
resource) who is HACCP-trained.

2. Describe the food and its method of production and distribution; identify the intended
use and consumers of the products.

3. Develop and verify process flow diagram(s).

4. Decide whether products can be grouped using the process categoriesin 417.2(b)(1).

Thefirst part of this Guidebook discusses how companies, especialy small or very small
companies, can go about taking these preliminary steps.

1. Assemble the HACCP team, including one person who is HACCP-trained.

Assembling a HACCP team may seem like a daunting task, especially for the owner of avery
small or family-centered company. However, FSIS strongly encourages companies to have more
than one person working on the development of HACCP system(s). Thisis because HACCP
system development is one of those tasks that are probably better done by more than one person,
evenin avery smal company. HACCP is an overal process control system and we believe it
takes a variety of different kinds of knowledge and experience to develop a good system. If your
company has only afew peoplein it, they may all need to be on the HACCP team, because they
all probably have multiple roles and responsibilities in the company’ s operations.

Y ou should consider including on your HACCP team, some resources which may be outside
your company. You may be able to get help from atrade association or from alocal college,
university or extension office which has peoplein it who know about HACCP process control
systems. It is possible that companies which supply or receive your products and have already
implemented HACCP may be interested in and willing to provide assistance. FSIS offers
technical assistance workshops to groups of plants that can come together to a central location on
one or more occasions and work through the process of system development in small steps.

One resource you must include is an individual who has been trained in HACCP in accordance
with the requirements of 417.7. These requirements are that the individua has successfully
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completed a course in applying the seven principles of HACCP to meat or poultry product
processing; the course needs to have included a segment on HACCP plan development for a
specific product and a segment on record review. This HACCP-trained individual does not
need to be a company employee, but does need to be available to you for plan development and
for certain other functions, like reassessing your HACCP plan(s).

2. Describe the food and its method of production and distribution; identify the
intended use and consumers of the products.

The next preliminary step to take is to have the HACCP team describe the product(s) and their
methods of production and distribution. If your team includes the people who know how things
work in your operations, they should be able to do this quite easily. The important thing for
them to keep in mind is that they need to include every step in the process. In order to help you
make sure you include all the key information, we have prepared a form which could be used to
accomplish thistask. Attachment 1 isthisform and like al the formsin this Guidebook, its use
isoptional.

Whether you use the form or not, the following questions need to be answered when you
describe the product:

What is the common name of the product?
How is the product to be used?
What type of packaging encloses the product?
What is the length of shelf life of the product, at what temperature?
Where will the product be sold? Who is the intended consumer and intended use?
What |abeling instructions are needed?
Is special distribution control needed?

Nog,rwWDNE

After your team has described the products in words, they can move on to the next preliminary
step.

3. Develop and verify process flow diagram(s).

A flow diagram is a simple schematic picture of the process you use in your plant to produce the
product. Y ou do not need any fancy equipment, such as a computer, to produce a flow diagram.
However, it does need to be an accurate, clear sketch of the process used in your plant to make
the product. Attachment 2 is an example of asimple flow diagram for arelatively smple
process; Attachment 3 is a more complex flow diagram for a more complicated process. Either
one would be an adequate flow diagram if it accurately pictured what was actually happening in
the plant.

The best means to make sure your flow diagram is accurate is to have the HACCP team verify it
by walking through the plant and making sure all the steps in the process you carry out are
included in the flow diagram. Verifying the flow diagram is a step your team should be sure to
do carefully. It isaso acommon means by which auditors or inspectors verify that a particular
flow diagram is correct and complete.
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When you are certain that you have an accurate flow diagram and your team has verified it, it is
time to move to the final preliminary step.

4. Decide whether products can be grouped using the process categories in 417.2(b)(1).

This part of the regulations lists nine process categories into which meat and poultry production
can be grouped; they are:

(i) Slaughter--all species.

(i) Raw product--ground.

(ili) Raw product--not ground.

(iv) Thermally processed--commercially sterile.

(v) Not heat treated--shelf stable.

(vi) Heat treated--shelf stable.

(vii) Fully cooked--not shelf stable.

(viii) Heat treated but not fully cooked--not shelf stable.

(ix) Product with secondary inhibitors--not shelf stable.
One way to cut down on the paperwork that is a part of HACCP system development isto
control al your products that are in the same process category using asingle HACCP plan. This
is especially advantageous for very small establishments which may produce many different
products. If those products differ only in characteristics that would not affect safety, e.g. the
diameter of the casings into which the emulsion is stuffed or the amount of seasoning used (hot
vs. mild), they are clearly in the same process category and may be covered by the same HACCP
plan.
FSIS has developed eleven generic HACCP models for the processes listed above and two more
specific processes, Mechanically Separated (Species)/ Mechanically Deboned Poultry and
Irradiation (including all forms of approved irradiation procedures).
Now you have completed the preliminary steps that will prepare you for HACCP system
development. It istime for your team to apply the seven principles of HACCP and develop your

HACCP plan. The next seven sections (principles) of this Guidebook will take you through this
process.
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PRINCIPLE I: CONDUCT A HAZARD ANALYSIS

The first principle of HACCP is to conduct a hazard analysis. Part 417 contains definitions as
well as specific provisions which affect how your HACCP team must go about conducting its
hazard analysis. Before beginning the process, your team should review the definitions of food
safety hazard and preventive measure, and look specifically at the requirements of 417.2(a).

Conducting a hazard analysisis generally considered to be a two-step process. Thefirst stepis
to identify the threats to human health which might be introduced into meat and poultry products
as those products are produced. These hazards are usually grouped into three categories:
Biological (including microbiological),Chemical, and Physical.

Biological Hazards

Biological hazards are living organisms that can make food unsafe to eat. Biological hazards
may be bacterial, parasitical, or viral. Biological hazards are frequently associated with the raw
materials from which meat and poultry products are made, including the animals and birds which
are primary components. However, biological hazards may be introduced during the processing
of meat and poultry products. from the people who are involved in the processing; from the
environment in which the foods are processed; from other ingredients in the products; or from
the processes themselves.

| dentifying the biological hazards to which your production processes might be subjected is
clearly adifficult and important task—one that requires al the expertise that your HACCP team
can bring to it. Currently, thereis a great deal of emphasis on microbial hazards associated with
meat and poultry products. Some of the maor pathogens that may be associated with meat and
poultry products are: Salmonella, Campylobacter jejuni, Escherichia coli 0157:H7, Listeria
monocytogenes, Clostridium botulinum, Staphylococcus aureus, and Yersinia enterocolitica.

Chemical Hazards

Chemical hazards may be the result of something naturally occurring in foods or added during
the processing of foods. Harmful chemicals have been associated with both acute cases of
foodborne illness and chronic illness.

Naturally occurring chemical hazards are those that are natural constituents of foods and not the
result of environmental, industrial, or other contamination. They include aflatoxins, mycotoxins
and shellfish toxins.

Added chemical hazards are those which are intentionally or sometimes unintentionally added to
food during the growing, harvesting, storage, processing, packaging, or distribution phases of
production. This group of chemica hazardsis very broad and might include components of
animal feed or drinking water, animal drugs, pesticides, food ingredients themselves, or
chemicals used in the processing establishment such as lubricants, cleaners, paints, and coatings.
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Physical Hazards

A physical hazard is a physical component of afood that is unexpected and may cause illness or
injury to the person consuming the food. Foreign materials such as glass, metal, or plastic are
familiar physical hazards in meat and poultry products, usually found because a process or a
piece of equipment has not been properly controlled while the food was being produced.

There are a number of situations that can contribute to physical hazards in foods; they include:

--Contaminated raw materials,

--Poorly designed or poorly maintained facilities and equipment;
--Contaminated packaging materials; and,

--Inattention to details by employees with key responsibilities.

Thisfirst step in identifying hazards which might be associated with your production process
might be considered like a “brainstorming” session. Y our HACCP team should use the flow
diagram and product description, which you created in your preliminary steps, and systematically
think about what could occur at each step in the process. Attachment 4 is a checklist of
guestions (from the Food Code) which might help your team to be as thorough as possible in
considering the hazards which might be associated with your process.

The second step in performing a hazard analysisis to identify preventive measures that could be
used to control each hazard. Preventive measures are the physical, chemical, or other means that
can be used to control afood safety hazard. Attachment 5 isaform which you can use to go
through your process systematically, identify the hazards which might occur at each step in the
process and the preventive measures which might be used to prevent, eliminate, or reduce each
hazard to an acceptable level. More than one preventive measure may be needed to control a
food safety hazard and more than one food safety hazard may be controlled by a specific
preventive measure. Attachment 6 is a hazard analysis which has been completed for a simple
raw, ground process.

When developing your hazard analysis, be sure to remember that supporting documentation for
the decisions reached by the team is very important and a regulatory requirement [8417.5(a)(1)].
The supporting documentation can consist of the regulatory citation if the critical limit is based
on aregulation, a scientific paper, study, or in-plant study. Historical information about the
process can also be used. Thisinformation should be summarized as part of the supporting
documentation for the team’s decisions. When making determinations about whether a hazard is
likely to occur, it is helpful to list the actual hazard or organism of concern. For example, metal
contamination from equipment, Salmonella, or a specific residue that is known to occur in alike
product. You will find thisinformation very helpful when yearly reassessment, a deviation, or
an unforeseen hazard occurs.

We cannot overemphasize how important it isto do a good job on your hazard analysis. Thisis
often a difficult and time-consuming step, and one that requires all the various technical and
scientific resources you can obtain. We know that doing a good job and taking your time hereis
worth the effort. Y ou cannot expect to develop a good HACCP system if you have not been
careful and thorough in your hazard analysis.

10
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PRINCIPLE Il: IDENTIFY THE CRITICAL CONTROL POINTS

The second HACCP principle is to identify the critical control points (CCPs) in the process. A
CCPisapoaint, step, or procedure in afood process at which control can be applied and, as a
result, afood safety hazard can be prevented, eliminated, or reduced to acceptable levels.

So far, in developing the HACCP plan, your HACCP team has identified biological, chemical,
and physical hazards in the raw materials and the ingredients you use as well asin the steps of
your process. For each food safety hazard reasonably likely to occur, you have identified a
preventive measure. Y our next step isto find the point or points in the process where these
preventive measures should be applied.

Fortunately, a great deal of work has aready been done in identifying CCPs. Many CCPs are
commonly recognized in various food processing and production systems. Some common CCPs
with which you may be familiar include:

--Chilling to temperatures that minimize microbial growth;

--Cooking to specific temperatures for exact times in order to destroy microbial
pathogens;

--Product formulations, such as the addition of cultures or adjustment of pH or water
activity;

--Processing procedures such as filling and sealing cans; and,

--Slaughter procedures such as evisceration or antimicrobial interventions.

These are just afew examples of measures that may be CCPs. There are many more
possibilities. Different facilities preparing the same food can differ in the number and types of
CCPsthey chooseto use. Thisisto be expected.

The FSIS generic models, as well as other generic models, give you some ideas about what CCPs
might work in the various process categories which are identified. Y our team needs to remember
that these are just ideas designed to help get your team thinking creatively and carefully about
your own processes and how you want to control them with your HACCP system.

Note: Identifying CCPsis one areain which there are differences between the regulatory
requirements of Part 417 and the NACM CF guidance materials (Appendix D). The latter
include the use of a Decision Tree to identify significant hazards; the Decision Tree approach is
not necessary for you to meet regulatory requirements. However, the thought process may be
helpful to your team; but you want to make sure that your HACCP system meets regulatory
requirements.

PRINCIPLE I11: ESTABLISH CRITICAL LIMITS FOR EACH CRITICAL CONTROL
POINT

HACCP principle three instructs your team to establish critical limits for each preventive
measure you will carry out at each CCP. This step involves establishing a criterion that must be

11
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met for each preventive measure associated with a CCP. Part 417 defines a critical limit as. the
maximum or minimum value to which a physical, biological, or chemical hazard must be
controlled at a critical control point to prevent, eliminate, or reduce to an acceptable level the
occurrence of the identified food safety hazard.

Critical limits are the boundaries of safety for preventive measures put in place at CCPs. A
critical limit will usually be areading or observation such as atemperature, atime, a product
property such as water activity, or achemical property such as available chlorine, salt
concentration, or pH. Critical limits need to be exact and specific; HACCP plans should not
include ranges as critical limits.

Many critical limits for identified CCPs have been established, either through regulatory
requirements or through the technical and scientific literature, which are the bases of production
processes. Your HACCP team will probably be familiar with many of these established critical
[imits such as: the minimum internal temperature to which products must be cooked; the time
which may elapse while product is being cooled to a specific temperature; the maximum
dimensions of any metal fragments which could be found in products. These critical limits must
not be exceeded if product safety isto be maintained.

When deciding what your critical limits should be, there are several sourcesto consider. First
and foremost are the regulatory requirements which apply to your processes. These must be
met. For example, if you produce cooked beef products, you must have critical limits that meet
the current requirements for those products in FSIS regulations. There may be other sources of
critical limits, such as the times and temperatures, that you use in making the products you
produce. These may be based on scientific and technical information from studies or food
processing textbooks or they may be based on family recipes that have been passed down from
one generation to the next and has scientifically been shown to produce safe product. Critical
limits may be drawn from specific challenge studies or from recognized experts. In any case,
you need to establish acritical limit for each preventive measure you intend to apply at your
CCPs.

There are two types of critical limits. A critical limit can be an upper limit where a set amount or
level cannot be exceeded. A critical limit can also be alower limit where a minimum amount is
required to produce the safe effect. To address the hazard in ground product of metal fragments
from the grinding equipment, the upper critical limit for the preventive measure could be zero.

A grinding room temperature of 50° F to help control pathogen growth is another kind of upper
critical limit. An example of alower critical limit would be the addition of an acidifier to inhibit
bacterial growth.

PRINCIPLE IV: ESTABLISH MONITORING PROCEDURES
To carry out HACCP principle four, your team needs to establish monitoring procedures.
Monitoring procedures are those things which are done routinely, either by employee or by

mechanical means, which measure the process at a given CCP, and create a record for future use.
Some monitoring procedures are employee observations or checks, such as checking the

12
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documentation accompanying incoming materials. Some monitoring procedures are records
from instruments, such as recording thermometers.

Continuous monitoring is always preferred when it isfeasible. When it is not possible, then your
HACCP team will need to decide what will be their non-continuous monitoring procedures and
how frequently they will be performed. There are several issues to consider when deciding the
frequency of non-continuous monitoring checks of which the most important is that the
procedures must be performed sufficiently often to accurately reflect that the process is under
control. Expert advice from people with knowledge of practical statistics and statistical process
control will be important in making your decisions about frequency.

Another factor that HACCP teams must consider is the capacity of the plant to take corrective
actions when monitoring procedures reveal that there have been deviations from critical limits.
When monitoring procedures show that there has been a deviation from acritical limit,
corrective actions need to be applied to all the potentially noncomplying product. This usually
includes all the product produced since the time of the last successful monitoring procedure
result. So, if your monitoring procedure was to perform a physical check on arriving product,
and your team decided to do this only once per shift, a deviation from the critical limit would
mean that you needed to apply corrective actions to all the product which had arrived during the
shift.

Another matter for your HACCP team to consider when they are deciding on what should be the
monitoring procedures and how frequently they should be performed is the need for rapid, real
time feedback. Generally, physical and chemical procedures are preferred over microbial
approaches for monitoring because they provide more rapid feedback.

Monitoring procedures need to be well planned and effective because of the potentially serious
consequences of loss of control. Employees monitoring CCPs should be trained in the technique
to be used to monitor each preventive measure or control. They should fully understand the
purpose and importance of monitoring and accurately report monitoring activities and results.
They must have complete access to the CCP being monitored and to the process-monitoring
instruments being used.

The persons performing monitoring must record exact values where exact values are indicated,
not “yes/no” or “OK” observations. This means that if the critical limit is 160° F, the
observations on the monitoring record would be 162/161/163/160.

Attachment 7 isa simple form which your team might use to help them decide on monitoring
procedures and their frequency.

PRINCIPLE V: ESTABLISH CORRECTIVE ACTIONS

HACCP principle five says. Establish corrective actions to be taken when monitoring shows that

there is adeviation from acritical limit. In addition, 417.3 identifies the four features of
corrective actions that FSIS regulators will be checking; they are:

13
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1. Has the cause of the deviation been identified and eliminated?;

2. Will the CCP be under control after the corrective action has been taken?,

3. Have measures to prevent recurrence of the deviation been established?; and,

4. Do the corrective action procedures make sure that no product, which isinjurious to
health or otherwise adulterated because of the deviation enters commerce?

HACCP is a preventive system to correct problems before they affect the safety of the food
products people actually consume. Deviations from critical limits will occur; therefore, you need
to have a plan to make sure those deviations do not lead to unsafe products. Planned corrective
actions are the way you do this. Your HACCP team needs to understand how important it isto
carefully carry out this principle.

For each CCP, your team needs to devise a standardized set of actions that company employees
will follow when there is a deviation from a critical limit. These are some questions they might
ask in developing corrective actions:

How will people be informed when the deviation occurs? If a person is performing the
monitoring procedure, whom will that person contact?

Who will be responsible for controlling the product that may have been affected by the
deviation? How should that person decide how much product needs to be controlled?

Who will be involved in deciding what to do about the product which might have been
affected by the deviation?

How will we decide what was the cause of the deviation? If we need technical experts
outside the company, how do we get them?

Once we have figured out what was the cause of the deviation, who will be involved in
deciding how to get the process back in control and prevent recurrence of the deviation?

If our HACCP trained individual is not available in the plant immediately, how can we
get HACCP expertise to help decide if our plan needs to be modified?

Who in the company needs to sign off on any modifications to our plan?

Who will be responsible for keeping the records of everything we do in responseto a
deviation from a critical limit at this CCP?

If any person who has a responsibility in our corrective action plan is not available, who
will be the back-up?

Isthis set of corrective actions feasible at al times?

14
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Attachment 8 is asimple form to help your HACCP team make sure they have developed
appropriate corrective actions for each CCP. Part 417 includes regulatory requirements which
must be followed when a deviation not covered by a specific corrective action occur or if an
unforeseen hazard occurs. Y our team should study 417.3(b) so that you know what to do when
this happens. In many ways, the actions to be taken will be generally similar to what you plan to
do at any specific CCP—get control of the product, figure out what was the cause and how to
keep it from happening again, decide whether to modify your HACCP plan, etc. Y our team
should at least think about how you want to handle these situations.

PRINCIPLE VI: ESTABLISH RECORDKEEPING PROCEDURES

HACCP principle number 6 is to establish effective recordkeeping procedures that document the
HACCP system. The regulatory recordkeeping requirements for meat and poultry
establishments are found in 417.5 and are quite comprehensive. Y our team should review them
carefully.

Even though people often complain about it, recordkeeping is an essential feature of a HACCP
system and must be planned and carried out as carefully as any other element. This principle
requires the development and maintenance of records about both plan development and the
operation of the system. In astudy on HACCP prepared by the Department of Commerce it was
clear that, without recordkeeping, problems were more likely to recur.

Even though people may grumble about keeping records, the practice can be made sensible and
suitable for the operation in question. Clearly more sophisticated records will be required for
more complex operations. One way to approach development of the recordkeeping requirements
of your HACCP system isto review the records you aready keep and see if they are suitable, in
their present form or with minor modifications, to serve the purposes of your HACCP system.
The best recordkeeping system is usually the ssmplest one that can be easily integrated into the
existing operation.

When you are setting up your recordkeeping system, think about who will be in the best position
to make the record entry, who will need to review the record prior to shipping, plus, when and
where will be the best place to keep the records. Think about making simple understandable
forms that will work well in your situation. Make sure your employees know exactly what is
expected if they are responsible for making arecord entry. It isextremely important that they
sign and date the records at the time the specific event occurs.

Records do not need to be in any particular format. Often HACCP plans are presented in a

tabular form. Attachment 9 is an example of a blank HACCP Plan form in atypical format.
Attachment 10 isalist of some typical records of a HACCP system in operation.
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PRINCIPLE VII: ESTABLISH VERIFICATION PROCEDURES

HACCP principle seven is to establish verification procedures to make sure the plan is working
correctly.

Y our team needs to decide on what procedures the plant will perform to verify that the HACCP
system is working effectively and how often these actions will be performed. Verification uses
methods, procedures, or tests in addition to those used in monitoring to see whether the HACCP
system is in compliance with the HACCP plan or whether the HACCP plan needs modification.
There are three types of verification.

Validation isthe initial phase in which the plan is tested and reviewed. The choices made while
working through the preliminary steps and HACCP principles must be repeatedly tested and
shown to prevent or control identified hazards in the “real world”. In this phase, microbial or
residue testi