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Hazard Analysis and Critical Control Point is referred to asHACCP. A food institution or producer can
create a foodsafety strategy using this seven-step procedure. HACCP standard is a riskmanagement
and assessment plan for food safety that was developed in the late 1950s by NASAincollaboration
with a few food safety experts from ThePillsbury Company and the Natick ResearchLaboratories.In
the beginning, the group created a mechanism toguarantee food safety for thehuman space program.
Several publications battled to establish HACCP as thenation’s most widelyused food safety system
in the late1980s. Every step of the food supply chain, including thedistribution and the three Ps
(production, preparation, andpackaging), should use HACCP.

HACCP is a unique approach created to help businessesto reduce any food safety issues.
Preventing potentialbiological, chemical, and physical hazards during the foodprocessing process is
its main objective. HACCP tries toguarantee the safety of the completed manufacturedproduct that is
in some way offered to customers by tryingto spot any possible risks. It makes it possible to
accurately construct the highest quality control measures.When it becomes required, such control
measures wouldbe implemented to lessen the likelihood that any hazardsare occurring.

Critical control points (CCPs) are emphasised in theprocess where hazards can be managed to
reduce therisk of foodborne illness. These criteria are used to identifyand manage the most likely
causes of foodborne disease.CCP focuses on prevention rather than detection. Theyare not a
monitoring system; rather, they are a way ofthinking about HACCP as something that you perform
throughout your entire operation rather than simply at onemoment in time. That is why CCPs are so
useful—theyassist you in looking at your entire system, seeing whereproblems may occur, and then
taking steps to rectify thembefore they become a problem for consumers.

A basic HACCP plan’s principal goals are to prevent andeliminate biological hazards in food
production and,eventually, to ensure that no consumer obtains unsafefood. The following are some
instances of crucial controlpoints:

e Food Purchasing

Product delivery and receipt

Food product storage

Food production

Display of food

Cleaning and maintenance service

Staff HACCP Food Safety Certified Auditor Training and hygiene standards
Calibration checks and monitoring system

To address typical food safety hazards, food organizations use three types of hazard testing at these
points:

1. Microbiological Testing

Cooking food to a certain temperature to destroy pathogens is the most prevalent way of removing
biological risks from raw materials for food safety concerns. To destroy the hazardous germs
Salmonella, for example, poultry must achieve an internal temperature of at least 160°F. Frozen
foods, on the other hand, can help to keep dangerous bacteria at bay. Another strategy is product
formulation control, which includes using natural or artificial preservatives.

2. Physical Testing


https://www.punyamacademy.com/course/food-safety/haccp-auditor-training-certification
https://foodsafetystandard.wordpress.com/2023/11/01/what-is-the-most-common-food-production-critical-control-points/
https://foodsafetystandard.wordpress.com/2023/11/01/what-is-the-most-common-food-production-critical-control-points/
https://justpaste.in/bth/




