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A. HFEREH

AT, TAENZB W TR BERHE
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EFITx L TRBMNT DTV S EERR
K (a—F v 7 28K IC#EAE LT
HACCP ([ZES < FAEEHIZOWNT, £
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it RIS < EERFEE O E &Y HACCP
A ORGEEZEUNTITV N, [EIBRA 72 H e
\Zi# A L7 HACCP ¥ 25 b & P72 < 4%
T DHZELEAREETHY — N EEH
SRPE LIRS 2 tickn, ERAR
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HIEHRBEELTWD,

Ao AT T3S ¢ HACCP 75
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L TV IEROFAAE 2 FhE Uiz, xt5E
R OYARIBERE & L Ok EBEES /AL
AR (USDA FSIS)., KIE R E KA,
i (US FDA) | s [# £ it e (UK FSA) |
TANT Y NEWLEAER (FSAD) BNEhZ
D Web ¥ A MIBWTHREEL TV 5 EH
DMEEIT o7,

B. WF3EH#:

1. XERBEARGLLEKRER (USDA
FSIS) 233175 HACCP (84 5154

USDA FSIS OBRHFIZL 57 F/3A A
BB \CHAEE T LTz, KIERSE R
AR (USDAFSIS) @ kv 7 X—
U b (Inspection) /27747
> 2 fg#t (Compliance Guidance)
Hazard Analysis and Critical Control
Point (HACCP)D U » 7 )nbHETE 5
HACCP % 1 # A (HACCP Guidance)
DAR—VITFHH SN T B K FEE A A
L7z, (s B 20254 4 A 22 B)
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HACCP % A # A (HACCP Guidance)

https://lwww.fsis.usda.gov/inspection/com

pliance-guidance/hacep

2. RKE&MEELF (USFDA) 2k
% HACCP iz B3¢ 51
KERMERME (USFDA) O kv~
R=Uh bR (Food) /B FEED
TeDIA KA L HiH (INDUSTRY
GUIDANCE & REGULATION)
[Hazard Analysis Critical Control Point
(HACCP)| O_R—VCR#H &N T\ 54
MR A Lz, (BfdfERd B 2025 4F 4
H22R) [&82]

Hazard Analysis Critical Control Point


https://www.fsis.usda.gov/inspection/compliance-guidance/haccp
https://www.fsis.usda.gov/inspection/compliance-guidance/haccp

(HACCP)
Content current as of: 02/25/2022

https://www.fda.gov/food/guidance-regula

tion-food-and-dietary-supplements/hazar

d-analysis-critical-control-point-haccp

3. RERMREMET (UKFSA) 28BS
HACCP (ZB87 5 1H#

BE R MmIERET (UKFSA) @O kv 7
— UL RMFEEEMIT OIS (Business
Guidance) /&M FHXOKE (Running
a Food Business)  [Hazard Analysis
and Critical Control Point (HACCP) |

[Hazard Analysis and Critical Control
Point (HACCP)| DO~3— VIR ST
HEFEEMA A Lz, (sl A 2025
F4d22H) [E83]

BEhHEEXELERMTOHF
DO R L EE O R E

(Running a Food Business)

( Business

Guidance )

https://www.food.gov.uk/business-guidanc

e/hazard-analysis-and-critical-control-po1i

nt-haccp

Hazard Analysis and Critical Control
Point (HACCP)

Last updated: 22 October 2024
https://www.food.gov.uk/print/pdf/node/21
7 (PDF k)

https://www.food.gov.uk/business-guidanc

e/hazard-analysis-and-critical-control-po1i

nt-haccp

4. TANVT v FRGEERF (FSAI 2

BT % HACCP (24 B fE#
TANT v REmZER (FSAD O by
TR=UN L EMEFEENTONE
(Business Advice) /&b FHHEDORE
(Running a Food Business) ®H1®
THACCP — Food Safety Management
System| D —VIZFE#H STV D AR
el Lz, (Riéid B 2025 4F 4
H22R) [&E4]

B FEEORE (Running a Food Business)
@ THACCP — Food Safety Management
System| (HACCP- B&HZE~Y KT AL B
AT L)

https://www.fsai.ie/business-

advice/running-a-food-business/food-
safety-management-system-(haccp)

C. BrEEfER

1. kERBERMLEZE2MER (USDA
FSIS) (2317 % HACCP iZBH7 5 1F#
USDAFSIS i%, £ - B&ERMIZBIT S
FRIERAE ORI, Zh b DR OB
WCEEST 2 BT EORAD, BIUOIEOR
W - BERE Y AT AOIRALO 72D DR
oA DR AE B E LT BN -B S
Fis B SN DB EREL TV D,
USDA FSIS Ti3ApE# L LT, TRH
15 (large) : 7E2EE 500 ALL L /B (s
mall) : 10~499 A | TE/NEIFEL (very sma
1) : 10 AKT, & L <ITAMIE L 250 75 R
VAT LR EN TS (https//www.f
sis.usda.gov/policy/fsis-notice/31-22 <> htt



https://www.fda.gov/food/guidance-regulation-food-and-dietary-supplements/hazard-analysis-critical-control-point-haccp
https://www.fda.gov/food/guidance-regulation-food-and-dietary-supplements/hazard-analysis-critical-control-point-haccp
https://www.fda.gov/food/guidance-regulation-food-and-dietary-supplements/hazard-analysis-critical-control-point-haccp
https://www.food.gov.uk/business-guidance/hazard-analysis-and-critical-control-point-haccp
https://www.food.gov.uk/business-guidance/hazard-analysis-and-critical-control-point-haccp
https://www.food.gov.uk/business-guidance/hazard-analysis-and-critical-control-point-haccp
https://www.food.gov.uk/print/pdf/node/217
https://www.food.gov.uk/print/pdf/node/217
https://www.food.gov.uk/business-guidance/hazard-analysis-and-critical-control-point-haccp
https://www.food.gov.uk/business-guidance/hazard-analysis-and-critical-control-point-haccp
https://www.food.gov.uk/business-guidance/hazard-analysis-and-critical-control-point-haccp
https://www.fsai.ie/business-advice/running-a-food-business/food-safety-management-system-(haccp)
https://www.fsai.ie/business-advice/running-a-food-business/food-safety-management-system-(haccp)
https://www.fsai.ie/business-advice/running-a-food-business/food-safety-management-system-(haccp)
https://www.fsis.usda.gov/policy/fsis-notice/31-22
https://www.fsis.usda.gov/policy/fsis-notice/31-22
https://www.fsis.usda.gov/sites/default/files/import/Salmonella-Compliance-Guideline-SVSP-RTE-Appendix-A.pdf

ps://www.fsis.usda.gov/sites/default/files/i

mport/Salmonella-Compliance-Guideline-
SVSP-RTE-Appendix-A.pdf 72 FIZiE#H
D),

USDA FSIS ® HACCP A X > AD W
eb ~X—1Z1%, HACCP @ #Hl] (Pathogen
Reduction: HACCP Final Rule) ®V >
7 (https://www.fsis.usda.gov/sites/defaul
t/files/media_file/2020-08/93-016F 0.pdf)
BLOLUTD3S>OEARD D,
HR—= VISR STV D Web _X—U D
Do 7ionTid, BE122HOZ L,

1. HACCP o#aiE (HACCP Validation)

https://www.fsis.usda.gov/inspec

tion/compliance-guidance/haccp/

haccp-validation
2. HACCP ®»%t5/1 (HACCP Models :
Small & Very Small Plant Guidance)

https://www.fsis.usda.gov/inspec

tion/compliance-guidance/small-

very-small-plant-guidance
3. HACCP b oW EAET L7 0
=7 b (HIMP)

https://www.fsis.usda.gov/inspec

tion/compliance-guidance/haccp/

haccp-based-inspection-models-p

roject
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1. HACCP o#aiE (HACCP Validation)

https://www.fsis.usda.gov/inspec

tion/compliance-guidance/haccp/

haccp-validation

N (small) 38 X O/ (very
small) OEP - & 5 ERR A HACCP
AT L& T YA T DD OEER, B
ik (Validation) & 3E%Et =417 HACCP v~
AT LD, FEE SN — REEUICE
L, ZecfmE EERRETHDLZ L%
AERAT 2 7t A TH D, BRAEICIE TERGRA
(ZHERE LG D 00 & 5 ) TEBRICHERET B0
EIM] LD 2 DR AEHENEEN
T2,

LITo 5 BT 2R D 5,

O 755 (Background)

HEFTOEF(E (What is the respo

nsibility of the establishment?)

FRAEIC /2 72 HACCP #i il 24
(What is the HACCP regulatory

requirement for validation?)

FREEIZR O B 5 3FE (What type

of documentation does FSIS

expect for validation?)

@ %#l (Resources)

¥ 5\ 15 (Information for

Industry)

USDA FSIS #XYF D 7= DR
(Instructions for FSIS Personnel)

HACCP v AT ADOIECEET A 40

4 KN 7 A4 ¥ ( Training FSIS

Provided on the Final HACCP

Systems Validation Guidelines)

HACCP v A7 2DfiE (HACCP

Systems Validation)

USDA FSIS O 4 A4 K7 A 4
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(Regulatory Compliance Guides)
@ HACCP =—7 ¢ x*—% — (HACCP
Coordinators)
HACCP =—7 4 3 — ¥ —|IK
FICPR L TR /U - BN
st > HACCP 3 LN HACCP
RRREICEE L CBIE & SR 2 1Rt
Do
@ & & B o HACCP # ik (HACCP
Validation by Product)
R (Fermented Products)
g &8 (Salt-cured Products)
Hz 2 (Dried Products)
F &4 (Poultry)
REMA (Red Meat)
Z DMt (Other)
® JEIE AR o HACCP #iE (HACCP
Validation by Pathogens)
1 ea Ny Z— (Campylobacter)
KI5E 0167:H7 (E. coliO157:HT)
Y 27 U7 (Listeria monocytogen
es)

W17 (Salmonella)

2. HACCP &5/ (HACCP Models)

https://www.fsis.usda.gov/inspec

tion/compliance-guidance/small-

very-small-plant-guidance
(Small & Very Small Plant

Guidance)

AN J O MR O R D AT A
A A, #HD HACCP 4 K& HACCP
T, BROE LV FIEE
(SSOP) #A RiZx, HACCP #E AR [H A
— ¥ a ORIk, USDAFSIS AR Y &~

— A X ADERE ML TV 5,

@O HACCP ®%&7 /v (HACCP Models)
#F LW HACCP 714 REET L
(ZiE, B A & R L RS
~D Y 7w @ RO OF iR
NEENTND, FET /MICITR
s DFUH, JFAPERY 2 b BGE T &
—M, ~Y— Koot LU HAC
CP GHlisiid ST o,
APV > 7 [Guidebook for t
he Preparation of HACCP Pla
ns] O HIZ TFSIS-GD-2020-0008
(https://www.fsis.usda.gov/sites
/default/files/media_file/2021-03/
Guidebook-for-the-Preparation-o
f-HACCP-Plans.pdf) ®4 A K7
v 7 B3H Y. p.38 12 [Reassessm
ent (A | IZBAT D RCENH D,
[Reassessment] (Z2WTlE 19
CFR 417.4(a)(3) (Code of Feder
al Regulations, Title 9, Section
417.4-(2)-(3)) J (https://www.gov
info.gov/content/pkg/CFR-2020-t
itle9-vol2/pdf/CFR-2020-title9-vo
12-sec417-4.pdf) TEDHH T
2,
@ #E LFI# (Education & Training)
® HACCP BH#E®DT 4 L7 VB LUE
£l (HACCP Directories & Resources)
@ IHBEREREZEOTLZDONILVTT AY
(Small Plant Help Desk)
BK O/ - BN R D
F—F—RFEEHENLTELND
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Submit a Request : https!//www.f

sis.usda.gov/inspection/complianc

e-guidance/small-very-small-plant

-guidance/small-plant-help-desk-f

orm
A —/L : InfoSource@usda.gov
Ak : 1-877-FSIS-HELP (1-877-3
74-7435)
® HACCP BIEE R D FEK 7 + — &
(Resources Ordering Form)

https://www.fsis.usda.gov/inspec

tion/compliance-guidance/small-

very-small-plant-guidance/food-

safety-resources-small-and-very

3. HACCP b oW EEET LT 1
Y = 7 b (HIMP : HACCP-Based-
Inspection Models Project)

https://www.fsis.usda.gov/inspec

tion/compliance-guidance/haccp/

haccp-based-inspection-models-p

roject

HIMP (%, USDA FSIS (2L > T, Z#k
T, L WEN, EEICHE éntﬁm
BB S 2T N HERT 57120
B3 SNz, HIMP > A7 AT, 11&5{%0)%
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TAIZEY, HEEICHTARMEEE X
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IR EnEifTEnG,

O HIMP o s & 45 5 (History and
Background of HIMP)
J# 5 (History)
TuYxy MNEGEHE T — 2N (Pr
oject Design and Data Collectio
n)
#H (Court Case)
ftam (Conslusion)
©@ iz &FHl (Participating Plants
& Evaluations)
Z s (Participating Plants)
IR ALE S g% DFFAM (Evaluations
— HIMP for Market Hogs)

@ #Fgt - il - EE (Study Plans &
Resources)
WFFERTE - 355 - #tH (Study Plans,

Presentations and Reports)

=2 — A &L 1F#H (News and
Information)

#(g & H3E (Myths and Facts)
HaclEE (Backgrounders)
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US FDA Ti3AEpERMSL LT, [RBME

(large) : #7638 500 ANLLE] T/NEEL (s
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647.pdf 72 EIZFEHEH V) B/ IR D
Z:73 USDA FSIS &3> Tns,
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1. HACCP DOJFHI & HEEH A KT 4
(HACCP Principles & Application
Guidelines)

https://www.fda.gov/food/hazard-

analysis-critical-control-point-ha

ccp/hacep-principles-application-

guidelines
2. [Grade A] DABMITIIT 2 HFEMR
HACCP (Dairy Grade A Voluntary
HACCP)

https://www.fda.gov/food/hazard-

analysis-critical-control-point-ha

ccp/dairy-grade-voluntary-haccp

3. Ya—RAITEIFH HACCP (Juice
HACCP)

https://www.fda.gov/food/hazard-

analysis-critical-control-point-ha

ccp/juice-hacep
4. NEIEB LR MEREZICBIT D
HACCP (Retail and Food Service
HACCP)

https://www.fda.gov/food/hazard-

analysis-critical-control-point-ha

cep/retail-food-service-haccp
5. KEEMIZEIT S HACCP (Seafood
HACCP)

https://www.fda.gov/food/hazard-

analysis-critical-control-point-ha

ccp/seafood-hacep
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1. HACCP OJFHI L HFEH A KT A~
(HACCP Principles & Application
Guidelines)

https://www.fda.gov/food/hazard-

analysis-critical-control-point-ha

ccp/hacep-principles-application-

guidelines

LITFOO~@DIEE, L0 8 HHE DA
i# (Appendix A~H) 2FEdisihi T3,

O #% (EXECUTIVE SUMMARY)

@ i&#% (DEFINITIONS)

@ HACCP »J5fll (HACCP PRINCIPLE
S)

@ HACCP OJFHIOHFETA RT 4~

(GUIDELINES FOR APPLICATION

OF HACCP PRINCIPLES)

® HACCP 77 > O%EE & #F (IMPLE
MENTATION AND MAINTENANC
E OF THE HACCP PLAN)

® f#i#E A-H (APPENDIX A-H)

2. [Grade A] DHBIIZIIT 5 HERZR
HACCP (Dairy Grade A Voluntary
HACCP)

1999 4 . National Conference on
Interstate Milk Shipments (NCIMS) 3.
HACCP v 7 Z L), THOary 774
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https://www.govinfo.gov/content/pkg/FR-1994-01-28/html/94-1592.htm
https://www.govinfo.gov/content/pkg/FR-1995-12-18/pdf/95-30332.pdf
https://www.govinfo.gov/content/pkg/FR-1995-12-18/pdf/95-30332.pdf
https://www.govinfo.gov/content/pkg/FR-1995-12-18/pdf/95-30332.pdf

https://wayback.archive-it.org/79
93/20161022125836/http://www.f
da.gov/Food/GuidanceRegulation
HACCP/uecm111059.htm

@ ofh ol @K » 5 0N R

(Information from Other Sources)

VA WSERFEKER T > b
U — 7 1§ #H ¥ % — (Seafood

Network Information Center,

Oregon State University)

https://seafood.oregonstate.edu

3. REgREHT (UKFSA) ZBIF5
HACCP ZB9 % &

Hazard Analysis and Critical Control
Point (HACCP)

Last updated: 22 October 2024
https://www.food.gov.uk/print/pdf/node/21
7 (PDF k)

https://www.food.gov.uk/business-guidanc

e/hazard-analysis-and-critical-control-po1i

nt-haccp

UK FSA ® HACCP @ Web ~— 2%
LITFD 6 >OHEAND D,

1. ~#— FoOFEHH (Explaining hazards)

2. BEMEE2EHOFINE (Food safety
management procedures)

3. BWINTHiIZH 5 HACCP v A7
2 (HACCP system in meat plants)

https://www.food.gov.uk/business-gui

dance/hazard-analysis-and-critical-co

ntrol-point-system-in-meat-plants
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4. kD Web V — L [MyHACCP |
(MyHACCP)
https://myhaccp.food.gov.uk/home

5. [MyHACCP] OffivJj (MyHACCP
step by step)

https://myhaccp.food.gov.uk/user/regi

ster
6. MEEEMFEXETBILIWNNTBEHR
(Smaller businesses and retailers)

https://www.food.gov.uk/business-gui

dance/safer-food-better-business-sfbb
(Safer food, better business (SFB
B))

https://www.food.gov.uk/business-gui

dance/safe-catering (Safe catering)

FHEBIZOWTOMRIZLL FOm@mY ThH
by BNV EN TV D Web _—
DY 7IZHONTIE BE 3 E#2RDZ &,

1. ¥ — FofiE (Explaining hazards)

BN — R &3, BRmOZEMEEEZR
DEY, BEIZES 20 DT 5 A6
PEDGH D DETRT, NPF— FNEET D
AREMED & HFEEMEEZFEL, ~NYP—F
FREFFIIREL-VICE CERBT A 2
ENREIETH D, NY— NIIMED YT
— F AT AT — R B L OWERg T —
RRéd %,

2. BME2EHO FINR (Food safety

management procedures)

HACCP DJFEANZE ST A EEE N


https://wayback.archive-it.org/7993/20161022125836/http:/www.fda.gov/Food/GuidanceRegulation/HACCP/ucm111059.htm
https://wayback.archive-it.org/7993/20161022125836/http:/www.fda.gov/Food/GuidanceRegulation/HACCP/ucm111059.htm
https://wayback.archive-it.org/7993/20161022125836/http:/www.fda.gov/Food/GuidanceRegulation/HACCP/ucm111059.htm
https://wayback.archive-it.org/7993/20161022125836/http:/www.fda.gov/Food/GuidanceRegulation/HACCP/ucm111059.htm
https://seafood.oregonstate.edu/
https://www.food.gov.uk/print/pdf/node/217
https://www.food.gov.uk/print/pdf/node/217
https://www.food.gov.uk/business-guidance/hazard-analysis-and-critical-control-point-haccp
https://www.food.gov.uk/business-guidance/hazard-analysis-and-critical-control-point-haccp
https://www.food.gov.uk/business-guidance/hazard-analysis-and-critical-control-point-haccp
https://www.food.gov.uk/business-guidance/hazard-analysis-and-critical-control-point-system-in-meat-plants
https://www.food.gov.uk/business-guidance/hazard-analysis-and-critical-control-point-system-in-meat-plants
https://www.food.gov.uk/business-guidance/hazard-analysis-and-critical-control-point-system-in-meat-plants
https://myhaccp.food.gov.uk/home
https://myhaccp.food.gov.uk/user/register
https://myhaccp.food.gov.uk/user/register
https://www.food.gov.uk/business-guidance/safer-food-better-business-sfbb
https://www.food.gov.uk/business-guidance/safer-food-better-business-sfbb
https://www.food.gov.uk/business-guidance/safe-catering
https://www.food.gov.uk/business-guidance/safe-catering

MADOFINEZRET DLEND D, BiF
AT, WO AR RUE T 5 2 & T
TEREOREIH 2 T DR D D,

3. BWINTIHMERRICH 5 HACCP v 27
2 (HACCP system in meat plants)

BN ThER% CrE, BP0 sk a T o
HACCP JFHHNZ & & DW= A S T 2 FEhii
THMENH D (LLT Web X—TU %),

https://[www.food.gov.uk/business-guidanc

e/hazard-analysis-and-critical-control-po1i

nt-system-in-meat-plants

Z D Web ~X— [Hazard Analysis and
Critical Control Point system in meat
plants| Ti%. EC #H] (Regulation 852/
2004 (Article 5)) (https:/www.legislatio
n.gov.uk/eur/2004/852) 2% & ST fiA
BHEZZ(TT 579D HACCP JRAIZ D\
TUTD 13 HEIZOWTHAR IR T
W5,
O »¥— FKofEkE (Hazards)
@ MAEM Y — K &M (Microbiologi
cal hazards and pathogens)
A IZ DUV T (Bacteria)
HAEEHIZ OV T (Controls)

EC #iHI (Regulation 853/2004)

https!//www.legislation.gov.uk/eu
r/2004/853
FLEROSLEEF (Documentation)
EBICB T DM EEE (Operational
hygiene controls)
B LREHENE (Plan)
A D FEST (Do)
58 (Check)

© @ Q
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0 RIEASDOEE (Act)
@ HACCP o & 5+ 1L ¥ &=

documents)

( Model

https://www.food.gov.uk/sites/def

ault/files/media/document/model

-haccp-plan-18.02.20v3.docx
BRAEEMTORMLZEEENOR
#% (Food safety management (FSM)

diary for meat producers)

https://www.food.gov.uk/sites/def

ault/files/media/document/food-s
afety-diary-meat%20%281%29.p
df
HACCP JFH|Z B figT 57D F L —
=7 (HACCP training)
AT T BT 2 — XD
HEEMT
https!//www.foodtraining.org.uk/
meattrainingcourses (Meat Trai

ning Courses)

(TFood and Drink Training and
Education Council | XV > 7 8#)
T ANT v ROFEF T

(FAYF I A — L THif)

4. kD Web ” — L [MyHACCP |
(MyHACCP)

MyHACCP] (https:/myhaccp.food.go
v.uk/home) (%, HACCP OJFHIIZE & Suy
RN EEEHY AT AOBE T o A %
A KI5k Web Y —/LTh 5, My
HACCPJ 1%, #EEDO/NEE (B 50 A
UUF) ORMBFEEZXIGRE LT 5, HEH
DAoL EFESE T TMyHACCP) (12137
7B ATER,



https://www.food.gov.uk/business-guidance/hazard-analysis-and-critical-control-point-system-in-meat-plants
https://www.food.gov.uk/business-guidance/hazard-analysis-and-critical-control-point-system-in-meat-plants
https://www.food.gov.uk/business-guidance/hazard-analysis-and-critical-control-point-system-in-meat-plants
https://www.legislation.gov.uk/eur/2004/852
https://www.legislation.gov.uk/eur/2004/852
https://www.legislation.gov.uk/eur/2004/853
https://www.legislation.gov.uk/eur/2004/853
https://www.food.gov.uk/sites/default/files/media/document/model-haccp-plan-18.02.20v3.docx
https://www.food.gov.uk/sites/default/files/media/document/model-haccp-plan-18.02.20v3.docx
https://www.food.gov.uk/sites/default/files/media/document/model-haccp-plan-18.02.20v3.docx
https://www.food.gov.uk/sites/default/files/media/document/food-safety-diary-meat%20%281%29.pdf
https://www.food.gov.uk/sites/default/files/media/document/food-safety-diary-meat%20%281%29.pdf
https://www.food.gov.uk/sites/default/files/media/document/food-safety-diary-meat%20%281%29.pdf
https://www.food.gov.uk/sites/default/files/media/document/food-safety-diary-meat%20%281%29.pdf
https://www.foodtraining.org.uk/meattrainingcourses
https://www.foodtraining.org.uk/meattrainingcourses
https://myhaccp.food.gov.uk/home
https://myhaccp.food.gov.uk/home

5. [MyHACCP) Offiv 4 (MyHACCP

step by step)

[MyHACCP | ~DO 7 H 7 b &k
( https!//myhaccp.food.gov.uk/user/regist
er) 76D OHHLHAN S L TN D,
MyHACCP] > —/uiZ, &ihFEFES N
ETHEMICEZ V[T LINT— FEREL,
BT L1 OORMLEFHS AT L&k
T D ZENTED, Y= EERIE,
HACCP DJFRIZ 2B T 572D
Waip) =R, ~VT w7 vav

( https://myhaccp.food.gov.uk/help/guida
nce) \ZH 5,

MyHACCP Guidance

https://myhaccp.food.gov.uk/help/guidanc

e

Introduction to MyHACCP (MyHACCP @
FAIT)
Implementation of MyHACCP (MyHAC
CP 0 Ffite)
Preparatory stages (Ui Bef)
Preparatory Stage A: Prerequisite food
hygiene requirements (— %A 72 fi 4 & #E)
Preparatory Stage B: Obtain Manage
ment Commitment (FREPHD I v kA
v N ERED)
Preparatory Stage C: Define scope of
the study (74 #ilH % ECT %)
Preparatory Stage D: Select the
HACCP team (HACCP F— A Di&Hk)
Preparatory Stage E: Describe the
product (B5HIZ-DUVWTORLA)
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Preparatory Stage F: Identify intended
use of the product (F5: D B #) % 45 &
+5)

Preparatory Stage G: Construct a flow
diagram (7 12 —XDIERK)
Stage H:
confirmation of flow diagram (7 v —[X®
B i1 e R)

HACCP Principles

Principle 1.1: Identify and list potential

hazards (F[REPESD 2/~ — K OFFIE)
Principle 1.2:
analysis (/~%— R54T)

Principle 1.3: Specify the control

Preparatory On-site

Conduct a hazard

-

measures for each hazard (%% — KiZ
X5 R E)
Principle 2: Determine the Critical
Control Points (CCPs) (EZ & B A DORIE)
Principle 3: Establish the Critical
Limits (FELEEEOKRE)
Principle 4: Establish a Monitoring
System (Bifils A7 LADHESL)
Principle 5: Establish a Corrective
Action Plan (& ERFE FHE DR E)
Principle 6: Verification (F&FiE)
Principle 7: Establish documentation
and record keeping (SUEfL & L&A HE)
Glossary (HFEEE)
Download resources (&F})
Frequently Asked Questions (L< &H5E
fiil)
External links (MY > 7)
6. NHBIELFEETL L/ NTRRES

(Smaller businesses and retailers)


https://myhaccp.food.gov.uk/user/register
https://myhaccp.food.gov.uk/user/register
https://myhaccp.food.gov.uk/help/guidance
https://myhaccp.food.gov.uk/help/guidance
https://myhaccp.food.gov.uk/help/guidance
https://myhaccp.food.gov.uk/help/guidance

B PE TAREDME S 7o/ N R
MFIZ, LLFD 2 ROy r—U 0 HE
SHTW5,

[Safer food, better business (SFBB)] (&
DRI REMIE, L0 BWREECERD)

https://www.food.gov.uk/business-guidanc

e/safer-food-better-business-sfbb
[Safe catering] (Z472finfEit)

https://www.food.gov.uk/business-guidanc

e/safe-catering

Lk 6 HEMN UK FSA @ [Hazard

Analysis and Critical Control Point
(HACCP) | O— Y CTEEAMICHIA ST
Do

F7-. UK FSA (21X "Manual for Offic
ial Controls (AEHDOT-DIZ~v=a 7
JV) | 12 [Chapter 4.2 HACCP Based Pr

ocedures| (https://www.food.gov.uk/busin

ess-guidance/chapter-42-haccp-based-pro
cedures) L WOIHEHMNH Y, HACCP IZ[
T OEN R AP T o~ =27
NEANFTLZENARETHD, LLTDHE
HIZ T Citsis T d,

1. E A (Introduction)

1.1 5 (Legislation)

1.1.1 HACCP legislative fra
mework

1.1.2 (EC) 852/2004 evidence

1.1.3 Regulation (EU) 2017/6
25 OV verification of FBO HA
CCP based procedures

1.1.4 Delegated Regulation
(EU) 2019/624

1.1.5 Implementing Regulatio
n (EU) 2019/627 on the specifi
¢ requirements of auditing HA
CCP based procedures

1.1.6 Key reference documen

ts

1.2 HACCP 2% & 5 < FINEDO K
(Characteristics of HACCP bas
ed procedures)
1.2.1 Purpose
1.2.2 Implementation require
ments
1.2.3 ‘“Traditional’ HACCP vs.
HACCP based procedures
1.2.4 ‘Flexibility: Nature and
size of the operations
1.2.5 Flexible application of
HACCP principles
1.2.6 Review of HACCP base
d procedures
1.2.7 OV role

2. HACCP B &2 B 1J 5 A FH
(Common issues of HACCP Auditing)

2.1 [ ZU®IT (Introduction)

2.2 Fl# (Training)
2.2.1 Staff responsible for H
ACCP based procedures
2.2.2 Training: common issue
S

2.3 HACCP (2% & 5 < FHD I

& He FF ( Implementing and
maintaining HACCP based
procedures)

2.3.1 HACCP implementation


https://www.food.gov.uk/business-guidance/safer-food-better-business-sfbb
https://www.food.gov.uk/business-guidance/safer-food-better-business-sfbb
https://www.food.gov.uk/business-guidance/safe-catering
https://www.food.gov.uk/business-guidance/safe-catering
https://www.food.gov.uk/business-guidance/chapter-42-haccp-based-procedures
https://www.food.gov.uk/business-guidance/chapter-42-haccp-based-procedures
https://www.food.gov.uk/business-guidance/chapter-42-haccp-based-procedures

and maintenance
2.4 JFHI 1: % — R34 (Principle
1: Hazard analysis)
2.4.1 Hazard identification
2.4.2 Hazard identification: c
ommon issues
25 JFHl 2 : CCP/ICP O &
(Principle 2: Determine Critical
Control Points (CCPs) / Control
Points (CPs))
2.5.1 CCP / CP Identification
2.5.2 Difference between CC
P and CP
2.5.3 CCPs / CPs common is
sues
2.6 J5HI 3 : CL/LL OF%E (BE W
Principle 3: Establish critical
limits (CLs) / legal limits (LLs))
2.6.1 Establishing limits
2.6.2 Difference between criti
cal limits and legal limits
2.6.3 Critical limits / legal 1i
mits — common issues
2.7 JiHl 4 : CCPICP =%V
27" ( Principle 4: Monitoring of
CCPs/ CPs)
2.7.1 Monitoring procedures
2.7.2 Monitoring procedures:
common issues
2.8 J5H| 5 : BEIEDOTFNE (Principle
5: Corrective action procedures)
2.8.1 Establishing corrective
actions
2.8.2 Corrective actions: com
mon issues

2.9 JFHI 6 : 4 MEMERR. BGE. L
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3.

" = — (Principle 6: Validation,
verification and review)
2.9.1 Validation
2.9.2 Verification
2.9.3 Review
2.9.4 Validation / verification /
review: common issues
2.9.5 Microbiology
2.10 JFHI 7 iEgk oo X EF M
(Principle 7: Documentation)
2.10.1 Establish documents a
nd records
2.10.2 Types of documents a
nd records
2.10.3 Documentation: comm
on issues
2.10.4 Food safety managem
ent diary for meat producers
(‘The Diary’)
2.10.5 Exception recording
2.10.6 Management checks

Bif & #4T (Audit and Enforcement)
31 AREEMICLDEA (OV
audit of HACCP principles and
microbiological testing)

3.1.1 Audit 9/3 form

3.1.2 Confidence in FBO’s food
safety management
AUD 9/3

3.1.3 HACCP audit objective

3.1.4 Technical deficiencies

3.1.5 OV HACCP audit

3.1.6 Microbiological testing

systems

audit



(Enforcement: HACCP)

3.2.1 OV advisory role

3.2.2 Objective evidence

3.2.3 Notification to the FBO of
deficiencies

3.2.4 Establishment functions

3.2.5 Time scales for complia
nce with formal notices

3.2.6 Failure to comply with
the notice

3.2.7 OV records of FBO co

mpliance

4. TANZ Y FERZES2R (FSAI) 28
7 %5 HACCP (284 A 158

FSAI ® HACCP ® Web ~—(ZiF LA T
D8 ODHANDH D, FX—VIRHMI N
TW5 Web _X—2D U v 7250 TIE, &
B4 2SO L,

1. n¥—RFofEE (Types of Hazards)

https://www.fsai.ie/business-advice/ru

nning-a-food-business/food-safety-ma
nagement-system-(haccp)/types-of-ha

zards
2. HACCP ®OF|ii (Benefits of HACCP)

https://www.fsai.ie/business-advice/ru

nning-a-food-business/food-safety-ma
nagement-system-(haccp)/benefits-of-

haccp
3. HACCP ?JiHl (Principles of HACCP)

https://www.fsai.ie/business-advice/ru

nning-a-food-business/food-safety-ma
nagement-system-(haccp)/principles-o

f-haccp
HACCP #% 4 & % Wil \Z &4 B 72 4E fif
(Prerequisite Programmes)

https://www.fsai.ie/business-advice/ru

nning-a-food-business/food-safety-ma
nagement-system-(haccp)/prerequisit

e-programmes
HACCP %45 H12H7- > T (Get
Started with HACCP)

https://www.fsai.ie/business-advice/ru

nning-a-food-business/food-safety-ma
nagement-system-(haccp)/get-started

HACCP Az 7= 3 72912 (Meet
HACCP Requirements)

https://www.fsai.ie/business-advice/ru

nning-a-food-business/food-safety-ma
nagement-system-(haccp)/meet-haccp

-requirements
HACCP (2B87 % Q&A (HACCP FAQ)

https://www.fsai.ie/business-advice/ru

nning-a-food-business/food-safety-ma
nagement-system-(haccp)/hacep-fag

FSAI B¥ITT HRMEBEE~T R AV
N #H A K (National FSAI Food Guides)

https://www.fsai.ie/business-advice/ru

nning-a-food-business/food-safety-ma
nagement-system-(haccp)/national-fs

ai-food-guides

FHEBIZOWTOMBIZLLTOMEY TH

NP — FOFfEHE (Types of Hazards)

https://www.fsai.ie/business-advi

ce/running-a-food-business/food-
safety-management-system-(hac



https://www.fsai.ie/business-advice/running-a-food-business/food-safety-management-system-(haccp)/types-of-hazards
https://www.fsai.ie/business-advice/running-a-food-business/food-safety-management-system-(haccp)/types-of-hazards
https://www.fsai.ie/business-advice/running-a-food-business/food-safety-management-system-(haccp)/types-of-hazards
https://www.fsai.ie/business-advice/running-a-food-business/food-safety-management-system-(haccp)/types-of-hazards
https://www.fsai.ie/business-advice/running-a-food-business/food-safety-management-system-(haccp)/benefits-of-haccp
https://www.fsai.ie/business-advice/running-a-food-business/food-safety-management-system-(haccp)/benefits-of-haccp
https://www.fsai.ie/business-advice/running-a-food-business/food-safety-management-system-(haccp)/benefits-of-haccp
https://www.fsai.ie/business-advice/running-a-food-business/food-safety-management-system-(haccp)/benefits-of-haccp
https://www.fsai.ie/business-advice/running-a-food-business/food-safety-management-system-(haccp)/principles-of-haccp
https://www.fsai.ie/business-advice/running-a-food-business/food-safety-management-system-(haccp)/principles-of-haccp
https://www.fsai.ie/business-advice/running-a-food-business/food-safety-management-system-(haccp)/principles-of-haccp
https://www.fsai.ie/business-advice/running-a-food-business/food-safety-management-system-(haccp)/principles-of-haccp
https://www.fsai.ie/business-advice/running-a-food-business/food-safety-management-system-(haccp)/prerequisite-programmes
https://www.fsai.ie/business-advice/running-a-food-business/food-safety-management-system-(haccp)/prerequisite-programmes
https://www.fsai.ie/business-advice/running-a-food-business/food-safety-management-system-(haccp)/prerequisite-programmes
https://www.fsai.ie/business-advice/running-a-food-business/food-safety-management-system-(haccp)/prerequisite-programmes
https://www.fsai.ie/business-advice/running-a-food-business/food-safety-management-system-(haccp)/get-started
https://www.fsai.ie/business-advice/running-a-food-business/food-safety-management-system-(haccp)/get-started
https://www.fsai.ie/business-advice/running-a-food-business/food-safety-management-system-(haccp)/get-started
https://www.fsai.ie/business-advice/running-a-food-business/food-safety-management-system-(haccp)/meet-haccp-requirements
https://www.fsai.ie/business-advice/running-a-food-business/food-safety-management-system-(haccp)/meet-haccp-requirements
https://www.fsai.ie/business-advice/running-a-food-business/food-safety-management-system-(haccp)/meet-haccp-requirements
https://www.fsai.ie/business-advice/running-a-food-business/food-safety-management-system-(haccp)/meet-haccp-requirements
https://www.fsai.ie/business-advice/running-a-food-business/food-safety-management-system-(haccp)/haccp-faq
https://www.fsai.ie/business-advice/running-a-food-business/food-safety-management-system-(haccp)/haccp-faq
https://www.fsai.ie/business-advice/running-a-food-business/food-safety-management-system-(haccp)/haccp-faq
https://www.fsai.ie/business-advice/running-a-food-business/food-safety-management-system-(haccp)/national-fsai-food-guides
https://www.fsai.ie/business-advice/running-a-food-business/food-safety-management-system-(haccp)/national-fsai-food-guides
https://www.fsai.ie/business-advice/running-a-food-business/food-safety-management-system-(haccp)/national-fsai-food-guides
https://www.fsai.ie/business-advice/running-a-food-business/food-safety-management-system-(haccp)/national-fsai-food-guides
https://www.fsai.ie/business-advice/running-a-food-business/food-safety-management-system-(haccp)/types-of-hazards
https://www.fsai.ie/business-advice/running-a-food-business/food-safety-management-system-(haccp)/types-of-hazards
https://www.fsai.ie/business-advice/running-a-food-business/food-safety-management-system-(haccp)/types-of-hazards

cp)/types-of-hazards

AP — RIZIEED AT — R ARSI
P BB AT — BB L ORZEH Y
FoTHRALET VAT RN D, BRME
4 (EU) CTHESNTWD 4 FEEDT L
SV AT DWTIELLF O Web ~_— U % 2
DZ &,

https://www.fsai.ie/enforcement-and-legis

lation/legislation/food-legislation/food-inf

ormation-fic-(labelling)/list-of-14-allergen

S

2. HACCP OFl|x. (Benefits of HACCP)

https://www.fsai.ie/business-advi

ce/running-a-food-business/food-
safety-management-system-(hac

cp)/benefits-of-haccp

HACCP (2% & 3< FEIE, Fp e S
AERE, RE. DB, RAEHIIRIEERE ~ DR
Ge P —ERICELE T RWEEETEHT
DT DOE RO E N AT L& i
FEF RIS, HACCP I2h &< F
IEOFBEHT 7 v —F 1%, RihZEEHE
WET LT TR MOMEEH S XT
LEMTETHHDOTHH S, HACCP %#iE
ATHZLITED, BRFEEICL>TO
8 DDREIZHOWNWTEHH L T\ 5D,

3. HACCP @ J;ifll| (Principles of HACCP)

https://www.fsai.ie/business-advi

ce/running-a-food-business/food-
safety-management-system-(hac

cp)/principles-of-haccp
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HACCP DJFHNIZ Y & DWW e i e 2E
AT LR A= Raefdm &l
BHOREEETINFE LEHT D &
NE[RE & 72D, HACCP @ 7 S OJFHIIELA
To®wmh Th D,

N — ROFEE (Identify the hazards)

HEEH S (CCP) OIE (Determine

the critical control points (CCPs))

# Y fE o P E  ( Establish critical

limit(s))

CCP DEHAMT D T AT LORL
( Establish a system to monitor

control of the CCP)

CCP 2HUNTE I SN TWZRWG AT

A ~E R ERHEOHN. (Establish

the corrective action to be taken when

)
@

monitoring indicates that a particular
CCP is not under control)

HACCP > A7 A RAIICHERE L T
W5 Z & EMERT D7D ORRAEFINAD
fife 7
verification to confirm the HACCP

( Establish procedures for

system is working effectively)

FFe 6 HEDJRH]E Z O I B
T ANTOFNE & LIS 5 3CEDOE
Ji% ( Establish

concerning all procedures and records

documentation

appropriate to these principles and

their application)

HACCP % 4f ¥ % HilIZ & % 72 HE{if
(Prerequisite Programmes)

https://www.fsai.le/business-advi

ce/running-a-food-business/food-
safety-management-system-(hac



https://www.fsai.ie/business-advice/running-a-food-business/food-safety-management-system-(haccp)/types-of-hazards
https://www.fsai.ie/enforcement-and-legislation/legislation/food-legislation/food-information-fic-(labelling)/list-of-14-allergens
https://www.fsai.ie/enforcement-and-legislation/legislation/food-legislation/food-information-fic-(labelling)/list-of-14-allergens
https://www.fsai.ie/enforcement-and-legislation/legislation/food-legislation/food-information-fic-(labelling)/list-of-14-allergens
https://www.fsai.ie/enforcement-and-legislation/legislation/food-legislation/food-information-fic-(labelling)/list-of-14-allergens
https://www.fsai.ie/business-advice/running-a-food-business/food-safety-management-system-(haccp)/benefits-of-haccp
https://www.fsai.ie/business-advice/running-a-food-business/food-safety-management-system-(haccp)/benefits-of-haccp
https://www.fsai.ie/business-advice/running-a-food-business/food-safety-management-system-(haccp)/benefits-of-haccp
https://www.fsai.ie/business-advice/running-a-food-business/food-safety-management-system-(haccp)/benefits-of-haccp
https://www.fsai.ie/business-advice/running-a-food-business/food-safety-management-system-(haccp)/principles-of-haccp
https://www.fsai.ie/business-advice/running-a-food-business/food-safety-management-system-(haccp)/principles-of-haccp
https://www.fsai.ie/business-advice/running-a-food-business/food-safety-management-system-(haccp)/principles-of-haccp
https://www.fsai.ie/business-advice/running-a-food-business/food-safety-management-system-(haccp)/principles-of-haccp
https://www.fsai.ie/business-advice/running-a-food-business/food-safety-management-system-(haccp)/prerequisite-programmes
https://www.fsai.ie/business-advice/running-a-food-business/food-safety-management-system-(haccp)/prerequisite-programmes
https://www.fsai.ie/business-advice/running-a-food-business/food-safety-management-system-(haccp)/prerequisite-programmes

cp)/prerequisite-programmes

RTCORMBEENETHE BT NE 1
77 . (PRPs : Prerequisite Programmes)
WD, ZhUL, FAEMRRE AR T 57
DIZHE IR BRI KM EIEB CTH 5,
PRP IZIZLL T 6 THH 3 5, PRP % Flii
TLOBRTIE, 23—V FF = — v OffEFfR &
OT LT EBRGEET DHERD D,

O FEIZL > TIX PRPs AT HACCP

OEMHEEWEZTEHEED DD
( Controlling hazards with PRPs
alone)

@ PRPs IBWEEYHATAL NVAT
LDIHATH% (PRPs as the basis of
your food safety management system)

@ PRPs @ E AR (14 #5]) (Prerequisites
include where appropriate)

@ a— NV RF=2—UEHERET DL

(Maintenance of the cold chain)

® T LT AZHONT (Allergens)

©® NSAI (National Standards Authority
of Ireland ) & X & H A4 ¥ v A

(Guidance)

5. HACCP =i 52 H7- > T (Get
Started with HACCP)

https://www.fsai.ie/business-advi

ce/running-a-food-business/food-
safety-management-system-(hac

cp)/get-started

PRPs O¥E N5 T LB FEEN
HACCP #8 AT 57-DOICEET XX 3
DEBEIZOWTRH SN TV D,
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A K v 7 HACCP ZEfiE L T\ 5 =
L

F—2u (1 ADEELHSH) T HACCP
DEAETH Z L,

L OWH O 7 0 —XZ2ERT 5 Z &,

HACCP ZE A& 7= 3 72912 (Meet
HACCP Requirements)

https://www.fsai.ie/business-advi

ce/running-a-food-business/food-
safety-management-system-(hac

cp)/meet-hacep-requirements

HACCP B & 7-3 72D 3 DD ik

T oA ST D,
@

Y 27 OFZERT Tl EARR A

R 28574 57210 Ttf— Kz a v b

A HRERGE LD D,

B B OAEIT 24T 9 72912 NSAT 23MERk

Lick o4 (Bl LTELTFD

Web ~—I %) I21E 9,
https://www.nsai.ie/images/uploa
ds/standards/I-S-340-2007-A1-20
15.pdf

IEX72 HACCP v 2 7 A DBH%

HACCP (214 % Q&A (HACCP FAQ)

https://www.fsai.ie/business-advi

ce/running-a-food-business/food-
safety-management-system-(hac

cp)/haccep-faq

HACCP (L T~ TRLIREZ LT

DONWT 7THHD Q&A Nit#ish T\ 5,
VI FIZER D% T 5,
O HACCP & i fah?


https://www.fsai.ie/business-advice/running-a-food-business/food-safety-management-system-(haccp)/prerequisite-programmes
https://www.fsai.ie/business-advice/running-a-food-business/food-safety-management-system-(haccp)/get-started
https://www.fsai.ie/business-advice/running-a-food-business/food-safety-management-system-(haccp)/get-started
https://www.fsai.ie/business-advice/running-a-food-business/food-safety-management-system-(haccp)/get-started
https://www.fsai.ie/business-advice/running-a-food-business/food-safety-management-system-(haccp)/get-started
https://www.fsai.ie/business-advice/running-a-food-business/food-safety-management-system-(haccp)/meet-haccp-requirements
https://www.fsai.ie/business-advice/running-a-food-business/food-safety-management-system-(haccp)/meet-haccp-requirements
https://www.fsai.ie/business-advice/running-a-food-business/food-safety-management-system-(haccp)/meet-haccp-requirements
https://www.fsai.ie/business-advice/running-a-food-business/food-safety-management-system-(haccp)/meet-haccp-requirements
https://www.nsai.ie/images/uploads/standards/I-S-340-2007-A1-2015.pdf
https://www.nsai.ie/images/uploads/standards/I-S-340-2007-A1-2015.pdf
https://www.nsai.ie/images/uploads/standards/I-S-340-2007-A1-2015.pdf
https://www.fsai.ie/business-advice/running-a-food-business/food-safety-management-system-(haccp)/haccp-faq
https://www.fsai.ie/business-advice/running-a-food-business/food-safety-management-system-(haccp)/haccp-faq
https://www.fsai.ie/business-advice/running-a-food-business/food-safety-management-system-(haccp)/haccp-faq
https://www.fsai.ie/business-advice/running-a-food-business/food-safety-management-system-(haccp)/haccp-faq

HACCP 32 ToORMFELICE-T
TR B D> 2
HACCP ZF 8572 BI L C ikt %
HDHM?

[BRPE ] 12DV T OEEHIE http

s://lwww.fsai.ie/publications/guid

ance-note-no-11-assessment-of-h

accp-compliance
PRP & 3ff7)> 2
HACCP (Z B2 AT T3> 2
—EE{ERL L7z HACCP 77 VI ALE T
WL & B > 2
HACCP 77 I i Ok
RBIZ PR DM B D, FFIT, B D
41— 3 (hot holding 72 &)
AT S NDERZAT IR > T 51
TN ORENRD D,
HACCP 77 v ZERd 2 BRICHIH T
T LERHIH D02
Z DR L LT, [Safe Caterin
g Pack] (https:/www.fsai.ie/bus

® e &

iness-advice/safe-catering-pack)

WEEE LTIRESA TN D,

FSAI B¥ITT DRMBEE~T R AV
M A A K (National FSAI Food Guides)

https://www.fsai.ie/business-advi

nicb D, LFOY 7 0nbHEAFRETH
50

https://www.fsai.ie/publications/safe-cate

ring-pack

Fio. &F = v 7 HHOFEHKIZOW
T, TV bty ra—
RbHAMRETH 5,

https://www.fsai.ie/publications/safe-cate

ring-pack-record-books

@ [Food Safety Management System
(FSMS) Guide for Low-Throughput
Cattle, Sheep, Goat and Pig Slaugh
terhouses)

LR E D/ V720 (low-throughput) JER%

G IAER S b o, LTFD Y 79

LIEATFRETH D,

https://www.fsai.ie/publications/food-safet

y-management-system-(fsms)-guide-for-1

ow

® [Food Safety Workbook for Farmh

ouse Cheesemakers]
F—XELEEDRF AT IR SN2 b O,
LIFOU 7 bR TH Y m— Ak
TH D,

https://www.fsai.ie/publications/food-safet

ce/running-a-food-business/food-
safety-management-system-(hac

cp)/national-fsai-food-guides

FSAI a3 54 A RELTLTD 3
DOMETFT LI TN D,
DO [The Safe Catering Pack]

r—52 0 o7 ¥EFRMTIT, EHRTHEN
RTVAMZEFHY AT AL LTERS
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y-workbook-for-farmhouse-cheesemakers

E. f&im - BE

A5 ML ClE, WS¢ HACCP 77
VERK » BT SRICE L TRt STV B 1
WOFPAE L FM LT, SEOBHIRER X3
TR LTGROy — L2t L
HACCP 77 MEMEB L O H O R 21T


https://www.fsai.ie/publications/guidance-note-no-11-assessment-of-haccp-compliance
https://www.fsai.ie/publications/guidance-note-no-11-assessment-of-haccp-compliance
https://www.fsai.ie/publications/guidance-note-no-11-assessment-of-haccp-compliance
https://www.fsai.ie/publications/guidance-note-no-11-assessment-of-haccp-compliance
https://www.fsai.ie/business-advice/safe-catering-pack
https://www.fsai.ie/business-advice/safe-catering-pack
https://www.fsai.ie/business-advice/running-a-food-business/food-safety-management-system-(haccp)/national-fsai-food-guides
https://www.fsai.ie/business-advice/running-a-food-business/food-safety-management-system-(haccp)/national-fsai-food-guides
https://www.fsai.ie/business-advice/running-a-food-business/food-safety-management-system-(haccp)/national-fsai-food-guides
https://www.fsai.ie/business-advice/running-a-food-business/food-safety-management-system-(haccp)/national-fsai-food-guides
https://www.fsai.ie/publications/safe-catering-pack
https://www.fsai.ie/publications/safe-catering-pack
https://www.fsai.ie/publications/safe-catering-pack-record-books
https://www.fsai.ie/publications/safe-catering-pack-record-books
https://www.fsai.ie/publications/food-safety-management-system-(fsms)-guide-for-low
https://www.fsai.ie/publications/food-safety-management-system-(fsms)-guide-for-low
https://www.fsai.ie/publications/food-safety-management-system-(fsms)-guide-for-low
https://www.fsai.ie/publications/food-safety-workbook-for-farmhouse-cheesemakers
https://www.fsai.ie/publications/food-safety-workbook-for-farmhouse-cheesemakers

STV, & ED Web A MZIEBEEE
WERK SN TEY , FRE DRI AT
REZRRERRIC 72 > TV e, — DA F Tl
TNENDY IOV TIANRENT
BO, EOV T BB G ONDRGRER L
RFT VLI ITEE STV ey, —HoH
A MZBWTIFERDFFE SN TWDET
THHABRMIERTWaenZ End, Zh
ENDT 7 ANMIT 7 EALTT 7 A/LD
B & WL7p N & MBI TEREN & O s )
TERWHIL RO, EoV A b bIE#R
B|RZWZD, BEE T HIFHIZHIY 3 <
DICEFTDHENRH-T-, AARIZEBNT
[FERD A b b IFHREE 21T 9 BT,
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% & PRSIz, £72KETIX USDAFSIS,

US FDA & HITAEMELE LT, [RBI
(large) : fE¥EB 500 ALL L T/NHAR
(small) :10~499 AJ.% L T USDAFSIS
T /AL (very small) : 10 A KT,
b L <IZAEMFE B 250 7 RV, US
FDA <3 N8/ (very small) : 100 A
i) | ERBISNTEY, ZHUTHARICE
T A KRB FEZTOER & ITRR D RITHE

21

%%75§‘/[Z‘E k 1%3/)“7”:0

1. FW30sR
L

e

BT oo, PERRIR, B, BSrHE
B, SFUS BE, HRTHES, A2 T, R
fh, FERMET, N, KB 7 X
+EEE, EHAL

BT —ZIZHES < BASOEEEY)
IRAF R OHHE (2016~2018 )
#5120 [B] (5F0 6 ) B AETRT
s (2024.11.7-8, F A )

R EEME D HHRE « BRI
L



(&k 1] KERBERGZEMRAER (USDAFSIS) Web ¥ & (1.77)

KEEHBERRLERER (USDAFSIS : Department of Agriculture, Food Safety and Inspection Service)

HACCPEIEWeb U > 7
2025-4-22FF =

USDA FSIS

Inspection

Compliance Guidance
Hazard Analysis and Critical Control Point (HACCP) (HACCP Guidance)

Pathogen Reduction: HACCP Final Rule

HACCP Validation

Background
What is the responsibility of the establishment?
What is the HACCP regulatory requirement for validation?
What type of documentation does FSIS expect for validation?
Resources

Information for Industry

PowerPoint: HACCP Systems Validation Industry Webinar

PowerPoint: Initial Validation Requirements: Understanding the FSIS Compliance

Guideline for HACCP Systems Validation, Grocery Manufacturer’s Association Webinar

22

https://www.fsis.usda.gov

https://www.fsis.usda.gov/inspection

https://www.fsis.usda.gov/inspection/complianc
e-guidance
https://www.fsis.usda.gov/inspection/complianc
e-guidance/haccp
https://www.fsis.usda.gov/sites/default/files/me
dia file/2020-08/93-016F 0.pdf

https://www.fsis.usda.gov/inspection/complianc

e-guidance/haccp/haccp-validation

https://www.fsis.usda.gov/sites/default/files/me
dia file/2020-11/HACCP-Validation-Webinar-
122115.pdf
https://www.fsis.usda.gov/sites/default/files/me
dia file/2021-03/GMA-HACCP-Validation-
Webinar.ppt




(&8 1] RERBERLZEMAR (USDAFSIS) Web 1 | (2/7)
Instructions for FSIS Personnel
Instructions for Verifying Validation Requirements During Performance of the Hazard
FSIS Directive 5000.6, Performance of the Hazard Analysis https://www.fsis.usda.gov/policy/fsis-
Verification (HAV) Task directives/5000.6

https://www.fsis.usda.gov/policy/fsis-
directives/5000.6

FSIS Directive 5000.6 Performance of the Hazard Analysis Verification (HAV) Task

Training FSIS Provided on the Final HACCP Systems Validation Guidelines
https://www.youtube.com/watch?v=03zDTIbOR
bo

Video: HACCP Validation Training

https://www.fsis.usda.gov/sites/default/files/me
dia file/2020-11/HACCP-Validation-Webinar.pdf

PowerPoint: HACCP Systems Validation Training

HACCP Systems Validation (May 14, 2015)
Docket No. FSIS-2009-0019 https://www.fsis.usda.gov/guidelines/2015-0011
FSIS Compliance Guideline HACCP Systems Validation https://www.fsis.usda.gov/guidelines/2015-0011
HACCP Systems Validation Meeting

https://www.fsis.usda.gov/sites/default/files/me
dia file/2020-11/2013-12763.pdf
Regulatory Compliance Guides (FSIS Guidelines®~=—3) https://www.fsis.usda.gov/policy/fsis-guidelines
Helpful Web Sites (—#8D & U > & % £IR)
Kansas State University, Department of Animal Sciences and Industry

Docket No. FSIS-2009-0019

HACCP and Food Safety Help for Small Meat and Food Processing https://www.asi.k-state.edu/research/meat-

Operations science/haccp/haccp-assistance.html

HACCP Cordinators
FEMDA—F 4 32— 2 —DELET
HACCP Validation by Product
Fermented Products
Fermented Sausage
Summer Sausage
Lebanon-Style Bologna

Salami

23



(Ek 1] KERBE &ML EMRAER (USDAFSIS) Web %1 & (3/7)

Pepperoni

Soujouk
Salt-cured Products

Basturma

Country Cured Ham
Dried Products

Droéwors
Biltong
Poultry
Red Meat
Other

HACCP Validation by Pathogens
Campylobacter
E. coli0157:H7
Listeria monocytogenes

Salmonella

HACCP Models (Small & Very Small Plant Guidance)

HACCP Models
Guidebook for the Preparation of HACCP Plans

FSIS-GD-2020-0008

Sanitation Standard Operating Procedures

HACCP Model Non-Intact Fresh Ground Pork Sausage Patties
HACCP Model Swine Slaughter Traditional

HACCP Model NPIS Poultry Slaughter

HACCP Model for Poultry Slaughter

HACCP Model for the New Swine Inspection System (pork slaughter)
HACCP Model for Bacon (Heat-Treated, Not Fully Cooked)

24

https:

www.fsis.usda.gov/inspection

complianc

e-guidance/small-very-small-plant-guidance

https:

www.fsis.usda.gov/guidelines

2020-0008

https:

www.fsis.usda.gov/sites/default/files/me

dia file/2021-03/Guidebook-for-the-

Preparation-of-HACCP-Plans.pdf

https://www.fsis.usda.gov/guidelines/2020-0009
https://www.fsis.usda.gov/guidelines/2020-0010
https://www.fsis.usda.gov/guidelines/2020-0011
https://www.fsis.usda.gov/guidelines/2020-0012
https://www.fsis.usda.gov/guidelines/2020-0013
https://www.fsis.usda.gov/guidelines/2021-0001
https://www.fsis.usda.gov/guidelines/2021-0002




(&k 1] KERBERMZEMRAER (USDAFSIS) Web %1 & (4.7

HACCP Model for Raw Ground Beef (Raw Non-Intact)

HACCP Model for Ready-to-Eat, Heat-Treated, Shelf-Stable (Beef Jerky)
HACCP Model for Beef Slaughter

HACCP Model for Thermally Processed, Commercially Sterile product
HACCP Model for Raw, Non-Intact Turkey

HACCP Model for Raw Intact Beef

HACCP Model for Full Cooked-Not Shelf Stable Roast Beef

HACCP Model for Raw Non-Intact Egg Products

HACCP Model for Raw Intact Farm-raised Catfish Products

HACCP Model for Raw Intact Wild-caught Catfish Products

Education & Training
Summary of Federal Inspection Requirements for Meat Products
Developing a Recall Plan: Guidelines for Meeting 9 CFR §418

Avian Influenza Training
Meat, Poultry and Egg Products Inspection Videos
Regulatory Education Web Seminars

Resources to Order

USDA National Agricultural Library, Food Safety Research Information Office

Online Tools and Documents

25

https://www.fsis.usda.gov/guidelines/2021-0003

https://www.fsis.usda.gov/guidelines/2021-0004

https://www.fsis.usda.gov/guidelines/2021-0009

https://www.fsis.usda.gov/guidelines/2021-0010

https://www.fsis.usda.gov/guidelines/2021-0012

https://www.fsis.usda.gov/guidelines/2021-0015

https://www.fsis.usda.gov/guidelines/2022-0002

https://www.fsis.usda.gov/guidelines/2022-0004

https://www.fsis.usda.gov/guidelines/2022-0006

https://www.fsis.usda.gov/guidelines/2022-0007

https://www.fsis.usda.gov/sites/default/files/me
dia file/2021-02/Fed-Food-Inspect-

Requirements.pdf
https://www.fsis.usda.gov/guidelines/2013-0024

https://www.fsis.usda.gov/inspection/inspection

-training-videos/humane-interactive-knowledge-

exchange-hike-scenarios

https://www.fsis.usda.gov/inspection/inspection

-training-videos/meat-poultry-and-egg-product-
inspection-videos

https://www.fsis.usda.gov/inspection/inspection

-training-videos/regulatory-education-video-

seminars

https://www.nal.usda.gov/programs/fsrio




[&k 1] kEEEE RN Z MR (USDAFSIS) Web 1 ~ (5,/7)

https://www.fsis.usda.gov/sites/default/files/me

USDA Inspection in Shared Spaces, including Commercial Kitchens dia file/2022-02/Final-GOIl-Commercial-Kitchen-
Brochure 1.pdf

https://www.meathaccp.wisc.edu/validation/ass

Antimicrobial Spray Treatments for Red Meat Carcasses Processed in Very Small Meat ) - )
ets/acid spray intervention booklet from Penn

State 2005.pdf

Establishments

https://www.ars.usda.gov/northeast-

area/wyndmoor-pa/eastern-regional-research-

center/microbial-and-chemical-food-

Pathogen Modeling Program (BMWPY t11L—ies= T ) > 7 — )
safety/docs/pathogen-modeling-

program/pathogen-modeling-program-getting-
started/

Predictive Microbiology Information Portal (PMIP) https://portal.errc.ars.usda.gov

https://meatsci.osu.edu/programs/food-

Supporting Documentation Materials for HACCP Decisions safety/resources/haccp/documentation-

materials
Guide to E. coli 0157:H7 Testing of Raw Ground Beef and Raw Ground Beef Components
Industry Best Practices for Holding Tested Products

HACCP Directories & Resources

https://www.fsis.usda.gov/inspection/fsis-

Meat, Poultry and Egg Product Inspection Directory - -
inspected-establishments

Rural Development State Contact Information U o9n

https://www.fsis.usda.gov/contact-us/state-

State HACCP Contacts & Coordinators
contacts

https://meathaccp.wisc.edu/validation/assets/a

Antimicrobial Spray Treatments for Red Meat Carcasses Processed in Very Small Meat ; i i
cid spray intervention booklet from Penn State

2005.pdf

Establishments

https://www.fsis.usda.gov/inspection/apply-

grant-inspection

Federal Grant of Inspection Guide

26
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Beef Industry Food Safety Council (BIFSCO)
International HACCP Alliance

Small Plant Help Desk

HIMP(HACCP-Based-Inspection Models Project)

History and Background of HIMP
History
Project Design and Data Collection
Court Case
Conclusion

Participating Plants & Evaluations
Participating Plants
Evaluations - HIMP for Market Hogs

Evaluation of HACCP Inspection Models Project (HIMP) for Market Hogs

Evaluation of HACCP Inspection Models Project (HIMP)

Study Plans & Resources
Study Plans, Presentations and Reports
HACCP-Based Inspection Models Project: Results of Baseline and Models Redesign Data

Collection

HACCP-Based Inspection Models Project: FSIS Results of Models Verification Testing

27

https://www.bifsco.org/resources

https://haccpalliance.org

https://www.fsis.usda.gov/inspection/complianc

e-guidance/small-very-small-plant-

guidance/small-plant-help-desk

https://www.fsis.usda.gov/inspection/complianc

e-guidance/haccp/haccp-based-inspection-

models-project

https://www.fsis.usda.gov/sites/default/files/me
dia file/2020-10/Evaluation-HIMP-Market-
Hogs.pdf
https://www.fsis.usda.gov/sites/default/files/me
dia file/2020-10/Evaluation HACCP HIMP.pdf

https://www.fsis.usda.gov/sites/default/files/me
dia file/2020-08/NAFS97.pdf
https://www.fsis.usda.gov/sites/default/files/me
dia file/2020-10/Models1%20%281%29.ppt




(& 1] KERGE &ML emE)R (USDAFSIS) Web 1 K~ (7./7)
https://www.fsis.usda.gov/sites/default/files/me
dia file/2020-10/Modelsl.ppt

Transcript of Meeting on HACCP-Based Inspection Models Project held Mar 30, 2000

News and Information
Statement by Dr. Elsa Murano: HACCP-based Inspection Models Project (HIMP) (Apr 1,
2002)
New Directions in Food Safety Policy
Performance Standards
Workforce of the Future
Novel Technologies
Risk Assessment
HIMP
Biosecurity

Closing

Myths and Facts
Inaccuracies in Statements and News Articles Concerning the HACCP-Based Inspection
Models Project (Jan 2002)
GAQ's Report on the HACCP-Based Inspection Models Project (Jan 2002)
Inaccuracies in News Articles Concerning HACCP-Based Inspection Models (HIMP), (Jul

2000)

Backgrounders
Hazard Analysis of Critical Control Points-Based Inspection Models Project (HIMP) pilot  https://www.fsis.usda.gov/sites/default/files/me
(DRAFT Jun 2005) dia file/documents/HIMP Market Hog.pdf

Update on the HACCP-Based Inspection Models Project--In-Plant Slaughter (Mar 2000)
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US FDA https://www.fda.gov

Food https://www.fda.gov/food

https://www.fda.gov/food/guidance-regulation-food-and-

Hazard Analysis Critical Control Point (HACCP) dietary-supplements/hazard-analysis-critical-control-point-

haccp

https://www.fda.gov/food/hazard-analysis-critical-control-

HACCP Principles & Application Guidelines i . L -
point-haccp/haccp-principles-application-guidelines

https://www.fda.gov/food/hazard-analysis-critical-control-

Dairy Grade A Voluntary HACCP . .
point-haccp/dairy-grade-voluntary-haccp

Program Documents

https://www.fda.gov/food/milk-guidance-documents-

National Conference on Interstate Milk Shipments (NCIMS) Model Documents regulatory-information/national-conference-interstate-milk-

shipments-ncims-model-documents

Grade "A" Pasteurized Milk Ordinance (PMO)
Evaluation of Milk Laboratories
Procedures Governing the Cooperative State-Public Health Service/FDA
Program of the National Conference on Interstate Milk Shipments
Methods of Making Sanitation Ratings of Milk Shippers and the
Certifications/Listings of Single-Service Containers and/or Closures for
Milk and/or Milk Products Manufacturers
Methods of Making Sanitation Ratings of Milk Shippers
https://wayback.archive-
Hazards and Controls Guide For Dairy Foods HACCP, Guidance for Processors, Version 1.1 it.org/7993/20170406024253/https:/www.fda.gov/downloads
Food/GuidanceRegulation/HACCP/UCM292647.pdf

References
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Analysis and Critical Control Point Principles and Application Guidelines -- National —1) > 2 & ks ®» THACCP Principles & Application

Advisory Committee on Microbiological Criteria for Foods Guidelines] 273

Required Forms

Milk Plant, Receiving Station, or Transfer Station NCIMS HACCP System Audit Report, https://ncims.org/wp-content/uploads/2024/04/FORM- U ognoin
Form FDA 2359m NCIMS-2359m.pdf NCIMSH A b Y > &
. https://ncims.org/wp-content/uploads/2024/04/FORM- —Urrgnhani
NCIMS HACCP System Regulatory Agency Review Report, Form FDA 2359n
NCIMS-2359n.pdf NCIMSH A FD Y > o
o o . . o https://ncims.org/wp-content/uploads/2024/04/FORM- —Urrgnhani
Permission for the Publication of an Interstate Milk Shipper's Listing, Form FDA 23590
NCIMS-23590.pdf NCIMSH A FD Y > o

Aids for completion of Required Form FDA 2359m, Milk Plant, Receiving Station, or Transfer
https://wayback.archive-
it.org/7993/20170112014721/http:/www.fda.gov/Food/Guida
nceRegulation/HACCP/ucm121336.htm

References for Milk Plant, Receiving Station, or Transfer Station NCIMS HACCP System
Audit Report Per 2005 NCIMS Documents

https://wayback.archive-
Audit Report Language templates it.org/7993/20170112014722/http:/www.fda.gov/Food/Guida
nceRegulation/HACCP/ucm121080.htm

NCIMS HACCP

https://www.fda.gov/food/hazard-analysis-critical-control-

NCIMS HACCP Commitment Letter Template . . ;
point-haccp/ncims-haccp-commitment-letter-template

https://www.fda.gov/food/hazard-analysis-critical-control-

Juice HACCP
point-haccp/juice-haccp

Affirmative Steps for Juice Imports

https://www.fda.gov/food/hazard-analysis-critical-control-

Juice Imports: Affirmative Steps - Lists of Foreign Processors Approved by their K K K . R
point-haccp/lists-foreign-processors-juice-approved-their-

governments

Governments

Juice HACCP Regulation
Juice HACCP Final Rules
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https://www.federalregister.gov/documents/2001/01/19/01-

HACCP Procedures for the Safe and Sanitary Processing and Importing ; . .
1291/hazard-analysis-and-critical-control-point-haacp-

of Juice: Final Rule - -
procedures-for-the-safe-and-sanitary-processing-and

https://www.federalregister.gov/documents/1998/07/08/98-

Labeling of Juice Products: Final Rule 18287/food-labeling-warning-and-notice-statement-labeling-
of-juice-products

Juice HACCP Proposed Rules
https://www.federalregister.gov/documents/1998/04/24/98-

HACCP Procedures for the Safe and Sanitary Processing and Importing - . ;
11025/hazard-analysis-and-critical-control-point-haccp-

of Juice: Proposed Rule - -
procedures-for-the-safe-and-sanitary-processing-and

https://www.federalregister.gov/documents/1998/04/24/98-

Labeling of Juice Products: Proposed Rule 11026/food-labeling-warning-and-notice-statements-

labeling-of-juice-products

Juice HACCP Implementation

https://www.fda.gov/regulatory-information/search-fda-

Guidance for Industry: Juice HACCP and the FDA Food Safety Modernization Act guidance-documents/guidance-industry-juice-haccp-and-fda-

food-safety-modernization-act

https://www.fda.gov/regulatory-information/search-fda-

Guidance for Industry: Refrigerated Carrot Juice and Other Refrigerated Low-Acid Juices guidance-documents/guidance-industry-refrigerated-carrot-

juice-and-other-refrigerated-low-acid-juices

https://www.fda.gov/regulatory-information/search-fda-

Guidance for Industry: Letter to State Regulatory Agencies and Firms That Produce guidance-documents/letter-state-regulatory-agencies-and-
Treated (but not Pasteurized) and Untreated Juice and Cider firms-produce-treated-not-pasteurized-and-untreated-juice-
and

https://www.fda.gov/regulatory-information/search-fda-

Guidance for Industry: Recommendations to Processors of Apple Juice or Cider on the Use guidance-documents/guidance-industry-recommendations-

of Ozone for Pathogen Reduction Purposes processors-apple-juice-or-cider-use-ozone-pathogen-

reduction

https://www.fda.gov/regulatory-information/search-fda-

guidance-documents/guidance-industry-juice-hazard-

Guidance for Industry: Juice HACCP Hazards and Controls Guidance - First Edition T - .
analysis-critical-control-point-hazards-and-controls-guidance-

first
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https://www.fda.gov/food/hazard-analysis-critical-control-

Juice Imports: Affirmative Steps - Lists of Foreign Processors Approved by their I - - . -
point-haccp/lists-foreign-processors-juice-approved-their-

Governments
governments
https://www.fda.gov/regulatory-information/search-fda-
Guidance for Industry: Questions & Answers for the Juice HACCP Regulation guidance-documents/guidance-industry-questions-and-

answers-juice-haccp-regulation-2003

https://www.fda.gov/regulatory-information/search-fda-

Guidance for Industry: Bulk Transport of Juice Concentrates and Certain Shelf Stable - ) - .
guidance-documents/guidance-industry-bulk-transport-juice-

Juices } .
concentrates-and-certain-shelf-stable-juices
https://www.fda.gov/regulatory-information/search-fda-

Guidance for Industry: Juice HACCP Small Entity Compliance Guide guidance-documents/small-entity-compliance-guide-juice-

haccp

https://www.fda.gov/regulatory-information/search-fda-

guidance-documents/cpg-sec-510150-apple-juice-apple-

Adulteration with Patulin in Apple Juice and Apple Juice Concentrates o T -
juice-concentrates-and-apple-juice-products-adulteration-

patulin
Juice HACCP Inspection Program 7303.847 (available in PDF) (FY 07/08/09) https://www.fda.gov/media/71413/download

Juice HACCP Training and Education

https://www.fda.gov/regulatory-information/search-fda-

Guidance for Industry: Standardized Training Curriculum for Application of HACCP guidance-documents/guidance-industry-standardized-
Principles to Juice Processing training-curriculum-application-haccp-principles-juice-
processing

Juice HACCP Alliance / lllinois Institute of Technology — Juice HACCP Training Curriculum  https://www.iit.edu/ifsh

https://www.fda.gov/food/hazard-analysis-critical-control-

Juice HACCP Regulator Trainin
6 6 point-haccp/juice-haccp-regulator-training

. Introduction

. Review of HACCP Principles

. Components of a HACCP Inspection

. Conducting the Initial Interview

. Performing Your Own Hazard Analysis

. Evaluating the Processor's Hazard Analysis
. Evaluating the Processor's HACCP Plan

~N o o~ W N e
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8. Determining If the HACCP Plan is Properly Implemented
9.5-Log Reduction Performance Standard

10. Reviewing Records: HACCP Records

11. Determining if Sanitation Monitoring is Properly Implemented
12. Reporting HACCP Violations

13. Importer Inspections and Imports

14. Special Considerations
Juice HACCP Background Information

Recommendations on Fresh Juice

Report of 1997 Inspections of Unpasteurized Apple Cider

Potential for Infiltration, Survival and Growth Of Human Pathogens within Fruits and

Vegetables

Preliminary Studies on the Potential for Infiltration, Growth and Survival of Salmonella
enterica serovar Hartford and Escherichia coli 0157:H7 Within Oranges

Preliminary Experiments on the Effect of Temperature Differences on Dye Uptake by
Oranges and Grapefruit

https://wayback.archive-
it.org/7993/20170406024317/https://www.fda.gov/Food/Gui
danceRegulation/HACCP/ucm073540.htm

https://wayback.archive-
it.org/7993/20170406024318/https://www.fda.gov/Food/Gui
danceRegulation/HACCP/ucm085512.htm

https://www.fda.gov/food/hazard-analysis-critical-control-

point-haccp/potential-infiltration-survival-and-growth-human-

pathogens-within-fruits-and-vegetables

https://web.archive.org/web/20211201142044 /https://www.f

da.gov/food/hazard-analysis-critical-control-point-

haccp/preliminary-studies-potential-infiltration-growth-and-

survival-salmonella-enterica-serovar-hartford

https://web.archive.org/web/20210121211309/https://www.f

da.gov/food/hazard-analysis-critical-control-point-

haccp/preliminary-experiments-effect-temperature-

differences-dye-uptake-oranges-and-grapefruit

National Advisory Committee on Microbiological Criteria for Foods Meeting on Fresh Citrus Juice

Transcripts: December 8-10, 1999

https://wayback.archive-

it.org/7993/20170406024331/https://www.fda.gov/Food/Gui

danceRegulation/HACCP/ucm114808.htm

Technical Scientific Workshops on How Citrus Juice Firms Can Achieve 5-Log Pathogen Reduction

Transcripts: November 12,1998
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https://wayback.archive-

it.org/7993/20170406024334/https://www.fda.gov/Food/Gui

danceRegulation/HACCP/ucm114810.htm
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Transcripts: November 19, 1998

Letters Concerning Single Facility Requirement

Letter Concerning Single Facility Requirement

Correction to January 22, 2002 Letter Concerning Single Facility

Requirement

Retail and Food Service HACCP
HACCP & Managerial Control of Risk Factors

Managing Food Safety: A Manual for the Voluntary Use of HACCP
Principles for Operators of Food Service and Retail Establishments

Managing Food Safety: A Regulator's Manual For Applying HACCP
Principles to Risk-based Retail and Food Service Inspections and
Evaluating Voluntary Food Safety Management Systems

Information from FDA

Fish and Fisheries Products Hazards and Controls Guidance

Question and Answers for The Juice HACCP Regulation

Non-Government Information
About HACCP

Seafood HACCP

Overview

34

https://wayback.archive-
it.org/7993/20170406024335/https://www.fda.gov/Food/Gui
danceRegulation/HACCP/ucm114812.htm

https://wayback.archive-
it.org/7993/20170406024337/https://www.fda.gov/Food/Gui
danceRegulation/HACCP/ucm114781.htm

https://wayback.archive-
it.org/7993/20170406024338/https://www.fda.gov/Food/Gui
danceRegulation/HACCP/ucm114784.htm

https://www.fda.gov/food/hazard-analysis-critical-control-

point-haccp/retail-food-service-haccp

https://www.fda.gov/food/hazard-analysis-critical-control-

point-haccp/managing-food-safety-manual-voluntary-use-

haccp-principles-operators-food-service-and-retail

https://www.fda.gov/food/hazard-analysis-critical-control-

point-haccp/managing-food-safety-regulators-manual-

applying-haccp-principles-risk-based-retail-and-food-service

https://www.fda.gov/food/seafood-guidance-documents-

regulatory-information/fish-and-fishery-products-hazards-

and-controls

https://www.fda.gov/regulatory-information/search-fda-

guidance-documents/guidance-industry-questions-and-

answers-juice-haccp-regulation-2003

https://www.afdo.org/about,

https://www.fda.gov/food/hazard-analysis-critical-control-

point-haccp/seafood-haccp
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FDA's Evaluation of the Seafood HACCP Program for Fiscal Years 2006/2014

FDA's Evaluation of the Seafood HACCP Program for Fiscal Years 2004/2005

FDA's Evaluation of the Seafood HACCP Program for Fiscal Years 2002/2003

FDA's Seafood HACCP Program: Mid-Course Correction
Federal Oversight of Seafood Does Not Sufficiently Protect Consumers

FDA's Evaluation of the Seafood HACCP Program for Fiscal Years 2000/2001
FDA's Evaluation of the Seafood HACCP Program for 1998/1999
Lists of Foreign Processors of Fish and Fishery Products
Seafood HACCP Guidance & Regulation
Fish and Fishery Products Hazards and Controls Guidance: June 2022 Edition
Guidance for Industry: Seafood HACCP and the FDA Food Safety Modernization Act

Seafood HACCP Transition Guidance

Refusal of Inspection or Access to HACCP Records Pertaining to Safe and Sanitary
Processing of Fish and Fishery Products Guidance
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https://www.fda.gov/media/130272/download?attachment

https://wayback.archive-
it.org/7993/20170404234726/https://www.fda.gov/Food/Gui
danceRegulation/HACCP/ucm111059.htm

https://wayback.archive-
it.org/7993/20170406024340/https://www.fda.gov/Food/Gui
danceRegulation/HACCP/ucm188675.htm

https://wayback.archive-
it.org/7993/20170406024339/https://www.fda.gov/Food/Gui
danceRegulation/HACCP/ucm114930.htm

https://www.gao.gov/assets/gao-01-204.pdf

https://wayback.archive-
it.org/7993/20170406024341 /https://www.fda.gov/Food/Gui
danceRegulation/HACCP/ucm188648.htm

https://wayback.archive-
it.org/7993/20170406024344/https://www.fda.gov/Food/Gui
danceRegulation/HACCP/ucm188639.htm

https://www.fda.gov/food/hazard-analysis-critical-control-

point-haccp/lists-foreign-processors-fish-and-fishery-

products-approved-their-governments

https://www.fda.gov/media/80637/download?attachment

https://www.fda.gov/regulatory-information/search-fda-

guidance-documents/guidance-industry-seafood-haccp-and-

fda-food-safety-modernization-act

https://www.fda.gov/regulatory-information/search-fda-

guidance-documents/guidance-industry-seafood-haccp-

transition-guidance

https://www.fda.gov/regulatory-information/search-fda-

guidance-documents/guidance-industry-refusal-inspection-or-

access-haccp-records-pertaining-safe-and-sanitary-
processing




(&8l 2] KERMERELR (USFDA) Web %A  (8,8)

https://www.fda.gov/regulatory-information/search-fda-

HACCP Regulation for Fish and Fishery Products: Questions and Answers guidance-documents/guidance-industry-questions-and-
answers-haccp-regulation-fish-and-fishery-products

https://www.govinfo.gov/content/pkg/FR-1994-01-

28/html/94-1592.htm

https://www.govinfo.gov/content/pkg/FR-1995-12-

18/pdf/95-30332.pdf

Seafood HACCP: Draft Proposal

Seafood HACCP: Final Rule

Information from Other Sources
Seafood Network Information Center https://seafood.oregonstate.edu
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UK FSA https://www.food.gov.uk

Business guidance (=—< E®DIEHE) —Running a food business https://www.food.gov.uk/here-to-help

https://www.food.gov.uk/business-guidance/hazard-

Running a food business—Hazard Analysis and Critical Control Point (HACCP)
analysis-and-critical-control-point-haccp

https://www.food.gov.uk/business-guidance/hazard-

Hazard Analysis and Critical Control Point (HACCP) i . )
analysis-and-critical-control-point-haccp

Explaining hazards
Food safety management procedures
HACCP system in meat plants

https://www.food.gov.uk/business-guidance/hazard-

Hazard Analysis and Critical Control Point system in meat plants ) . - -
analysis-and-critical-control-point-system-in-meat-plants

Regulation 852/2004 (Article 5) https://www.legislation.gov.uk/eur/2004/852

Hazards

Microbiological hazards and pathogens

Bacteria

Controls
https://eur-lex.europa.eu/legal-
content/EN/TXT/?uri=celex:32004R0853

Regulation 853/2004

Documentation

Operational hygiene controls
Plan

Do

Check
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Act
Model documents

HACCP Model Plan
Food safety management (FSM) diary for meat producers
Food safety diary

HACCP training
(England and Wales) Meat Plant Manager's Hygiene and HACCP
(England and Wales) Food and Drink Training and Education Council
(Northern Ireland) Contact Food & Drink Sector Skills, Belfast

MyHACCP

MyHACCP is a free web tool
Help section (MyHACCP Guidance— 2> 7 >V I3 FICERE)
MyHACCP step by step
sign up fora MyHACCP account

Smaller businesses and retailers

Safer food, better business (SFBB)

Safe Catering (Northern Ireland)

MyHACCP Guidance

Introduction to MyHACCP
Article 5 of Regulation (EC) 852/2004

7 HACCP principles

38

https://www.food.gov.uk/sites/default/files/media/docum

ent/model-haccp-plan-18.02.20v3.docx

https://www.food.gov.uk/sites/default/files/media/docum

ent/food-safety-diary-meat%20%281%29.pdf

https://www.foodtraining.org.uk/meattraining

courses

Uy o (2025/4/2285)
A—ILT7 KL X

~—MyHACCP is aimed at small food manufacturing

businesses in the UK. This is likely to include businesses

with fifty or fewer employees.

https://myhaccp.food.gov.uk/home

https://myhaccp.food.gov.uk/help/guidance

https://myhaccp.food.gov.uk/user/register

https://www.food.gov.uk/business-guidance

safer-food-

better-business-sfbb

https://www.food.gov.uk/business-guidance

safe-catering

https://myhaccp.food.gov.uk/help/guidance

https://myhaccp.food.gov.uk/help/guidance

introduction-

myhaccp
Vrogn?

https://myhaccp.food.gov.uk/help/guidance

introduction-

haccp-principles
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PowerPoint presentation with audio narration

Implementation of MyHACCP

Key stages to implementation

1. Initial verification to ensure that the HACCP system is working in practice

2. Training
3. Ongoing verification

4. Maintenance

Preparatory stages

Preparatory Stage A: Prerequisite food hygiene requirements

General requirements to be considered for each prerequisite

Operational Prerequisite Programmes (OPRPs)

Preparatory Stage B: Obtain Management Commitment

Preparatory Stage C: Define scope of the study

1. Type of HACCP plan

2. Type of product and how it is packed

3. Start and end points of study

4. What hazards will the HACCP plan cover?

5. Details of any documents used in the HACCP plan

Preparatory Stage D: Select the HACCP team

Preparatory Stage E: Describe the product
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https://myhaccp.food.gov.uk/sites/default/files/2022-

04/introduction to haccp systems.pptx

https://myhaccp.food.gov.uk/help/guidance/implementati

on-myhaccp

https://myhaccp.food.gov.uk/help/guidance/preparatory-
stages
https://myhaccp.food.gov.uk/help/guidance/preparatory-

stage-a-prerequisite-food-hygiene-requirements

https://myhaccp.food.gov.uk/help/guidance/general-

requirements-be-considered-each-prerequisite

https://myhaccp.food.gov.uk/help/guidance/operational-

prerequisite-programmes-oprps

https://myhaccp.food.gov.uk/help/guidance/preparatory-

stage-b-obtain-management-commitment

https://myhaccp.food.gov.uk/help/guidance/preparatory-

stage-c-define-scope-study

https://myhaccp.food.gov.uk/help/guidance/preparatory-

stage-d-select-haccp-team

https://myhaccp.food.gov.uk/help/guidance/preparatory-

stage-e-describe-product




[&kF 3] ERMIEHET (UKFSA) Web #1 K (4.75)

Preparatory Stage F: Identify intended use of the product
Preparatory Stage G: Construct a flow diagram

Preparatory Stage H: On-site confirmation of flow diagram
HACCP Principles

Principle 1.1: Identify and list potential hazards

Principle 1.2: Conduct a hazard analysis

Principle 1.3: Specify the control measures for each hazard
Principle 2: Determine the Critical Control Points (CCPs)
Principle 3: Establish the Critical Limits

Principle 4: Establish a Monitoring System

Principle 5: Establish a Corrective Action Plan

Principle 6: Verification

Principle 7: Establish documentation and record keeping

Glossary

Download resources
Frequently Asked Questions

External links

(—EB&E)
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https://myhaccp.food.gov.uk/help/guidance/preparatory-
stage-f-identify-intended-use-product
https://myhaccp.food.gov.uk/help/guidance/preparatory-
stage-g-construct-a-flow-diagram
https://myhaccp.food.gov.uk/help/guidance/preparatory-
stage-h-site-confirmation-flow-diagram
https://myhaccp.food.gov.uk/help/guidance/principle-11-
identify-and-list-potential-hazards
https://myhaccp.food.gov.uk/help/guidance/principle-12-
conduct-a-hazard-analysis
https://myhaccp.food.gov.uk/help/guidance/principle-13-
specify-control-measures-each-hazard
https://myhaccp.food.gov.uk/help/guidance/principle-2-
determine-critical-control-points-ccps
https://myhaccp.food.gov.uk/help/guidance/principle-3-
establish-critical-limits
https://myhaccp.food.gov.uk/help/guidance/principle-4-
establish-a-monitoring-system
https://myhaccp.food.gov.uk/help/guidance/principle-5-
establish-a-corrective-action-plan
https://myhaccp.food.gov.uk/help/guidance/principle-6-
verification
https://myhaccp.food.gov.uk/help/guidance/principle-7-

establish-documentation-and-record-keeping

https://myhaccp.food.gov.uk/help/guidance

glossary

https://myhaccp.food.gov.uk/help/guidance

resources

https://myhaccp.food.gov.uk/help/guidance

frequently-

asked-questions



[&k 3] HEAMLEMET (UKFSA) Web ¥ + (5,5)

https://link.springer.com/book/10.1007/978-1-4614-
5028-3
https://www.campdenbri.co.uk/publications/publication.ph

HACCP: a practical guide (Fifth edition) 2015 Guideline no.42 —6th editionh'H7z7zh ) > 7 i —6thd 1) > 7 — p?publicationld=65c23e6¢-1b04-f011-bae?-
7cleb265e718

HACCP A Practical Approach. Sara Mortimore & Carol Wallace(Open in a new window)
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TANLT Y FEERZERE (FSAl : Food Safety Authority of Ireland)
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FSAI
Business Advice

Running a Food Business

HACCP - Food Safety Management System

Types of Hazards

Microbiological hazards
Chemical hazards
Physical hazards
Allergens

14 EU listed food allergens

Benefits of HACCP

Principles of HACCP

1. Identify the hazards
2. Determine the critical control points (CCPs)
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https://www.fsai.ie

https://www.fsai.ie/business-advice

https://www.fsai.ie/business-advice/running-a-food-business

https://www.fsai.ie/business-advice/running-a-food-business/food-

safety-management-system-(haccp)

https://www.fsai.ie/business-advice/running-a-food-business/food-

safety-management-system-(haccp)/types-of-hazards

https://www.fsai.ie/enforcement-and-legislation/legislation/food-

legislation/food-information-fic-(labelling) /list-of-14-allergens

https://www.fsai.ie/business-advice/running-a-food-business/food-

safety-management-system-(haccp)/benefits-of-haccp

https://www.fsai.ie/business-advice/running-a-food-business/food-

safety-management-system-(haccp)/principles-of-haccp
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3. Establish critical limit(s)
4. Establish a system to monitor control of the CCP

5. Establish the corrective action to be taken when monitoring indicates that a particular CCP is not under control

6. Establish procedures for verification to confirm the HACCP system is working effectively

7. Establish documentation concerning all procedures and records appropriate to these principles and their application

Prerequisite Programmes

Controlling hazards with PRPs alone

PRPs as the basis of your food safety management system

Guidance Note 11 Assessment of HACCP Compliance

Prerequisites include where appropriate

Maintenance of the cold chain

Article 4(3) (d) of Regulation (EC) No 852/2004

Regulation (EC) No 853/2004

Allergens
14 EU listed food allergens

Guidance
NSAI
I.S.EN IS0 22000:2018
ISO/TS 22002-1:2009
FSAl's Safe Catering Pack

2022/C 355/01; published on 16.9.2022

Get Started with HACCP
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https://www.fsai.ie/business-advice/running-a-food-business/food-

safetv—management—svstem—(haccp) prerequisite-programmes

https://www.fsai.ie/publications/guidance-note-no-11-assessment-of-

haccp-compliance

https://eur-lex.europa.eu/eli/reg/2004/852/0j

https://eur-lex.europa.eu/eli/reg/2004/853/0j

https://www.fsai.ie/enforcement-and-legislation/legislation/food-

legislation/food-information-fic-(labelling) /list-of-14-allergens

https://www.nsai.ie

https://www.iso.org/standard/65464.html

https://www.iso.org/standard/44001.html

https://www.fsai.ie/business-advice/safe-catering-pack

https://eur-lex.europa.eu/legal-
content/EN/TXT/?uri=0J:C:2022:355:TOC

https://www.fsai.ie/business-advice/running-a-food-business/food-

safety-management-system-(haccp)/get-started
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https://www.fsai.ie/business-advice/running-a-food-business/food-

Meet HACCP Requirements ;
safety-management-system-(haccp) /meet-haccp-requirements

https://www.nsai.ie/images/uploads/standards/I-S-340-2007-A1-
2015.pdf
https://www.fsai.ie/publications/guidance-note-no-11-assessment-of-
haccp-compliance

|.S.340:2007 Hygiene in the Catering Sector

Guidance Note 11 Assessment of HACCP Compliance

https://www.fsai.ie/business-advice/running-a-food-business/food-

HACCP FAQ
safety-management-system-(haccp)/haccp-fag

What is HACCP ?

Is HACCP a legal requirement for all food musinesses ?

Is there flexibility in relation to compliance with the HACCP requirement ?
https://www.fsai.ie/publications/guidance-note-no-11-assessment-of-
haccp-compliance

Guidance Note 11 Assessment of HACCP Compliance

What are prerequisite hygiene requirements ?

Regulation EC (No) 852/2004/EC https://eur-lex.europa.eu/eli/reg/2004/852/0j
What are the steps involved in HACCP ?
When my HACCP plan is complete, do | ever need to review it ?

Is there any resource available to help me set up my own HACCP plan ?

FSAl's Safe Catering Pack https://www.fsai.ie/business-advice/safe-catering-pack

https://www.fsai.ie/business-advice/running-a-food-business/food-

National FSAI Food Guides ] - -
safety-management-system-(haccp)/national-fsai-food-guides

The Safe Catering Pack

Safe Catering Pack https://www.fsai.ie/publications/safe-catering-pack

Safe Catering Pack Record Books https://www.fsai.ie/publications/safe-catering-pack-record-books

Food Safety Management System (FSMS) for Low-Throughput Cattle, Sheep, Goat and Pig Slaughterhouses

https://www.fsai.ie/publications/food-safety-management-system-

Purchase the guide
(fsms)-guide-for-low
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Food Safety Workbook for Farmhouse Cheesemakers

https://www.fsai.ie/publications/food-safety-workbook-for-farmhouse-

Download the guide
cheesemakers
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