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SECTION 1 - INTRODUCTION
1.   
AAA COMPANY. developed and implemented a quality management system to demonstrate its ability to manufacture products that meet customer and applicable regulatory requirements, and to address HACCP methods, with the aim to developing a system to ensure food safety

2.        This document specifies requirements for a HACCP management system consisting of 2 main elements - management and HACCP system. This document specifies a generic set of requirements. An operational HACCP based food safety system should as a minimum comply with these requirements.

3.     
This document does not contain requirements on legislation and contracts with customer. These legislative requirements and contract arrangements shall be observed by the individual food. 
4.       The certification of organisations to this document does not necessarily imply that the food safety. AAA COMPANY has a continual good performance record in food safety. A certified food safety AAA COMPANY should be committed to maintain and continually improve its food safety performance. 
5.     The application of the HACCP method, in the form it is recommended by Codex, is consequently becoming a necessity for all food businesses, in particular those who trade on the international markets.
.
SECTION 2 – APPLICATION

2.1       Purpose 
1.       This is Food Safety Manual that has been developed to assist your learning of HACCP-based food safety programs. The development of food safety programs based on the principles of the hazard analysis critical control point (HACCP) system is the most effective way of ensuring food safety. This manual is intended to be a very general guide for HACCP-based food safety programs and will show you how all the parts of the food safety program come together.

2.         This manual of HACCP-based food safety program for food processes that include:

a) Xxxx
b) xxxx
3.       We have taken every effort to ensure that the sample guidelines in this manual meet the minimum standard for food safety for the processes described.  However, when using these guidelines you need to undertake your own research to be assured that you have met current food safety standards and industry codes for the operations undertaken by the business for which you work.

2.2        

Scope 
1.        
The requirements in this document have been specified for use in auditing operational HACCP systems (HACCP based food safety systems) which ensure the safety of foodstuff during preparation, processing, manufacturing, packaging, storage, transportation, distribution, handling or offering for sale or supply in any sector of the food chain.

2.        
The requirements are applicable to all private, public, profitable or nonprofitable food business AAA COMPANYs which wish to design and implement an effective food safety management system, regardless of type, size and product.
3.     
The scope of the HACCP plan should be identified. The scope should describe which segment of the food chain is involved Xx which process of the business ( put your product scope here) and the general classes of hazards to be addressed (biological, chemical and physical)
4.        The intent of HACCP is to focus control at critical control points (CCP’s). HACCP should be applied to each specific operation separately. The HACCP application should be reviewed and necessary changes made when any modification is made in the product, process, or any step. It is important when applying HACCP to be flexible where appropriate, given the context of the application taking into account the nature and the size of the operation.
2.3       Definitions

For the purpose of this document, the definitions given in SS ISO 9000:2000 and SS 444:1998  shall apply.
	Audit
	An independent check of a food safety system to show that introduced procedures are being followed and that the system achieves its aims.

	Calibrate
	A check that measuring equipment is working, eg thermometers.

	Control measure
	A measure taken to control a food safety hazard, eg time and temperature limits.

	Control Point (CP)
	A point in the food production process at which control measures are advisable.  However, loss of control may not lead to an unacceptable health risk.  This process may be monitored.

	Core product temperature
	The internal temperature of a product.  It is taken at the thickest point.

	Corrective action
	Corrective action is the set of procedures to be followed when a variation occurs in the production process, for example when the internal temperature of cooked roast chicken has not reached 75ºC, the corrective action is to return it to the oven and bring up to temperature.

	Critical Control Point (CCP)
	A point in the food production process at which loss of control may result in an unacceptable health risk. This process must be monitored.

	Critical limit
	The minimum standard (of the control measure) that has to be met to control the hazard, eg cooking to 75(C.

	Cross-contamination
	The transferring of micro-organisms from raw foods (usually animal foods) to cooked or ready to serve foods.

	Egg based products
	All foods consisting predominantly of, or thickened with, eggs.

	Food handling
	Basic handling and inspection, preparation, cooking, cooling, processing, display, packaging, storage and transportation.



	Food safety control method
	Methods and procedures used in the workplace to control food safety hazards include both support programs and specific hazard control limits or requirements. Typical examples of support programs include product recall, cleaning schedules, pest control programs, personal hygiene practices, calibration procedures and related operating procedures.

	Food Safety Manual
	The key document for a food safety program. It demonstrates how processes are analysed to identify potential hazards and how each potential hazard may be controlled. It contains all the food safety instructions for staff, suppliers and contractors and details the responsibilities of all workers to ensure that food safety is maintained.



	HACCP
	HACCP stands for Hazard Analysis Critical Control Point. HACCP is a system that records critical points throughout the process of food production and could be applied to any food service operation.

	Hazard
	A biological, chemical or physical risk that may cause a food to become unsafe.

	Impervious
	Refers to a type of surface that does not allow fluid to pass into it.

	Non-hazardous foods
	Foods that do not normally support the growth of food-poisoning bacteria, such as:

· fruit

· vegetables

· unfilled cakes and pastries

· dry stores, eg flour, sugar, rice etc.

	Sanitise
	To reduce micro-organisms to a safe level.



APPENDIX  1    Example of a HACCP Decision Tree
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Note: A CCP (Critical Control Point) is a point where control is essential

APPENDIX 2 : HACCP FOOD SEFETY PROCEDURES MASTERLIST







AAA COMPANY





HACCP food safety Policy





This business firmly believes in providing AAA COMPANY customers and staff with a safe food product.


This business wholly accepts its legal duty to comply with the National Food Safety Standards and all related legislation.  We expect all suppliers to also have this philosophy.


Our staff members are expected to abide by the policy and all procedures and codes of practice set down by the management.  It expects that they will make every effort to maintain all written procedures.


It is the aim of our business to operate all food production and food service with due diligence which is regarded as a top priority.

















Name of Business ____________________________________








Signed	______________________________ (Proprietor/Owner/Manager)


	





Date _________________








Q. 1





Is Control necessary for food safety?





Are control measures in place for the Hazard?





Modify – Step


Product or Process





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





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





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








	



