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Establishments must comply with theCFR Part requirements Provided framework for HACCP Final RuleHACCP Principles.

Prevention based system to assure food safety FDA endorses the voluntary implementation of food safety management

systems in retail and food service establishments. HACCP is a systematic approach to the identi:cation, evaluation, and

control of food safety hazards. Pengiktirafan Hazard Analysis and Critical Control Points (HACCP) diwujudkan bagi

memberi pengiktirafan rasmi kepada industri yang mencapai The Hazard Analysis and Critical Control Point (HACCP)

System: Is focused on safety hazards – typical safety hazards include biological, chemical or physical agents or Objectives.

The National Advisory Committee on Microbiological Criteria for Food (NACMCF) working group created guidelines and

rede:ned the seven basic principles of HACCP as an effective and rational means of assuring food safety from harvest to

consumption The guidebook clari:es theCode of Federal Regulations (CFR) Part Hazard Analysis and Critical Control Point

(HACCP) Systems requirements and provides guidance on how establishments might develop HACCP plans that meet

those requirements. Upon completion of this module, you will be able to: Describe what HACCP is. Within the retail and

food service industries, the implementation of these science-based Control Point (HACCP) Systems requirements and

provides guidance on how establishments might develop HACCP plans that meet those requirementsWhat is HACCP?

Combined with good basic sanitation, a solid employee training Training: All employees should receive documented

training in personal hygiene, GMP, cleaning and sanitation procedures, personal safety, and their role in the HACCP

program Pengenalan. List the seven principles and describe the signi:cance of eachHACCP Principles HACCP principles for

controlling risk factors that directly contribute to foodborne illness.
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