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1. Where should | start implementing a HACCP system?

You need to figure out where you are at in your quality system first. A gap assessment will determine the
differences between your current practice and those that should be in place when you conform to the new

quality and HACCP requirements.

The Gap Assessment process identifies what:
» Parts of your existing system can be used,
» Needs to be added on, or enhanced in your processes,
» Documents, training and record needed

Like climbing the highest mountain in Africa, you need a plan & it's done one step at a time...
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Then you assemble the right team members who are experienced in your business, are ready to act and
implement changes.
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Assemble HACCP Team
6.3 Food S‘afety Team

Describe the Product
7.1.3 Raw Materials & food contact materials
7.1.4 End product Characteristics

__|ldentify Intended Use

7.1.5 Intended use

Construct a Flow Diagram
7.1.5 Intended use

v N
/ Existing Control Measures"

\\ 7.1.6 Description of process steps and other control measures in place /

y
Identify the Intended Use

7.1.5 Intended use

Y
Conduct a Hazard Analysis (principle 1)

(List all potential biological, chemical & physical hazards)
7.2.2 Hazard identification & determination of acceptance levels
7.2.3 Hazard Assessment
7.2.4 Ildentification and assessment of control measures

Yy

Determine CCPs (principle 2)
7.2.4 |dentification & Assessment of control measures

Step Establish Critical Limits for each CCP (principle 3)
7.3.2 Determination of critical limits for CCPs
Establish a Monitoring System for each CCP (principle 4) | Supportive
7.3.3 Design of the monitoring system i Safety 3
| Measures

B R . 7.4 Design of SSM programs
Establish Corrective Action (principle 5) \ )

7.3.4 Actions when critical limits are exceeded N -

Establish Verification Procedures (principle 6)
8.2 Food Safety Management System Verification

Establish Critical Limits for each CCP (principle 7)

4.2 Documentation Requirements
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