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and utilize a HACCP plan.

Building a HACCP Plan — The 7 Principles

To simplify to explanation, we used the example of preparing a hamburger; specifically the burger patty, in order to

demonstrate how the process works.

i B What is HACCP?
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There are many systems used to manage risk factors that can lead to food borne illness and HACCP (Hazard-Analysis-
Critical-Control-Point) is just one of them. HACCP identifies hazards at specific points throughout the flow of food and
develops ways to prevent, eliminate or reduce those hazards to safe levels. This is done by using 7 principles to build

1.

Conduct a Hazard Analysis — Look at all the
ingredients used and decide which will be at risk and
what risks for each of those ingredients are.

Example — The burger patty is made with ground
beef and the hazard is E-coli.

Determining Critical Control Points (CCPs) — The
critical control points are points in time during the
flow of food where the foodborne hazard can be
prevented, reduced or eliminated.

Examples

- Receiving the burger patty from the supplier

- Storing the patty correctly until preparation
preventing cross contamination

- Cooking the burger patty reduces the risk of E-
coli.

Establish Critical Limits — Identify the actual
temperature or limit that prevents the hazard.

Example — During cooking burger patties the critical
limit is @ minimum internal cooking temp of 155°F.
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4. Establishing Monitoring Procedures — How will the
food be monitored and by whom and how often to
ensure the critical limit has been met.

Example — A food handler monitors the cooking
process of the burger patty to ensure it has been
properly cooked.

5. Identifying corrective actions - Determine what may
go wrong and what action needs to be taken when an
unanticipated hazard or critical control limit isn’t met.

Example — A food handler checking the temperature
of a burger patty and reading it at 143°F degrees then
returning it back to the grill to continue cooking to
155°F.

6. Verify that the system works — Review the records
that were kept throughout the flow of food to ensure
all limits were met and procedures were followed.

Example - At the end of the day, a manager looking
over all recording done by food handlers at all points
of the cooking process for hamburger patties.

HACCP 1 -7

EANRERRAT]

7. Establish Procedures for Record Keeping and o i B i e B B 2
Documentation — Maintaining the HACCP plan and I %3] ”@ A
keeping all documentation that were created. = ; E( ‘;FW =
Example — A manager keeps records for the burger e g; — »—%E
patty HACCP plan for 2 years after the burger has L; . 5: L “=
been cooked.

And that's just for the hamburger?

© 2016 Western Food Safety ALL RIGHTS RESERVED



Suidaay p1oday

uoneIIIA

Uo112Y dAI3I3440)

Sunojiuoy

SHWIY [e911)

sjul0d
|o43uo) [edRIa)

sisAjeuy pJezeH

SIAg

sapuedasdsip

104 323Yd 03 UO[Iel|12u0d3
yiuow Jo pua a3y} 1e Aq apis
s80| Suinizda1 auedwod ||Im
IND pue s30| Sulnlda4 Ajlep
440 uSis pue 30adsut [|Im D|d

‘80| Suiniada4
uo pag8o) pue padafal aq
|I!M ,TH< SI 1eYl J33q punolo

saJnjesadwal 1094100

104 pag3o| pue payaayd

3q |ms,IL1 pue sAepsinyL
pue sAepuo|p uo J|d ayi Aq
POAI923J 34 ||IM SBLI9AIIRQ

A7

Suinioay

1109 °3

3)\v4

sajouedasdsip

104 3232 0} UOI3e||1dU0I3l
yiuow Jo pua ay3 e Aq apis
s30| @3eJ01s asedwod |[Im
D pue s3o| @3e101s Ajlep
40 u8is pue adsut 1M DId

Ue pue papJedsip
M sajdwes jueldwod uoN
'$159Yd 92! '9°1 SUBSIW JIY10
Ag 40 11un Jayloue ul palols
9q ||IM pooy pue 3 suiedal
ueIdIuyYd] B [13Un 3sn Jo

1N0 uaye] 3q [|IMm dueldwod
40 10 punoy syun aSelols

80| uo pap.odal

pue (z)ulys 4ad pajdwes
9Q ||IM HUN Y2 WO} POoy
v 's8o| 23e.03s uo pJodal
pue syun uollelasiiyal
||e J0 saunlesadwal

X3Y3 [I1M §3Yd pesH

oIV>

Suniois

SIAg

sapuedatdsip

10} 323Yd 03 UO[IEel|12Uu0d3
yiuow Jo pua a3y} e Aq apis
s8o| Suiddaud auedwod |jIm
D pue s3o| Suiddaud Ajlep
440 uSis pue adsut 1M Did

pauididsip

Jl1m 3000 daud pue papJedsip
94 ||IM Suyg ueys Ja3uo|

10} IN0 13| 499 PUNOID

‘pa88o|

9q ||Im sawiy daud “49]002
9y3 01 pauJnial usym
paddois uay) pue 19]00d
9y1 WoJ) panowal sl g9 ayy
USYM PaMIE]S 3( |[IM Jawiy Y

Syes

Suliedaud

SIAg

sapuedasdsip

10} %2342 01 uolel|1duodal
yiuow jo pua ays 1e Aq apis
s30| Suipjoy asedwod ||Im
IND pue s3oj] 3uipjoy Ajiep
40 usis pue 1adsul ||IM D1d

'asned ay3 33eSNSaAul [|Im

Jld pue papJedsip aq ||IM T
9A0QE PUNO} J93g puUNOI

padso| pue

0002 aul| 9yl Aq suy ¢ Aiana
eaJe Suipjoy ay3 ul paydayd
94 ||Im saunjesadwa ]

oIV>

8uipjoH

SIAZ

sapuedasdsip

104 32342 0} UOI3e||12U0I3I
yiuow Jo pua ay} 1e Aq apis
s30| 8u1002 aiedwod ||IM
IND pue s3o| 8upjood Ajlep
440 u8is pue 30adsut [|Im DId

*Je3[2 unJ s32IN[ |13UN J0 3pIS
Jad saInuIW g 404 4002 0}
1148 3Y3 03 pauUINIaI B ||IM
pue pa 002 Japun s} Jaginq
Jea|d unJ 3ou op saoIN( §

*80| $3002 UO papioIal pue
2qo.d e yum Ajiep 3000 ||148
Jad padwai aq ||Im 4381nq
9UQ "PapJ0IaI pue YIys

Jad Ja1pwowlay) adepns

B YUm pajelqljes aq [|Im |4
"Je3J2 unJ $3INf 1YL Y29y
011N2 3q ||IM J23.ng “JawWil
e Suisn apis Jad sanuiw g
J0oy4 (148 18]} .S/ € B uo pade|d
9q ||!m samed uadinqg %

0SGT<

3upjoo)

s193.ng jo3g punoJo ui 1]03 ‘3 d1uddoyied JO uo1dINPaY 3yl 10} ue|d dJIVH djdwex]

© 2016 Western Food Safety ALL RIGHTS RESERVED



Who Needs HACCP?

Establishments that:

- Cure food

- Smoke food to preserve it

- Use food additives (ex.— vinegar used for pickling)

- Custom process animals (ex. Offering live shellfish in a display tank)
- Treat juice onsite (ex. pasteurizing)

- Package food using the ROP (reduced oxygen packaging) method

- Sprout seeds or beans.

What is a Variance?

A variance is simply a document that your regulatory agency issues when you prep food in certain ways. Most of those
ways are actually the same as the establishments listed above. When you apply for a variance your regulatory authority
will more than likely require you to submit a HACCP plan.

You will need a variance if your establishment:

- Cures food

- Smokes food to preserve it

- Uses food additives (ex.— vinegar used for pickling)

- Custom processes animals (ex. Offering live shellfish in a display tank)
- Treats juice onsite (ex. pasteurizing)

- Packages food using the ROP (reduced oxygen packaging) method

- Sprouts seeds or beans.

i If you see the words CURE, SMOKE, ROP
‘ TIP' (reduced oxygen packaging) or shellfish
\__r in a display tank...

HAACP
. and
\\. VARIANCE

THINK...
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