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Introduction to HACCP 


RISK ASSESSMENT


What could happen?


When it could happen?





HACCP is the system used to identify and control potential hazards involved in food production.





5. HACCP has been so successful that it has become an industry standard and its approach is required by law. 





HAZARDS


A hazard is anything that can cause harm to the consumer.


These can occur at any stage in food production, manufacture and or service.





Manufacturers must identify points where HAZARDS may occur. Preventative action can then be established at these CRITICAL CONTROL POINTS.





4. Each stage of the production process identifies the possible hazards and puts in controls to prevent those hazards occurring





1. Food hygiene is important to prevent food poisoning.








2. NASA were particularly concerned about food poisoning effecting there space men- imagine diarrhoea at zero gravity!





3. They developed a quality assurance system called HACCP to ensure safe food production for their astronauts.














