HACCP – Hazard Analysis Critical Control Points
Adapted from the Codex “Recommended International Code of Practice – General Principles of Food Hygiene” (CAC/RCP 1-1969, Rev. 4-2003). 

Hazard Analysis and Critical Control Points (HACCP) systems are used to manage and control food safety in the food industry.

HACCP was developed in the 1950s and used by NASA to ensure that food for its astronauts is safe.

HACCP can be used throughout the food chain from farming to food manufacture to shops and even when preparing food at home. 
HACCP has to be done for each food and recipe, which in the chilled food industry on average takes 9 months for each food. 
HACCP food manufacturers must have in place ‘prerequisites programmes’ (thorough control measures) such as Good Hygienic Practices and Good Manufacturing Practices, food traceability.
The HACCP system uses seven principles:
Principle 1: 
identify potential hazards 
Principle 2: 
identify the Critical Control Points (CCPs) – points in the production of the food where a control can be used and is essential to prevent or eliminate a food safety hazard or reduce it to an acceptable level.
Principle 3: 
establish critical limit(s) - criteria separating acceptability from unacceptability.
Principle 4: 
establish a system to monitor control of the CCPs – e.g. monitoring temperature
Principle 5: 
establish the corrective action to be taken when monitoring indicates that a particular CCP is not under control – e.g. an alarm system when temperature is too high or low
Principle 6: 
establish procedures to verify that the HACCP system is working effectively – e.g. does the cooking process reach the correct temperature for the right amount of time? 
Principle 7: 
establish documentation concerning all procedures and records appropriate to these principles and their application – do what you say, say what you do
