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HACCP 
HAZARD ANALYSIS CRITICAL CONTROL POINTS 

INTRODUCTORY GUIDE 

South Eastern Health Board 

Environmental Health Service 

NB: This document is for guidance only; it does not claim t o  be a legal interpretation 
o f  any Regulations. 



Dear Proprietor, 

The South Eastern Health Board is providing this guide to help food businesses understand 
hazard analysis critical control points (HACCP) more fully and enable you to comply,with the 
law. I t  is part o f  the Health Board's overall strategy to promote HACCP at regional level. 

Our Environmental Health services are providing information and support to  the food industry 
via their close contacts with you. 

We look forward to your co-operation in this endeavour. 

Yours faithfully, 

John A. Cooney, 
Chief Executive Officer 
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INTRODUCTION 

There have been major changes in  the food industry over the last 15 years. As consumer 
spending has increased, so have the demands i n  relation t o  the quality and safety o f  food. 
Today's consumer is an educated one. He/she knows about food poisoning and knows it 
is caused by poor hygiene practices. 

In the modern food business, several different companies in  numerous premises may 
handle a food product. It is imperative, therefore, that each business can stand over the 
quality and safety of the product which is under its control. 

Due t o  the changes in  the industry, be it transportation from distant places, the increased 
number of people eating outside the home or the growth in the amount o f  processed food, 
legislation has also changed to cope with modern trends. 

Apart from the illness experienced by someone who suffers food poisoning, there may be 
other implications e.g. the loss o f  working days by the sick person, the adverse effect of 
a prosecution and media coverage. 

Until recently, Food law consisted mainly of the Food Hygiene Regulations i950-&39. 
These regulations dealt primarily with the structure o f  the premises, the cleanliness of the 
equipment and premises and staff responsibilities. 

However, the European Union decided to standardize the law in relation to food 
throughout the single market by bringing in new legislation {European Communities 
(Hygiene of Foodstuffs) Regulations 2000, and EC (Official Control o f  Foodstuffs) 
Regulations 1998). These regulations introduced three majorchanges as far as the food 
industry is concerned. 

(I) The introduction o f  guidelines for each sector as agreed with the industry: 
"The Food Safety Authority o f  Ireland (FSAI) may approve guides to good hygiene 
practice which may be used voluntarily by food businesses as a guide t o  compliance." 

Agreed guides produced to date are as follows: 

IS 340 Hygiene in the Catering Sector 
IS 341 Hygiene in the Retailing and Wholesaling Sector 
IS 342 Guide to Good Hygiene Practice for the Food Processing Industry 
IS 343 Food Safety Management Incorporating HACCP (Hazard Analysis and Critical 

Control Points) 

(See page 24 for further details). 

(2) The requirement to  have all staff who are working with food trained in food hygiene 
matters. 

"the proprietor o f  a food business shall ensure that food handlers are supervised and 
instructed and/or trained in food hygiene matters commensurate with their work 
activity", 



Guides to Food Safety Training Level 1 & 2 - Induction and Additional Skills have been 
published by the Food Safety Authority o f  Ireland, Abbey Court, Lower Abbey Street, 
Dublin I. Tel. 1890 336677 

(3) The obligation on every food business to introduce a Food Safety System (a HACCP type 
system) by which you can show that your food while under your control was produced 
safely. 
[Article 4.2 EC (Hygiene o f  Foodstuffs) Regulations 2000, 5.1. 165 of roo01 



PART (1) 
FIRST STEPS 

MANAGEMENT COMMITMENT 

Management commitment is essential to  achieve food safety. Managers must lead by 
example and demonstrate a belief in  the necessity for hygienic practices within their food 
business. 

Food safety is not negotiable, but is a legal responsibility for management. Poor 
commitment from management t o  this legal responsibility can result in food poisoning and 
possibly even prosecution and/or closure o f  your premises. 

Management wil l  be involved in  the preparation and annual review o f  al l food safety 
policies. This wil l  require adequate finance, staff, equipment, staff facilities and training. 

*** 
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FOOD SAFETY TRAINING 

I t  is important that al l food handlers and non-food handlers who can affect food safety, 
(e.g., owners, managers maintenance staff, cleaning staff, delivery personnel) are trained. 
This should include full-time members o f  staff, part-time members o f  staff, 
seasonal/occasional workers, and voluntary workers. 

Food Safety Training should be on-going and its effectiveness regularly reviewed. 

I t  is essential that knowledge acquired during training is put into practice daily. 

Induction Training 

Newly recruited staff should immediately receive induction training in  personal hygiene, 
cross contamination, temperature control and cleaning commensurate with their duties. 

Staff should be further trained not later than 3-12 months after recruitment with regard to 
high risk foods, waste, deliveries, pest control, records and legal obligations. 

It is recommended that all food businesses should have a simple induction 
document/checklist. 

Signed records t o  be kept of all food safety training. 

Induction training wil l  usually be done in-house. 



"Hygiene Matters" produced by the National Hygiene Partnership and distributed from NDTI, 
Swan Training Services, The Faythe, Wexford - Tel: 053 47279. 
Foreign language editions are available. 

"Safe Food To Go" available from Food Safety Authority of lreland, Abbey Court, 
Cr Abbey St., Dublin I Tel: 1890 336677 

"Guide To Food Safety Training - Level 1 Induction Skills" Food Safety Authority of lreland, 
Abbey Court, Lr Abbey St., Dublin 1 Tel: 1890 336677 

Basic and Advanced Level Training 

In high risk food businesses those involved in high risk activities should be trained to basic 
level within 6 months of starting work. All other employees should complete this level within 
their first year of employment. Key personnel should complete a course equivalent to the 
advanced course in Food Hygiene as designed by the National Hygiene Partnership. 
Advanced. training is required for all proprietors and managers to management level. 
Supplementary training on HACCP and other topics will also be required for management,and 
key people. 

Helpful References: 

Environmental Health Officers Association (EHOA), Primary Course in Food Hygiene. 

"Food Hygiene for Food Handlers," Cathal Kearney, available from EHOA, Administration 
Office, 39A Main Street, Bray, Co. Wicklow. 

National Hygiene Partnership, c/o CERT, Amiens Street, Dublin 1 -Course on The Management 
Of Food Hygiene in the Hospitality Industry. 
"Guide to Food Safety Training - Level 2 Additional Skills", Food Safety Authority of lreland, 
Abbey Court, Lower Abbey Street, Dublin I. Tel. 1890 336677. 



TEMPERATURE CONTROL 

The temperature o f  food has a critical influence on the survival or growth o f  bacteria and 
on the survival o f  viruses. 

What are bacteria? 

Bacteria are invisible to the naked eye and are present everywhere, in  the air, on our skin, 
in our food, on kitchen surfaces, in the soil, in water. A full stop can hold up to 65 million 
bacteria. Certain types o f  bacteria cause food poisoning, e.g. Salmonella, E.coli 0157, 
Staphylococcus aureus and Camplyobacter. The presence of disease causing bacteria in  
food may not change the colour, taste or smell o f  the food. Bacteria are naturally present 
on raw foodstuffs, vegetables, meats, and salad ingredients and wi l l  be found in  your 
premises. 

It is therefore vital that they are denied the conditions which allow them to grow. 

The conditions necessary for bacteria t o  grow are: 
Temperature Food Time Moisture 

These conditions are readily available in  all food premises. In relation t o  temperature 
control most food poisoning bacteria grow best at body temperature i.e. 37°C As the 
temperature increases the rate of bacterial growth slows down and at a temperature above 
74OC most food poisoning bacteria are killed after 2 minutes. This means that proper 
cooking kills food poisoning bacteria. 

If the temperature of food is lowered t o  5"C, some bacteria wil l  continue to grow, but the 
rate of growth will slow down. Most food poisoning organisms cannot multiply below 5'C. 
Therefore it is critical that all refrigerated units must operate below 5%. 

Deep freeze units must be kept below -ia°C. Bacteria remain inactive in frozen food, but 
as soon as the food is thawed they wil l  start to  grow again. 

Danger Zone 5OC to 63OC. 

The danger zone is g°C to 63OC. In this temperature range bacteria are alive and 
dangerous. Commercial food premises are warm places, having a typical temperature of 
25OC. Vulnerable foods must spend as short a time as possible at room temperature. 

Temperature Control: Essential Requirements:- 

0 High-risk vulnerable foods must be stored outside the danger zone g°C to 63OC. 
0 Frozen foods must be thawed completely in a refrigerator at a temperature below 5°C 

or in a microwave or thawing cabinet. 
0 Food should be cooked t o  a core temperature of 74°C for 2 minutes and sewed as soon 

as possible. 
0 Food must be cooled within go minutes and then refrigerated at below 5°C. 
0 Keep hot foods hot above 63OC, cold food cold below 5°C or do not keep at all. 
0 Re-heating of food should be avoided, but when food is re-heated, it should be re- 

heated to a core temperature of 70°C for 2 minutes. 
0 Food may only be re-heated once. 





The following bad practices wil l  allow bacteria t o  grow and multiply in  your food premises:- 

(a) Vulnerable foods left at room temperature for several hours, e.g. cooked ham left on 
slicer; 

(b) lnadequate cooling of food, e.g. hot  food put into refrigerator, raising fridge 
temperature and thus facilitating rapid bacterial growth, putting all foodstuffs in the 
refrigerator at risk; 

(c) Food kept warm, e.g. cooked rice left t o  cool in a large hot saucepan after cooking; 
(d) Food not cooked thoroughly, e.g. insufficient cooking allows the survival of food 

poisoning bacteria resulting in  food poisoning - chicken cooked from frozen, cooked 
on the outside, raw in the centre; 

(e) lnadequate re-heating of food, e.g. stews, sauces etc., not re-heated to 70°C for 2 

minutes. 

The outside temperature of a joint is not a reliable guide to the actual core (centre) 
temperature o f  the joint. A core temperature o f  74OC for 2 minutes is the minimum required 
for ensuring that bacteria in the joint are killed. The use o f  a probe thermometer is the 
only accurate means o f  identifying the core temperature o f  a joint. 

Joints should not exceed 2.5 k g  to ensure good heat distribution to the centre. 

HACCP and Temperature Control 

Relevant temperature control wil l  have t o  be monitored at the following stages: 

The frequency o f  monitoring wil l  depend on the business and product. 

Delivery 

Storage 

Cooking 

Re-heating - 

For Example: 

Cold Storage Units 
Cooking temperatures 
Re-heating 

Below 5OC for chilled foods (core temperature) and below 
-lS°C for frozen food. 

Below 5OC for chilled foods and below -18OC for frozen food. -- 
74OC for 2 minutes (core temperature) 

Greater than 70°C for 2 minutes (core temperature) 

Holding 

on delivery 
1-2 per day 
each meal service 
each meal service 
go minutes after cooking 

Greater than 6 3 O C  (hot food) 
Below 5°C (cold food) 

For large volumes o f  food these frequencies may have to be increased. 

Records o f  temperature monitoring should be written down, dated and signed by a 
member of staff when taken. 

A system must be in  place whereby the delivery temperature o f  al l  vulnerable foodstuffs 



I 
is checked and recorded by staff who have authority to reject same i f  not delivered at the 
correct temperature. 

Temperatures of food should also be recorded during storage, cooking, cooling, re-heating 
and serving. When checking temperatures of food, a properly calibrated thermometer must 
be used. A calibrated thermometer is one capable of having its accuracy checked. 

The probe must be disinfected by wiping with a disinfectant wipe before i t  is inserted into 
anv food. 



CROSS CONTAMINATION 

Cross-contamination is the transfer o f  harmful bacteria from any item, surface, or person 
t o  food, or from one food t o  another. 

Cross contamination occurs when food poisoning bacteria transfer to  a food that was 
previously free from such harmful bacteria e.g. 

i). Blood dripping from meat onto cream cakes in  a fridge 

ii). Raw meat prepared on a chopping board directly before slicing cooked meat on  the 
same chopping board. 

iii). Raw meats stored directly beside cooked meats. 

iv). Soiled vegetables not properly washed before making coleslaw 

v). Desserts prepared on a work surface that has residues o f  cleaning chemicals 

vi). The probe thermometer not properly disinfected between probing different foods. 

Food should not be handled unnecessarily by food workers - tongs and other implements 
should be used. 

Zoning 

A proprietor of a food business shall ensure that the risk to food from cross contamination 
shall be minimised by the application o f  zoning, i.e. separation o f  different food activities. 

I Decide where in the food premises food is to  be srored or worked with from the time 
it comes in your door to the time it is served to your customer. 

Clean and dirty activities should be separated. Dirty activities include washing-up, 
storage o f  waste, cleansing and storage o f  cleaning equipment and utensils. 

Preparation o f  root vegetables requires separate storage, sinks, equipment and 
worktop area. Premises that use prepared vegetables may omit this zone. 

2 Further zones that may be required are:- 
(I) Raw meats and other foods; 
(2) Cooked foods; 
(3) Salads. 
In large premises, especially mass caterers, large supermarkets and manufacturing 
butchers, these zones may be sub-divided. 

3 Colour coded equipment can be used. 
EXAMPLES: 
Red Raw Meat 
Yellow Cooked Meat 
Brown Vegetables 



PERSONAL HYGIENE 

People can carry bacteria on their clothing, skin, hair, and/or in their intestine. Such bacteria 
can be introduced t o  foods by food workers and may cause illness. This can result in loss o f  
business, prosecution by the Health Board, and in extreme cases, closure o f  the business. 

The Law for Food Workers 

All food workers shall:- 

0 Maintain a high degree o f  personal cleanliness and wear clean protective clothing and 
appropriate headgear; 

0 Avoid unnecessary handling o f  food; 
0 Avoid unhygienic practices, i.e. coughing, sneezing, licking fingers etc. 

Food workers who are suffering from vomiting and/or diarrhoea should not work with food 
for at least 48 hours after first normal stool. A food worker suffering from a boil, septic sore 
or other skin ailment located on the hand or forearm should not work with food, as they are 
likely to  cause contamination o f  the food. 

I 

Food workers, i f  suffering from a scheduled infectious disease such as Salmonella, Typhoid; 
Paratyphoid, Dysentery, Streptococcal Sore Throat, Scarlet Fever, Tuberculosis, Polio, 
Diphtheria, must, by law, report the illness to the supervisor/proprietor and must cease 
working with food unti l  a doctor certifies that they are fit to  return to work with food. 

Wash Hands Regularly 

Food workers must wash their hands and forearms when exposed, using liquid bactericidal 
soap and hot water as necessary and always at the following times:- 

0 Before starting work (including after a break); 
After using the toilet; 

0 After handling refuse; 
0 After using a handkerchief; 

After handlinglpreparing raw food; 
0 Prior to  handling cooked or ready-to-eat food; 

After cleaning duties; 
0 After smoking; 
0 After handling money. 

If gloves are to be used they should be changed frequently and between different tasks, e.g. 
handling raw and cooked meat, slicing cooked meat and cleaning the slicer. 

The Law for Proprietors 

The proprietor must ensure that:- 

0 Newly employed staff do not suffer from any scheduled infectious diseases or skin 
ailments which could contaminate food. They may be required to complete a medical 
questionnaire prior to  commencing work; 



0 Food workers who become ill with a scheduled infectious disease, skin ailment or are 
suffering from vomiting and/or diarrhoea are not allowed to work with food; 

0 Appropriate supervision and instruction and/or training in personal hygiene and good 
hygiene practices is provided for all food workers; 

0 Suitable and adequate staff facilities are provided. 

The Law for Non-Food Workers 

(e.g. Maintenance People, Office Staff, Visitors). 

A person who does not work directly with food but is in a food area shall:- 

0 Not engage in any unhygienic practices; 
0 Not handle food; 
0 Take all reasonable precautions to prevent contamination o f  food; 
0 Be provided with protective clothing. 

Proprietors should restrict access to food areas by non-food workers as much as possible. 



CLEANING 

Cleaning is one o f  the most important jobs in  the food industry. Where there is dirt there is 
disease. All food handlers are required t o  "clean as they go". In addition all food premises 
need a cleaning programme o f  some kind. A cleaning programme is a written document that 
highlights what t o  clean, how t o  clean it, when, and who is responsible. Cleaning includes 
disinfection in some areas, e.g. work surfaces. 

Cleaning Programme: 

A cleaning programme is an entire list o f  cleaning jobs that need to be carried out within the 
premises. It should be decided in  consultation with the kitchen staff - e.g. the floor should 
be swept and washed at least daily, but also on a "Clean As You Go" basis; whereas the 
flyscreen may only need to be cleaned once a month. 

The cleaning programme shall list:- 

0 What areaslequipment are to be cleaned; 
0 How to  clean; chemicals to be used, correct dose, and contact time; 
0 When to  clean; 
0 Who. 

I. What to  clean? 
This must include everything from the smallest to  the largest item. e.g. delph and cutlery, 
underneath equipment, shelving. 

2. How? 
List cleaning agent and equipment t o  be used, dosage (e.g. 1 measure to 5 Litresllgal 
of water), and contact time (e.g. 20 mins). 

3. When? 
When can vary from hourly to  monthly. 

4. Who is to  do the cleaning? 

Every premises must have a cleaning programme and keep signed records for traceability 
purposes. 
Deep cleaning must also be highlighted on the programme e.g. those areas that require 
extensive cleaning less frequently - canopies and filters, grease traps, flyscreens. 

Many proprietors find it convenient to  display an extract from the main cleaning programme 
in relevant zones throughout the premises. This also acts as a reminder to staff and a 
teaching aid for new staff. 

Monitoring the Cleaning 

Management should ensure that the cleaning programme is strictly adhered to and carry out 
regular spot checks. 

Cleaning is a vital part of any Food Safety Management System. 



PEST CONTROL 

The presence of insects, rodents, birds or domestic pets in food premises may pose a 
grave and immediate danger to public health and can result in closure of the premises. 

Pests can contaminate food or work surfaces that come in contact with foods. Once pests 
gain access to a food premises they can be very difficult to eliminate. Remember 
prevention is betterthan cure. The most effective method of controlling pests is to prevent 
their entry into a food premises. 

To survive pests need food, warmth and shelter. Dirty premises, poor housekeeping and 
undisturbed shelter are ideal for their survival. 

RATS AND MICE 

Signs of Infestation 

Droppings - black and elongated 
Nibbled food packages 
Gnaw marks and holes 
Paw marks in dust 
Shredded scraps of paper used for nesting 
Greasy smears on pipes, walls etc. 
Runs (Trails) 

INSECTS 

Some of the most common insects associated with food premises include flies, bluebottles 
and cockroaches, fruit flies and wasps. 

Proprietors have a legai responsibility to ensure that adequate procedures are in place to 
control pests. All rodents, birds, insects, domestic and other animals shall be excluded 
from the food premises and as far as possible from surrounding grounds. 

Staff should report all evidence of suspected pests to management and action must be 
taken immediately to treat the premises. The proprietor of a food premises shall ensure 
that detailed inspections of the premises and equipment are carried out at least every 
three months for evidence of infestation by insects or rodents. This inspection must be 
carried out by a competent person and shall include roof space where appropriate. A bait 
map shall be available on the premises and a record shall be kept of all inspections carried 
out and corrective action taken. 



PREVENTIVE MAINTENANCE POLICY 
Food can become contaminated from the environment in which it is prepared, treated or 
processed. This contamination could result from any o f  a number o f  factors, which relate to 
the construction and design o f  the premises. A programme o f  preventive maintenance for all 
services, the entire premises and all plant and equipment must be drawn up and 
implemented. A review o f  this policy must be undertaken annually by management and 
amended as required. 

1 i STORAGE, DISTRIBUTION AND TRANSPORT POLICY 
During the transportation, distribution and storage of food it 
can become contaminated by physical, chemical or microbial 
contamination. This applies to food ingredients before they 
reach your door and to finished products as they leave your 
premises. I t  is essential that each food business ensures that 
adequate precautions are taken to minimise the potential 
risk o f  contamination and microbial growth. All foods must 
be transported, delivered and stored at the correct 
temperatures, e.g. chilled -1°C - +g°C, frozen -18'C. Separate storage facilities must be: 
provided for the different types o f  foods t o  prevent the danger o f  cross contamination. 

I f  you are a wholesaler or retail distributor control over temperature, cross contamination and 
personal hygiene from your door to your customers (retail, catering or domestic) is essential. 
Transport has been identified as the weakest link in the chill chain. 

WASTE MANAGEMENT POLICY 
Adequate provision must be made for the removal and storage o f  food waste 
and other refuse from the premises. Food waste must be kept in  closed, 
weatherproof and pest proof containers that are easily cleanable and are suitable 
for use in  food premises. 

Al l  refuse storage areas must be kept clean, pest free and not pose a risk o f  
contamination to food, drinking water, equipment or premises. 

If you have followed the guide this far and put its recommendations into practice you are 
ready t o  move on t o  putting a HACCP system in place in  your business. 

If not, make a list o f  things to do before progressing to Part II HACCP Implementation. 



PART (2) 

HACCP IMPLEMENTATION 

HACCP stands for Hazard Analysis Critical Control Points. HACCP is a tool for identifying 
what could go wrong to make food unsafe for human consumption and then deciding on 
how it can be prevented. 

This system should control:. 

(a) The quality of raw materials; 
(b) The food handling system; 
(c) The environment in which the food is prepared; 
(d) The food workers; 
(e) The storage and distribution systems. 

Essential to the effective working of this system are the controls for each stage of the 
system and effective record keeping for these controls. These records allow clear 
traceability of each item through the system. This helps to trace any problems back to 
source. 

MAIN COMPONENTS OF THE HACCP SYSTEM 

To design a HACCP style food safety system, management and staff must first be familiar 
with their overall business. 

Identify all the important steps and hazards in your business using a flow chart 
(see page 21 and 22, diagrams I and 2); 

Identify controls needed at these steps which are critical to prevent food poisoning; 

Decide safe limits at each step. e.g. correct temperatures; 

Regularly monitor and record these limits; 

If the controls are not working an investigation should follow and action should be 
taken to correct the problem e.g. fix fridge; 

Management should check the system is being implemented and is effective at least 
annually. 

WHAT ARE HAZARDS? 

Hazards are:- 

"anything that could contaminate food or cause harm to the consumer" 



Hazards can be divided into three groups:- 

(I) Microbiological Contamination; 
(2) Chemical Contamination; 
(3) Physical Contamination. 

Microbiological Contamination 

Microbiological contamination occurs when food is contaminated by bacteria, viruses, moulds, 
fungi or yeast. These can multiply and can cause illness in the consumer. For example 
Staphylococcus aureus, a bacterium (germ) commonly found on the hands, face, or nose of 
a food worker can be transferred onto cooked food by unwashed hands, sneezing, coughing, 
smoking etc. Given sufficient time at temperatures in the danger zone these can multiply and 
cause food poisoning. 

Chemical Contamination 

Chemical contamination can be caused by cleaning chemicals, pesticides or commercial oils 

/ accidentally coming into contact with food. 1 

A typical example would involve not rinsing cleaning chemicals properly from surfaces or 
equipment. Other examples include spillage or incorrect storage of chemicals. 

Physical Contamination 

Physical contamination is generally the presence of foreign objects in the food such as pieces 
of machinery, nuts, bolts, human hairs, glass etc. 

HAZARD ANALYSIS - IDENTIMING THE RISKS 

In order to analyse (examine) the hazards one must first analyse your business and list the 
hazards in each step of your business. 

The easiest way to do this is to construct a "A Flow Chart" for your business. See examples 
on pages 21 and 22. 

By carefully working through each step in this flow chart, one can determine all the possible 
food hazards associated with each particular stage of the process . 



A. STEPS IN CATERING 

/ 



rn B. STEPS IN FOOD RETAILING/WHOLESALING 

Diagram 2 

Choose the chart that best describes your business and change it as required. I f  you are a 
manufacturer your local environmental health officer or trade association may have a sample 
chart to  help you. 

Now that you have identified the area o f  your business where hazards can occur how do you 
control them? 



2 CONTROL POINTS 

Once the hazards for each stage have been identified, i t  is necessary to assess the risks 
and determine a control procedure. 

E.g. Purchasing Control 

(a) Buy from a reputable supplier and maintain up-to-date suppliers' list. 

(b) Ensure all goods supplied are o f  required standard. 

Many control points wil l  be repeated throughout the process, e.g. control at delivery, 
storage, cooking and service wil l  include temperature control. 

CRITICAL CONTROL POINTS (CCP) 

A Critical Control Point is any point in the process where lack o f  control would result in a 
risk to food safety. 

A critical control point allows you to control a hazard before the food is served t o  the 
consumer. 

Examoles: 

Ready washed salad ingredients and preprepared desserts; delivery would be a CCP as 
there is no further step in the process to eliminate bacteria, chemical residue or foreign 
objects. 

Storage o f  cooked foods is a CCP as there is no further opportunity to  ki l l  bacteria that 
would grow during incorrect storage. 

Cooking is a CCP, as failure to achieve correct core temperatures for the recommended 
time would allow bacteria to continue growing in  the food. 



Critical Limits are the standards by which we decide i f  a food is safe t o  use or buy. 

Critical Limits may be as complex as bacterial standards or as simple as visual inspection e.g. 
rejection of damaged packaging, bruised fruit. 

Cooking - Core Temperature at least 74OC for 2 minutes; 
Hot Holding - Cooked food must be held above 63OC. 

Critical Limits are normally expressed in terms o f  times, temperature, visual and odour/taste 
checks. 

CRITICAL LIMITS INDICATE THE ABSOLUTE TOLERANCE FOR SAFETY 

The most important critical limits are listed in  the following Irish Standards:. 
IS 340 Hygiene i n  the Catering Sector; 
IS 341 Hygiene in  the Retailing and Wholesaling Sector; 

I IS 342 Guide to Good Hygiene Practice for the Food Processing Industry. 

The Standards are available from:- 
National Standards Authority of Ireland, 
Glasnevin, Dublin 9, 
Tel 01 8073800 

You should obtain and study the guides relating to your business. 

Charti gives examples o f  critical limits and control points. 

STEP 

(a) Dry Goods 

(b) Fresh Fruit & 
Vegetable 

- 

(c) Chilled Foods 

(d) Frozen Foods 

DELIVERY 
HAZARD 

Damaged goods 
Bacterial, chemical 
contamination. 
Pests 

Foreign bodies 
Bacterial contamination 
Pests 
Chemical contamination 

Bacterial contamination 
Damaged goods 
Foreign bodies 

Bacterial contamination 
Damaged goods 
Foreign bodies 

CONTROL POINTS 
AND CRITICAL LIMITS 

No damaged packages 
Check 'best before'ruse by' 
dates. 
No signs o f  pest damage. 

No sub-standard produce i.e. 
signs of pest damage, bruising, 
mould growth. 

All foods t o  be o-5OC 
No damaged packaging 
Check 'best beforelruse by' 
dates. Check separation o f  raw 
and ready-to-eat food 

All foods to be below -18OC 
No damaged packaging 
Check 'best before' date. Check 
separation o f  raw/cooked food 



4 MONITORING AND RECORDS 

The success o f  the HACCP system depends on the monitoring and recording o f  the Critical 
Limits. Examples o f  monitoring sheets include:- 

(i) Food Delivery Record Chart; 
(ii) Temperature Charts. 

For the HACCP system t o  operate properly good record keeping is essential. 
Documentation on all aspects o f  the system must be maintained. 
Records should be kept on subjects as diverse as staff hygiene training, delivery checklists, 
cleaning schedules, temperature controls, pest control. Sample record sheets are available 
from your local environmental health office. 

Records greatly assist in  spotting recurring problems. Remedial (corrective) action can 
then be taken to solve the problem, e.g. cold display unit is not holding food at o-5°C. 
Check that thermostat is set properly and continue to monitor and record. 
If there is stil l a problem call your refrigeration engineer. 

' Records should be retained for time periods stated i n  relevant Irish Standards. 

Chart2 overleaf is an example o f  how monitoring and records may be added to Chart i 
which identifies hazards and control points and defines limits 



I 
Chart 2 -how monitoring and records may be added to hazards, control points and critical limits 

STEP 

STORAGE 
(a) Dry goods 

(b) Fresh Fruit 
Vegetables. 

(c) Chilled Foa 

(d) Frozen Foc 

PREPARATION 

COOKING 

HOT HOLDINGl 
5ERVING 

HAZARD 

- 

-- 

-- 

& 

-- 

ids 

-- 

~ d s  

-- 

-- 

-- 
I 

- 

Bacterial contamination 
Pests 

I 

I 

i 

Bacterial contamination 
Mould growth 
Pests 

Multiplication of bacterii 
Cross-contamination 

-- - 

Multiplication of bacterii 
Cross Contamination 

Cross contamination 
Multiplication of bacterii 
accelerated in warm 
atmosphere 

Survival of bacteria 

Growth of surviving 
bacteria/spores. 
Cross contamination 
From hands, utensils etc 

CONTROL POINTS & 
CRITICAL LIMITS 

Discard outer 
packaging 
Store in well- 
ventilated store. 
Store off the ground. 
Rotate stock 

Storage time to be 
minimised. Check 
daily for signs of 
spoilage, pests. 
Rotate product - 

Discard outer 
packaging 
Store below 5OC 
Rotate stock. 
Separate raw from 
ready-to-eat foods. 

Discard outer 
packaging 
Store below -18OC 
Rotate stock 

Good hygiene 
practices. Clean 
equipment and 
utensils. Separate 
preparation 
areas/zones/utensils. 
Limit time at warm 
temperatures to less 
than go minutes. 

Achieve core 
temperature of 74OC 
or above for 2 minute 

Foods must be held 
above 63°C. Keep 
food covered where 
possible. Provide 
sufficient clean 
utensils 

MONITORING 

Regular visual 
inspection 

Check 'use by' dates 

Regular inspection 
daily for signs of 
spoilage. Check 
'use by' dates. 

-- 

Daily temperature 
records of all 
cold stores. 
Check 'use by' dates 
Visual checking of 
separation. 

Daily temperature 
checks of freezers. 
Check 'use by' dates 
Visual checking of 
separation. 

Visual checks. 
Frozen foods 
defrosted in 
refrigerator, 
temperature checked 
before cooking. 

Probe food to check 
temperature and 
record 

Probe food and 
.ecord temperature 
i t  go minute 
ntervals. 
Jnit to have visual 
iemperature display. 



5 CORRECTIVE ACTION 

Procedures must be in place in case a critical limit is not complied with. These procedures 
are called Corrective Actions For example i f  food in a hot holding unit is at 37OC the food 
should not be served and should be immediately removed. 

Responsibility for taking corrective actions must be assigned to a particular member of 
staff, normally at supervisory/management level. Suppliers and staff should all be familiar 
with the Critical Limits and the Correction Action rewired. 

Remember if in doubt, throw it out. 

Chart3 is an example of how corrective action can be added to a chart. I t  is continued 
overleaf. 

IELIVERY 
:a) Fresh Fruit 
% Vegetables 

(b) Chilled 

STORAGE 
(a) Fresh Fruit 
& Vegetables 

(b) Chilled foc 

HAZARD 

Foreign bodies 
Bacterial 
contamination 
Pests 
Chemical 
contamination 

Bacterial 
contamination 
Damaged 
goods 
Foreign bodies 

Bacterial 
contamination 
Mould growth. 
Pests. 

Multiplication ( 

bacteria 
Cross 
contamination 

CONTROL 
POINTS, & 
CRITICAL LIMIT 

NO sub- 
standard 
produce, i.e. 
signs of pest 
damage, bruising 
mould growth 

All foods to be 
Below g°C. No 
damaged 
packaging 
Check 'use by' 
dates. 
Check separation 
of raw and 
ready-to-eat food 

Storage time to 
be minimised. 
Check daily for 
signs of mould, 
spoilage & pests 
Rotate product 

Discard outer 
packaging. 
Store below 
5OC 
Rotate stock 
Separate raw 
from ready-to-eat 
foods. 

MONITORING 

Visual 
inspection 

Record 
temperature of 
goods. Record 
temperature of 
delivery 
vehicle. Check 
delivery person 
and vehicle are 
clean. 

Regular 
inspection 
Daily for signs 
of spoilage, 
pests. 

Daily 
temperature 
checks of 
storage facility. 
Check 'use by' 
dates 
Visual checking 
of separation 

CORRECTIVE 
ACTION 

Discard food 
i f  limits are 
not met and 
record. 

Discard food 
i f  limits are 
not met and 
record. 

Discard food 
i f  limits are 
not met and 
record. 

Discard food 
i f  limits are 
not met and 
record. 



HAZARD 

'REPARATION 

iOT HOLDING 
SERVING 

Cross 
contamination. 
Multiplication o f  
bacteria 
accelerated in 
warm 
atmosphere 

Survival o f  
bacteria 

Growth of 
surviving 
bacteria/spores. 
Cross 
contamination 
from surfaces, 
hands, utensils 
etc. 

CONTROL 
POINTS, & 
CRITICAL LIMIT 

Good hygiene 
practices. 
Clean 
equipment & 
utensils. 
Separate 
preparation 
areas/zones/ 
utensils. Limit 
time at warm 
temperatures to 
less than go 
minutes 

Achieve core 
temperature of 
74OC or above 
for 2 mins. 

Food must be 
held above 
63OC. Keep 
food covered 
where 
possible. 
Provide 
sufficient clean 
utensils 

MONITORING 

Visual checks. 
Frozen foods 
defrosted in  
refrigerator, 
temperature 
checked 
before 
cooking. 

Probe food to 
check 
temperature & 
record 

Probe food & 
record 
temperature 
at 90 minute 
intervals. Unit 
to  have visual 
temperature 
display 

CORRECTIVE 
ACTION 

Discard food i f  
controls are 
not met and 
record. 

Cook until 
temperatures 
are achieved 
and record. 

Discard food i f  
limits are not 
met and record. 

ANNUAL REVIEW 
You should review your food safety management system incorporating HACCP at least once 
a year. Problems highlighted from your records should be discussed and a plan drawn up to 
avoid the same problem in the next year. I f  your cold room required four emergency callouts 
o f  your refrigeration engineer, consideration should be given to replacing coldroom. 
The HACCP system must be reviewed more regularly and updated i f  new foods or equipment 
are introduced into the premises. 
The Environmental Health Officer wil l  check parts of your system in the course o f  their routine 
inspection. 

WHAT NEXT? 
Operators such as large scale caterers, retailers, wholesalers, institutions, distributors etc., 
will, due to the extent o f  their business, be required to have additional measures in place to 
ensure control o f  their entire food operation. Some other premises, due to the high-risk 
nature and volume o f  the products they sell, wil l  also fall into this category. 
Everyone will be involved in further HACCP planning and implementation in  the future. 




