
HCCP– Hazard Analysis Critical Control Point  

Introduction 
In order to ensure the safety of food ingredients, food professionals implement the HACCP (Hazard 

Analysis and Critical Control Points) system, which is a system that focuses on prevention. Adequate 

prerequisites, compliance with existing legislation and compliance with HACCP system steps and 

principles are investments that will translate into an effective and robust food safety system. Food 

companies are required by Regulation (EC) No 852/2004 of 29 April to carry out checks on hygiene 

and cleaning conditions in all circumstances in which food is handled. It is a preventive food control 

system whose objective is food safety. Food Safety is used to control the production of food so that it 

is safe for consumers. This course is intended for students and professionals with training needs in 

the scope of implementation and maintenance of food safety management systems. Other 

professionals who wish to acquire and / or deepen their knowledge in the subject.   

By the end of this module, you will learn: 

 the legal position related to Food Safety; 

 how to prepare a hazard analysis and risk assessment; 

 the requirements of the HACCP system; 

 the principles and methodology of implementing the HACCP system; 

 how to draw up a HACCP plan; 

 how to prepare the necessary documentation for the operation of the HACCP system; 

 the benefits of implementing the HACCP system; 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  



Hazard Analysis and Critical Control Points 
HACCP is an internationally recognised acronym for Hazard Analysis and Critical Control Point that  

was originated from NASA in 1959, with the goal of developing safe food that could be used in the 

travels of American space programs. The Hazard Analysis and Critical Control Point (HACCP) system is 

based on a preventive methodology, with the aim of avoiding potential risks that can cause harm to 

consumers by eliminating or reducing hazards, in order to ensure that unsafe foods are not placed at 

the disposal of the consumer. 

The preventive methodology of HACCP is based on the application of technical and scientific 

processes that must be presented from the time of food production, through its handling, until the 

final moment of availability or presentation to the final consumer. 

All food businesses engaged in any stage of the production, processing, storage and / or distribution 

of foodstuffs must implement a HACCP system as a guarantee of the safety of food ingredients 

produced, handled, served and / or distributed.  

According to the Codex Alimentarius, the implementation of the HACCP system should follow the 

following principles: 

 Identifying Hazards and Risks - Identify potential risks and hazards associated with food as 

well as the control measures to that effect. Hazards may be of biological origin, such as 

bacteria; of chemical origin, such as toxins; or of physical origin, such as fragments of metal, 

plastic or glass. 

 Identification of Critical Control Points, CCP - From the production of the raw material to its 

processing, distribution and sale to the final consumer, there are several moments (freezing, 

thawing, cooking of food, among others) where contamination is possible, and therefore, it is 

necessary to control or eliminate them; 

 Definition of Preventive Measures - The adoption of preventive measures, through the 

definition of parameters for each possible contamination, so as to control them - in cooking 

of food, for example, minimum temperatures and cooking time should be established, with 

the objective to ensure the elimination of any harmful micro-organism; 

 Continuous Monitoring - When monitoring critical control points, each procedure should 

include the Who and How indication how it will be monitored - for example, recording the 

time and temperature of the cooking of the food and by whom it was carried out;  

 Establish Corrective Measures - Necessary when the monitoring indicates that the 

established critical limits were not followed, being necessary to restart the process or even 

to throw away the food; 

 Create Verification Procedures - Follow up the process to confirm that the system is 

operating according to the established plan. Verification of the effective implementation of 

preventive measures; 

 Ensure Control - Ensure that the entire process is being correctly carried out and properly 

documented for further analysis and consultation. 
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Quality of the food industry 
In the food industry, the main objective of quality systems is to encompass a set of activities that 

ensure the development of food in accordance with the quality and safety requirements imposed by 

legislation, by customers and by consumers. 

The principles and practices required in terms of food safety are in most cases integrated into the 

business quality system. In this way, the HACCP (Hazard Analysis and Critical Control Points) system is 

usually part of quality management system of a food business. This is an essential tool for assessing 

hazards, establishing measures for their control and the purpose of which is a strong commitment to 

prevention. 

However, the implementation of a HACCP System is not sufficient in itself.  Basic hygiene measures 

should be in place and fully operational, allowing the system to focus on the steps that are critical to 

food safety.    All these measures, which form the solid basis for the implementation of an effective 

HACCP system, are collectively referred to as prerequisites and are clearly described in Community 

legislation. 

The guarantee of a correct management of food quality with regard to food hygiene and safety is 

fundamental for food businesses, due to the imposition of Community rules and the demands of 

consumers themselves.  This guarantee can be proven through the implementation of Management 

Quality Systems, according to the HACCP methodology, with the consequent certification by an 

independent entity. In order for an organization to maintain the quality of its products, in order to 

ensure the complete satisfaction of customer needs and achieve the goal of products with "zero 

defects", it is necessary that the focus is always on continuous improvement of its process and 

product. In this way, this continuous work aims to optimise the production processes, seeking to 

reduce its variability and minimise the number of nonconformities in the products at the level of 

their specifications that may lead to complaints and dissatisfaction on the part of customers. 

 

 

 

 

 

 

 

 

 

 

 

 

 

  



Advantages of the HACCP System  
The HACCP system uses a critical control approach during product processing to prevent food safety 

problems, from raw materials to the final product. 

Based on scientific evidence, this method allows the identification of specific hazards that have an 

impact on consumer health and measures for its control. In this way, its application assumes a 

guarantee of food safety, focusing mainly on prevention and reducing dependence on inspections 

and tests on finished products, which translates into a decrease in operating costs. This can be 

applied in all sectors of the food industry, from the primary producer to the consumer.  

The application of such a system allows human and material resources to be directed to the key 

points of the process and, when properly implemented, this allows for a greater involvement and 

commitment of all employees in understanding and guaranteeing food safety.  

It then provides the means to prevent mistakes in food safety management that may undermine the 

survival of the company. In addition, implementation of the HACCP system assists official surveillance 

and control services in fulfilling their tasks and promotes international trade through improved 

confidence in the safety and safety of food by consumers.  

These benefits are in contrast to some difficulties, which can shape the application of this system, 

such as the cost that companies will have to bear for their implementation, given the need for 

technical and material resources, which are not always available, especially in small companies.  

Resistance to change, changing practices and habits may also be an obstacle for certain companies. It 

does not mean that quality assurance procedures and established manufacturing practices should be 

neglected. These have to be reviewed to be part of a systematic approach and integrated into the 

HACCP plan. 

 

 

 

 

 

 

 

 

 

 

  



HACCP principles and methodology 
The HCCP system is based on seven fundamental principles:  

1. Conduct a hazard analysis; 

2. Determine critical control points (CCP); 

3. Establish critical limits for each critical control point (CCP); 

4. Establish monitoring procedures to control each critical point. 

5. Establish corrective actions to be taken when a given critical control point (CCP) is outside 

acceptable levels. 

6. Establish verification procedures that demonstrate that the HACCP system works effectively. 

7. Establish data recording and archiving systems that document the entire HACCP plan. 

The practical application of these principles follows a methodology consisting of three major phases 

which are subdivided into 14 sequential stages:  

1. Definition of the Scope of the Study 

2. Establishment of the HACCP Team 

3. Product description 

4. Identification of expected use of the product 

5. Preparation of the Flow Chart and Layout 

6. Flowchart verification on site 

7. Identify hazards associated with each stage of the process and consider preventive measures 

(Principle 1) 

8. Identification of Critical Control Points (Principle 2) 

9. Establishment of Critical Control Limits (Principle 3) 

10. Establishment of a Monitoring System (Principle 4) 

11. Establishment of corrective actions (Principle 5) 

12. Establishment of verification procedures (Principle 6) 

13. Establishment of records and data files systems (Principle 7). 

14. HACCP plan review 

 

 

 

 

 

 

 

 

 

 

 

 



Pre - requisites 
The ability of a given organisation to implement the HACCP system is dependent on the degree of 

implementation and compliance of three prerequisites that are:  

 Good Hygiene Practices (GHP) 

 Good Manufacturing Practice (GMP) 

 The appropriate food safety requirements, which allow to prevent, eliminate or reduce the 

hazards that may contaminate the food during or after its production. 

These principles control the hazards associated with the environment in the food production process, 

while the HACCP system controls the hazards associated with the production process. 

In general, the following HACCP prerequisites are considered:  

1. Facilities 

2. Equipment and Utensils 

3. Sanitation Plan  

4. Pest control 

5. Water supply 

6. Waste collection 

7. Control of supplies and raw material 

8. Food contract material 

9. Food Contact material 

10. Health and Personal Hygiene  

11. Training  

 

 

 

 

 

 

 

 

 

 

 

 


