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Fs I Example of a hazard analysis — (semi-
ol o guantitative) risk evaluation procedure

RISK LEVEL (R=PxE): SCALE1TO 7Y

P=tif =t A &7 F2 53 h7 i ok T3 g s WITHH
WA FEAT A A RIIT ARSI R Limﬁﬁv‘ oz
e H 2 FPEY g ST AR %6 PPRP ¢

E=scfe=r A MR § Mg T B B LA -

RISK LEVEL (R =P x E): SCALE 1 TO 7

PROBABILITY

High 4 4
Real 3 3
Small 2 2
Very small 1 1 4
1 2 3 4
Limited Moderate Serious Very serious

EFFECT
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B OPRPs: Operational pre-requisite programs
B ({EERITETE)

B CCP Critical Control Point(8 %45 %h)
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Type of control measure PRP OPRP ccp
Scope Measures related to creating the environ- Measures related to the environment and/or product (or combination of measures) to prevent con-
ment for safe food: measures impacting tamination, or to prevent, eliminate or reduce hazards to an acceptable limit in the end product.
food suitability and safety These measures are implemented after the implementation of PRPs.
Relation to hazards Not specific to any hazard Specific to each hazard or group of hazards
Determination Development based on: Based on the hazard analysis taking PRPs into account.
v Experience, CCPs and oPRPs are pmducr andfor process speciﬁc

v’ Reference documents (guides, scientific
publications, ...),
v" Hazard or hazard analysis.

Validation Not necessarily carried out by FBO. Validation has to be carried out
(i.c.: cfmru'ng products manufadum‘hus validated | (in many cases, guides to gﬂod practice provide guidﬂncc on a validation me]‘.JaadoIo@' or gives ready to use
the efficiency of the product and determined prod- validation material)

uct spectrum and instructions of use — FBO has to
follow instructions and keep technical specifica-
tions of product)

29
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Type of control measure

PRP

OFRP ccr

Criteria

Measurable or observable criteria Measurable critical limit

Monitoring

Where relevant and feasible

Monitoring of the imp]emenration of control measures: usua]ly recorded

Loss of control:
Corrections|corrective actions (')

Corrective actions and/or corrections on the
implementation of PRPs where relevant

Corrective actions on the process Pre-set corrections on the product
Possible corrections on the product (case by Possible corrective actions on the process
case) Records kept

Records kept

Verification

Scheduled verification of implementation

Scheduled verification of implementation, verification of achievement of planned hazard control

(") For this table corrective action means action to eliminate the cause of a detected non-compliance or other undesirable situation, while correction means action to eliminate a detected non-compliance.

30
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Activity Flexibility
I Prerequisites Egg;uilgrésﬁgﬁﬁln?pe of Regulations (EC) No 852/2004 and
programs — Less descriptive PRPs for primary production and associated operations
— Less descriptive PRPs for movable and/or temporary premises, ...
— Exclusion of most retailers from the scope of Regulation (EC)No 853/2004
— Possible adaptation under national law for use of traditional methods,
FBOs in regions with geographic constraints and for any establishment as
regards construction lay-out and equipment
— Use of generic sectorial guides for good hygiene practice
2 Preliminary — No permanent HACCP team, one person responsible for HACCP/FSMS
HACCP — Use of existing product information (label, internet)
activities — Simple flow diagram
— Simplified decision trees or (semi-)quantitative risk evaluation methods
3 Hazard Pre-determination of hazards fr ic HACCP guide i
analysis and — Pre-determimation of hazards from generic ACCP gmde or a generic
CCP hazard analysis only.
i dentification — No need for detail on the nature of the hazards.
— Similar products can be grouped.

31
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4 Cnitical limits

— Pre-determined limits from legislation, scientific

opinions, ...
No need for fixing numerical values

Low risks:
Activities 1 to 3

5 Monitoring procedure

Regular visual observation instead of continuous
recording

Use of check lists with boxes to tick in case of
compliance

Use of standard processing procedures

are considered as
compliance with
the HACCP-

based procedures

6 Verification and
validation

Verify that monitoring is done by checking the
records or checking actual monitoring, like
checking that measuring temperature is done
according the procedures and guides.

Use of  results from analyses as
validation/Analysing the products against criteria

Intermediate
risks:

compliance
might require
oPRPs

7 Documents and
records

Use of generic guides as documentation

Only records on non-comphance and corrective
actions

32
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Q1. Do preventive measures exist?

YES \ iNO —
|

process or
product

: YES
Is control at this step /

necessary for the safety of
the product?

Q2. Is this step designed to eliminate
the hazard or to reduce its
occurrence to an acceptable level?

N

NO YES

l

Q3. Can contamination occur at this step or can the
hazard increase to an unacceptable level or has it
occurred or increased in earlier steps and there are no

earlier CCPs or oPRPs?

/

'

‘ STOP
—_— ’
YES NO no CCP

Q4. Can one further step eliminate
the hazard or reduce its occurrence
to an acceptable level?

7N

Modify step, —

NO

STOP,
no CCP

Critical
Control
Point =
CcCp

. | oPRP or
YES NO > | cop
STOP,
no CCP
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