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1. Background to HACCP

Aim

To provide background knowledge to Hazard Analysis and Critical Control Point (HACCP)

Obijectives

1.1 Describe the background to the development of HACCP and its current status

1.2 Describe the mandatory requirements for HACCP in the UK.

1.3 Explain the roles of the World Health Organisation (WHO), the Food and Agriculture
Organisation (FAO) and the Codex Alimentarius Commission (CAC) and its relevant
committees.

1.4 Describe the relationship of HACCP with other relevant national and international
management systems, e.g. British Retail Consortium (BRC) standards, 1SO 9000:2000
and 1SO 22000.

1.5 Demonstrate a thorough understanding of the Codex Alimentarius HACCP Principles
and terminology.

1.6 Explain the potential benefits and limitations of introducing HACCP to a food business
operation.

1.7 Explain the role of HACCP certification schemes and their potential
advantages/disadvantages to a food business operation.

1.8 State some of the sources of guidance on how to develop and maintain HACCP systems.

2. Prerequisite Programmes

Aim

To provide an understanding of the important role of Prerequisite Programmes (PRPs) as the
foundation for the development of effective HACCP systems.

Objectives

2.1 Explain what is meant by the term PRP.

2.2 Explain the role PRPs in managing food safety and how they support HACCP systems
2.3 Explain why PRPs need to be evaluated and deficiencies identified.

2.4 Describe the role of Industry Guides and other sources of information.
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3. Planning HACCP

Aim

To provide an understanding of how to manage the development of HACCP by a food
business operation.

Objectives
3.1 Describe the need for management commitments.

3.2 Describe the personnel resources needed to develop HACCP including the potential role
for consultants.

3.3 Describe the potential composition of a HACCP team and explain the key roles within
the team.

3.4 Explain linear, modular and generic approaches to HACCP.

3.5 Describe the potential use of HACCP documentation software packages.

3.6 Explain the need for effective project management techniques.

3.7 Describe the need for HACCP training and explain the need for appropriate levels of

training.

4. Principles of HACCP

Aim

To provide a thorough understanding of the seven principles of HACCP and how they can be
practically applied by a food business operation.

Objectives

4.1 Describe the preparatory stages to Principle 1, e.g. study scope, product description and
flow diagram.

4.2 Describe techniques for the identification of hazards.
4.3 Describe techniques that can be used for the assessment of the significance of hazards.
4.4 Describe how hazards can be controlled.

4.5 Describe how Critical Control Points (CCPs) can be determined including the use of
decision trees.

4.6 Explain how critical limits at CCPs can be established, and their relationship with other
limits, e.g. target levels.
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4.7 Describe the requirements of an effective monitoring system.
4.8 Describe the requirements of an effective corrective action plan.

4.9 Explain the importance of Principle 6, verification. Describe the different roles of
validation, verification and review.

4.10Describe potential methods for the validation and verification of HACCP systems.

4.11Explain the need for scheduled and periodic HACCP reviews and describe internal and
external factors that could initiate a review.

4.12Explain the importance of effective documentation within HACCP.

5. Implementation

Aim

To provide an understanding of the need for effective implementation.

Obijectives

5.1 Describe techniques to effectively implement HACCP in a food business operation.
5.2 Describe potential barriers to successful HACCP implementation.

5.3 Explain the need to confirm that implementation has been effective.
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