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and assess their likeliness of occurrence.

A critical control point is a step or a
procedure in the food production process at
which control is applied to prevent,
eliminate, or reduce a food safety hazard to
an acceptable level. Common CCPs in food
production include cooking, cold holding
and hot holding of food etc.

Determine
Critical Control
---------- Points (CCPs)

---------- Ancl
y point

-

Establish Limits
for CCPs

Limit is the criterion to determine whether a
hazard is acceptable without compromising
food safety. Limits should be measurable.
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Identify all possible biological, chemical, or
physical hazards in the food production process

Establish Monitoring
Procedures for CCPs

Monitoring is a planned sequence of observations or
measurements to assess whether a CCP is under
control. Visual inspections and measurement of

Establish
Corrective Actions

Corrective action is an action taken to bring the
production process back into control when deviation
from critical limit is detected. Determine corrective
actions in advance so as to correct problems quickly.

Establish
Verification Procedures

Verification is the application of methods, proce-
dures, tests, sampling etc. to ensure that the HACCP
system is working effectively.
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Establish a

Record System

Maintaining proper HACCP records is an essential
part of the HACCP system. They include HACCP plan,
records for CCPs, establishment of limits, corrective
actions and results of verification activities etc.

Implementing HACCP system brings benefits
for consumers, food industry and the
Government. Besides enhancing food safety,
applying HACCP in the food production
process can:

o utilise the resources more effectively;

e respond to food safety problems
more timely;

e improve public health by reducing the
risks of foodborne diseases.

To learn more about the HACCP system, please visit
the website of the Centre for Food Safety
www.cfs.gov.hk.
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