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HACCP – An Int roduct ion to the Hazard Analysis and
Crit ical Cont rol Point System

(UNIDO)

I . I n t r oduct ion

The acronym HACCP, which stands for Hazard Analysis and Crit ical Cont rol Point , is one
which evokes 'food safety '. Originally developed to ensure m icrobiological safety of
foodstuffs, HACCP has been broadened to include chemical and physical hazards in
foods. The recent growing worldwide concern about food safety by public health
authorit ies, consum ers and other concerned part ies, and the cont inuous reports of
foodborne outbreaks have been a m ajor im petus in the applicat ion of the HACCP system .

2 . Th e need fo r an ef f ect iv e f ood safet y assu r ance m et hod

Food safety has been of concern to hum ankind since the dawn of history, and m any of
the problem s encountered in our food supply go back to the earliest recorded years.
Many rules and recomm endat ions advocated in religious or historical texts are evidence
of the concern to protect people against foodborne diseases and food adulterat ion.
However, in recent  decades this concern has grown. There are m any reasons for this:

Foodborne diseases rem ain one of the m ost widespread public health problem s in
the contem porary world, and an im portant cause of reduced economic
product ivit y, despite progress in food science and technologies. The World
Declarat ion on Nut rit ion, adopted by the FAO/ WHO I nternat ional Conference on
Nut rit ion (Rom e, Decem ber 1992) , em phasizes that hundreds of m illions of people
suffer from com municable and noncomm unicable diseases caused by
contam inated food and water.

The increasing incidence of m any foodborne diseases, e.g. salm onellosis and
cam pylobacter iosis, in m any regions of the world.

I ncreased knowledge and awareness of the serious and chronic health effects of
foodborne pathogens.

The possibilit y of detect ing m inute am ounts of contaminants in food, due to
advances in scient ific and analyt ical m ethods.

Em erging foodborne pathogens, e.g. Listeria m onocytogenes, verocytotoxin
producing E. coli, Cam pylobacter spp, foodborne nem atodes, etc.

An increase in the num ber of vulnerable people, such as the elderly,
imm unocom promised individuals, the undernourished, and individuals with other
underlying health problems.

I ncreased awareness of the econom ic consequences of foodborne diseases.
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I ndust r ializat ion and increased m ass product ion, leading to: i) increased risks of
food contam inat ion; and ii) the considerably larger num bers of people affected in
foodborne disease outbreaks as a result .

Urbanizat ion, leading to a m ore com plex food chain, and thus greater possibilit ies for food
contam inat ion.

New food technologies and processing methods, causing concern either about the safety of the
products them selves or the eventual consequences due to inappropriate handling during
preparat ion in households or food service/ catering establishm ents.

Changing lifestyles, depicted by an increasing num ber of people eat ing outside the hom e, in
food service or catering establishments, at st reet food stalls, or in fast - food restaurants.
Responsibilit y for food preparat ion shared between family m em bers who are not always aware
of food safety rules.

I ncreased worldwide tourism and internat ional t rade in foodstuffs, leading to a greater
exposure to foodborne hazards from other areas.

I ncreased contaminat ion of the environment .

I ncreased consum er awareness of food safety.

Lack of or decreasing resources for food safety.
I t is this clim ate of increasing concern about food safety, the lack of sufficient resources,
and the recognit ion of the lim itat ions of t radit ional approaches to food safety assurance
which have accentuated the need for a cost -effect ive food safety assurance m ethod. The
HACCP system has proven to be such a system .

3 . Th e HACCP sy st em an d i t s ben ef i t s

The HACCP system is a scient ific, rat ional and system at ic approach to ident if icat ion,
assessm ent and cont rol of hazards during product ion, processing, m anufacturing, preparat ion
and use of food to ensure that food is safe when consumed (i.e. it does not present an
unacceptable risk to health) . With the HACCP system , food safety cont rol is integrated into the
design of the process rather than the present ineffect ive system of end-product test ing.
Therefore, the HACCP system provides a prevent ive and thus a cost -effect ive approach to food
safety.

The HACCP system can be applied throughout the food chain, from the prim ary producer to
final consum er. I t s im plem entat ion should be guided by scient ific evidence of risks to hum an
health. The successful applicat ion of HACCP requires the full com mitm ent and involvem ent of
m anagem ent and the workforce. I t also requires a mult idisciplinary approach. This
m ult idisciplinary approach should include, when appropriate, expert ise in agronom y, veterinary
science/ m edicine, product ion, m icrobiology, public health, food technology, environmental
health, chemist ry, and engineering, according to the part icular study.

The HACCP principles can be applied in a variety of ways:
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The HACCP system is a system used as a method of food safety assurance in food product ion,
processing, m anufacturing and preparat ion.

The HACCP system is am enable to effect ive food cont rol. I t allows for m ore efficient inspect ion
of food operat ions, as the role of food inspectors is centered on the assessm ent of the HACCP
plan and confirm at ion that it is properly designed and operat ing effect ively.

The HACCP concept can also be used to study food preparat ion pract ices, and to ident ify and
assess hazardous behaviour, which should be the focus of health educat ion intervent ions.

The HACCP concept can also be used in the m anagem ent of overall food safety program m es to
ident ify those problem s all along the food chain which are of greatest risk to public health, and
in order to prior it ize intervent ions.

The addit ional benefit s of the HACCP system can be summ arized as follows:

The HACCP system overcom es m any of the lim itat ions of the t radit ional approaches to food
safety control (generally based on ` snap-shot ' inspect ion and end-product test ing) , including

a. the difficult y of collect ing and exam ining sufficient sam ples to obtain m eaningful,
representat ive inform at ion, in a t im ely m anner and without the high cost of end-product
analysis

b. reducing the potent ial for product recall
c. ident ificat ion of problem s without understanding the causes
d. lim itat ions of 'snap-shot ' inspect ion techniques in predict ing potent ial food safety problems

The HACCP system allows for the ident ificat ion of conceivable, reasonably expected hazards,
even where failures have not previously been experienced. I t is therefore part icular ly useful for
new operat ions.

The HACCP system is sufficient ly flexible to accom m odate changes int roduced, such as
progress in equipm ent design, im provem ents in processing procedures and technological
developm ents related to the product .

The HACCP system will help target / direct resources to the m ost crit ical part of the food
operat ion.

With the HACCP system one can expect an im provem ent in the relat ionship between

a) food processors and food inspectors, and
b) food processors and consumers.

The HACCP system provides a scient if ically-sound basis for dem onst rat ing that all reasonable
precaut ions have been taken to prevent a hazard from reaching the consum er. In this way, it
encourages confidence in the safety of food products and thus prom otes both confidence in the
food indust ry and stabilit y of food businesses.

Data collected facilit ates the work of food inspectors for audit ing purposes.



Dr . Hubergasse 10
A-7082 Donnerskirchen
Tel.: +43 (0) 2683/8019
Fax: +43 (0) 2683/30177
Mobil: +43 (0) 676/41 75 618
e-mail: lindl@kuechenlueftung.at
http://www.kuechenlueftung.at

L ü f t u n g s t e c h n i k

The HACCP system is applicable to the whole food chain, from the raw m aterial to the end-
product , i.e. growing, harvest ing, processing or m anufactur ing, t ransport and distr ibut ion,
preparat ion and consum pt ion.

The applicat ion of HACCP system s can prom ote internat ional t rade by increasing confidence in
food safety.

The HACCP system can be readily integrated into quality m anagem ent system s, e.g. Total
Qualit y Management , I SO 9000, etc.

4 . I n t er n at ion al st at u s of t h e HACCP sy st em an d r ecen t dev elopm en t s in i t s concep t

The World Health Organizat ion has recognized the im portance of the HACCP system for
prevent ion of foodborne diseases for over 20 years and has played an im portant role it s
developm ent , harm onizat ion and im plem entat ion. One of the highlights in the history of the
HACCP system was in 1993 when the Codex Guidelines for the Applicat ion of the HACCP
system were adopted by the FAO/ WHO Codex Alim entar ius Com mission. The Codex Code on
General Principles of Food Hygiene has also been revised and present ly it includes
recom mendat ions for the applicat ion of the Codex HACCP Guidelines. In due course, all
relevant codes of hygienic pract ice will need to be revised to include the 14ACCP system .

The work of Codex, i.e. through it s standards, guidelines and recom mendat ions ( including the
Guidelines for the Applicat ion of the Hazard Analysis Crit ical Cont rol Point system ) , has played
an im portant role in facilit at ing internat ional t rade and has influenced nat ional health
legislat ion for the protect ion of consum ers. However, since the successful conclusion of the
GATT Uruguay Round of Mult ilateral Trade Negot iat ions in April 1994, and the establishm ent of
the World Trade Organizat ion (WTO) in 1995, the work of Codex plays an even greater role in
m atters related to health and t rade.

The reason is that in the WTO's Agreem ent on the Applicat ion of Sanitary and Phytosanitary
Measures, the work of Codex is recognized as the reference or ` yard st ick' for nat ional
requirem ents in food safety. This implies that Mem bers of the WTO involved in food t rade need
to take the work of the Codex Alim entar ius into considerat ion, and adapt their nat ional
legislat ion to the provisions provided by the Codex Alim entar ius. I n future, they could be
required to furnish just if icat ion for food import rest rict ions based on nat ional legislat ion that
are st r icter than Codex standards, guidelines and recomm endat ions.

The Codex Guidelines for the Applicat ion of the Hazard Analysis Crit ical Cont rol Point (HACCP)
system published in 1993 have been revised and the revised text ent it led Hazard Analysis and
Crit ical Cont rol Point (HACCP) system and Guidelines for its Applicat ion was adopted by the
Codex Alim entarius Comm ission in June 1997 in the docum ent “Codex Alim entarius
Com m ission. Report of the Twenty-Second Session of the Codex Alim entarius Comm ission,
Geneva, June 1997” .

Som e of the m ajor changes are:
Definit ions and terminology: Som e of the definit ions and terminologies have been changed or
new definit ions are provided for term s such as audit , deviat ion, validat ion, to enhance
com prehension of the text and avoid m isunderstanding in interpretat ion of the principles. The
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