LESSON PLAN

1. FOOD SERVI CE SUPERVI SOR/ MANAGER CERTI FI CATI ON
Topic 1.6 HAZARD ANALYSI S AND CRI TI CAL CONTRCOL PO NTS Class periods: 3
Lab periods: 0
Enabl i ng Qbj ecti ves: | nstructor Preparation: -
1. 23 UNDERSTAND background i nformation and A.  Review Assigned Trai nee
term nol ogy relating to HACCP Mat eri a
1.24 DESCRI BE the hazard anal ysis process B. Reference
Publ i cati ons:
1.25 UNDERSTAND criteria used to determne a
Critical Control Point and Critical Limts 1. HACCP Regul atory
Applications in
1.26 UNDERSTAND the flow of food within a facility Retail Food
and how it relates to a HACCP Pl an Est abl i shnents Manual
1.27 DESCRI BE various nethods to nonitor a HACCP 2. NAVMED P-5010,
pl an and associ ated record keepi ng Chapter 1
responsibilities
C. Training Materials
1.28 UNDERSTAND t he process of verifying the HACCP Requi r ed:
process _
1. Power Point
1.29 UNDERSTAND a HACCP pl an given a sanple nmenu Presentation

Trai nee Preparation Materi al :

A.  Trainee Support Materials:
1. Student Wbrkbook

B. Ref erence Publicati ons: None

| nt roducti on

Bl ank sanpl e HACCP
nmenu

Est abl i sh Cont act.



LESSON PLAN

1. FOOD SERVI CE SUPERVI SOR/ MANAGER CERTI FI CATI ON B- 322- 2101
Topic 1.6 HAZARD ANALYSI S AND CRI TI CAL CONTRCL PO NTS

DI SCUSSI ON PO NT RELATED | NSTRUCTOR ACTIVITY

I nt roduce yourself and give
any background on yourself
that m ght be of interest.

Est abl i sh readi ness.
Motivating Statenents.

Tell the trainees how they
will use the course

mat eri al .

Tell the trainees why they
need to know the | esson
mat eri al .

Refer to Student Wrkbook
and revi ew obj ectives.

2. Background information

a. What i s HACCP?



LESSON PLAN

1. FOOD SERVI CE SUPERVI SOR/ MANAGER CERTI FI CATI ON

B- 322- 2101

Topic 1.6

HAZARD ANALYSI S AND CRI TI CAL CONTRCL PO NTS

DI SCUSSI ON PO NT

(1)

(2)

(3)

(4)

HACCP is a scientific approach to food
safety which analyzes potential hazards,
determnes the critical control points in a
food process and devel ops nonitoring
procedures to determne if the hazards
identified are being effectively controlled

HACCP is a process that treats the storage,
preparation and service of food as a

conti nuous system This systemis broken
down into | ogical conmponents and each is
eval uated by principles of failure
analysis. The premse is sinple: if each
step of the process is carried out
correctly, the end product will be safe

f ood

HACCP focuses on foods nost likely to cause
illness; nmonitoring foods and procedures;
and taking corrective actions

HACCP i nvol ves identifying and controlling
points fromreceiving to serving at which
food can becone contam nated, contani nants
can increase and where contam nants can
survive

b. HACCP considers the docunented factors which
contribute to nmost outbreaks and uses ri sk
assessnment techniques to identify and prioritize

RELATED | NSTRUCTOR ACTIVITY
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hazards. Exanpl es incl ude:

(1)
(2)
(3)

(4)

(5)

(6)
(7)

(8)

| nproper cooling of food
| nadequat e cooking tines and tenperatures

Cont am nation of food by infected FSW
i ncl udi ng poor personal hygi ene

Food prepared a day or nore prior to
serving

Raw, contam nated ingredients added to
foods receiving no further cooking, i.e.
| ettuce on hanburger or simlar raw

i ngredi ents

Foods remai ni ng at unsafe tenperatures

Failure to reheat foods to proper
t emper at ur es

Cross contam nation of cooked food with raw
foods, or by enpl oyees who m shandl e food
or inproperly cleaned equi pnent

3. Definitions:

a. Acceptable level: the presence of a hazard

RELATED | NSTRUCTOR ACTIVITY
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whi ch does not pose the |ikelihood of causing an
unaccept abl e health risk

b. Critical Control Point(CCP): any point in a This standard shoul d be
specific food systemat which control can be sonet hing that can be
applied, and a food safety hazard can be i mredi ately nonitored by
prevented, elimnated or reduced to an measur enent or observation
accept abl e | evel ex: tenperature, tinme, pH

c. Oitical Limt(CL): one or nore prescribed
standard that nust be nmet to insure that a
critical control point effectively elimnates or
controls a m crobiol ogical hazard

d. Deviation: failure to neet a required critical
[imt for a critical control point

e. HACCP Plan: the witten docunent which
delineates the formal procedures to be followed
i n accordance with acceptable HACCP principl es

f. Hazard: any biological, chem cal, or physical Bi ol ogi cal includes: bacteria,
property that may cause an unacceptabl e consuner viruses, and parasites
health risk (ex: bacterial contam nation, Chem cal includes: naturally
survival of bacterial contam nants) occurring (scronbroid toxins),
heavy netal s and cl eani ng
agent s

Physi cal includes: bones,
staples, netal chips and gl ass
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g.

Monitoring: a planned sequence of observations
or neasurenents of critical limts designed to
produce an accurate record and intended to
ensure that the critical limts maintain product
safety. Each standard should state specifically

(1) WHAT is to be nonitored
(2) HOWIit is to be nonitored

(3) WHO is going to nonitor the process
Preventive Measure: any action to exclude,

destroy, elimnate or reduce a hazard and
prevent recontam nation through effective neans

Risk: an estimate of the |likely occurrence of a
hazard or danger

Sensitive Ingredient: any ingredient

hi storically associated with a known m crobi al
hazard, and for which there is reason for
concern

Verification: nmethods, procedures and tests
used to determne if the HACCP systemin use is
in conpliance with the HACCP plan. Information
is drawn fromtine/tenperature | ogs and curves,
checklists and forns

RELATED | NSTRUCTOR ACTIVITY

Ask: \What are sone of the PM
t hat shoul d be consi dered?
These neasures shoul d be
detailed in SOPs, to include:
cl eaning and sanitizing with
approved chem cal s; washi ng of
hands; covering food
cont ai ners; separating raw and
cooked products, enployee
training, and calibration of

t hernmoneters

Ask: What is the difference?
Low risk: products intended to
be thoroughly cooked prior to
consunption, i.e. frozen fish
Substantial risk: product is
not thoroughly cooked prior to
consunption, i.e. seafood
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. Corrective Action: each standard nust have a
correspondi ng action, ex: (1) reject product;
(2) evaluate product: adjust tenperature, nove
product, cover product; (3) eval uate procedure:
wash and rinse, clean and sanitize, redo; (4)
di scard product

4. Hazard anal ysis

a. The first step in any HACCP plan is to conplete
a hazard anal ysi s process.

(1) Assenble a team conposed of individuals who
are famliar with the overall food
operation and specific production processes

(2) The teamwll:

(a) Determne significant food safety
hazar ds
(b) Determne risk |leve
1 Likelihood of occurrence
2 Severity if it occurs
(c) Develop preventive neasures for hazards

to ensure or inprove food safety

RELATED | NSTRUCTOR ACTIVITY

salad itens

C ostridi um botul i num and
Vi brio chol erae are | abel ed
severe hazards while

Cd ostridium perfringens and
sal nonel | a are noderate
hazar ds
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(d) Take into consideration:

1

[N

|

[

O

| O

I~

Does the food contain any sensitive
ingredients that are likely to
present m crobiol ogi cal hazards (e.qg.
sal nonel l a), chem cal hazards (e.gqg.
pestici de residue) or physical
hazards (e.g. stones, glass)?

Does the food permt survival or
mul tiplication of pathogens and/ or
toxin formation in the food before or

during preparation?

Does the preparation process include
a controllable step that destroys
pat hogens or their toxins?

Does the | ayout of the facility
provi de an adequate separation of raw
materials fromready to eat?

W1 the equi pnment provide
tinme/tenperature control that is
necessary for safe food?

Is the equipnent reliable or is it
prone to frequent breakdowns?

| s equi pnent designed so that it can
be cl eaned and sanitized?

RELATED | NSTRUCTOR ACTIVITY
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8 Can the facility be cleaned and
sanitized to permt safe handling of
f ood?

[ ©

Can enpl oyee health or persona

hygi ene practices inpact the safety

of the food being prepared?

10 Do enpl oyees understand the food
preparation process and the factors
they must control to ensure safe
f oods?

11 WII there be |eftovers?

(3) When considering CCPs, pay speci al
attention to processes that deal with tine
and tenperature relationships to include:

(a) Thaw ng
(b) Cooking
(c) Hot-holding
(d) Col d-hol di ng
(e) Cooling

(f) Reheating ALSO Consi der
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5.

(g) Enployee health/habits
(h) Cross-contam nation

Devel opi ng Preventive Measures:

(1) Definition: Physical, chem cal or other
factors that can be used to control a
hazard

(2) Mre than one PM may be required to control

a specific hazard and nore than one hazard
may be controlled by a specific PM

Identify the CCPs in Food Preparation

a.

Recall that a CCP is a point, step or procedure
at which control can be applied and a food
safety hazard can be prevented, elimnated or
reduced to an acceptabl e | evel

At this step of preparation, can food be
cont anm nat ed? contan nants i ncrease”?
cont anmi nants survive?

Can this hazard be prevented through corrective
action(s)?

el i m nated, or
in the preparation

Can this hazard be prevented,
reduced by steps taken |ater
cycl e?

RELATED | NSTRUCTOR ACTIVITY

Exanpl e:  Cooking frozen
hanmbur ger patties:
HAZARD: enteric pathogens on
raw neat

PREVENTI VE MEASURE
sufficiently to kill

pat hogens

cooki ng
enteric
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e.

f.

Can you nonitor this CCP?
How can you neasure this CCP?
Can you docunent the CCP?

Consi der cooking, chilling, specific sanitation
procedures, prevention of cross contam nation,
and various aspects of enployee and

envi ronnent al hygi ene

Refer to the CCP Decision Tree Table (1997 Food
Code) to determ ne whether or not an itemis a
CCP

6. Establish Critical Limts for Preventive Masures

a.

Critical Limts can be thought of as boundaries
for safety for each CCP and may be set for
preventive nmeasures such as tinme, tenperature,
and avail able chlorine. The CL can be derived
from sources such as regul atory standards and
gui delines, scientific literature, experinental
studies and consultation with experts

Criteria nost frequently Used for Critical
Limts:

(1) Tine

(2) Tenperature

RELATED | NSTRUCTOR ACTIVITY
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(3) Humidity

(4) aw
(5) pH
EX:
(6) Acidity Process CCP Critical
St ep Limts
(7) Preservatives Cooki ng YES M ni mum
internal tenp
(8) Salt concentration of patty
155°F Broiler
(9) Available chlorine tenp: __°F
Tinme: rate of
(10) Viscosity heat i ng/ cool i ng
(e.g. conveyor
7. Establish procedures to Monitor CCPs belt speed in
ft/mn___ )
a. Recall that nonitoring is a planned sequence of Patty thickness:
observations or neasurenents to assess whether a _____inches
CCP is under control and to produce an accurate Patty
record for use in future verification procedures conposition
(%Bat/filler):
b. The three main purposes of nonitoring: Oven humdity:
9RH

(1) Tracks the system s operation so that a
trend toward a | oss of control can be
recogni zed and corrective action can be
taken to bring the process back under
control before a deviation occurs
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(2) Indicates when | oss of control and
devi ati on have actually occurred, and
corrective action nust be taken

(3) Provides witten docunentation for use in
verification of the HACCP pl an

c. Exanples of neasurenents for nonitoring include:
(1) Visual observations

(2) Tenperature

(3) Tine
(4) pH
(5) aw

d. Continuous nonitoring

(1) Measure food tenperatures with a calibrated
t hernoneter (records of calibration are
required for HACCP Pl an)

(2) Results are recorded on | og sheets
(a) If tinme/tenp is insufficient, the batch

must be recorded as "process deviation”
and reprocessed or discarded
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(3)

(4)
(5)

| f continuous nonitoring schedule is not
possible, use a reliable interval to
mai ntain control over the hazard

Conpensate for variation in tenperatures
Assi gnnent of responsibility for

monitoring, usually the PIC, chefs or
departnental supervisors

(a) Must receive training in nonitoring
t echni que

(b) Understand the purpose and inportance
of nonitoring

(c) Have access to CCP and cali brated
i nstrunent ati on

(d) If CLis not nmet, ensure innmedi ate
corrective action takes pl ace

(e) Be unbiased in nonitoring and recording

procedures to ensure accuracy. Sign or

initial records/docunents

e. Random checks used to suppl enent the nonitoring
of certain CCPs

(1)

Check incom ng ingredients

RELATED | NSTRUCTOR ACTIVITY

For exanple, if a product nust
be cooked to 155°F or higher
for product safety, the

m ni mum t enperature of the
product may be set at a target
that is above this tenperature
to conpensate for variation
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(2) Equi prent working properly

(3) Ceaning and sanitizing procedures

8. Establish the corrective action to be taken when
nmoni toring shows that a CL has been exceeded

a.

HACCP is a systemintended to prevent deviations
fromoccurring, however, perfection is rarely
achi eved. Thus a corrective action nust be in
pl ace to:

(1) Determne the disposition of the food that
was produced when a deviation was occurring

(2) Correct the cause of the deviation and
ensure that the critical control point is
under contro

(3) Miintain records of corrective actions

When you find a standard for a CCP is not being
met, correct it right away. Many corrective
actions are very sinple, such as continuing to
heat an itemif the end cooking tenperature has
not been reached. Qher corrective actions may
not be as sinple, such as discarding the food
item

RELATED | NSTRUCTOR ACTIVITY

(1) Exanple: The standard
for hol di ng baked
chi cken may read,
baked chi cken at
140°F or hi gher
served"

"Hol d

until

The corrective action
if the standard is not nmet may
read, "If held over two hours,
discard. If held less than
two hours and tenperature
falls bel ow 140°F, reheat to
165°F or higher for at |east
15 seconds-one time only."
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9. Establish effective record keeping systens that
docunent the HACCP system

a. The witten HACCP pl an

(1)

(2)

(3)

Must detail the hazards of each i ndividual
or categorical product covered by the plan

Must clearly identify the CCPs and
correspondi ng CL

Must i nclude CCP nonitoring and record
keepi ng procedures

b. Record keeping

(1)

The approved HACCP pl an and associ at ed
records nust be kept on file at the food
establishnment. The foll ow ng are exanpl es
of documents that can be included in the
total HACCP system

(a) HACCP team nenbers and responsibilities

(b) Product description and its intended
use

(c) Flow diagram food preparation
i ndi cati ng CCP

(d) Hazards associated with CCP and PMs

RELATED | NSTRUCTOR ACTIVITY
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(e) Critical limts

(f) Monitoring system

(g) Corrective actions for deviations
(h) Record keepi ng procedures

(1) Verification procedures

c. Basic tips for a record keeping system

(1)

(2)

(3)

(4)

Blank forns and a clip board near work
areas to check several itens at the sane
time

Not ebooks to wite down what acti ons have
been t aken

All flowharts and reci pes near work areas,
so enpl oyees can use them quickly

Bl ank forns for tenperature hung on
equi pnent for easy use

10. Establish procedures to verify that the HACCP
systemis working

RELATED | NSTRUCTOR ACTIVITY
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a.

Once your procedures are in place, you need to
follow the flow of food to ensure what plan you
have deci ded upon is correct. Verification
procedures may i ncl ude:

(1)

(2)
(3)

(4)

(5)

(6)

Est abl i shnent of verification inspection
schedul es

Revi ew of HACCP pl an and/or nodifications
Revi ew of CCP and correspondi ng records
Revi ew of deviations and their resol ution,
i ncl udi ng disposition of food

Vi sual inspections of operations to observe
if CCPs are under control

On site review and verification of flow
di agr ans

Verification inspections should be conduct ed:

(1)

(2)

(3)

Routi nely or unannounced to ensure CCPs are
under contro

When new information is publicized in the
food safety arena

| medi ately follow ng a foodborne ill ness

RELATED | NSTRUCTOR ACTIVITY
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(4) On a consultative basis, resources
permtting

(5 If established criteria have not been net
(6) To verify that changes have been
i npl enented correctly foll owi ng HACCP
nmodi fi cations
11. Flow of Food: The HACCP plan nmust exam ne each of
the followng flow points to ensure the end product
served to the consuner is safe and whol esone

a. Receiving: tinme/tenperature relationship
product well iced

(1) Organol eptic eval uations

(2) Labeling product for inventory/FlIFO

(3) Physical inspection of ingredients
b. Storing:

(1) Tinel/tenperature

(2) Personal hygiene practices

(3) Cross contam nation

RELATED | NSTRUCTOR ACTIVITY
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(4)

| nvent ory/ FI FO

c. Preparing:

(1)
(2)
(3)
(4)
d. Cooki
(1)
(2)
(3)
(4)
e. Servi
(1)
(2)
(3)

Thawi ng process

Pre-chilled ingredients for sal ads
Bat ch preparation

Desi gnat ed areas or equi pnent

ng:

Fi nal cooking tenperature verified
I nt ernal product tenperature check
Type of cooking equi prment
Post - cooki ng contam nati on

ng:

Ti me/ t enper ature

Post - cooki ng contam nati on

Personal hygi ene

RELATED | NSTRUCTOR ACTIVITY
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f.

Hol di ng:

(1) Tinme/tenperature verified

(2) Raw vs. cooked product storage

(3) Post-cooking contam nation

Cool i ng:

(1) Tine/tenperature

(2) Product density

(3) Container sizel/type
(4) Cooling method

(5) Cross-contam nation
(6) Equi pnent design
Reheat i ng:

(1) Tine

(2) Tenperature verified

(3)

Equi pnment desi gn

RELATED | NSTRUCTOR ACTIVITY
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12.  Summary
a. Background and definitions relating to HACCP
b. Hazard Anal ysis Process
c. Critical Control Points and Critical Limts

d. Flowof food within the facility as it relates
to HACCP

e. Monitoring process and record keeping

f. Verification of a HACCP pl an



