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2. Codex. Hazard Analysis and Critical Control Point (HACCP) System and Guidelines for its Application (Annex of
CAC/RCP1-1969)
3. EU. Guidance Document: Implementation of procedures based on the HACCP principles, and facilitation of the
implementation of the HACCP principles in certain food business.
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4. FDA. HACCP Principles & Application Guidelines.
5. FAO/WHO. FAO/WHO guidance to governments on the application of HACCP in small and/or less-developed food
businesses.
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TABLEAU DES GUIDES FRANCAIS PUBLIES
(Avril 2018)

Tous ces GBPH publiés au JORF sont en vigueur. Cependant, les guides les plus anciens ne presentant pas
les mémes garanties que les guides récents, s'agissant en particulier de |a prise en compte des évolutions
réglementaires.

Suides en revision

a4 Date d’é&dition k&% Référence HERERE
Vegetaux crus préts 5 'emploi mars 1998 2eme edition 5800 CTIFL (1)
1y NEFREEE
Fabricalion de conservesde i 49068 2ame édition 5901 CTCPA (2)
'JﬁgﬂlEUI_EEE\EEIEEE
PREGRIGFE
Fatissarie RIE% novembre 19989 2eéeme édition 5902 CNBP (3)
Dataillants en produits laitiers mars 1998 2eme edition 5903 FNDPL (4)
FLR M\
Glacier - fabricant monovalent mars 2000 Z2eme edition 55904 CNGF (5)
KR -7 A ARIEE
Restaurateur novembre 2015 3Ja&me édition 5805 CGAD (8)
EREIE
Boucherie mai 1999 2eme edition 5906 CGAD (6)
U IESE S

<http://agriculture.gouv.fr/sites/minagriffiles/liste_gbph_francais_publies_avril2016.pdf>
—EBIZDONTIE, DT TEHTIREIN TS,
<http://agriculture.gouv.fr/liste-des-guides-de-bonnes-pratiques-dhygiene-accessibles-en-ligne>
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[My HACCP)
MyHACCP ~Helping you produce safe food~

Helping you produce safe food

MyHACCP is a free web tool that will guide you through the process of developi g a food safety management system

based on Hazard Analysis and Critical Control Point (HACCP) principles as required by EU Food Hygiene ru les. https ://th aCCD . fOOd = q OV u k/

The MyHACCP Tool will be able to produce a food safety management system that shows how your bus
identifies and controls any hazards that may occur in the food you manufacture. You will find a range of resources to
assist you with completing the tool and with understanding implementation of HACCP principles more generally in the
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[BERDIEE=V=UEEH-FFEXT/aLTILSY—IXFZ D HI])
FAI1.1 : BESNIBEBERADFERCYU X MEER2.2 : EBEEEDRE

Preparatory: Intro A B C1 C2 D E F G H Review

Principles:  Intro K] 12 13 21 22 3 4 5 6 7 Review

Principle 1.1: Identify and list Potential Hazards

Potential hazards incude all hazards (biological, chemical, physical and allergens) that may be reasonably
expected to occur at a particular process step.

Enter the process step number and name.

Step no. e Step name 0

1 Raw chicken breast

List all potential hazards that may be reasonably expected to occur at this process step. In the text boxes below, please
list each hazard on a new line.

Biological (@)
Pathogens
Toxigenic bacteria

Chemical @

Cleaning chemicals
Veterinary residues
Environmental chemicals

Physical o Allergens o

into A B

Preparatory

Principles Intro 1.1 1.2 1

(Continued)

stepisa CCP
o Hazard
Step

(30}

Vegetative pathogens
(survival of) e.g.
Campylobacter,
Salmonella

Cook

Survival of pathogens due to
inadequate cooking.

€1

C2 b EF GH

3213 e

Review

5 6 7 Review

Principle 2.2: Determine the Critical Control Points (CCPs)

For each significant hazard you will need apply your chosen decision making process to identify if this

Control Measure Drecision Tree Q' 0 8 0
Cooking #® Yes O No O NfA ® Yes o No
temperature and

time of belt speed, (118 O Yes @ No O N/A

@ Yes O No © N/A

0 Yes © No @ NfA

04 0 Yes 0 Mo ® NfA

Mavigating within the tool will save your progress. i you

are lEeaving e 1ol en

you can Sae this page

MyHACCP CYER SN BHACCPT S >

The HACCP Plan

Process step Step  Hazard Control measure  Critical limit
no.
Cook 30 Vegetative Cooking >85 degrees
pathogens (survival temperature and  celcius
of) e.q. time of belt
Campylobacter, speed.
Salmonella.

Monitoring proceduras

Temperature probing of cooked product.

Monitoring activity frequency: After 30
minutes heating, then every 5 minutes
until a recording of >85 degrees is

Corrective action

Corrective action to be taken: If the temperature is >80
but <85 then stop the belt and rectify. Once rectified re-
cook and probe the product. However, if temperature is
<80, stop production, remove all product, correct oven
ternperature or belt speed and recook to achieve

14
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