
EXAMPLE OF A CASE STUDY ABOUT HACCP SYSTEM

The sample extracted in this manner, even if not focused their attention on adherence to the HACCP method, as it was.

Consideration of the likely occurrence is usually based upon a combination of experience, epidemiological
data, and information in the technical literature. Under such systems, if a deviation occurs indicating that
control has been lost, the deviation is detected and appropriate steps are taken to reestablish control in a timely
manner to assure that potentially hazardous products do not reach the consumer. After first establishing what
food safety hazards exist, and setting critical controls for these hazards, an FMEA is performed to establish
RPNs for these hazards. Appendix D is for illustration purposes to further explain the stages of hazard analysis
for identifying hazards. Hazards that are not reasonably likely to occur would not require further consideration
within a HACCP plan. These RPNs will serve as guides to finding the root causes of the hazards and
implementing preventative measures. HACCP procedures should be documented. Hazard Analysis: The
process of collecting and evaluating information on hazards associated with the food under consideration to
decide which are significant and must be addressed in the HACCP plan. Step: A point, procedure, operation or
stage in the food system from primary production to final consumption. Thus, as risk assessments addressing
specific hazards or control factors become available, the HACCP team should take these into consideration.
When these causes are identified, they may be eliminated through better process and product control. Also, a
simple schematic of the facility is often useful in understanding and evaluating product and process flow. All
rights reserved. During this stage, the HACCP team reviews the ingredients used in the product, the activities
conducted at each step in the process and the equipment used, the final product and its method of storage and
distribution, and the intended use and consumers of the product. Figure 1. It is important to consider in the
hazard analysis the ingredients and raw materials, each step in the process, product storage and distribution,
and final preparation and use by the consumer. It can now be used as a tool for continuous quality
improvement. It is important when applying HACCP to be flexible where appropriate, given the context of the
application taking into account the nature and the size of the operation. The RPN is an index that gives the
relative quality risk associated with each failure mode. Verify the flow diagram The HACCP team should
perform an on-site review of the operation to verify the accuracy and completeness of the flow diagram.
Diagram 2 , which indicates a logic reasoning approach. Thus, the institution of an ongoing continuous
improvement effort that integrates FMEA and HACCP can help foodservice employees pinpoint and control
for an ever-narrowing set of parameters, thus continuously controlling and improving quality and safety
simultaneously.


