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Terms of reference
The HACCP study covers all products manufactured at -----------------------------------site. 

The study covers the production process from raw material source to delivery of finished product to the customer.  For each process step all potential hazards to consumer safety and product integrity have been identified and appropriate control measures have been established to minimise their risk.

The food safety hazards considered by the study are microbiological, foreign objects and chemical contamination, as well as packaging defects critical to consumer safety.

All elements of the HACCP study have been carried out by the following HACCP Team:
Mr Brown


-
Technical Manager

Mr White


-
Quality Manager

Mrs Black


-
Print Manager

Mrs Green


-
Conversion Manager

Mr Pink


-
Engineering Manager

The HACCP Team will review the HACCP Study annually and following significant changes to the process.

Product description and intended use
-------------------------------Ltd manufacture and supply ---------------------------------- which are used by our customers to provide a ----------------------------------- to their products.  Our customers are primarily from the dairy, food, chemical, optical and pharmaceutical industries.  

The products are supplied in ----------------------------------form and are made from a variety of materials including---------------------------------. All products are coated on the 'food contact' side with ------------------------------------------.

------------------------------Ltd classify our products as high risk as they are used in direct contact with food and other hygiene sensitive products.  Any contamination of the -------------------------could be transferred to the customers product and pose a risk to end users, who are usually the general public.  It is extremely important therefore that we identify all potential food safety hazards throughout our manufacturing process and implement appropriate control measures.
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Process flow diagram
The process flow diagram details the process steps of the production process from raw material source to delivery of finished product to the customer.
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Process flow verification / change log
The HACCP team has agreed the food safety hazards associated with each process step. The HACCP study and the control and monitoring measure will be reviewed at least annually and following a significant process change.  All amendments are recorded on the following verification form.

	Date
	Amendment
	Signature

	10.05.00
	Revision 1 – New document


	

	25.10.00
	Revision 2 – Inclusion of the following new hazards:

1. Foreign body a

2. Foreign body b

3. Chemical contaminant a


	

	25.06.01
	Revision 3 – Inclusion of CCP numbers on process flow chart and reordering of process steps.


	

	25.03.02
	Revision 4 – Process flow reviewed and CCP's amended.  Addition of risk rating (likelihood/severity) to hazard analysis chart.
	

	19.11.02
	Revision 5 – Terms of reference amended to be more clear.  Critical limits added to the hazard analysis for CCP's.
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Typical food safety hazards   
Microbiological:


Yeasts






Moulds






Enterobacteriaceae






Staphylococcus aureus






E Coli






Listeria






Salmonella

Foreign Object:


Blades





Off-cuts






Hair





Blood







Glass, brittle plastic or ceramic









Wood





Soil






Pests (rodents, mice)






Insects






Jewellery






Food stuffs





Extraneous matter
Chemical:



Oil






Cleaning materials






Grease






Inks






Solvents
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Hazard analysis - risk to food safety

L = Likelihood of the Occurrence

S = Severity of the Outcome

R = Risk Level (L x S)
3 = High




3 = High



1-3 = Low risk (establish control measures where appropriate)


2 = Medium




2 = Medium



4-6 = Medium risk (establish control measures) 

1 = Low





1 = Low




7-9 = Substantial risk (Critical Control Point)
	
	
	Hazard Analysis
	


CCP

	
	Control Measures
	Documentation
	HP 1.3 Hygiene Training procedure, HP 1.13 GMP/GHP audit procedure

	Analysed in the table are the generic contamination hazards that may be present throughout the manufacturing process. 

The hazards detailed are not process specific and are controlled by essential factory wide procedures.

	Glass and brittle plastics
	F
	1
	3
	3
	No
	Minimise glass in the factory and audit. Ensure glass breakage action and investigation systems are in place
	HP 1.5 Glass and brittle plastic control procedure
	

	
	Blades
	F
	1
	3
	3
	No
	System for safe issue, return and disposal of blades.  Ensure blade loss/damage action and investigation systems are in place
	HP 1.6 Blade control procedure
	

	
	Pests
	F,M
	1
	3
	3
	No
	Ensure pest control systems are in place
	HP 1.8 Pest control procedure
	

	
	Microbiological
	M
	1
	3
	3
	No
	Clearly communicate personal hygiene rules and ensure hygienic conditions are monitored by audits
	Hygiene Code of Practice 

QD 16.23

HP 1.12 Microbiological audit procedure
	

	
	Dust and dirt
	F
	2
	1
	2
	No
	Ensure all cleaning requirements are specified and are carried out as scheduled
	HP 1.7 Cleaning procedure
	

	
	Wood splinters
	F
	1
	2
	2
	No
	Exclude wood from production areas
	N/A
	

	
	Hairs
	F
	2
	1
	2
	No
	Ensure hairnets and beard snoods are worn
	Hygiene Code of Practice 

QD 16.23


	

	
	Blood
	F
	2
	1
	2
	No
	Ensure accidents are reported immediately and cuts are suitably protected
	Hygiene Code of Practice 

QD 16.23

	

	
	Foodstuffs
	F
	2
	1
	2
	No
	Restrict food and drink to designated areas outside of production
	Hygiene Code of Practice 

QD 16.23
	

	
	Jewellery and 

personal items
	F
	1
	2
	2
	No
	Restrict wearing of jewellery and bringing of personal items into production areas
	Hygiene Code of Practice 

QD 16.23

	


 CCP = Critical Control Point 

F = Foreign Body hazard

M = Microbiological hazard

C = Chemical hazard
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	Hazard Analysis
	


CCP

	
	Control Measures
	Documentation
	HP 1.3 Hygiene Training procedure, HP 1.13 GMP/GHP audit procedure

	Raw material source / receipt

	Raw material not approved for direct food contact
	C
	1
	3
	3
	No
	Ensure that all raw material is purchased approved for 'direct food contact' and the supplier provides all relevant specifications and certification
	QP 3.1 Raw material assessment and approval procedure

HP 1.9 Food contact compliance procedure
	

	
	Generic contamination caused by poor handling and hygiene controls at suppliers 
	F,M,C
	1
	2
	2
	No
	Only purchase raw material from approved suppliers who can demonstrate the required level of hygiene controls. Approval Questionnaire and auditing


	QP 5.1 Selection and assessment of raw material suppliers procedure

QP 11.2 Supplier audit procedure.
	

	
	Contaminated deliveries 
	F,M,C
	1
	2
	2
	No
	Ensure all deliveries of lidding material are inspected for odour, damp or contamination


	QP 6.1 Receipt of material procedure (incoming vehicle and load inspection)
	


CCP

	
	Control Measures
	Documentation
	

	Storage of raw material

	Generic contamination caused by poor handling and hygiene controls in Stores
	F,M,C
	1
	2
	2
	No
	Ensure that all raw  material remains in original packaging until issued to production.  Ensure that the stores department cleaning schedule is applied and external doors are kept closed when not in use
	HP 1.7 Cleaning procedure

Hygiene Code of Practice 

QD 16.23


	


CCP

	
	Control Measures
	Documentation
	

	Unpacked for production

	Generic contamination caused by poor handling and hygiene controls in Stores
	F,M,C
	1
	2
	2
	No
	Ensure that all raw  material is inspected for odour, damp or contamination when unpacking and is stored on clean plastic pallets for issue to production

Ensure that all personal hygiene rules are applied
	HP 1.7 Cleaning procedure

Hygiene Code of Practice 

QD 16.23


	


 
 CCP = Critical Control Point 

F = Foreign Body hazard

M = Microbiological hazard

C = Chemical hazard
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Complete hazard analysis for each process step

HMS 1 - Hygiene Management System procedures
	HP 1.1
Hazard analysis procedure
	

	HP 1.2
Medical review procedure
	

	HP 1.3
Hygiene training procedure
	

	HP 1.4
Contamination control procedure
	

	HP 1.5
Glass and brittle plastic control procedure
	

	HP 1.6
Blade control procedure
	

	HP 1.7
Cleaning procedure
	

	HP 1.8
Pest control procedure
	

	HP 1.9
Food contact compliance procedure
	

	HP 1.10
Product recall procedure
	

	HP 1.11
Emergency procedure
	

	HP 1.12
Microbiological audit procedure
	

	HP 1.13
GMP / GHP audit procedure
	

	HP 1.14
Hygiene review procedure

	

	HP 1.15
Traceability plan
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Raw material source / receipt





Storage of raw material





Unpacked for production








Printed








Stored for conversion








Converted








Stored for despatch





Delivered to customer











General factory wide contamination risks





Glass & brittle plastic


Blades


Pests 


Microbiological


Lubricants & chemicals


Engineering parts


Dust & dirt


Hairs


Blood


Wood


Jewellery


Food stuffs


Off-cuts�Extraneous matter











Demonstrates�Senior Management�commitment to HACCP 
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