What is HACCP?
HACCP stands for Hazard Analysis and Critical Control Point.

· HACCP is a system to identify specific hazards and risks associated with food production and to describe ways to eliminate or reduce problems

· HACCP identifies control points and critical control points in the making of a food product and works out ways to eliminate or reduce the problems

· HACCP helps lay down the foundations for safe food products since it sets up a quality assurance programme.

Many food companies use the HACCP system to help with safe food production. All stages of the food process are assessed from the raw materials, through the making process to the distribution and sale of the product.
Food Safety is a major consideration for any food manufacturer. Selling food which is nt safe to eat costs money and damages business.

What is a hazard?

In food products, a hazard is anything that can harm a customer. A hazard may be:

Biological: such as salmonella in chicken

Chemical: such as cleaning chemicals in food

Physical: such as glass in food

What is a critical control point?

A control point is the step in the making process where hazards must be controlled. This step has to be carried out correctly to make sure that the hazard is removed or reduced to a safe level. The hazard may be chemical, physical or biological. Some hazards are high risk and the control points for these hazards are called critical control points as it is critical (essential) that the hazard is removed or reduced.

Legislation
Several laws cover the regulations for the preparation, storage and sale of food. The main ones are outlined below. Select at least one to write about for your assignment:

The Food Safety Act 1990

The food safety act aims to ensure that food for sale is safe to eat and is not presented to the customer in a misleading way. The Act is very detailed but the main aims are:

All food produced or prepared is safe to eat

Prevent the sale of food which may cause food poisoning

Prevent the sale of food which is contaminated

To make sure food matches the claims manufacturers make about them

The Act is enforced by trading standards officers and environmental health officers who can enter premises and inspect food to investigate possible offences

Food safety (General Food Hygiene) Regulations 1995

These regulations give specific instructions about food hygiene standards in the UK and the EU.

The main aims are to ensure high standards of hygiene in the food industry and to ensure all products are prepared, supplied or sold under hygienic conditions.
In addition, the regulation requires the food industry to assess risks involved in each stage of production and to control these risks.

An example of this would be HACCP: Hazards are identified and safety rules are made for each critical control point.

Health and Safety at Work Act 1974

Employers are responsible for the health and safety of their employees and if they don’t meet the criteria of this act then they can be criminally prosecuted.

The Health and safety at Work Act is the single most important act governing health and safety in this country. It applies to all work and to all places of work.

It states that all employers must ensure the health and safety of people at work. It further rules that employers must protect other people who might be affected by these work activities. Each company must:

· Design procedures which will make work healthy and safe

· Provide suitable, safe equipment

· Locate and reduce hazards before accidents occur

It also states that every person working for the company is legally responsible for working in a safe way that does not harm other workers or the general public. Each employee must:
· Follow procedures correctly so work is done safely

· Use all equipment safely

· Work in a way that keeps the number of hazards to a minimum

Hot Cross Bun HACCP
You have made hot cross buns and now know about HACCP. Carry out a HACCP for your hot cross buns by filling in the table below. What are the hazards associated with each stage of the process and how would you control them?
	Production Point
	Hazards
	Controls

	Buying ingredients
	
	

	Storing ingredients
	
	

	Preparation of

bread dough
	
	

	Cooking
	
	

	Decorating/glazing
	
	

	Packaging
	
	


