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Hazard Analysis Hazard Analysis 
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Objectives

Define HACCP
Understand HACCP Principles 
Identify Control Points & Critical Control 
Points
Know Contract Requirements
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What is HACCP?
A safety system designed to protect foods as they 

flow through a facility (receipt to consumption)

•• Preventive Preventive –– Rather than ReactiveRather than Reactive
•• Rational Rational –– Based on Historical DataBased on Historical Data
•• Science Based Science Based –– Time & Temp StudiesTime & Temp Studies
•• Continuous Continuous –– Problems Detected & CorrectedProblems Detected & Corrected
•• Comprehensive Comprehensive –– Ingredients & ProcessesIngredients & Processes
•• Commitment Commitment –– Management & StaffManagement & Staff

Aligns Processes, Procedures, & Behaviors with PreventionAligns Processes, Procedures, & Behaviors with Prevention

Manager’s primary food 
safety tool.

Ensures production 

of safe food.
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History of HACCP

Pioneered in the ‘60’s 
by the  Pillsbury Co.

Designed to assure 
NASA safe food

• Recognized internationally as an effective 
system of controls.

• Incorporated in FDA Model Food Code & new TB 
MED 530.
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Prerequisite SOPs

Bio, Chem, & 
Phys Hazards

Training
&

Education

HACCP

Facilities, Equipment, Personal Hygiene, 
Cleaning & Sanitizing, Receipt & Storage, 

Chemical Control, Pest Control, 
Suppliers/Approved Sources

Total 
Management 
Commitment

HACCP Foundation System
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HACCP Terms
Risk - Probability that conditions will lead to a Probability that conditions will lead to a 

hazard.hazard.
Control Point - Any step at which biological, Any step at which biological, 

chemical, or physical factors can be controlled.chemical, or physical factors can be controlled.

Critical Control Point (CCP) - An Essential Point An Essential Point 
at which Control can be Applied so that a Food at which Control can be Applied so that a Food 
Safety Hazard can beSafety Hazard can be PREVENTED,, ELIMINATED, , 
oror REDUCED to an Acceptable Level.to an Acceptable Level.

CCP – The last step in the flow of food where a 
hazard can be controlled.
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Step 1: Hazard Analysis
Examine Menu
((*starting point**starting point*))
Identify Potentially 
Hazardous Foods

Chart the Flow of 
Food

ReceiveReceive
StoreStore

Prepare Prepare 
Cook Cook 

CoolCool
Reheat Reheat 

Hot Hold Hot Hold 
ServeServe

Assess Hazards
•• Determine limitationsDetermine limitations (equipment & (equipment & 

staff)staff)
•• Examine recipes for clarity and Examine recipes for clarity and 

completenesscompleteness
•• Identify specific hazardIdentify specific hazard (type of (type of 

bacteria)bacteria)
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Process Approach to HACCP

Review all recipesReview all recipes
Make a chart of the food flow processesMake a chart of the food flow processes
Group items with similar flow processes Group items with similar flow processes 
List the hazards at each step in the flow chartList the hazards at each step in the flow chart
Mark the Mark the CCPsCCPs in the flow chartin the flow chart

Typical Food Processes:
1. Receive - Store - Prepare - Serve   (No Cooking)(No Cooking)
2. Receive - Store - Prepare - Cook - Hold - Serve
3. Receive - Store - Prepare - Cook - Hold - Serve - Cool -

Re-heat - Hold - Serve     (Leftovers)(Leftovers)



Determine Control 
PointsPrelude to Step 2 

Considerations during the flow of foodConsiderations during the flow of food

RECEIVING: Temperature of perishable products

STORING: Time-Temperature

PREPARING: Thawing process; Hand washing

COOKING:COOKING: Internal cooking temperature

HOLDING:HOLDING: Temp of holding unit (140 oF)

SERVING:SERVING: Post-cooking contamination

COOLING:COOLING: Product density

REHEATING:REHEATING: Equipment; 165 oF w/in 2 hrs
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Step 2: Identify the CCPs
……in the flow of food.in the flow of food.

At this step, can...At this step, can...
Food become 
contaminated?

Contaminants 
increase?

Contaminants survive?

Can the identified hazard Can the identified hazard 
be...be...
Prevented, eliminated, or 
reduced by an operation 
taken before, during, or after 
this step?

Monitored?

Measured? How?How?

Documented?
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Step 3: Establish Critical Limits 

Can be immediately monitored by 
Measurement or Observation. 

Critical Limits for CCPs must be Specific.Critical Limits for CCPs must be Specific.
Measurements to consider:Measurements to consider:

TEMPERATURE (internal product)
TIME (PHFs held in TDZ)
Chlorine Concentration (ppm)
pH
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Step 4: Monitoring Procedures
One of the critical factors in controlling 

bacteria in food is controlling 
temperature

What will be monitored?
How will it be monitored?
Who will monitor? How often?

Determines loss of control and Determines loss of control and 
when a deviation has occurred.when a deviation has occurred.

The only reliable way to ensure safety and to 
determine the “doneness” of most foods.
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Step 5: Establish Corrective 
Actions

Determine and correct the cause of 
non-compliance. 

Determine the disposition of the nonDetermine the disposition of the non--
compliant product. compliant product. 

Record actions that have been taken. Record actions that have been taken. 

Continue to Cook

Reheat to 165 oF
Discard
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Step 6: Record Keeping
Documents program, procedures, 

measurements, & actions.

QC FileQC File
QC PlanQC Plan
Inspection ReportsInspection Reports
Equipment Calibration & Time/Temp LogsEquipment Calibration & Time/Temp Logs
Training RecordsTraining Records
SOPsSOPs
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Step 7: Verification
How do you verify Contractor Compliance?

Review documentation
Inspections

Inspection Schedules used?Inspection Schedules used?
Random & Planned Inspections used?Random & Planned Inspections used?
Employees following proceduresEmployees following procedures
Review Preventive Med inspectionsReview Preventive Med inspections
Corrective Actions?Corrective Actions?



A PRACTICAL APPROACH TOA PRACTICAL APPROACH TOA PRACTICAL APPROACH TO

HACCPHACCPHACCP
VIDEO SERIES

A HACCP CASE STUDY

VIDEO SERIESVIDEO SERIES

A HACCP CASE STUDYA HACCP CASE STUDY
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Army Minimum Food Risk 
Management Requirements

Reference: AR 30-22; DA PAM 30-22, para. 3-7
Incorporation of HACCP principles:
•• Monitoring ProceduresMonitoring Procedures
•• Application of Critical LimitsApplication of Critical Limits
•• Record KeepingRecord Keeping

Defined Processes for Monitoring:
•• Cold holding & storageCold holding & storage
•• Hot holdingHot holding
•• CookingCooking
•• Cooling (leftovers, preCooling (leftovers, pre--prepared items)prepared items)
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Table 3-1: Minimum 
Monitoring Requirements

Responsible 
Agent

Process Number of Samples & 
Frequency

Monitoring Criteria

Food 
Operations 
Sergeant / 
Manager

Food 
Operations 
Sergeant / 
Manager

Food 
Operations 
Sergeant / 
Manager

Cold 
Storage

Cooking

Cold 
Holding

All units Once each 
meal period 
(Breakfast, 
Lunch, 
Dinner)

3 menu 
items

Each meal 
period

3 items Each meal 
period

• Monitor all refrigeration units…
• Verify the ambient temp…
• Record temperature on data log.

• Spot-check at least 1 meat,…
• Spot-check 2 or more other…
• Monitor internal product temp…
• Record internal food temp…
• Spot-check at least 1 meat,…
• Spot-check 2 or more other…
• Monitor same menu items…
• Record internal food temp…



20

U.S. Army Quartermaster Center and School 
Food Service Contract Management

19 December 2002 Army Center of Excellence, Subsistence

DA 7458 - Cooking

DA 7459 –
Hot/Cold Holding 

& Storage

DA 7460 -
Cooling
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Contract Requirements
Part of Quality Control Plan
Apply HACCP principles as part of routine duties
Documentation of HACCP plan
Records (SOPs, training, work orders…)

Part of the Gov’t Quality 
Assurance Plan
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The Last Word!

“The best HACCP plan in the 
world isn’t going to eliminate 
risk; but it will help us reduce but it will help us reduce 
the potential for risk and its the potential for risk and its 
magnitudemagnitude.”.”

-H. RUSSELL CROSS, PH.D.
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Hazard Analysis Critical Control 
Point

Summary
Define HACCP
Understand HACCP 
Principles 
Identify Control Points & 
Critical Control Points
Know Contract Requirements

? Questions ?
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