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Hieard Anilysis and Critical Control
Point ( HACCP) technigues ore becoming
the accepted nomm for controlling the safety
of toeds, Each plant should have its own
written plan o incorporate HACCP prin-
ciples in the operation. This material is
pssembled w provide some peneric guid-
pnce m developing & HACCP plan for use
n acidified foods operation. Inorder for
HACCP to cltfectively prevent food safety
hazards, PrOCEsing |l|.|||l-1. kst b ol
ing i pecordarsee o Giood o fac in!_:
Pructices and under sanitary condibions. A
written saniation plan is recommended

HazarDs ANALYSIS

A hazard anolysis of o typical acidified
fonds pperation reveils several potentul
hzards

W Eow maderials musi be inspecied
fior wholesomeness and be free
fromm deciy and unsound lissues
which might harbor harmful
MUCTOOrEENISMS,

B Eow muenals must be purchased
1'||'-||| 1|,"'|'I|||it|||-\.' w.|||;"-|'|||-.'1'=\. and e
prown on fields using safe agrs
nome. practces. Any ferilieers
frovm human or amimal waste must
be properly composted and applhied.
Pesticides must be spproved and
:|.|l|1i1|_:|_| i :1|.'|.'|||||.||'||.'|. with label
procedirnes

B Raw produce must be washed i
pitablbe waler o remove surbive
resicdues and foreign matenals

B Oiher ingredients must be
purchased from reputable suppliers,
be produced in inspected process-
i establishments and be of Tood
aaide,

B All ingredients must be priviectied
from contammation or spoilige
Using r|,'|'1i=:'-,'TiI.I||l|1 o i i
appropriale misins

B Formuloted imgredients, which ore
ool shell stable, muost be held
wncher refi |}-._-|.|r.;.,l conditions fo
prevent he Erlll.\.'.'!: ol harimful
MO0 RanLSTs

B Workers with commumcable
disenses and those with skin infiee-
tions must be excluded rom han
|l|||||_'_ foodds or utensils becawse of
the danger of spreading harmful

MG FOUTEATMISINS,

ConTtroL PoOINTS

A critical control point is a s1ep in the
process which must be controlled 10 wssume
firad safery, A fimshed equilibrinm pH of
.6 or below 10 prevent botulism is always
aeritical control poind for acidified foods
(her points such as those considered
below may also be critical, depending on
ihe product and process;

W A termondal heat treatment of 18DF
will reduce the populaten of hirm-
fel wnd spoilage microbrpanisms in
the product

B Maternials such as peppers,
tomatoes anid cocumbers may need
Lo be slived, chopped or plenced
Lo provide intimate contaet with
the brine.
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B Container closures must be intact and free from
food product on sealing surfaces in order 1o
provide a proper hermetic seal,

B The critical control point for acidified foods 15 a
fineshed equilibrium pH of 4.6 reached within
24 hours.

CrimicaL Limits/MONITORING

Critical control points are measurable and must have
gatablished critical limits, These entical Timits must be
monitored as in the example below.

Oine critical control point for all scidified foods is a
finished equilibrium pH of 4.6 ar below. This determina-
tion must be made within 24 hoors by the following
procedure:

B Drain and rinse the solid material. Chop peppers
and such materials as necessary o allow bring
I dlrsin.

Place solids in a blender and blend thoroughly.
Check the pH with & properly calibrated pH meter
calibrated with pH 4 and pH 7 bufTers,

If the pH 15 below 4.0, record the pH for the Lot
IT the pH is between 4.0 and 4.5, repeat the
procedure.

If the pH 15 above 4.5, follow the corrective
actions and record as a process deviation

B Record all observations.

CoRRECTIVE ACTIONS

When the monitored erifical control points indicate
loss of contral {e.g., critical limits not met), predetermined
corrective actions must be taken, Cormmective actions for
pH resdings outside of critical limits are indicated in the
following paragraphs.

If the pH exceeds 4.5 and the product has been held
at room temperature more than four hours, discard the
contents of the jar and the lids. Jars may be thoroughly
washed and recovered. Record the disposition of the
product in the process deviation log.

If the pH exceeds 4.5 and the product has been held at
room temperature less than four hours, drain the solids
and discard the brine and closures. Beprocess the product
with new brine, heat and seal. Record the reprocessing in
the process deviation log, Retest for pH within 24 hours as
noted above,

RECORDS

Critical control poinl measurements, such as process
conditions and pH determinations, must be documented
for each lot. Coded lots of Gnished products must be
traceable to all ingredient, quality, progess and container
records,

All process deviations musi be recorded in o separate
log fogether with informaotion on the disposition of
affected lois.

VERIFICATION

Logs of pH determinations must be reviewed and
signed by the certified supervisor on a daily basis, within
24 hours of production, A control cha of pH determana-
tons for each product must be mantoned o visually spot
trends in pH readings.

To evalunte the effectiveness of the program, mamtain
records of all consumer complaints. Any devintions
from the scheduled process must be discussed with the
process authority,
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