HACCP Applications to Meat and Broiler Slaughter Plants

A Look at HACCP Developer
Video Illustration
Example on HACCP Application to a Meat and Poultry Processing Facility

HACCP Records

A. Related to the HACCP plan

List of HACCP team members and their responsibilities
Product description and intended use

Process flow diagram indicating CCP's

List of hazards at each CCP and preventive actions
Critical limits at each CCP :
Monitoring records

Deviation response at each CCP

HACCP plan verification

. HACCP plan validation

10. Auditing evaluation

11. HACCP team training

W NN R WD =

B. Basic hygiene and safety procedures
Ingredients and products

Supplier certification

Supplier audits '

Incoming materials and additives

Storage times and temperatures for supplies
Use of additives
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C. Processing

1. CCP monitoring and the persons responsible
2. Procedures used

3. Calibration of monitoring instruments

D. Packaging
1. Material compatible with specifications
2. Closures compatible with specifications

PHR 450, D7
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E. Storage and distribution
1. Temperature in storage and shipping rooms
2. Shipping temperature and expiration dates

F. Cleaning and disinfection (SSOP's)

Cleaning and disinfection (materials and methods)
Insect and rodent control

Water chlorination

Waste treatment and disposal
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Keller-Soft(TM) HACCP Plan Developer 450D7-3

Product/Process Description  Raw frozen chicken (broiler) parts packed in polypropylene. Product to
be fully cooked before consumption

Product Name: Frozen poultry parts

Intended Use:

Consumer: General population

Packaging: Polypropylene and carton box
Shelf Life: 6 months

Storage and Distribution: In frozen condition
Destination: Supermarkets

Labeling Instructions: Keep frozen at all times

Special Distribution Control: Maintain product frozen. Preparation and serving procedure entail
defrosting In refrigerator overnight, cooking properly before serving.
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Plan: Raw frozen chicken {broiler} parts

Bleeding

Receiving/unloading birds
CCP #1

Scalding Plucking - Evigg;rzgon
Chiling CCP #4 ‘ Wash?g ccp

E:reezingggc;:torage l‘-'Cutting and packinsﬂ

Approved by: pate:
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450D7-6

Hazards List

Plan Name: Raw frozen chicken {broiler) parts

Process Step  Biological Chemical Physical

Receiving/unioading birds

Pathogens
Hanging

Pathogens
Bleeding

Pathogens
Scalding

Pathogens
Plucking

Pathogens
Evisceration

Pathogens
Washing

Pathogens
Chiling

Pathogens

Cutting and packing
Pathogens

Freezing and storage
Pathogens

Our Company Approved by:
Date:

c:\haccp plan

Date Printed; 1/26/2006 Page: 1
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Keller-Soft(TM) HACCP Pian Developer

Establishment X: Freezing Log

ASEUT- 0

Date Date Recorder Manual | Hold for
& & (°F) (°F) corrective
Time Time Internal | Internal action
Lot | Cook Chill | Chilling | Chiller | Product | Product | (Check if | Monitor
Product | # | Finished | Started Temp. | Temp. | Temp. Yes) By
Unit :
Critical Limit:
Pre-shipment Review by (Management):
Date/Time:
1/26/2006
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