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“FOOD POISONING 
IS NOT BAD LUCK, 

IT IS BAD MANAGEMENT”
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Patrick Wall, CEO of the Food Safety Authority (Ireland)
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Nature of HAZARDS



CHEMICAL HAZARDS
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monosodium 
glutamate

insecticide

cyanide in 
potatoes

Tetrodotoxin
Puffer fish

Mushroom 
poisoning
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BIOLOGICAL HAZARDS
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Sporeforming Bacteria (Pathogens):
• Clostridium botulinum
Proteolytic
Nonproteolytic
• Clostridium perfringens
• Bacillus cereus
Nonsporeforming Bacteria:
• Brucella abortis, B. suis
• Campylobacter spp.
• Pathogenic Escherichia coli (e.g., E. coli 
0157:H7)
• Listeria monocytogenes
• Salmonella spp. (e.g., S. typhimurium, S. 
enteriditis)
• Shigella spp. (e.g., S. dysenteriae)
• Pathogenic Staphylococcus aureus
• Streptococcus pyogenes
• Vibrio spp. (e.g., V. cholerae, V. 
parahaemolyticus, V. vulnificus)
• Yersinia enterocolitica



PHYSICAL HAZARDS
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MICROORGANISM
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What Bacteria Need to Grow
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What Bacteria Need to Grow
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Hazard Analysis and Critical Control Points or HACCP 

a systematic preventive approach to food safety from biological, chemical, and 
physical hazards in production processes that can cause the finished product to 

be unsafe, and designs measurements to reduce these risks to a safe level.

H A C C P
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• PREVENTIVE not Reactive

• Designed to use in all segments of the 
food industry

• A Management tool used to protect 
against biological, chemical, and 
physical hazards 
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BENEFITS
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The application of this principle
involves listing the steps in the
process and identifying where
significant hazards are likely to
Occur. The HACCP team will
focus on hazards that can be
prevented, eliminated or
controlled by the HACCP plan.
A justification for including or
excluding the hazard is
reported and possible control
measures are identified.
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Principle 1 - Conduct a Hazard Analysis
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Principle 2 - Identify the Critical Control 
Points
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A critical control point (CCP) is
a point, step or procedure at
which control can be applied
and a food safety hazard can
be prevented, eliminated or
reduced to acceptable levels.
The HACCP team will use a CCP
decision tree to help identify the
critical control points in the
process. A critical control point
may control more that one food
safety hazard or in some cases
more than one CCP is needed
to control a single hazard. The
number of CCP's needed
depends on the processing
steps and the control needed
to assure food safety.
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Principle 3 - Establish Critical Limits
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A critical limit (CL) is the
maximum and/or minimum
value to which a biological,
chemical, or physical
parameter must be controlled
at a CCP to prevent, eliminate,
or reduce to an acceptable
level the occurrence of a food
safety hazard. The critical limit is
usually a measure such as time,
temperature, water activity
(Aw), pH, weight, or some other
measure that is based on
scientific literature and/or
regulatory standards.
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Principle 4 - Monitor CCP
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The HACCP team will describe
monitoring procedures for the
measurement of the critical limit
at each critical control point.
Monitoring procedures should
describe how the measurement
will be taken, when the
measurement is taken, who is
responsible for the
measurement and how
frequently the measurement is
taken during production.
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Principle 5 - Establish Corrective Action

IAL3210 Air Catering Management

Corrective actions are the
procedures that are followed
when a deviation in a critical
limit occurs. The HACCP team
will identify the steps that will be
taken to prevent potentially
hazardous food from entering
the food chain and the steps
that are needed to correct the
process. This usually includes
identification of the problems
and the steps taken to assure
that the problem will not occur
again.
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Principle 6 - Verification
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Those activities, other than
monitoring, that determine the
validity of the HACCP plan and
that the system is operating
according to the plan. The
HACCP team may identify
activities such as auditing of
CCP's, record review, prior
shipment review, instrument
calibration and product testing
as part of the verification
activities.
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Principle 7 - Recordkeeping
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A key component of the
HACCP plan is recording
information that can be used to
prove that the a food was
produced safely. The records
also need to include
information about the HACCP
plan. Record should include
information on the HACCP
Team, product description, flow
diagrams, the hazard analysis,
the CCP's identified, Critical
Limits, Monitoring System,
Corrective Actions,
Recordkeeping Procedures,
and Verification Procedures.
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To Ensure 
TOTAL Food Quality

Based On 4 Main Groups Of Total Quality 
Management

1. GAP : 

2. GSP : 

3. GMP:

4. GHP:

Good Storage Practice

Good Agricultural Practice

Good Manufacturing Practice
Good Hygiene Practice



Good 
Agricultural 
Practice
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Basic Rules

• Check production for 
contamination

• Product must be fit for human 
consumption

• Not to use pesticided chemicals 
that are poisonous to humans

• Store food away from rodents 



Good 
Storage 
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SHOULD BE FOLLOWED ALL 
THROUGH THE ENTIRE FOOD CHAIN

Storage of food should be 

• in cool dry places…to prevent 
mold, mildew and fungus

• in low temperatures to prevent 
growth of bacteria

• Prevented from rodents 
contaminating the food



Good 
Manufacturing
Practice
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The Place Where Food Is Prepared 
Should Be Designed In Ways To 
Minimized Contamination As 
Much As Possible

• Cool
• Clean
• Forbidden entrance for non-

foodhandlers
• Regulate humidity (if possible)
• Surfaces the comes in contact 

to food must be cleaned easily
• Prevent vermins from food 

preparation areas



Good 
Hygiene
Practice
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Measures for FOOD HANDLERS to 
not contaminate the foods

Observe Personal Hygiene

• Bath daily
• Hand washing 
• Wear headgear


