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Hazard Analysis and Critical Control Point:

Model Safety Pluns for Small Seafood Dealers, Packers & Processors

Introduction

Hazard Analysis and Critical Control Point (HACCP)
monitoring has become a widely accepted tool that food
handlers and manufacturers use to control potential health
risks 1 our feod supply. To ensure the safety of lish and
fishery products, the U.S. Food and Drog Administzation
(FDA} issued its scatood HACCP regulation in 1995 and
gave the industry two years 10 comply. All domestic
seafood processing firms have had 1o meet those stan-
dards since Dec. |8, 1997.

The safety of our food is now a significant concern (o
both the public and regulators. Discase-cavusing bacteria
have resulted in a number of severe food-borne illnesses
and cven deaths, and unsate food has received a great deal
of media attention. Food manufacturers now must assume
greater responsibility for protecting consumer confidence
in the wholesomeness of Tood by guaranteeing its safety.

HACCP was pioneered in the early 19605 1o reduce
food safety hazards. These hazards can be bacterial,
chemical or physical contaminants in food that cause
severe illness, injury or death if they are not prevented,
eliminated or reduced to an acceptable level, Tradition-
ally, processors tested random samples ol a product to
detect quality or safety problems. But as food-borne
illnesses began altracting widespread attention, processors
realized that it was time-consurning and mnefficient to
search for problems after food had been made. They
found it was better 10 control the introduction of a huzard
to [ood as it was being handled or processed. HACCP
gives processors an advantage by focusing attention on
the production line where food hazards are likely to oceur
and where processors can catch a safety problem before it
rcaches the customer,

The FDA expects five kinds of seafeod dealers and
processors to develop a food safety or HACCP plan;

s dealers who sell shrimp dipped in sulfites;

» dealers who seli histamine-producing fish such
as mackerel. tuna or mahi-mahi;

* dealers who recetve or ship shellfish out of state;

= cooked crab processors;

+ smoked fish processors.

You can prepare a HACCP plan by following seven
sleps.

1. Conduct a hazard analysis. Walk through your
plant and draw a flowchart or diggram of the production
operation. Starl with the delivery of your fish or fishery
products and list all of the processing steps involved in
manufacturing or packaging your products for retail or
wholesale distribution. Once you can see your production
processes outlined on paper, it will be easier 10 decide
where your business is vulnerable to food safety hazards.
To do a hazard analysis, transfer each processing step
outlined on your flowchart 1o column | on a Hazard
Analysis Workshect (refer to blank form on page 65},
Column 2 of this workshect asks you to decide which of
the three food safety hazards — biological, chemical or
physical — your fish or fishery products are most at risk
for at each step in production. If you are unsure what
kinds of hazards you should he concerned aboul. consult
the reference materials in this booklet. You can also seek
advice Tfrom your state and {ederal health inspectors or
your local Sca Grant or extension seafood specialist,

2. Establish critical control points (CCPs). Your
hazard analysis will help you deterinine where in your
operation you can control a food safety hazard. Anywhere
you have answered “yes™ in column 6 on your Hazard
Analysis worksheet 1s a CCP that you will have to
menitor in your HACCP plan. Transfer those processing
steps that you determined are CCPs in your operation
from your Hazard Analysis worksheet to column | on g
HACCP Plan Form (refer o blank form on page 66). In
column 2 of this form, wnite the biological. chemical or
physical hazard that you can control by preventing,
eliminating or reducing a hazard to an acceplable level.
For example. you can prevent disease-causing bacteria or
pathogens [tom growing on tinfish through refrigeration.
You can eliminate these same bacteria from crabmeat
through pasteurization, And vou can reduce to an accept-
able level the bacteria in shellfish by harvesting oysters.
clams and mussels only from state-approved walers,



3. Set critical limits. In column 3 of your HACCP
Plan Form, establish boundaries that cannot be violated if
your products are to be safely processed or hundled. For
example, the critical limit for holding histamine-produc-
ing fish such as tuna or mackerel 18 50 F, according to the
FDA. That means vou cangot store your tuna or mackerel
al temperatures higher than 50 F, or histamine will form
in the meat. Histamine can be deadly to pcople who are
allergic to it. To be certain that your fish never reaches or
exceeds that temperature, you would set your cooler no
higher than 50 F. That is your critical limit.

4, Devise monitoring procedures. In columns 4, 5, 6
and 7 of your HACCP Plan form, decide how you will
control your hazards and meet your critical limits. Choose
physical or chemical tests thal give fast results to tell
whether you are meeting your eritical limits. For instance,
you can check the temperatore ol your histamine-prone
fish by checking the temperature of your cooler. Better
vel, you can check the temperature of the meat with a dial
thermemeter. And you can check for the presence of
sulfites on yvour shrimp with a quick chemical test.
Sulfites produce color changes when certain dyes are
applied to shrimp meat. These changes let you know
within minutes if your product has been sul(ite-treated to
hold its natural color.

5. Establish corrective actions. Give your employees
detailed instructions on how to bring a production process
under control when your monitoring procedures show that
you have exceeded your critical limits. For instance, you
would instruct your employees to reject any shipment of
live oyslers that were untagged. harvested from closed
areas or received from an unlicensed harvester. If the
thermometer on your cooler began to rise above 30 F, you
would want your employees to readjust the thermostat to
bring the temperature below 50 F andfor pack your
histamine-prong fish in ice o keep it cold,

6. Develop verification steps. Establish procedures
that indicate whether your HACCP plan can control
hazards and vour employees are following ihe plan’s
riles. For example, if you record daily temperatures in the
cooler where you hold your histamine-prone fish before
shipping, you would regularly review those records for
two reasons. First, you want to make sure that your
cmployees are actually recording the cooler temperatures.
Sccond, you want to know that your cooler is continu-
ously operating al or below 50 F 1If the cooler stopped
working, you would want to see that your employees took
the appropriute corrective action to keep the temperature
of your fish below 530 F.

7. Build a record-keeping system. Keep records to
document that your HACCP plan is working properly.
These do net have to be complicated. For instance, you
could keep & daily temperature log on your histamine-
prone fish at recciving and during refrigerated storage.
And you must keep the harvest tags on file for every
shipment of live oysters and clams that you reccived at
your dock. Examples of the different kinds of records that
you could use for your HACCP system are shown in this
boaklel.

How to Use These Models

The models in this booklet illustrate how a HACCP
plan can address seafood salety hazards in the five Kinds
of businesses expected 1o have plans. There is no stan-
dard, onc-plan-fits-any-business HACCP program for the
seafood industry, The FDA has given every processor the
frecdom, within gencral guidelines, 10 design a safety
plan that best meets his or her needs. Because no two
businesses handle seafood exactly the same way, no 1wo
HACCP plans will be alike, cven among companics that
process an identical commodity such as pasicurized
crabmical.

You are strongly enceuraged not o copy any one of
these plans and adopt it as your own. These illustrations
are ottered only to help you understand the HACCP
concepl. Be aware that the monitoring procedures and
correciive actions you commit to paper will be binding.
State and federal regulators will expect you (o mdinidin
records on afl of vour crivical control points as specified
by nionitoring procedires in your HACCP plan. Think
carefully through your business’s safety hazards and
decide how best to monitor and control them. To learn
more about designing a HACCP plan, request a copy of
A Self-Guide to HACCP Inspection for Small Seafood
Dedlers, Puckers and Processors. Send $2 tor shipping
and handling to North Carolina Sea Gramt, North Carolina
State University, Box 8605, Raleigh. NC 27695-8605 or
call 919/515-101. Or contact the NC Staie University
Seafood Laboratory, P.O. Box 1137, Morehead City, NC
28557 or call 252/726-7341.



Good Manvfacturing Practices

The HACCP system rests on a strong general hygiene
program that prevents food from becoming contaminated
through unsanitary plant conditions or handling practices.
Tn fact, & HACCP plan cannot work without one. Sanita-
tion standard operaling procedures (SSOPs} broadly
address many elements of plant and employee hygiene as
food 1s manufactured. They describe in step-by-step detail
how to handle food in a sanitury way and keep your plant
clean every day. The FDA regulation reguires sealood
processors to estublish SSOPs. even if their company isn’t
required to develop a HACCP plan, because a well-
designed SSOP program is a valuable tool for preventing
fond hazards.

In some situations, you may use SSOPs 10 reduce the
number of ¢ritical control points (CCPs) in your HACCP
plan. But this in no way minimizes the importance of a
particular hazard. It is often better 10 prevent problems by
controlling a food hazard through a combination of
SSOPs and CCPs, For instance, plant sanitation, cm-
ployee hygiene and strict handling procedures are just as
important in controlling discase-causing bacreria in
cooked scafood as the actual cooking and refrigeration
that you might identiy as CCPs in your HACCP plan.

When SSOPs are in force, HACCP will be more
ellective because the plan can Tocus on hazards associated
with processing or a particular seafood and nof on the
cleanliness of the plant. If you include sanitation controls
as part of your HACCP plan. they become CCPs, so you
would have to maintain additional records on critical
limits, corrective actions and verification that you
otherwise would not have to keep.

The regulation requires vou to regulariy moniter and
maintain records showing you comply with eight key
points.

1. Verity through your city or the county health
department that the water you use (0 make ice and
process scafood 15 sanitary or has been treated to
make it safe to use with food.

Document before cach day's production that employees

clean and sanitize the surfaces of cleaning tables,

equipment or utensils that come in contact with food.

It you heat-process any scafood such as blue crab,

document thut you prevent cross-contamination

between raw and cooked products. Even if you do not
heat-treat seafood, you must show that you have pul
procedures in place to prevent your scafood from
contacting any unsanitary cquipment, utensils or
puckaging.

4. Show that you put hand-washing and sanitizing

stations in your processing areas and that you

maintain them regularly. Toilets must meet state
health regulations.

Demonstrate that employees handle and store

seafood away from chemical, physical or bacterial

contaminants such as sanitizers. condensate. or dirty
utensils or equipment.

6. [ndicatc that you properly label and use cleansers and
pesticides, storing them away [rom food-processing
areas.

7. Establish a policy that keeps any employee with an

illness, infected wound or open sore from handling

seafood in your plant unless the condition has healed
or the persen has been treated by a physician,

Document that you use a pest-control program in your

plant.

You can develop a SSOP checklist to document that
you conply with these sanitation requirements duily,
weekly or monthly. An example of a SSOP program is
included on pages 60-62.
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Hozard Analysis Worksheet for Fresh Shrimp

—

Firm Nume: ABC Slranp Co.

Broduct Deseripion: Fresh fread-on shrimp

Firm Address: Aaywihere, [:54

Methad of Starage and Distribution: Pk and distribinte on ive G

Stk ponnd Huses

D Intended Use ond Consuner: Copbed by the generdal public priew i
Signature: CrRLS AL
i i 13 i4 131 {6)
[ngredient/processing step fdentify potentinl hazards Are any Justify vour decisions LList measure(s) te prevent Is this step
introduced, ¢ontrolled or pitential far column 3. the significant hazards. a critical
enhanced al this step. food-safety control
hazards point?
significant? LYes Nl
Yes/Mui
Revuiving RIOLOGIC AL Yo R seafowsed i o il Proper couking will Uestioy P
sy ol padlirens, pathagens rar e comsumtion,
CHEMICAL Yes Sulliwes cun wause allergic Rajeet shrimp contnmng Yoy
neagtions in semsitive peaple. | subbiles
PHYSICALL Ner
Weigh/Pack and Label BICHOCGICAL Yoy Temperature ubtse can vause | Proper cooking wilT destriy Na
pathogen growlh, PRUPRS PrIOE 0 COIUITIPLH.
CHEMIC AL o
PHYSICAL No
Coeiler S1onige BLOLOGICAL Yeu Temperature abuse can cise | Proper cooking will destroy Nis
patliogen growth PutbIZLNS PV I s,
CHEMIC A MNu
PHYSICAL Yy
Shiprng BIOLOGIC AL Yeu Temperature sbuse cun cause | Prper cooking will desiy s
pathogen arowh pruhogens Py Lo CoRswmption.
CHEMICAL N
PHYSICAL No

l

Models muy not he fully cousistent with guidance contuined in MDA’ Fish end Fistiery Producn Huzendds and Contteods Gnide.
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HACCP Record Form for Fresh Shrimp

Sulfite use is not allowed. Letter of guarantee from harvester must be on file,

Recetving Critical Control Point Operator initials and checks each day greduct s delivered,

Yessel name Operator tinitialy) | Eetter idate filedy | Swun. | Mon. | Tues. | Wed. | Thor Fri. Sat.

Completed by

Revipwed by: Drate Reviewed:




. Harvest Vessel HACCP Training

Letter of Guurantee for use of sulfites

ABC Shrimp Co., Anywhere, USA

L, All product should be handled in i manner to prevent any type ol contamination (dirty ice. dinty storage bin or containers. fuel. lubricants.
usedd brine sulution, i),

1 Any ice bin or freezer used to store products should be cleaned and sunitized regularly.
A The deck and fish baskets used o store products should be cleaned hetween ieips. AlL baskers should be color coded for wse with fond

products only.
4 Bockside and oft-loading practices include:

ap no trash in baskets. by no trash Jeft on dock and ¢ no unanthorized persons on dock,
LR Sedium bisolfiee declugstion for this harvest vessel.

M1 YES (Allowed) 3 S0 (Notallowed)

6. Onher instructions 2iven:

This HACCP-related information was discussed with vessel operators and crews off-loading products wt ABC Shnmp Co,

Wessel Name:

Captaim: [Yate Resiewed:

Trainer: Dute Reviewed:
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‘Hazard Analysis Worksheet for Fresh Shrimp Containing Sulfites

Firm Name: ABC Shrimp Cor,

Product Description: Fresh head-on shrimp

Firm Address: Anviiere, LA

Methid of Storage and Distribution: Pack and distribute on ice in

Sth-potind boyes

Dale: Intended Use and Cansumer: Conked e the generad public prior to
Signature: CoRspiion
{n {2 k) i4) (5 {0}
Ingredient/processing step Identify potential hazards Are any Justity your decisions List mensurets) 1o prevent I this step
introduced, controlled or potential for column X, the significant hazards. a eritical
cnhanced at this step. food-safety control
hazards puint?
significant? [YesNa)
1Yes/No)
Reveiving BIOLOGICAL Yes Raw seafood is 8 natural Propur cooking will destroy Nt
swuree of pathogens, puthogens prier to consimption.
CHEMICAL Yes Sultites cun cause alleraic Segregate and label products No
reactions in sensitive people. | containing solfites.
PHYS1CAL Mo
Weigh/Puck and Label BIOLOGICAL Yo Temperature abuse can cawse | Proper cooking will destroy No
puthogen growth. pathagens prior iy Conswmption,
CHEMICAL R1EN Sullites can cawse allergic Ensure vsc of aceurae Tibels. Yes
reaclions in sensitive people.
PHYSICAL No
Cooler Storage BIGLOGICAL. Yos Temperature ghuse van cause | Proper cooking will destroy Na
pathogen growth, pathogens Prior K consmnion.
CHEMICAL M
PHYSIC AL N
Shipping BLOLOGICAL Yes Temperature abuse can vawse | Proper cooking will destroy No
pathogen growth, pitthegens prior o consumption.
CHEMIC AL Mo
PHYSICAL Mo

Muadels may not be Lully conststent with guidance contained in FDA's Fish and Fishery Products Huzards and Conirols Guide.
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Shucked Oysters
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Hazord Analysis Worksheet for Shucked Oysters

Firm Namne: ABC Ovater (o,

Firm Address; Amvwhere, USA

Product Description: Shucked ovsters in plastic T-gellon containers

Method of Sterage and Distribution: Shipped on ice and refrigerated;

stored ai retail inder refrigeration

Sigmature: Intended Use and Consumer: Raw andfer cooked prior to consumplion
Dute:
n (1 (R ] (8) (6}
Ingredient/processing step Identify potential hazards Are any Justify vour decisions List measure(s} to prevent | Ls this step
intreduced, controlled or pitential for calumin 3, the significant hazards. a critieal
enhanced at this step. food-safety control
hazards point?
significant? {Yes/No}
Yes/Nob
Recetving Live Oysters BIOLOGICAL Yos Ovsters are assumed to be « Only accept shellstock from | Yes
+ Bacterial pathogen galen ruw. Oysters are waters open to harvest.
contmination eusily contaminated with » Require proper tagging.
pathogens from harvesting * Reyuire proper harvester
WALESS. license.
CHEMICAL Yes [ndusteial poliution + Only accept shellstock from | Yes
+«Chemical contamination frequently occurs in gstuarine waters open (o harvest.
walers, Oysters may become | * Require proper tugging.
contaminated with these » Require proper hatvester
pol lutants. license.
« Natoral toxins Yes Natural toxins and » Only accept shellstock from | Yes
organisms that produce walcrs open o harvest.
them cun be filtered und » Require proper Gigging.
concentrated by oysters. * Require proper harvester
license.
PRYSICAL
+ None
Shellsiock Cooler Storuge BICLOGICAL Yas Pathogens may increuse in Maintain coolers at Yes
* Bucterial pathogen growth npmber if vysters are nol temperatures helow 45 F.
properly cooled during
storage.
CHEMICAL
+ None
PHYSICAL
+ None
Shucking BIOLOGICAL Yes Excessive time n shucking Cumulative time of Na
+ Bacteriak pathogen growth room can promote exposure is being contralled
puthegen growth, at shucked-oysier storage.
CHEMICAL
» None
PHYSICAL No Hazard anabysis indicates that
* Bits of shdl this inherent delect is not
“reasonably likely™ to result
in the Foud being unsale for
cumsumplion.
« Metul fragments No Nut reasonably Hkely W occur.

Models muy not be fully consistent with guidance contained in FDA's Fish and Fishery Products Hazards und Controls Guide.

Page 1 of 2
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Hazard Analysis Worksheet for Shucked Oysters

n {2 3 ) {5 ]
Ingredient/processing step Identify potential hazards Are any Justify your decisions List measure{s) to prevent Is this step
introduced, controlied or potential for column 3. the significant hazards. a critieal
enhanced at this step, food-safety control
hazards point?
significant” {Yes/Nn)
tYesNo)
Washing/Draining BIOLOGICAL Yeu Excessive time al wushing/ Cumulative time of No
» Bacterial pathegen growth draining step can promute expusure is being comrolled
pathogen growth, at shucked-oyster storage,
CHEMICAL
+ None
PHYSICAL
* None
Packing BIOLOGICAL Yos Excessive time at packing Cumultive time of No
+ Bacterial pathegen growth step can promote pathogen exposure is being controlled
growih. at shucked-oyster storage.
CHEMICAL
« None
PHYSICAL
« None
Shucked Oyster Storuge BIOLOGICAL Yes Puthogens may increase in Muintain cooler temperature, | Yes

* Bacterial pathogen growth
CHEMICAL
« Nome

PHYSICAL
* None

number if aysters are not
preperly ceoled during
slorage.

Limit the cumularive
exposure time of oysters
(o ambienl lemperatures,

Models may not be tully consistent with guidance contained in FDA's Fish and Fishery Products Hezords and Controls Guide.

Page 2 of 2
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HACCP Record Form for Shucked Oysters

Cooler temperatures must not exceed 45 F for more than two hours.
Record cooler temperatures twice daily during operations. Keep records for one year.

Cooler Critical Contrul Paint

Month/Week Time of Day Safficient Iee on Product {Yes/No) Cooler 1 (F) Caoler 2 (F}
Sun. wm.
P
Man, a€Lm,
pom.
Tues. am.
puL
Wed. a.m.
fim.
Thur, aan.
rm
Fr. am,
p.nt
Sat. wm,
p.m.
Counpiled by:
Reviewed by: Date Reviewed:
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Histamine-Prone Finfish
Process Flowchart

Receiving

Conveyor to Wash Tank

Wash Tank

Grading

Weigh

|

Pack/Label

Cooler

Potential Species-Related Hazards:
Histamine-Prone Finfish

amberjack Spanish mackerel
bluefish mahi-mahi {(dolphin)
jack or blue runner shad
jack crevalle tuna
king mackerel wahoo
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Haozard Analysis Worksheet for Histamine-Prone Finfish

Firm Mame: ABC Fish Cor

Product Description: Histanrine-prone frsh

Firm Address: Auywhere, USA

Method of Storage and Distribution: Pact (uuprocessed) in ive;

hedd and distribute refrigerated

Date. Intendad Use and Consumer: Croked by the general public prior
Signuture: consimmption
(n (2) 13 (E]] i5) 1]
Ingredient/processing step [dentify potential hazards Are any Justify your decisions List measurets) to prevent | s this step
introduced, controtled or poteatial far column 3. the significant hazards, u critical
enhaniced at this step. food-safety control
hazards point?
significant? {Yes/No)
Yes/No
Receiving BIOLOGICAL Yes Potential pathogens may be Proper cooking wilt destroy No
* Bacterial parthogens present, pathogens,
CHEMICAL Yes Histarnine [ormation may oceur [ Proper temperiture control Yes
* Histarnine formation due to lemperature ahuse from harvest through
distribution will prevenr
histumine formation.
PHYSICAL
+ None
Canveyor BIOLOGIC AL NO
* Newne
CHEMICAL Yoy Chemicals used for Fellosw established sanitation
+ Lubricants may be presenl Tubrication may contact fish, | standard operating procesdures No
t550Ps,
PHYSICAL
» None
Wash Tank BIOLOGICAL Yo Potential pathogens may be Follews estuhlished S5O
* Bacterial pathopens present und prow: No
CHEMICAL Yes Histaming formation van Mantaio ice in wash tank for
+ Histamine toruation oeeur temperature contral. No

PHYSIC AL
» None

Models may not be fully consistent with guidunce contained in FDA's Fish and Fishery Products Hazurds and Controls Guide.

Page I of 2




Hazard Analysis Worksheet for Histamine-Prone Finfish

{1 {2 3 (d} i3) {6
Ingredient/processing step Identify potential hazards Are any Justify your decisions List mesyure(s) to prevent Is this step
intraduced, eontralled or potential for colomn 3, the significant hazards, a eritical
cohanced at this step. food-safety control
hazards point?
significant? {Yes/No)
1¥esNa)
Grading BIOLOGICAL Yes Pathogens could e imtroduced | Follow established SSOPs, No
* Bacterial pathopens and allowed 16 grow.
CHEMICAL Yes Temperature abuse can cause | Maintain jve on product. No
« Histamine formation pathogen growth,
PHYSIC AL No
« Nowme
Weigh BIOLOGICAL Nu Intreduction of tocterial Fallow catublished GMPs and No
* None pathogens is not likely to oceur | $SOPs.
CHEMICAL Mo
= None
PHYSICAL No
« None
Pack/Tabe BIOLOGICAL No Introduetion of hacterial Follow established GMPs and No
« Mo pathiogens is not likely o oceur | SSOPy.
CHEMICAL No
* None
PFHYSICAL i
» None
Covler BIOLOGICAL Yes Temperuture abuse can cause | Proper cooking will destroy No
+ Bacteral pathogens pathogen growith, pathogens.
CHEMICAL Yes Temperatre abuse may fead | Maintain ice on product while Yeu
* Histamine frmuaticon to bistarnine tormation, in refrigerined storage.
PHYSICAL Nus
« Nume

Models may not be fully consistent with gidance contained in FDA's Fish and Fishery Products Hards and Contmls Guide.

Page 2 of 2
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HACCP Record Form for Histamine-Prone Finfish

Harvest vessel record must show
(1) cooling began as soon after landing as possible (a representative must initial) and
(2) method of cooling to 50 F within six hours of harvest or 1o below 40 F within 18 hours.

Receiving Critical Control Point Operator initials and checks each day product is delivered.
Vessel name Operatur (initials) | Method of Cooling | Sun. Man. Tues. | Wed. | Thur Fri. Sat.
Compiled by:
Reviewed by. Dite Reviewed:

2s




HACCP Record Form for Histamine-Prone Finfish

Fish must be received at 50 F or below and maintained at 40 F or below in the cooler and at shipping.
Record cooler temperatures twice daily during operations. Keep records for one year.

Conler Critival Control Point

Month/Week Time of Dy Sulficient lee on Product (Yes/Noj Cooler t (F} Cooler 2(F)
Sun. am.
pam.
Mon. am.
pm.
Tues. a.m.
.
Wed. i,
P
Thur. a.m.
p.m.
Fri. 4.
pam.
Sat. am.
pam.
Compiled by:
Reviewed by: Date Reviewed:
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Corrective Action Form for Histamine-Prone Finfish

Firm Name: Prowduct Description:
Firm Address:
Problem or Solution or
Discrepancy Corrective Action
Diates:

Completed by:

Dale:

Completed by:

Date:

Completed by:

Dte:

Completed by:

Date:

Completed by:

Date:

Completed by:

Date:

Compioted by

Dutle:

Completed by

Dume:

Completed by:

Date:

Completed by

Revicwed by: Date Reviewsd:

a7z
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Fresh Crabmeat

Fresh Crabmeat Process Flowchart

Boat —  Raw Crab Receiving — Truck

\— Raw Crab Cooler
Retort Cooking —,

|

Air Cool

|

Cooked Crab Cooler

|

Debacking and Picking

Pack/Weigh/Seal/Ice

Cooler Storage




Hazard Analysis Worksheet for Fresh Crabmeat

Firm Mame: ABC Crub Co.

Product Description: _Crabmear

Firm Address: Amviwhere, USA

Method of Sterage and Distribution: Refrigerated storaye and disirifiiion

Dute: intended Use und Consumer: General pubific, restaurants and retail sinres
Signuture:
{n (3 i3 1) {5) 16}
Ingredient/provessing siep Identify patential hazards Are any Justify your decisions List measure(s) to prevent Is this step
introduced, controlled or potential for column 3. the significant hazards, a critical
enhanced at this step. fovd-safety control
hazards point?
significant? {Yes!Ne}
{Yes/va)
Receivelnspect/Weigh/Cull | BIOLOGICAL Yes Retw crabs can be a reservoir for | Cooking eliminates pathogens. No
+ Buclerial pathogens bactetial pathogens.
CHEMICAL No No history of problems with
+ Environmental contaminants blue crabs.
PHYSICAL
+ None
Raw Crab Cooler BISLOGICAL Yes Raw crabs can be areservoir for | Cooking eliminies padinens. No
+ Bacterial pathogens bacterial pathogens,
CHEMICAL
* None
BHYSICAL
« Mone
Retort Cooking BIOLOGICAL Yes [mprosper cooking will not kill Control cooking time and Yes
» Bucterial pathogen survival or inactivaie human pathogens. | lemperature.
CHEMICAL Np Controlled by 8509 Cuonirolled by 550P
* Builer chemicals
PHYSICAL
* None
Air Coal Roam BIQLOGICAL Na Controlled by S50P Controlled by S30P Nus
« Bavlerial contamination
* Ructerial pathapen growih No Bacterial growih is conirolled
by hot crab temperiture and
short holding fime.
CHEMICAL
* None
PHYSICAL
* None

Models may not b fully consistent with guidance contained in FDA's Fish and Fishery Products Huzards and Controls Guide.

Page I of 3




Hazard Analysis Worksheet for Fresh Crabmeat

() {2 3 ) 15) (6)
Ingredient/processing step Identify potential hazards Are any Justify your decisinns List measure(s) to prevent Is this step
introduced, controlled or potential for column 3. the significant hazards. a critical
enthanced at this step. food-safety control
hazards point?
significant? {YesNo)
{¥es/Ne)
Cooked Crab Cooler BIOLOGICAL No Caontrolled by SSOP Conteolled by SS0OP Ne
« Bactenal comanunation
* Buctenal pathogen growth No Tt1s unlikely that time/
temperature abuse conld ocour,
The meat in the crab is sterile.
CHEMICAL
« Nome
PHYSICAL
= None
Debacking and Picking BIOLOGICAL N Comtrodled by SSOP
+ Bactenal coanunation
+ Bacterial pathogen growth Yes Excessive time af un- Control the cumulative time Nu
refrigeralod temperiture witl the product 15 unrefrigerated
promote pathogen growth. after removal from cooler to
iemg picked product. The CCP
is at the weigh, pack and label
siep bacause that 18 whera the
monitoring, is most cftective
and where product is iced.
CHEMICAL
« Nome
PHYSICAL My This quality defecl is not likely
« 5hell t resull in the fiwd being
unsale for human consumption.
Pack/WeighiSealflve BICLOGICAL No Controiled by SSOP
* Bactenal contamingtion
* Bactena] pathogen growth Yes Fxuensive time ol un- Comtrol the cumulative time Yes

CHEMICAL.
« None

PHYSICAL
« None

refrigerated tempenature will
presnote palwogen growth.

the prowduct is unrefmgenied
alter rermerval Trom conler W
wing the picked product,

Models may not be fully consistent with guidance contuined in FDA's Fish and Fishery Products Hazardy and Controly Guide.

Poge20f3
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Hazard Analysis Worksheet for Fresh Crabmeat

Conler Slorage

BKILOGICAL
+ Bacterial pathogen growth

CHEMICAL
« None

PHYSICAL
« None

will allow prowth of hacierial
pathogens.

) (2} 3 ] (5) i)
Ingredient/processing step Identify potential hazards Are any Justify vour decisions List measure(s) to prevent | Is this slep

introduced, controlled or potential for column 3, the significant hazards. a critical

enhanced at this step, food-safety comirol

hazards point?

significant? {YesiNu)

{Yes/No)
Yes Storape at tugh temperatures Proper refrigeration Yes

Page 3of 3
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Example Ondv: Maryland Sea Gront Extension Program, Tom Rippen 12796

Fresh Crabmeat Process Schedule Cook Form

Company: ABC Crub Lo,

Address: Anywhere, USA

Persun Responsible: Lowding dock supervisor

Complete Every Cook:

Critical Limit: Eight misutes of 240 F vtinimum

Corrective Action:  Extead or recook to critical timis, if not pussible,_meark basket, move to cooked crab cooler and notify smanager

Complete Notice of Vst Ovonrrence and Corrective Aciion.

Date Bateh # Cooker # Time Elapsed Time | Thermometer Drainf Operator’s
Temperature | Vent Check Initials
Steam On | Start Cook | End Cook
Commenls:
Review twice waekly Reviewed by Date:




Example Oniv. Marvland Sea Grant Extension Program, Tom Rippen 12/96

Fresh Crabmeat Timer Record at Pack/Weigh/Seal Station

Company: ABC Crab Co,

Address: Amywhere, USA

Person Responsible: Picking room supervisar

Complele Every Batch (retort basket ).

Critieal Limit: Meaximum foar hours elapyed time that cooked crabs or crabmeat is of rogm temperature

Corrective Aclion” Mave produrt lo refrigeration before four-hour fimit is exeeeded If exceeded, segregate and keep product refrigerated.

Lantact plant mangger S

dete Notive of Unttied Ovowrrence and Corrective Action.

Date Batch # Time Crabs Time When Flapsed Corrective Cross-Referenced Superviser'y
First Placed Last Packed Time Action Forms Initiaks
on Tables Required?
Comments:
Review Iwice weekly Reviewed by Date:

36




Example Onfyv: Marviand Sea Grant Extension Program, Tom Rippen 12/96

Fresh Crabmeat Cooler Storage Record

Cooler temperatures must not exceed 40 F for more than four hours in a 24-hour period.
Record cooler temperatures twice daily during operations. Keep records for one year.

Covler Critical Control Point

Month/Week Tirme of Day Sufficient Ice on Product {Yes/No) Cooler 1 (F) Conler 2 (F)
Sun. am.
p.m.
Mun. a.m.
pam.
Tues. a.m,
p.m.
Wed. am.
P
Thur. am.
p.m.
Fri. a.m.
pom
Sat aamn,
p.m
Compiled by:
Reviewad by: Dute Reviewed:

37




ldeas and Notes
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Pastevrized Crabmeat

Pasteurized Crabmeat Process Flowchart
Buoat Truck

— Loading Area ‘—i

Raw Crab Cooler

— Retort Cooking

Air Cool Room

Cooked Crab Cooler

Picking Room

Packing/Sealing

Refrigerated Storage

Pasteurization Process

Packed Product
Refrigeration Room

3



Hazard Analysis Worksheet for Pasteurized Crabmeat

Firm Name: ABC Crab Co.

Product Description: Pastenrized crabmear in hermetically sealed steef cons

Firm Address: Anvwhere, USA

Method of Storage und Distribution: Refrigerated

Dae:

intended Use and Consurner; Reaedy tor ect without further processing

Signature:

in {2 i3 (4) (5} (6
[ngredientiprocessing step [dentify potential hazards Are any Justify your decisions List measure(s) vo prevent | 15 this step
introduced, controlled or potential for column 3. the significant hazards. a eritical
enhanced al this step. food-safety control
hazards point?
significant? {Yes/No}
[Yes/No}
Receipt BIOLOGICAL. Yes Raw crabs can be a Pasteurization climinaies No
+ Bacterial pathogen reservoir {or pathogens. pathopens.
contamination
CHEMICAL No No history of problems with
+ Environmental contminants crubs in arga of harves.
PHYSICAL
+ None
Raw Crab Cooler BIOLOGICAL Yes Ruw ¢rabs contain human Pastevrization eliminates No
+ Bacterial pathogen growth pathogens that can grow pathugens.
under refrigerated conditions.
CHEMICAL
+ None
PHYSICAL
+ None
Retort Cooking BIOLOGICAL Yes Tmproper cooking will nol kill Pasteurization eliminates No
« Pathogen survival or ingictivate human pathogens.
pathogens.
CHEMICAL Ny SSOP
+ Boiler chemicals
PHYSICAL No
v Nong
r If thiv prodact was sofd as fresh erabmeat, then the retort process may be a critical control point.
Air Coel Reom BIOLOGICAL No * Recontamination No
* Pathagens contridled by 350F
+ Bacrerial growth controlled
by hot crab temperature
and short holding tinie.
CHEMICAL
* Nome
PHYSICAL
* Nune

Models inay not be fully consistent with guidance contained in FDA’s Fish and Fishery Products Hazards and Controls Guide.

Page ! of 3
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Hazard Analysis Worksheet for Pasteurized Crabmeat

1y {2) K]l 4 {8 (5)
Ingredient/processing step Identify potential hazards Are any Justify your decisions List measure(s) to prevent | Is this step
introduced, controlled or poiential for column 3. the significant hazaeds. a critical
enhanced at this step, food-safety cantrol
hazards point?
significant? 1Yex/Noy
(YesNoy
Cooked Crab Cooler BIOLOGICAL Yes Timehemperuure abuse Pasteurization will climinate Ny
« Bacterial pathugen growth could allow pathogen growth. the pathogens.
CHEMICAL
+ None
PHYSICAL
* None
Picking Reom BIOLOGICAL Yes Excessive time in processing Pasteurization will eliminate No
+ Bacterial pathogen growth room will promote pathogen the pathogens.
grawih,
* Sphylococcus morvas No Although humans are natural
ICSEEVOrs, usir? USDAs
pathogen madeling program,
It was determined that the
temperature abuse conditions
necessary for geowth of
S ayrens o levels sufficient
fer toxin production were ot
reasonably likely 10 secur.
+ Baclerial pathogen No 850p
recontumination
CHEMICAL
* None
PHYSICAL Npy Hazard anadysis indicates
* Shell that this inherent defect is not
reasonubly likely 1o result
in the food being unsafe
for consumption,
Packing/Sealing BIOLOGICAL Yes Detective seams may allow Proper can scams Yes
+ Bucterial pathogen entry of Clostridim
recontamination through can paticliinm ype E.
seurms
* Bacteria) puthogen growth Yes Excessive time in processing Pastetrizativn will climinute No
o will promole puthogen the pathogens.
growliy.
* Swaphyfocorcus murens No Although humans are natural
eservoirs, using USDA's
pathegen modeling proscam.
it was determined that the
temperature ubuse condittns
necessiry for growth of
5. awres ta levels sufficient
for wxin production were not
reasonably likely to oceur
CHEMICAL
« None
PHYSICAL
« None

Meodels may not be fully consistent with guidance cortained in FDA's Fish and Fishery Products Hazards and Controls Guide.
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Hazard Analysis Worksheet

for Pastevrized Crabmeat

tLt 2 (1) (4} (5) (6
Ingredient/processing step Identify potential hazards Are any Justify vour decisions List measureisi to prevent | Is this step
introfuced, cantrolled or potential for column 3. the significant hazards. a critical
enhanced at this siep. Fird-salfety control
hazards point?
significant” {YesfNoj
(Yes/No)
Refrigerated Storage BIOLOGICAL Yes Time/temperature abuse could | Pasteurization eliminues the No
* Bacterfal pathogen prowih allow pathogen growrh. pithogens.
CHEMICAL
v None
PHYSICAL
* None
Pasteunization BIOLOGICAL Yes Pathogens will survive Apply proper thermal Yes
» Pathogen survivel an improper thermal process, Process.
CHEMICAL No
* None
PHYSICAL No
+ None
Packed Product BIOLOGICAL Yes Human puthogers Proper telrigeration will reduce | Yes

Refrigeration Room

* Bactenal pathegens

CHEMICAL
*+ Nope

PHYSICAL
* None

{Etestricdinm bosulinu,
Type Abcold grow if
produt s lemperature-
ahised.

chances for bacterial growth.

Modeis may not be fully consistent with guidance contained in FDA’s Fish and Fishery Products Hazardy and Controls Guide,

Page3of 3
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Example Onfv: Marvland Sea Grant Extension Program, Tom Rippen 12/96

Pasteurized Crabmeat Can Seam Evaluation Form

401 x 301 Tinplate, Aluminum Ends

Company: ABC Craf Cor Person Respensible: Packing room supervisor

Address: Amvwhere, LS4

Cumplele: At starr-up and after adjusinents. Viswal cheek, every baich,

Critical Limit: Thickness 060 £.002; overlap (45 or Tonger. tightness 80- (0% visnal accepialie

Correclive Action: Adjut seurmer; repock affected prodict and, if nat yet pustenrized, pastenrize. If already pasteurized, mark buasket,

move i refrigeration and contact manager. Complete Notice of Unusuad Geonrrence and Covrective Aviion,

Date: Code: Overlap + CH + BH + 112 - L.

Measurements Time Time Time Time Time Time

Qperator's Initials

Visual
{Ace./Rej.)

Thickness
60 £.002

Length
125 max.

Body-hook
DB £.008

Cover-hook
080 £.008

Overlap 045

rinimun

Tighiress
80-100%

Pressuref
vaeunm

Comments:

Review twice weekly Reviewed by: 1Jate:
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Fxunple Only: Marviand Sea Grant Extension Program, Tom Rippen 12/90

Pasteurized Crabmeat Con Pastevrization Log

Company: ABC Crah Cn,

Address: Anywhere, [54

Complete: Every btteht {(busket)

Person Responsible: Pasiearizer operator

Operating Schedule: 125 nintes at 188- 100 E meat temperature 43 1 or warmer

Critical Limit: 720 minwtes ai 188 F for o 401 1 307 can; internal meat temperatire 43 F or warmer at start of pastenrization

Corrective Action: Corvec deficiency. hold prodicct, contact plant manager and complete Nonee of Unuswal Ocerirrence

et Corrective Action,

Buaie Time Batch Code Tank # [nitial Product Recorder Indicating Aeration Operator's
Temperature Temperatore Thermometer (Yew/No} Initials
Temperature
Comments:
Review twice weekly Raviewed hy: Date:
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Evampte Ontv: Marviand Sea Gramt Extension Program. T Rippen 12796

Pasteurized Crabmeat Cooler Temperature Log

Compuny: ABC Crab Co, Person Responsitile: Greedity comtred supervisor

Address: Amwhere, (154 Operating Range: 42-47 £

Complete: Every fonr henres

Critica] Limit; 50 F miaximum i couler

Carrective Aclion: Meastre crabmeat temperatire, fold product, adjst cooler,_contuct plant manager aind complere Notive of Unusud

COccirrenee and Corrective Action.

Date Time Temperatute Correelive Action Reguired? Operator's Initials
Comments:
Review twice weekly Reviewed by: Date:
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Exvample Onlv: Marviand Sea Grant Extension Program, Tom Rippen 12/96

Notice of Unusval Qccurrence and Corrective Action

(Not covered by other form)

T ime: Dale:

« Operation or Processing Step:

* Description of Problem:

« Corrective Action Taken:

» Cross-Referenced Forms or Documents:

Name: Date:

Review pwice weekly Reviewed hy; Dute:

17







Hot Smoked Salmon

Hot Smoked Salmon
Processing Flow Chart

Fish Delivery

Totes Iced

|

Cooler Storage

Tote Dumper

|
Hopper

Header/Eviscerator

Salt Filleting
Receiving [
— Brining
|
Rinsing
l
Drying
I
Smoking/Cooking
I
Cooling

I
Vacuum Packaging/Labeling

|
Boxing

Cooler Storage
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Hazard Analysis Worksheet
for Hot Smoked Salmon

{1 {2} (3} q {8} )
Ingredient/processing step Identify potentiul hazards Are any Justify your decision for What control measure(s} | Is this step
intreduced, coatrolled or potential column 3. can be applied to prevent the | a critical
enhanced a1 this step. food-safely significant hazards? contraol
hazards point?
significant? {Yes/No)
[Yes/No)
Fish Debivery BEOLOGICAL Yes Ruw seafood can be a Huzard is controlled at the No
+ Bacterial pathogen nutural source for pithogens, stiokingfcooking step.
contamination
* Parasites Yos Paragites occur in wild-caught Hazard is controlied at the No
fish. brining and smoking/cooking
skep.
CHEMICAL
None
PHYSICAL
Nane
Totes beed RIOLOGICAL No Patiod of time ut this ssop No
+ Ravterial pathogen growth lncation 15 short.
+ Bacterial pathogen No SS0P
contumination
CHEMICAL
Nome
PHYSICAL
hane
Cooler Storage BIOLOGICAL Yos Temperatare abuse cun llow Haard is compolled at the No
Racterial pathogen growth the growth of pathogenic brining and smoking/cooking
MICTOGRZMISMS, step.
CHEMICAL
None
PHYSICAL
Nane
Tote Dumper BIOLOGICAL No Period of time at this SSOP Nir
v Buvteriul pathogen growth [ocation is short.
+ Bacterial pathogen No SEop

contamination
CHEMICAL
None

PHYSICAL
None

Firm Name:  ABC Smoked Safmon Co.

Firm Address: Amvwhere, LSA

Product Descriplion:  Smked sefmon

Method of Storage and Distribution:  Refrigeration

Signature:

Date:

Tntended Use and Consumer: Ready o ear witheut further processing

Models may not be fully consistent with guidance contained in FDA's Fish and Fishery Products Hazards and Controls Gudde.
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Hazard Analysis Worksheet
for Hot Smoked Salmon

1y ¥d] (L] L] {5) 6
Ingredient/processing step Identify potential hazards Are any Justify your decision for What contrel measure(s) | I this step
introduced, conteolled or potential column 3, can be applied to prevent the | a critical
enhanced at this step, food-safety significant hazard? control
hazards point 7
significant? 1 Yes/Nny
(Yes/No)
Hopper BIOLOGICAL No Perind oof time at this ssap No
* Bucterial pathogen growth location is short.
* Bacrerial pathogen No S80p
contaminition
CHEMICAL,
None
PHYSICAL
None
Headerkyiscerator BIOLOGICAL Yes Raw scafood can be o Hazard is controlied w the No
Bacterial pathogens miural source of pathogens. brining and cooking step.
including C. fotridiomum which is based on g high tnitial
Inad of C. bomdinam.
CHEMICAL
None
PHYSHCAL Nt Subsequenily brining and
Metal Frazments rinsing will remove any metal
{ragments; little opportunity
for any metal o bocome
epmbedded mto the fesh of
fish. No Wistorical problem.
Filleting BIOLOGICAL No S80p Ss0p No
Bicterial pathogens
CHEMICAL
None
PHYSICAL
Mane
Sall Receiving RIOLOGICAL No
None
CHEMICAL
Mo
PHYSICAL
Nune
Brining BIOLOGICAL Yey Salt content in the flesh in Proper brining Yes
+ C. bodinum growth ang combination with the smoke
toxin production in finshed and heal treatment is necessary
produgt o conire] growth
+ Outer bacterial pathogens Yes Salt content in the flesh is Hazard 15 controlled at the Ner
sufficient 1o inhibit growth. smokingleooking step.
CHEMICAL
None
PHYSICAL
None

Models may not be fully consistent with guidance contained in FDA's Fish and Fishery Products Hazards and Controls Gide.
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Hazard Analysis Worksheet
for Hot Smoked Salmon

{1 2) 3 (4} (5) ]
Ingredient/processing slep Ideatily potential hazards Are amy Justify your decision for What control measure(s) | Is this step
introduced, controlled or potential column 3. can be applied to prevent the | a critical
enbianced at this step. food-safety significant hazards? control
hazards point?
significant? (Yes{ho)
{¥esfNoj
Rinsing BIOLOGICAL No Period of time  this ssop N
« Bacterial puthogen lovanion 15 short.
+ Bacteriat pathogen No SSOp
contamination
CHEMICAL
None
PHYSICAL
None
Lryving BIOLOGICAL
Bacterial pathagen Yex Salt content in the Nesh is Hazard is controlled ut the No
insuffizient o inhibir growih, smokingforking sep.
CHEMICAL
Nene
PHYSICAL No
None
Smokingfcooking RIOLOGICAL Yex Adeguate cocking is necessary | Proper smokingheooking Yes
Bucterial pathogen survival to inactivate the bacterial parh-
Eens in the saw makerials and
mirodugied during processing.
CHEMICAL
None
PHYSICAL
None
Cooling BIOLOGICAL No Controlled by $50Ps. §50p No
+ Pathogen recontamination
« C hot. type E growih No Combination of salt and
inhibitors from smoke.
+ C. hut. type A growth Na Length of time necessary o
grow Is not reasomably likely
10 oceir
CHEMICAL
Xong
PHYSICAL
None
Vavoum Packaging/Labeling BIOLOGICAL No Controlled by SSOPs,
* Bacterial pathogens inroduced
during packaging/labeling
« Growth of prateolylic €. bor. Yes Severe temperature abuse van Appropriate label statement Yes
allow growth during subsequenr | reganding importance of
distribution and storage. refrigeration
CHEMICAL
None
PHYSICAL
Nune

Models may not be fully consistent with guidance contained in FDA's Fish and Fishery Products Hazards and Controls Guide.
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Hazard Analysis Worksheet
for Hot Smoked Salmon

1) (2) K] (4) (5) (6)
Ingredient/processing step Identify potential hazards Are any Justify your decision for What centrol measure(s) | [s this step
introduced, controlled or potential column 3, can be applicd to prevent the | a critical
enhanced at this step. food-safety significant hazards? control
hazards point?
significant? {Yes/Nu}
{Ves/No}
Boxing BIOLOGICAL No Peried of fime &l this No
Racterial pathogens location is short.
CHEMICAL
None
PHYSICAL
None
Cooler Storage BIOLOGICAL Yes C. beulinam can grow 1f not Proper retrigeration Yes
Proteolytic C. buialingss grosth relmigerated,
CHEMICAL
Wone
PHYSICAL
None

Maodels may not be fully consistent with guidacce contained in FDA's Fish and Fishery Products Hazards and Controfs Guide.

Page dof 4
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Adapted in part from “Hot Smoked Fish Company HACCP Plun,” Oregon Sea Grant Extension Pregran, Kenneth Hilderbrand, 12/97.

Hot Smoked Salmon Brining Log

Company: ARBC Smoked Sulmon Co.

Address: Anywhere, U5A

Person Responsible: Quafity conirol rechnicion

Complete: A start-up and after adiusinenis. Visual check, every butch.

Critical Limit; Mininmm salt content of 60 salometer reading at stert of process; operdating fimir iy 62°*

Corrective Action: Heild lonyer in brine solntion: add saft: adfust amount of fish or brine.

Date Batch Fillet Actual Time Time Actual Meets
Number Thickness Salometer Brining Brining Brining Crilical
(inches) Reading Begins Ends Time Limit
{hours) (Y/N)
Commenty:
Review daily Reviewed by: Date:

* Note thet the opervating fintit is set higher than the critical timit in order (o achieve compliance with the critical fimit,




Adapted in part from " Hot Smoked Fish Company HACCP Plan.” Oregon Sea Grant Extension Program, Kenneth Hilderbrand, 12097

Hot Smoked Salmon Cooking Log

Company: ABC Smoked Salnon o, Person Responsible: Smoker operasor

Address: Amvwhere, LSA

Complele: Ar srarr-up and after adjustments, Visual check. every batch.

Critical Limit: Mindiman internal temperature of 145 F for 30 minutes, uperating Bmit is 148 F for 35 mimates, *

Corrective Action: Reconk. destroy or hold prodisct and evaluate.

Cooking Time/Temperature (fish center temperature)
Actual timeftemperature
Date Batch Fillet from recorder chart Meets Time Time
Number Thickness {file charts by date) critical out of into
(inches) limit covker conler
Temperature Time (Y/N)
13 (min,)
Cooker calibration:
Time {AM): Temperature:
Time (PM}: Temperature:
Review daily Reviewed by: Date:

* Note that the operaring limit is set higher than the critical limit in order to achieve compliance with the critical limit,
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Sanitation Standard Operating Procedure

After conducting a hazard analysis, some businesses will discover that they are not required to implement a HACCP program.
The FDA, however, does expect all seafood firms to maintain records on eight sanitation operations even if they are HACCP-
exempt. The following illustrates a sanitation program for a small seafood dealer based on the FDA’s sanitation requirements
for seafood processing.



Sanitation Program Standard Operating Procedures (SSOPs)

This program outlines the sanitation standard operating procedures (SSOPs) in accordance with the FDA's
HACCP regulation. The SSOPs include daily, monthly and annual procedures, plus corrective action reports.

Goal | Ensure that water that touches food or food-sontact surfaces or is uscd 1o make ice comes from a safe sanitary source of Is freated o
make it safe.

Provedure: The HACCP courdinator will make sure municipal water is wsed in unloading lish, hundling in the processing asca and in
manufactusing ice. The firm will ask town officials to verily every yeur thut the water is sale to use and will keep those recards on file.

Goal 2 Clean food-vontact surfaces and prucessing equipment, including equipment used to make and store ice. They should be made of
casily cleaned, durable nontoxic materials,

Procedure: The HACCP coordinator will ensure that all surfaces, including provessing cquipmenl, that come in contact with seafood
will be made of materials approved by state health awthorities and kept in a safe condition.

Goal 3 Prevent cross-contamination of products. Check monthly for inappropriate conncciions between potable and nonpotable water systems
and observe employee handling practices daily.

Procedure: The HACCP coordinator will inspect all plumbing and sewuge lines throughout the facility to ensure that no modification
has inadvertently created the potential for cross-contamination of potable and nonpotable water sources. Peesonnel will be walched
duily to ensure proper handling.

Gaoul 4 Maonitor hand washing and hand sunitizing: adequately maintain wilet facilities for employee convenienee and product sulely.
Provedure: The HACCP courdinator or designee will monitor hund washing and sanitizing as well as toilel facilities to ensure they are
kept clean and adequalte,

Goal § Protect food and packaging materials to prevent accidental contamination.

Procedure: The HACCP coordinator or designee will cheek conlers, freesers and dry storage areas daily for cleanliness and proper
arrangement to prevent products and packaging materials [rom becoming contaminated with filth or foreign obyjects.

Goal 6 Praperly label, use and store loxic compounds.

Procedure- The HACCP coordinator or designee will check weekly that cleaning and sanitizing agents, including pesticides or other
harmful compounds, arc clearly identified and kept [rom processing areas.

Goal 7 Observe employee health to prevent microbial contamination of food. foud-packaging materials or food-contact surtaces.

Procedure: The HACCP coardinater will menitor cmployes health and hygiene daily and assign duties so that food, food-contact
surfaces and packaging materials do not become contaminated.

Goal & Keep pests from the processing-plant floor and take appropriate action when necessary.

Procedure: The HACCP coordinztor will monitor the grounds and provessing (acility monthly to ensure that pests don’t enter the
processing plant and jeopardize product safety.




Sanitation Program Standard Operating Procedures {SSOPs)
Preoperational Checklist

No. Monitering Record Menth Week Som. | Mon. | Twes. | Wed | Thue | Fri Sat,
Check box daily for compliance. Note weekfy, mowthly and anneal checks,
1.1 Water and ice are drawn from a potable seurce. Annually
21 Work areas are in good order and not clutersd.
22 Eguipment. facilitics and utensils are in good working condition,
23 Foud-contaet surfaces are clean and properly sanitized before use.
24 Utensils are cleaned and sanitized alter use and properly stored.
25 Coolers and freezers ate elean and not clutlered. Products are properly
stored.
26 ‘Thermometers and scales are calibrated, cleaned and sanitized.
27 Food transport equipment is cleaned und sanitized
ttrucks. furklitts, hand trucks., dollies. carts and fish baskets).
kAl Plumbing is inspected to ensure no cross-conneglions in water supply. Monthly
32 Brushes, wiping cloths and containers used for cleaning and sanitizing
in food-handling arcus are separated and color coded.
33 Dry and wet wasle containers are properly removyed from processing
area for disposal.
4.1 Hand-washing and sanitizing fucilities are properly supplied and used.
bR Food containers, puckaging and dry-storage arca are cleaned and
sanitized.
52 l‘ood ingredicnts and supplics are properly labeled and swred.
6 Chemicals are properly stored and labeled separately from vod. Weekly
7.1 Mo person with illness or open or infecied wounds is allowed in contaet
wilh food.
12 All personnc] wear clean clothing or uniforms, incloding caps.
73 Only authorized personnel enter fuod-processing areas.
LA Grounds are kept free of improperly slored equipment, litter, refuse und Muonthly
uneut grass and weeds,
8.2 No cvidence of Insect, pest ot rodent infestation. Bait stations are used.
8.3 Disposal arca is properly maimtained to avoid odar and pest problems.
Completed by: Dale:
Reviewed by: Date:




The following employee training is required as pari of this company’s HACCP program.

SSOP HACCP Training Program
New Employee Sanitation Training

1. Fixod, beverages and tobacco are allowed only in designated break arcas.
2. Eating is allowed only in break areus,
1 Employees should notify the HACCP coordinator when they leave their workstations.
4. Employees must wash hands before returning to the workstations,
hY Employees must wash and sanitize hands afler going to the bathroom.
6. Employees must wash and saatiize hands and gloves after touching any exposed body parts or soiled ¢lothing.
7. Employecs must use only gloves and equipment approved by the HACCP courdinator,
8. Only suthorized workers can Wwuch or Move waste receplacles and trash cans.
9. Kuep doors and windows to the processing area closed ot sereencd as approved by the HACCP coordinator.
16, Employess must wear elean clothes and boots while working,
11. Employees are expected to hathe hefore reporiing o work.
12, Sick employees or ernployees with infected cuts, boils ar wounds cannet handle food produgts.
13. Additional instructions given:
This information wis discussed with all new employees at this company.
Completed by Date:

Reviewad by:

Date:
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IHustrative HACCP Compliance Letters

Some customers may require you to show proof that you comply with HACCP.
The FDA regulation does not obligate you to show your HACCP plan to customers,
brokers or business associates outside your company. Here are two letters to illustrate how
you might notify customers that you operate under HACCP or are exempt from compliance.

This sample fetier is for illustrative purposes only:
Processor/distributor telling a customer that the company complies with HACCP regulations.

Date

Customer Name
Customer Address

Dear Customer:

We have received your letter of (date) providing notice of your
company’s policy about the Foed and Drug Administration’s
Hazard Analysis and Critical Control Point regulation on
seafood.

Please be advised that {company name} has taken steps to
comply with the mandated HACCP requirements. These include
HACCP training for one or more of our employees, completion
of a hazard analysis, development and implementation of a
HACCP plan, and implementation of sanitation standard
operating procedures. We implemented our HACCP plan and
sanitation records, including prerequisite Good Manufacturing
Practices, on {(date).

It you would like a copy of the HACCP and sanitation records
relating to a specific shipment of seafood to (name of buyer), we
would be happy to provide them. We consider copies of our
HACCP plan proprietary and will only release this information
along with a signed letter of confidentiality from the vendor.

Please contact me if you have questions.

Sincerely,




This sample letier for illustrative purposes only: Processor/distributor
telling a customer that the company is exempt from HACCP regulations.

Date

Customer Name
Customer Address

Dear Customer:

We have received your letter of {date) providing notice of your
company’s policy concerning the Food and Drug
Administration’s Hazard Analysis and Critical Control Point
seafood regulation. In accordance with the HACCP require-
ments, (company name) conducted a thorongh hazard analysis
directed by a HACCP-trained employee (or team or competent
third party). We determined that our operation does not require a
written HACCP plan.

We wanl to assure you that (company name) does have a
sanitation operating procedure in force that complies with the
HACCP regulations for Good Manufacturing Practices.

Please contact me if you have any questions,

Sincerely,

o4




Hazard Analysis Worksheet

Firm Name:

Product Description:

Firm Address:

Method of Storage and Distribution;

Intended Use 2nd Consumer:

n 2 3) {d} {5 {6}
Ingredient/processing step Identify potential hazards Are any Justify your decisions List measure(s) to prevent Is this step
introduced, controlled or potential for column 3. the significant bazards 4 critieal
enhanced al this step Tood-safely control
hazards point?
significant? {YesNn)
{Yes/No}
Biological
Chemical
Physical
Biological
Chemical
Physical
Biological
Chemical
Physical
Biological
Chemical
Physical
Page 1 of




Hozard Analysis Worksheet

i

12)

h

(el

{6)

Ingredient/processing step

Identify potential hazards
introduced, controlled or
enhanced at this step(l}

Are uny
potential
food-safety
hazards
significant?
1Yes/Na)

Justify yoor decisions
for column 3.

List measureis) to prevent
the significunt hazards

I this step
A critical
control
point?
(Yes!Not

Biclogical

Chemical

Physical

Biological

Chemical

Physical

Biological

Chemical

Physical

Biological

Chemical

Physical

Biological

Chemical

Physical

Page af
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Ideas and Notes
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