Auditing and Issuing HACCP
https://ica-cb.com/contact-us

HACCP stands for Hazard Analysis &
Critical Control Point. Every food
business in the UK must have a HACCP
plan to comply with the law. However,
HACCP is not just a regulation in the
UK. It was first introduced in the USA
in the 1960s and is an internationally
recognised system to manage and
prevent food safety and hazards.
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What Is HACCP? A Simple Guide to
Food Safety and Why It Matters?

Information with the HACCP plan can include the following:

HACCP team composition and responsibilites. ...
HACCP plan scope.

A list of supporting prerequisite programmes.
Product description and intended use.

Process flow diagram(s)

List of hazards and details of hazard analysis. ...
CCP and critical limit determination.

HACCP requirements compliant with Food Control Regulations-
Sultanate of Oman Ministry of Regional Municipalities and Water
Resources Directorate General Of Food Control and Waste Water-1999 /
Chapters 1 to 3
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Where do | start?

Before developing your system you must have in place appropriate prerequisite
programmes (PRPs)
Gather a team of people from different areas of the business and get started
Choose a system based on the principles of HACCP that suits your business
Note: If you employ a consultant when developing your HACCP system, it is crucial
that you and other members of staff are actively involved in the process. A big folder
on a shelf is not a food safety management system!
Contact us whit Publications section for HACCP leaflets and information.
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