Tabl e 1:

HACCP Definitions Side-By-Side

FSI S

9 CFR " 417; Food Safety and
I nspection Service (FSIS).

FDA

21 CFR * 123; Food and Drug
Adm ni stration (FDA).
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NOTE: Order of information
is realigned to match, where
possible, 9 CFR § 417
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NACMCF

Adopt ed August 14, 1997, by
the National Advisory
Committee on M crobiol ogi ca
Criteria for Foods ( NACMCF)
as a revision of their 1992
adopt ed HACCP System

docunment. Fromthe Journa
of Food Protection, Volune
61, Number 9, 1998, pages

1246- 1259, and as noted in
the article, this article
may reproduced wi thout

perm ssion. Tables,
figures, appendixes,
references, and sone

i ntroductory text portions
are not included in this
conpari son document.
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NOTE: Order of information
is realigned to match, where
possible, 9 CFR § 417.
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CODEX

Adopted June 1997; Codex
Ali mentarius Commi ssion and
the FAO WHO Food St andards
Progranme, annex to CAC/ RCP
1-1969, Rev. 3.
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NOTE: Order of information
is realigned to match, where
possible, 9 CFR § 417
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" 417.1 Definitions: For
pur poses of this part, the
follow ng definitions shal

apply:

" 123.3 Definitions: The
definitions and
interpretations of terns in
section 201 of the Federal
Food, Drug, and Cosnetic Act
(the act) and in part 110 of
this chapter are applicable
to such terns when used in
this part, except where they
are herein redefined. The
foll owi ng definitions shal
al so apply:

Definitions:

CCP deci sion tree.

A sequence of questions to
assist in determnning

whet her a control point is a

Definitions:
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CCP.

(a) Certification number

means a uni que conbination

of letters and

nunber s assigned by a

shel I fish control authority

to a mol luscan shellfish

processor.
Control . Contr ol
(a) (verb)
To manage the conditions of To take all necessary

Corrective action.
Procedures to be foll owed
when a devi ati on occurs.

an operation to maintain
conpliance with established
criteria.

(b)

The state where correct
procedures are being
followed and criteria are
bei ng net.

Control neasure.

Any action or activity that
can be used to prevent,
elimnate or reduce a

signi ficant hazard.

Control point.

Any step at which

bi ol ogi cal, chenical, or
physi cal factors can be
controll ed.

Corrective action.
Procedures foll owed when a
devi ati on occurs.

Criterion.

A requirement on which a

actions to ensure and

mai ntain conpliance with
criteria established in the
HACCP pl an.

(noun)

The state wherein correct
procedures are being
followed and criteria are
bei ng net.

Control neasure

Any action and activity that
can be used to prevent or
elimnate a food safety
hazard or reduce it to an
accept abl e | evel

Corrective action.

Any action to be taken when
the results of nonitoring at
the CCP indicate a | oss of
control
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j udgenent or decision can be
based.
Critical control point. (b) Critical control point Critical control point. Critical control point
A point, step, or procedure means a point, step, or A step at which control can (CCP)

in a food process at which
control can be applied and,
as a result, a food safety
hazard can be prevented,
elimnated, or reduced to
accept abl e | evel s.

Critical limt.
The maxi mum or m ni mum val ue
to which a physical

bi ol ogi cal, or cheni cal
hazard nust be controlled at
a critical control point to
prevent, elimnate, or

reduce to an acceptable

| evel the occurrence of the
identified food safety
hazard.

procedure in a food process
at which control can be
applied, and a food safety
hazard can as a result be

prevented, elimnated, or
reduced to acceptable

| evel s.

(c) Critical Iinmt means the

maxi mum or m ni mum val ue to
whi ch a physi cal

bi ol ogi cal, or chenica
paraneter nust be controlled
at a critical control point

to prevent, elimnate, or
reduce to an acceptabl e

| evel the occurrence of the
identified food safety
hazard.

(d) Fish neans fresh or

sal twater finfish

crust aceans, other forns

of aquatic animal life
(including, but not limted
to, alligator, frog, aquatic
turtle, jellyfish, sea
cucunber, and sea urchin and

the roe of such ani mals)

ot her than birds or manmmal s,
and all ol | usks, where such
animal life is intended for

human consunpti on

(e) Fishery product means
any human food product in

be applied and is essentia
to prevent or elimnate a
food safety hazard or reduce
it to an acceptable |evel

Critical limt.

A maxi mum and/ or m ni mum

val ue to which a biol ogi cal
chem cal or physica
paranmeter nust be controlled
at a CCP to prevent,
elimnate or reduce to an
acceptable I evel the
occurrence of a food safety
hazard.

Devi at i on.
Failure to neet a critica
limt.

A step at which control can
be applied and is essenti al
to prevent or elinmnate a
food safety hazard or reduce
it to an acceptable |evel

Critical linmt.

A criterion which separates
acceptability from
unacceptability.

Devi ati on
Failure to neet a critica
limt.




Table 1. HACCP Detinitions Side-By-Side

FSIS

FDA

NACMCF

CODEX

Food safety hazard.

Any bi ol ogi cal, chem cal, or
physi cal property that may
cause a food to be unsafe
for human consunption.

HACCP system

The HACCP plan in operation,
i ncl udi ng the HACCP pl an
itself.

Hazar d.

which fish is a
characterizing ingredient.

(f) Food safety hazard neans
any biol ogical, chemical, or
physi cal property that may
cause a food to be unsafe
for human consunpti on.

(Real i gned from Hazard).

A bi ol ogi cal, chem cal, or
physi cal agent that is
reasonably likely to cause

illness or injury in the
absence of its control
HACCP

A systematic approach to the
identification, evaluation,
and control of food safety
hazards.

HACCP pl an.

The witten docunent which
is based upon the principles
of HACCP and whi ch
del i neates the procedures to
be fol |l owed.

HACCP syst em

The result of the

i mpl enentati on of the HACCP
Pl an.

HACCP t eam

The group of people who are
responsi bl e for devel opi ng,

i mpl ementi ng and nai nt ai ni ng
t he HACCP system

Hazar d.

Fl ow di agr am

A systematic representation
of the sequence of steps or
operations used in the
producti on or manufacture of
a particular food item

(Real i gned from Hazard

A bi ol ogical, chem cal or
physi cal agent in, or
condition of, food with the
potential to cause an

adverse health effect.

HACCP.

A system which identifies,
eval uates, and controls
hazards which are
significant for food safety.

HACCP pl an.

A docunent prepared in
accordance with the
principles of HACCP to

ensure control of hazards
which are significant for
food safety in the segnment
of the food chai n under
consi der ati on.

Hazar d
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SEE Food Safety Hazard. A biol ogical, chemcal, or A bi ol ogical, chem cal or
physi cal agent that is physi cal agent in, or
reasonably likely to cause condition of, food with the
illness or injury in the potential to cause an
absence of its control. adverse health effect.

(g) Inporter neans either
the U. S. owner or consignee
at the time of entry into
the United States, or the
U S. agent or representative
of the foreign owner or
consignee at the tinme of
entry into the United
States, who is responsible
for ensuring that goods
being offered for entry into
the United States are in
compliance with all | aws
affecting the inportation
For the purposes of this
definition, ordinarily the
i mporter is not the custom
house broker, the freight
forwarder, the carrier, or
the steanship
representative

(h) Mol luscan shellfish
means any edi bl e speci es of
fresh or frozen oysters,
clans, nussels, or scall ops,
or edible portions of such
speci es, except when the
product consists entirely of

Hazard anal ysi s.

The process of collecting
and eval uating information
on hazards associated with
the food under consideration
to decide which are
significant and nust be
addressed in the HACCP pl an.

Hazard anal ysi s.

The process of collecting
and eval uating information
on hazards and conditions

|l eading to their presence to
deci de which are significant
for food safety and

t herefore shoul d be
addressed in the HACCP pl an




Table 1. HACCP Definitions Side-By-Side

FSIS

FDA

NACMCF

CODEX

Preventi ve neasure.

Physi cal, chem cal, or other
means that can be used to
control an identified food
saf ety hazard

Process-nonitoring

i nstrunent.

An instrument or device used
to indicate conditions
during processing at a
critical control point.

t he shucked adductor nuscl e.

(i) Preventive neasure neans
physi cal, chenical, or other
factors that can be used to
control an identified food
safety hazard

(j) Process-nonitoring

i nstrument neans an
instrument or device used to
i ndi cate conditions during
processing at a critica
control point.

(k) (1) Processing neans,
with respect to fish or

fishery products: Handling,
storing, preparing, heading,
evi scerating, shucking,
freezing, changing into

di fferent market forns,
manuf act uri ng, preserving,
packi ng, | abeling, dockside
unl oadi ng, or hol di ng.

(2) The regulations in this
part do not apply to:

(i) Harvesting or

Moni t or .

To conduct a planned
sequence of observations or
measurenents to assess

whet her a CCP i s under
control and to produce an
accurate record for future
use in verification.

Prerequi site prograns.
Procedures, including Good
Manuf acturi ng Practi ces,

t hat address operationa
conditions providing the
foundati on for the HACCP
system

Moni t or.

The act of conducting a

pl anned sequence of
observations or neasurenents
of control parameters to
assess whether a CCP is
under control
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Responsi bl e est abl i shnent

of ficial.

The individual with overal
authority on-site or a

hi gher |evel official of the
establ i shnent.

transporting fish or fishery
products, w thout otherw se
engagi ng i n processing.

(ii) Practices such as

headi ng, eviscerating, or
freezing intended solely to
prepare a fish for hol ding
on board a harvest vessel
(iii) The operation of a
retail establishment.

I) Processor neans any
person engaged in
commerci al, custom or

i nstitutional processing of
fish or fishery products,
either in the United States
or in a foreign country. A
processi ng includes any
person engaged in the
production of foods that are
to be used in market or
consumer tests.

(m Sconbroid toxin-formn ng
speci es nmeans tuna,

bl uefi sh, mahi mahi, and

ot her species, whether or
not in the famly

Sconbri dae, in which
significant |evels of

hi stam ne may be produced in
the fish flesh by

decar boxyl ati on of free
histidine as a result of
exposure of the fish after
capture to tenperatures that
permt the growth of
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mesophil i c bacteri a.

(n) Shall is used to state
mandat ory requirenments.

(o) Shellfish control
authority neans a Federal
State, or foreign agency, or
sovereign tribal governnent,
l egally responsible for the
adm ni stration of a program
that includes activities
such as classification of
nmol | uscan shel |l fish grow ng
areas, enforcenent of
nmol | uscan shel |l fish
harvesting controls, and
certification of nolluscan
shel I fish processors.

(p) Shellstock neans raw,
in-shell nolluscan
shel | fish.

(q) Should is used to state
recommended or advisory
procedures or to identify
recomended equi prent .

(r) Shucked shellfish neans
mol | uscan shell fish that
have one or both shells
renoved.

(s) Snoked or snpke-flavored

fishery products nmeans the
finished food prepared by:
(1) Treating fish with salt
(sodi um chloride), and

(2) Subjecting it to the
direct action of snmoke from

Severity.
The seriousness of the
effect(s) of a hazard.
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(t) Tag neans a record of
harvesting information
attached to a contai ner of
shel | stock by the harvester
or processor.

operation or stage in the
food system from prinmary
production to fina
consunpti on.

Val i dati on.

That el ement of verification
focused on collecting and
eval uating scientific and
technical information to
determine if the HACCP pl an,
when properly inplenented,
will effectively control the
hazards.

Verification.

Those activities, other than
nmoni toring, that determ ne
the validity of the HACCP
pl an and that the systemis
operating according to the
pl an.
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burni ng wood, sawdust, or
simlar material and/or
inparting to it the flavor
of snmoke by a neans such as
imersing it in a solution
of wood snoke.
St ep. St ep.
A point, procedure, A point, procedure,

operation or stage in the
food chain including raw
materials, fromprimry
production to final
consunpti on.

Val i dati on.

bt ai ni ng evi dence that the
el ements of the HACCP pl an
are effective.

Verification.

The application of nethods,
procedures, tests and ot her
Eval uations, in addition to
nmonitoring to determnne
conmpliance with the HACCP
pl an.




