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" 417.2 Hazard Anal ysis and
HACCP Pl an:

(d) Signing and dating the
HACCP pl an.

(1) The HACCP pl an shall be
signed and dated by the
responsi bl e establ i shnent

i ndi vi dual

This signature shall signify
t hat the establishnent

" 123.6 Hazard Anal ysis and
Hazard Analysis Critica
Control Point (HACCP) PIan:

(d) Signing and dating the
HACCP pl an.

(1) The HACCP plan shall be
si gned and dated, either by
the nost responsible

i ndi vi dual onsite at the
processing facility or by a
hi gher |evel official of the
processor.

This signature shall signify
that the HACCP pl an has been
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accepts and will
t he HACCP pl an.

i mpl enent

(2) The HACCP pl an shall be
dat ed and signed:
(i) Upon initial acceptance;
(ii) Upon any nodification;
and

(iii) At least annually,
upon reassessnent, as
requi red under Sec.
417.4(a)(3) of this part.

(e) Pursuant to 21 U. S . C
456, 463, 608, and 621, the
failure of an establishnent
to devel op and inplenent a
HACCP pl an that conplies
with this section, or to
operate in accordance with
the requirements of this
part, may render the
products produced under
those conditions
adul t er at ed.

" 417.3 Corrective Actions:

(a) The witten HACCP pl an
shall identify the
corrective action to be
followed in response to a
deviation froma critica
[imt.

accepted for
by the firm

i npl enent ati on

(2) The HACCP plan shall be
dat ed and signed:
(i) Upon initial acceptance;
(i1) Upon any nodification;
and

(iii) Upon verification of
the plan in accordance with
Sec. 123.8(a)(1).

" 123.7 Corrective Actions:

(a) Whenever a deviation
froma critical limt
occurs, a processor shal
take corrective action
ei ther by:

(1) Following a corrective
action plan that is
appropriate for the
particul ar deviation, or

(Real i gned from page 1252 as
one of the seven principles
of HACCP). Establish
corrective actions
(Principle 5):

The HACCP system for food
saf ety managenent is
designed to identify health
hazards and to establish
strategies to prevent,
elimnate, or reduce their
occurrence. However, idea
circunstances do not al ways
prevail, and deviations from
establ i shed processes may

10. Establish corrective
actions (SEE PRI NCI PLE 5):

Specific corrective actions
must be devel oped for each
CCP in the HACCP systemin
order to deal with

devi ati ons when they occur.
The actions nust ensure that
the CCP has been brought
under control. Actions
taken nust al so include
proper disposition of the
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The HACCP pl an shal
describe the corrective
action to be taken, and
assign responsibility for
taking corrective action,
ensur e:

to

(1) The cause of the
deviation is identified and
el i m nat ed;

(2) The CCP will be under
control after the corrective
action is taken;

(3) Measures to prevent
recurrence are established;
and

(4) No product that is
injurious to health or

ot herwi se adul terated

as a result of the deviation
enters conmerce

(2) Follow ng the procedures
in paragraph (c) of this
secti on.

(b) Processors nay devel op
witten corrective action
pl ans, which beconme part of
their HACCP plans in
accordance with Sec.
123.6(c)(5), by which they
predeterm ne the corrective
actions that they will take
whenever there is a
deviation froma critica
limt.

A corrective action plan
that is appropriate for a
particul ar deviation is one
that describes the steps to
be taken and assigns
responsibility for taking
Those steps, to ensure that:

(Realigned (b)(2)). The
cause of the deviation is
corrected.

(Realigned (b)(1)). No
product enters conmerce that
is either injurious to
health or is otherw se
adulterated as a result of
the deviation; and (see
Real i gned (b)(2)).

occur. An inportant purpose
of corrective actions is to
prevent foods that nmay be
hazar dous from reachi ng
consuners. \Were there is a
devi ation from established
critical limts, corrective
actions are necessary.
Therefore, corrective
actions should include the
following elenents: (a)
deternine and correct the
cause of nonconpliance; (b)
determ ne the disposition of
nonconpl i ant product; and
(c) record the corrective
actions that have been
taken. Specific corrective
actions should be devel oped
i n advance for each CCP and
i ncluded in the HACCP pl an.
As a minimum the HACCP pl an
shoul d specify what is done
when a devi ati on occurs, who
is responsible for

i npl emrenting the corrective
actions, and that a record
of the actions taken will be
devel oped and nmi nt ai ned.

I ndi vi dual s who have a

t hor ough under st andi ng of
the process, product, and
HACCP pl an shoul d be
assigned the responsibility
for oversight of corrective
actions. As appropriate,
experts may be consulted to
review the information

avail able and to assist in
determ ning disposition of
nonconpl i ant product.

af fected product. Deviation
and product disposition
procedures nust be
docunented in the HACCP
record keepi ng.
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(b) If a deviation not
covered by a specified
corrective action occurs, or
i f anot her unforeseen hazard
ari ses, the establishnment
shal | :

(1) Segregate and hold the
af fected product, at |east
until the requirenents of
par agraphs (b)(2) and (b)(3)
of this section are net;

(2) Performa reviewto
determ ne the acceptability
of the affected product for
di stribution;

(3) Take action, when
necessary, with respect to
the affected product to
ensure that no product that
is injurious to health or
ot herwi se adulterated, as a
result of the deviation,
enters comrerce

(4) Performor obtain

(c) When a deviation froma
critical limt occurs and
the processor does not have
a corrective action plan
that is appropriate for that
devi ati on, the processor
shal | :

(1) Segregate and hold the
af fected product, at |east
until the requirenents of
par agraphs (c)(2) and (c)(3)
of this section are net;

(2) Performor obtain a
review to determ ne the
acceptability of the

af fected product for

di stribution.

The revi ew shall be
performed by an individua

or individuals who have
adequate training or
experience to performsuch a
review. Adequate training
may or may not include
training in accordance with
Sec. 123.10;

(3) Take corrective action,
when necessary, with respect
to the affected product to
ensure that no product
enters comrerce that is
either injurious to health
or is otherw se adulterated
as a result of the

devi ati on;

(4) Take corrective action,
when necessary, to correct
the cause of the deviation;

(5) Performor obtain tinely
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reassessnment by an

i ndi vidual trained in
accordance with Sec. 417.7
of this part, to determ ne
whet her the newy identified
devi ati on or ot her

unf oreseen hazard shoul d be
i ncorporated into the HACCP
pl an.

(c) Al corrective actions
taken in accordance with
this section shall be
docunented in records that
are subject to verification
i n accordance with Sec.
417.4(a)(2)(iii) and the
recor dkeepi ng requirenents
of Sec. 417.5 of this part.

" 417.4 Validati on,
Verification, Reassessnment:

(a) Every establishnment
shal | validate the HACCP

pl an's adequacy in
controlling the food safety
hazards identified during

t he hazard anal ysis, and
shal | verify that the plan
is being effectively

i mpl emrent ed.

(1) Initial validation.
Upon conpl eti on of the
hazard anal ysis and
devel opnent of the HACCP
pl an, the establishnent

reassessnent by an

i ndi vi dual or individuals
who have been trained in
accordance with Sec. 123.10,
to determ ne whet her the
HACCP pl an needs to be

nodi fied to reduce the risk
of recurrence of the

devi ation, and nmodify the
HACCP pl an as necessary.

(d) Al corrective actions
taken in accordance with
this section shall be fully
docunented in records that
are subject to verification
in accordance with Sec.
123.8(a)(3)(ii) and the
recordkeepi ng requirenents
of Sec. 123.9.

" 123.8 Verification:

(a) Overall verification
Every processor shall verify
that the HACCP plan is
adequate to control food
safety hazards that are
reasonably likely to occur,
and that the plan is being
effectively inplenented.

Verification shall include,
at a mninmum (" 123.8
(a)(1l) is realigned after
(b)).

(Real i gned from page 1252 as
one of the seven principles
of HACCP). Establish
verification procedures
(Principle 6):

Verification is defined as
those activities, other than
nmoni toring, that determ ne
the validity of the HACCP
pl an and that the systemis
operating according to the
plan. The National Acadeny
of Sciences pointed out that
the maj or infusion of
science in a HACCP system
centers on proper
identification of the
hazards, critical contro
points, critical limts,
instituting proper
verification procedures.
These processes shoul d take
pl ace during the devel opnent

and

(Realigned 11). Establish
verification procedures
( SEE PRI NCI PLE 6):

Est abl i sh procedures for
verification. Verification
and auditi ng methods,
procedures and tests,

i ncl udi ng random sanpling
and anal ysis, can be used to
determne if the HACCP
systemis working correctly.
The frequency of
verification should be
sufficient to confirmthat
the HACCP systemis working
effectively. Exanples of
verification activities

i nclude: Review of the
HACCP system and its
records; review of

devi ati ons and product
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shal | conduct activities
designed to detern ne that
the HACCP plan is
functioning as intended.
During this HACCP pl an
val i dation period, the
establ i shnment shal
repeatedly test the adequacy
of the CCP's, critica
limts, nmonitoring and

recor dkeepi ng procedures,
and corrective actions set
forth in the HACCP pl an.

Val i dati on al so enconpasses
reviews of the records

t hemsel ves, routinely
generated by the HACCP
system in the context of

ot her validation activities.

(2) Ongoing verification
activities. Ongoing
verification activities

i nclude, but are not linmted
to:

(i) The calibration of
process-nonitoring
i nstruments;

(ii) Direct observations of

(2) Ongoing verification
activities. Ongoing
verification activities
i ncl udi ng:

(i) Areview of any consuner
conpl aints that have been
recei ved by the processor to
det ermi ne whet her they
relate to the performance of
critical control points or
reveal the existence of
unidentified critica

control points;

(ii) The calibration of
process- nonitoring
i nstruments; and,

(iii) At the option of the
processor, the performn ng of
peri odi ¢ end- product or in-
process testing.

and i npl enentation of the
HACCP pl an and mai nt enance
of the HACCP system An
exanple of a verification
schedule is given in Table 3
(not included in the

conpari son docunent). One
aspect of verification is
eval uati ng whet her the
facility's HACCP systemis
functioning according to the
HACCP pl an. An effective
HACCP systemrequires little
end- product testing, because
sufficient validated
safeguards are built in
early in the process.
Therefore, rather than
relying on end-product

testing, firnms should rely
on frequent reviews of their
HACCP pl an, verification

that the HACCP plan is being
correctly foll owed, and

revi ew of CCP nonitoring and
corrective action records.
Anot her i nportant aspect of
verification is the initia
val i dation of the HACCP pl an
to determ ne that the plan
is scientifically and

technically sound, that al
hazards have been
identified, and that if the

HACCP plan is properly

i mpl enent ed these hazards
will be effectively
controlled. [Information
needed to validate the HACCP
pl an often include (1)

expert advice and scientific

studies and (2) in-plant
observati ons, neasurenents,
and eval uati ons. For

exanpl e, validation of the

di spositions; confirmation
that CCPs are kept under
control. \here possible,

val idation activities should
i nclude actions to confirm
the efficacy of all elenents
of the HACCP pl an.
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nonitoring activities and
corrective actions; and

(iii) The review of records
generated and maintained in
accordance with Sec.
417.5(a)(3) of this part.

(3) Records review. A
review, including signing
and dating, by an individual
who has been trained in
accordance with Sec. 123.10,
of the records that
docunent :

(i) The nonitoring of
critical control points.
The purpose of this review
shall be, at a minimm to
ensure that the records are
conplete and to verify that
t hey docunent val ues that
are within the critical
limts. This review shal
occur within 1 week of the
day that the records are
made;

(ii) The taking of
corrective actions. The

pur pose of this review shal
be, at a mninum to ensure
that the records are
conplete and to verify that
appropriate corrective
actions were taken in
accordance with Sec. 123.7.
This review shall occur
within 1 week of the day
that the records are nmde;
and

(iii) The calibrating of any
process control instrunments
used at critical contro

poi nts and the perform ng of
any periodi c end- product

or in-process testing that
is part of the processor's

cooki ng process for beef
patties should include the
scientific justification of
the heating tinmes and
tenperatures needed to
obtain an appropriate
destruction of pathogenic

m croorgani sms (i.e.

enteric pathogens) and
studies to confirmthat the
conditions of cooking wll
deliver the required tine
and tenperature to each beef
patty. Subsequent

val i dations are performed
and documented by a HACCP
team or an i ndependent
expert as needed. For
exanpl e, validations are
conduct ed when there is an
unexpl ai ned system failure;
a significant product,
process, or packagi ng change
occurs; or new hazards are
recogni zed. In addition, a
peri odi ¢ conprehensive
verification of the HACCP
system shoul d be conduct ed
by an unbi ased, independent
authority. Such authorities
can be internal or externa
to the food operation. This
shoul d i nclude a technica
eval uati on of the hazard
anal ysis and each el enent of
the HACCP plan as well as
on-site review of all flow
di agrans and appropriate
records from operation of
the plan. A conprehensive
verification is independent
of other verification
procedures and nust be
performed to ensure that the
HACCP plan is resulting in
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(3) Reassessnent of the
HACCP pl an.

Every establishnent shal
reassess the adequacy of the
HACCP pl an at | east annually
and whenever any changes
occur that could affect the
hazard anal ysis or alter the
HACCP pl an.

Such changes may i ncl ude,
but are not limted to,
changes in:

Raw materials or source of
raw materials

product fornul ation

sl aughter or processing

verification activities.
The purpose of these reviews
shall be, at a mininum to
ensure that the records are
conpl ete, and that these
activities occurred in
accordance with the
processor's witten
procedures. These reviews
shall occur within a
reasonable tine after the
records are nmde.

(b) Corrective actions.
Processors shall imediately
follow the procedures in
Sec. 123.7 whenever any
verification procedure,

i ncluding the review of a
consuner conplaint, reveals
the need to take a
corrective action.

(Realigned * 123.8(a)(1))
Reassessnent of the HACCP
pl an.

A reassessnment of the
adequacy of the HACCP pl an
whenever any changes occur
that could affect the

hazard analysis or alter the
HACCP plan in any way or at

| east annual ly.

Such changes may i ncl ude
changes in the follow ng:
Raw mat eri al s or source of
raw material s,

product fornul ation

processi ng net hods or

the control of the hazards.
If the results of the
conprehensive verification
identifies deficiencies, the
HACCP t eam nodi fies the
HACCP pl an as necessary.
Verification activities are
carried out by individuals
within a conmpany, third
party experts, and

regul atory agencies. It is
i mportant that individuals
doi ng verification have
appropriate technica
expertise to performthis
function. The role of

regul atory and i ndustry in
HACCP was further described
by the NACMCF. Exanpl es of
verification activities are
i ncl uded as Appendi x G (not
i ncluded in this conparison
docunent) .
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nmet hods or systens;

production vol une;
per sonnel ; packagi ng;

fini shed product
di stribution systens; or,

the i ntended use or
consuners of the finished
product.

The reassessnent shall be
performed by an individua
trained in accordance with
Sec. 417.7 of this part.

The HACCP pl an shall be
nodi fied i medi ately
whenever a reassessnent
reveal s that the plan no
| onger neets the

requi renents of Sec.
417.2(c) of this part.

(b) Reassessnment of the
hazard anal ysi s.

Any establishnment that does
not have a HACCP pl an
because a hazard anal ysis
has reveal ed no food safety
hazards that are reasonably
likely to occur shal
reassess the adequacy of the
hazard anal ysis whenever a
change occurs that could
reasonably affect whether a
food safety hazard exists.

Such changes may i ncl ude,
but are not limted to,

syst ens,

fini shed product
di stribution systens, or

the i ntended use or
consuners of the finished
product.

The reassessnent shall be
performed by an individua

or individuals who have been
trained in accordance with
Sec. 123.10.

The HACCP pl an shall be
nodi fied i medi ately
whenever a reassessnent
reveals that the plan is no
| onger adequate to fully
meet the requirenents of
Sec. 123.6(c).

(c) Reassessnment of the
hazard anal ysi s.

Whenever a processor does
not have a HACCP pl an
because a hazard anal ysis
has reveal ed no food safety
hazards that are reasonably
likely to occur, the
processor shall reassess the
adequacy of that hazard
anal ysi s whenever there are
any changes that could
reasonably affect whether a
food safety hazard now

exi sts.

Such changes may incl ude,
but are not limted to




Table 3: HACCP General Procedures Side-By-Side

FSIS

FDA

NACMCF

CODEX

changes in:

Raw materials or source of

raw materials
product fornul ation

sl aughter or
met hods or

processi ng
syst ens;

production vol une;
packagi ng;

fini shed product

di stribution systens; or,

the i ntended use or

consumers of the finished
product.

" 417.5 Records:

changes in:
Raw materials or source of
raw materi al s,

product fornul ation

processi ng net hods or
syst emns,

fini shed product
distribution systens, or

the i ntended use or
consuners of the finished
product.

The reassessnent shall be
performed by an individua

or individuals who have been
trained in accordance with
Sec. 123.10.

(d) Recordkeeping. The
calibration of process-
nmoni toring instrunments,
the perform ng of any
peri odi ¢ end-product and in-
process testing, in
accordance with paragraphs
(a)(2)(ii) through (iii)

of this section shall be
docunented in records that
are subject to the
recordkeepi ng requirenents
of Sec. 123.09.

and

" 123.9 Records:

(Real i gned from page 1253 as
one of the seven principles
of HACCP). Establish
record- keepi ng and
docunent ati on procedures

(Realigned 12). Establish
Docunent ati on and Record
Keepi ng (SEE PRI NCI PLE 7):

10




Table 3: HACCP General Procedures Side-By-Side

FSIS

FDA

NACMCF

CODEX

(a) The establishnment shal
mai ntain the foll ow ng
records docunenting the
establ i shnent's HACCP pl an

(1) The witten hazard

anal ysis prescribed in Sec.
417.2(a) of this part,

i ncluding all supporting
docunent ati on;

(2) The written HACCP pl an
i ncl udi ng deci si onmaki ng
docunents associated with
the sel ection and

devel opnent of CCP's and
critical limts, and
docunents supporting both
the nonitoring and
verification procedures
sel ected and the frequency
of those procedures.

(3) Records docunenting the
nmoni toring of CCP's and
their critical limts,

i ncludi ng the recordi ng of

actual tinmes, tenperatures,
or other quantifiable
val ues, as prescribed in the

establ i shnent's HACCP pl an
the calibration of process-
nmoni toring instruments;
corrective actions,
including all actions taken
in response to a deviation;
verification procedures and
results; product code(s),
product name or identity, or
sl aughter production |ot.
Each of these records shal

i nclude the date the record
was made.

(a) General
Al l
part shal

requi renents.

records required by this

i ncl ude:

(Principle 7):

Generally, the records

mai nt ai ned for the HACCP
System shoul d i ncl ude the
following: 1. A summary of
the hazard anal ysi s,
including the rationale for
determ ni ng hazards and
control measures. 2. The
HACCP Pl an (listing of the
HACCP t eam and assi gned
responsi bilities;
description of the food, its
di stribution, intended use,
and consuner; verified flow
di agram; HACCP Pl an Sunmary
Tabl e that includes
information for: (Steps in
the process that are CCPs;
the hazard(s) of concern;
critical limts;
nmoni t ori ng*; corrective
actions*; verification
procedures and schedul e*;
record- keepi ng procedures*.
[* A brief summary of
position responsible for
performng the activity and
the procedures and frequency
shoul d be provided.] Table
4 (not included in this
conpari son docunent) is an
exanple of the format for a
HACCP pl an summrery tabl e.

3. Support docunentation
such as validation records.
4. Records that are
generated during the
operation of the plan.
Exampl es of HACCP records
are given in Appendi x H (not
i ncluded in this conparison
docunent) .

Ef fi cient and accurate
record keeping is essential
to the application of a
HACCP system  HACCP
procedures shoul d be
docunented. Docunentation
and record keeping should be
appropriate to the nature
and size of the operation.
Docunent ati on exanpl es are:
Hazard anal ysis; CCP
determination; critica
limt determination. Record
exanpl es are: CCP
nmonitoring activities;

devi ati ons and associ at ed
corrective actions;

nodi fications to the HACCP
system An exanple of a
HACCP wor ksheet is attached
as Diagram 3 (not included
in this conparison
docunent).

11
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(b) Each entry on a record
mai nt ai ned under the HACCP
pl an shall be nmade at the
time the specific event
occurs and include the date
and tinme recorded, and shal
be signed or initialed by

t he establishnment enpl oyee
maki ng the entry.

(c) Prior to shipping
product, the establishnment
shall review the records
associated with the
production of that product,
docunented i n accordance
with this section, to ensure
conpl eteness, including the
determi nation that all
critical limts were net
and, if appropriate,
corrective actions were
taken, including the proper
di sposition of product.
Where practicable, this
review shall be conducted,
dated, and signed by an

i ndi vi dual who did not
produce the record(s),
preferably by soneone
trained in accordance with
Sec. 417.7 of this part, or
the responsible
establ i shment offici al

(1) The nane and | ocation of
the processor or inporter

(2) The date and time of the
activity that the record
reflects;

(3) The signature or
initials of the person

12
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(d) Records maintained on
conmput ers. The use of
records maintai ned on
conmputers is acceptabl e,
provi ded that appropriate
controls are inplenented to
ensure the integrity of the
el ectronic data and

si gnat ur es.

(e) Record retention.

(1) Establishments shal
retain all records required
by paragraph (a)(3) of this
section as follows: for

sl aughter activities for at
| east one year; for
refrigerated product, for at
| east one year; for frozen,
preserved, or shelf-stable
products, for at |east

two years.

perform ng the operation;
and

(4) Where appropriate, the
identity of the product and
t he production code, if any.
Processi ng and ot her

i nformation shall be entered
on records at the tine that
it is observed.

(b) Record retention.

(1) Al'l records required by
this part shall be retained
at the processing facility
or inmporter's place of

busi ness in the United
States for at |east 1 year
after the date they were
prepared in the case of
refrigerated products and
for at least 2 years after
the date they were prepared
in the case of frozen,
preserved, or shelf-stable
products.

(2) Records that relate to
the general adequacy of

equi pnment or processes being
used by a processor
including the results of
scientific studies and

eval uations, shall be

13
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(2) Of-site storage of
records required by
paragraph (a)(3) of this
section is pernmitted after
six nmonths, if such records
can be retrieved and

provi ded, on-site, within 24
hours of an FSIS enpl oyee's
request.

(f) Oficial review Al
records required by this
part and all plans and
procedures required by this
part shall be available for
of ficial review and copyi ng.

retai ned at the processing
facility or the inporter's
pl ace of business in the
United States for at |east 2
years after their
applicability to the product
bei ng produced at the
facility.

(3) If the processing
facility is closed for a
prol onged period between
seasonal packs, or if record
storage capacity is linmted
on a processing vessel or at
a renote processing site,
the records may be
transferred to sonme other
reasonably accessibl e

| ocation at the end of

t he seasonal pack but shal
be i medi ately returned for
of ficial review upon demand.

(c) Oficial review All
records required by this
part and all plans and
procedures required by this
part shall be available for
of ficial review and copying
at reasonable tines

(d) Public disclosure.

(1) Subject to the

14




Table 3: HACCP General Procedures Side-By-Side

FSIS

FDA

NACMCF

CODEX

limtations in paragraph
(d)(2) of this section, al

pl ans and records required
by this part are not

avail abl e for public

di scl osure unl ess they have
been previously disclosed to
the public as defined in
Sec. 20.81 of this chapter
or they relate to a product
or ingredient that has been
abandoned and they no | onger
represent a trade secret or
confidential conmercial or
financial information as
defined in Sec. 20.61 of
this chapter.

(2) However, these records
and plans may be subject to
di scl osure to the extent
that they are otherw se
publicly available, or that
di scl osure coul d not
reasonably be expected to
cause a conpetitive
hardshi p, such as generic-
type HACCP pl ans that
reflect standard industry
practices.

(e) Tags. Tags as defined
in Sec. 123.3(t) are not

subject to the requirenents
of this section unless they

are used to fulfill the
requi renents of Sec.
123.28(c).

(f) Records nmmintained on
conmput ers. The mmi ntenance
of records on conputers is
accept abl e, provided that
appropriate controls are
i npl enented to ensure the
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" 417.6 I nadequat e HACCP
Systens:

A HACCP system nmay be found
to be inadequate if:

(a) The HACCP plan in
operation does not neet the
requi renents set forth in
this part;

(b) Establishnment personne
are not performng tasks
specified in the HACCP pl an

(c) The establishment fails
to take corrective actions,

as required by Sec. 417.3 of
this part;

(d) HACCP records are not
bei ng mai ntai ned as required
in Sec. 417.5 of this part;
or

(e) Adulterated product is
produced or shi pped.

" 417.7 Training:

(a) Only an individual who
has net the requirenents of
par agraph (b) of this
section, but who need not be
an enpl oyee of the
establ i shment, shall be
permtted to performthe
foll ow ng functions:

integrity of the electronic
data and si ghatures.

* 123.10 Training:

At a mninmm the follow ng
functions shall be perfornmed
by an individual who has
successfully conpl et ed
training in the application
of HACCP principles to fish
and fishery product
processing at |east
equi val ent to that
under standardi zed
curriculumrecogni zed as
adequate by the U S. Food

recei ved

Educati on and Trai ni ng:

The success of a HACCP
system depends on educati ng
and traini ng managenent and
enpl oyees in the inportance
of their role in producing
safe foods. This should

al so include information the

control of foodborne hazards
related to all stages of the
food chain. It is inportant

to recogni ze that enpl oyees
nmust first understand what

Tr ai ni ng:

Trai ni ng of personnel in

i ndustry, governnent and
acadeni a i n HACCP
Principles and applications,
and increasi ng awar eness of
consuners are essenti al

el ements for the effective

i npl enent ati on of HACCP. As
an aid in devel oping
specific training to support
a HACCP pl an, working

i nstructions and procedures

16
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(1) Devel opnment of the HACCP
plan, in accordance with
Sec. 417.2(b) of this part,
whi ch coul d include adapting
a generic nodel that is
appropriate for the specific
product; and

(2) Reassessnment and

nodi fication of the HACCP
plan, in accordance with
Sec. 417.3 of this part.

(b) The individua

perform ng the functions
listed in paragraph (a) of
this section shall have
successfully conpleted a
course of instruction in the
application of the seven
HACCP principles to nmeat or
poul try product processing,

and Drug Administration or
who is otherwi se qualified
through job experience to
perform these functions.

Job experience will qualify
an individual to perform
these functions if it has

provi ded know edge at | east
equi val ent to that provided
t hrough the standardi zed
curricul um

(a) Devel opi ng a HACCP pl an,
whi ch coul d include adapting

a nodel or generic-type
HACCP pl an, that is
appropriate for a specific
processor, in order to neet

the requirenments of Sec.
123. 6(b);

(b) Reassessing and

nmodi fyi ng the HACCP plan in
accordance with the
corrective action procedures
specified in Sec.
123.7(c)(5), the HACCP pl an
in accordance with the
verification activities
specified in Sec.

123.8(a) (1), and the hazard
anal ysis in accordance with
the verification activities
specified in Sec. 123.8(c);
and

(c) Performng the record
review required by Sec.
123.8(a)(3); the trained

i ndi vi dual need not be an
enpl oyee of the processor.

HACCP is and then learn the
skills necessary to nmake it
function properly. Specific
training activities should

i ncl ude working instructions
and procedures that outline
the tasks of enpl oyees

nmoni tori ng each CCP
Management mnust provi de
adequate tine for thorough
education and training.

Per sonnel must be given the
mat eri al s and equi pnent
necessary to performthese
tasks. Effective training
is an inportant prerequisite
to successful inplenmentation
of a HACCP pl an.

shoul d be devel oped whi ch
define the tasks of the
operating personnel to be
stationed at each Critical
Control Point. Cooperation
bet ween primary producer,

i ndustry, trade groups,
consunmer organi zations, and
responsi ble authorities is
of vital inportance.
Opportunities should be
provi ded for the joint
training of industry and
control authorities to
encourage and nmintain a
conti nuous di al ogue and
create a climte of

under standing in the
practical application of
HACCP.
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i ncluding a segnent on the
devel opnent of a HACCP pl an
for a specific product and
on record review

" 417.8 Agency verification.

FSIS will verify the
adequacy of the HACCP

pl an(s) by determ ning

t hat each HACCP pl an neets
the requirenments of this
part and all other
appl i cabl e regul ati ons.
Such verification my

i ncl ude:

(a) Review ng the HACCP
pl an;

(b) Reviewi ng the CCP
records;

(c) Review ng and
determ ni ng the adequacy of
corrective actions taken
when a devi ati on occurs;

(d) Reviewing the critica
limts limts;

(e) Reviewi ng other records
pertaining to the HACCP pl an
or system

(f) Direct observation or
measurenment at a CCP

(g) Sanple collection and
analysis to determnine the
product neets all safety

st andards; and

(h) On-site observations and
record review.
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