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Development of Hazard Analysis Critical Control Point (HACCP) system

for Sauces Manufacturers
By
W.G.N.D.Gunathilaka

ABSTRACT

Like any other basic requirements, food is one of the basic needs for mankind. With the

development of the technology, consumer always considers quality standard and safety

measures for their food .Hence; any food manufacturer should pay much attention to the

quality systems

Hazard Analysis Critical Control Point (HACCP) system is one of the very effective and

widely used food safety assurance system at present. This study was to help to implement

the concept for Coco Lanka Ltd that produces a range of sauces for export purpose.

A comprehensive literature survey was carried out on the HACCP as well as food quality

and safety aspect to support the study.

The methodology of the project was based on information gathered from observations

and investigation of procedure adapted at the factory.

The result of the study show the management of the factory has positive reaction towards

HACCP concept .Some important suggestions for the factory such as improving hygienic

condition, process control, internal auditing was introduced by this project.

It could be concluded that at present there are weaknesses with respect to process flow,

process, and hygienic quality testing and record maintenance. This study enables the
freparation corrective measures and if attended company could easily achieve HACCP

System for the production of sauces.
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CHAPTER 1 - INTRODUCTION

Day by day world population is increasing drastically. Food is the major requirement
above all other basic necessities. Although the quality of food plays a major role in any of
the food production process, it is very essential for a food manufacturing organization to
take measures for food safety. Due to prevailing perfect competitive marketing channels
in the open economy, many consumers will demand product of high quality standard and
safety.

Hazard Analysis Critical Control Point system is one of the very effective and widely
used concepts for safety assurance measures at present.

Sauce is a new product of Coco Lanka Ltd. competing with global market and safety
assurance system will be an additional advantage for these products. Many international
bodies like International Commission on Microbiology Specification of Food have
recommended the HACCP system for food safety.

If other parallel products of the company use HACCP, by introducing the quality
assurance system to the new products, it is obvious that it also can dominate in the

international market.

1.1 Objectives of the Study

Observation of present process to HACCP adherence

Implementation of HACCP System for sauces manufacture at Coco Lanka Ltd,

Monitoring the established system.

Analysis of finished products to ensure adherence.



CHAPTER 2 - LITERATURE REVIEW

2.1 History of HACCP

HACCP has become synonymous with food safety .It is a worldwide recognized
systematic and preventive approach that addresses biological ,chemical and physical
hazards through anticipation and prevention rather than through end product inspection
and testing.

HACCP system grew from two major breakthroughs. The first was associated with W.E
Deming who deals with the total Quality Management System. (TQM), which emphasis
a total system approach to manufacturing that could improve quality while lowering
cost. The second was by Pillsbury Company. NASA introduced and adopted HACCP as
the system that could provide greatest safety while reducing the dependence on end
point inspection and testing.

HACCP epimerizes control of the process as far upstream in the processing system as
possible by utilizing operator control and /or continuous monitoring techniques at
Critical Control Points. Now more international groups like international Commission
on microbiological specification of food have recommended the broad application of

HACCEP to food safety.

2.2 Evaluation of HACCP

The HACCP system of food safety was pioneered in the 1960s by The Pillsbury Co,
the US Army Natick Research and development Laboratories, and the National
Aeronautics and Space Administration in the Collaborative development of food for the

space programme.Stringent pathogen free criteria could not be verified slowly by



finished product testing. Therefore, it is necessary to design the production process so

that the elimination of potential hazards could be assured.

Pillsbury presented the HACCP concept publicly at the first conference for Food
Protection in 1971 and in the following year conducted a three week workshop for Food
and Drugs Administration inspectors which culminated in the use of HACCP principles
in the promulgation of the Law Acid Canned Foods regulation in 1974.This remains the
only instance in which HACCP principles have been written into a federal regulation
for food production, although National Marine Fisheries Service uses voluntary
HACCP programs and the U.S Dept. of Agriculture has begun its own HACCP effort.
In the 1970 and early80’s the HACCP approach was adopted by other major food
companies and begun to receive attention from ségments of the food industry other than
manufacturing. Report by the International Commission on Microbiological
Specifications for Foods, ICMSF (Simonsenet al., 1987) revealed a growing
international awareness of the HACCP concept and its usefulness in dealing with food
safety.

In its assessment of the effectiveness of food regulation in the U.S.A national Academy
of Sciences subcommittee recommended in 1985 that the HACCP Approach be adopted
by regulatory agencies (NAS,1985).This recommendation led to the formation in 1987
of the National Advisory Committee On Microbiological Criteria for Foods
(NACMCF).The committee expended the HACCP protocol from its original three
principles to seven principles .In 1990,USDA;s Food Safety and Inspection

Service(FSIS) initiated a two year HACCP implementation study in which it will



evaluate the effectiveness of HACCP programs in providing a greater assurance of the

safety of meat and poultry products.

2.3 What is HACCP?

e HACCP is an Acronym for: Hazard Analysis Critical Control Point.

e Preventive system for food safety.

e Not a zero risk system, it is design to minimize the risk of food safety hazards.
Management tool used to protect the food supply chain and production process against
Microbiology, chemical and other physical hazard contamination.

HACCP is a system which identified specific hazards and preventive measures for their
control to minimize the risk of producing defective goods or service product unsafe to any
potential consumer. HACCP was originally developed to address food safety hazards, but

it can, and often is used to address all facets of food quality.

Basic Requirement for HACCP System

HACCP is originally developed to address food safety hazards through systematical

examination of every step in the food operation from raw material to the end consumer.

“* HACCP Techniques involve:

e Hazard and risk analysis

* Identification of potential product defects with relation to production factors
( Critical Control Points )

e Preventive control rather than reactive control.

e Accountability.



2.4 Hazard

A hazard is a biological, chemical or physical agent or factor with the potential to cause
an adverse effect or hazard means the unacceptable contamination. Unacceptable
growth and /or unacceptable survival by microorganism of concern to safety or spoilage
and/or the unacceptable production or persistence in foods of products of microbial
metabolism.

There are three types of hazards, namely biological, chemical and physical hazards.

The primary objective is HACCP program is to produce reliably safe product that is free

of biological, chemical or physical hazards.

HACCEP identified hazards;

e Biological
e Chemical
e Physical



