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i 7.8 verilication planning

| Werification planning shall define the purpose, methods, Frequencies and responsibilties For the verification activities, The

! werification activities shall confirm that
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a) the PRF(s) are implemented (see 7.2),

b) input. to the hazad analysis (see 7.3) & continually updabed,

) the: operational PRP(s) (see 7.5) and the elements within the HACCP plan (see 76.1) ae implemented and effective,
d) hazapd kevels are within identified acceptable levels (see 7.4.2), and

&) pther procedures required by the organization are implemented and effedive.

The cutput of this planning shal be in 4 form suitable For the organization's method of operations,

Werification resuls shall be recorded and shall be communicated to the Food safeby team. YVerification resuks shall be
provided ko enable the analysis of the results o the verfication activities (see 8.4.3).

If systern verificabion is based on testing of end product sampkss, and where such best samples show nonconformity with
the acceptable level of the Food safety hazard (see 7.4.2), the dfeded lobs of product shall be handisd as potertialy ursde
in accordance with 7.1003
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What is Evaluated Methods Used?

Knowledge =
Attitudes Questionnaires,
Producer | Behaviou] » ﬂ f&iﬁ;‘;gg Attitude, Scales,
Ownership ' Audit, Observations
Training -
+ =
HACCP
Quality Design and : :
Plans And | 50 0 > Implementation Audit, Inspections
GMPs
—
v : i . Audit, Observation
Surfaces Design Construction Cleanliness
Equipment
Plant ) , ATP Bioluminescence
Cleaning Programs
ing 109 Microbiological Testing
Microbiological and
Chemical Testing,
APC Indicator
Food Microbiological Organisms Presence
Produced | & Chemical Quality of Pathogens
or Chemical
Contaminants
Health of Foodborne Iliness Epidemiological
the Public | Trends And Risls Surveillance
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WHAT WHY WHEN HOW WHO RECORD

Product Assess End of Lab - Lab tech Finished
test for product each batch | Instructions product
coliforms | cook-kill testing
step
Monitoring | Institute End of Review of | QA Document
trends improve- each documents | manager | trend
ments month - Graphs review
and catch
devations
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