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7.5 Establishing the operational prerequisite programmes (PRPs)

The operational PRPs shall be documented and shall include the following information for e
a) food safety hazard(s) to be controlled by the programme (see 7.4.4);
b) control measure(s) (see 7.4 4);

c) maonitoring procedures that demaonstrate that the operational PRFs are implemented;
-~ Sh.corrections and, comactive, actignesto, be takep, maniasing shgws that the gperafion

7.6.1 HACCP plan

The HACCF plan shall be documented and shall include the following information for
control point (CCP):

a) food safety hazard(s) to be controlled at the CCP (see 7.4 4);
k) control measure(s) (ses 7.4 .4)
c) crtical limit(s) (see 7.6.3);

d) monitoring procedure(s) (see 7.6.4);

=N {:urjiclians and corrective action(s) to be taken if criti&il limits are exceeded (see 7.
congeions anc S8 ~Y Ao e e :
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The following may guide the organization in the categorization process:

— the impact of a control measure on the hazard level or frequency of occurrence (the higher impact there is,
the more likely the control measure belongs to the HACCP plan);

— the severity on consumer health of a hazard that the measure is selected to control {the more severe it is,
the more likely it belongs to the HACCP plan);

— the need for monitoring (the more pressing the nead, the more likely it belongs to the HACCP plan).
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Categorization of control measures: The organization may focus on having as many of the control measures
as possible managed by operational PRFs and only a few managed by the HACCP plan, or the opposite. It
should be noted that, in certain cases, no CCP can be identified, for example because monitoring results cannot
be provided within an adequate time frame.
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