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Foreword 
 
 
This Malaysian Standard was developed by the Technical Committee on Food Safety System 
under the authority of the Industry Standards Committee on Food, Food Products and Food 
Safety. 
 
Major modifications in this revision are as follows: 
 
a)  reposition of clauses for better reading flow; 
 
b)  amendments on clauses in order to improve the understanding; 
 
c) inclusion of new terms and definitions and amendments on some of the terms and 

definitions; 
 
d)  amendments on the Hazard Analysis Worksheet for raw material/packaging material; and 
 
e)  Annex A has been deleted. 
 
This Malaysian Standard cancels and replaces MS 1480:2007, Food safety according to 
hazard analysis and critical control point (HACCP) system (First revision). 
 
Compliance with a Malaysian Standard does not of itself confer immunity from legal 
obligations. 
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Introduction 
 
 
The Food Hygiene Regulations 2009 requires food premises to have a food safety assurance 
programme. This standard can be used as one of the programs required by the regulations. 
Hazard Analysis and Critical Control Point (HACCP) system is not a stand-alone system. For 
HACCP to be effective, it requires management commitment and a solid foundation of 
prerequisite programmes such as Good Manufacturing Practices (GMP), Good Hygiene 
Practices (GHP) and other relevant codes of practice. 
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Food safety according to Hazard Analysis and  
Critical Control Point (HACCP) system 

 
 

1  Scope 
 
This Malaysian Standard describes the requirements for food safety according to the Hazard 
Analysis and Critical Control Point (HACCP) system to ensure the safety of food during 
preparation, processing, manufacturing, packaging, storage, transportation, distribution, 
handling or offering for sale or supply in any sector of the food chain.  
 
 

2  Normative references 
 
The following normative references are indispensable for the application of this standard. For 
dated reference, only the edition cited applies. For undated reference, the latest edition of the 
normative references (including any amendments) applies. 
 
MS 1514, Good Manufacturing Practice (GMP) for food 
 
 

3  Terms and definitions 
 
For the purposes of this Malaysian Standard, the following terms and definitions apply. 
 
3.1  control 
 
3.1.1  Control as a noun, means the state wherein correct procedures are being followed 
and criteria are being met. 
 
3.1.2  Control as a verb, means to take all necessary actions to ensure and maintain 
compliance with criteria established in the HACCP Plan. 
 
3.2  control measure 
 
Any action and/or activity taken to prevent a significant food safety hazard or reduce it to an 
acceptable level. 
 
3.3  correction 
 
Action taken to eliminate a detected nonconformity. 
 
3.4  corrective action  
 
Any action taken to eliminate the cause of nonconformity and to prevent recurrence.  
 
3.5  Critical Control Point (CCP) 
 
Point, operational step or stage in the process at which control can be applied and is essential 
to prevent a significant food safety hazard or reduce it to an acceptable level. 
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3.6  critical limit 
 
Measurable value which separates acceptability from unacceptability. 
 
3.7  deviation 
 
Failure to meet a critical limit. 
 
3.8  establishment  
 
Any premises comprising groups of people and facilities that are involved in the food 
preparation, processing, manufacturing, packaging, storage, transportation, distribution, 
handling or offering for sale.  
 
3.9  food safety 
 
Conditions and practices that preserve the safety of food against chemical, biological or 
physical hazards when it is prepared and/or consumed according to its intended use. 
 
3.10  food safety objective 
 
Specific realistic targets that can be measured and achieved within specified time frame by 
the establishment to support the food safety policy.  
 
3.11  food safety policy  
 
Overall intentions and direction of an organisation related to food safety as formally 
expressed by top management. 
 
3.12  HACCP plan 
 
Document prepared in accordance with the HACCP principles to ensure control of hazards 
significant for food safety in the product under consideration and its intended use. 
 
3.13  hazard 
 
Biological, chemical or physical agent in, or condition of, food with the potential to cause an 
adverse health effect and/or hypersensitivity.   
 
3.14  nonconformity 
 
Non-fulfilment of a requirement. 
 
3.15  process flow diagram 
 
Systematic representation of the sequence of steps or operations used in the production or 
manufacture of a particular product. 
 
3.16  sensitive materials 
 
Materials forming part of a product, e.g. primary produce, additives, processing aids as well 
as packaging and similar materials that could result in an unacceptable food safety risk to 
consumers and need to be controlled.  
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3.17  significant hazards  
 
Hazards that could result in an unacceptable food safety risk to consumers and need to be 
controlled.  
 
3.18  traceability 
 
Ability to follow the history, application, movement and location of the materials and products 
and through specified stage(s) of production, processing and distribution.  
 
3.19  validation 
 
Obtaining evidence that an element of the HACCP plan is effective.  
 
3.20  verification 
 
Application of methods, procedures, tests and other evaluations, in addition to monitoring, to 
determine compliance with the HACCP plan. 
 
 

4  General requirement  
 
When establishing the HACCP system, the following shall be considered:  
 
a)  management responsibility; 
 
b)  product description; 
 
c)  the intended use(s) of the product and potential consumers’ abuse; and 
 
d)  process flow diagram. 
 
4.1  Management responsibility 
 
4.1.1  Food safety policy and food safety objectives 
 
4.1.1.1  The organisation’s management with executive responsibility shall define and 
document its policy commitment and resources to ensure products or services provided by 
the organisation are safe for the consumer, comply with relevant regulatory requirements and 
supported by measurable objectives. 
 
4.1.1.2  The scope of the HACCP system shall specify the products/product 
categories/services and production sites and all activities which are covered by the system 
from the beginning to the end. 
 
4.1.1.3  The organisation shall  ensure its policy and objectives are relevant to and in 
compliance with the business goals of the organisation and the food safety requirements of 
customers, authorities and the organisation itself. 
 
4.1.1.4  The food safety policy and food safety objectives shall be implemented, maintained 
and communicated within the organisation and relevant external parties. 
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4.1.2  Responsibility and authority 
 
4.1.2.1  The management shall: 
 
a) appoint a HACCP team and HACCP coordinator/team leader whose tasks, 

responsibilities and authority shall be defined, documented and communicated to ensure 
the effective operation of the HACCP system;  

 
b) ensure the HACCP coordinator and/or a member of the HACCP team are formally trained 

in HACCP principles and its application;  
 
c) provide adequate resources and training for the implementation and control of the 

HACCP system; 
 
d) ensure organisation chart including the HACCP team reporting structure are available; 

and 
 
e) ensure the system to remain effective in fulfilling food safety requirements.  
 
4.1.2.2  The HACCP team shall have a clearly defined responsibility and authority to: 
 
a) identify and record any problems with regards to products, processes and the HACCP 

system; and 
 
b) initiate correction, corrective actions and control of nonconforming products until the 

deviation or the unsatisfactory condition regarding food safety has been corrected.  
 
Where resources do not permit, assistance of the external experts shall be acquired for the 
operation of or the input in establishing the HACCP system. An agreement shall made to 
document the responsibility and authority of such experts with regard to the HACCP system.  
 
4.1.2.3  HACCP coordinator/ team leader 
 
The HACCP coordinator/team leader shall have the responsibility and authority to: 
 
a) ensure that the HACCP system is established, implemented and maintained in 

accordance with this standard; 
 
b) report on the effectiveness and suitability of the HACCP system to the management for 

review and as a basis for improvement of the HACCP system; and 
 
c) organise and coordinate the work of the HACCP team. 
 
4.1.2.4  HACCP Team 
 
A multi-disciplinary HACCP team shall be set up to develop, maintain and review the HACCP 
system. The HACCP team shall have knowledge and experience with regards to the 
organisation’s products, processes and hazards within the scope and field of application. 
 
4.1.3  Competence, training and food safety awareness 
 
The management shall: 
 
a) determine the necessary competence for personnel performing work affecting food safety;  
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b) establish and implement training plan; 
 
c) ensure the effectiveness of the training provided. This includes review of training 

programme content, competency of the trainer in food safety, assessment of trainees and 
establishment of the requirement for retraining; 

 
d) ensure that personnel responsible for monitoring, corrections and corrective actions of the 

food safety management system are trained;  
 
e) communicate the importance of food safety to all personnel whose activities have an 

impact on food safety through awareness programmes; 
 
f) maintain appropriate records of education, training, skills and experience; and 
 
g) ensure the need for training and retraining be reviewed at appropriate intervals. 
 
4.2  Product description 
 
A complete description of each food product shall be made to assist in the identification of all 
possible hazards associated with the product. The following shall be taken into consideration 
where appropriate: 
 
a)  materials used; 
 
b)  sensitive materials identified; 

 
c)  potential material known to cause hypersensitivity (allergy) identified; 
 
d)  reworked material; 
 
e)  important product characteristics; 
 
f)  process type; 
 
g)  packaging and labelling;  
 
h)  shelf-life and storage conditions;  
 
i)  handling and distribution; and 
 
j)  intended consumer(s). 
 
4.3  The intended use(s) of the product and potential consumers’ abuse 
 
4.3.1  The intended use with regard to storage, preparation and, where appropriate, 
serving, shall be described. 
 
4.3.2  Preparation instructions and distinctive product labelling such as temperature and 
shelf-life shall be clearly stated to reduce potential consumers’ abuse and/or unintended 
handling. 
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4.4  Process flow diagram 
 
4.4.1  The organisation shall make available a comprehensive and actual description of the 
operation and establishment in the form of process flow diagrams.  
 
4.4.2  The process flow diagram shall be sufficiently clear and detailed for the potential 
hazards to be identified, assessed and shall be verified by the HACCP team, other than the 
person(s) who prepares them.  
 
4.4.3  The process flow diagrams shall be prepared for all products or product categories 
covered by the scope of the HACCP system. 
 
4.4.4  The process flow diagram provides a schematic overview of the operation and shall 
include the following: 
 
a)  the sequence of all steps in the manufacturing process; 
 
b)  where raw materials and intermediate products (input) join the flow (including 

subcontracted work); 
 
c)  where reworking take place (where applicable);  
 
d)  where intermediate products, by-products and waste (output) are removed (where 

necessary);  
 
e)  CCPs; and 
 
f)  critical limits at CCPs. 
 
 

5  Pre-requisite programmes 
 
Pre-requisite Programmes (PRPs) shall be implemented in accordance with MS 1514 before 
HACCP system is established. Other guidelines or documents can be used where relevant for 
example, Codex Alimentarius Code of Practice (COP), and other national and industrial 
guidelines. 
  
 

6  HACCP system requirements 
 
6.1  General 
 
The organisation shall establish, document and maintain a HACCP system to ensure that all 
known potential hazards within the field of application of the HACCP system are identified and 
that all significant hazards are controlled in such a manner that the products of the 
organisation do not harm the user/consumer. 
 
The organisation shall establish and maintain documentation to the effect that the HACCP 
system is established in compliance with the requirements as laid down in this Malaysian 
Standard. 
 
Where the organisation incorporates the HACCP system into an existing management 
system, their relationship shall be described. 
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6.2  Procedures of the HACCP system  
 
The organisation shall establish documented procedures and a HACCP plan to ensure 
consistency and compliance with the requirements of this Malaysian Standard and the 
organisation’s stated food safety policy and food safety objectives. The organisation shall 
ensure that the documented procedures take into account current issues and developments 
relating to food safety, including regulatory requirements. 
 
6.3  HACCP plan  
 
The establishment shall develop a HACCP plan according to the seven principles of the 
HACCP system. The HACCP plan shall be specific to a product/product category/process and 
location.   
 
6.3.1  Validation 
 
The objective of validation is to ensure that the significant hazards identified are complete and 
correct and that they will be effectively controlled under the proposed HACCP plan. 
 
Validation shall be carried out on the following, but not limited to: 
 
a)  HACCP plan prior to its implementation; 
 
b)  control measures; 
 
c)  critical limits;  
 
d)  corrective actions; and  
 
e) when there are changes to the operation (e.g. processes, raw materials, ingredients, 

packaging, equipment, etc.) that could adversely affect food safety. 
 
6.3.2  Identification of hazards and determination of control measures (Principle 1) 
 
6.3.2.1  All potential hazards likely to occur within the scope of the HACCP system shall be 
identified, recorded and assessed according to their severity and likelihood of occurrence. 
The assessment shall be documented.  
 
6.3.2.2  On the basis of the assessment, the significant hazards which require control 
measures are identified with regard to the stated food safety objectives. The identification and 
assessment shall be based on the requirements described in 4.2, 4.3 and 4.4. 
 

6.3.2.3  Control measures shall be established for each significant hazard. The control 
measures shall prevent the hazard or reduce it to an acceptable level. The control measures 
shall be managed either under PRP(s) or the HACCP plan. 
 
6.3.2.4  If no suitable method is available for preventing the hazard, or for reducing it to an 
acceptable level, the process or product shall be modified. 
 
Examples of the Hazard Analysis Worksheet formats are given in Figures 1a and 1b. 
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6.3.3  Determination of Critical Control Points (CCPs) (Principle 2) 
 
6.3.3.1  The determination of a CCP can be facilitated by the application of a decision tree 
(See Figures 2a and 2b), which indicates a logic reasoning approach. It shall be used as a 
guidance when determining CCPs. Other approaches may be used. Documentation shall be 
available to show the determination of the CCPs.  
 
6.3.3.2  There may be more than one CCP to address the same significant hazard, or one 
CCP to address more than one significant hazard. All significant hazards shall be controlled 
by the control measures established at one or more CCPs.  
 
6.3.4  Determination of critical limits for each CCP (Principle 3) 
 
6.3.4.1  Critical limits shall be specified for each CCP. In some cases, more than one 
critical limit will be elaborated at a particular step. Criteria often used include measurements 
of temperature, time, moisture level, pH, Aw, available chlorine and sensory parameters 
which can be observed, such as visual appearance and texture.  
 
6.3.4.2  Critical limits shall be measurable. However, if the critical limit is based on 
subjective data such as visual or non-visual inspection of product, process, handling, etc., it 
shall be supported by instructions, specifications or validation and/or training. 
 
6.3.4.3  Critical limits shall be scientifically validated to obtain evidence that hazard control 
measures are capable of preventing or reducing hazards to an acceptable level. 
 
6.3.4.4  Establishment may conduct studies to validate control measures by themselves or 
based on existing literature (including regulatory and statutory requirements, standards, 
established guidelines and codes of practices) or carried out by a third party e.g. cleaning 
products validated for effective use by the manufacturer.  
 
6.3.5  Determination of monitoring system for each CCP (Principle 4) 
 
6.3.5.1  A monitoring system shall be established for each CCP relative to its critical limits. 
The monitoring system shall consist of a sequence of planned measurements or observations 
to demonstrate that critical limits are met and trends towards loss of control are detected at a 
CCP. 
 
6.3.5.2  The monitoring system with the necessary monitoring instructions shall include the 
following: 
 
a)  what is being monitored; 
 
b)  monitoring method, including devices used; 
 
c)  monitoring frequency; and 
 
d)  personnel(s) responsible for monitoring and evaluating the monitoring result. 
 
6.3.5.3  The location of the monitoring shall be recorded, where relevant. The monitoring 
methods and frequency shall be capable of identifying any nonconformity in time for the 
product to be controlled and isolated before it is used or consumed.  
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6.3.5.4  Monitoring results shall be recorded (see 7.1). Where necessary, process 
adjustments shall be made when monitoring results indicate trend towards nonconformity at 
each CCP.  
 
6.3.6  Determination of corrective actions for each CCP (Principle 5) 
 
6.3.6.1  For each CCP, specific, documented corrective actions shall be established to be 
applied when the monitoring result shows that a critical control point deviates from the critical 
limits. 
 
6.3.6.2  Corrective actions shall be taken to ensure that the CCP is brought back into 
control, and that products manufactured while the CCP was out of control are handled 
according to the procedures established for controlling nonconforming products (see 7.2). 
 
6.3.6.3  Corrective actions taken shall be documented. 
 
6.3.7  Determination of verification procedures (Principle 6) 
 
6.3.7.1  The establishment shall establish and maintain documented procedures for 
verification. The procedures shall include verification of the monitoring results at each CCP as 
well as planning and performing periodical verifications to determine whether the HACCP 
system is implemented in accordance with the HACCP plan. 
 
6.3.7.2  Verification activities shall include, but not limited to: 
 
a)  review of the HACCP system and its corresponding records; 
 
b)  analysis of (near) recalls and product dispositions; 
 
c)  assessment of all control measures; 
 
d)  compliance of the actual with the documented process flow diagrams;  
 
e)  analysis of customer and consumers complaints related to food safety; 
 
f)  review and evaluate analytical outcome of random sampling and analysis of products; 
 
g)  review of results of internal and external audit findings e.g. customers, regulatory bodies;  
 
h)  evaluation of conformity with applicable legislation and regulations; 
 
i) review of gaps between current and desired level of knowledge, awareness and training 

of staff with respect to food safety; and 
 
j)  consistency of the current documentation. 
 
6.3.7.3  Verification shall be carried out by the following means:  
 
a)  review of monitoring activities; 
  
b)  internal audit; and 
 
c)  management review. 
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6.3.7.4  Internal audit 
 
The organisation shall conduct internal audits at planned intervals to determine whether the 
HACCP system: 
 
a) conforms to the planned arrangements, to the HACCP system requirements established 

by the organisation, and to the requirements of this standard; and 
 
b)  is effectively implemented and updated. 
 
6.3.7.4.1  An audit programme shall be planned, taking into consideration the importance 
of the processes and areas to be audited, as well as any updating actions resulting from 
previous audits. The audits criteria, scope, frequency and methods shall be defined. Selection 
of auditors and the conduct of audits shall ensure the objectivity and impartiality of the audit 
process. Auditors shall not audit their own work.  
 
6.3.7.4.2  The responsibilities and requirements for planning and conducting audits, and for 
reporting results and maintaining records, shall be defined in a documented procedure. 
 
6.3.7.4.3  Where internal auditors are not available within the organisation, assistance from 
qualified external sources can be obtained. 
 
6.3.7.4.4  The management responsible for the area being audited shall ensure that 
actions are taken without undue delay to eliminate detected nonconformities and their causes. 
Follow-up activities shall include the verification of the actions taken and the reporting of the 
verification results. 
 
6.3.7.5  Management review 
 
6.3.7.5.1  The organisation’s management with executive responsibility1 shall review the 
continuing suitability, adequacy and effectiveness of the HACCP system at defined intervals, 
of not more than 12 months, to fulfil the requirements of customers and authorities and to 
satisfy the organisation’s stated food safety policy and food safety objectives. 
 
NOTE. 1 In a situation where the management with executive responsibility is also a HACCP team 
coordinator or leader, management review still needs to be conducted. 

 
6.3.7.5.2  Management review shall include, but not limited to: 
 
a) follow-up actions from previous management reviews; 
 
b) analysis of results of verification activities including internal audit, external audits and 

inspections; 
 
c) changing circumstances that can affect food safety; 
 
d) emergency situations, accidents and recall; 
 
e) reviewing results of system-updating activities;  
 
f) review of communication activities, including authorities, customer feed-back and 

complaints; and 
 
g) review of PRP activities. 
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6.3.7.5.3  The data shall be presented in a manner that enables top management to relate 
the information to stated objectives of the food safety management system. 
 
The outcome from the management review shall include decisions and actions related to: 
 
a)  assurance of food safety; 
 
b)  effectiveness of the HACCP system; 
 
c)  resource and training needs; and 
 
d)  revisions of the organisation’s food safety policy and related food safety objectives. 
 
Records of such reviews shall be maintained. 
 
6.3.8  Documentation and record keeping (Principle 7)  
 
6.3.8.1  Documentation 
 
The organisation shall establish a documented HACCP system and shall maintain the 
HACCP system and corresponding documentation in order to ensure conformity with the 
requirements of this standard and applicable legislation and regulations. 
 
Documentation shall be appropriate to the nature and size of operation.  
 
6.3.8.2  Records 
 
Efficient and accurate record-keeping is essential to the application of a HACCP system.  
 
Records shall be established and maintained to provide evidence of conformity to the 
requirements and effective operation of the HACCP system. Records shall remain legible, 
readily identifiable and retrievable. 
 
6.3.8.3  Control of documents and records 
 
6.3.8.3.1  A documented procedure shall be established to define the controls needed for 
identification, storage, protection, retrieval, retention time and disposal of records. 
 
6.3.8.3.2  Documents and data that relate to the HACCP system shall be reviewed and 
approved by authorised personnel prior to issue and revision. 
 
6.3.8.3.3  A master list of documents and records identifying the current revision status of 
documents and records shall be established and be readily available to preclude the use of 
obsolete documents and records. 
 
6.3.8.3.4  This control shall ensure that: 
 
a) issues of appropriate documents and records are available at all locations where 

operations essential to the effective application of the HACCP system are performed; 
 
b) obsolete documents and records are promptly removed from all points of issue or use, or 

otherwise assured against unintended use; 
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c) records and obsolete documents retained for legal and/or reference purposes are suitably 

identified; 
 
d) documents and records are retained for a specified time depending on the shelf life of the 

product, statutory and/or customer requirements; and 
 
e) the nature of changes is identified in the documents or in appropriate attachments, where 

applicable. 
 
6.4  HACCP plan summary 
 
The application of the seven HACCP principles can be summarised in a HACCP plan 
summary, an example of which is given in Figure 3. 
 
 

7  Operation, maintenance and improvement of the HACCP system  
 
The organisation shall implement and maintain the processes needed to ensure that the 
HACCP system remains effective through regular and scheduled verification activities. 
 
The implementation of the HACCP system involves the continual application of the 
monitoring, record-keeping, corrective action procedures and other activities as described in 
the HACCP plan. 
 
7.1  Records relating to the HACCP system 
 
Records shall be maintained to document the operation of the HACCP system (refer 6.3.8). 
 
7.2  Control of nonconforming product 
 
7.2.1  A documented procedure shall be established and maintained to define the handling 
and control or disposal of non-conforming products from presenting a hazard to food safety. 
Corrective action shall be taken and recorded. 
 
7.2.2  The nonconforming product shall be labelled and it may be reworked, segregated or 
disposed in a manner that protects against the contamination of other food. 
 
7.3  Traceability 
 
7.3.1  The organisation shall establish and apply a traceability system that enables the 
identification of product lots and their relation to batches of raw materials, processing and 
delivery records. 
 
7.3.2  The traceability system shall be able to identify incoming material from the immediate 
suppliers and the initial distribution route of the end product. 
 
7.3.3  Traceability records shall be maintained for a defined period for system assessment 
to enable the handling of potentially unsafe products and in the event of product recall. 
Records shall be in accordance with statutory and regulatory requirements and customer 
requirements and can be based on the end product lot identification. 
 
7.3.4  Traceability of product is important to ensure an effective and efficient recall system. 
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7.4  Notification and recall 
 
7.4.1  The organisation shall establish and maintain documented procedures for notification 
to the relevant interested parties (authorities/customers/consumers), and product recall in 
situations where products after delivery are found to present a hazard to food safety. 
 
7.4.2  When establishing the procedures, consideration shall be given to the degree of 
detail regarding traceability in production and post-delivery. Recall system shall ensure rapid 
identification and removal of products from the market in a timely manner. 
 
7.4.3  Recalled products shall be held under supervision until they are destroyed, used for 
purposes other than human consumption, determined to be safe for human consumption, or 
reprocessed in a manner to ensure their safety. 
  
7.4.4  Where a product has been recalled because of a food safety hazard; other products 
which are produced under similar conditions, and which may present a similar hazard to 
public health, shall be evaluated for safety and may need to be recalled.  The need for public 
warnings may be considered. 
 
7.4.5  The documented procedure for notification and recall shall be evaluated to ensure 
effectiveness (e.g. mock recall). 
 
7.5  Control of measuring equipment and methods 
 
7.5.1  The organisation shall establish and maintain a documented procedure (for the 
control of measuring equipment and methods used in the monitoring of CCPs and in 
connection with validation and verification activities.  
 
7.5.2  The measuring equipment shall be: 
 
a) calibrated or verified at specified intervals prior to use against measurement standards 

traceable to international or national measurement standards; 
 
b) identified to enable the calibration status to be determined; 
 
c) protected against damage and deterioration; and  
 
d) safeguarded against adjustments that would invalidate the measurement results. 
 
7.5.3  Where no such standards exist, the basis used for calibration shall be documented.  
 
7.5.4  Methods used in connection with monitoring, validation and verification of CCPs shall 
be appropriate, and it shall ensure that reproducible and repeatable results are obtained. 
Documentation of the reliability of analysis results shall also be available. 
 
7.5.5  The organisation shall assess the validity of the  previous measurement results when 
the equipment process environment is found not to conform to requirements. The 
organisation shall take appropriate action on the process environment and any product 
affected. 
 
7.5.6  If the software system is used in monitoring and measuring within the food safety 
management system, it shall be validated by the organisation, the software supplier, or third 
party prior to use. Documented information on validation activities shall be maintained by the 
organisation and the software shall be updated in a timely manner. 
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7.5.7  Whenever there are changes, including software configuration/modifications to 
commercial off the shelf software, they shall be authorised, documented and validated before 
the implementation. 
 
7.6  Maintenance of the HACCP system 
 
The organisation shall maintain effective HACCP system through regularly scheduled 
verification activities. The implementation of the HACCP system involves the continual 
application of monitoring, record-keeping, corrective action procedures and other activities as 
described in the HACCP plan. 
 
7.7  Improvement of the HACCP system 
 

The organisation shall ensure that the HACCP system remains effective and continually 
improved. Areas of improvement may include, but not limited to; 
 
a)  results of verification activities including audits;  
 
b)  monitoring methods and measuring equipment; 
 
c)  non-conformities and any subsequent corrective actions taken; 
 
d)  output from management review; 
 
e)  control of supply chain partners (e.g. transporters, third party warehouses); and 
 
f)  feedback and inquiries from customers/stakeholders /suppliers/regulatory agencies. 
 
 

8  Application of the HACCP system 
 
The application of the seven HACCP principles shall be as outlined in the logic sequence for 
application for HACCP (see Figure 4). 
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Answer each question in the sequence given for each raw material/packaging material. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
Figure 2a.  Raw material decision tree 

   Q1.  Is there a significant hazard with this raw material/packaging material? NO 

YES 

Not a sensitive raw material/ 
packaging material 

Go to next raw material/ 
packaging material 

   Q2. Are you or the customer/consumer going to process this hazard 
out of the product? 

NO 

YES 

Sensitive raw material/ 
packaging material 

  Q3. Is there a cross-contamination risk to the facility or to other 
products which will not be controlled? 

YES 

Sensitive material 

NO 

Not a sensitive material 

Go to next material 
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Answer each question in the sequence given at each process step for each significant 
hazard. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
* Proceed to the next process step 
 
 
 

Figure 2b.  Process step decision tree 
 

Q1.  Are there control measure(s) for the significant hazard? 

YES 

Q2. Is the process step specifically designed to eliminate or reduce the likely occurrence of 
the significant hazard to an acceptable level? 

NO 

Is control at this  
process step necessary 
for product safety? 

NO Not a CCP 

YES 

STOP* 

Modify process step, 
process or product 

NO 

Q3. Could contamination occur at unacceptable level(s) or increase to 
unacceptable levels 

YES NO Not a CCP STOP* 

Q4. Will a subsequent process step eliminate or reduce the significant  
  hazard to an acceptable level? 

YES Not a CCP STOP* 

NO CRITICAL 

CONTROL POINT 

YES 
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 CLAUSE 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Figure 4.  Logic sequence for application of HACCP 

Get management commitment 
Set Food Safety Policy/Scope/Objective 

Set up the HACCP Team 

Describe product 

Identify intended use 

Construct Flow Diagram and On-site 
verification of Flow Diagram in relation 

to plant layout   

List all potential hazards 
Conduct a hazard analysis 

Determine control measures 

Determine CCPs 

Establish Critical Limit for each CCP 

Establish a Monitoring System for each CCP 

Establish Corrective Action for Deviations that may occur 

Establish Verification Procedures 

Establish Record Keeping and Documentation 

Review HACCP Plan  

4.1 

 
 
4.1.2 
 
 
4.2 
 
 
4.3 
 
 
 
4.4 
 

 

 
6.3 

 
 
 
6.3.2 
 

 
6.3.3 

 
 
6.3.4 

 
 
6.3.5 
 

 
6.3.6 

 
 
6.3.7 

 
 

6.3.8 
 
 
 
8 

Develop HACCP plan  
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