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GUIDANCE DOCUMENT-Food Safety Implementation


 
              HAZARD ANALYSIS:  Vegetable Packing





Rev no 2
	NO
	PROCESS STEP
	POSSIBLE HAZARD
	HAZARD TYPE
	CCP?
	POSSIBLE PREVENTIVE MEASURE



	1
	Receiving
	-Presence of pathogens due to bad handling practices by pickers and during transportation.
	Biological
	PRP
	-Supplier Quality Assurance

-Approved Producer specifications

-Receiving QC TO check compliance to specifications

-Purchase from approved suppliers list

	
	
	-Presence of pesticide residues on received product.
	Chemical
	CCP
	-Supplier Quality Assurance

-Approved Producer specifications

-Receiving QC TO check compliance to specifications

-Purchase from approved suppliers list

-Verificaton of residues and witholding periods&residues of each product/season.

	
	
	-Presence of foreign Objects e.g. woodsplinters, stones, insects, glass etc.
	Physical
	PRP
	-Supplier Quality Assurance

-Approved Producer specifications

-Receiving QC TO check compliance to specifications

-Purchase from approved suppliers list

-Visual checks downstream, i.e washing

	2
	Storage / Weighing
	-Introduction of pathogenic org. due to poor pest control.
	Biological
	PRP
	-Cleaning programmes before the start of the season.

-Pest Control Programme in place, with records of monitoring, sightings logs, and application of chemicals.

	
	
	-Growth of pathogenic organisms due to poor stock rotation.
	Biological
	PRP
	-FIFO

-Adherance to product storage protocols (Time,Temp, Humidity)

	3
	Tipping
	-Introduction of pathogenic organisms due to ineffective cleaning of equipment.
	Biological
	PRP
	-Effective cleaning programme in place.  Schedules and Records must be available.  This must include Method, frequency,responsibility, chemicals used.

	
	
	-Contamination of wood pieces, sand dirt etc.
	Physical
	PRP
	-Procedure in place for washing, and detecting foreign bodies later in the process.

	4&6
	Conveyor
	-Introduction of pathogenic organisms due to ineffective cleaning of equipment.
	Biological
	PRP
	-Effective cleaning programme in place.  Schedules and Records must be available.  This must include Method, frequency,responsibility, chemicals used.

-Only food grade cleaning chemicals may be used.

	
	
	-Introduction of chemical hazard, due to ineffective cleaning-residues.
	Chemical
	PRP
	

	5
	*Washing
	-Introduction of hazards due to water not being of potable standard
	Chemical / Biological
	PRP
	-Procedure in place for monitoring that water complies to SABS 241:2001

	
	
	-Underdosing of sanitizing chemical
	Biological
	PRP
	Procedure for controlling:

-Sign-off sheets for chemical measurement.  This might take the form of a batch sign off, and countersigned by authorized person.

-Technical Responsiility for determining suggested application quantities.

-Standard for topping up of depleted/used chemicals, to ensure that active ingredient is always present in recommended closes.

	
	
	-Overdosing of sanitizing chemicals
	Chemical
	CCP
	

	
	
	-Introduction of physical hazards such as sand, insects, due to filtering system not filtering sufficiently.
	Physical
	PRP
	-Equipment maintenance programme must be in place, with records of maintenance work done.

-Cleaning programme in place with records of filter cleaned.

	7
	Hand sorting
	-Introduction of hazards due to ineffective cleaning of sorting surfaces.
	Biological/Chemical
	PRP
	-Effective cleaning programme in place.  Schedules and Records must be available.  This must include Method, frequency,responsibility, chemicals used.

-Only food grade cleaning chemicals may be used.

	
	
	-Introduction of hazards due to bad personnel hygiene practices
	Biological / Physical
	PRP
	-Personnel hygiene policy must be in place with handwash procedure, jewellery policy, plaster policy etc.

-Training records for staff handling produce, in personnel hygiene practices.

	8
	Size Grading
	-Introduction of hazards due to ineffective cleaning of sorting surfaces.
	Biological/Chemical
	PRP
	-Effective cleaning programme in place.  Schedules and Records must be available.  This must include Method, frequency,responsibility, chemicals used.

-Only food grade cleaning chemicals may be used.

	
	
	-Introduction of hazards due to bad personnel hygiene practices
	Biological / Physical
	PRP
	-Personnel hygiene policy must be in place with handwash procedure, jewellery policy, plaster policy etc.

-Training records for staff handling produce, in personnel hygiene practices.

	9
	Packing
	-Introduction of hazards due to bad personnel hygiene practices
	Biological / Physical
	PRP
	-Personnel hygiene policy must be in place with handwash procedure, jewellery policy, plaster policy etc.

-Training records for staff handling produce, in personnel hygiene practices.

	
	
	-Introduction of pathogens due to poor storage practices of packaging material
	Physical/Biological
	PRP
	-All storage areas must be included in the Pest Control and Cleaning Programmes.  Records must be kept.

-Precautions must be taken to prevent contamination of dust and other contaminants.

-FIFO

	10&11
	Weigh/Seal
	-Introduction of hazards due to bad personnel hygiene practices
	Physical/Biological
	PRP
	-Personnel hygiene policy must be in place with handwash procedure, jewellery policy, plaster policy etc.

-Training records for staff handling produce, in personnel hygiene practices.

	12
	Labelling
	No hazards

	13
	Cold Storage
	-Introduction of pathogenic org. due to poor pest control.
	Biological
	PRP
	-Pest Control Programme in place, with records of monitoring, sightings logs, and application of chemicals.

	
	
	-Growth of pathogenic organisms due to poor stock rotation.
	Biological
	PRP
	-FIFO

-Adherance to product storage protocols (Time,Temp, Humidity)

	14
	*Metal Detection
	-Ineffective working of metal detector
	Physical
	CCP
	-Maintenance records

-Calibration records

	15
	Dispatch
	No hazards


*  Only applicable to certain operations

Typical CCP Control Plan – Vegetable Packing
	PROCESS STEP
	HAZARD

TYPE
	PREVENTIVE MEASURE
	CRITICAL LIMIT / MEASURE
	MONITORING
	RESP
	CORRECTIVE ACTION
	VERIFICATION

	
	
	
	
	PROC
	FREQ
	REC.
	
	
	METHOD
	FREQ & RESP

	Product Receiving
	Chemical
	-Adhere to product application standard

-spraying programmes
	Importing country MRL
	Check withholding periods
	Every batch
	Spraying records
	Packhouse Manager
	Isolate and recall the product
	Laboratory testing method
	Every variety per season

Packhouse Manager

	*Metal Detection
	Physical
	Good Supplier foreign body control
	None
	Receiving QC checks
	Every delivery
	Receiving QC checks
	Receiving QC
	Reject delivery
	
	



[image: image1.wmf]Receive Vegetables

Weighing/Storage

Tipping

Conveyor

*  Washing

Escalator/Conveyor

Hand Sorting

Size Grading

Packing

Weigh

Seal

SUGGESTED PROCESS FLOW DIAGRAM-VEGETABLE PACKING

Labelling

Coldroom

Dispatch

1

2

3

4

5

6

7

8

9

10

11

12

13

15

Packaging Material

Storage

*  Metal Detection

(semi-processing)

14


Page 1 of 5

                                                               Guideline document for PPECB Official Food Safety Auditors

_1168839134.vsd

