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Historically HACCP Focuses on the Process
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Preventive Controls Include More Than HACCP

Preventive

Controls
(CCPs, allergen,
samtatson,

Verification &
Recordkeeping




Control of

Food business operalt_cl)%zsﬁ‘gg§control food hazards through
the use of systems such as HACCP.
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Good Manufacturing Practices
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Good Manufacturing Practices

Good Manufacturing Practices

create base conditions for the

hygienic production/handling of
food.

A



Good Manufacturing Practices

Good Manufacturing Practices are put in
place to control general hazards.

A
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Good Manufacturing Practices

Programmes such as

Gooo
G00C
G00C
G00C

Good

Agricultural Practice
Manufacturing Practice
Storage Practice
Distribution Practice
Hygienic Practice

must be working effectively within the
system before HACCP is applied.
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Good Manufacturing Practices

Good Manufacturing Practices are established to assist in:

Controlling or preventing the introduction of food safety
hazards through the work environment.

To eliminate, prevent or reduce to an acceptable level
the contamination of the product(s) including cross
contamination between products.

To control and/or prevent food safety hazard levels in
the finished product, ingredients and product
processing environment.
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Prevention of Contamination

So what Good
Manufacturing Practices
are recommended to
prevent contamination of
food products?



Good Manufacturing Practices

Good Manufacturing Practices include:

Environment controls

Construction and layout of buildings and utilities

Layout of premises, including workspace and employee
facilities

Supplies of air, water, energy and other utilities
Supporting services, including waste and sewage disposal

— 9
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Good Manufacturing Practices

Suitability of equipment

Management of purchased materials

Measures for the prevention of contamination/cross-contamination
Cleaning and sanitizing

Pest control

Personnel hygiene

The following colours identify allergens on site

Celery/Celeriac
Mustard
Lupin




Good Manufacturing Practices

Control of rework
Product recall procedures

Warehousing
Product information and consumer awareness

Food defense, biovigilance and bioterrorism
Training and Supervision
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Environment controls

Potential sources of contamination from the environment should be considered.
Potential sources of contamination need to be considered when deciding where
to locate food establishments in conjunction with the effectiveness of any

measures that might be taken to protect food.
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Construction and layout of buildings, workspace and
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Internal Structures
should be soundly
built of durable
materials and be
easy to maintain,
clean and where
appropriate, able to
be disinfected.

Internal Structure




Personnel Facilities @

©

Personnel hygiene facilities should be available to ensure =

that an appropriate degree of personal hygiene can be
maintained and to avoid contaminating food.

Facilities should include:

cadequate means of hygienically washing and drying hands,
Including wash basins and a supply of hot and cold (or
suitably temperature controlled) water

* lavatories of appropriate hygienic design
 adequate changing facilities for personnel
Facilities should be suitably located and designated.
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Staff Facilities

There should be Facilities for: -
Changing
Storage of personal items

Segregation of personal items from work clothing
Hand-washing

Toilets /\\\7,

Smoking areas /L\*,
Eating/Drinking

SRR N N N N
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Supplies of air, water, energy and other
utilities

Control & Monitor:

v The water supply
v Water distribution
v Monitoring of gases and steam

A




Water Supply

An adequate supply of potable water with appropriate facilities
for its storage, distribution and temperature control, should be
available whenever necessary to ensure the safety and suitability
of food.

Potable water should be as specified in the latest edition of WHO
Guidelines for Drinking Water Quality, or water of a higher
standard.

Control Non-potable water.

A
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Only potable water, should be used in
food handling and processing.

Water recirculated for reuse should
be treated and maintained in such a
condition that no risk to the safety and
suitability of food results from its use.

The treatment process should be
effectively monitored.

)
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Non-potable
water.

Do not use for

drinking, washing
or cooking purposes.

Water

When water is used as an ingredient potable water
should be used wherever necessary to avoid food
contamination.

Ice should be made from water that meets the
conditions of Water Supply.

Ice and steam should be produced, handled and stored

1 to protect them from contamination.

| Steam used in direct contact with food or food contact

»2 surfaces should not constitute a threat to the safety

and suitability of food.

A
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Air Quality and Ventilation

A HEPA air filter can reduce the
amount of airborne allergens

Adequate means of natural or mechanical
ventilation should be provided, in particular to:
*minimize air-borne contamination of food,

for example, from aerosols and condensation

» control ambient temperatures

» control odours which might affect the suitability
of food

» control humidity, where necessary, to ensure the
safety and suitability of food

Ventilation systems should be designed and
constructed so that air does not flow from
contaminated areas to clean areas.

SIZED EDVU
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Lighting

Adequate natural or artificial lighting should be provided
to enable the undertaking to operate in a hygienic
manner.

Where necessary, lighting should not be such that the
resulting colour is misleading.

The intensity should be adequate to the nature of the
operation.

Lighting fixtures should, where appropriate, be
protected to ensure that food is not contaminated by
breakages.

FOOD SAFETY FRIDAYS
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Prevention of Contamination

5|

Waste Control




Drainage and Waste Disposal

Adequate drainage and waste disposal systems and
facilities should be provided.

Systems should be designed and constructed so that the

risk of contaminating food or the potable water supply is
avoided.




Supporting services, including waste and sewage disposal

Systems should be in place to minimise the accumulation
of waste including arrangements to control the collection,
collation and disposal of waste material.
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Prevention of Contamination

Waste is likely to be contaminated
and so should not be allowed to
accumulate.

Food handlers should always wash
their hands after handling waste.

Lids should be kept closed on waste
containers as waste attracts pests.




Waste Control

Provision must be made for the removal
and storage of waste.

Waste stores must be kept appropriately
clean.

A
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Supporting services, including waste and sewage
disposal

Containers for waste, by-products and inedible or
dangerous substances, should be specifically identifiable,
suitably constructed and, where appropriate, made of
Impervious material.

Containers used to hold dangerous substances should be
Identified and, where appropriate, be lockable to prevent
malicious or accidental contamination of food.

A
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Management of Surplus Food & Products for Animal
Feed

Surplus customer branded products
should be disposed of as per customer
requirements and the brand name
removed from the products whilst
under control of the factory.

Products intended for animal feed
should be segregated, protected from
contamination.

A
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Suitability of Equipment

5u) [\ FOOD SAFETY FRIDAYS
\ g BITE SIZED EDUCATION



Equipment

Equipment should:
permit maintenance and cleaning
function as intended
be hygienic
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Equipment
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Management of
urchased
aterials

o e -

Consider risk of:

e allergen contamination
foreign-body risks
microbiological contamination
chemical contamination
substitution or fraud
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Supplier and Raw Material
Approval

Valid certification to an applicable

CROMARIS d.d.

GFSI benchmarked standard. R

" Global Standard for

s |
g 2n
L.
;;31;‘
§ bt o

The scope of the certification
should include the raw materials
purchased.
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Management of purchased
materials

Where a supplier audit is
completed by a 2nd or 3rd party
you should be able to demonstrate
the competency of the auditor,
confirm the scope of the audit and
obtain and review a copy of the full
audit report.
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Packaging

Packaging design and materials should provide adequate protection
for products to minimize contamination, prevent damage, and
accommodate proper labelling.

Packaging materials or gases where used must be non-toxic and not
pose a threat to the safety and suitability of food under the specified
conditions of storage and use.

Where appropriate, reusable packaging should be suitably durable,
easy to clean and, where necessary, disinfect.




kK Summer Frui

Manufacturing Site

Contact Details

Telephone

Fax

Product Description

A whole milk stirred fruited bio yogurt with a creamy mixed berry flavour

Organoleptic

Mauve in colour, smooth, shiny yoghurt with blackberry &

earance
App raspberry pleces

Aroma A fresh frulity mixed berry aroma

Flavour Sweet creamy fresh mixed berry flavour with a slight lactic note

Ingredients

Potable Water, Whole Milk Powder, Sugar, Blackberries {3.75%), Raspberries {3.75%) Summer
Fruit Syrup [(water, glucose syrup, thick (modified starch, car ), black carrot julce
concentrate, flaypr, sodlum citrate, potassium sorbate}], Milk Protein, Skim Milk
Powder, Stablliser (acetylated distarch adleate gelatin, guar gum, Eemns)‘ Yoghurt Culture,
Bifidobacterium, Lactobacillus acidophilus

Allergens

Milk

+ Packing P

Butterfat » 3.5-3.7%

1. Mix and standardise the base Total Solids = 20.0 - 21.0

200 Bar

2. Homogenise:

Specifications

Whole Milk Summer Fruit Bio irt 100g ummer Fruit Bio
3. Pasteurise at: 90°C - 95°C for 300 Sec [ P 001 | Lid Summer Fruits [Adult Yoghurt] |
4. Cool to give an incubation temperature of: Short Set = 42°C £ 2°C I P 002 l Base Web for Fruit Yoghurt 100 |
5. Incubate pH=43201 QA Parameters
6. Filter <lmm Product pH BF TS Temperature | Frequency
7. Cool 10-20°C Finished
~ 40-45 295-3.15% 245- 255 <5°C Each Pallet
8. Dose Summer Fruit Conserve 15% +/- 1% Product
9. Fill 10-20°C
10. Coding D.0.P + 21 Days QA Positive Release Parameters DOP + 2
31.Canithe yogurt Te=s¢ Product pH Enterobacteriaceas, | Temperature |  Frequency
1"C-5'C Finished Product .
12. QA Release ~ Start of Run & End each Pallet pH<4.5 for Release 40-4.5 <10/g <5°C Each Pallet
Enterp < 10/g
Finished Product Microblological Standards
Weight Control Yeasts
aigh Entaro. Ecoli reaste® | saimonelia Listeria
Packed as a 4 pack on an XYZ filling machine but Individually bar coded and snap into 4 pots .
= ApprOXmatE Target <10/g <10/g <500/g Absent In 25g | Absentin 25g
Declared & Lower weight | Upper welght Weight of Frequency Each Batch Each Batch Each Batch Product tested monthly on a
7 Average Frequency rotating schedule
Weignt (g) limit (g) limit (g) Packaging
Weight (g)
(g)
Start and end
100 100 95 105 6 of run plus
half hourly
Coding
Minimum Life for
Use By DOP + 21 dispatch DOP + 7
| Code Item | Supplier |
| F 001 | Fruit Pulp Summer Fruits | |
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Measures for the prevention of contamination

B\eéc.l—, :

‘c.’o

N

Physical and Chemical
Controls
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Physical and Chemical
Controls

Systems should be in place to prevent
contamination of foods by foreign bodies
such as glass or metal shards from
machinery, dust, harmful fumes and
unwanted chemicals.
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Physical Controls

« Containers

Based on risk
assessment,
procedures shall be
Implemented to
minimise foreign-body
contamination
originating with the
packaging container.
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Physical Product Contamination
Control

Isued by

i

M

Technical Manasger
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Physical Product Contamination
Control

The risk of product contamination can be reduced or eliminated by
the effective use of equipment to remove or detect foreign bodies.

Typical equipment to be considered may include:

v’ Filters/sieves

v’ Metal detection

v’ Magnets

v Optical sorting equipment
v’ X-ray detection equipment

FOOD SAFETY FRIDAYS
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Physical Product Contamination
Control

Metal Detectors and X-Ray Equipment

Metal detection equipment should be in place unless risk
assessment demonstrates that this does not improve the
protection of final products from metal contamination.




Other Potential Physical
ontaminants

AUTO CHEESE BLOCK DEBOXING

The Auto Cheese Block Deboxing Systom removes the
corrugate on 40 |b. (20 kg) cheese blocks up 10 12
tlocks per minute, The systom can reduce labar,
improve safety and eliminate ergonomic issues typically
seen with manual dedoxing. The machine was designed
with limited space In mind, A fully avtomalic robotic
systom romoves choose biocks from wood paliets with
the option of restacking on a plastic pallet for clean
room acceplabllity.

Debaxes up to 12 blocks per minute

Fully guarded machine with safety interfocks on all
doors

Fully automatic machina with Allan Bradiey or
Slamans contrals

Ellmenates ergonomic issuas typioally seen with
manus oeboxing

Recuces labor costs over manual dedoxing

A

Sa|[s ) FOOD SAFETY FRIDAYS
\g BITE-SIZED EDUCATION



Chemical Controls

Chemicals should be securely
stored away from food and
packaging.

A
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Potential Chemical
Contamination

Food handlers need to be alert to the
possibility of chemical contamination in the
form of cleaning fluids, pesticides, and so on.

Instructions for use and storage of chemicals
must be followed.

i\ A
e O o
= Pesticide
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Chemical Contamination Control

mtradociias

Storage and handling of non-food chemicals. Tt

arder 1o mant e reguiemants of the food Sefery Quelty Maregerest Systen snd ey
he sele prothuctian of producn
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Prevention of Contamination

Maintenance

A
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Maintenance

F AN

Maintenance work should be carried out outside of
production hours.

A Y
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Maintenance

Where there is arisk, maintenance chemicals
such as lubricants should be food grade.




Prevention of Contamination

Operational Controls

SECTION V - CONTROL OF OPERATION

OBJECTIVE:
To produce food which is safe and suitable for human consumption by:

. formulating design requirements with respect to raw materials, composition, processing,
distribution, and consumer use to be met in the manufacture and handling of specific food
items: and

— designing, implementing, monitoring and reviewing effective control systems.

RATIONALE:

To reduce the risk of unsafe food by taking preventive measures to assure the safety and ‘
suitability of food at an appropriate stage in the operation by controlling food hazards.

5.1 CONTROL OF FOOD HAZARDS FOOD SAFETY FRIDAYS
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Time and Temperature Controls

Inadequate food temperature control is one of the most
common causes of food borne iliness or food spoilage.
Such controls include time and temperature of cooking,
cooling, processing and storage.

Systems should be in place to ensure that temperature is
controlled effectively where it is critical to the safety and
suitability of food.

FOOD SAFETY FRIDAYS
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Specific Process Steps

Other steps which contribute to food hygiene could
Include:

* thermal processing

e irradiation

e drying

 chemical preservation

e vacuum or modified atmospheric packaging
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Management Of Allergens

* A system must be In place for
the management of allergenic
materials which minimises the

rns
of

K of allergen contamination
products and meets legal

requirements for labelling in
the country of sale.

Allergen ivianagement
The following colours identify allergens on site

Cereals

Celery/Celeriac
Mustard
Lupin

A
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Traceability

Traceability System Diagram

2

4 Culture
. . WMP Stabiliser Sugar .
AMF Delivery SMP Delivery Delivery Sl el Delivery
\_ Supplier & Batch QMR Goods In Record )
( 7 8 9 10 11 \
AMF Storage SMP Storage WMP Stabiliser Sy 12 SCtultUre
Storage Storage Storage e
\_ Ingredient & Batch QMR Storage Record )
13 14
AMF AMF 19
Warming Decanting V\éaesr:]eoszgs
Ingredient & Batch QMR Batch Mix Record
18 22
1 21 20
15  Waste 16 / AMF Debagei Yoghurt Base RO Water RO Wat
Drums AMF Storage Warming ebageing Blending Heating ater
Removed
25 24
2 26 H isati Transfer &
Cooling Pasteurisation omogenisatio Filtration r:ns _er
olding ‘

Batch QMﬁ Batch Process Record
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Microbial Cross-Contamination

Pathogens can be transferred from one food to another, either by
direct contact or by food handlers, contact surfaces or the air.

Raw, unprocessed food should be effectively separated, either
physically or by time, from ready-to-eat foods, with effective
Intermediate cleaning and where appropriate disinfection.




Cleaning and Sanitizing

NEG

Sample Cleaning Procedure

Food Contact Parts — Non CIP items

Surface cleaning

Typical residues:
Mixture of fats, protein, food residues.

General information:
Clean after production run using wash bath.

| Specific application area;
“ Food contact hoses and machine

parts 3
Cleaning frequency: Daily after production
Cleaning Procedure & 3 Notes
°
Chemicals R |6 |5
E Cleaning Preparation Remove products from the production
o area. Remove paliets, trays and
packaging.
i ! Remove coarse soil

= _| Thoroughly rinse all parts inside and
m Pre-rinsing - Water s out with hot water,

3

Safety gioves
must be wom

Document Reference Sample Equipment Cleaning Procedure
Revision 1 29" September 2012

Owned by: Production Supervisor

Authorised By: Production Manager
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Cleaning Facilities

« Adequate facilities,
suitably designated,
should be provided for
cleaning food, utensils and
equipment. Such facilities
should have an adequate
supply of hot and cold
potable water where
appropriate.

A



Cleaning and Disinfection

What is the function of cleaning?




Disinfection/Sterilization

* Disinfectants are chemicals that destroy micro-
organisms

 Sterilization: Surfaces and equipment are
sterilized with heat after normal cleaning.




Why
Clean?

v toreduce the risk of bacterial contamination
v reduce the risk of food poisoning and spoilage
v reduce/eliminate problems from pests
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Cleaning in the Factory

Floors, ceilings, walls, drains, pipes and all other
surfaces must be kept in a clean hygienic condition.

A
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Monitoring of Sanitation

Sanitation systems should be monitored for effectiveness, periodically
verified by means such as audit pre-operational inspections or, where
appropriate, microbiological sampling of environment and food
contact surfaces and regularly reviewed.

Note:

The use of ATP swabbing is now an effective method of monitoring
cleaning effectiveness.

FOOD SAFETY FRIDAYS
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Acceptable and Unacceptable Cleaning
Performance

» 00d Contact Surface — Filler Nozzle

Monitoring method:

ATP Swab after cleaning before Start
Up

A
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Cleaning and

Sanitizing

Environmental Monitoring

Changing

Changing

Production
Hygiene/Changing
Packing
Debox
Storage
Finished Storage
Intake
Dispatch

Store

Debox

19piQ Aol

Toilets

Hygiene

Slides 2 -5
Weekly
Weekly
Weekly
Monthly
Monthly
Monthly
Monthly

Toilets

Changing

Production

TVC

Y&M
Entero

Workshop Changing

Changing Hygiene

Packing

Target
Levels
<10
<10
Entero<1

Admin

Finished
Storage

Walls
Floors

Drains
Other



Environmental Monitoring

Environmental
Monitoring

A
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Environmental Monitoring

abine
Non-Food Contact Surface — Floor under Filler
Non-Food Contact Surface — Outside Storage Tank
Non-Food Contact Surface — Drain
Non-Food Contact Surface — Wall
Non-Food Contact Surface — Floor near Entrance
Non-Food Contact Surface — Cleaning Equipment
Non-Food Contact Surface — Hand Wash Sink

FOOD SAFETY FRIDAYS
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PREVENTION OF CONTAMINATION _ Common Pests
AN

Cockroaches
Flying Insects
Birds

FOOD SAFETY FRIDAYS
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Pest
Control

As well as carrying bacteria,
rodents can gnaw their way into
materials and can cause
substantial damage to buildings.

A



Pest Control

It is Important to prevent access to pests.

A
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Adeqguate measures In
place to prevent birds
from entering buildings
or roosting

Pest
Control

TTTTTTTTTTTTTTTTTT



Pest
Control

Pests pose a major threat to the safety of food. Pest infestations
can occur where there are breeding sites and a supply of food.

The whole site should have an effective preventive pest
management programme in place to minimise the risk of
Infestation and resources shall be available to respond rapidly

to any issues which occur to prevent risk to products.
Y
(S EY rosnmsyraoms



Pest
Control

2 FEN TIGER Service
Gt PEST CONTROL Repol’t

Cutte o trvmttmrrt Gob Type  Prtow \lp .
Mo Comgmrry Herwatsre Famm

Aspens: 25 Doy Law

Powt Achety
e RaaMive W Eman
N O e ot fwm b

Swposton = Ftwcie T Basntegy

"" Fton COMMued Iouse sche ) meiie S0 1 g 1an om el sty s0ng
FEPE bt ot b il e arialy mate

¥ secxDumage /' Commmnenm ¢ Loget Acten
Post Mk
Pound ¥ Neorestor V' theang Damaye 7 3ahety Wetws
Y Daease N v Cttves

Action Tenen  Plesst Mause 1rage aan fan Lyl
Clasrmel arat sridomes int ad slalire  NU 18 bartrig noeced e bersily
Hatect iruscte fan furne = Cantftseet Doses and m aye

Paixuct Unedy

1209 » Vertoe Whoe Weedt
Quetiy - »

20y Beomard

A
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Pest Control @
e

Pesticides should not be used In
food areas.




Prevention of Contamination

Personal Hygiene

Personal Hyglene

W

A
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Medical
Screening

DAML, QAT
(VTS WAST § MOWINS ST YO SUSFERID FROM AY OF I FOLIQWING COMMTIONST

by a¥ Itending re smar wear of the facravy.

e TR e ™ /e

There should be: '
v Illness notification procedures for employees e R T ST

ONTRY TO PROGUCTION ARTAS 1 SURMCT TO TWE VISITOR/CONTRACTOR CONMPLYING WATH THE FOLLOWING

v Illness notification procedures for visitors to e

Wew teaet wasd I i fuve & W o maatche

e e e L e T

the site i o et

N mahing, STTATY o7 aling | FEALETg chameing QLT BIEE 1 deagraled swm

N0 rad snruns or feve mai

v Documented infectious disease procedure e

The rhoration | have g m 8 CorTert 3 | Aawe 1ead erd LTI e sbove Apghene naeL

Vagrvee Date

A
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Personal
Hygiene

Conditions which should be reported to management so that any need
for medical examination and/or possible exclusion from food handling
can be considered, include:

e Jaundice

e diarrhoea

e VvOMiting

- fever

e sorethroat with fever

* visibly infected skin lesions (boils, cuts, etc.)
e discharges from the ear, eye or nose




Typical Hygiene Policy

This is a food
production area

Protective
clothing

must be worn

Wash your
hands before
commencing

work

FOOD SAFETY FRIDAYS
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Typical Hygiene Policy

Clean Headwear to enclose hair and ears must
be worn.

A



Typical Hygiene Policy

Visitors and outside personnel should have permission
from Management to enter product areas.

No entry
staff only

IIIIIIIIIIIIIIIIIII



Typical Hygiene Policy

Cigarettes, tobacco, lighters etc including any
loose items must not be carried in the pockets
of clothing when in the product areas.

FOOD SAFETY FRIDAYS
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Typical Hygiene Policy

Nail varnish, false nails,
eyelashes and hairgrips are not
permitted.

Fingernails should be kept short
and clean.

The use of cosmetics such as
perfume, lipstick and aftershave
Is also not allowed.




Typical Hygiene Policy

Jewelry can:
Fall into the food

Get caught in machinery Please
. remove
Harbor bacteria jewellery
before
commencing
work

A
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Typical Hygiene Policy

4>

Please
remove

jewellery
before
commencing
work
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Typical Hygiene Policy

Eating and drinking should only be permitted in
a designated area such as a canteen.

STOP

BEYOND THIS
POINT




Typical Hygiene Policy

Eating, smoking and drinking transfer bacteria
from the mouth to hands which could then
contaminate the food.

No Bacteria
from Clean
Hands

- < F
e




Typical Hygiene
Policy

Hand washing facilities should be provided at
entrances to product areas.
Hands must be regularly and thoroughly washed.

A
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Typical Hygiene Policy

It is best practice to use an antibacterial soap for hand washing.
-



Typical Hygiene Policy — For Indians

especially

SPITTING

ON THE FLOOR,
INTO CORNERS
AND OUT OF THE WAY

PLACES IS UNLAWFUL,

UNHEALTHY,
UNSANITARY AND
DANGEROUS

IT WILL NOT
BE TOLERATED!




Typical Hygiene Policy

First Aid

Drugs and medicines are
orohibited from all food
nandling/processing areas.

e

o
|

&+

First aid

A



Recall Procedures

Managers should ensure effective procedures are in place to deal with
any food safety hazard and to enable the complete, rapid recall of any
iImplicated lot of the finished food from the market.

Where a product has been withdrawn because of an immediate health
hazard, other products which are produced under similar conditions,
and which may present a similar hazard to public health, should be
evaluated for safety and may need to be withdrawn.

i\ ": fJ
FRSELY Product Recall & Withdrawal

SO

e e e 8 oo T8 Ao LD W S S % 90 2102 F 100

ARTL A (e 1 APV I8 S0 et W) e 4%y O i vl T
; e 33 e o camorvr o 8 accemeT e 3 0
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PR ——— FOOD SAFETY FRIDAYS

] S ek 353 . RITE-SIZED EDUCATION
s




Warehousing

Storage and Temperature
Controls

A
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Temperature
Controls

Cold Food should be
refrigerated at0-5 °C
(32- 41 °F)
Frozen food should be
stored below - 18 °C

Cook fish, shelifish, lamb and
beefto at least 145°F; Hot
Holding Tempersature for all

hot food 140° F or above.

Pork (145° F)
Ground beef (155° F)

Final cook for poultry
(165° F)

Reheating temperature
for all foods

FOOD SAFETY FRIDAYS
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Storage Controls

Products, packaging and materials should never
be stored directly on the floor.




Transport

During the transport of food measures should be taken where necessary to protect food
from potential sources of contamination, damage likely to render the food unsuitable for
consumption and provide an environment which effectively controls the growth of
pathogenic or spoilage micro- organisms and the production of toxins in food.

Conveyances and bulk containers should be fit for purpose
and adequately designed and constructed

-.-g.;w:"'."“' e AT
S ﬁ_“__pw-m- Cfoser to Nufure’ ‘
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Transport

to Know About a ot | |
Conveyances and containers for transporting food  |gegerade A I
should be kept in an appropriate state of
cleanliness, repair and condition. Where the same © @ ® (§
conveyance or container is used for transporting 2 comminee
different foods, or non-foods, effective cleaning

and, If necessary, disinfection should take place

between loads.

Where appropriate, particularly in bulk transport,
containers and conveyances should be
designated and marked for food use only and be
used only for that purpose.




Product Information

Products should bear appropriate information to ensure that adequate

information is available to the next person in the food chain to enable them p .
to handle the product safely. Cooking Instructions
The lot or batch should be easily identified and so it can be effectively For Madium/Medium Rare Beef)
recalled if necessary. 1 s ot oten, e st s competely
Consumers should have enough knowledge of food hygiene to enable them 2. Prehect e oven lo 450°F.
to understand the importance of product information, make informed 3 e e st lrom fhe refigerakor and sedsin
choices approprlate to the individual and prevent _contamlnat_lon and | 4, Pace hepostana ok I a stk rosing pan,
growth or survival of food borne pathogens by storing, preparing and using 5. Cook the beaf 15 fo 30 minutes Check
it correctly et Vi b orea lnparaine asches
' 140°F. remave e roast from te oven,
Information for |.ndustry or trade'users should be clearly distinguishable 4. Rorow e o fom e pen ard e L on 3
from consumer information, particularly on food labels. et i Coiun b s e e g
period and should reach 150°F, which indicates
medurmimedium rans doNenass, iole: I i rcommandsd
that beef reach an inlemal iempansiure of al leas! 145 Jor safe
consumaltion. For mogium will or wed dong, 2 longor mgstog
s i e
hwéwmw'“m“ )
A

%% FOOD SAFETY FRIDAYS
BITE-SIZED EDUCATION




Product Information &
Consumer Awareness and

Insufficient product informatioﬁdumtm knowledge of general food hygiene, can

lead to products being mishandled at later stages in the food chain.

Pre-packaged foods should be labelled with clear instructions to enable the next person in
the food chain to handle, display, store and use the product safely.

Health education programmes should cover general food hygiene and enable consumers
to understand the importance of any product information and to follow any instructions
accompanying products.

i SPAR SMART CHEF n ; 1
SHRIMP RISSOLES: 9 KG —
200 units (Packed 5 x 40 units) —
[ x=o ) B
- COOKING INSTRUCTIONS: "
: Smart g S | —
DEEP FRYING INSTRUCTIONS COMBI STEAMER INSTRUCTIONS | | o
| Fry Mt 160°C %or 7 eminuts, url gokden brown. | Do rot bake — TS
Dum 80 varywng condson, coaenyg tmes may ciifer —_ ~
MERCHANDISING INSTRUCTIONS: —
Stor, lm!ru(ums Frerentarrdy ose on o plotier 3neics merrandie ervredtady o 3 heatrd (. =
-#—z Wmmnu;xttwkwulvw"‘:(nmudo;lrwmhv:fr-\:fun _o
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Product Labelling

ey
Organic

Tiom i & 100% porw forrm of vitge soconot d M carr b uaed in ceckng

Baking, frylng s00 ad0ed w0 fociped and meals. Cocomt ol hae ony

Dart THCOQNENG @8 4 hadily OGN Gpban and  equAty Lnd & the
oxtncle Ot your body 852 Skon o7 hai cond ioner

Cocomt of = inusn 25 worgy Qi emtenosd Dy Geter. aitietes and
oay Tooh w Lwing B0% ) 000 ol n procassed 1 Mo
Beur whame it is comwened drecty o snergy Cooonet ol e o virsl
DTl g stk langel, Cocoout i oen prvids & guice hoost In
esnergy ond Ihie wwluobin medium chan Fighycotides sl Polp roduco

For Mpy et Tecoan Sbout WG OUr T coconut ol viell oW welsilo
W fewfoods o ub

100% Organic'
100% Raw'

No Cholesterol
Gluten Free
Lactose Free
Cold Pressed

EXIra
V|r n

MNon-EU Agraatan

Nutrition Facts

Enmrgy - k)

Sore at room wepenature v @ cool, ory plase.
Cotonit OF i soikd below 25'C A1 empecitirem dbove
en coconit ol will Mt this i a returel cecurence

Raw Foods Ltd,
5 Knowle Business Units,

L Pure Goconut Ull Effer

Ingredients: 100% Organic Raw Coconut Oil 1

A

G| n
\|H
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Product Labelling

Where cooking instructions are provided to ensure
product safety, they should be fully validated ......

NG INSTRUCTIONS

owly on low-medium
bacon renders and is
> your desired crispness.

| know how to
s contact your
d complain
n system. Every

._' :;3




Labelling and Pack Control

The management controls of product labelling activities need
to ensure that products will be correctly labelled and coded.

/=
&
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Labelling and Pack Control

L Label Retention and Check
Date ”/10/1\ | Time: | oo‘:oo Hrs \ tos Manbar: ' Sample: | Start |
Urgamc Operstor ,an h*w:f: Operator :
- Tl — T

= W pueConutdl . | | SN |

! WeAtrvee
Date: 17/10/18 1 Time: 08;00 Hrs I Line Number: [ 1 Sample: Reel Change |
\‘ Check and Sign ‘
Organic
Sl rv'", Operator 1 Anne Operator ‘
Operator 2 Amo Operator |

== m |U Virgin

Lnum-

' Production Manager Check  Date: 17/10/18 | Time: 17:00Hrs  Sign: | Paul Manager

Document Reference Label Retention and Check QMR 002 /
Revision1 1" August 2018 @
Owned by: Technical Manager ‘
Authorised By: General Manager
FOOD SAFETY FRIDAYS
BITE-SIZED EDUCATION



Product Label and Labelling
Control

 Changes to raw materials (including labels) are communicated to goods re
personnel

« Aprocedure to manage obsolete packaging (including labels)
« Control of offline coding and printing of packaging materials

 Relevant personnel receive training on the labelling and
* packing proce,sses —
Urganc e

r:“ INE e We
—_— e
v [Ersrs—— =
..."....."" ‘N3 o X ey
100% Organic’ ’ - e
100% Raw'
No Chohmtol

Virg N = = b
e IIIHII,II.I[I!II.I Pure Goconutol e g#




Food Defence

Site Security and Food Defence
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Training n | add up Retraining

Training and Supervision are important
elements in maintaining food safety.
Employees need to understand their

responsibilities and should be adequately
supervised.
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Management and
Super......... vision

The type of control and supervision needed will depend on the size of the
business, the nature of its activities and the types of food involved.

Managers and supervisors should have enough knowledge of food
hygiene principles and practices to be able to judge potential risks, take

appropriate preventive and corrective action, and ensure that effective
monitoring and supervision takes place.




Documents and Records n Periodic
Validations

Where necessary, appropriate records of processing, production
and distribution should be kept and retained for a period that
exceeds the shelf-life of the product.

Documentation can enhance the credibility and effectiveness of
the food safety control system.
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WHAT TO FOCUS ON................

»QUALITY OF MILCH ANIMALS
»SERVICES TO MILCH ANIMALS

» TREAT THEM AS HUMANS , THEY ARE NEXT TO OUR
POPULATION MAMMALS AND GOVERNMENT SHOULD MAKE
PROVISIONS OF WATER , FEED ETC., IN FUTURE

»UPGRADE MILK PROCUREMENT SYSTEMS ACROSS
NATION

» ENCOURAGE QUALITY OF RAW MILK
»RESIDUE MONITORING PROGRAMS

» ENCOURAGE EVP, HOMEPOATHY TO REDUCE
ANTIBIOTICS
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QUESTION

Gokulakrishnan S S

B Sc (Dairy Technology)
M Sc (Dairy technology)
NET ( Dairy Technology)

A G M and Head (QA and
R & D)

Amul Dairy, Anand
Gujarat 388001
9727703213
gokul@amuldairy.com




