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AGENDA (SHA Segment 2 Course) =

—Alliance—

PART 1: Lecture and Discussion
* FDA Seafood HACCP Regulation
e Using the Seafood Safety Hazards Guide
* Guidance for developing a HACCP Plans

PART 2: HACCP Group Exercise

* Practical group exercise to develop a model HACCP Plan

* Present HACCP Plan developed
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Purpose of this Training

Seafood HACCP
—Alliance—

Individuals who complete this course will meet the training

requirement of the FDA Seafood HACCP regulation and can do the
following:

e Conduct a Hazard Analysis

e Develop a HACCP Plan for seafood products as required by the FDA
regulation

* Reassess or modify a HACCP Plan as necessary and/or required by
the FDA regulation

e Review HACCP Plan records as required by the FDA regulation
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Expectations for Training

Seafood HACCP
—Alliance—

Seafood HACCP Alliance courses provide:

= A basic introduction to the HACCP regulatory requirements for the
processing of fish and fishery products.

"|nstructions and exercises to help learn how to use the seafood
HACCP Guidance manual (FDA Guide) to conduct a Hazard Analysis
and develop a HACCP Plan.

=Receive explanations and examples for how to monitor the required
Sanitation Control Procedures (SCP’s).
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SHA Training Materials

Seafood HACCP
—Alliance—

. HACCP )
Hazard Analysis and Critical Control Point Fish and Fishery Products
Ru:z:‘r’d: aEContolsGulda ce

Trainin g Curricu lum
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‘ SHA Curriculum
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FDA Seafood HACCP Regulation

Seafood HACCP

21 CFR Part 123 o
Fish and Fishery Products

e Seafood HACCP
* https://www.fda.gov/food/hazard-analysis-critical-control-point-
haccp/seafood-haccp

 Fish and Fishery Products Hazards and Controls
* https://www.fda.gov/food/seafood-guidance-documents-regulatory-
information/fish-and-fishery-products-hazards-and-controls

vy U.S. FOOD & DRUG

ADMINISTRATION
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FDA Seafood HACCP Regulation =
21 CFR Part 123 Sesfood HACCP

=Any fish or fishery products processed or imported in violation of
this regulation can be considered adulterated and subject to

regulatory action. [ST:EPIELY/

"A processor is any person engaged in commercial, custom or
institutional processing of fish or fishery products either in the U.S. or

in a foreign country. CHP 12: 192

="An importer is the U.S. owner/consignee or the U.S.
agent/representative of the foreign owner/consignee at the time of

the product entry into the United States. CHP 12: 191
'
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What Does Processing Include?

=" Processing means:

Seafood HACCP
—Alliance—

Handling, storing, preparing, heading, eviscerating, shucking,

freezing, changing into different market forms, manufacturln%

Freservmg, packing, labeling, dockside unloadmg, or holding fish or
shery products.

" The regulation does not apply to:

* The harvest or transport of fish or fishery products
* Including aquaculture farms unless processing
* Practices such as heading, eviscerating or freezing intended solely to

prepare a fish for holding on a harvest vessel
AD1-2 | CHP 12:192

* The operation of a retail establishment

Seafood HACCP Alliance: Segment Two Training



What are fish or fishery products?

Seafood HACCP
—Alliance—

" Fish means freshwater or saltwater finfish, crustaceans, aquatic animal life (including
alligators, frogs, aquatic turtles, jellyfish, sea cucumbers, sea urchins and roe) other than
birds or mammals, and all mollusks, where such animal life is intended for human
consumption.

= Note: it is important to carefully read the definition of fish and note that mollusks
(molluscan shellfish) are considered fish for purposes of this regulation.

= Molluscan shellfish means any edible species of fresh or frozen oysters, clams, mussels, or
scallops, or edible portions of such species, except when the product consists entirely of the
shucked adductor muscle.

" Fishery product means any human food product where fish is a characterizing ingredient,

such as clam chowder or fish sauce.
AD1-2 | CHP12:191

= All products intended for human consumption are covered.
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What MUST all seafood processors Sk
do? e

= Every processor shall conduct, or have conducted , a Hazard Analysis.

= Complete a Hazard Analysis to determine if there are any significant hazards associated with your
products(species) or process.

= Every processor shall have and implement a written HACCP Plan whenever a hazard
analysis reveals one or more food-safety hazards that are reasonably likely to occur.
Monitor and keep records of monitoring results and corrections taken for 8 specified
areas of sanitation.

= The HACCP plan shall be signed and dated:
= By the most responsible individual at the processing facility or a higher level official.
= Signed and dated:
= Upon initial acceptance.
= Upon any modification.*
= At least annually.
*This is a verification requirement.

Seafood HACCP Alliance: Segment Two Training



What MUST all seafood processors
d o, Seamclgd HACCP
® —Alliance—
* Processors are required to develop
and maintain a HACCP program,

HACCP must be built upon current
food safety programs such as:

e Sanitation Control Procedures (SCPs—
21 CFR 123.11) HACCP

 Current Good Manufacturing Practices
(cGMPs—21 CFR 117) / SCPs \
o These programs are known as

“prerequisites” that provide a foundation
for the HACCP program cGMPs

Seafood HACCP Alliance: Segment Two Training



Sanitation Control Procedures
(SCPs) R

= Seafood processors are required to comply
with cGMPs, monitor SCPs, correct problems,
and keep records of their monitoring results
and the corrections made during all processing
operations HACCP

= As of 2016, the SCPs must be based on the
most current Good Manufacturing Practices / SCPs \
Part 117 that replaced GMPs Part 110
/ cGMPs 117 \

SCPs are not featured in this Segment Two HACCP course, but they are the essential and required

foundation for all HACCP Programs
CHP 2: 15-21
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Sanitation Control Procedures
(SCPs) R

Processors must monitor and keep records of monitoring results
and corrections for 8 key areas of sanitation:

Safety of water
Condition and cleanliness of food contact surfaces

Prevention of cross contamination

Maintenance of hand washing, hand sanitizing, and toilet facilities
Protection from adulterants

Labeling, storage, and use of toxic compounds
Employee health

Exclusion of pests

0N A WNE

CHP 2:17-21 AD1 -8
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Sanitation Control Procedures (SCPs) 3=

—Alliance—

Example of Written Sanitation
Standard Operating Procedures
(SSOPs) and Records

Daily Sanitation Control Record with all 8 Key Sanitation Areas

Seafood HACCP Alliance Course

Hazard Analysis and Critical Control Point
Training Curriculum

7* Edition ~ August 2024

Form1

Sanitation Control Procedures for
Processing Fish and Fishery Products

: o Daily Sanitation Control Record
- ReportDate | FirmName
SC P SHA Cu rrlcu lu m Line 1: Raw seafood [not ready-to-eat] Firm Address:
Line 2: Ready-to -eat
. Saritation Area and Goal Pre-Op Start 4 Hour 8Hour Post-Op Commentsand

| Curriculum

® 58
3338<
0855

L4 R —— Time Time Time Time Time Corrections
: -
1) Safet
fee Contral Record)
+ Back s
2) Cond § contact surfaces
{See Monthly Sani v Record)
Equipment deaned and s
Lina1: {51U)

Developed by the National Seafood HACCP Alliance
for Training and Education

Strength

: k- Y Line 2: f5IL)
. = 6 First Edition 2000
_— ppm
Line 1 ippm)
B Line 2: {ppm)
L U E B O O K + Pllergen 0rass -CoNtact contols performed during each production
changecver [S/U)
+ Gioves and aprons clean and in good repar
Line1: S/U)
Line 2: (5L
-4 10 =
O - *S » Safisfactory /U » Unsafisfactory
L] /}

Source: Florida Sea Grant https://www.flseagrant.org/seafood/haccp/
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Current Good Manufacturing
Practices (cGMPs) seost i

The new current GMPs (21 CFR Part 117 Subpart B)
introduced additional requirements for all seafood HACCP

processos: / SCPs \
/ ceMPs117 \

e Seafood processors are required to assess and record any necessary
SCPs controls to prevent cross-contact resulting in ‘unintended

allergen presence’

Seafood HACCP Alliance: Segment Two Training



21 CFR Part 117 Subpart A: General

Provisions

Employee Training Records

= Facilities are required to keep records that
document the training on the principles of food
hygiene and food safety for those who supervise
or perform manufacturing, processing, packing, or
holding activities for food.

" Processors must maintain records of this training
for 2 years.

= There are no prescribed courses and performance
remains the primary measure for effective
training, but training records are mandatory

Seafood HACCP
—Alliance—

Basic Sanitabion Course | Headguarters Nov 01, 2015 Ben Smlh
Seafood HACCP
Alkancel
GMP's 117 Plant Unt 3 Jan 15, 2017 l 2s
CP Monitoring Plant Uni 3 Jan 15, 2017 | 85
Basic Sanitation Review | Headquarters 2017 S Otaell
Group Employee Training Record
Course Location:
Personnel Hygene and Food Safety Level 1 Yeddourters
DATE COMPLETED Apnil 15 2017 SIGNED
Ben Sonlh, Siv. Ne. |

EMPLOYEES

Nancy Dolittie

- Pacbing and .’.,."ox:n‘?
.,

-

¢ . 2. \.a
rimjone Jornes = Sipwmp Cooler fell

e N = Kecw Doce

Bettie Done ~ ")u‘-l-g
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Required Parts of a HACCP Program

Seafood HACCP
—Alliance—

" Every processor shall conduct, or have conducted for it, a hazard
analysis to determine whether there are food safety hazards that are
reasonably likely to occur for each kind of fish and fishery product
processed by that processor and to identify the preventive measures
that the processor can apply to control those hazards.

= Every processor shall have and implement a written HACCP plan
whenever a hazard analysis reveals one or more food safety hazards
that are reasonably likely to occur...

Seafood HACCP Alliance: Segment Two Training



Seafood HACCP

HACCP Plan Requirements s

=Each of the 7 Principles of HACCP has a section in the FDA regulation with specific
requirements related to that principle.

"HACCP Plans must be specific for:
oEach kind of fishery product

oProducts can be grouped if hazards, processing steps & controls are the same

oEach processing location

"HACCP Plans must list all the required components for each identified food safety
hazard (CCP, CL, monitoring, corrective actions, verification, recordkeeping).

"HACCP Plans must be signed, dated & routinely implemented.

Seafood HACCP Alliance: Segment Two Training
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Seafood HACCP
—Alliance—

Review of 7 HACCP
Principles

Seafood HACCP Alliance: Segment Two Training



Review of 7 HACCP Principles

Conduct a Hazard Analysis:
Principle 1 — Conduct a Hazard Analysis (HA)
Principle 2 — Identify Critical Control Points (CCPs)

Build a HACCP Plan
Principle 3 — Estab
Principle 4 — Estab
Principle 5 — Estab
Principle 6 — Estab
Principle 7 — Estab

ish Critical Limits (CL)

ish CCP Monitoring Procedures

ish Corrective Action Procedures (CA)
ish Verification Procedures

ish a Recordkeeping System

Seafood HACCP Alliance: Segment Two Training
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Seafood HACCP
—Alliance—

20
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Principle 1: Conduct a Hazard

; An a lysi S Seafood HACCP
~ —Alliance—
5 Identify and list ALL potential food safety hazards associated

| with the product and process.

|| : Species Hazards Process Hazards

= | 2 [ CHP 5: 77 CHP 5: 81

bureus Tox ﬁ E 5 E %

=5 LB CHP 3: 3-2 CHP 3: 3-4

e | R E : -

s R O | ¢ CHP 3: 3-3

— H g i

o i S

lss Inclusion : SE g8 .
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Principle 2: Identify Critical Control

Points (CCPs) __

|dentify what processing steps can be used to control the significant

CHP 6: 99

hazards.

[ Receiving ] [ Refrigerated Storage]
[ Packaging ]

CHP 2: 25

[ Processing ]

Seafood HACCP Alliance: Segment Two Training



Principle 3: Establish Critical Limits

Seafood HACCP

—Alliance—
Critical limits specify the maximum and/or minimum value to which a
parameter (temperature, time) must be controlled at a CCP.
(" Received from approved ) 4 Label with species "\ ([ Temperaturenotto )
supplier with e s e exceed 40°F to CHP 7: 109
documentation to control present to control prevent pathogen

\_ aquaculture drugs 9 allergens P \ growth J CHP 2: 26

Not to exceed 1 hour to
prevent pathogen growth

Seafood HACCP Alliance: Segment Two Training



Principle 4: Establish CCP Monitoring =,
Procedures S

Determine what will be monitored, how it will be monitored, when it

will be monitored and by who. _
= [When: Continuously} CHP 8:119

by logger and
initialed 1x daily

How: Temperature
Logger

Who:
QA Manager or other
designated employee

Seafood HACCP Alliance: Segment Two Training



Principle 5: Establish Corrective

Actions

If: Temperature exceeds
40°F.

working refrigerator and

/Then: Move product to a\

Seafood HACCP
—Alliance—

CHP 2: 27

Determine what you will do if your critical limits are not met.
CHP 9: 129

hold for testing
AND

Fix the broken

refrigerator

)

Seafood HACCP Alliance: Segment Two Training




Principle 6: Establish Verification
Procedures T

Implement procedures for validating that your HACCP plan is workin

HACCP Plan Assessment J - CHP 2: 28

\
be

Process Validation ]

Equipment Calibration J /“4‘, :
Equipment Accuracy Checks ] ;[XP

Targeted Sampling and Testing for Product Safety

Ve

Review of Calibration, Monitoring, Corrective Actions Records J

.
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Principle 7: Establish Recordkeeping =.
Procedures T

Tracks all monitoring procedures, corrective actions, and verifications
of your system to ensure standards are met and facility is in

compliance.
Form Title: Refrigerator Temperature Log (Monitoring RECOTd) | ¢,,inous Temperature Record with Periodic Moritoring. C H P 11: 1 5 9
Firm Name: | Firm Location: :

Production Identification:
Critical Limits: Monitoring Activities:

L Y = “"-: )
o, W X CHP 2: 27
:,:'_‘.‘.‘, e 5! “ B b 8 u:’ (]
Storage | Refrigerator | Limit Met | Operator AN M LMY 5/
/,; o L ) By f o\ “v'\‘,\, r) \YZ Seafoc ~ompany
188s & ‘J 3 e X
i ‘ \ )

Critical Line
Date | Time Unit # | Temperature | (Yes/No) (Initials)

Reviewer Signature: Date of Review:
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Seafood HACCP
—Alliance—

Potential Seafood Safety
Hazards

Seafood HACCP Alliance: Segment Two Training



Potential Seafood Safety Hazards 4

Seafood

Process-Related Hazards
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Seafood Safety Hazards & Controls

Vertebrate Table 3-2

Seaood HACCP
—Alliance—

POTENTIAL VERTEBRATE SPECIES-RELATED HAZARDS
Note: You should identify pathogens from the harvest area as a potential species-related hazard if you know, or have reason to know;, that the

Invertebrates Table 3-3

fish will be without a process to kill path or if you label, or intend for the product to be so consumed.
(See Chapter 4 for guidance on controlling pathogens from the harvest area.)
HAZARDS

Natural {0 [{

r O C e S S a Z a r S a e - MARKET NAMES LATIN NAMES Toxins* | (Histamine) Chemicals Drugs

CHPS CHP 6 CHP7 CHP 9 CHP 11

AHOLEHOLE Kuhlia spp.
ALEWIFE or RIVER

Key Concepts:

Note: You should identify pathogens from the harvest area as a potential species-related hazard if you know, or have reason to know;, that the
fish will be consumed without a process sufficient to kill pathogens or if you represent, label, or intend for the product to be so consumed.

~ TABLE 33

POTENTIAL INVERTEBRATE SPECIES-RELATED HAZARDS

(See Chapter 4 for guidance on controlling pathogens from the harvest area.)

HAZARDS
Pathogens | Parasites | Natural | Environmental | Aquaculture
MARKET NAMES LATIN NAMES Toxins Chemicals Drugs
CHP 4 CHP 5 CHP 6 CHP 9 CHP 11 V

e POTENTIAL PROCESS-RELATED HAZARDS v
Hazards
g5 E| B 52 [eedy |siee |38
SR [ s |52 |edzlitiializz (2] 5| s
S8 | 8| e | < |5535|82558[258S,) ¢ o -
Finished Product Food * Package Type -Eag e e | & §%§ %%éé@ §§§ ¢ i3 | 2 3
=2 5 : ] ﬁ=§§ 28 §E§“§ g5 3 %
HARARARER L H ORI
< “ v &
CHP12 JCHP13 | CHP14 | CHP 15| CHP16 CHP17 CHP 18 CHP13 || CHP20 || CHP21
== —————————— L, ————

Battered or breaded
(including surface-
browned) raw shrimp,
finfish, oysters, clams,
squid, and other fish

Reduced oxygen packaged
(e.g., mechanical vacuum,
MAP, CAP, hermetically
sealed)

<

Battered or breaded
(including surface-
browned) raw shrimp,
finfish, oysters, clams,
squid, and other fish

Other than reduced
oxygen packaged

s

Cooked shrimp, crab,
lobster, and other fish,
including cooked meat,

sections, and whole fish,
and surimi-based analog
products

Reduced oxygen packaged
(e.qg., mechanical vacuum,
steam flush, hot fill, MAP,
CAP, hermetically sealed,
or packed in oil)

Cooked shrimp, crab,
lobster, and other fish,
including cooked meat,
sections, and whole fish,

Qther than reduced
oxygen packaged

Seafood HACCP Alliance: Segment Two Training
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Seafood Safety Hazards

Seafood HACCP
—Alliance—

Species Hazards — Hazards associated with specific types (species) of
fish or shellfish and/or where they are harvested

Salmon(Farmed Salmo salar)

Seafood HACCP Alliance: Segment Two Training



Seafood Safety Hazards

Seafood HACCP
—Alliance—

* Species Hazards — Hazards associated with specific types (species) of
fish or shellfish and/or where they are harvested

24

Wild Coryphaena spp.

CHP 3: 3-21

Seafood HACCP Alliance: Segment Two Training



Potential Seafood Hazards, SPECIES-

Related Hazards

Pathogens (harvest)

Parasites

Natural Toxins
Histamine (elevated)
Environmental Chemicals

Aquaculture Drugs

Seafood HACCP
—Alliance—

Vertebrate Table 3-2 P 3-3

POTENTIAL VERTEBRATE SPECIES-RELATED HAZARDS

Note: You should identify pathogens from the harvest area as a potential species-related hazard if you know, or have reason to know, that the
label, or intend for the product to be so consumed.

fish will be consumed without a process

IABLE 5-2

to kill

or if you

(See Chapter 4 for guidance on controlling pathogens from the harvest area.)

Seafood HACCP Alliance: Segment Two Training

HAZARDS
Natural { A
- MARKET NAMES LATIN NAMES Toxins“ | (Histamine) Chemicals Drugs
CHPS CHP 6 CHP7 CHP9 CHP 11
AHOLEHOLE Kuhlia spp.
ALEWIFE or RIVER
P ; - 4 O HERRING Alosa pseudoharengus \/ \/
ALFONSINO Beryx spp.
TABLE 3-3 Centroberyx spp.
P I, BRATE SPECIES-| S
OTENTISLINVERTERRS EClES RELATED HAZARD ATOR Alligator mississipiensis \/
Note: You should identify pathogens from the harvest area as a potential species-related hazard if you know, or have reason to know, that the
fish will be consumed without a process ient to kill or if you , label, or intend for the product to be so consumed.
(See Chapter 4 for guidance on controlling pathogens from the harvest area.) Alligator sinensis V
HAZARDS
Pathogens | Parasites | Natural | Environmental | Aquacuiture laquacultured | Alfigator mississipiensis \/ V
MARKET NAMES LATIN NAMES T Chemat Drugs
SHeS JicHES | clire CHP 9 CHP 11 Alligator sinensis V4 v
ABALONE Haliotis laevigata \/ \/
JACK Seriola dumerili CFP \/
H. ruber v
S. rivoliana CFP V
H. spp. v
S. spp.
Marinauris roei \/ V
K or i
ARKSHELL Anadara spp. v v v WTAIL Seroid/Elardl v
IACK or % i A
Arca spp. v v V4 aquacultured Seriola lalandi \/ v \/ \/
K or BURI, 5 . ;
CLAM, BENTNOSE Macoma nasuta v v V4 Freits Seriola quinqueradiata v V4 v
CLAM BUTTER Saxidomus spp. W v v ovy AneBosnn: \/ ASPS v
CLAM, CALICO Macrocallista maculata
4 ¥ il Anchoviella spp. V4 ASPS v
CLAM, GEODUCK P bitr ta
& ARSPSAIRaRR v v v Cetengraulis ‘/ ASPS v
mysticetus
P. spp. v v v
Engraulis spp. ASP*5
CLAM, HARD Arctica islandica V V \/ V V
s & @ Stnlenhnriic enn v A<PS Vs




Seafood Safety Hazards

Seafood HACCP
—Alliance—

Process Hazards — Hazards associated with different products and
product forms & how they are processed, packaged, stored or

distributed CHP3: 3-52
: Pathogen Growth
7 W Additives 5. Aureus Toxin Temperature Abuse

Batter

Allergens |

Metal Inclusion

Seafood HACCP Alliance: Segment Two Training



Potential Seafood Hazards, Process-
Related Hazards T

Pathogenic Bacteria Contamination

=  Pathogenic Bacteria Growth — Temperature Abuse

After Pasteurization and Specialized
= C. botulinum toxin

Cooking Processes

= S. aureus Toxin — Drying = Allergens and Food Intolerance

S Toxin — Batt Substances
= . aureus Toxin — Batter
Table 3-4

= Metal Inclusion
=  Pathogenic Bacteria Survival through Cooking and

. . (] i
Pasteurization Glass Inclusion

TABLE 34

=  Pathogenic Bacteria Survival through Processes AnEneE ;ﬁ'g’g s [
Designed to Retain Raw Product Characteristics i § i gégg g§§{§§ il HHE
e oo P b v v
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eafood HACCP
C

|
-~

Potential Seafood Safety
Hazards and Their Controls

Seafood HACCP Alliance: Segment Two Training



Controls

Seafood HACCP
—Alliance—

Once a processor identifies a hazard — species or process-related, they
must implement a control strategy to control the hazard

Seafood HACCP Alliance: Segment Two Training
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Species-Related Food Safety Hazards .=,

—Alliance—

Parasites: -
CHP5:91

Hazard: Living parasites in certain fish or shellfish species that
can infect humans.

Controls: Cooking or proper freezing.

HACCP Controls: A processor must properly freeze products
that are likely to contain parasites if they will be consumed raw
or partially cooked (e.g., sushi, sashimi, cold smoked, pickled,
etc.).

Seafood HACCP Alliance: Segment Two Training



Species-Related Food Safety Hazards

Seafood HACCP
—Alliance—

Harvest Pathogens:

Hazard: Harvest waters can have high pathogen levels that S 0
contaminate shellfish or some fish.

Controls: Cooking or restricting harvesting to approved ~ Gree

waters with safe pathogen levels. O

HACCP Controls: Bivalve molluscan shellfish are only et ey W]
harvested from approved waters and all processors ensure
products are properly tagged or labeled to ensure

traceability.

Seafood HACCP Alliance: Segment Two Training



Species-Related Food Safety Hazards 3=

—Alliance—

Histamine or Scombrotoxin:

Hazard: Elevated histamine levels can develop in CHP4:113
certain fish species exposed to time and temperature
abuse.

Controls: Prevent time and temperature abuse in fish
species likely to develop scombrotoxin.

HACCP Controls: All processors must keep fish chilled
and limit exposure times to unrefrigerated

temperatures.

Seafood HACCP Alliance: Segment Two Training



Species-Related Food Safety Hazards =

—Alliance—

Natural Toxins:
CHP6: 6-1

Hazard: Naturally occurring toxins can accumulate in
shellfish and finfish harvested from contaminated waters. P ot
-

P —

Controls: Prohibit harvesting from contaminated waters. , - __ ¢

HACCP Controls: Primary processors must confirm that the
products they receive were not harvested from
contaminated waters.

Seafood HACCP Alliance: Segment Two Training
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Species-Related Food Safety Hazards

Seafood HACCP
—Alliance—

CHP9: 9-1

Hazard: Environmental or industrial chemicals can accumulate
in finfish or shellfish harvested from polluted waters.

Controls: Prohibit harvesting from contaminated waters. ® @ @
Sn @u @

HACCP Controls: Primary processors must confirm that the
products they receive were not harvested from waters that
have a health advisory because of pollution.

Environmental Chemical Pollutants/Contaminants

Seafood HACCP Alliance: Segment Two Training
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Species-Related Food Safety Hazards

Seafood HACCP
—Alliance—

Aquaculture Drugs:

Hazard: Drugs used in aquaculture facilities must be CHP11:11-1

approved by FDA and properly used.

Controls: Prohibit use of unapproved drugs and follow
expert advice on proper use of approved drugs.

HACCP Controls: Primary processors must confirm that the
products they receive from aquaculture suppliers are
following Good Aquaculture Practices, including following
the drug usage instructions and FDA requirements.

Seafood HACCP Alliance: Segment Two Training



Process-Related Food Safety Hazards

Seafood HACCP
—Alliance—

Pathogen Growth caused by time/temperature abuse: CHP12: 209

Hazard: Pathogen growth in products that will not be cooked
before they are consumed could cause consumer illness.

Controls: Prevent time and temperature abuse of ready-to-eat
products (e.g., smoked products, cooked or pasteurized
products, salads, sushi).

HACCP Controls: All processors must keep ready-to-eat product:
adequately chilled and strictly limit exposure times to
unrefrigerated conditions.

Seafood HACCP Alliance: Segment Two Training



Seafood HACCP

Process-Related Food Safety Hazards A4

Clostridium botulinum toxin production: CHP13: 245

Hazard: C. bot can grow in smoked, salted, & pickled products and products packed in
reduced oxygen packages (ROP) that are subjected to time and temperature abuse.

Controls: Ensure that adequate secondary barriers (e.g., pH, water activity) are in place
and prevent exposures to unsafe times and temperatures.

HACCP Controls: All processors must use validated smoking, drying, salting,
pasteurization and pickling procedures that are supported by scientific studies and that
are adequately implemented; prevent time and temperature abuse; and use Time
Temperature Indicators(TTl) when adequate secondary barriers are not in place or when
products require more stringent storage controls.

Seafood HACCP Alliance: Segment Two Training



Seafood HACCP

Process-Related Food Safety Hazards A4

Staph. aureus toxin production: CHP15: 309

Hazard: S. aureus can grow in products where competing bacteria
have been reduced or eliminated, such as cooked, battered, and salted
products that are subjected to time and temperature abuse.

Controls: Prevent time and temperature abuse.

HACCP Controls: Processors must keep batters refrigerated and
products chilled during and after processing steps where competing
bacteria have been eliminated, strictly limiting exposure times to
unsafe temperatures.

Seafood HACCP Alliance: Segment Two Training
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Process-Related Food Safety Hazards =

—Alliance—

Cooking, Pasteurization and Non-thermal Processes:

Hazard: Improperly cooked, pasteurized, or non-thermally £ (Slglsieckis
processed foods can contain pathogens and cause CHP 17: 331
consumer illness. CHP 18: 345

Controls: Scientifically validated cooking, pasteurization, or
non-thermal processes must be used to kill all pathogens.

HACCP Controls: Processors must continuously monitor
their cooking, pasteurization, or non-thermal processes to
ensure that pre-determined validated limits have been met.

Seafood HACCP Alliance: Segment Two Training



Seafood HACCP

Process-Related Food Safety Hazards A4

Undeclared Food Allergens: CHP 19:19 -1

Hazard: All finfish and crustaceans are considered a major food
allergen. Additional ingredients can introduce allergens.

Controls: Finfish and crustacean products and seafood products that
contain allergens must be labeled with their correct market name for
the species in addition to any other allergenic ingredients in
accordance with FALCPA requirements.

HACCP Controls: Processors must ensure that all containers or B#2-7Z;
packages that contain fish, crustaceans, or other allergenic | !
ingredients declare the presence of all allergens.

Seafood HACCP Alliance: Segment Two Training



Process-Related Food Safety Hazards

Seafood HACCP
—Alliance—

Food Intolerance Substances:
CHP 19: 19 -3

Hazard: Sulfites and some coloring agents can cause a
food intolerance reaction in sensitive consumers.

PC # 48908

Controls: Products that contain food intolerance icvaay surmI
substances must be properly labeled to alert
consumers.

|

ATNO 3000¥YE
NILD 40 INIW3IDVIE ¥Od

L LCRIC AR RUR O O

Y20LBYEITELOOT # NILD

|

ack Qate:

HACCP Controls: Processors must ensure that
products that contain food intolerance substances are
properly labeled.
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Process-Related Food Safety Hazards

Seafood HACCP
—Alliance—

Metal inclusion in finished products: CHP 20: 385

Hazard: Undetected metal fragments in food can cause injury to
consumers.

Controls: Metal detection when it is likely that manufacturing
could introduce metal fragments into the food or equipment
checks to identify when metal fragments may have been
introduced.

HACCP Controls: Processors either implement controls to detect 727 ¥ R
metal fragments or identify when breakage of equipment may T
have introduced metal fragments into the food.

Seafood HACCP Alliance: Segment Two Training



Process-Related Food Safety Hazards

Glass inclusion in finished products:
Hazard: Undetected glass fragments in food can cause physical injury CHP 21: 395

to consumers.

Seafood HACCP
—Alliance—

Controls: Glass containers are inspected and cleaned to prevent glass
contaminating the food. Or work areas are inspected to identify when
glass breakage has occurred.

—
HACCP Controls: Processors must inspect glass containers to detect E %
breaking, cracking or other types of glass contamination to ensure that
contaminated products are not sold. Or inspect the processing area

around lines for broken glass to identify when contamination may have '
occurred. T

Seafood HACCP Alliance: Segment Two Training



111D

Seafood Hazards & Controls

Seafood HACCP
—Alliance—

SGR 129

Each ‘potential’ seafood safety hazard and
recommendations for respective control options
are briefly explained in the FDA Guide:

" How processors can determine which —
‘potential’ hazards should be considered for
their species and products.

Fish and Fishery Products
Hazards and Controls Guidance
June 2022 Edition

= How the hazards and controls can vary for
primary and secondary processors

GOLD BOOK
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o Seafood HACCP

In HACCP regulations processors are —Alliance—
responsible for Hazard Controls, so it is

important to understand the difference CHP 7: 125
between primary and secondary processing

W4 I
1

Iy

e
V ‘% : =

FARMED

o
A
J
|

\

,;maa

REPIEL

[

Primary Processor: Secondary Processor:
first receiver from the receives products from
WILD fisherman or fish farm other processors
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Controlling Hazards

111D

Seafood HACCP
—Alliance—

Once a processor identifies a hazard — species or process-related, they
must implement a control strategy to control the hazard

CHP 7: 125

MAY APPLY TO MAY APPLY TO
COMNTROL STRATEGY PRIMARY SECOMNDARY
PROCESSOR PROCESSOR
Harvest vessel control v
Histamine testing v
Transit control v’ v
Processing conirol v v
Storage Control v v

Seafood HACCP Alliance: Segment Two Training
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—Alliance—
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Format of Chapters =

—Alliance—

1. General Background

Hazard Analysis

CHAPTER DISSECTION

2. Determine if Hazard is Significant
3. Identify Critical Control Points
HACCP Plan

4. Develop Control Strategies

Set Cr?tical Limits | Pathogenic bacteria
EstabI!sh Momto.rlng Prf)cedures survival through cooking or
Establish Corrective Actions pasteurization

Establish a Recordkeeping System
Establish Verification Procedures

© oo T o

Example Plan

Seafood HACCP Alliance: Segment Two Training
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d HACCP
nce

2 -h
|

Hazard Analysis =

HACCP Plan =

Developing A HACCP Program

Seafood HACCP Alliance: Segment Two Training
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111D

Building the HACCP Plan =

—Alliance—

The Blue Book provides an example for

g o how to develop a HACCP Plan and its
preliminary steps
\ SHA Curriculum Slide 2 | CHP4:69 Mahi-mahi Fillets

Preliminary steps:
e Assemble HACCP team

Vi e
* Describe the product, intended use and

Developed by the National Seafood HACCP Alliance m CO n S u m e rS
for Training and Education

 Develop a Process Flow Chart

BLUE BOOK * Develop a Process Description /
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Building the HACCP Plan =

—Alliance—

i
Ir ~ The Segment 2 course will explain how the

HACCP plan was developed using the
recommendations in the
FDA Guide

Fish and Fishery Products
Hazards and Controls Guidance
June 2022 Edition

AN
‘ Y AR

0,,.-"""" o, DEPARTMENT OF HEALTH AND HUMAN SERVICES

7 PUBLIC HEALTH SERVICE

i FOOD AND DRUG ADMINISTRATION

. CENTER FOR FOOD SAFETY AND APPLIED NUTRITION
“%noef&  OFFICE OF FOOD SAF! ETY

GOLD BOOK
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Seafood HACCP
—Alliance—

Preliminary Steps
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Preliminary Step 1. Assemble the =
HACCP Team R

Managers Sanitation

Processing

Seafood HACCP Alliance: Segment Two Training
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Preliminary Step 2. Process Flow P
Chart e

Develop a Process Flow Diagram and
understand or describe what happens at eact
step (Process Narrative)

C Receive Fresh/Raw Fillets)

(Refrigerated Storage)

Com )

(Weigh/ Pack/ Label)

CHP4: 75 (Finished Product Storage)

Example: Fresh Mahi-mabhi fillets

Seafood HACCP Alliance: Segment Two Training
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A brief processing narrative can be used to
help explain the Processing Flow Chart (1 of 2)Seﬁp

—Alliance—
Receive Fresh/RavY Fish — Fresh/Raw W|Id.-caught mahl-.mahl
(Coryphaena species, not aquacultured) fillets are received from

several domestic suppliers (processors). Delivery truck transit
times range from 2 to 8 hours. Tubs or other containers of mahi-
mahi fillets are received along with other fresh seafood products

Fresh/Raw mahi-mabhi fillets
process flow chart

packed in ice and delivered by refrigerated truck. After receipt, (Receive Fresh/Raw Fillets )
products are re-iced if necessary and moved into refrigerated

storage. @efrigerated Storage)
Refrigerated Storage — Individual mahi-mabhi fillets are completely _'

buried in ice and stored in a refrigerated cooler until needed. ( Trim )

Trim — Individual tubs or containers of mahi-mahi fillets are [Weigh/Pack/Label)
removed from the cooler as needed to pack customers’ orders.

Fillets are trimmed by hand with knives if necessary to meet [Finished Product Storage)
customer specifications. Trimming is completed in 30 minutes or

less.

Seafood HACCP Alliance: Segment Two Training
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A brief processing narrative can be used to =y
help explain the Processing Flow Chart (2 of 2) s«

—Alliance—

Weigh/Pack/Label — Per customer order, mahi-mabhi fillets are CHP4: 75-76

weighed, packed into containers, and each container is labeled with . .

_ _ _ Fresh/Raw mahi-malhi fillets
a handwritten or printed label that contains the market name of the process flow chart
species of fish that it contains. Individual containers are completely
surrounded by ice and assembled into master cartons for each

CReceive Fresh/Raw Fillets )
]

customer order. The weigh/pack/label steps are completed in 30 (Refrigerated Storage)
minutes or less. T
Fini : : : - ( Trim )

inished Product Storage — Containers of iced mahi-mabhi fillets are |
placed in master cartons that contain each customer’s order and are (Weigh/Pack/Label)
placed back into refrigerated storage until it is moved directly to
refrigerated trucks for delivery to retail or restaurant customers Ginished Product Storage)

Seafood HACCP Alliance: Segment Two Training
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Preliminary Step 3. Describe Product =

ch_

XYZ Seafood Company Product Description Form for Fish and Shellfish Species

Acceptable
Market v{;‘gﬁ:&‘f How Product Is How Product s How Product Is Pr:dmtis Intended Use Intended
Name (Source) Received Stored Shipped Packaged Consumer
& Species
° Q < ¥} ° QD
c X 5] = @O =4 D = o] ' w =z =
o g 0% et - L - £ = £ @Q g o By = o - o © g
Elc|22)1 S| B| 8|28 || 8|3|5|38| 8|3 3|8838=88 = |3u| 88| %5
s| |88 | 8|l e|lele|8|lelslo|8|lelalf |22888e s | 8| §5 KRy
g (gl E| T |E| B E| || B = | = | m] =& < =g 8§ | 8§ ka T3
2| &2 (& D 21 3 21 %5 2l 5|0 “ e | @ 2
= o (2] o n o n
#{art\i-mahi
els
{é?ryphaena X X X X X X X X X
sp.

Blue Book provides a useful form for _
preliminary information APESMEDS 22 22
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Seafood HACCP
—Alliance—

Hazard Analysis
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Required Hazard Analysis

Seafood HACCP
—Alliance—

* Use the preliminary information
= Process Description

— " Processing Flow Chart

= Accompanying process
narrative

with recommendations from the
FDA Guide beginning with a
Hazard Analysis Worksheet

Fish and Fishery Products
Hazards and Controls Guidance
June 2022 Edition

Seafood HACCP Alliance: Segment Two Training



Hazard Analysis s Ansi Worahn \

Firm Name: XYZ Seafood Company | Product Description: Fresh/Raw mahi-mahi filats

L <

Method of Storage & Distribution:

Sacred and distributed on ke %
WO r kS h e e t 738 Coastl Lane, Happy Beach, XX Seafood HACCP

Intenddd Uss & Consiimer To e oooked and consumad by he Jenaral pubdlic

Alliance—
Procassing Step %%&: e "T-L“:"'Ewﬂ grz |
Fresh/Raw mahi-mahi =" = =
fillets process flow chart —
- > Receiving ]
(Receive Fresh/Raw Fillets ) —I Column 1: List all °
— . 4
s A [ of the processing
(Refngerated Storage) )
, steps from the
( Tim ) e | [ Process Flow :
— Chart :
(Welgh/Pack/Label) ‘ — )| |
|
(Finished Product Storage) ~ il Reigersted
~ Storage

7 :
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Use the FDA Hazard Guide to help identify

the potential hazards for analysis Tty

Fish and Fishery Products

“... guidance describes the
Agency’s current thinking on a
topic and should be viewed only
as recommendations ...”

Y 7 AR

Recommendations lead to
successful compliance

MENT OF HEALTH AND H RVICES
LIC EALTH SERVICE
% FOOD AND DRUG ADMINISTRA'HON
NTER FOR FOOD SAFETY Al 'LIED NUTRITION
FICE OF FOOD SAFETY

GOLD BOOK
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Search for the potential hazards for the

Fresh/Raw ‘Wild’ Mahi-mahi Fillets (xyz
Seafood Company)

Seafood HACCP
—Alliance—

TABLE 3-3
POTENTIAL INVERTEBRATE SPECIES-RELATED HAZARD
TABLE 3-2
POTENTIAL VERTEBRATE SPECIES-RELATED HAZARDS X TABLE 3-4
Pathogen | Parasite | Natural
Hazards | Hazards | Toxin
| | Fo= Z MARKET NAMES LATIN NAMES Hazards POTENTIAL PROCESS-RELATED HAZARDS
ozards " ne) =
MARKET NAMES LATIN NAMES Hazards |  Hazards Hazards. Hazards ara aiPs cHPE
cHps | cHPE CHP 7 cHPY CHP 11 ABALONE Haliotis Ioevigata 8 5.2 °
AHOLEHOLE Kublia spp. V E"g ‘E E _g E%i E%!EE Egsi EB‘ § g
ALEWIFE or RIVER HERRING Alosa pseudoharengus \/ \/ H. ruber ‘g E g E o Eg 2 gé -] EE & 2 'Eg ] ] ! £ 2
Finished Product Food * Package Type 5o |25 n} 23 14 B2 3E EE%E gg ] 8
ALFONSING Beryx spp. H. spp. 2§E ﬁ" 4T (4 ﬁiii ﬁiﬁgg E.._'ﬂ '-’:i‘i = 8
prr— sfe | |3 |2 |sEgd |s3fsd|siis” EE°|r |3
ALLIGATOR Alligator mississipiensis v Maringuris roei = |C g 3 E 2 -E 3< ‘; 5 % z
Alligator sinensis \/ ARKSHELL Anadara spp. \/ ‘/ Battered or breaded (including Reduced oxygen packaged
surface-browned) raw shrimp, (e.g., mechanical vacuum, MAP, V V V V
ALLIGATOR, aquacuitured Alligator mississipiensis finfish, oysters, clams, squid, and [ CAP, hermetically sealed).
v v e spe. V4 other fish,
Alligator sinensis - Battered or breaded (including Other than reduced oxygen
v v CLLE L et Palicipes polymerus v surface-browned) raw shrimp, [ packaged \/ \[ \/
AMBERIACK Seriola dumerili crp finfish, oysters, clams, squid, and
v CLAM, BENTNOSE Macoma nasuta o o other fish.
s Cooked shrimp, crab, lobster, and | Reduced oxygen packaged
other fish, including cooked meat, || (e.g., mechanical vacuum, V \/ J J V
° V V sections, and whole fish, and steam flush, hot fill, MAP, CAP,
imi-based analog products. hermetically sealed, or packed
AMBERIACK or YELLOWTAIL se a e S - a n - e ‘ I e s - \f \/ in oil).
Cooked shrimp, crab, lobster, and || Other than reduced oxygen
AMBERIACK or YELLOWTAIL, se V4 v other fish, including cooked meat, || packaged. V J « V
aquacuitured sections, and whole fish, and
FMBERIACK or BN gy v v surimi-based analog products.
- Related Hazards
ANCHOWY = A V V
Anchavielia spg Fermented, acidified, pick
v v salted, and LACFs. - J
Cetengraulis |
C H P 3 [} v v Fish oil. o
Engrouli o
| y y P R I t H -
- d Z2arads
ANGELFISH Holacanth 3 3 V V V ro c e S S e a e a
. rtebrates
Pomacant] — . .
'ARGENTINE QUEENFISH Argenting ¢ L] e V ‘/
Chapter 3: Potenf v v

CHP3: 3-52

lelated and Process-Related Hazal

3-40: Invertebrates

J (lune 2021)
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One Species-related hazard

Seafood HACCP
—Alliance—

TABLE 3-2
POTENTIAL VERTEBRATE SPECIES-RELATED HAZARDS ¥/

Parasite’ || Natural Environmental | Aquaculture
Hazards | Toxin® (Histamine) Chemical Drug
MARKET NAMES LATIN NAMES Hazard Hazards Hazards Hazards
CHP 5 CHP 6 CHP 7 CHP 9 CHP 11
MACKEREL, SPANISH Scomberomaorus spp. \/
MACKEREL, SPANISH or CERO Scomberomorus regalis \/ CFP \/
MACKEREL, SPANISH or KING Scomberomorus cavalla \/ CFP \/
MACKEREL, SPANISH or Scomberomorus CFP
NARROW-BARRED commerson \/

MAHI-MAHI Coryphaena spp.

MAHI-MAHI, aquacultured Coryphaena spp. \/
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Notice two

/ = =

hazards in
Chapter 19 Eﬁﬁg‘,ﬂﬁ“_"

Four Process-related Hazards

= = £ o0 = (3
: S H = Q_5 © -»5-a 22cE = S
cs8\l8 |8 |&@ |Sme. |SmicE|tEes [zs.\: [=
PEENS |8, |8, |[BEse |FEdze | ®ESS. [Esn)e [|E
THIERHIE B H IR BB HEIE fable 3-4
Finished Product Food * Package Type g4 2 3'& G E S |€895 |2 = o8 [£85% 58 %%a g 3
2 s "|_ Iﬁ Vi D™ ™ () @ o =
SEsfla” |2 |5 |E2%F |SE%3c|defus|szi): \ 3
n.mE a - — a oa a Em:l ‘LE‘UW = ~ ~
25flz |z |z |5°&° |3%£3E[38&: &< Jla \=
=7 ° 5 5 2L (°8°% = 5
Fully cooked prepared foods. Reduced oxygen packaged

<<
<<
<<
<<
<<

(e.g., mechanical vacuum,
steam flush, hot fill, MAP, CAP,
hermetically sealed, or packed

in oil).
Fully cooked prepared foods. Other than reduced oxygen

packaged. V V V V
Pasteurized crab, lobster, and Reduced oxygen packaged
other fish, including pasteurized (e.g., mechanical vacuum, V V V V V
surimi-based analog products. steam flush, hot fill, MAP, CAP

hermetically sealed, or packed

in oil).

Pasteurized crab, lobster, and
other fish, including pasteurized
surimi-based analog products.

Other than reduced oxygen
packaged.

Raw fish other than oysters,
clams, and mussels (finfish and
non-finfish).

Reduced oxygen packaged (e.g.

mechanical vacuum, MAP, CAP,
hermetically sealed, or packed
in oil).

Raw fish other than oysters,
clams, and mussels (finfish and
non-finfish).

Other than reduced oxygen
packaged.

LN N < L] <
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Hazard Analysis for the XYZ Seafood
Company should include 5 potential

hazards:
* Species-related Hazards (Table 3-2)
1. Histamine formation

Seafood HACCP
—Alliance—

* Process-related Hazards (Table 3-4)
2. Pathogenic bacterial growth-temperature abuse

3. Allergens RhezNE)
3. Food Intolerance Substances & @Z2NiC)

4. Metal inclusion P51

Seafood HACCP Alliance: Segment Two Training



Hazard Analysis Worksheet 4
|
L
Firm Name: X% Z Seafood Company Product Description: Fresh/Raw Mahi-Mahi Fillets —
v i
Method of Storage & Distribution:
Firm Address: Stored and distributed on ice
238 Coastal Lane, Happy Beach, XX ["Intended Use & Consumer: To be cooked and consumed by Seafood HACCP
general public. —Alliance—
{1} () (2) ) (5)
| Processing Step Lest all pobental Is the potental Justify the decision that you What control measure(s) can be {6)
food safety hazards food safety made in column 3 appied lo prevent this significant Is this:
I nCI us Ive that could be associaled | hazard hazard? step a
with this produict and significant Critical
PrOCESS, {intreduced, Control
enhanced or Point?
M t I aliminatad) at {Yes or
e o this step? No)
{Yes or No)
——

Histamine

List every Parcosn Srove- Column 2:

potential hazard Receiving Food Allergens b List eve! ! hazard

at each Sl that is reasonably

processing step etal ncusion | _ likely to occur at
i each processing step

Pathogen Growth-

Temp. Abuse
Refrigerated
Storage Food Allergens
Food Intolerance
Substances

Metal Inclusion
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5 &
Xercise - vyomp ete the Hazar -
|
|
]
Analysis Worksheet
y Seafood HACCP
—Alliance—
(1) (2) (3) {4) (5)
Processing Step List all potential I= the potential Justify the decision that you What control measure(s) can be (6)
food safety hazards food safety made in column 3 applied o prevent this significant Is this
that could be associated hazard hazard? step a
with this product and significant Critical
process., (introduced, Control
enhanced or Paint?
eliminated) at (Yes or
thiz step? Ma)
(Yes or No)
Histamine

ratrogen crowtn- | Answer the questions, in order, for

Temp. Abuse
Receiving | Food Allergens each listed potential hazard at each
amaeeme | processing step using the appropriate

Substances Chapter Of the FDA GUide-

Petal Inclusion

Histamine The FDA Guide provides information
Temerouse | in the respective hazard chapters to
Storame % | £ood Atergens help determine if the hazard is
reod inoerance | F@@SONably likely to occur and
recommendations for control
strategies.

mretal Inclusion
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BRIEF SUMMARY based on the FDA Guide that

provides more recommended gﬁg

(3)

111D

™) ) . (2)lf dar ) Is tl';e Rotfzfr‘iﬁaltf;)'o: szfetyd @ wh (5l)
) ist all potential food safet azard significant (introduced, ) . at control measure(s
Processing hazards that czuld be associated v‘\,lith this enhancedgor eliminated) at this Justifythe d'eclswn that canbe applied to preve(n)t
Steps product and process. step? youmadeincolumn 3 this significant hazard?
(Yesor No)
Mahi-mahi fillets are shipped
If the product does not remain _ A
) ) Yes . ) ) ) in tubs or containers
Histamine sufficiently chilled, histamine _ )
CHP7:121 completely surrounded by ice /SAm
could form _ k&
(Proper Icing) CHP7:123 <
: Pathogen Growth due to No Product will be cooked prior to
Receive _ N/A CHP 12
Temperature Abuse CHP12: 214 consumption
Fresh/Raw
Fillets A Yes Fish is one of the top 8 food ~ Will be controlled at labeling
ergens
= CHP19: 19-6 allergens (Proper Labeling) CHP19: 19-7
Food Intolerance No No FIS used or added in this
: : N/A CHP 19
Substances CHP19: 19-6  processing operation
No
Metal Inclusion Not likely to occur at this step N/A CHP 20
CHP20: 386
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Completed
Hazard Analysis
Worksheet

Page 1

Completed
Hazard Analysis

105-107

NOTE: Every ‘Yes’ in
column 3 requires a
response in column 6

Seafood HACCP Alliance: Segment Two Training

Hazard Analysis Worksheet

Firm Name: XYZ Seafood Company

Product Description: Fresh/Raw Mahi-Mahi Fillets

Firm Address:

238 Coastal Lane, Happy Beach, XX

Method of Storage & Distribution:
Stored and distributed on ice

Intended Use & Consumer: To be cooked and consumed by general

public.
(1) () (3) (4) (5)
Processing Step List all potential Is the Justify the decision that you | What control measure(s) can ©)
food safety hazards | potential made in column 3 be applied to prevent this Is this
that could be food safety significant hazard? I
associated with this hazard : p
P Critical
product and significant
. Control
process. (introduced, .
Point?
enhanced or (Yes or
eliminated) No)
at this step?
(Yes or No)
Time/temp. abuse during Tubs or containers of Mahi-
Histamine YES transit could cause histamine | mahi fillets are shipped in YES
to form in the fish containers packed in ice
Not likely to cause illness as
Pathogen Growth- the lntehded use for the
NO product is to be cooked by or
Temp. Abuse .
for the consumer prior to
consumption
Receiving Fillets will be labeled with
Food Allergens YES Mabhi is a food allergen market name at NO
weigh/pack/label step
Food Intolerance NO No FIS are used on fresh fillets
Substances
Metal Inclusion NO Not likely to occur at this step
Time/temp. abuse during Mabhi fillets are buried in ice
Histamine YES storage could cause histamine | & stored in a refrigerated YES
to form in the fish cooler
Not likely to cause illness as
Refrigerated the intended use for the
Pathogen Growth- NO roduct is to be cooked by or
Storage Temp. Abuse P . Y
for the consumer prior to
consumption
Fillets will be labeled with
Food Allergens YES Mahi is a food allergen market name at NO

weigh/pack/label step

Seafood HACCP
—Alliance—




Completed
Hazard Analysis
Worksheet

Page 2

Completed

Hazard Analysis
105-107

NOTE: Every ‘Yes’in
column 3 requires a
response in column 6

Hiztamine ek likshy b ooour, K
Ln] al this step is 30 min or
s
F‘athggen Mol likaly 1o Cause
lire=s g the irkendad
Growth-Temp. - use of Lthe pradud is o
Abuse B enaknd by or for the
Eonsumer priar o
Cansumplion
i Mahi ig & foced allergen [COntEners of filels wil
Trim Undeclared YES B9 e labsied with market MO
Food Allergens e &l labeding step
Food M FIS wses] or adde]
by L Frash fesh
Intolerance L)
Substances
Metal Inclusion Filled krifies are rat
MO ikl by chip
ganlaminate product
wailly metal
Histamine Mol likehy bo oCour, Limes
[0 al his stag is 30 min or
s
Pathogen Mk likely b cause
lire=s g the irkendad
Growth-Temp. - use of Lthe pradud is o
Abuse b coaikad By or for the
- CanSumeEr pror b
Weigh/Pack/ consumphic
. Fillerts are labelad with
Mai is & food allergen
LﬂbEI Undeclared ¥ES : e fnaarkeat name at this slep YES
Food Allergens pevper labeling]
Food M FIS wses] or adde]
by L Frash fesh
Intolerance hi
Substances
Metal Inclusion ) Mel likety o ocour at
this. stes
Histamine Timaiternp. aluse .:r.uuf"mai:ﬁllﬁ-;jar_e buried in
g during storage |08 SStored in A
YES refrigerabed cooler 'I"ES
praper ifr)
Pathogen Mk likely b cause
lire=s g the irkendad
Growth-Temp. - use of Lthe pradud is o
S Abuse be eoabed by or for Hhe
Finished cnnsumer prior b
Product canguimption
Refrigerated | Undeclared - Fllel;fre Iabedier] with
mar rame at
Storage Food Allergens vy e k/label sten
Food M FIS wses] or adde]
by L Frash fesh
Intolerance L)
Substances
Metal Inclusion Nel likety 1o occur s
[} {fiis sl

Seafood HACCP Alliance: Segment Two Training
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Conclusions from the Hazard Analysis

Seafood HACCP
—Alliance—

" Histamine is a significant food safety hazard and there are three CCPs
for this hazard:

CCP 1. Receive fresh fish
CCP 2. Refrigerated storage, and
CCP 3. Finished product refrigerated storage

" Food allergens is a significant food safety hazard and there is one CCP
for this hazard:

CCP 4. Weigh/Pack/Label

Seafood HACCP Alliance: Segment Two Training 79
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Seafood HACCP
—Alliance—

Building HACCP Plan
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pl Building the HACCP Plan
Sea ACC_P

Firr., cacune: Product Description:
Firm Address: Method of Storage and Distribution:
Intended Use and Consumer:

(1) (2) i3) Monitoring (8) (9) (10)
Critical Significant Critical Corrective Verification Records
Control Hazard(s) Limits for (4) (3) (6) {7) Action

Point(CCP) each What How Frequency Who
Control
Measure

Appendix 2
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Optional HACCP Plan Forms ETEEER2

(both must contain same information) 101 and 102 st

Firm Name: XYZ Seafood Company Product: Fresh Mahi-Mahi Fillets
Address: 238 Coastal Lane, Happy Beach, XX Method Storage & Distribution:
Stored and distributed on ice

Firm Name: Product Description: Signature: _AXCXXACXXYAY Intended Use:
Address: To be cooked and consumed by
Printed:  X2000000000( the general public
Signature: Method of Distribution & Storage: Date: (-signed date-)
. CCP number1
(printed name)
Intended Use & Consumers: -
Date: e (cep, | RECEIVING
1) 2) (3) 4) (5) (6} 7 (8) 8 (10)
Critical Limits
Critical Significant for each Corrective Records
Control Point Hazards Preventative Monitoring Action(s) Verification ) l
(ccp) M Significant Hazard | Histamine
What How Frequency Who
Critical Limits
l

Portrait

vv LTI

Landscape —

Who

Cormrective Action

Venfications

Records

Seafood HACCP Alliance: Segment Two Training




Set up a HACCP Plan Form for each CCP

Hazard Analysis Worksheet
Seafood HACCP
Firm Name: XY Z Seafoocd Company Product Description: Fresh/Raw Mahi-Mahi Fillets A“Iance
XYZ HACCP Plan Form
Method of Storage & Distribution: Seafood Company Fresh, V
Firm Address: Stored and distributed on ice
238 Coastal Lane, Happy Beach, XX Intended Use & Consumer: To be cooked and consumed by (3 4 (5} (&) " (8)
general public. Critical Limits for
= Critical Control | Significant N each Preventative Corrective
S— @ =) i ., Paint [CCP) Hazards Measure Action(s)
recessing Step LList all polental lsthe polential | Justify the decision that you | Whal control mexsure(s) can be (5)
food salety hazards | food salety made in column 3 applied to prevent this signiicant | s this Monitoring
that could be assocated hazard Peazaed ? slepa What How Frequency Whao
with this product and | significant Critical — —
[t {introduced, Control
enhanced of Peint?
chminaiod) ot (Yes or RECEIVING Histamine
this step? Na)
['I'Elbl'ﬂni - N g,
- Timaflemp. abusa during fransit | Tubs or conta MFI o
Histamane - Yes ool cause histamane ko form in fillsts are shipped in conlanss ( YES
the fish packed in ica
/ \_/ o ikely o cause diness as the ‘\—

T Column 1 & 2: List all
Receiving

Fillats wil be labsaled with market

s | v fumsstin | SRS | v of the identified CCPs

Focd Iniclerance: M Me FIS are used on fesh fillss

Substances
— W
— —y ) .
- [ . REFRIGERATED | Histamine
Metal Inclusiogy - hiot Bkely 1o ocour at this step ~y, o STORAGE
P
Timatemp. abuse duning storage
Khahi fllebs s Bunsd m
Histamang i ol Caske Riesbamane ia Torm n YES
A ) this Bl & shored in & refngeraled coobed
l ot kkaly fo causs diness as tha
Pathagan Growth- Mo mlended usa bor the product is 1o
Temp. Abuse be cooioed by o for the consumer
Refrigerated N\ prior ln consumpion
Slorage Fillels wall be labeted with morket
Allorgans Yes Mahi s a food allergen e al wisgh/packlabel st NO
Food Intolerance .
Subs Mo Mo FES are used on Inesh hilsts
Medal Inclusion Mo Mot kirly fo oo b Shes shep

ce: Segment Two Training
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Principle 3: Set Critical Limits using

the FDA Hazards Guide sepruce
CONTROL STRATEGY CONTROLSTRATEGY |  PRMARY | 'SECONDARY
selected from the PROCESSOR PROCESSOR
FDA Guide Harvest vessel control v

CCP - Receiving Histamine testing v

Hazard - Histamine < Transit control v v
Example 3 Processing control v v
CHP 7: 137 Storage Control v v

Seafood HACCP Alliance: Segment Two Training



Principle 3: Set Critical Limits using

111D

the FDA Hazards Guide Ee

* TRANSIT CONTROL OPTIONS (Example 3)
Critical limits will depend on how product is received.

1. Fis
2. Fis
3. Fis
4. Fis
5. Fis

or

n de
n de
N de
N de
N de

ess

ivered refrigerated (not frozen), or

ivered under ice, or CHP 7: 137

ivered under ice on an open-bed truck, or

ivered under chemical cooling media, or
ivered refrigerated (not frozen) with transit time of 4 hours

Seafood HACCP Alliance: Segment Two Training
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Principle 3: Set Critical Limits using S&
the FDA Hazards Guide sl acs

* TRANSIT CONTROL CRITICAL LIMITS

Transit temperature records, or
Completely surrounded by ice on delivery, or

Use of ice; AND internal fish temperature, or CHP 7: 137
Frozen gel-packs; AND internal fish temperature, or

Lk wibhe

Transit time (< 4 hours); AND internal fish temperature

Notice ‘ORs & ANDs’

Seafood HACCP Alliance: Segment Two Training



Principle 3: Establish CRITICAL LIMITS

111D

CcCP

Hazard

Receiving

Histamin

Refrigerated
Storage

Histamine

Critical Limits
for each Control
Measure

Tubs or
containers of
Mahi-mahi fillets
arecompletely
surrounded with
ice at receipt.
Tubs or
containers of
Mahi-mahi fillets
arecompletely
surrounded with
ice throughout
storage time.

Monitoring

What

How

Corrective Action

When Who

e

C—>

Weigh/Pack/
Label

Food
Allergens

All finished
product
containers will be
labeled with the
correct market
name

Based on

recommendations
in the FDA Guide

Receiving - Transit Control

Example 3 - CHP 7: 137

Finished
Product
Refrigerated
Storage

Histamine

Containers of
Mahi-mabhi fillets
are completely
surrounded with
ice throughout
storage time.

Seafood HACCP Alliance: Segment Two Training



Principle 4: Establish Monitoring
Procedures T

Follow the same option selected for Critical Limits
Example: Control Strategy = Transit control
Critical Limit Option: Surrounded by ice

i i CHP 7:137-139
e What will be monitored? _

* How will monitoring be done?
* How often will monitoring be done (frequency)?
* Who will do the monitoring?

Seafood HACCP Alliance: Segment Two Training
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=

Principle 4: Establish CCP MONITORING

Critical Limits Monitoring
for each Contro

1
\.

Corrective Action

Measure How

CHPS8: 119

Receiving Histamine | Tubs or Adequacyofice Visual check of Every Delivery | Receiving
containers of surrounding tubs or | adequacy of icein Manager E—
Mahi-mahifillets | containers of mahi- | arepresentative
are completely mahi fillets at number of
surrounded with § delivery containersin each
ice at receipt. delivery

Refrigerated | Histamine | Tubs or Adequacy ofice Visual check of Atthe Cooler Manager Example 3
Storage containers of surroundingtubs or | adequacy oficein | beginning and
Mahi-mahi fillets § containers of mahi- | arepresentative end of the work Based CHP 7. 1 37_1 39
arecompletely mahi fillets number of day L]
surrounded with containers p—
ice throughout in cooler storage
storage time. o n
Weigh/Pack/L|Food All finished The market name on [Visual comparision |At the start of |Packing
abel Allergens  |product each container of of the label again [the production [manager F D
containers will be [finished product the product lot AND at least
labeled with the specification for every 2 hours
correct market accuracy OR when new G i d
name containers u e
of labels are
opened or rolls
of labels are
changed.
Finished Histamine [Containers of Adequacy of ice Visual check of At the beginning|Cooler manager
Product Mahi-mahi fillets [surrounding representative and
Refrigerated are completely  |containers of number of end of the
Storage surrounded with |mahi-mahi containers in work day
ice throughout fillets cooler storage
storage time. =

Seafood HACCP Alliance: Segment Two Training 89




Principle 5: Establish Corrective
Actions R

Follow the same option selected for Critical Limits

Example: Control Strategy = Transit control

Critical Limit Option: Surrounded by ice
CHP 7: 139

Corrective Actions must cover two parts that include actions to assure
safe products and to fix the problem before further processing

Seafood HACCP Alliance: Segment Two Training



Principle 5: CORRECTIVE ACTIONS (Page 1 of 2)

Receiving

Hazard

Histamine

Critical Limits
for each Control
Measure

Tubs or
containers of
Mahi-mahi fillets
arecompletely
surrounded with
ice atreceipt.

Monitoring

Adequacy ofice
surrounding tubs or
containers of mahi-
manhi fillets at
delivery

How

Visual check of
adequacy of icein
a representative
number of
containersin each
delivery

Every Delivery

Receiving
Manager

Refrigerated
Storage

Histamine

Tubs or
containers of
Mahi-mahi fillets
arecompletely
surrounded with
ice throughout
storage time.

Adequacy ofice
surrounding tubs or
containers of mahi-
mahi fillets

Visual check of
adequacy of icein
a representative
number of
containers

in cooler storage

Atthe

beginning and
end of the work
day

Cooler Manager

Corrective Action

If: the amount of ice is not
adequate

Then: reject product, and call
supplier to let them know CL
was not met and provide
product delivery
specifications, and
discontinue use of supplier
until their transport
procedures are corrected.

If:the amount of ice is not
adequate;

Then: chilland hold the
product untilitcan be
evaluated based on its total
time and temperature
exposure, including
exposures during prior
processing operations, and
add ice and make
adjustments to the ice
application process.

&I\IIB

Verification Records

CHP 9:

129

Example 3
CHP 7:139

Seafood HACCP Alliance: Segment Two Training




Principle 5: CORRECTIVE ACTIONS (Page 2 of 2)

Weight/Pack
/Label

Finished
Product
Refrigerated
Storage

Food
Allergens

Histamine

Critical Limits
for each Control
Measure

All finished
product
containers will
be labeled with
thecorrect
market name of
the fish.

Containers of
Mahi-mahi fillets
arecompletely
surrounded with
ice throughout
storage time.

Monitoring

The market nameon
each container of
finished product.

Adequacy ofice
surrounding tubs or
containers of mahi-
mahi fillets

How

Visual comparison
of the label against
the product
specification for
accuracy

Visual check of
adequacy of icein
a representative
number of
containers

in cooler storage

At the start of
the production
lot AND at
least every 2
hours ORwhen
new
containers of
labels are
opened orrolls
of labels are
changed.

Atthe
beginning and
end of the
workday

Packaging
manager

Cooler Manager

Corrective Action

If: A) containeris improperly
labeled; then: Hold and isolate
labeled product since the last
acceptable inspection of labels;
Inspect 100% of affected product
and relabel mislabeled products;
Inspect remaining labels staged
for use and remove inaccurate
labels from processing area;
Review arepresentative sample
of labels in storage and hold and
isolate inaccurate labels, if
appropriate; Discontinue use of
label supplier; Modify label
procedures as appropriate.

If: finished product containers do
not have adequate ice; Then: chill
and hold the productuntilitcan
be evaluated based on its total
time and temperature exposure,
including exposures during prior
processing operations, and
determine if there is a problem
with the cooler and fix it

Verification

Records

Seafood HACCP Alliance: Segment Two Training




Principle 6: Establish Verifications

Seafood HACCP
—Alliance—

Select the Verification options that apply to the critical limit
chosen:
* Weekly record review applies to all options

* Periodic check of internal temperature of fish to ensure ice
keeps below 40° F

* Thermometers must be checked for accuracy and periodically
calibrated

e Annual Review of HACCP Plan

CHP 7: 139 - 140

Seafood HACCP Alliance: Segment Two Training 93



Principle 6: VERIFICATIONS (Page 1 of 2)

Receiving

Refrigerated
Storage

Critical Limits

Monitoring

for each Control
Measure

Adequacyofice
surrounding tubs or
containers of mahi-
manhi fillets at
delivery

Tubs or
containers of
Mahi-mahi fillets
arecompletely
surrounded with
ice atreceipt.

Histamine

Tubs or
containers of
Mahi-mahi fillets
arecompletely
surrounded with
ice throughout
storage time.

Adequacy ofice
surrounding tubs or
containers of mahi-
manhi fillets

Histamine

CHP10: 141

How

Visual check of
adequacy of icein
a representative
number of
containersin each
delivery

Visual check of
adequacy of icein
arepresentative
number of
containers

in cooler storage

Every Delivery

Atthe
beginning and
end of the work]
day

Receiving
Manager

Cooler Manager

Corrective Action

If:the amount of ice is not
adequate

Then: reject product, and ca
supplier to let them know C
was not met and provide
product delivery
specifications, and
discontinue use of supplier
until their transport
procedures are corrected.

If:the amount of ice is not
adequate;

Then: chilland hold the
product untilit can be
evaluated based on its total
time and temperature
exposure, including
exposures during prior
processing operations, and
addice and make
adjustments to theice
application process.

Verification

Weekly review of Receiving Log
(Monitoring record) and
Corrective Action. Review of the
Verification records within a
reasonable timeframe.
Checkinternaltemperature of
fish at deliveryfor each new
supplier and quarterly thereafter
to ensure thatice maintains
product temperature Check the
accuracy of thethermometer
before each use.

Annual calibration of
thermometer used to check
internal temp.

Weekly review of Cooler Ice Log
(Monitoring record) and
Corrective Action. Review of the
Verification records within a
reasonable time frame.
Checkinternal temperature of
fish quarterlyto ensure thatice
maintains product temperature
Check the accuracy of the
thermometer before each use.
Annual calibration of
thermometer used to check
internal temp.

;S

Records

Seafood HACCP Alliance: Segment Two Training

Example
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CHP 7:
139 -140



Principle 6: VERIFICATIONS (Page 2 of 2)

/

1ip

L -
Critical Limits Monitoring
CcCP Hazard (for e;::scl:‘::trol What How When Who Corrective Action Verification Records

If: a containeris improperly
labelled.

Then: Hold and isolate
labelled products since the

At the start of last acceptable inspection of | Weekly review of packing room log (monitoring

. labels; inspect 100% of record) and corrective action. Review of the
the production A L .
- affected products and verification records within areasonable time
All finished . . lot AND at least .
Visual comparison relabeled mislabeled frame.
product The marketname on . every 2 hours . - . . . .
. . . . of the label against . products; inspect remaining Verify the list of allergenic or food intolerance
Weight/Pack/| Food containers will be|] each container of OR whennew | Packaging . . . .
. L the product . labels staged for use; and substance ingredients against raw materials
Label Allergens | labelled with the | finished product. containers of manager

specification for remove inaccurate labels from| ingredients’ label declarations at least annually

correct market labels are

name of the fish accuracy. onened or rolls the processing area. Review a | and when changes to suppliers or formulation
' P representative sample of occur, if appropriate.
of labels are .
labels in storage and hold and
changed. . . .
isolate inaccurate labels, if
appropriate. Discontinue use
of label supplier; modify label
procedures as appropriate
If: finished product containers )
do not have adequate ice; Weekly review of Cooler Ice Log
Then: chilland hold the ’ (Monitoring record) and Corrective
Containers of Adequacy of ice Visual chec!< of product until it can be Action. Review of the Verification records
Finished Mahi-mahifillets | surrounding tubs or repri)sentfatlve Atthe evaluated based on its total | ithin areasonable time frame.
; ; numbero inni : Checkinternaltemperature of fish
PFOC!UC'( Histamine arecompletely containers of mahi- containers beginning and Cooler Manager | time and temperature ' e
Refrigerated surrounded with | mahi fillets . end of the work exposure, including exposures| duarterly toensure thatice maintains
Storage ice throughout in cooler storage day during prior processing product temperature. Check the accuracy
storage time. operations, and determine if of thethermometer before each use.

Annual calibration of thermometer used to

there is a problem with the )
check internal temperature.

cooler and fix it.

Seafood HACCP Alliance: Segment Two Training



Principle 7: Establish Record Keeping =_
Procedures T

Enter the name of the records that will be kept for that CCP on the

HACCP Plan Form

Your Records must be designed to meet the requirements of 21 CFR
Part 123.9 to document the results of the Monitoring, Corrective
Action, and Verification components of the HACCP Plan

CHP 7: 139

Seafood HACCP Alliance: Segment Two Training



Example 3

Principle 7: RECORDS (Page 1 of 2) fei*I=FEREL:t CHP 7 130

Critical Limits Monitoring
CcCP Hazard foreach Control Corrective Action Verification Records
Measure What How When Who

Weekly review of Receiving Log
(Monitoring record) and
Corrective Action. Review of the
Verification records within a
reasonable time frame.
Checkinternal temperature of
fish at deliveryfor each new

Receiving Log that
documents:the

number of containers
examined; the numbe
of containersin each
delivery; and the
results of checks for

If:the amount of ice is not
adequate

Then: reject product, and call
supplier to let them know CL

Adequacy ofice
surrounding tubs or
containers of mahi-

Visual check of
adequacy of icein

Tubs or
containers of

Receiving

Histamine

Mahi-mahi fillets
arecompletely
surrounded with
ice atreceipt.

Tubs or
containers of

mahi fillets at
delivery

Adequacy ofice

a representative
number of

containersin each

delivery

Visual check of

adequacy of icein

Every Delivery

Receiving
Manager

was not met and provide
product delivery
specifications, and
discontinue use of supplier
until their transport
procedures are corrected.

If:theamount of ice is not
adequate;

Then: chilland hold the
productuntilitcan be
evaluated based on its total

application process.

supplier and quarterly thereafter
to ensure that ice maintains
product temperature. Check the
accuracy of thethermometer
before each use.

Annual calibration of
thermometer used to check
internal temp.

Weekly review of Cooler Ice Log
(Monitoring record) and
Corrective Action. Review of the
Verification records within a
reasonable time frame.

; s surrounding tubs or | arepresentative Atthe ) Checkinternal temperature of
Refrigerated Mahi-mahi fillets : gf o pb ; beginning and time and temperature o l P e results of checks for
st Histamine | are completely | containersofmahi- | numbero 4 of th Cooler Manager | exposure, including exposured 1o duarterlytoensurethatice | 4qequacy of ice.
orage ded with | mahifillets containers end of the ) . . maintains product temperature | oo rective Acti
Soonnaec in cooler storage | Workday during prior processing Check the accuracy of the Eo:rgr C!SIV 0
o6 throughout ; operations, and add ice and thermometer befori; each use i
storage time. make adjustments to the ice : Verification Recor

Annual calibration of
thermometer used to check
internal temp.

adequacy of ice.

Corrective Action

records

Verification Record

* Accuracy Check
Log

« Calibration Log

Cooler Ice Log that
documents: the

number of containers
examined, the
approximate number
of containersin
storage, and the

* Accuracy Check
Record

* Annual Calibration
Log

T IWO Iraining



Principle 7: RECORDS (Page 2 of 2)

CHP11:159

surrounded with
ice throughout
storage time.

in cooler storage

VOUAdIVUJU | In\W\v

day

Ce \JUSIII\JI IC 1vVvvy

prior processing operations,
and determine ifthereis a
problem with the cooler and fix
it.

IIOIIIIIIIS

Check the accuracy of the
thermometer before each use.
Annual calibration of
thermometer used to check
internal temp.

—
Critical Limits Monitoring
CCP Hazard [for each Control Corrective Action Verification Records
Measure What How When Who
If: a containeris improperly
labeled, Then: Hold and . .
.a e en: Fotd an . Weekly review of Packing Room
isolate labeled product since .
. ; Log (Monitoring record) and .
the last acceptableinspection . . . Packing Room Logthat
At the start of Corrective Action. Review of the
. of labels; Inspect 100% of e - documents:the
the production Verification records within a .
- affected product and relabel . number of containers
All finished The marketnameon . . lot AND at least . reasonable time frame.
. Visual comparison mislabeled products; Inspect . . . checked, the number
product each container of . every 2 hours . Verify the list of allergenic or food . .
. . . . of the label against . remaining labels staged for . of containers in the
Weigh/Pack/ | Food containers will be| finished product ORwhennew | Packaging . intolerance substance
. the product . use and remove inaccurate . . . . order, and theresults
Label allergens | labeled with the - containers of Manager . ingredients against raw materials
specification for labels from processing area; . . s . of the label check.
correct market labels are . . ingredients’ label declarations at . .
. accuracy Review arepresentative Corrective Action
name of the fish. opened orrolls . least annually and when changes
sample of labels in storage, . . records
of labels are . to suppliers or formulation occur, e
changed and hold and isolate if appropriate Verification Records
ged. inaccurate labels, if pprop ’
appropriate; Discontinue use
of label supplier; Modify label
procedures, as appropriate.
Cooler Ice Logthat
) documents: the
If: finished product containers mienl??;:ienwer\;vc?)frg)oao,}]zr celLog number of containers
do nothave adequate ice; CorrectivegAction Review of the examined, the
Visual check of Then: chill and hold the product Verification recoras within a appraximate number
Tubs or A f ficel until it can be evaluated based e time f of containersin
containers of dequacyofice adequacy of icein onits total time and reasonable time frame. storage, and the
Mahi-mahi fillets | surroundingtubsor | arepresentative Atthe Checkinternal temperature of lts of checks f
Refrigerated ani-maniTinets i fmabhi ber of beginning and temperature exposure, fish [ hati resuts orcnecks for
st Histamine | are completely | containers ofmahi- | numbero d of th | Cooter Manager fincluding exposures during Ish quarterlyto ensurethatice | gqequacy of ice.
orage mahi fillets containers end or the wor maintains product temperature

Corrective Action

records

Verification R r

* Accuracy Check
Record

« Annual Calibration
Log




Complete HACCP

Slide 31

CHP11: 181-187

~

' CP

Seafood HACCP Alliance: Segment Two Training

HACCP plan form for XYZ Seafood Company completed through cofrective action
Firm Name: 107 Gafocd Conpary HACCP Plan Form Product: fragy/Paw May-Mafy Fillets
Corrective Action Verification Records
[ S—
Critical Significant Critical Monitoring Corrective Action Verification Records .
Control Point Hazard(s) Limits for ' ho
{ccp) each Control |
Measure What How Frequency Who |
[ f If: finished product Weelkly review of Cooler Ice Log
Receing Histarmine Tubs or ! Adequacy | Visual check Every Recehing I the amount of ice s | Weeldy review Recering Log that ‘ |er containers do not Cooler Ice Log
| comamersof | ofice | of adequacy | Delvery Manager not adequate; Then: | of Receiving Log documents: the have adequate ice; {Monitoring record)
Mahi-mahi tlets | susrounding | of keina reject product, and (MOMIONING recoed) nuMbder of conaners Then: chill and hold and Corrective
ae (Ofv‘o'-(‘uiy’ ‘ s of » , mplc'.«u’r_w c'Ail wfow,!tz bea :n:l(.ouuxvm' o ((;ammd, the number the product until it Action Review of the that documents
| surrounded with | comanersol | number o them know CL was ction. Review of the COPRNINESS In each
| | can be evaluated Verification records the number of
00 at recopn | mahs-maty | conainers in not Met 3nd peovide Venhcation recoeds dalvery. and the based on its total hin a reasonable conta s examined
Nliets ot 3ch delvery product delivery within a reasonable results of checks for time and temperature ¢ P the 399‘. onumale »
| dalvery speciicatons, and tme frame dequacy of e . ’_‘ ne frame
dscontinue use of Check intemal Corrective AC exposure, including Check internal number of comtainers
suppber untd thelr temperature of fish at | SLEERE RIS RN exposures during prior | temperature of fish n storage and the
arsport procedures ebvery for each new processing operations, | quarterly to ensure f
arg cormeched ;‘?&‘;:ﬁ ‘:‘n‘:;:" Verificat and determine if there | that ice maintains adequacy of ice
":“ ioe mointains « Accuracy Chack Is a problem with the product temperature e
" Log cooler and fix it Check the accur
OdUCt temperatute - acy
Chack the accuracy | * Callbrationtog of the thermometer | "eSMstracy Check
of the thesmomeser before each use V‘"Qﬁ%&%{?"‘i?
beforn each use Annual calibration of . SR bn
irmpioreacsiarinh thermometer used 1o Log
check imernal temp check imernal temp
Refrigerated Histamine | Tubsor | y Visual check At the Cooler If: the amount of Weekly review of Cooler ice Log that |
Storage cormaners of ‘ of ice of adequacy beginning Manager K0 IS DOt a0eqUAND, Cooler ke log documents. the ‘ R hi f
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HACCP Plans can be built for any Hazard

in the same way using the appropriate =
chapter in the FDA Hazards Guide Allence

111D

v' Select the Control Strategy that applies to your situation &
CCP

v' Select one or more Critical Limit options for your situation

AN

Follow the same option(s) to determine Monitoring,
Corrective Action, Verification and Record keeping
procedures

Seafood HACCP Alliance: Segment Two Training



111D

Other Resources in the FDA Hazards
- ﬁ
Guide S

Appendices 1-3 (A1-1, A2-1, & A3-1) Blank Forms, flow diagram, and CCP decision tree.

* Appendix 4 (417) Bacterial Pathogen Growth and Inactivation Tables A-1 to A-4.
* Appendix 5 (A5-1) FDA & EPA Safety Levels in Regulations and Guidance.

* Appendix 9 & 10 (A9-1 & A10-1) Allergen cleaning, sanitation and cross-contact

prevention.

* Appendix 11 & 12 (A11-1 & A12-1) Approved and unapproved aquaculture drugs.

e Addendums 1 & 2 (AD1-1 & AD2-1) Fish and Fishery Products (21 CFR 123) and Control of
Communicable Diseases (21 CFR 1240.60) [Formerly Appendix 8] and cGMP Regulation.

Seafood HACCP Alliance: Segment Two Training



WORK SESSIONS

* Each group will: Seafood HACCP
—Alliance—

111D

= Get organized: choose a leader, scribe & presenter

* Read and review the Preliminary Steps Handout (product description, process narrative, & process
flow chart for the model)

= Conduct Your Hazard Analysis:

= Set up a Hazard Analysis Worksheet (fill in heading & Column 1 — enter all process steps from Process Flow Diagram)

= Look up all potential Species & Process Hazards in and enter results in
Column 2
= Determine which potential hazards are significant using and enter results in

Columns 3 and 4
= For all significant hazards (YES in column 3) identify control measures in Column 5

= Determine if each step is a CCP for the significant hazards that you have identified using

= Every ‘Yes’ in Column 3 requires responses in Column 4,5, and 6 (Identified CCPs).

Seafood HACCP Alliance: Segment Two Training
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WORK SESSIONS -continued

Each group will: — Alliance—

Develop a HACCP Plan for each significant hazard at each CCP identified in the Hazard
Analysis by completing the following:

= Set up a HACCP Plan Form by filling in company & product information and columns
1 and 2 (CCP and Hazard)

= |dentify a Control Strategy and the corresponding Critical Limit using
and enter result in Column 3

= Complete the HACCP Plan Form by identifying the appropriate monitoring, corrective
action, verification and records associated with the Control Strategy that was

selected from . Enter the results in Columns 4-10 of the HACCP Plan
Form

Finalize your group’s results for presentation to the rest of the class and determine who
from your group will do the presentation.

Seafood HACCP Alliance: Segment Two Training



WORK SESSIONS -continued

Seafood HACCP
—Alliance—

Finally, to complete the learning process,

Each group will present results for their Hazard Analysis and HACCP
plan for open discussion

Seafood HACCP Alliance: Segment Two Training



Course Closeout

e Certificates are sent via email within two weeks of
AFDO receiving course closeout paperwork.

* Make sure you can receive emails from
haccp@afdo.org.

* If certificate is not received, first check your junk
folder, then contact your instructor.

* Confirm certificate information is accurate upon - ———__

receipt.

NOTE: there is a S15 fee to have certificates re-issued or revised more than 3
months after it was issued.

Seafood HACCP Alliance: Segment Two Training
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Training Evaluation

Complete your training
evaluation online
using the URL or QR
code below.

bit.ly/SHAEvaluation
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QUESTIONS

Contact Dr. Razieh Farzad with any questions or comments about these slides —Alliance—
Email:rfarzad@ufl.edu
Phone number: (352)-2945-3902
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