Name: ​​​​​​​​​​​​______________________________                                         Date: _________

Hazard Analysis and Critical Control Points (HACCP)

Exam

Matching Vocabulary:
1. E. Activities, other than monitoring, that determine the validity of the HACCP plan and that the system is operating according to plan.

2. C. A severe, sometimes fatal, food poisoning caused by a bacterium that enters the body through contaminated food.

3. D. A step at which control can be applied and is essential to prevent or eliminate a food safety hazard or reduce it to an acceptable level
4. B. A maximum and/or minimum value to which a hazard must be controlled at a CCP to prevent, eliminate, or reduce a food safety hazard
5. A. A systematic approach to the identification, evaluation, and control of food safety hazards
Identifying:
List each word associated with the acronym FAT TOM:

	F Food

	T Temperature

	A Acidity
	O Oxygen


	T Time
	M Moisture



True/False:

1. True
2. False- HACCP is more successful
3. True
4. True
5. False-Seafood and juice HACCP are regulated by the FDA
Short Answer:
1. It is necessary to identify the corrective actions because they are intended to ensure that no product hazardous or injurious to health reaches consumers.
2. Answer may include 2 of the following: thermal processing, chilling, testing ingredients for chemical residues, product formulation control, and testing product for metal contaminants. The CCP decision tree helps identify CCPs by asking questions to determine whether or not control at a certain step would help in making the product safer. If it does make it safer, the step is identified as a CCP.
3. In Principle 1 of the HACCP Principles it is important to conduct a hazard analysis because it helps determine the food safety hazards, and the preventative measures can also be identified to help prevent or control the hazards

4. HACCP is more reliable and successful than other “produce and test” quality control measures because it checks the product at each step rather than only checking the finished product.


5. The verification process is important because it determines the validity of the HACCP plan and that the system is operating according to the plan. It is also important because it helps ensure that all hazards have been identified and that if the HACCP plan is properly implemented these hazards will be effectively controlled.
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