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Hazard Analysis and Critical Control Points (HACCP) 
Guided Notes
Matching Vocabulary:
1. ___ Critical Control Point

2. ___ Verification

3. ___ Critical Limit
4. ___ Botulism

5. ___ HACCP

a. A systematic approach to the identification, evaluation, and control of food safety hazards

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

e. Those activities, other than monitoring, that determine the validity of the HACCP plan and that the system is operating according to the plan.

Which Words Don’t Belong?
Circle the words that are required for foodborne pathogens to grow. (Assume that these factors are at the proper level for pathogenic growth.)
	Aluminum


	Taste

	Oxygen


	Oven

	Food



	Odor


	Hair


	Nitrogen


	Preservatives

	Texture



	Dirt


	Acidity

	Phosphate


	Time

	Temperature



	Color


	Plant

	Moisture

	Tenderness

	Flavor



True/False:
1. ___ Most E. Coli strains are harmful.

2. ___ HACCP was first used when NASA asked Nestle to produce the first food for space flights.

3. ___ “Produce and test” quality control methods tend to be more successful than HACCP.

4. ___ Seafood and juice HACCP systems are regulated by the FDA.
5. ___ Proper training is key to implementing a successful HACCP plan.

Short Answer: 

1. What are some examples of Critical Control Points (CCP) and how can a CCP decision tree be used to assist in identifying each CCP (Principle 2)?

________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
__________________________________________________________________

2. In Principle 1 of the HACCP Principles, why is it important to conduct a hazard analysis?

______________________________________________________________________________________________________________________________________________________________________________________________________
__________________________________________________________________

3. When taking corrective actions after a critical limit is not met, what is required by the HACCP plan and why is this necessary?

________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________

4. What is the importance of the verification process (Principle 6)?

________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
__________________________________________________________________

5. Why would HACCP be more successful and reliable than other “produce and test” quality control methods?

________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
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