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Career, Technical, & Agricultural Education







PATHWAYS:  
Culinary Arts, Family and Consumer Sciences & Agriscience
UNIT: 

HACCP- Hazard Analysis and Critical Control Points
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Annotation: 
HACCP guidelines assure food safety through a systematic and preventative approach. HACCP principles are especially applicable to Culinary Arts, Family and Consumer Sciences, and Agriscience.
This unit will help students understand the seven principles of Hazard Analysis and Critical Control Points (HACCP). A Student Information Guide is included along with a Study Guide and Key. A definition activity and a unit exam and key are also included.
Note: HACCP procedures are also in the pharmaceutical industry but that aspect is not covered in this unit.


Grade(s):  

	X
	9th

	X
	10th

	X
	11th

	X
	12th


Time:  3 hours
Authors: Laura Glantzberg and Dr. Frank B. Flanders
Students with Disabilities:

For students with disabilities, the instructor should refer to the student's IEP to be sure that the accommodations specified are being provided appropriately. Instructors should also familiarize themselves with the provisions of Behavior Intervention Plans that may be part of a student's IEP. Frequent consultation with a student's special education instructor will be beneficial in providing appropriate differentiation. Many students (both with and without disabilities) who struggle with reading may benefit from the use of text reading software or other technological aids to provide access to printed materials. Many of these are available at little or no cost on the internet.[image: image2.jpg]% FOCUS STANDARDS




GPS Focus Standards: 
AG-BAS-21
The student outlines important areas of agricultural processing and processing technology


d. Describes safety and regulations that apply to processing.

CA-ICA-2
Students will demonstrate and practice correct sanitation as it relates to healthy living and the modern commercial kitchen. 

k.  Discuss the concept of HACCP and the flow of food in a variety of foodservice establishments.

CA-CAI-2
Students will demonstrate and practice food sanitation and safety with food preparation and service.

e. Identify common allergens and major foodborne illnesses, their associated symptoms, and methods of prevention.

h. Identify the factors that affect the growth of foodborne pathogens, FAT TOM, and explain how time and temperature guidelines can reduce growth of microorganisms.

n. Identify the principles of HACCP and define the flow of food.

CA-CAII-6
Students will identify and apply practices required for menu planning and development, purchasing and receiving, cost control and analysis, and marketing functions in quality food service operations.

e. Describe HACCP critical control points managed by the purchasing and receiving functions.

GPS Academic Standards:
SC5 
Students will understand that the rate at which a chemical reaction occurs can be affected by changing concentration, temperature, or pressure and the addition of a catalyst.
SB1
(b) Explain how enzymes function as catalyst.
SCSh2. 
Students will use standard safety practices for all classroom laboratory and field investigations.
ELA10 RC3.
The student acquires new vocabulary in each content area and uses correctly.

National / Local Standards / Industry / ISTE:
NFCS-8.2.   Demonstrate food safety and sanitation procedures.
NFCS-8.6.   Demonstrate implementation of food service management functions.
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Enduring Understandings: 
•
Foodborne illnesses pose a great threat to the public. The principles of HACCP are designed to identify and eliminate hazards in food handling and processing. 
Essential Questions: 
•
Why do we have regulations of food processing? 

•
What are some ways to prevent foodborne illness? 
•
What makes the HACCP unique?
Knowledge from this Unit:  
Students will be able to:

•
Explain the importance of food regulations in processing.
•
Describe the importance of each of the seven HACCP principles.
•
Identify the best conditions conducive to the growth of foodborne pathogens.
Skills from this Unit:  
Students will be able to:

•
Assess hazards in a food handling and processing facility.
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Assessment Method Type: 
	
	Pre-test

	X
	Objective assessment - multiple-choice, true- false, etc.

	
	_X_ Quizzes/Tests

_X_ Unit test

	
	Group project

	
	Individual project

	X
	Self-assessment - May include practice quizzes, games, simulations, checklists, etc.

	
	__ Self-check rubrics   

__ Self-check during writing/planning process

__ Journal reflections on concepts, personal experiences and impact on one’s life

__ Reflect on evaluations of work from teachers, business partners, and competition judges

__ Academic prompts

_X_ Practice quizzes/tests

	
	Subjective assessment/Informal observations

	
	__ Essay tests

__ Observe students working with partners

__ Observe students role playing

	
	Peer-assessment  

	
	__ Peer editing & commentary of products/projects/presentations using rubrics

__ Peer editing and/or critiquing

	X
	Dialogue and Discussion

	
	__ Student/teacher conferences
__ Partner and small group discussions

_X_ Whole group discussions
__ Interaction with/feedback from community members/speakers and business partners

	
	Constructed Responses

	
	__ Chart good reading/writing/listening/speaking habits

__ Application of skills to real-life situations/scenarios

	X
	Post-test


Assessment Attachments and / or Directions: 
· HACCP Exam
· HACCP Exam KEY
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•
LESSON 1:  HACCP

1.
Identify the standards. Standards should be posted in the classroom.
AG-BAS-21
The student outlines important areas of agricultural processing and processing technology

CA-ICA-2
Students will demonstrate and practice correct sanitation as it relates to healthy living and the modern commercial kitchen. 

CA-CAI-2
Students will demonstrate and practice food sanitation and safety with food preparation and service.

CA-CAII-6
Students will identify and apply practices required for menu planning and development, purchasing and receiving, cost control and analysis, and marketing functions in quality food service operations.

2.
Interest approach-Mental set. Use one or both of the following to obtain student interest.


A. Botox. Draw a Hangman platform on the board with five blanks and allow the students to guess the word.  B O T O X

•
Explain to the students how Botox and botulism are related using the Botox Information Handout. 

B. Invite the students to share their stories about a personal experience they’ve had with a food poisoning. 

•
Have they had food poisoning?

•
Do they know someone who has had food poisoning?

•
etc. 
3.
Review Essential Question(s). Post Essential Questions in the classroom. 
•
Why do we have regulations of food processing? 

•
What are some ways to prevent foodborne illness? 

•
What makes the HACCP unique?
4.
Tell the students this lesson deals with the prevention of foodborne illness through the use of HACCP.
•
Write one the board: Hazard Analysis Critical Control Points. 

•
Have students copy this in their notes. 
5.
Provide each student with the Student Information Guide: HACCP along with the corresponding HACCP Study Guide. (They may work alone or in groups, at the teacher’s discretion.)

 
•
Have  the students read the Information Guide and complete the Study Guide. 
6.
Collect the completed Study Guides and Information Guides. 

•
Store the Information Guides for use with other classes.

7.
Use the HACCP Study Guide Key to review each question with the class. 
8.
Identify and review the unit vocabulary. Terms may be posted on the word wall.

•
Give students the Word Splash Activity.


•
Have them write in the definitions as you talk about each term.

	HACCP
	Critical Control Point (CCP)
	Critical Limit

	FAT TOM
	Pathogen
	Foodborne Illness

	Corrective action
	CCP Decision Tree
	
Verification



	Botulism
	Salmonella
	E. Coli

	Step
	HACCP System
	Validation

	Control Measure
	Monitoring
	Hazard Analysis

	Hazard
	Control Point
	HACCP Plan


9.
Have each student complete the HACCP Definition Activity. 

•
Review the content of the activity using the key.
10.
Summary: Ask student at random to name one thing they learned about HACCP. 

•
Have one student write the important information on the board.

•
Have students copy notes from the board into their notebooks.

11.
Provide each student with the HACCP Exam. 

•
Review the exam with students using the Exam Key.
•
ATTACHMENTS FOR LESSON PLANS

•
Botox Information Handout
•
Student Information Guide: HACCP
•
HACCP Study Guide
•
HACCP Study Guide Answer Key

•
HACCP Word Splash Activity
•
HACCP Definition Activity
•
HACCP Exam
•
HACCP Exam Key

•
NOTES & REFLECTION: 
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Culminating Unit Performance Task Title: 
Take the students on a field trip to a processing facility or to the school lunch room. Ask the personnel to explain to the class their procedures in keeping food safe.
Culminating Unit Performance Task Description/Directions/Differentiated Instruction: 
Attachments for Culminating Performance Task: 
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Web Resources:
Materials & Equipment: 
21st Century Technology Used: 
	
	Slide Show Software
	
	Graphing Software
	
	Audio File(s)

	
	Interactive Whiteboard
	
	Calculator
	
	Graphic Organizer

	
	Student Response System
	
	Desktop Publishing 
	
	Image File(s)

	
	Web Design Software
	
	Blog
	
	Video

	
	Animation Software
	
	Wiki
	
	Electronic Game or Puzzle Maker

	
	Email
	
	Website
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