Higiene e Seguranca
Alimentar

Seguranca em casa e em servigos alimentares

FAQWHO guidance
1o govarnments on the
application of HACCP 86

e Dificil aplicar HACCP

businesses

* programas simplificados baseados em HACCP

* “Guidance to governments on the application of
HACCP in small/less developed food businesses”

* http://www.fao.org/3/a-a0799.pdf




Casa

e OMS - “Cinco chaves para uma alimenta¢ao mais
segura”

® https://cdn.who.int/media/docs/default-
source/food-safety/five-keys-to-safer-food-
poster/5keys-portuguese.pdf?sfvrsn=5d2a6447_2

Pré-requisitos para Casa e Servigos de Alimentagao
e organizacao das instalagdes
* localizacao, arquitectura e organizagao dos
espagos
* FAO, OMS e autoridades tém guias especificos




Pré-requisitos para Casa e Servigos de Alimentagao

e controlo das matérias primas
e obtidas a partir de fontes crediveis

Pré-requisitos para Casa e Servigos de Alimentagao

e higiene pessoal
* muita manipula¢gao manual
e importancia da lavagem; uso de luvas
¢ reducao de residuos




Pré-requisitos para Casa e Servigos de Alimentacao

* manutencao e limpeza de equipamento
® equipamentos usados para diversos alimentos
e risco de contaminacao cruzada
e procedimentos padrao de manutencao e limpeza

Analise de perigos em Casa e Servigos de
Alimentag¢ao
® planos para grupos de produtos

* mais simples do que para produtos individuais

* usar planos para mesmas etapas aplicadas a
diversos alimentos




TABLE 303 _ Examples of Common Processing Steps and the Flow of Food from Receipt to Consumer (Top
to Bottom of Table) during Preparation in Food Service, Retail and the Home and Food Groupings

Food Groups
Cook - Chill (short/
Process Steps Fresh — Serve Cook —Serve extended shelf-life) Cook — Freeze
Receive 4 + + +
Store. + + + +
4 Analise de perigos em Casa e Servigos | . N . .
de Alimentacao el - - * .
Assemble, fill (asepticor  — +/— + +
non-aseptic),* seal, label
e exemplo de agrupamentos o - - . .
Freeze /- - + N
* etapas de preparagdo comuns S - - . .
Reheat - - 5 "
e diferentes opgdes apds cozinhar i - - - -
Serve/sell + + + +
Examples Raw oysters, sashimi,  Fried chicken, Pre-cooked meals, meats, sauces,

green salads, cut fruits, hamburgers, cooked  soups, entrées, desserts, pizzas
sliced cooked meats,  eggs, hot vegetables,

cheese, meat (to be stir-fries, noodle

cooked by customer)  dishes

“4 Brocess inclued.
= Process not included.
 The product may be cooked at this step or pusteurizad in pacts afier fllng.

Analise de perigos em Casa e Servicos de
Alimentacao

* particular atengao com alimentos preparados para
pessoas mais vulneraveis

e hospitais, lares, ...

e planos especiais para pessoas com intolerancias e
alergias

10




Factores de risco em Casa e Serviqoé” A

de Alimentacao

o tratamento térmico inadequado

s armazenamento inapropriado
(tempo/temperatura)

* falta de controlo das medidas de higiene

e limpeza e higienizagdo de equipamento
L ECELITELETS

* nao separagao de alimentos crus e
cozinhados

11

11

Monitorizagcido em Casa e Servigos deﬁﬁ' :
Alimentacgao

o gestores, supervisores e trabalhadores

e conhecer o seu papel e como documentar e
informar acgoes

 também responsaveis por acgoes
correctivas

¢ nimero de envolvidos depende de dimenséao
do servigo

12

12



Seguranca Alimentar

HACCP

ifg)

SISTEMA HACCP

DISTRIBUICAO

MATERIAS —T
PRIMAS S —
___ ERDCESSS COMPOSICAO . 3
DO PRODUTO
ENBALAGEM ARMAZENAGEM/ —————
PREPARACAO/

HACCP

[ Ambito do Estudo

E ACCP

[Cerodutorprocesso |
\ Uso pretendido do Produto, [ sistema de Monitorizacso |
[ boracao riuxograma |

Registos/Documentagio
AVALIACAO SISTEMA

ETAPAS PRELIMINARES 7 PRINCIPIOS HACCP

14
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FOOD SAFETY ASSURANCE SYSTEM

Good hygienic

practices HACCP Verifications

= Conducting hazard analysis N
= Layout and building design - Dmmin"'fﬁ . m::; = Raw material &
= Procsssing equipment Points (CCP) product testing
= Meintanance and services - = Environmental menitoring
= Incoming materials handing = Establishing Creal Limits (CU) | o0 hecks

» Procassing = Establishing monitaring - Roloaen of pradusts
= Glsaring = Establishing corrective actions

" Audits

= Storage, Iransport & distribution | = Establishing verification . .
s Consumer compiaint handiing

= Personal hygiens
= Pest prevention = Establishing documentation
= Secuity measures

Traceability, Recall Procedures, Crisis Management

Management commitment, Human Resource Management and Training

15
15
Sistema HACCP
* definicdo Comissio Codex Alimentarius
¢ identifica, avalia e controla perigos
significativos para a seguranga alimentar
* método mundial de referéncia
* implementado em conjunto com pré-
requisitos
* Boas Praticas de Higiene
16

16



Sistema HACCP

e abordagem integrada

Consumer
complaint
handling

17

17

» NASA requied food
with ‘2ero risk’ for
their astronauts.

+ s pota ‘zero risk”
system, bet is
desgoed o redice
food safety hazards to
2 minimum

o b Qe e

Sistema HACCP

* alimentos seguros para astronautas
* NASA, US Army, Pilisbury Co.
e promovido por organizagoes internacionais
e OMS, ...
e aplicado voluntariamente
e Codex reconhece validade em 1993
» orientagdes para aplicacao
* referéncia internacional em 1995

18

18



Sistema HACCP

» estados membros da Organizagao Mundial do
Comércio alinham legislagao pelo Codex
* excepto se provarem que Codex nido
fornece suficiente proteccao
e principios de HACCP integrados na maioria
das legislagdes nacionais e nos padroes
1ISO 22000

19

19
Sistema HACCP
* ndo reactivo, mas preventivo
* aplicado em 22 linha, apés aplicacéo de
condi¢gdes de higiene
* seguido de verificagao final, em ultima linha
20

10



Sistema HACCP

* proactivo
¢ identificacao de perigos, mesmo que nao se
tenham verificado falhas prévias
o util em novas operacoes
* flexivel

* medidas de controlo adaptaveis a
alteragoes no processo

* dirige recursos para pontos mais criticos
» aplicavel em toda a cadeia alimentar

21

21
Sistema HACCP
* supera maioria das limitagcoes das
abordagens tradicionais
¢ inspecgoes
* ensaios do produto final
22

11



Sistema HACCP

e conduzir analise de perigos
e determinar PCCs
o estabelecer limites criticos

* estabelecer sistema de monitorizacao do controlo
dos PCCs

¢ estabelecer acgoes de correccao para quando
monitorizacao indicar que PCC esta fora de
controlo

¢ estabelecer procedimentos de verificagcao para
confirmar que o sistema HACCP esta a funcionar
eficazmente

* estabelecer documentacao sobre todos os
procedimentos e registos apropriados sobre
aplicacao do sistema

23

23

Good Hygiene Practices along the coffee chain

Codex Guidelines for the
Application of HACCP

Sistema HACCP

e aplicacao
* 12 passos segundo orientacoes do Codex
* formacao dos diversos intervenientes
¢ pré-requisitos
e validar decisdes

24

24

12



Sistema HACCP

e pré-requisitos
e empenho dos orgaos de gestao
e recursos humanos e financeiros
e praticas adequadas de higiene em toda a cadeia
* 1SO 22000:2018
e investigacao cientifica
» dados técnicos e cientificos e experiéncia
» toxicologia e epidemiologia
e epidemiologia de m.o.
* ecologia de m.o.
* mecanismo de formacao de contaminantes

25
Sistema HACCP
* pré-requisitos
* métodos analiticos validados
* dados sobre os niveis de ocorréncia
* avaliacao da probabilidade de ocorréncia dos
riscos
e determinacao de niveis aceitaveis
* autoridades
* associacoes industriais
26
26

13



Sistema HACCP

e estudo HACCP
HACCP Plan summary e analise de perigos e medidas de controlo
B e s e plano HACCP
) L e implementacao do estudo
* descricao dos PCCs e medidas adoptadas

e pode existir um Gnico plano para todo o processo
ou planos para partes do processo

27

27

Sistema HACCP

* passos necessarios a aplicacao
e juntar a equipa
e processo multidisciplinar
e coordenador

* técnicos, peritos, cientistas, juristas,...
e equipa decide ambito do estudo
e perigos
e parte da cadeia alimentar a que se aplica

28

28

14



Sistema HACCP

° passos hecessarios a aplicagcao
e descricao do produto
e armazenamento da matéria-prima
e passos de transformacao
* transporte e distribuicao
¢ utilizacao pelos consumidores

29

29

Sistema HACCP

* passos hecessarios a aplicagcao
¢ identificacao da utilizacao pretendida
* doméstica, restauracao, ...
* posterior transformacao
e processos culinarios
e tipo de consumidores-alvo
* regiaol/pais

30

30

15



Sistema HACCP

° passos hecessarios a aplicagcao
e elaborar um fluxograma
e principais etapas e condicédes (T, pH, tempo, ...)
e toda a cadeia alimentar
¢ incluir percursos de agua, ar e pessoas

* ter em conta outras actividades desenvolvidas
na instalacaol/edificio

31

31

Sistema HACCP

* passos hecessarios a aplicagcao
¢ verificacao do fluxograma no local
e verificar se nao existem omissoes
e analise de perigos
e listar todos os perigos potenciais
* quais devem ser incluidos no plano
e conhecer registos de seguranca anteriores
e surtos, contaminacoes
 factores de risco
° erros e suas causas

32

32

16



Sistema HACCP

° passos hecessarios a aplicagcao
* na analise de perigos ter em conta
e probabilidade de ocorréncia
e consequéncias para a saude

Low risk

Non-significant
hazard

Negligible
risk Low risk
Non-significant Non-significant hazard
hazard

Likeliood of occurrence at levebs likely to cause harm
eccurence above regulatory safety standards

None upon Minor
one time
exposure

Severity of health consequences

33

33
Sistema HACCP
* passos hecessarios a aplicagcao
* perigos significativos controlados por PCCs
e perigos nao significativos monitorizados
e garantir que risco é baixo
34
34

17



*Exemplo:
*molho a base de tomate
1. nao se conhecem condicoes de producao no fornecedor de
tomate
e Salmonella é perigo significativo
ecozedura do molho é medida de controlo
*PCC
2. fornecedor de tomate é auditado e tem garantia de seguranca
+ risco baixo e perigo nao significativo
+ fornecedor tem que ser auditado periodicamente
+ tomates periodicamente analisados para Sa/monella
3. utilizacao de tomate de conserva
+ risco negligenciavel
+ reduzida necessidade de testar

35

35

Sistema HACCP

* passos hecessarios a aplicagcao
e determinar PCCs

e etapa em que pode existir monitorizacao eficaz

* se um perigo significativo nao puder ser
monitorizado, é necessario modificar processo

o utilizar arvore de decisao

36

18



Sistema HACCP

° passos hecessarios a aplicagcao
e estabelecer limites criticos
e controlos fisico-quimicos

* pH, a,,, temperatura, tempo/fluxo,
concentracao de sal, pressao

e controlos com ensaios
¢ limites maximos de residuos

e teores maximos de contaminantes
e podem existir limites fora dos PCCs

37
Sistema HACCP
* passos hecessarios a aplicagcao
¢ limites criticos em casa e servicos de
alimentacao
* mudancas de cor ou textura
Medium Rare Medium
38
38

19



Sistema HACCP

° passos hecessarios a aplicagcao
e estabelecer monitorizacao para cada PCC

* medidas quimicas, fisicas ou visuais relativas
aos limites criticos

* frequéncia adequada a manutencao do controlo
dos PCCs

* monitorizacao nao é exclusiva dos PCCs

39

39

Sistema HACCP

* passos hecessarios a aplicagcao
* estabelecer accoes de correccao

* resolver desvios quando monitorizacao indica
perca de controlo

e problema detalhadamente analisado
* resolucao deveria ser definitiva

40

40

20



Sistema HACCP

° passos hecessarios a aplicagcao
e estabelecer procedimentos de verificacao

* avaliacoes suplementares a monitorizacao dos
PCCs

e garantir cumprimento do plano HACCP

41

41

Sistema HACCP

° passos necessarios a aplicacao
¢ actividades de verificacao

* ensaios/auditorias da matéria-prima

* monitorizacao ambiental relativa a limpeza e
higiene

e calibracao dos equipamentos de monitorizacao
e outros

e auditoria das operacoes

e confirmar aplicacao de programas de
requisitos e sistema HACCP

42

21



Sistema HACCP

° passos hecessarios a aplicagcao
e actividades de verificacao
e revisao dos registos e dados de monitorizagcao

e confirmar que parametros estiao sob controlo e
dentro dos limites

e ensaios do produto final
e verificar implementacao adequada e eficacia
do sistema
¢ verificar existéncia de queixas dos
consumidores
e verificar formacao das pessoas envolvidas nos
pré-requisitos e HACCP

43

Sistema HACCP

* passos hecessarios a aplicagcao
e validacao

* demonstrar que elementos do plano HACCP séo
eficazes

e considerar
* dados técnicos e cientificos
e adequacao do equipamento usado
e pessoal que implementa as decisdes

‘Scientific and
technical aspects

validation: Verification

Accurate Adequate
Design Implementation

44



Sistema HACCP

e validacao vs. verificacao

End product
testing

| consumer [
compiaints
Patagen
mentanng
Chemecal
monionng
Reviaw of records 1s 1 working?
l¢.9.CCP monitoring Are ail nazarss
under control?

Product & \ {
Gssign =, | Valdation |

S Poagpee | HACCR
\ descripbion/ stuay
~ / T

HACCP

: implementation

/ Changeor

& newinlo. S|~

\ y woce || Vaeston
malntenance

s mpasosd ugect o AN gHOVH

45

45

Sistema HACCP

* passos hecessarios a aplicagcao
e estabelecer documentacao e registos
e ajudam a manter o plano e rever decisdes
* demonstracao das analises de perigos
efectuadas
e demonstracao da manutencao dos controlos
e ajudam na investigacao de acidentes

46

46
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Sistema HACCP

° passos hecessarios a aplicagcao
e exemplos de documentacao

e procedimentos e requisitos sobre boas praticas
de higiene

e estudo HACCP, plano HACCP e dados de
validacao

* especificagcoes do produto e processamento

e indicacoes para fornecedores, transportadores,

e relatdrios de auditorias a fornecedores,
transportadores e distribuidores

47

47

Sistema HACCP

* passos hecessarios a aplicagcao
s exemplos de documentacao

* registos da monitorizacao dos PCCs,
procedimentos e possiveis medidas de
correccao

» actividades de verificacao e de validacao

e registos de investigacido e acompanhamento de
accoes de correccao e/ou nao cumprimento

* registos de treino do pessoal

¢ revisoes periodicas do estudo HACCP e do plano
HACCP

48

48



Sistema HACCP

e manutencao
¢ revisao periodica do estudo HACCP
e verificagcao da manutencao do sistema
e actualizacao dos registos

What typically prompts an update
of your HACCP plans?

49

49
Sistema HACCP
o —— e situacoes que deverao levar a reavaliagcao do
< cnbm e SRS estudo e do plano
S * alteragées nos fornecedores
[—r—
e TR ¢ alteracoes no produto ou embalagem
=SS .0 ¢ alteracoes na linha de producao, equipamento e
material
e alteracoes de pessoal
e alteracoes a nivel ambiental
¢ alteracoes no transporte e distribuicao
 alteracoes nos consumidores-alvo e modo de
utilizacao
50
50
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Sistema HACCP

T— * situacoes que deverao levar a reavaliacéo do
ror———
abiodioeed ) estudo e do plano

[O— 75.6%

T ] ¢ surgimento de novos patogénicos ou
vt b st 634%

N contaminantes quimicos

o Bk b §3.9%

e « alteracoes legais no local de venda

119.5% mmemmeatos o e

R R e ¢ alteracoes na tecnologia, capacidade analitica e
equipamento de monitorizacao

s relatos de incidentes, surtos ou erros em outras
industrias ou sobre dados previamente
desconhecidos

51

51
Sistema HACCP
Sppierol  Reg. Requraments
52
52
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Sistema HACCP

e avaliacao

¢ realizada por auditores e outros profissionais
* nao usar apenas listas de controlo, mas também

avaliacao critica

53]

53

* possiveis causas de falhas

Composition of the Hazard Critical it m"‘“"“"
I team analysis. Conirol parameters i i
HACCP nt updsted B Farm o fork ot apgiied. Vecfcaion dota 1%
upon change s ‘&3 conumerlsuggher rat coraidered for
pracie ot cecadered contnucs raravament

| | Lack of
Lack of expertise Lack of time training and/or
| clear instruction
. | . -

HACCP HACCP and Food Safety

Understanding of J Attitude towards

+

Management
Commitment

7 Sistema HACCP

WORK CONDITION

ORGANISATION

54
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Sistema HACCP

e perigos microbiolégicos
e exemplo de arvore de decisao para matéria-prima

HACCP study of
raw material / ingredient

[T———
raasonably fikely 10 cecur and Microbiological hazards may be Yes

it be manages by coni Iicea by g
maasure(s) at tha supplier or at transportation after

the food processor (e 0., process manufactura? Mo

No material risk identified

‘Control maasure(s) in placa at Material not fit for purpose.
Control measurs(s) at the. the food processor are sufiisient Sourca new material or from
supplior ara capable of tocontrol tha hazard? supplior that has adaquate
controlling the hazard? control measures, or implemant
procass control measura at food
processor.

Conirol measura(s) in place at Ye5 [ asting onlyif necassary to
the food procassor suffciant 1o evaluate material qualty of nial

control the hazard? load prior to processing

*Such as:
~Frequent history of hazard in
material type

“Will ba consumad by sansiive

population
“Will ba used in a product in
which the pathiogen can grow
during processing, storage of
distribution

~Risky origin

High risk material

55

Sistema HACCP

e perigos quimicos
e contaminantes ambientais
e toxinas naturais
9 e contaminantes formados durante processamento
B contaminantes da embalagem
Q Q’@ aditivos

agro-quimicos
contaminantes acidentais
adulterantes
terrorismo/sabotagem

56



Incident with food
safety/health
consequences

faroduct Incident with economic

withdrawal
consequences

Potential
Transgression of Critical limits

Non-compliant practices




FOOD SAFETY ASSESSMENT
A 7

'("""/‘"m’y’ the qmé

Avaliagao de sistemas de gestao de: '
Seguranca Alimentar

auditorias

inspeccoes

avaliacoes internas
avaliacoes externas

e agéncias reguladoras

¢ instituicoes independentes

59

59

FOOD SAFETY ASSESSMENT
Surpasony lhe 4‘-&6

e competéncias dos avaliadores
e técnica
e investigacao e avaliacao
e competéncias inter-pessoais
e fornecer informacao veridica
e conhecer requisitos basicos de higiene
e conhecimento da legislacao
e conhecimento dos produtos e processos
e conhecimento do sistema HACCP e sua aplicacao
e conhecer cultura da empresa e pessoal

60

60
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fooo ‘A"vw ASSESSMENT
Surpasony Uhe &m&

* procedimentos de avaliacao
e planeamento
e operacodes, frequéncia e ambito
e avaliagcao de documentos
e avaliagcao no local
e processo de avaliagcao
e relatorio e seguimento

61

61

e listas de verificacao (checklists)
e vantagens
e funcionam como ajuda de memodria
e ajudam a focar os objectivos
e funcionam como registo
e asseguram que a avaliacao é completa

* asseguram consisténcia entre diferentes
avaliadores

* ajudam a comparar avaliacoes

* asseguram transparéncia

e criam confianca no processo de avaliacao
e ajudam na criacao de bases de dados

62

62
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* listas de verificacao (checklists)
e limitacoes

* mal desenhadas ou mal usadas, podem limitar
iniciativa e sentido critico da avaliagcao

* nao usar a lista sem sentido critico

e conter topicos desnecessarios ou irrelevantes
ou omitir pontos criticos

63

TABLE 38.3 An Example of Checklist for the Assessment of the HACCP System

What evidence is there of management commitment to HACCP use?

HACCP team

- Who was on the team?

~ Areall disciplines relevant to the product in question represented?

— What is the likely k ledge level of the individ i training,
qualifications, experience, etc.)?

~ Has external expertise been sought where necessary?

- What is the decision-making leverage of the HACCP team leader?

HACCP sysiem

- How does the system fit with the overall food safety management system?

- Is HACCP included in the food safety policy?

~ Has the scope been clearly defined?

~ Are previous records of safety (e.g. incidents) known to the team?

~ Has the product been properly described?

- Are intrinsic control measures identified?

Process flow diagram (PFD)

- Is the PFD comprehensive?

~ How was the PFD verified for aceuracy and by whom?

~ Are all raw materials and process/storage activities included in the flow diagram?

~ Are there rework opportunities and have they been included?

~ Is the PFD correct?

- Have changes been made since the PFD was drawn up?

~ How is the HACCP team notified of changes to the process or product
parameters?

~ How were the changes recorded and approved?

~ Were any changes discussed with the HACCP team before implementation?

Preparatory activiti

Principle 1 How was the hazard analysis conducted?
“Conducting a - Have all raw materials (including rework) been included?
hazard analysis” ~ Haveall process steps been considered?
- Have the potential hazards been specifically identified by type/source or have
they been generalized?
~ How did the team assess the likelihood of occurrence?
~ What information sources were utilized?
~ Where potential hazards have been considered as insignificant have these been
validated?
Have appropriate control measures (CMs) been identified for each hazard?
~ Wil the CMs control the hazards to an acceptable level and how was this
validated?
~ Have regulatory been consid
- Areall the CMs in place at the plant level?

Principle 2 How were the CCPs identified?
“Determining the ~ By expert judgment?
Critical Control Points” ~ ~ By the use of a decision tree (has the decision tree been used correctly?)?
~ By the use of consultants?
~ Have all necessary CCPs been identified?
- Did each identified hazard undergo a systematic consideration?
~ How are the hazards which are not controlled by CCPs addressed?

" d in making these decisions?

(Continued)
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Principle 3

“Establishing Critical

Limits’

Principle 4

“Establishing a system to ~ —
‘monitor the control of the

Principle 5
“Establishing the

corrective action to be

taken when monitoring -
indicates that a particular  —
CCP s not under control”  —

Principle 6

“Establishing procedures -
for verification to confirm  —
that the HACCP systemis -
working effectively” -

How were the critical limits established?

— Have critical limits been established for each CCP?

— What validation exists to confirm that the critical limits control the hazards
identified?

- Is there evidence (experimental data, literature references, etc.)?

~ How do they differ from operational limits?

Have realistic monitoring schedules been established?

they cover all CCPs?

~ Has the reliability of monitoring procedures been assessed where appropriate?

~ What is the status of monitoring equipment?

~ Isit evidenced as being in place and calibrated appropriately?

— Are the CCP log sheets being used at all CCPs?

~ Have CCP log sheets been filled out correctly?

— Is there any evidence that procedures are not being followed consistently?

~ Does the frequency of monitoring adequately confirm control?

— Are the sampling plans statistically valid?

— Are statistical process control records being used to demonstrate that the process
is in control on a day-to-day basis?

~ Check that records agree with stated activities.

Are monitoring personnel properly identified and trained?

- How was the training undertaken?

— Are the monitoring records being reviewed by designated appropriate
reviewers?

Are violations of CCPs investigated and root cause analysis made?

~ Have the corractive actions been properly defined so that control is regained?
~ What evidence is there to demonstrate that this is being done in the event of a
CCP deviation?

Has corrective action been recorded and how is the effectiveness being verified?
How has the authority for corrective action been assigned?

How are non-conforming products controlled and is this clearly recorded?

~ Are there clear disposition actions listed?

— Have

been clearly and app
How are these procedures communicated through the business?
Have responsibilities for verification procedures been allocated?
Are they being carried out effectively?
Are all CCPs covered by the verification program?
— Are hazards i as ignifi validated through

programs?
s there a formal system to trigger amendments?
~ Are control parameters being achieved?
~ Have process capability studies been carried out?
~ How are the data from HACCP being used to improve the system?
~ Are prerequisite support systems included within the verification program?
— How is consumer complaint data being used within the verification system?
— Is there a regular review of CCP failure and product dispositions? 6

(Continued)

65

Principle 7
“Establishing -
documentation concerning

all procedures and

records appropriate to

these principles and their
application™

Implementation

What format is being used to document the system?

Does the documentation cover all of the HACCP system operation, including:
(1) the description of the product and its intended use, (2) the process flow
diagram with the location of CCPs and related parameters available, (3) the
HACCFP worksheets on which are mentioned the hazards, the control measures,
the CCPs, the critical limits, the monitoring procedures and the corrective actions,
(4) data used for validation of hazard analysis, critical limits and monitoring
parameters, corrective and verification activities, (5) the list of verification
activities, (6) the results of monitoring and verification of the HACCP plan, and
(7) the appropriate records necessary to ensure adequacy of prerequisite
programs, particularly those used for validation of hazard analysis?

How is the documentation controlled with regard to update and issue, etc.?
Are the records accessible and are they clearly identified by unique reference
numbers?

Are all documents accurate and current?

How is change control managed?

Have the HACCP plan and the prerequisites for HACCP been implemented?

Personnel are trained in managing CCFs and know what to do when the CCPs are
violated.

Personnel involved in verification activities and prerequisite activities are aware
of the significance of their work for supporting the HACCP system and of the
importance of reporting any non-compliance.
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Futuro da Seguranca Alimentar

¢ alteracoes no estilo de vida
* mulheres a trabalhar fora de casa
e producao em massa e globalizacao de alimentos
e viagens
* exposicao a novos alimentos e novos perigos
¢ evolucao de padroes alimentares
¢ saude publica e bem estar
envelhecimento populacional

67
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[ Futuro da Seguranga Alimentar J

* novos patogénicos
e mais bactérias, virus, prides
e alteracao na distribuicdo de patogénicos
e problemas sociais, alteracdoes climaticas e de
ecossistemas

e patogénicos resistentes a antibioticos
e medidas de controlo adicionais
e outros perigos quimicos
* melamina, adulteracdées, ...
¢ perigos fisicos
e raios X, ...
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Futuro da Seguranga Alimentar

e avancos tecnoldgicos
* robots
e campos eléctricos pulsados, muito altas pressées, ...

* monitorizagao electronica, continua e em tempo real de
PCCs

¢ equipamento laboratorial de analise
e métodos rapidos para analise microbioldgica
* melhores sistemas de comunicacao

TPC
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Seguranca Alimentar

HACCP - Estudos de caso
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Producgao primaria - ovos
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Producgao primaria - ovos
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Producao primaria - ovos

73
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Producao primaria - ovos

e boas praticas de gestdo para controlo de S. enteritidis
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Producgao primaria - ovos

e boas praticas de gestdo para controlo de S. enteritidis
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Producgao primaria - ovos

e boas praticas de gestdo para controlo de S. enteritidis
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Producao primaria - ovos

e boas praticas de gestdo para controlo de S. enteritidis
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Producao primaria - ovos
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Producao primaria - ovos
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Producgao primaria - ovos
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Egg production flow chart

Reveiving chicks
in pullet buikding

!
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necessirlo para garantlr a sog,

.
NAD —+ MN&oéum PCC —+ STOP

Q2. Esla slapa (5 CORCObIda $SpECilic amsnts
a do

+
NAD
'

ad. & o perl;

'

NAD —= HN&oé&um PCC

podera
podera
'
Sm
+

Q4. Uma ¢lapa puslericr sliminara
a perigae o a




Hazard analysis and control measure identif

Process step  Hazard Control measure Ql Qla Q2 Q3 Q4 CCP Justification for the decision
1 Receiving chicks _ Biological - :
inthepulet 1. Presence of Salmonslla  Agreed specifications Yes Mo Yes No Yes e SEinfected chicks atdaycldars iy | Q1: existem medidas de controlo?
buiding Enteritidis n baby chicks  Use approved suppliers o produce SE positve egas . 7
Natione Pouly Elickens oxposedio SE shorly Q1a: o controlo nesta etapa é
Improvement Plan source) after harching can epparently remain 0o
Certificate of Analysis infected until maturity, at which time necessario:
they might produce contaminated
eggs or spread the infection to other , .
;usv;pﬁbfe, previously unexposed Q2: a etapa é concebida
ens? e .
Birds infected o1 1 day of age oo | €Specificamente para eliminar ou
experience reduced abillty fo respond . g A
to vacdination’ reduzir a possibilidade de ocorrer
2. Introduction of SE by Best management practices:  Yes. No MNo - No  « Policy discourages visits to pouliry m rigo?
people le.g. hatchery Visitors policy units and reduces the oppertunity for e [Preitfol
driver and service Biosecurity policy infroduction of SE
personnel) + Requirement for hairmets, coveralls . .
and foot covers protects pouliry from Q3: a contaminagao do perigo
contaminatien on clothing and . e . .
footwoar identificado podera ocorrer acima
+ Hand-washing and disinfection 7oy e . 4
prevent infroduction of contamination de niveis aceitdveis ou pOdera
from hands aumentar até niveis inaceitaveis?
2 Pulletflock Bislogical X . R
management 1. Crosscontamination with  Cleaning and disinfection  Yes No Yes Yes No s Contolled by cleaning and Q4: uma etapa posterior eliminara
SE from dirty equipment  SE vaccination disinfection of pullet buildings and s o ooz
and by ecpipencet o perigo identificado ou reduzira
The prevlenceof SEmpullfocks | 3 possivel ocorréncia a um nivel
relatively low compared to layer
flocks; doka from PEQAP and CEQAP | aceitavel?
databases show that the
environmental prevalence of SE in
pullet houses ranges from O'to 1.5%*.
FDA estimates that 0.75% of pullet
bouses fest environmentally SE
positive
» Vaccination reduces the risk of
production of infecied eggs by
infected flocks®
Vaccination with ither inactivaied
(killed) or live, attenuated
ppreparations has a long history of
application for reducing the
susceptibility of pouliry to Salmonella
infections and for, thereby, protecting
wman consumers against foodborne. 83
disease transmission®
Process step Hazard Cantral measure Ql Qla Q2 Q3 Q4 CCP Justification for the decisian
2. Inaroducrion of SE by BMP _ employes bissscurity  Yes MNo Mo - Mo e Compony policies and procrices
o (0.9, Form or Visitor policy discaverage visit o pouimy s ond
service personnel and  Biosecurity policy reduce the opportuniy
wisttors] infroduction of SE
= Requirement for hairnets, coveralls
andl fool covers prolech poiry from
exposurs 1o SE conmamination on
clothing and foonweor
« Hand-washing and disinfection
prevent exposure ko SE comomination
from hands
3. Insrduction of SE by BMPs for pats, oy pouliry,  Yes Mo Mo - Mo e Resiricting occess s onimals that may
pan, oy pouhry, wild birds,/wildide carry SE in or/ond on their bodies in
wildife and pests peat conwol progeomme poulry buildings protects pullens from
contamination
3.Feed Biological
manidoctring 1. Inmoduction of SE in Agreed spacificancn Yor Mo Mo Mo SE s ot liksly o conmaminam finished
poulry feed Use o suppliers layee
Letier of guarar “Tesing for SE in finished byer feed
Dust coniol at il s oimost never yielded
Pest conmal potthe results’
Moishure conval « Monitar feed ingredients for the
Use approved Salmonela presence of SE
inhibitors feganic ocid, » Usa of Salmonella inhibitors in the
Feemidahyde bo feed rasion will reduce the levels of
products) Samanellain feed
2. Presence of mycolosing.  Agreed specification Yes No No - Mo s lncoming loads ars tested for
Use approved suppliers. mycoloin levels
Surveillonce « Loods wifh high mycotaxin lewels ore
Moisne conel rejecred
hemical
1. Presence of dioxins Agreed specification fos No No - No e Dioxinsare not reasonably likely o
Use apy suppliers. Yes No No ~ Ne e
2. Presence of veterinary Lomer of guoranses Yos No No ~ No  « GMP - equipment cleanout
irugs Agreed specification procedures of the feed mill
Use approved suppliers o No eggs produced ot the rearing
3. Presence of pesticides. GMPs — equipment cleanout fociities are destined for human
Agreed specification consumpsion
Use approved supgliers. « FDA pesticide mondoring reports
Leter of guarantee show @ low incidence ufpumaﬂ
Chemical control obove the regulatory guidance in
Pest control fred ingredients (3.6% of the samples
tested showed residue levels above
the regulatory guidance'”)
4 Rocovingond  Biolegical
sioroge of feed 1. Crosscontomination of  Sanikaion standord Yes No No = No e Contoled by deaning ond
foed with SE operating procedure disinfection programme; feed sworoge
(e Is cleoned ond disinfected regularly
2. Crosscontaminotion of ~ SSOP Yes No No - No e Feedis prowcted from roin and
jth mycokocins ~ Controlled dry storage moisture
S.Pulletmorilly  Biological
siorage ond 1. Growth of pathogens, BM? for storage and Yes No No ~ No e Pullet mortality is removed from
disposal including SE disposal of bird morality = pouliry house doily and stored for
disposal in an enclosed container
2. Spreod of pathogens, Pest control programme Yos No Neo No e Conrolled by pest control progromme
inchuding SE by pests
6. Monure woroge
ond disposal 1. Growth of enteric BMP for manure removal  Yes No No = No e Manuweis removed frequenty or
pathogens, including SE = reoted 1o reduce microbial loads 84
2 ns;;:”::« pathogens, Pest control programme. Yes No No No o Conrolled by pest control progromme

inclding SE by pess
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Hazard

Control measure

al

Qla

a2

a3

Q4 P

Justification for the decision

7 Raciving polets Biological
inthe 1. Praseece of SEin pulets
sagloring
bulding

2. nvoshection of SE by

e [service crmw]

3 Racaiing ond  Biological
woroge of feed 1. Crosscontomination of
Toed wih SE

2, Croscontomination of
wih mycatasing
9. fagloying fock  Bielogieal
manogement . Cross<ontamination wih
SE from ciy squipment
nd posry bulding

2. Inwvoduction of SE by
Je fe.g. farm o
secvice perscnnel and
viston)

3. Inwoduection of SE by
pets, stray poulry,
widlfe and pests

4. Iowoduction of SE in the
wake

10, Bied mortality  Biological
storogeond 1
duposal

11. Manure
seroge nd
disposel

2. Spread of pathogens,
inchuding SE by pest

Agrsed spacificaons
Ui cpprored sl
Certbeate o Analyss

i com
Cleaning ond dsifection

Bt management pradices
Visitors palicy
Biesscuriy poliey

S50
SO

Controlled dry storage

Cleoning ond dinfaction

eaccination

BMP - employee biosecury
Visto's policy
Biosecurity policy

BMPs for pets, siray
wid birds/widlfe

pest contral programme
BMP - woter sondation

Survedlonce

BMP for siorage ond
disposal of bird mortalry
Pest contol progromme

BMP for manure removal

Pest ool programme

Yes

Yes

Yos

Yer

Yes

You

Yos

Yos

Yer

No

No

No

Mo

Mo

No

No

No

No

No

Ne

Ne

Yos Mo

« Al bids oos obiained from sources
wih g werking Salmanela prevention

» Flocks are voccinaied eiber with
inactivaied filed) or liv, atfemucied
preparations 1o reducs e
suscepibilty of poulry 1o Safmonells

© Test results. will confirm SE-negative
staus of he flock

« Policy discourages visits o poulry
unit and reduces the opportnity for
introducti

« Requirement for hairmet, coveralls
and koot covers protects pouliry fom
contomination on clothing and
focrwear

« Handwoshing and disinfectien
pavant istrodacion of contomisolion

« Conwoled by cleaning ond

 Oirty surfoces or application of low
lavels of disinfectant will allow

production of inkecked #91 by
inbecind Focks!!

« Compony policies and practices
discourage vises 1o poulry units and
reduce the cpponunity
introduction of SE

o Requirement for hairmets, coveralls
nd foot covers protech pouy from

prevent exposure % SE conlaminafion
fom hand;

» Pests comy SE in ond on their bodies;
reatricting ccess o animals that moy.
camy Se in oe/and on ther bodies in

ddings protects eggloying
hes from SE contomination

« Woter chlorination or ocidifcation
reduces SE contaminaion

 Han moniality s remaved fram pouliry
bulding dally and stored for disposal
in an enclosed container

« Conwolled by e pest conal
progromme

 Manure is removed frequently or

freated o reduce microbial loads.
 Convolled by the pest conrcl
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Process step Hazard

Contrel measure Q1

Qla

Q2

Q3

Justification for the decisien

12. Induced Biological

moling 1. Shedding of SE in the

Nonfeed withdrawal molt ~ Yes

environment SE vaccination

13. Egg collection  None identified

14, Packing Biclogical
nestrunegg: 1. Presence of Salmenella  Agreed specification Yes
S0P

S

organisms on diry
packaging moterials

Storagecf  Biological
refrigerated 1. Growth of SE in eggs
nestrun eggs

Transportof  Biological

Temperature confrol Yes

refrigerated 1.GROWTH of SEinand ~ Temperature control Yes

nestrun ggs oneggs
1o the

processing
plant

" Receiving eggs  Bielogical
ot the

Presence of SE inside the  Temperature conrol Yes

processing <gg (offline =g
plant production]

Biological

2. Presence of SE inside the  Temperature conirol Yes

<gg (infine =gg
production]

3. Surface eggshell
contamination with
Salmonella sp.

Egg washing

No

No

No

No

No

No

No

Yes

No

No

Ne

No

No

No

Yes

No

No

No

No

No

No

No

» Use of non-feed withdrawal methods
does not increase the incidence of SE

in egas’?
« Risk s reduced iFhe flock is
vaccinated prior o molt

+ Surface egg contamination will be
controlled at the egg-washing step ot
the processing plant

« Egg flats and orher eggrhandling
materials fo be cleaned and sanitised

« Shell eggs are refrigerated ot an
ambient femperature ot or below
45°F 10 prevent microbial growth!®
and yolk membrane degradation

« Prompt refrigeration of eggs reduces
the likelihood for SE to grow to
dangerous levels

« Bacterial growth is prevented if the
eggs are processed under the 3é-hour
limit for unrefrigerated holding!®

« Shell eggs are refrigerated at an
ambient temperature ot or below
45°F 1o prevent microbial growth and
yolk membrane degradation

« Bacterial growth is prevented if the
eqgs are processed under the 36-hour
limit for unrefrigerated holding

» low risk of illness because of low
occurrence and concentration in shell

« Contractgrown flocks are vaccinated
to reduce the risk of Salmonella
contamination and follow biosecurity
praciices

« Outside egg purchases are received
ot an ambient femperature at o

below 45°F

» low risk of illness because of low
occurrence and concentration in shell

« Shell eggs are refrigerated at an
ambient temperature at or below
45°F 1o prevent microbial growth and
yolk membrane degradation

« Salmonella present on shell is
controlled by the alkaline
egg-washing step in the processing
plant
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HACCP centrol chart

Meonitoring Corrective action
Hazard to
CCP  be Critical
Process step MNo. controlled Control measure limits Procedure  Frequency Responsibility Procedure Responsibility
Receiving 1 Salmonella  Approved suppliers  No Check NFIP Every Ownership or Reject delivery if  Ownership or
chicks in the Enteritidis Agreed SE-positive  form or letter  delivery farm manager chicks are frem  farm manager
pu| let I)!Ji|ding speci[icutions chick box documenling an unknown
Certificate of paper NPIP source source
Analysis tests. Check If test result is
Surveillance Certificate of SE-positive,
Analysis for depopulate flock
evidence of immediately
compliance Clean and
Sample!® disinfect
1 in 10 chick building and
box popers equipment
and submit to Test the
|ub<:1rc|for)|r for environment
SE testing. 9 priar to
CFR 147.12 restocking

lall4)
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Processamento — refeicoes preparadas
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88
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Processamento — refeicoes preparadas

¢ plano HACCP
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Processamento — refeicoes preparadas

e plano HACCP

90

90
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Processamento — refeigdes preparadas

¢ plano HACCP
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Processamento — refeicoes preparadas

¢ plano HACCP
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Processamento — refeicoes preparadas

e plano HACCP
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Processamento — refeicoes preparadas

¢ plano HACCP
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Processamento — refeicoes preparadas

¢ plano HACCP
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Processamento — refeicoes preparadas

e plano HACCP
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Processamento — refeicoes preparadas

¢ plano HACCP
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Processamento — refeigdes preparadas

¢ plano HACCP
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Risotto and Pasta Meals HACCP modules

1. Goods receipt

I
12 v
2a. Ingredient storage 2b. Packaging
(frozen/chilled/ambient) material storage
3. Decant/unwrap, batch-weigh 4. Packaging
and pre-preparation activities unwrap/decant
L Food Outer
5. Cooking and coaling COMIACt | oo kaging
operations (inc. hot fill) packaging
6. Combining and i
mixing component I
meals ‘
(inc. cold fill) W
; 7. Secondary and
tertiary packaging
|
8. Storage and 99
dispatch
99
Module 1 Goods Receipt
Startof HACCP plan
¥ Module 2 Materials Storage
1.1 Goods delivery
Wi W
] 2a.1 Recsive 2b.1 Receive
ingredients packaging
) I
. 1.4 Transfer to J/ \L
1.2 Check against 4
order/delivery note packaging storage 2.2 Transfar to stock 2a.4 Transfer to stock 2b.2 Transfer to stock
e position in chiller position in TEzlE T
ambient store packaging stors
i W
To Module 2a — 2a.3 Store at 2a.b Store at 2b.3 Store at
1.8 Transfer to pachkaging storage 0-5C ambient ambiant
i dient T T T
[d': lled or a.rnbi;m‘,l ] 1 i
W W W
To Module 3 — Decant, batch-weigh To Moadule 4 — Packaging
and pre-preparation aciviries decantiunwrap
A
To Module 2a —
ingredient storage
100
100
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Module 3 Decant, Batch-weigh and Pre-Preparation Activities

From Moduwe 2 - Ingredients storage (chilled) |

| From Module 2 - Ingredients storage (ambiant) |

W W ¥
3.1 Pass meatfish Ssm""::" 3.5 Pass veg bags 3.11 Debox dy goods
bags through dip "'-"e“'em‘ = s hrough dip Tank 1 and pags Bwough
tank to procuction pl m;gore production 10 prodsckon store
39 Meaaure recips 3.15 Open rice/pasta
32 Open bags 34 Measure recps 3.6 Open veyg bags q:a'\my rle:\.;ge_tm 3'12\':;3:‘“5':;0 bags and pour
and necant quantity and decant b o g o = quan coments
particulates — nuts, (inio biue bags)
dined inuit, eic) into c-ooker
e S ' L 1 i L
To Modules 5 — Cooking and o Module 5 —
cooling activities and &- 3.10 Mix dres Cooking and
combining and mixing 37 Mox vegetsbles g 313 Seal andlabel bag mca‘fngga::hfmgs
companent meals
] ' !
e
38 g
In 3.14 Store at amblent
(purees, quids and {max 7 days)
herbiapice biends)
!
'
o Module 6 —
Combining and mixing
compenent meals
101
Module 4 Packaging Decant/Unwarp
From Module 2b — Packaging storage
¥ ¥
4.6 Transfer secondary/
4.1 Transfer food .
contact packaging Izl:r;(?:gd:ﬁg;lg
1o production lobby o
v l
4.2 Remove outer
packaging and pass = ;ﬂ%;tﬂer
through hatch
v J'
4.3 Place in production 4.8 Load ino
floor holding - "
= packing machine
M H
4.4 Remove outer :
packaging !
To Module 7 — Secondary
and tertiary packaging
v
4.5 Load into
packing machine
102
Te Modules 5 — Cooking and coaling activities
and 6 — Combining and mixing component meals
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Module 5 Cooking and Cooling Activities (inc. Hot Fill)

Module 6 Combining and Mixing Component Meals (Salads)

From Module 3— Decant, From Module 3— Decant,
batch-weigh and pro-prep batch-weigh and pro-prap From Module 3 — Decant, From Module 5 — Gooking
(pastarica) (sauce ingredianis) batch-weigh and pre-prep.
and cooling activities
Y (veg., herb/spice and (cooked rice and pasia,
=2 =2 dressing components) pasia)
5.1 Cocking . ; ;
5.2 Cooking hot sauces : :
fics and pasta. v W
{boi according to recipe) (R R
l 5.1 Welgh/add recipe
¥ ¥ components
5.5 Dacantinto
- 56 Pump to
54 Blastchill  [< 5.3 Drain into tubs mixing vessel or
] fillor hopper l
| —— |
2
5.7 Hot il into 58 'z‘:;“:‘m"ff”u 6.2 Blend
[t 5.9.Add hot 1opping
Packaging dec: 2
fﬂﬁm%m - 6.3 Cold fill into
(bod contact) l GPET trays
From Module 4 —
5.10 Apply fim lid /;’Juazivamg;?g decant
(food contact )
l B4 Apply fimlid  [Gevvememnnnenn '
511 Blast chill H
v
To Module 7 —
secondary and
tertiary packaging

103

Module 7 Secondary and Tertiary Packaging
Module 8 Storage and Dispatch

From Modules 5 - Cooking and cooling activities
eals

and 6 — Combining and mixing m
T From Module 7 — Secondary
v and tertiary packaging
7.1 Metal dataction W
\L 8.1 Place pallet in
stock position

7.2 Sleeve application

I 1

7.3 Date coding

8.2 Store at0-5°C

\L (max. 2 days)
7.4 Barcode scanning \L
\L 8.3 Load onto
refrigerated

7.5 Outer case packing vehicle (0-5°C)

L 1

8.4 Dispatch to

customer
\L (0-5°C)
7.7 Palletisation ‘L
8.5 Delivery to
\L customer
warehouse
7.8 Transfer pallet (0-5°C)

1o cold store

W
To Module 8 - Storage (chilled) End of HACCF plan
and dispatch
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1.3 Troner o ngredient sorage
Ichilad or ambierd

1.4 Tromser 1o pockoging seroge
lombar

105

106

ﬁ FESES S
i{}

|
i

!

sstﬂﬁs

53



107

108

!

sporeforming
pehogens.
‘Crossconomingnon

i

o

TL

Hi
o

Uealihoed is low in this cose due.
12 the iz of the il unis

8.2 Sore ot 0-5°C fmax. Zdaysl  No hazrd identifed
83 Lood omo rekngeroted vehicle  No hazard identibed
0-5C)

84 tothe cuskomer No hazord identied
g

a5 he
Delivery 1 he cumomer
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Corrective
Control itori Corrective action
Hazard measure Critical limits Monitoring m action responsibility Record
Sarvival of Al cooked All product T e Cooker Cortinve toheot Producion  Cooking
porhogenic components ochieves core  checks with operator wntl required records
microcronisms  cooked o temparanre colbeared tampacance
dueto minimum tene 72°C minimwm " 72°C minimum|
inodequate heat re. s reached
procesting
52Cocking  Servival of All cooked Al product Cooker Continue o heat  Production Cooking
ot poshogenic components  ochevescore  checkiwih  operotor wntl requeed  manager records
towes  microorganisms  cooked b temperotre calbroed rempeconre
dueto minimum tene 72°C minimum s 72°C minimum}
Inadequate heot  and tempercure s reoched
processing
5.4 Blast Germination and All product o be  Centre Cooker Discard basch. Producsion/ Production
chiing  ougiowhof  chlpiocess  codedbelow  memperows  operotor Invessgoteond  Technical/  records
sporeforming uces 5C witin checks wih repaic any fouk  Enginsering
pohogens temperature 120 minutes colbrated with blast chiler  managers
within sofe fime probes ot enry
limit fnormally and exit from
hieves <5°C ller.
v esidence b
90 minutes) chacked and
recorded
7.1 Mol Presance of All product Absance cfall  Check detection  Uine operotor  Recheck product Line manoger  Production
on  metal from passes theough o melal cbove 7 ond rejection since previous records
previous skeps or  funclioning metal  mm — fesrous, mechanism with safisfoctory
I dnot  detecior nonferous and  test arips - 2.5 check
mlihd stoinkess mm :ﬂw“ -
ing 1o 7 i cente
hazordous matal m.:m. metal o o product
indusion i e
refoction
mechonism in
place and
warking
contmuouly
7.4Borcode  Presence of All peoduct nnec Check with Line operodor  Racheck product Line manager  Production
sconning  unlobelled passes through o  unctioning atall  packoging since previous records
allergens if fonctoning times samples — safis
scannerfolsto  sconner devica stortap ond holf check
pick up wrong houly
sleeve applied
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Servigos alimentares
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Servicos alimentares
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Servigos alimentares
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a{ 2 Amblent storaga| | Mains watar
M
3 Extamal chillea
siorage

&
4.Transter 1 Intamal
chllier

8. Transter gravy
mix 10 brai pan

13. Make up custard:

5 pre-cooked
meals and components Mix UHT milk witn
custard powder

6. Transtar pra-cookad ‘

14. Heat untl bolling

mash and gravy

9. Re-heating ) O
vy

a9 it |

‘ ‘ 18_ Hot sening

7. Assomble sausage, ‘

15. Decant Into
gastronome disn

16. Transter o
not cupboarg

17. Hot holding

18 Transtar 1o jug on
not sarvery coumtar

20. Ghilled sanving
(0esserts)

113

113

Table A.1  Lapland UK menu.

Norfolk Gold Turkey, Leek and Ham Pie
Turkey pieces with dry cured ham, and leeks, in @ creamy parskey sauce, topped with all butter short crust
pastry
Cottage Pie*
Tender organic steak mince, with onion, carret and leeks, topped with creamy mashed potato
Scottish Smoked Haddock, Salmon and Hake Pie
Naturally smoked haddock, with salmon, and hake in a creamy fish sauce, topped with mash
Sausages with Mash and Onion Gravy
Premium pork sausages with a sweet red onion gravy on creamy mashed potato
ed Lentil and Mixed Bean Cassercle
With sundried tomato and fresh basil sauce (vegan friendly]
Macaroni Cheese
Macaroni in a creamy mature cheddar souce, baked with extra cheese topping

Chocolate Pot*
Strawherries, Raspberries and Blackcurrants Set in Strawberry Jelly*
Spiced Apple and Raisin Crumble with Custard
“Coeliac friendly

Salsichas, puré de batata e rodelas de cebola recebidas separadamente e depois misturados
Restantes recebidas em conjuntos e aquecidas, mantidas em quente e servidas em quente

Sobremesas recebidas em doses individuais e prontas a servir

Molho e creme (custard) recebidos desidratados e depois adicionados
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Servigos alimentares

117
Table A.2  Allergens present as infrinsic ingredients by the product.
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Significant
hazard?

Process step Hazard Control measure Justification
1 Goods receipt Growth of low low No Rejection of moserial The risk of growth is low
microorganisms due o outtide of speciied limits  because the manulocsring
temperature obuse of —torget <5°C; <7°C site 1s 20 minutes away by
refrigarated goods in maxemum ro0d and tempecoture is
transit befors goods leave
the site by the refrigerated
vehice
2 Ambient storoge No hazard identdied na n/a o o
3 Exsernal chilled ssorage Growth of low low No Al chillers are controlled  The risk of growth is low
micro-orgonises due 1o Vio presequiste and unlkely that pathogans
temperature obuse of progrommes, including  oher than spores will be
refrigerated goods in railed 9ot present
wonsit ogeratng temparotres,
externol soroge is
el ined chiller unit
4 Transfer 1o intemal chiller  No hazard identified o n/a n/a /o
s. Chilled storoge of Growth of Low low No Al chillers are controlled  The risk of growth is low
precocked chiled meals  microorganisms due to and unlkely that pathoger
ond components. temperature abuse of progrommes, inchudis other thon spores will be
refrigarard goods in detaled mentorng present
wonst cperarag empercure:
externol storoge is
seliconained chiller unit
6. Transher precocked meals  No hazard identfied na n/a n/a n/a
7. Assemble sousoge, math  Crosscontamination low High No Swict monogement of This product has more
and gravy with pathogens due 1o prerequisite progrommes  manwal handling but
manual handing on hygienic handiing hygiene is srictly controlied
8 Tronser grovymixobrat  No hazord dentdied  n/a n/a wa
pon
9. Reheating Survival of vegetative  High High Yes Cook to centre Due 1o the amount of
[a) Oven pathogens that may femperaure of 72-C hondling, it wos considered
(b} Brot pan. have contominated minimum - both oven that there was o possibility
meals and companents and brat pan processes  of confamination
since initial morwfocture initiol mandocture ond
vecemental or reheating
handling contaminants]
10, Hot holding Germinasion and Low High No Hotholding procedures  Preraquisie progrommes
outgrowth of under requre monitoring and
sporeforming prerequisie programmes  racording of hothold
pathogens lemperatures every 30
minutes through the service
paiod; in reality, hoshold
Jemperatures ore normally
over 80°C
11, Tronsler to dining room No hazard identified n/a n/a n/a n/a
hot cupboord
12, Hot holding Germinoson and Low High No Hotholding procedures  Prerequisite programmes
outgrowth of manoged under require monitoring and
sporeforming prerequisite programmes  recording of hothold
pathogens temperatures every 30
minutes theough the service
period; in realty, hotheld
femperatures are normall
Empechees by 119
13 Moke vp custord: mix No hazord identfied n/o n/a n/a n/a
ulirohigh lempecature
malk with custord powder
Hazard analysis
Significant
Process step Hazard Likelihood ~Severity hazard?  Control measure Justification
14, Heat until boiling Survival of vegetative High High Yes Cook until boiling The HACCP team discussed
pothogens — possible the possibility of Salmonells
contaminants in custard spp. contaminatien in
powder custard powder ingredients
and decided to consider this
a significant hazard
15. Decant info gastronome No hazard identified n/a n/a n/a n/a
dish
16.  Transfer to hot cupboard ~ No hazard identified n/a nfa n/a n/a
in the dining room
17.  Hot helding Germinafion and Low High Neo Hothelding procedures  Prerequisite programmes.
outgrowth of managed under require menitoring and
sporeforming prerequisife programmes  recording of hothold
pathogens temperatures every 30
minutes through the service
period; in reality, hothold
temperatures are normally
over BOC
18.  Transfer to jug on hot No hazard identified n/a n/a n/a n/a
servery counter
19, Hot serving No hazard identified n/a n/a n/a n/a
20. Chilled serving [desserts)  No hazard identified nfa n/a n/a n/a Chilled desserts taken
straight from chiller for
service
120

120
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Corrective

Control Monitering Corrective action
Process step  Hazard measure limits Monitoring  responsibility action responsibility Record
21. Reheating Survival of Cock to All product Temperature  Assistant chef Continue to heat  Chef Cooking daily
[a) Oven  vegetative centre achieves core  checks wit until required check shest
(b) Brat pathogens that temperature temperature calibrated temperature
pan may have of 72:C 72:C probes (72°C minimum)
contaminated minimum — minimum is reached
meals and both oven and
components since  brat pan
initial monufacture  processes
(environmental or
handling
confaminants)
22. Heatunfil  Survival of Cook until Custord to be  Temperature  Assistant chef Continue to heat  Chef Cooking daily
boiling vegetative boiling visibly boiling  checks with until required check shest
pathogens — and meet calibrated temperature is
possible minimum probes reachs
contaminants in temperature
custord powder 30°C
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e saneamento e higiene pessoal
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* caso de estudo — familia com 3 episodios
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e caso de estudo — familia com 3 episddios
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e caso de estudo — familia com 3 episddios
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* caso de estudo — familia com 3 episodios

Higiene e Seguranca
Alimentar
Proteccao do consumidor

69



Consumidor

e comprador de bens e servigcos

* 0 que consome bens e servicos sem os utilizar para
produzir e vender outros bens

e termo usado no sistema HACCP, em vez de cliente,
comprador, ...

139

139
Padroes de proteccao

* FAO

¢ OMS

e Codex Alimentarius

¢ outros padroes internacionalmente aceites

140

140
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Politicas governamentais

¢ possibilitar escolhas informadas e saudaveis por
parte dos consumidores
¢ incluindo populacdées mais vulneraveis

¢ impedir informacao enganadora e garantir que
informacao é fiavel

e proteger criancas de publicidade a alimentacao nao
saudavel

e garantir a seguranca dos alimentos comercializados

141

141

Regulamentacgao internacional

e Principios gerais de higiene alimentar do Codex

* CAC/CXC 1-1969, 2020

¢ https://www.fao.org/fao-who-codexalimentarius/sh-
proxy/en/?Ink=18&url=https%253A%252F%252Fworkspace.fao.org%252Fsite
s%252Fcodex%252FStandards%252FCXC%2B1-1969%252FCXC_001e.pdf

* Regulamento (EC) 178/2002

s http://eur-
lex.europa.eu/LexUriServ/LexUriServ.do?uri=0J:L:2002:031:0001:0024:pt:PDF

142
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Regulamentagao internacional

¢ informacao ao consumidor
* Regulamento (EU) 1169/2011, 2018

¢ http://eur-lex.europa.eu/legal-
content/PT/TXT/PDF/?uri=CELEX:32011R1169&from=en

143

Rotulagem

¢ legibilidade

Nutrition Facts

Serving Sze 1 aup (2289)
Serveugs por Contarer 2

144
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Rotulagem de alergénios

e alergia e intolerancia

¢ se rotulo nao puder dar informacao sobre presenca
de alergénios, alimento nao deve ser comercializado

145

145

Rotulagem de alergénios

¢ requisitos de Reg. (EU) 1169/2011, 2013

¢ indicados na lista de ingredientes com referéncia clara ao
nome da substancia ou produto e individualizados dos
restantes ingredientes (tipo de letra, cor, ...)

¢ indicar cereais contendo gluten
e indicar crustaceos e derivados
e indicar ovos e derivados

e indicar peixe e derivados

¢ indicar amendoins e derivados
e indicar soja e derivados

146

146
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Rotulagem de alergénios

e requisitos de Reg. (EU) 1169/2011, 2013
e indicar leite e derivados (incl. lactose)

¢ indicar frutos secos (améndoa, avela, noz, caja, peca,
castanha-do-Brasil, pistachio, macadamia e produtos
derivados)

¢ excepto frutos secos usados para bebidas destiladas e
EtOH

e indicar aipo e derivados
¢ indicar mostarda e derivados
¢ indicar sementes de sésamo e derivados

OO0
JCNCNC)

147

147
e requisitos de Reg. (EU) 1169/2011, 2013
e indicar SO, e sulfitos em concentracao > 10 mg/kg ou
10 mg/L
¢ indicar tremoceiro e derivados
¢ indicar moluscos e derivados
148

148
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Main Dish

Caesar Salad

Rotulagem de alergénios

barleyirye, egga. milk, peants, 5oy, tree muts, wheat

\
Halal Lemon Chicken

Vegetable Kabob

¢ restaurantes devem mencionar
nas ementas

Broccoli
Chocolate Chip Cookies

yieye. egen, m

149

149

Rotulagem de alergénios

e devido a incerteza cientifica, principio de precaucao
relativo a pigmentos (naturais e sintéticos)
* Regulamento (EC) 1333/2008, 2022
* “pode causar efeitos negativos na actividade e na

atencao das criancas”
* amarelo-sol (E110)
* amarelo de quinoleina (E104)
* carmosina (E122)
¢ vermelho allura (E129)
s tartarazina (E102)
* Ponceau 4R (E124)

150
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Rotulagem de alergénios

e “pode conter [alergénico]”

¢ s6 aplicado quando nao se tem certeza de poder
evitar

e “produzido numa instalacido em que se usa
[alergénico]”
e a evitar, porque de dificil compreensao

151

151
¢ evento, previsivel ou imprevisivel, que representa
uma ameaca significativa, no imediato ou no futuro,
para uma organizacao, os seus funcionarios,
consumidores e publico em geral
152
152

76



Crises

Triggered by ‘Examples of Crises
Advances in science and new Acrylamide, Worldwide 2002

scientific development or findings Semicarbazide, Worldwide 2003

Emergence of new hazards Bovine spongiform encephalopathy (BSE) and emergence of prions

Worldwide, 1986

E. coli D157 (USA, Japan, UK, etc. 1990s)
Vibrio cholerac (Latin America, 1993)
Avian influenza (2004)

Human error: Bovine spongiform encephalopathy (BSE), Worldwide, 1986
scientific, technical, managerial, Salmonella in chocolate (UK, 2006)
operational error or vilation Staphylococcus aureus (Japan, 2000)

Vitamin Bl-deficient infant formula, ex Germany, Israel, 2003
Isopropylthioxantone (Worldwide, 2005)

Salmonella saint paul (USA, 2008)

Salmonella typhimurium (USA, 2008-2009)

E. coli O104:H4 (Germany, France, 2011)

Fraud or malicious acts of Lead oxide in paprika (Hungary, 1994)
sabotage, ¢.g. tampering, terrorism Dioxin in animal feed (Belgium, 1999)
Sudan red in chili peppers (Europe, 2003)
Wheat gluten in pet food adulterated with melamine, ex China
(North America, 2007)
Adulterated sunflower oil ex Ukraine (Europe, 2008)
Infant formula adulterated with melamine (China, 2008)

153

153

TABLE41.2  Summary of Lesons Learned from Various Incidents and Crises

Incidents, Lessons Leamed

Mincral water contaminated with Rapid product recall Increases trust
benzene (France, 1969) Impartance of valid Information for decision-making.
Attempts to downplay the extent of an incident will damage the
reputation of a company
Impurtance of consistenst communication
Importance of international coordination

BSE/VCID (Worldwide, Imporsance of transparency and ability to communicate uncertainty to
(Europe 1996-2000)) public
Importance of prioritizing public health over economic consideratians,
Importance of consumer /public perception (e.g. dreadful nature of
discase)

Need for separation of risk management from risk assessment
The social dimension of food safcty

Importance of traceability and farm-to-fork approach

Role of media

Importance of isk communication by a glbal public health authority

S, aureus po pid e, products, and public
Qapan, 1955) apology) Increases trust

S, aureus intovication, Speed of action
‘milk powder (Japan, 2000) Priority to public health
Communication: empathy with the victims
Full transparency: any attemp of denial, oe minimizing the impact
(false or partial information, partial produuct recall) will damage the
repatation more
Preparation: clear procedures and training
Mechanism for reporting problems to management
Beware of culture of foar!

Mislabeling of beef product A good crisis management does not always help!
Qanuary, 2001) Fraud and ethical malpractice will not be forgiven

Animal feed contaminated with Imporsance of speed of action
dicin (Belgium, 199) Demonstration of the complexity of the food chain and the need for
traceabillty
The need for farm-to-fork approach
Role of media
Importance of risk perception
The need for resources (e.g. laboratories)

Soft drink allegedly po

P an Incident
France, 1009) Voluntary recall can increase trust
Role of media
Packaging contaminant Early and transparcnt communication of the food industry incresses
semicarbazide (Worldwide, 2003) trust
Arapid risk ascasment and communication by trused sources
ofac across

Europe.

(Continued)
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Incidents

Lessons Learned

Packaging contaminant:
isopropylthioxanthone
(Worldwide, 2005)

Pet food adulterated with melamine
(North America, 2007)

Sunflower oil adulterated with
mineral oil (Europe, 2008)

Salmenella / Peanut buster
(USA, 2006 and 2008,/9)

Melamine/Infant formula
(China, 2008)

Enterchemorraghic E. coli
(EHEC 0104:H4) and fenugreek
(Germany, France 2011)

Horsemeat (Europe, 2013)

risk and by competent
authorities

Alignment with government views

Coordination of government agencies

Importance of risk perception

Financial consequences can also create a crisis

Importance of documentation and records

Media plays an immense role

The need for additional resources (c.g. to handle consumer queries)
Early reporting to public health authorities to minimize damage
and between authorities
Importance of considering the fate of disposed products
Root cause analysis of incidents and dissemination of our experience
can prevent future crises

International coordination to prevent dumping of contaminated food
to other countries or food sectors

Difference between being allowed to keep a contaminated product
already in the market and being allowed to release a conaminated
product

Importance of root cause, corrective actions based on understanding
the underlying factors for malpractices

Importance of root cause, corrective actions based on understanding
the underlying factors for malpractices

Risks associated with fear culture

Control of contaminated products and their safe disposal

Importance of speedy action

Validation of information before communication to the general public
Coordination among authorities

Impact of public fear on food market

Lack of ethics in food business

Complexity of the food chain, limitation of traceability

Where there is no ethic, all range of problems can happen and are
unpredictable

155
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Organizagoes internacionais

* OMS

coordena questoes de saude na ONU

normas, padroes, politicas, apoio técnico e

vigilancia

comité de especialistas em aditivos (JECFA)
reunidao conjunta sobre residuos de pesticidas

(JMPR)

reuniao de especialistas sobre avaliacao de riscos

microbiolégicos (JEMRA)

World Health
Organization

156

156
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[ Organizagoes internacionais

* FAO
e colabora com OMS
e aconselhamento cientifico

e fornece indicagées a governos e ao Comité do
Codex

e produz diversas publicacdes e da formacao
e JECFA, JMPR, JEMRA

157

157

C ODE X

Inernational Food Standards
e Comissao do Codex Alimentarius

e proteger saude dos consumidores

e garantir praticas comerciais justas

e publica padroes e coédigos

* reconhecidos por Organizacao Mundial do Comércio

¢ Acordo sobre a aplicacao das medidas sanitarias e
fitossanitarias (SPS)

¢ referéncia da seguranca alimentar
e base para muitos padroes nacionais

ALIMENTARIUS
@y @
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International

Iso Organization for

Standardization

Organizagoes internacionais

¢ ISO (Organizacao Internacional de Normalizacao)
¢ 114 normas para produtos e processos alimentares
¢ 5 publicacdes sobre seguranca alimentar

159

159

Eurcpean Committee for Standardization

‘ ‘Comité Européen de Normalisation
Europsisches Komitee fiir Normung

Organizagodes regionais

e CEN (Comité Europeu de Normalizacao)
e promocao do comércio global
e proteccao dos cidadaos e do ambiente
* normas, publicacdes técnicas
* normas EN tornam-se normas nacionais
¢ uniformizacao do mercado Europeu
e > 400 normas e publicacdes técnicas relacionadas
com induastria alimentar

160

160
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*#

Organizagoes regionais

e EFSA (Autoridade Europeia para a Segurangca dos
Alimentos)

e referéncia Europeia para avaliagao de risco

¢ avaliar e comunicar riscos em toda a cadeia
alimentar

=
*®

efsam

European Food Safety Authority

161

161

Organizagdes nacionais |

e FDA (Food and Drug Administration)

* CFSAN (Center for Food Safety and Applied
Nutrition)

autoridade que regula todos os alimentos excepto
carnes

¢ FSIS, USDA
e proteccao da saude publica
e Boas Praticas de Fabrico (GMPs)
e varias outras publicacoes e normas
e avaliacoes de risco

162
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Econdémica)

Organizagdes nacionais

> (o}
(7))
»
m =

?g
2
3
H

e ASAE (Autoridade de Seguranca Alimentar e

e comunicacgao de riscos na cadeia alimentar

e disciplina do exercicio das actividades econémicas

¢ recebe notificacdes através do RASFF
¢ Rapid Alert System for Food and Feed

163
163
Buzg Information about:
— 4
3 RISK to human and animal health
; —_— =P TRACING focd on the markes — @
MEASURES
taken by and requested from Member States
il ®
+EEA countrics _/ +EEA countries
+Swilurland_/ +Switzerland
+non-member —/ | ronmember
countries countries
ORIGIN PROCESS MEASURES
CASE STUDY: Ecoli | Noifications on E.coli Tracing back foods linked to o
food-bome outbreak the outbreak to find "hotspors”. e i
5 linked to fiesh Once the conaminated food LRy, Fenugreck b sprouts withdrawn
5 4 isidentified: tracing sceds in EU27 countries
(05/2011 -07/2011) the products in which it is present from Egypt i
164
http://ec.europa.eu/food/safety/rasff/index_en.htm
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Organizagoes industriais

¢ GFSI (Global Food Safety Initiative)
* base Europeia

¢ ILSI (International Life Sciences Institute)
e base nos EUA

¢ ICMSF (International Commission on Microbiological
Specifications for Foods)

e critérios e normas microbiolégicos

165
Organizagoes industriais
¢ EUFIC (European Food Information Council)
e informacao em nutricido, saude, seguranca e
qualidade alimentar
¢ http://eufic.org
166

166
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