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1. Analyze all  potential hazards, both bio-

logical and physical. 

2. Identify critical control points where po-

tential hazards can be controlled or 

eliminated. 

3. Establish preventive measures with  

critical limits for each control point. 

4. Establish procedures to monitor the  

critical control points. 

5. Outline corrective actions to be taken 

when monitoring shows a critical limit 

not being met. 

6. Create procedures to verify that the  

system is working properly. 

7. Establish effective recordkeeping to 

document the HACCP system. 
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What started out as space-age tech-

nology is fast becoming a Food In-

dustry standard here on Earth. Real-

izing that a routine space mission 

could become an extremely unpleas-

ant affair were one or more astro-

nauts to succumb to food poisoning, 

the HACCP (Hazard Analysis and 

Critical Control Point) system was 

developed to utilize scientific con-

trols to prevent such hazards from 

occurring anywhere during the proc-

ess of transforming raw materials 

into consumable goods.  

H A C C P  

A D V A N T A G E S  O F  H A C C P  

HACCP offers a number of advantages over 

the current system by: 

* focusing on identifying and preventing food 

hazards rather than relying on spot-checks for 

contaminated products 

* based on scientific principles 

*  recordkeeping practices that allows investiga-

tors to monitor a firm's compliance with food 

safety laws over a period of time, rather than on 

a given day 

* Prevention of food borne illness outbreaks 

that are such major financial and public rela-

tions costs to the food service industry. 

 

S E C O N D A R Y  H E A D I N G  

Lorem ipsum dolor sit amet, consectetuer 

adipiscing elit, sed diem nonummy nibh euismod 

tincidunt ut lacreet dolore magna aliguam erat 

volutpat. Ut wisis enim ad minim veniam, quis 

nostrud exerci tution ullamcorper suscipit lobor-

tis nisl ut aliquip ex ea commodo consequat. 

Duis te feugifacilisi. Duis autem dolor in 

hendrerit in vulputate velit esse molestie 

consequat, vel illum dolore eu feugiat 

nulla facilisis at vero eros et accumsan et 

iusto odio dignissim qui blandit praesent 

luptatum zzril delenit au gue duis dolore 

te feugat nulla facilisi. Ut wisi enim ad 

minim veniam, quis nostrud exerci taion 

ullamcorper suscipit lobortis nisl ut aliquip 

ex en commodo consequat. Duis te feugi-

facilisi per suscipit lobortis nisl ut aliquip 

ex en commodo consequat. Lorem ipsum 

dolor sit amet, consectetuer adipiscing 

elit, sed diem nonummy nibh euismod 

tincidunt ut lacreet dolore magna aliguam 

erat volutpat. 
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