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EXPERIMENT 4 DEVELOPMENT OF

METHODOLOGY

(DECISIONS TREES)

AS PER CLAUSE 7.4.4 OF

ISO 22000 FOR A FOOD

ESTABLISHMENT
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4.0 OBJECTIVES

After attending this practical, we shall be able to:

l develop the methodology (decision tree) for assessment of CCP; and

l apply the logical approach required by ISO 22000 for Control measure

categorization.

4.1 INTRODUCTION

The control measures once validated needs to be categorized based on different

parameters to be managed by OPRP or HACCP plan. Hence it is important to

design appropriate methodology for assessment of CCP and OPRP.

4.2 OPERATIONAL PREREQUISITE PROGRAMME

(OPRP)

PRP identified by the hazard analysis as essential in order to control the likelihood

of introducing food safety hazards to and / or the contamination or proliferation

of food safety hazards in the products or in processing environment.

4.3 PRINCIPLE/RATIONALE

The organisation may focus on having as many of the control measures as possible

managed by OPRP and a few managed by HACCP Plan. Where monitoring results
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cannot be provided in adequate time, there may not be CCPs. Also, OPRPs are

able to prevent the introduction/contamination/proliferation of hazard and NOT

to eliminate or reduce the hazards, as done by the CCP. OPRP will always reduce

the risk of a hazard but not the hazard.

4.4 MATERIALS REQUIRED

List of control measures.

Experiment

l Identification of control measures based on prioritized result in experiment

5 and 6

l The various control measures identified are to be

a) Characterization of the seven parameters in clause 7.4.4 of ISO 22000.

— Probability of failure of control measure (higher the failure, more

likely it belongs to the HACCP plan).

— Severity in case of failure of control measure (higher the severity,

more likely it belong to HACCP plan).

— Need for monitoring (more pressing the need, more likely it belongs

to HACCP plan).

— Effect of control measure on identified hazard.

— Is it a specifically designed to control the hazard.

— Is there a synergistic effect.

— Synergetic effect with other control measures.

b) Develop a suggested approach taken for assessment of control measures

to be managed by HACCP plan and OPRP.

c) Following approaches can be used.

— Decision tree

— Development of numerical scale for assessment

— Any other logical approach

4.5 CONDUCTING THE ASSESSMENT

l Identify any four control measures prioritized in earlier experiment.

l Run the control measures through the above approach.

l Categorize as measures managed by OPRP or HACCP plan.

4.6 OBSERVATIONS

l Based on the approach selected completed Decision tree or numerical scale

l Categorized control measures as CCP and OPRP.
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4.7 RESULT

Development of a decision tree for food establishment and reflect based on your

understanding.

4.8 ATTACHMENTS

l One of the suggested approaches.

ISO22000 7.4.4 -  Selection and assessment of control measures. 
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