EXPERIMENT 4 DEVELOPMENT OF
METHODOLOGY
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AS PER CLAUSE 7.4.4 OF
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4.0 OBJECTIVES

After attending this practical, we shall be able to:
® develop the methodology (decision tree) for assessment of CCP; and

® 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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Practical Manual— cannot be provided in adequate time, there may not be CCPs. Also, OPRPs are

i(l’::l(ilﬁslfgfety and Quality 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.

44 MATERIALS REQUIRED

List of control measures.
Experiment

® Identification of control measures based on prioritized result in experiment
Sand 6

® 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.
— Isita 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.

¢) Following approaches can be used.
— Decision tree
— Development of numerical scale for assessment

— Any other logical approach

4.5 CONDUCTING THE ASSESSMENT

® Identify any four control measures prioritized in earlier experiment.

® Run the control measures through the above approach.

® (ategorize as measures managed by OPRP or HACCP plan.

4.6 OBSERVATIONS

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

18 ® Categorized control measures as CCP and OPRP.



Development of

4.7 RESULT Methodology (Decisions

.. . Trees) as per Clause
Developme'nt of a decision tree for food establishment and reflect based on your 7.4.4 of ISO 22000 for a
understanding. Food Establishment

4.8 ATTACHMENTS

® One of the suggested approaches.

1S022000 7.4.4 - Selection and as sessment of control measures.

Q_ 1 Do preventive control measures exist ?

Modify steps in the process or product.

[ Yes c) -Is the validation of control measure done
[ ]

Is control at this step necessary for safety ?
a)- effect on identified food hazard
relative to the strictness applied Yes

y
NO |we=p| NotaCCP

Is the step specifically designed to eliminate
orreduce the likely occurrence oi*a hazard || b)- Is L | Yes
to an acceptable level ? the
f)- I§ f;ontrol measure monito
specifically established ring
feasible

o
N

Could contamination with identified hazard (s)
occurin excess of acceptablelevel (s) or could N
these increase to unacceptable levels ? ** °

d) - Likelyhood e) - Severity

o
w

y
Yes No Nota CCP

y
Will'a subsequent step eliminate identified L .
Q-4 Hazard (s) or reduce likely occurrence to Stop

acceptable level (s)? **
g)- Synergistic effect, place in chain

v

|
' v
v N Critical Control Point
e ° ccp
v

v
Nota CCP Stop *

*  Proceed to the next identified hazard in the described process
** Acceptable and unacceptable levels need to be determined within the overall objectives in identifying the CCP’s
of the HACCP plans 19




