HACCP Principle 1: Conduct a Hazard Analysis
Definition
The first step in creating a HACCP plan is to assess the entire food production process to identify any potential hazards that could harm consumers. A hazard is any biological, chemical or physical agent that has the potential to cause illness or injury. A hazard analysis involves reviewing each step of the production process to figure out where these risks may occur and how to manage them.
Example for Custard Production
· Biological Hazards: Raw eggs can carry harmful bacteria like Salmonella or Campylobacter, which can contaminate the custard if not properly pasteurized. Milk can also harbor harmful bacteria if not stored or handled properly.
· Chemical Hazards: Cleaning agents used to sanitize equipment or pesticide residues on raw ingredients could be harmful if they contaminate the custard.
· Physical Hazards: Foreign objects, like metal shards from mixers or glass from broken containers, could accidentally get into the custard, posing a risk to consumers.
By identifying these hazards early, the production process can be designed to minimize or eliminate these risks.
Hazard Examples
· Biological: Salmonella contamination from raw eggs
· Chemical: Excessive levels of food additives, such as artificial vanilla flavoring containing coumarin
· Physical: Eggshell fragments in the custard mixture


