HACCP Principle 2: Determine Critical Control Points (CCPs)
Definition
Critical Control Points are the stages in the production process where control is essential to prevent, eliminate or reduce a food safety hazard to an acceptable level. These points are critical because they represent moments when the safety of the food could be compromised if not carefully managed. A CCP is a step where a specific hazard can be controlled, and failing to do so could result in unsafe food.
Example for Custard Production
· Egg Pasteurization: Pasteurizing the eggs is a CCP because it is the step where harmful bacteria in raw eggs, such as Salmonella, are eliminated by heating the eggs to a specific temperature for a certain period of time.
· Cooking Custard: Cooking the custard to the correct temperature (170°F or 77°C) is another CCP because this ensures that any bacteria in the eggs or milk are killed and that the custard reaches the correct consistency and texture.
Identifying these CCPs is critical for making sure safety hazards are addressed at key points in the production process.
Hazard Examples:
· Biological: Cooking custard to at least 71°C (160°F) to kill pathogens like Salmonella
· Chemical: Ensuring that only food-grade vanilla extract is used
· Physical: Sieving the mixture to remove potential eggshell fragments

