HACCP Principle 3: Establish Critical Limits
Definition
Critical limits are the specific parameters (such as time, temperature, pH or moisture level) that must be met at each Critical Control Point (CCP) to ensure the process remains safe. These limits define the acceptable range that ensures the food is safe. If the critical limits are not met, corrective action must be taken to bring the process back in line.
Example for Custard Production
· Egg Pasteurization: The critical limit for pasteurizing eggs is that the eggs must reach a minimum temperature of 140°F (60°C) for at least 3.5 minutes. This is necessary to ensure that Salmonella and other harmful bacteria are killed.
· Cooking Temperature for Custard: The custard must be cooked to 170°F (77°C). This temperature ensures that the eggs are fully coagulated and the custard reaches its proper thickness and consistency. If it doesn't reach this temperature, the eggs might not cook properly, and harmful bacteria could survive.
Setting these critical limits ensures that food safety standards are met and the final product is safe for consumers.
Hazard Examples: 
· Biological: Minimum internal temperature of 71°C (160°F) to ensure pasteurization
· Chemical: Maximum allowable concentration of preservatives according to food safety regulations
· Physical: No detectable foreign objects larger than 2 mm in the final product

