HACCP Principle 4: Establish Monitoring Procedures
Definition
Monitoring procedures are the ongoing checks and measurements taken at the CCPs to ensure the critical limits are being consistently met. Monitoring helps to verify that the food safety controls are in place and working effectively. It can involve direct observation, measurements (like temperature readings) or testing.
Example for Custard Production
· Egg Pasteurization: Use a thermometer to continuously monitor the temperature of the eggs during pasteurization. Records of temperature readings should be taken every few minutes to ensure the eggs stay at or above the critical temperature for the required time.
· Cooking Custard: A thermometer should be used to check the temperature of the custard mixture while it’s cooking. Regular checks ensure it reaches 170°F (77°C) and doesn't fall below this temperature.
Monitoring allows for real-time verification that the process is proceeding as planned and that any potential issues can be identified and corrected early.
Hazard Examples
· Biological: Regular temperature checks during cooking using calibrated thermometers
· Chemical: Routine ingredient testing for proper labeling and compliance
· Physical: Using strainers and visual inspections to detect foreign objects

