HACCP Principle 5: Establish Corrective Actions
Definition
Corrective actions are the steps taken when monitoring indicates the critical limits are not being met. If a problem is detected, corrective actions must be implemented immediately to correct the deviation and bring the process back into compliance. These actions ensure that unsafe food is not produced and that the process continues to meet safety standards.
Example for Custard Production
· Egg Pasteurization Deviation: If the eggs do not reach 140°F (60°C) for 3.5 minutes, the corrective action could be to reheat the eggs until the correct temperature is reached. If it’s not possible to reheat, the eggs should be discarded to prevent contamination.
· Custard Cooking Temperature Deviation: If the custard does not reach the required 170°F (77°C), it should be returned to the heat until it reaches the correct temperature. If the custard can’t be salvaged, it should be discarded to ensure safety.
Corrective actions are essential to ensuring the product remains safe for consumption and that any problems are addressed before they affect food safety.
Hazard Examples
· Biological: If custard does not reach 71°C (160°F), it must be re-cooked or discarded.
· Chemical: If an ingredient exceeds the allowable chemical limits, the batch must be rejected.
· Physical: If foreign materials (e.g., plastic or metal) are detected, the affected batch is discarded, and equipment is inspected.
 
