HACCP Principle 6: Establish Verification Procedures
Definition
Verification involves checking and reviewing the entire HACCP system to ensure it is working effectively. This can include testing, audits and reviewing records to confirm the procedures are being followed and the food safety controls are functioning as intended. Verification helps ensure the HACCP plan is reliable and food safety is being maintained.
Example for Custard Production
· Verification of Egg Pasteurization: After the pasteurization process, samples of eggs might be tested in a laboratory to ensure that harmful bacteria, such as Salmonella, are not present. This confirms that the pasteurization step is working correctly.
· Verification of Custard Cooking: A third-party inspector or internal auditor could review cooking records to confirm that the custard was heated to the correct temperature. Additionally, microbiological tests on the finished product can verify that the custard is free from pathogens.
Verification ensures all parts of the HACCP system are operating as they should and that food safety is being achieved consistently.
Hazard Examples
· Biological: Conduct microbial testing on finished custard samples to ensure safety.
· Chemical: Audit supplier certificates to verify compliance with food-grade standards.
· Physical: Regular calibration of sieving equipment and visual inspection tools

