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Creating a HACCP Plan
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Standard Operating Procedures

SOP(s) continued

Main SOP Categories
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Implementing SOPs
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Establish Monitoring Procedures
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Process Approach
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Identify and Document Control
Measures and Critical Limits
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Critical Control Points and
Corresponding Critical Limits
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Critical Control Points
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Identifying Critical Control Points

Identifying Critical Control Points

Documenting CCPs and
Critical Limits
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Establishing Corrective
Actions

Corrective Action
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Corrective Action cont’d

Corrective Action Example

Recordkeeping

16



Recordkeeping cont’d

Program Review

HACCP Basics

Development Procedures Implementation
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Creating a Culture of Food Safety

How to apply it
To Food Safety?

Food Safety Culture

Behavior-based Food Safety
Programs
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Resources

nutrition-services/food-safetyhaccp

http://www.fns.usda.gov/food-safety/food-
Safet—resources

Resources
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Gettlng Started
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Resources

http://sop.nfsmi.ora/sop_list.php

http://cnsafefood.k-
state.edu/resources/food-safety-posters/

http://www.fda.gov/Food/GuidanceRegulation/Ret
ailFoodProtection/ZIndustryandRegulatoryAssistanc
eandTrainingResources/Zucm212661 .htm#posters
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