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At the end of this session, you should be 
able to appreciate the importance of:

• Implementation of prerequisite programmes
based on GHP/GMP

• Product traceability and recall procedures

• Lab testing

• Food safety audits/inspections

• Documentation and record-keeping

Learning Outcomes



What are prerequisite programmes
for HACCP?

“The basic conditions and activities 
needed to ensure that food businesses 

maintain a hygienic environment, which 
can essentially provide the foundation of 
their food safety management system”



Prerequisite programmes include:



Premises and structure
• A good design and layout of 

workspace is necessary, 
which  allows for one-
direction production flow

• There should be:

– Sufficient lighting, especially 
in processing areas

– Suitable employee facilities

– Suitable hand-washing 
facilities

– External and interior 
construction of walls, floors 
and doors



Plant and Equipment

• Equipment should be fit for purpose, operated 
in accordance with the instructions and 
accessible for cleaning.



Preventive maintenance and calibration

• Equipment should be routinely maintained 
according to a schedule. 

• Maintenance records should be kept.

• Thermometers and other instruments should 
be calibrated regularly.



Calibration (checking accuracy) 
of thermometers

Cold Hot

-1°C to +1°C

Melting crushed ice

99°C to 101°C

Boiling water



Procedures to control and prevent physical and 
chemical contamination from the production 

environment

• Procedures should be in place for what to do in the 
case of breakage of glass, hard plastic etc.
– Metal detection

– Thorough inspections of final product

• Sampling and lab testing for monitoring of chemical 
contaminants



Personal hygiene and fitness to work

• Procedures should 
be in place for 
personnel 
suffering with 
gastrointestinal 
infections, 
hepatitis, wounds 
or other relevant 
health problems.



Cleaning and disinfection

• Facility should 
ALWAYS be kept 
sanitary and 
procedures 
should be in 
place to allow for 
effective cleaning 
and disinfection. 



Pest control

• Procedures should be in place to prevent 
entry/breeding of pests in processing plant.

• A pest control programme should be 
implemented.



Waste management

• Procedures should be in place for the proper 
storage and disposal of fish waste.



Training and Supervision

• Workers should be adequately trained in food 
hygiene and safety to ensure safe food 
handling practices are used.

• Adequate supervision needed to ensure safe 
food handling practices are being observed.



Product traceability and recall

• Procedures should be in place to maintain 
product traceability (one step forward and one 
step back) as well as for withdrawal or recall of 
potentially unsafe food from the market.









Lab testing
• Water quality monitoring

• Sanitation and hygiene monitoring – surface swabs

• Microbiological testing

• Monitoring of chemicals – histamine, veterinary 
drug residues, heavy metals



Food safety audits/inspections

• Provides a real-
time assessment of 
the status of your 
operation and 
quality 
management 
system.

• Identifies areas of 
the business that 
have deficiencies.





Internal audit
• A self-assessment which is used 

to verify that proper food safety 
practices are in place (done 
against a recognised standard).

• Results of the audit, including 
conformities and non-
conformities should be 
recorded.

• Where non-conformities are 
found, corrective actions should 
be recorded and time frame for 
completion for each.

• Allows issues to be identified 
and fixed before an external 
audit takes place.



What is a Competent Authority?

• The government department in your country that is 
most capable (competent) of monitoring fish and 
fisheries products to ensure safety and quality

• Representatives of the CA will visit and audit your 
facilities to ensure that the relevant food safety 
regulations are being met. 

• Key requirements that exporters need to meet: 
– Implementation of procedures based on HACCP principles.

– The ability to trace your products back to registered fishing 
vessels or aquaculture farms.





Documentation and record-keeping

• Efficient and accurate record-keeping is 
essential to the application of a HACCP system.

Examples of documentation
• The HACCP plan

• List of hazards and details of the 
hazard analysis

• CCP determination
• Critical limit determination
• Training needs analysis

• Procedures – e.g. standard operating 
procedures, corrective action 

procedure
• Work Instructions

Examples of records
• CCP monitoring activities

• Deviations and associated corrective 
actions

• Verification procedures performed
• Maintenance records
• Training undertaken

• Daily records
• Visual inspection reports

• Calibration records
• Temperature records



Monitoring records example –
For chemicals used during processing

Should include:

• Name of chemical

• Concentration level

• Test/s performed to verify the correct 
concentration



SOPs documentation

• It is necessary to have written documentation 
of ALL procedures and standardized 
operations for your business.





Any questions?


