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Food facilities seeking a HACCP certification
must have a HACCP certified person create,
modify and implenment the plan

To begin with, a HACCP certified facility

has a HACCP plan that is in line with any 77)eHACCP.org
number of CFRs that speak to the R
requirements of said document.
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certification, for an individual, is just
the beginning of a HACCP certified
facility. There's a lot that goes into a
HACCP certified facility. A certified
facility has proven to an inspector or
an auditor that the people in charge of
the food safety plan have taken all necessary measures to ensure that it produces the safest
foods for its consumers. It also means that there is a traceability program in place to ensure a
rapid recall should something g go wrong.
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“ In order to create a HACCP or food safety plan the person
This HACCP course! creating, modifying, and implementing the plan must be
orovided a comprehensive HACCP certified. An individual HACCP certification must
understanding of the HACCP include at least 16 hours of HACCP training, the training
orocess. | appreciated the must be examinable, and it must be accredited by a well-
flexibility to complete the known entity such as the International HACCP Alliance.
course at my own pace and eHACCP.org offers a wide range of HACCP certifications for
review chapter quizzes you to help you create an effective, reliable, and cost
multiple times.” effective HACCP plan.

Chris Trujillo

To begin with, a HACCP certified facility has a HACCP or

food safety plan that is in line with any number of CFRs that speak to the requirements of said
document. It would also demonstrate that the PRPs (Prerequisite programs) and GMPs are all in
place and shown not just in document for but in real time scenarios.


http://www.einpresswire.com
https://ehaccp.org/all-courses/

Templates, from ehaccp.org can be
used to create the base of the HACCP
or food safety plan. They are a system
that provides the basic conditions to
operate in a safe environment to

This is to certify that

produce secure food. The prerequisite ¢ Your Name
programs have norma”y been based Has successfully completed the 18 hour, 1.8 CEUs, IHA accredited
on current Good Manufacturing Certified HACCP Principles and GMPs
Practices (cGMP) and as the food for Meagat”g Pf‘:'g}‘il
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industry grew, and the regulations oSy Atephen Aocuedt
responsible to the safety of the food | (A Cc ? o ol

within the food industry more
prerequisite programs have been
developed from this practice.

A process flow diagram needs to be
part of the documentation and used to
identify critical control points. Each
step in a flow diagram must be
assessed for potential hazards and
used to identify the critical control
points in the process. Once the flow and Manufacturers
diagram is completed, it needs to be
verified. Process flow diagrams are an
essential tool for businesses and
organizations to improve their
processes and increase efficiency. By

creating a clear and concise visual
representation of a process, it HACCP course name: Certified HACCP Principles for

forFoed Processors

improvement and optimize the
process.

The 7 steps of HACCP must also be demonstrated, these principles include hazard analysis, CCP
identification, establishing critical limits, monitoring procedures, corrective actions, verification
procedures, and record-keeping and documentation. The 7 principles of HACCP identify those
food production hygiene issues and take actions to prevent them. In this way, instead of
inspecting finished products for the effects of these hazards, HACCP attempts to avoid hazards
throughout the production process.

To create a HACCP plan HACCP training and certification are required. This process, now thanks
to online resources, is easy, inexpensive, and readily available. eHACCP.org offers this training
and certification.



eHACCP.org reviews are very good and speak to the quality, customer service, and additional
resources that people have found to be great.

Maximilian Sockett
eHACCP.org
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