HACCP

GLE’:BE

CATERING MANAGEMENT SERVICE
KAZAKHETAN

An Introduction to
HACCP

HACCP is essential to ensure BeeneHune K
our food is safe to eat.
Always follow the correct
procedures.

Cuctema APKKT BaxHa anda
obecneyeHmna 6e3onacHoOCTU

ynotpebnseMoin HamMu NULLK. Hazard Analysis

Bcerpa cnepyite npasuibHbIM Critical Control Point System
npoueaypam.
CucTtema aHanusa pucka B
KPUTUHECKWUX KOHTPOJIbHbLIX TOYKaX
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What is HACCP?

It is a system which allows us to identify,
control and monitor food safety hazards.

A hazard is something with potential to
cause harm. It could be physical, chemical
or microbiological.

For example: Hair falling in to food, bleach
tainting food or bacteria multiplying in high risk food.

How is this done?

By assessing our operation, stage by stage.
This means we have to fully evaluate our process from

delivery through to food service.

We must ...
¢ identify where potential risks arise
For example: Displaying ready to eat

food at room temperature will allow
growth of bacteria.
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NpeanpUHUMaTE KOPPEKTUBHLIE MEepb

Ecnu npoueaypa TeKkyllero KOHTPoOns He gocTuraer
Uenu, Mbl AONXHL NPeONPUHATE MEphbl
W MCNPaBWTE CUTYaLMIO.

Hanpumep, ecnv TemMnepatypa
BMTPHMHBI HEAOCTATOMNHO HH3KAaA, MK
NPoOMeXyTOK BpeMeHW CNHLWKOM
NpoAonKUTENbHBIR, NMLY cReayT
BLGpPOCHTE.

YCTAHOBMTE NPOLEAYPL YUETA

Ham HeobOxonoumMo XpaHWTEL 3anMcK YYETa Tekyllero
KOHTpONA, 4Tobkl UMaTe AOKa3aTenLCTRA, YTO
Hallia cucTema paboTaeT, a Takke YTobbl Mbl MOFAK
OTMEYaTh NPOUCXoOALLIWE YNYYLEeHWs.

Hanpumep, 3anucbiBaTe 3aMepeHHble HaMK
TeMnepaTypbl.

ONpeaennuTL NPOUEAYPL NPOBEPKK

Ml LONKHB PErYNAPHO NepecMaTPHBaTL HaLlW
npoueaypsl AN npoepku a3 peKTUBHOCTIH
cHETeMBbl. 3To o3HaYaeT HeoBXoAMMOCTE
NoaTanHol OUeHKW ¢ LUeNbio rapalHTUM Toro, 4To
cucTema Bcé ewe obecneyneaeT GezonacHoCThL
MWLLLA.
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# identify 'Critical Control Points’ BLISEUTL "KpUTUYECKME KOHTPONbHBIE TOYKKU”

370 Te TOUKM, IO Mbl oGHapYXunu

These are points where we have
identified . § i id h PWMCK, B pe3ynbTaTe KoTOporo, eciu
identified a risk wimch wou arm OH He HaXOAWTCA NOO KOHTPONEM,

our customers if it is not controlled. e B ; MOFYT ROCTPaAaTh HALLKW KAUEHTLI.

For example: Displaying ready to eat — Hanpumep, nuwa, roToeas K

food at room temperatures for long YROTPeAnenNS, BUCTaiDn 2
periods. BUTpWHE NPW KOMHaTHOR TeMnepaType Ha

OANWTEenbHLIA Nepuoa BpeMeH!,
implement control procedures NPOBECTH KOHTPONLHBIE NPOUSAYDLI
Ham HeoGxoaMMO NPUHUMATE Mepbl,

We need to put in place measures which control the KOHTPONWPYIOWMWE BbIABNEHHLIA PUCK.
risks identified.

Hanpuwmep, nuilla, roToBad K ynotpebnedu,
For example: Displaying ready to eat food in chilled BLICTAB/NIGHA HA BUTPUHE, CHAGKEHHON

XONOAWALHOW YETaHOBKOW, MAKW Ha onpafenéHHble

display units or for specified short periods. s s shimient ot by

, . onpenennTe NpoUuenyps TEKYLEND KOHTRONA
establish procedures to monitor controls
Ml AonXHbl YOAWTECA, YTO YTEEPWOEHHBIA HaMW
TeKYWMH KoOHTPOoNkL Boerga obecneynBaeTca NYTEM

We must ensure the controls we have set are
onpepeneHna sgdeKTHBHLIX Npoueayp.

always achieved by establishing an effective
procedure. HanpuMmep, namapeaHue NPOMeXYTKOB BPaMeHH U

TemnepaTypHbIX 3HA4YeHWA, Koraa nuila
For example: Measuring times and temperatures BbICTAB/MIEHA Ha BATPUHE,

during food display.
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take corrective action

If our control procedure has not been achieved, we
need action to correct it.

For example: If the display temperature
is too warm or the time too long, the
food must be disposed of.

establish record keeping procedures

We must keep records of our controls to prove that
our system works and help us to identify
improvements.

For example: Writing down the temperatures we
have measured

establish verification procedures

We need to review our procedures regularly to
verify our system is effective. This means
evaluating all stages to ensure the system still
ensures food safety.
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Y10 Takoe APKKT?

3710 cMCcTeMa, NO3BONAICLLAR HAM BLIABNAT,
KOHTPONMPOBATL M OTCNEXHWBATL BUAOLI
pPHCKa, AMElMe OTHOLWaHWE K
GeaonacHoOCTH NMLLLA.

PHCK - 3TO TO, 4TO NOTEHUWANEHO MOXET
NpPHYNHATE Bpeg. OH moXeT ObiTk
UanuecKoro, XMMUYECKOro UK
mukpobuonoruyeckoro enaa.

Hanpumep, Bonockl, NoNaglWwWe B NULLY, oTOenWBamwiWe
BellecTBa, MCNIOPTHELLME NPOOYKT, vnu GakTepun,
pazMHOXaKWHWecH B NPOAYKTAX NMTAHWA NOBLILLEHHOr o
puvcka,

Kak ocywectenaetca APKKT?

NyTém nocnefoBaTeNbHONo aHanWsa Hawel NeATeNbHOCTH.

3TO IHAMMT, 4TO Mbl AONXKHE! B NONHOW Mepe oUSHWTE
NPoOM3BOACTEEHHLIA NPpoLUece : oT 3Tana NOCTABKKW NPOAYKTOB
Ao NofadYv roToesix GRKA Ha cTon.

Mbl AONMHBI...
& EbIABNTE, FAe BO3HUKaeT nDTEHL.I,HEIﬂbeIﬁ PHCK

Hanpumep, XpaHeHWe NpM KOMHaTHOR
TemMnepaTtype NPoAyKToB, rOTOBLIX K
ynoTpebneHuo, NnpUEeET K

F)  pasmHoXeHMio GakTepuid.




