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{1531 General Principles of Food Hygiene: Good Hygiene Practices (GHPs) (CXC1-1969, Revised in 2020)ﬁ"1_|3\|’1£°‘|‘54§’1u
GHPs/HACCP GENERAL PRINCIPLES OF FOOD HYGIENE CXC 1-1969 Revised in 2022)

GHPs/HACCP 2020

GHPs/HACCP 2022

Introduction

1. Introduction

Objectives 2. Objective
Scope 3. Scope
Use 4. Use

. General

: Role of Competent Authorities, Food Business

Operators, and Consumers

4.1 Roles of competent authorities, food business

operalors, and consumers

: General Principles

5. General Principle

: Management Commitment to Food Safety

5.1 Management commitment to food safety

Definitions

6. Definitions

Chapter One.: Good Hygiene Practices

Section 1. Introduction and control of food hazards

7. Introduction and control of food hazards

Section 2: Primary production

8. Primary production

Section 3: Establishment - Design of 7acilities and

equipment

9. Establishment: Design of facilities and equipment

Section 7: Control of operation

10. Training and competence

Section 5: Establishment maintenance, cleaning and

disinfection, and pest control/

11. Establishment maintenance, cleaning and disinfection

and pest control

Section 6. Personal hygiene

12. Personal hygiene

Section 9: Transportation

13. Control of Operation

Section 8. Product information and consumer awareness

14. Product information & consumer awareness

Section 4. Training and competence

15. Transportation

Chapter Two.: Hazard Analysis and Critical Control Point
(HACCP) System and Guidelines for its

Application

/ntroquction

16. INTRODUCTION TO HACCP

Section 1 Principles of the HACCP system

17 Principles of the HACCP system

Section 2 General Guidelines for the Application of the

HACCP System

18. GENERAL GUIDELINES FOR THE APPLICATION OF

THE HACCP SYSTEM

2.1 Introduction

18.1 Introduction

2.2 Flexibility for small and/or less developed food

businesses

18.2 Flexibility for small and/or less developed food

businesses10

172




GHPs/HACCP 2020

GHPs/HACCP 2022

Section 3: Application

19. APPLICATION

3.1 Assemble HACCP team and identify scope 19.1 Assemble HACCP team

3.2 Describe product 19.2 Describe product

3.3 Identify intended use and users 19.3 Identify intended use

3.4 Construct flow diagram 19.4 Construct flow diagram

3.5 On-site confirmation of flow diagram 19.5 On-site confirmation of flow diagram

3.6 List all potential hazards that are likely to occur and 19.6 List all potential hazards associated with each step,

associated with each step, conduct a hazard analysis

fo identify the significant hazards, and consider any

measures to control identified hazards

conduct a hazard analysis, and consider any

measures to control identified hazards

3.7 Determine the Critical Control Points

19.7 Determine critical control points

3.8 Establish validated critical limits for each CCP

19.8 Establish validated critical limits for each CCP

3.9 Establish a monitoring system for each CCP

19.9 Establish a monitoring system for each CCP

3.10 Establish corrective actions

19.10 Establish corrective actions

3.11 Validation of the HACCP Plan and verification

procedures

19.11 Establish verification procedures

3.12 Establish documentation and record keeping

19.12 Establish documentation and record keeping

3.13 Training

19.13  Training

Annex 1 - Comparison of control measures with examples.
Diagram 1 — Logic Sequence for Application of HACCP
Diagram 2 — Example of Hazard Analysis Worksheet

Diagram 3 — Example of a HACCP Worksheet

Annex |: HACCP measures, logic sequence and example

Table 1: Comparison of control measures with examples.

Annex Il, Figure 1 — Logic sequence for application of

HACCP

Annex lll, Table 1 — Example of hazard analysis worksheet

Annex IV — Tools to determine the critical control points
(CCPs)

Table 1: Example of a CCP determination worksheet
(apply to each step where a specified significant hazard is
identified)

Table 2 — Example of a HACCP worksheet
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