
HazardAnalysisandCriticalControlPoints(HACCP)–Case
Study

HazardAnalysis–OpenPrawnSandwich

Methodofpreparation–Prepare→Chill→Servecold

Productcharacteristics

Thismealcontainsfrozenprawns,saladvegetables(lettuce,tomatoes,coleslaw

(cabbage,carrot,onionandmayonnaise),cucumberandaMarieRosesaucewhich

containsmayonnaise.Theproductitassembledtoorder.

Typesofhazard

 Biological–spoilagebacteria

 Physicalandchemicalcontamination

Intendeduse

Thisfoodisintendedtobeeatencold.Allingredientsnotusedonthefirstdayare

keptunderrefrigerationuntilthefollowingdayandifnotusedthenarediscarded.

Processdetails

Theprawnsaredefrostedviathefridgethedaybeforeconsumptionandthesalad

vegetablesareusuallypreparedontheday,earlyinthemorning,asisthesauce.The

sandwichesarethenmadeuptoorder,onasliceofwheatenbread.

Premises

Theestablishmentisasmallcafe,servingbothlunchesandeveningmeals.The

premisesaremaintainedinagoodconditionandcleanlinessisgood.Cleaning

chemicalsarestoredinadesignatedstoreandareusedasdirectedbythecleaning

scheduleforthepremises.

Absolutesegregationofrawandcookedprocessesisdifficulthowever,thereisa

separatevegetablestore,preparationroom anddrystore.

Allstaffhavereceivedfoodhygienetrainingandhygieneawarenessisgood.Staff

alsoadheretothepolicyofreportingillnessestothemanager.

Ahygienepolicyhasbeenputinplaceforthepremises,whichdetailstheprocedure

forstafftraining,premisesandequipmentmaintenance,temperaturecontrol,

cleaningandpestcontrol.



Menuitemscovered:

Hazardousingredients:

Processstep Hazards Controlpoints
Delivery Physicalandchemical

contaminationofbothprawns
andvegetables

Storage Spoilageof
vegetables

PrePreparation Growthofharmful
bacteriainprawnsduring
defrostingFailureto
removeanyphysical
contaminationfrom vegetables
e.g.soil

Storage Growthofharmfulbacteria
inprawnsduringstorage
Spoilageofvegetables

Assemblyand
service

Growthofharmfulbacteria
duetoingredientsbeingat
room temperaturefor
excessivetime

Identifythreecriticalcontrolpoints(themostimportantcontrolpointsyouidentified)

1.

2.

3.
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HazardAnalysis–BeefandVegetableStew

Methodofpreparation–Prepare→Cook→Servehot

Productcharacteristics

Thisstewcontainsbraisingsteak(prechopped),salt,gravy,potatoes,carrots,peas,

onions,oilandwater.Thedishispreparedinakitchenforconsumptionimmediately

bycustomers(within2hours).

Typesofhazard

 Biological–spoilagebacteria

 Physicalandchemicalcontamination

Intendeduse

Thisfoodisintendedtobeeatenhot.Allfoodnotconsumedatmealtimewillbe
discarded.

Processdetails

Onionsandbraisedsteakpiecesbrownedinoil,carrots,peasandgravygranulesand

wateradded.Hot,heldinabainmarieforservice.Servedwithin1hourofpreparation.

Premises

Theestablishmentisastaffcanteenwithinalocalhotel.Thepremisesare

maintainedinagoodconditionandcleanlinessisgood.Cleaningchemicalsare

storedinadesignatedstoreandareusedasdirectedbythecleaningscheduleforthe

premises.

Absolutesegregationofrawandcookedprocessesisdifficulthowever;thereisa

separatevegetablestore,preparationroom anddrystore.

Allstaffhavereceivedfoodhygienetrainingandhygieneawarenessisgood.Staff

alsoadherestothepolicyofreportingillnessestotheirlinemanager.



Ahygienepolicyhasbeenputinplaceforthepremises,whichdetailstheprocedure

forstafftraining,premisesandequipmentmaintenance,temperaturecontrol,

cleaningandpestcontrol.

Menuitemscovered:

Hazardousingredients:

Processstep Hazards Controlpoints
Delivery Physicalandchemical

contaminatione.g.hairand
cleaningchemicalswiththe
beefandsoilwith
vegetables

Storage Thegrowthofharmfulbacteria

Spoilageofvegetables

Preparation Physicalcontaminationof
vegetables

Cooking Survivalofharmfulbacteria

service Contaminationofthe
finishedproduct

Identifythreecriticalcontrolpoints(themostimportantcontrolpointsyouidentified)

1.

2.

3.


