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HACCP:

WiLL 1T BE FOR RIPENERS TOO?

T he Food and Drug Administration (FDA) has adapted a food safety pro-
gram for some segments of the U 5, food supply that establishes controls
that focus on preventing hazards that could cause food-borne illnesses.
This system is known as Hazard Analysis Critical Control Points or HACCP and is
now required of seafood, meat, and poultry plants. \With the FDA and USDA look-
ing at this program for all of the food supply, many produce companies, especially
fresh-cut processors, are adapting some or all parts of the HACCP system to en-
sure safe handling of their products. In this article, our intention is to review what
"HACCP" is and discuss its applicability to ripeners.

HACCP involves seven steps:

1) Analyze hazards: Potential hazards that could contaminate;

2) Identify critical control points: Points in a food's production at which the poten-
tial hazard can be controlled or eliminated, like handling and storage;

3)  Establiish preventative measures with crifical imifs for each control point: In
many cases, maximum and minimum temperatures are the control points
needing critical limits;

4} Establish procedures fo monitor the confrol points; Many companies could
record air and product temperature in storage and processing areas;

5l Establish corrective actions to be taken when monifoning shows that a critical
limit has not been met: Far example, disposing of items if a temperature point
has been exceaded,

&) Establish effective recordkeeping o docurment the HACCR system,

7] Establish procedures to verify that the system s working consistently.

With the primary reason for the HACCP system being the prevention of con-
aminatad food, this is essentially already a goal of many produce quality control
departments. Therefore, the basic foundation for a HACCP system s likely in
place in many produce cperaticns, While no one desires additional governmental
regulations and requirements, implementing these practices may be quite simple
for many produce handlers.

Along with sanitation, the primary critical contrel point for most produce firms
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would appear to be temperature. The monitor and cantrol of this is really simple and easy with the technology available
today. One can record both air and product temperature in a cocler or ripening room any number of times during a given
time pariod with relatively inexpensive instruments, other technology available includes monitoring and control systems

that enable recording and thermostat control via a personal computer.

[f HACCP reguirements are ever to be placed upon all of the produce industry, it is likely several years away. How-
aver, ripeners would benefit now by practicing some of the system's basic structure, Temperature monitoring will not anly
aid in preparation for HACCP, it will also help to ensure that the quality of the product that is received, ripened, stored,
and shipped to customers remains in the proper temperature range for optimum shelf life and eating flavor,
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