
 

 

Unit 1:  Hazard Analysis Critical Control 
Point 

Level:        4 

NLH:         40 

Value:       4 

 

This unit is internally set and internally assessed 

Unit aim 

The aim of this unit is to introduce learners to the HACCP management system, in which 
food safety is addressed through the analysis and control of biological, chemical, and 
physical hazards from raw material production, procurement and handling, to manufacturing, 
distribution and consumption of the finished product. 

Unit introduction  

Hazard Analysis, Critical Control Point (HACCP) is a legal requirement for all food 
companies, in most countries, around the world. This commonly used technical 
term represents a movement away from traditional quality control to a system of 
quality assurance. HACCP implies a managed avoidance of risk. 
 
This unit of study has been developed to provide learners with a clear understanding of 
HACCP principles and guidance on how to implement a HACCP program within a food 
production/manufacturing/handling operation. It also allows learners to investigate the 
effects that HACCP has had on the food industry, since its introduction. 

Any food industry manager who does not clearly understand the principles of HACCP and 
the way in which HACCP is applied within their own business is at a distinct disadvantage 
and may be out of tune with the company’s food safety policies. HACCP is not a new 
concept but it has been progressively developed to incorporate a number of other analysis 
techniques and, as a result, it can seem complex and confusing. This unit provides a 
systematic description of the steps of a HACCP implementation and discusses ways in which 
the resulting HACCP plan can keep pace with changes. 

Outcomes of learning and assessment criteria  

To pass this unit, the learner needs to demonstrate that they can meet all the outcomes 

of learning. The assessment criteria determine the standard required to achieve the unit.  

 

1         understand hazards and risks in relation to HACCP 

2         understand the principles, purpose and practice of HACCP 

3         be able to conduct hazard analysis and identify critical control points 

4         know recording requirements for critical controls and need for review 



 

 

Outcomes of learning Assessment criteria 

1 understand 

hazards and risks 

in relation to 

HACCP 

1.1 define hazard and explain different types of hazard in 

relation to HACCP 

1.2 explain how components of risk affect outcome 

1.3 compare ways in which risk affects individuals and others 

1 understand the 

principles, purpose 

and practice of 

HACCP 

2.1 describe the history behind the introduction of HACCP 

2.2 explain the importance of HACCP within the food industry 

2.3 analyse the relationship between pre-requisite controls 

and operational environmental hazards  

1 be able to conduct 

hazard analysis 

and identify critical 

control points 

3.1 explain the sequence of steps in the process of hazard 

analysis 

3.2 evaluate the benefits of HACCP analysis being undertaken 

by a team rather than an individual 

3.3 evaluate the role of hazard analysis, critical control 

planning and mapping process in verifying accuracy and 

process description 

4 know recording 

requirements for 

critical controls 

and need for 

review 

4.1 explain the use of documentation necessary for critical 

controls 

4.2 justify the need for HACCP review 

4.3 examine reasons why HACCP plans might fail 

 



 

 

Unit content  

1  Understand hazards and risks in relation to HACCP 

 Hazard 

 definition - agent, contaminant, condition 

  potential to cause an adverse health effect 
 

 

Types of hazard 

 microbiological hazards 

 chemical hazards 

  physical contaminants 
 

Risk 

 component of risk 

  perspective 

 probability x impact 

 
Those affected by risk 

 individual consumer 

 general public 

  customer (non-consumer) 

  Consumer 

  specialist interest groups 

  regulatory authorities 

  effect on diverse consumers eg allergy sufferer 

 

 

2  Understand the principles, purpose and practice of HACCP 

 Principles of HACCP 

 analysis tool 

  developed in 1960s 

  global legal requirement  

 

Purpose of HACCP 

  identify necessary controls 

  avoid defects 

  applied at critical points  

 

Practice of HACCP 

 pre-requisites – scope of analysis 

 appropriate training by team members 

 what can be directly controlled 

 categorisation of hazard 

 



 

Specific hazard 

 introduction, development and growth of pathogenic bacteria ( E Coli 0157, 

Salmonella spp, Yersinia spp, Campylobacter spp, Listeria monocytogenes, S 

aureus) 

 poor hygiene 

 poor temperature control 

 the presence of toxic pesticide residue above legal safe limits 

 presence of sharp objects 

 

Hazard analysis 

 primary activities 

 eliminate or adequately reduce a hazard 

 differences between controls and monitoring procedures 

 

Critical control point 

 explanation of critical 

 Codex decision tree 

 reasons why a process flow may change 

 reasons why a process map may become inaccurate 

 

 

3  Be able to conduct hazard analysis and identify critical control points 

Stages of HACCP implementation 

 selection of team members 

 multidisciplinary team, internal experts; roles of team members 

 identify critical control point 

 
Methodology 
 the hazard analysis (HA) 
  the critical control planning (CCP) 

 

Mapping process 

 verify accuracy 

 process description 

 

4  Know recording requirements for critical controls and need for review 

Knowledge of the documents  

 content of the main analysis document 

 description of the product; 

 process and intended use 

  who-what-when-where-why 

  step by step hazard analysis 

  risk assessment for each hazard 



 

 

  decision tree analysis for each significant hazard 

  description of the critical controls 

  monitoring measures 

  corrective actions 

 
Need for HACCP review 

 necessary elements of a review 

 effectiveness of an HACCP analysis 

 keep pace with changes 

 regulatory amendments 
 

 

Content of review of HACCP  

 complaints 

  CCP corrective actions  

 changes of products/process 

  changes to materials 

  changes to equipment 

  changes in personnel 

 changes to legislation 

 



 

 

 

Information for tutors  

Essential requirements 

No essential requirements are necessary for this unit.  

 

Delivery  

This is a self-managed learning program where the learner is entirely in control of the 
pace of learning and the stage at which they receive assessment. This method of 
delivery has been chosen because it allows the learner maximum flexibility to 
programme their study around any other work or home commitments. The learning 
materials are provided as a set of notes that can be combined with other units in the 
program, to provide a systematic and comprehensive set of reference documents.  
 
There is no time limit for the completion of the programme but it is expected that each 
unit would be assessed within a 12 month period. Circumstances and possible 
exceptions to his operational limit would be considered on a case by case basis. 

The main reason for the 12 month limit is that the published learning material is 
reviewed, along with feedback from assessors and learners, annually by an editorial 
board; this board will update the material as appropriate, to ensure its currency and 
relevance. 

 

 

Assessment 

Assessment is a combination of written assignment and an open book assessment 
interview. The aim of the assessment is not to gauge the learner’s ability to retain facts 
and figures but their understanding of the information provided and knowledge of where 
to find detail, if this is required. The assessment interview may be organised using 
electronic VOI Protocols (Skype or similar), telephone or as a face-to-face meeting.  The 
assessment interview will be recorded for verification purposes. 

 

When the learner is confident that they understand the unit materials he/she forwards 
the written assignment to the programme manager and an assessor is assigned. The 
assessor is selected from the Institute of Food Science and Technology register of 
assessors and mentors. The assessor marks the written assignment based on the 
assessment criteria and provides written feedback to the learner.  Once an assessor 
considers the written assignment to have sufficient content to allow the learner to 
proceed to interview he/she arranges a mutually convenient time and method of contact. 

 

The interview time for assessment of this unit should be at least 30 minutes and no more 
than 45 minutes. A record of the interview will be sent to the programme manager with a 
recommendation that the learner has passed the unit or further evidence is required.  
 
Following internal verification of the assessment decisions the learner will receive 
feedback within ten working days 

 

 

 

 



 

 

 

 

Suggested resources 

 

Books  

• REGULATION (EC) No 178/2002 OF THE EUROPEAN PARLIAMENT AND OF THE 

COUNCIL of 28 January2002 laying down the general principles and requirements of food 

law, establishing the European Food Safety Authority and laying down procedures in 

matters of food safety 

•    Hazard Analysis Critical Control Point (HACCP) System  and Guidelines for its 

Application ISBN 92-5-104021-4 

•    BRC  Global Standard for Food Safety Issue 5 January 2008 ISBN 978-0-11- 

703791-5 

•    International Food Standard version 6 June 2011 

 

 

Websites  

www.food.gov.uk  - Food Safety Authority website 

www.ifst.org – Institute of Food Science and Technology website 

 

http://www.food.gov.uk/
http://www.ifst.org/

