n yadit” ML Q1_.. :

; Mg
e )

= 5

S, o =L

= N\ el S
— O S
QO A,

g Q) TR

k ~‘u/ fo ’ C
- ‘Nw L,&..M.[r - A
\WTLJ., 1) .T‘.{HM
wu : O .D«.u ui=y

anitat

5

‘Proc

T

10

A




B onEENREIZ IS [

Sanitation Control
Procedures for Processing
Foods

EE K=& HACCP )| 5H BB ER S

A . EBER. FLEW. 87, BEX #iF
Zhs)Il. EERER @

Bt Fe HARAL



BEHERL%E (CIP) 48

B L DA R/ ZE K™ HACCP Bl 5 H BB E 5% ; Fa Pk,
—VFma . DR R AL, 20017

5 4 R 3L : Sanitation Control Procedure for Processing Foods

ISBN 7 — 80629 — 647 — 6

I.8.. T.0%..0W... MT.€&NMT—B&TAE—BHEF—XEH—I.
# [V.TS205

o [ A B B8 CIP B84 5 (2001) %65 048374 &

B LR A iR

% B A R AT

(FFrEdi&-tR 251 5 W% . 250001)

T 5 B e B R T EL R
2001 7 A 1AL 2001 4E7 A4 1 RETRI
FEA: 787X 1092 2K 1/16  Ep5K. 24.125

FH. 550 F EF %L 1-2000
EMr: 60.00 7T



Seafood HACCP Alliance Course

Sanitation Control Procedures for
Processing Fish and Fishery Products

1V
¥

TN

R

e

Developed by the

National Seafood

s HACCP Alliance

S 4" for Training and
@R" Education.

" First Edition 2000



NATIONAL SEAFOOD HACCP ALLIANCE

Alliance Steering Committee

Claudio Almeida, Pan American Health Organization
Dane Bernard, National Food Processors Association, Washington, DC
James Cato, Florida Sea Grant College Program, Gainesville, FL
Bob Collette, National Fisheries Institute, Arlington, VA
George Flick, Virginia Polytechnic Institute and State University, Blacksburg, VA
Gary German, U.S. Food & Drug Administration, Rockville, MD
Ken Hilderbrand, Oregon State University, Newport, OR
Don Howell, Southern States AFDO, North Carolina Department of Agriculture, Raleigh, NC
Gary Jensen, U.S. Dept. of Agriculture Cooperative Research, Education and Extension Serv.,
Washington, DC
Don Kramer, University of Alaska, Anchorage, AK
Don Kraemer, U.S. Food & Drug Administration, Washington, DC
John Lattimore, Mid-Continential AFDO, Texas Department of Health, Austin, TX
Nick Majerus, North Central AFDO, U.S. FDA, Detroit, MI
Mike Moody, Louisiana State University, Baton Rouge, LA
Ken Moore, Interstate Shellfish Sanitation Conference (ISSC), Columbia, SC
Jim Murray, National Sea Grant Office, Silver Springs, MD
Al Ondis, Central Atlantic States Association - AFDO, U.S. FDA, Baltimore, MD
Steve Otwell, University of Florida, Gainesville, FL
Bob Price, University of California, Davis, CA
Denis Rooney, Association of Food & Drug Officials, York, PA
Dan Sowards, Asso. of Food & Drug Officials (AFDO), Texas Department of Health, Austin, TX
Debra DeVlieger, U.S. Food & Drug Administration, WA
Donn Ward, North Carolina State University, Raleigh, NC
Richard Waskiewicz, Northeast AFDO, Massachusetts Department of Public Health
Chris Wogee, Western AFDO, California Department of Health, Sacramento, CA

Kim Young, U.S. Food & Drug Administration, Washington, DC

Sanitation Control Procedures for Processing Fish
and Fishery Products Editorial Committec

Bob Collettee, National Fisheries Institute
Custy Fernandes, Mississini State Universit
George Flick, Viréinia Polytechnic Institute and State {Jnivcrsity
en Gall, New York Sea Grant
Gary German, U.S. Food & Drug Administration
Doris Hicks, University of Delaware
Ken Hilderbrand, Oregon State University
Mike Jahncke, Virginia Polytechnic Institute and State University
Don Kraemer, U.S. Food & Drug Administration
Bob Metz, National Marine Fisheries Service
Mike Moody, Louisiana State University
Ken Moore, Interstate Shellfish Sanitation Conference
Steve Otwell, Chair, University of Florida
Bob Price, University of California-Davis
Tom Rippen, University of Maryland
Donn Ww£ North Carolina State University
Lisa Weddig, National Food Processors Association
Steve Wilson, National Marine Fisheries Service

Kim Young, U.S. Food & Drug Administration “ ;
Florida Sea Grant - PO Box [10309 - Guinesville, FI. 3261 [-0409 - 352-392-2801. &’am

Florida Sea Grant Report -119.



EEF S

“fEF ot RO R R (HACCP) fEA BRI TARK —F e DA RS ER
ELB I EPrES ZEZ. TN A. 45327 1997 & 12 A 18 HEE FDA “/K
7= HACCP 81" H)3EHE, 4 HACCP FIN FHIREE T —F b B Rl sz R, %
RXMENX, RN TAFMKZETEREERBLARIAE “ BIFHRRIERTE”

(GMP) #EMZEREMZ b, BEIHNTALH “ DAEMRHERERRF” (SSOP) it&
(HEFE) A1 HACCP vHRISR ARG . MR EA X R LETEmKfEE, 1
RS BIGIRE “ DAEBHIRF” (SCP) M “Seisd A7 (CCP).

—R, WRIFEHASRE-INTITE. $BNGEERE CCP kZH; M
KB THER N BEH XA EERT £ H SCP kBHItkR&&E. R, SCP 5HAh
T GMP 135, | B4 . FE (Recal) LAEF=SMARIA. IKEHESET
YE—FE, REITTASLHE HACCP tHRIFI AT THE. $F Rl TEHshEmER . T2l
BRI B AN T S AEF= 4k, SCP B nE .,

LA EE FDA “7K7= & HACCP ¥E#L” HIRAiSEHE, 3€E HACCP BREEA4I 4% /R
wET (KF=& HACCP ##2) M (/K=& HACCP #58) HT#HIl. XHEHHEMED
B R E R B R R B P S, ZE TR E#E1T HACCP e 3 T AR /E . £ HACCP
BXBA X F 2000 SE4m 5 T CKF=ion T B A SIRE R B #64 , Z% 84 5 Lk HACCP
HEMERS, MWRT —ERECEBNZE D4AES (HACCP) 14 Z N A #8518k .
BB, BB AT AZ AR S, AR

T SCP 2T GMP, HIFEHMTHE (BEAR) FX, HHXAEMEM
TR RN LA AT RS, XT& R85 T4k SSOP THRILL k%4 P4
B RNBE I MEHEARERESEXSEME. S RE & R4 HACCP 44
RN FAHAT TR E—AFEM, BAPUERMETXAEM, FELH (FRMTH
PABHIERF), MR (SCP #AE), #iafidl. HXBAMARHATHEIRSE. H
BEFREM . T EEXTRERECEY, RFEXSRE-EXEEA. BT EFKER
#l, B B EOEREER, SOERMBIFELE.

A F E E FK P R E BRI O OA L il R B AR R 2
%, FLEW. B, HFREAREESRN. BFK SRR RERE .0 FRERBIE,
E KK R E N E R 020 )| B R . EBCERRIT T R STl s . it XtPRA
WM. FEE. . E55. FEL. BRI FEE. KERE,. T8, KER. K
EM, B, FltE. BERE. B4, RERL BRFE. KREN. REO. B4,
XNH. THRE. BRE. BRI SKkE BFsg. AER. HKE. PR, #EEHR.
K. HEE. ZRE. KIRE. & BCE. BEM. ERE. BPIRFRR
BB RN ZO R

FE
2001 £ 5 A



Foreword

National food HACCP Alliance
ok

The National Seafood HACCP A for Education and Training is simply a cooperative effort affiongst'exist-
s . ~—) . . Spsge 3 5 - —————,,
ing industry and government programs sharing their responsibility to advance the safety of seafood products in the

United States, be thcy harvested, uquac%@ﬁgiwoned. Their approach 1s to provide %S?’gcmon
through courses designed for the diverdd mércTal Sectors and the corresponding inspection autfidrities. The
courses are further complimentedmh‘d “Compendium of Fish and Fishery Product Processes, Hazards, and

Controls” and the FDA's “Fish & Fishery Products Hazards & Control Guide.” All training materials are not
restricted an$ arc made available for public and international use.

Followirlg the initial project grant from the National Sea Grant College Program in 1993, the Seafood HACCP
Alliance is now supported by a tripartite of funds from the U.S. Food and Drug Administration, the Association
of Food and Drug Officials and the National Sea Grant Office for educational activities through 2001. Their
efforts are still recognized by “Certificates of Course Complction™ that are issued and recorded by the Association
of Food and Drug Officials bascd in York, Pennsylvania. The Alliance activities, educational material and sched-
uled courses are posted on their adopted website, http://seafood.ucdavis.edu.

The Seafood HACCP Alliance does not have regulatory authority and it does not address or set regulatory policy
for food safety. Their educational plan recognizes the essential role of state regulatory authorities, the educational
networks of Sea Grant and Cooperative Extension Services, the respective federal agencies, and the industry
trade associations in providing current and continuous educational support for commerce and public interests.

SPECIAL NOTE: Although the Seafood HACCP Alliance does not entorce or set regulatory policy, their edito-

rial committees do providg recommendations through examples in their curricula that are intended to help firms

comply with the prcvailingg\(egulations. These recommendations should not be considered regulatory require-

ments. The training materials try to distinguish specific regulatory requirements through references to the rules or
.. \ <,——‘—A—

authorities. \

Seafood HACCP Alliance Training Materials

Sanitation Control Procedures for Processing Fish and Fishery Products (SGR-119), First edition January 2000, 203 pages.
Manual available from Florida Sea Grant College Program. P.O. Box 110409, Gainesville, FL 32611-0409 (352) 392-2801.

HACCP: Hazard Analysis and Critical Control Point Training Curriculum, Third Edition (English) July 1996, 276
pages, and Second Edition, 1997 (Spanish), UNC-SG-98-07. Manual available bound - North Carolina Sea Grant, Box
8605, NC State University, Ralcigh, NC 27695-8605 or call 919/515-2454.

Fish & Fishery Products Hazards & Control Guide, Second Edition, January 1998, 276 pages. Manual avatlable bound-
North Carolina Sea Grant, Box 86035, NC State University, Raleigh, NC 27695-8605 or call 919/515-2454. Send inquiries
to U.S. Food & Drug Administration, Docket Management Branch (HFA-305), Room 1-23, 12420 Parklawn Drive,
Rockville, Maryland 20857 for docket number 93N-0195.

Compendium of Fish and Fishery Product Processes, Hazards and Controls (continuous updates) available website
http://seafood.ucdavis.edu/haccp/compendium/compend.htm
4

Future Editions
This manual, future additions and the latest updates are available at the following website:

hitp://seafood.ucdavis.edu/sanitation/scpmanual.htm
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CCP: Critical Control Point, XE4ZTHIS

CDC: Centers for Disease Control and Prevention, (FEE) HHEIEHISMBFH L
CFR: Code of Federal Regulation, (ZEME) BIEM

CIP: Clean—in-Place, [R{Li&EiE

COP: Clean—Out-of-Place, {IEIFENHEE

FDA: Food and Drag Administration, (EE) BRfAYEER

FEPCA: Federal Environmental Pesticide Control Act, (EE) BEIIFERRFZ

il &5
FIFRA: Federal Insecticide, Fungicide and Rodenticide Act, (ZEE) BEXFBFHF.
FEBE TR R FKHG

EPA: Environmental Protection Agency, (EE) HERIFH

GMP: Good Manufacturing Practices, RIFIR{EMTE

HACCP: Hazard Analysis and Critical Control Point, BESEXEIEH S
NMFS: National Marine Fishery Service, (ZEE) EZRGFBIWE

SCP: Sanitation Control Procedures, D 4IZHIi2F

SSOP: Sanitation Standard Operation Procedures, D 4Fr/HEIR(ERERF

——
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