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1.4 Hazard Identification

For this beef bourguignon, the foodborne pathogen of concern is Clostridium botulinum.

pathogens of concern (e.g. Listeria, Salmonella) can be controlled by the heat treatment.
1.5 Identification of Preventative Measures
Control of Clostridium botulinum can be accbmplished by:

- heat treatment (minimum of 90°C for 10 min, internal temperature, or equivalent).

Other

- other pathogens of concern (e.g. Salmonelia) will be controlled by the heat treatment
designed for Clostridium botulinum. A more severe heat treatment may be required to

control spoilage bacteria. This should be verified in shelf life studies.
- cooling after heat treatment.
- refrigerated storage.

- specification for a maximum shelf life.

Hermetic sealing is required to prevent recontamination by other foodborne pathogens (e.g. Listeria}

after heat treatment.

1.6 Examples of CCPs

It is not possible to present an exhaustive list of all CCPs required to control all hazards. In
reality, one would need to be in specific food premise situation. However, an illustration of a number
of CCPs follows. It [should be] is remembered that HACCP is product/process and plant specific.
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2 FRESH STUFFED PASTA

2.1 Product Definiﬁon |

Incoming materials as received:

- cooked meat stuffing (cooked in original packagé)
pasteurized liquid eggs (refrigerated ,in bulk)

- hard wheat semolina

- bread crumbs

- trays and plastic film

Important processing characteristics:

- preparation of ingredients before assembling

- heat treatment before packaging

- cooling before packaging

- modified atmosphere packaging

2.3 Intended use

shelf life: 30 days

- must be cooked by end-user in boiling water as early as clearly indicated on product label.
Cooking in boiling water will be equivalent or superior to 70°C for 2 min.

- to be kept under refrigeration at 4°C or less.




2.3

Process flow diagram
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24 Hazard Identification
For stuffed pasta, many foodborne pathogens may be of concern. Listeria monocytogenes, as well as
other pathogens (e.g., S. aureus, B. cereus), should be considered since they may contaminate the
product. Clostridium botulinum should be considered since it may come from raw ingredients and will
not be completely inactivated by the heat treatment. Pathogens of concern are controlled by heat
treatment, adherence to strict hygiene conditions and refrigerated storage.
2.5 Identification of Preventative Measures

Control of Listeria monocytogenes can be accomplished by:

- incoming materials as free as possible of such contamination

- heat treatment (minimum of 70°C for 2 minutes, internal temperature, oOr equivalenth. A

more severe heat treatment may be required to control spoilage bacteria. This should be

verified in shelf life studies.

- adherence to strict hygiene conditions (as defined for High Risk Area) to prevent
recontamination and growth '

- hermetic sealing
- refrigerated storage
Control of Clostridium botulinum can be accomplished by:
- water activity less than 0.97 (for non-proteolytic strains)
- refrigerated storage (for proteolytic strains)
- speciﬁcation for a maximum shelf life.
2.6 Examples of CCPs
It is not possible to present an exhaustive list of all CCPs required to contro! all hazards. Im

reality, one would need to be in specific food premise situation. However, an illustration of some
CCPs follows. Tt [should be] is remembered that HACCP is product/process and plant specific.
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3. ASSEMBLED SALAD

3.1

Product Definition

Incoming materials as received:

cooked packaged potatoes (cooked in original package)
canned tomatoes

cooked packaged ham (cooked in original package)
peeled hard boiled eggs in MAP

pickles I

mayonnaise (pH 4.0)

trays and plastic film

Important processing characteristics:

ingredients used as such and assembled
packaged hermetically

no further heat treatment after packaging
maxiﬁlum pH of final product: 4.8
Intended use

shelf life: 15 days

ready-to-eat, without any heating or cooking

to be kept under refrigeration at 4°C or less




3.3

Process flow diagram
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34 Hazard Identification
For this assembled satad, the foodborne pathogen of concetn 18 Listeria MONOCytogenes. Other
pathogens of concern can be controlled by either the low pH (4.8) or refrigerated storage.

3.5 1dentification of Preventative Measures
s can be accomplished by:

Control of Listeria monocytogene
incoming imaterials as free as possible of such contamination
adherence 10 strict hygiene conditions (s defined for High Risk Area) to prevent

nd growth

recontam'mation a

control of pH

refrigerated storage

speciﬁcation for a maximum shelf life.
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extended refrigerated shelf life and that are ready to eat or prepared with little or no additional heat
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1089 * |
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8:1, 5-7, January 1988 - USA.

Palumbo, S.A. 1987. Is refrigeration enough to restrain foodborne pathogens? J. Food Prot.
49:1003-1009.

Principles and Practices for the Safe Processing of Foods - HJ] Heinz Company - 1991 -
Butterworth Heinemann.

Report on Vacuum Packaging and Associated Processes - Advisory Committee on the
Microbiological Safety of Food - September 1992 - England.
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Journal of Food Protection, 52:5, 431-435, June 1989 - USA.
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* Texts used in the preparation of this document.




