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Foreword

The 1994 and 1998 editions of HACCP: A Practical Approach found a ready

audience, particularly among food companies and corporations that were engaged

in global commerce and wanted to comply with the recommended codes of practice

for food safety management as first published by Codex Alimentarius in 1992.

Those particular codes were based upon the Hazard Analysis and Critical Control

Point (HACCP) system and Good Hygienic Practices (GHP). As discussed below,

the latter is one example of a prerequisite program (PRP) that is a necessary part of

the foundation for a successful food safety management system. Because HACCP

had emerged and evolved as a voluntary effort of the food industry in the United

States beginning in 1971, it seemed natural for food companies to independently

acquire knowledge about food safety management from authoritative sources, such

as the earlier editions of this book.

Considering the global authority of the Codex codes of practice, as empowered

through the World Trade Organization, it is disappointing that more than one

decade into the twenty-first century the management of food safety is not better

incorporated into the mechanics of the global food supply chain. Given the breadth

and complexity of the supply chain, which handles vast quantities of food

commodities, ingredients, and products, everyone must understand that the success

of international food safety efforts depends upon the development and implemen-

tation of:

• Effective food safety practices,

• Sound food safety regulations, and

• Effective governmental and intergovernmental food safety organizations.

Only the first of these points—effective food safety practices—has received

sufficient and effective attention at this time. The remaining two points have not

been effectively addressed by the responsible parties. Therefore, direct participants

in the global supply chain must shoulder the responsibility for food safety as

described briefly below. It is reasonable to expect that such action can be effective

because most of the knowledge of food safety hazards and the means for their
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control resides with the scientists, engineers, and managers in the global food

industry.

This third edition of HACCP: A Practical Approach is an excellent resource

to teach and reinforce effective food safety practices. The authors are highly

experienced teachers, researchers, and practitioners of the subject matter; they

have extensively updated their original material. The content on prerequisite

programs has been considerably increased. These include good agricultural

practices (GAP), GHPs, good manufacturing practices (GMP), and a newly pro-

posed PRP—good consumer practices (GCP). GAPs and GCPs in particular make

the points that food safety is a “farm-to-table” effort and that everyone has a role in

food safety. These are especially important considerations in the case of foods that

are typically distributed and consumed raw or undercooked.

The matter of food safety regulations is somewhat beyond the direct scope of this

book, but it must be mentioned here because it sometimes affects the ability of the

food industry to fulfill its responsibilities to produce safe food. Over the course of

the past century a number of effective food safety regulations have been

implemented worldwide; these greatly assisted the food industry and improved

public health. Prominent examples include regulations for the pasteurization

of fluid milk and liquid eggs, the sterilization of canned foods, and the chlorination

of drinking water. More recent regulations deal with raw meat and poultry products,

fresh seafood, juice products, and produce. Although some of these in the USA are

purportedly HACCP regulations, they are actually ineffective and hinder the food

industry in its efforts to produce safe food. The cause of food safety was well served

in 1972 when industry and government scientists in the USA collaborated to write

canned foods regulations, which were based upon HACCP principles. In stark

contrast, some recent food safety regulations have been drafted and enacted

with the principal input of various politicians, lawyers, lobbyists, think tanks, or

consumer advocates; persons inexperienced with food production and food safety

management. These regulations have further hindered food safety management and

public health education by creating the false expectation that foods typically

distributed and consumed raw or undercooked can always be pathogen-free. Some-

times we are confronted with an impractical clamor to declare pathogens in raw

foods to be treated as adulterants.

A brief consideration of the matter of effective governmental and intergovern-

mental food safety organizations demonstrates the necessity for the food industry to

take direct control of all aspects of the safety of its products and to not wait for more

effective governmental actions or regulations. While we must continue to work to

have effective governmental organizations for food safety, progress will come with

difficulty. There are about 200 countries in the world. It can accurately be claimed

that even some developed countries have dysfunctional food safety organizations.

While some countries have effective single food safety agencies, many do not.

There is also no effective intergovernmental food safety organization; therefore,

coordination at the international level has been defaulted to the global food

supply chain, particularly to food corporations, which have a global interest in

maintaining a supply of safe food. Should an effective intergovernmental food
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safety organization be formed, say in the United Nations, it could ideally coordinate

its global activities through the single food safety agencies of each member country.

There is room for optimism that effective actions will eventually be taken to

provide effective food safety regulations and organizations. In the meantime the

food industry must assume the mantle of food safety leadership. HACCP and

effective food safety management procedures began more than 40 years ago as

independent food industry efforts. To a very large extent, if they are to continue

to produce safe food, members of the global food supply chain must maintain

this independent mindset that they bear the principal responsibility for food safety.

Food producers, processors, distributors, handlers, and consumers must collectively

understand and exercise their shared responsibility for food safety. This third

edition of HACCP: A Practical Approach will be an excellent tool to assist their

efforts.

William H. Sperber

Minnetonka, MN.

USA
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About this book

HACCP: A Practical Approach, third edition has been updated to take into account
current best practice and new developments in HACCP application since the last

edition was published in 1998. This book is intended to be a compendium of up-to-

date thinking and best practice approaches to the development, implementation,

and maintenance of HACCP programs for food safety management.

Introductory chapters set the scene and update the reader on developments on

HACCP over the last 15 years. As with the previous editions, we cover the prelimi-

nary stages of HACCP including preparation and planning and system design before

moving on to consider food safety hazards and their control. Prerequisite program

(PRP) coverage has been significantly expanded in this new edition reflecting their

development as key support systems for HACCP. The HACCP plan development and

verification and maintenance chapters have also been substantially updated to reflect

current practice and a completely new chapter on application within the food supply

chain has been added. Appendices provide a new set of case studies of practical

HACCP application plus two completely new case studies looking at lessons learned

through food safety incident investigation. Pathogen profiles have also been updated

by experts to provide an up-to-date summary of pathogen growth and survival

characteristics that will be useful to HACCP teams.

Whilst some readers may wish to read the book from cover to cover, we

anticipate that many readers will dip into the specific sections, chapters, and

appendices at different parts of their food safety journey. The book is written

both for those who are developing HACCP systems for the first time and for

those who need to update, refresh, and strengthen their existing systems. New

materials and new tools to assist the HACCP team have been provided and we

have included the current situation on issues that are still undergoing international

debate, such as operational PRPs. All tools such as decision trees and record-

keeping formats are provided to be of assistance and are not obligatory to successful

HACCP. Readers are guided to choose those that are relevant to their situations and

which they find are helpful in their HACCP endeavors.
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