ZWS 749:2024

ZWS 749:2024


	[image: image1.png]




	STANDARDS ASSOCIATION OF ZIMBABWE




DRAFT FOR 
PUBLIC COMMENT
LATEST DATE FOR RECEIPT OF COMMENTS: 26-08-2024
	Our ref:   FD 075 – ZWS 749/1

Draft Number:   FD 075 - D749/1

Date: 2024-07-08



TECHNICAL COMMITTEE: FD 075: HAZARD ANALYSIS AND CRITICAL CONTROL POINT


	DRAFT ZIMBABWE STANDARD FOR 

REQUIREMENTS FOR A HAZARD ANALYSIS AND CRITICAL CONTROL POINT (HACCP) SYSTEM 


This draft is now available for public comment.  Your views and technical comments on it would be appreciated.  If you have no specific comments to make but find it generally acceptable it would be helpful if you would notify us accordingly.  Suggestions entailing revisions of the text should indicate the preferred wording using the attached template.  The relevant clause number should be quoted against any comment.

All comments should be sent to the Committee Secretary Mrs. L. K Masveure at the address shown below.

Standards Association of Zimbabwe

P O Box 2259

Harare

E-mail: lmasveure@saz.org.zw
Website:  www.saz.org.zw
THIS IS A DRAFT AND MUST NOT BE REGARDED OR USED AS A ZIMBABWE STANDARD. 

	Copyright

Users of Zimbabwe National Standards are reminded that copyright subsists in all ZWS publications. No part of this publication may be produced in any form or by any means, electronic or mechanical, including photocopying or posting on the internet or an intranet, without prior permission in writing from the Director General of the Standards Association of Zimbabwe.

Orders for all national, international and foreign standards publications should be addressed to:

Director – Standards Development, Information and Training

Standards Association of Zimbabwe

P O Box 2259

Harare

Northridge Park

Borrowdale

Tel:  885511-2, 882017-9, 882021-2

Fax: 882020

E-mail: info@saz.org.zw
Website:  www.saz.org.zw



It is important that users of Zimbabwe Standards should ensure that they are in possession of the latest amendments or editions.

AMENDMENTS
	No.
	MD No.
	Date of Issue
	Text affected

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	


Zimbabwe Standards are revised, when necessary, by issuing either amendments or revised editions.  Suggestions for improvements will be welcome at all times.

NOTICE

The Standards Association of Zimbabwe is the registered owner of certification and registration marks shown in Information Services Publication No. 2, one of which is shown below.  The presence of a certification mark on a product is an independent assurance that the product complies with the requirements of the relevant Zimbabwe Standard.

[image: image2.png]



A certification mark may be used by the manufacturers only under licence from the Association.  Particulars of the conditions under which licences are granted may be obtained from:

Director General

Standards Association of Zimbabwe

P O Box 2259

Harare

Northridge Park

Borrowdale

Telephone: 885511-2/882017-9/882021

Fax: 882020

E-mail:     info@saz.org.zw
Website:  www.saz.org.zw
Contents









Page
Foreword 

2
Introduction 

3
1.
Scope 

5
2.
Definitions 

6
3.
Preparation of the Company for the 

Implementation of a HACCP System 

9
4.
Corrective Action 

13
5.
HACCP Study Requirements 

14
Appendix A – Tables To Use As Guidance For Drawing
                        Up The HACCP Plan 

23
Appendix B – Examples of Decision Trees 

24
Foreword
This Zimbabwe Standard ZWS 749:2024: Requirements for a Hazard Analysis and Critical Control Point (HACCP) system, is based on the Codex Guidelines on HACCP 


First published 2001, as ZWS 749,



First reprinted 2004, as ZWS 749,


First revision 2009, as ZWS 749,


First reconfirmed 2018, as ZWS 749,
Second revision 2023, as ZWS 749,
Third revision 2024, as ZWS 749.
This standard was revised by technical committee FD 075: Hazard Analysis and Critical Control Point, which falls under the Quality, Health, Safety and Environment Sector.

This standard makes reference to the following publications:

CXS 1- The General Standard for the Labelling of Prepackaged Foods

CXG 60- Principles for Traceability/Product Tracing as a Tool within a Food Inspection and Certification System 

ZWS 126
:
Food hygiene.

  Part 1
:

Manufacturing.

ZWS 292
:
Detergent - disinfectants (iodophors).

ZWS 302
:
Quaternary ammonium compound disinfectants.

ZWS 560
:
Water for domestic supplies.

Zimbabwe Food and Food Standards Act.

Zimbabwe Public Health Act.
In this document, the following verbal forms are used:

“shall” indicates a requirement;

“should” indicates a recommendation;

“may” indicates a permission;

“can” indicates a possibility or a capability.

“NOTES” provide guidance in understanding or clarifying the requirements in this document.

Introduction 

People have the right to expect that the food they eat is safe. Food safety is related to the presence and levels of food-borne hazards in food at the point of consumption. 

The requirement for food safety for all food business operators, which produce, manufacture, handle or supply food, is paramount. Food safety should be supported by all types of organizations, regardless of type, size and product provided within the food chain, together with interrelated organizations to  the food business operator including  organizations  directly  involved in  one  or more steps of the food chain.  For example,  but  not  limited  to  feed  producers,  farmers,  producers  of  ingredients,  food  producers, retailers, food services, catering services, organizations providing cleaning, transportation, storage and  distribution  services  also  other  organizations  indirectly  involved  (such  as  suppliers  of equipment,  cleaning  agents  and  packaging  material,  and  other  food  contact  material).  . 

This standard describes the principles of control needed to ensure the supply of safe food to the consumer. The principles described in this standard are internationally recognized as essential to ensure safe food products for the consumer and to provide a generic base-line structure for other specific requirements applicable to a particular food chain sector. The principles described in this standard should be considered in all food chain sectors (from farm to fork) to ensure food safety. 

The most effective food safety systems are designed, operated and updated within a framework of a structured management system and  incorporated  into  the  overall  management  activities  of  the food business operator.  The food  business operator’s  management  system  becomes  a fundamental part of the effective management of their food safety hazards. 

The successful application of  the  principles  (management  system,  PRPs  and  HACCP  study  stages) described in this standard requires the full commitment and involvement of management and the work force, in order to provide maximum benefit for the food business operator. 

Background  

The HACCP system, as it applies to foods, beverages and potable water, is a pro-active food safety management system that involves controlling critical points in food handling to reduce the risk of deviations that might affect food safety.  The system can be used to ensure food safety at all levels of food handling and is an important element in the overall management of food quality and safety more commonly referred to as Good Manufacturing Practice (GMP).  The HACCP concept was developed in the late 1960s as a quality assurance system to enhance food safety.  The basic principles were not new, but the introduction of the HACCP concept signaled a shift in emphasis from resource-intensive final product inspection and testing to preventive control of hazards at all stages of food production.

The implementation of a HACCP system is but one vital step in the development of a Total Quality Management approach to food science technology and production and should not be considered in isolation.  It is important to remember that there is no standard HACCP plan.  A HACCP plan is produced by the company itself and remains the property of the company.  HACCP principles should be applied throughout the production/distribution chain, from the primary products to the final consumer.

The advantages of a HACCP system include better utilization of resources and quicker responses to deviations.  A HACCP system can also aid official inspection and promote international trade by increasing confidence in food safety.

The application of the HACCP system has evolved and expanded into a basis for official food control and for establishing food safety standards for the international food trade.

The HACCP Principles 

A HACCP study consists of seven principles which identify specific food safety hazards (biological, chemical, physical or allergens) that can  adversely  affect  the  safety  of  food  and  specific preventative measures for their control. The HACCP principles have international acceptance, and the details of this approach  have  been  published  by  the  Codex  Alimentarius  Commission  (2003) and the National Advisory Committee on Microbiological Criteria for Foods (NACMCF, 1997). 

HACCP consists of the following seven principles: 

Principle  1
Conduct  a  hazard  analysis and identify control measures. 

            This  principle  describes  where  the  HACCP  team should start. This means the selection of the team members, description of the product and uses of the product. A process flow diagram is put together detailing all the steps in the food handling process (including all inputs into that step) according to the scope of the food business operation.  

Principle  2

Determine  Critical  Control  Points  (CCPs).  When  all  food  safety  hazards  and preventive  measures  have  been  described,  the  HACCP  team  establishes  the  points  where control  is  critical  for  managing  the  safety  of  the  product.  These  are  called  the  Critical  Control Points. 


Principle 3 
Establish validated critical limits to ensure that each CCP is under control.

The critical limits  describe  the  difference  between  safe  and  unsafe  product  at  the  CCP. These are specified and scientifically validated to obtain evidence that they are capable of controlling hazards to an acceptable level if properly implemented. Validation of critical limits may include conducting studies.  These involve measurable parameters and are also known as the absolute tolerances for the CCP. In some cases, more than one parameter could have a critical limit designated at a particular step. Critical limits for control measures at each CCP shall be specified and scientifically validated to obtain evidence that they are capable of controlling hazards to an acceptable level if properly implemented.
Principle 4

Establish a monitoring system to ensure control over each CCP by scheduled 

testing or observation. The HACCP team specifies monitoring requirements for management of the CCP within its critical limits. This involves specifying monitoring actions in terms of frequency and responsibility. The monitoring method and frequency need to be capable of timely detection of any failure to remain within critical limits, to allow timely isolation and evaluation of the product. Where possible, process adjustments are to be made when monitoring results indicate a trend towards a deviation at a CCP. The adjustments are to be taken before a deviation occurs.

Principle 5
Establish the corrective action to be taken when monitoring indicates that a particular CCP is moving out of control. Corrective action procedures and responsibilities for their implementation need to be specified here. Actions to bring the food handling process back under control and actions to deal with product produced while the food handling process was out of control are included here. 

Principle 6  

Validate the HACCP plan and then establish procedures for verification to confirm that the HACCP system is working as intended. Validation and verification procedures could include supplementary tests and procedures to confirm that the HACCP plan and system are working effectively. Before the HACCP plan can be implemented, its validation is needed; this consists of making sure that the following elements together are capable of ensuring control of the significant hazards relevant to the food business: identifying the hazards, critical control points, critical limits, control measures, frequency and type of monitoring of CCPs, corrective actions, frequency and type of verification and the type of information to be recorded. 

Principle 7 

Establish documentation concerning all procedures and records appropriate to these principles and their application. Validation of control measures and their critical limits is performed during the development of the HACCP plan. Validation could include a review of scientific literature, using mathematical models, conducting validation studies, and/or using guidance developed by authoritative sources.

After the HACCP system has been implemented, procedures shall be established to confirm that the HACCP system is working effectively. These include procedures to verify that the HACCP plan is being followed and controlling hazards on an ongoing basis, as well as procedures that show the control measures are effectively controlling the hazards as intended. Verification also includes reviewing the adequacy of the HACCP system periodically and, as appropriate, when changes occur. 

Verification activities need to be performed on an ongoing basis to ensure the HACCP system functions as intended and continues to operate effectively. Verification, which includes observations, auditing (internal and external), calibration, sampling and testing, and records review, can be used to determine if the HACCP system is working correctly and as planned.

The HACCP plan and system also need to be reviewed as soon as any changes are brought about within the food business operator and the food handling process.  

  
Developing and keeping of documentation are crucial to demonstrate that the HACCP plan and system are operating  under  control  and  that appropriate corrective action has been taken for any deviations from critical limits.
 




ZIMBABWE STANDARD

FOR

REQUIREMENTS FOR A HAZARD ANALYSIS AND

CRITICAL CONTROL POINT (HACCP) SYSTEM

(Third Revision of ZWS 749:2001)

1.

Scope
1.1
This Zimbabwe Standard specifies the requirements for a HACCP system for the development, implementation and effective management of a functional process hazard control programme in the food supply chain to enhance food safety.
1.2
Where this Zimbabwe Standard conflicts in any way with the relevant Government Acts, Regulations and Local Municipal By-laws, the requirements of the Government Acts and Regulations, and of the local Municipal By-laws take precedence over those in this standard.

Note.  The titles of the publications referred to in this standard are listed in the Foreword.
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