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The second step they looked at was cooking.  

 
Question 1a  
The Example Facility answered “Yes” here because they had identified the preventive measure of cooking (i.e. time 
and temperature) for this step.  
 
Question 1b  
As in the receiving example, move onto question 2.  
 
Question 2  

The Example Facility said that “Yes” cooking would eliminate the hazard at this step.  They stopped here at 
question 2 because they reached a positive result...their CCP.  Thus, there wasn’t any need to go on to questions 
3 and 4.  
 
[After finding all the CCP’s in your process, the HACCP team needs to organize them.  At the bottom of the CCP 
Decision Tree Form the Example Facility named the cooking CCP “CCP#01B”.  The “01” tells them what number 
the CCP is, and the “B” tells them it is a biological food safety hazard.]  

  



Page 43 of 146 
Meeting the Requirements of the FDA Food Code Variance in Relation to Specialized Meat and Poultry Processing Methods 

 
 
  



Page 44 of 146 
Meeting the Requirements of the FDA Food Code Variance in Relation to Specialized Meat and Poultry Processing Methods 

 
 
 



Page 45 of 146 
Meeting the Requirements of the FDA Food Code Variance in Relation to Specialized Meat and Poultry Processing Methods 

 
 
 

Principle 3: Establish Critical Limits for Each Critical Control Point  
 
A critical limit is defined as “The maximum or minimum value to which a physical, biological, or chemical hazard 
must be controlled at a critical control point to prevent, eliminate, or reduce to an acceptable level the 
occurrence of the identified food safety hazard.” You can think of a critical limit as a boundary of safety for a 
CCP.  The critical limit is the numerical value that must be reached to assure that hazards have been controlled.  

An example would be that “all sausage products must be cooked to 155
o

F for 15 seconds.”  
 
Each CCP will have at least one (possibly more) preventive measures that need to be controlled to assure this 
prevention, elimination or reduction of food safety hazards.  To be effective, each critical limit should be: 

 
1. Based on proven factual information.  A few ways that information and recommendations for 

appropriate limits can be obtained are: from regulatory requirements, scientific literature, and 
consultation with experts. If regulatory requirements exist they must be met or exceeded.  
 

2. Objectives are measurable or observable, such as time and temperature.  
 

3. Appropriate and reasonable for the food product and operation. You should consider the type of 
equipment, the volume of product being produced, how the critical limit will be monitored and 
frequency of monitoring.  

 
4. Specifics. When drafting your critical limits be specific in your language. Use action words, and be 

specific when naming people and equipment. An example could be “bake, uncovered in preheated 
350

o

F oven to an internal temperature of 165
o

F for 15 seconds.”  
 
The HACCP team will find that many critical limits for your identified CCP’s have already been established.  

 
In some cases you’ll need more than one critical limit to control a particular hazard. For example, the typical 
critical limits for cooked beef patties are time/temperature, patty thickness, and conveyor speed. It is 
important that you identify all the critical limits for each of your products.  

 
Making sure each Critical Control Point has critical limits is the responsibility of each establishment. The HACCP 
team may want to get help from outside HACCP experts when establishing critical limits.  Remember that the 
critical limits must be able to maintain control over the food safety hazard. Once the team has identified all the 
limits, enter them onto the Critical Limits form.  
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Working with the “Critical Limits” Form  
 
For each CCP the Example Facility has a separate page of critical limits.  

 

1. Under the “Limit” heading. The Example Facility noted an internal temperature of 165
o

F for 15 seconds as 

the established critical limit. They then decided that the preventive measure of cooking at 190
o

F oven 
temperature for 3 hours would satisfy the critical limit.  

 
2. Under the “Source” Heading. The Example Facility’s first source is regulatory and scientific. They decided to 

take the established regulatory limits and use them, but then they also sent out samples of their finished 
product to be scientifically analyzed. The results of the lab tests confirmed that their critical limits were 
enough.  

 
[The source is the “evidence” that backs up your critical limits. The source provides that the critical limits 
you cite will effectively control the food safety hazards.  Sources for critical limits can be scientific, 
regulatory or historical. The HACCP team has to find at least one source for each of your critical limits, but 
you can always put more if you want.]  

 

 
When determining your critical limits make sure you file your supporting 
documentation with your HACCP plan. This documentation will help validate that the 
limits have been properly established. These could be things such as letters from 
outside HACCP experts, or scientific reports, or lab test results. By holding onto these 
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supporting documents you also provide verification material when needed. 
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Principle 4: Establish Monitoring Procedures  
 
Monitoring involves a series of observations and/or measurements that are used to make sure a CCP is under 
control. The HACCP team can think of monitoring activities as the checks-and-balances for each CCP.  When 
someone monitors, they are “checking to see” that the critical limits are being met.  

 
What are the 3 things monitoring can do for you?  

 
 Shows you when a deviation from a critical limit has happened. For example, an employee tests the 

temperature of some beef patties and discovers that the internal temperature has gone above the 

established critical limit of 40
o

F. If not caught here, this would be a potentially serious health risk to 
consumers.  

 

 Helps you identify trends in your process that will allow you to predict a loss of control at a CCP.  For 
example, a facility may monitor the temperature of a cold storage area at 6 a.m., 8 a.m., and 10 a.m. Each 
time, the temperature is within acceptable limits, but it is steadily climbing toward the high end of the 
range. This information points towards a trend, and the facility should take action to prevent the 
temperature from exceeding the critical limits.  

 

 Produces written records for use in future HACCP plan verification steps. Written monitoring records will 
prove very valuable to your operation, should a serious problem along the production line occur.  The 
records you keep prove that your company has established and carried out effective monitoring techniques.  

 
Monitoring procedures can be thought of as continuous or non-continuous.  

• Continuous monitoring is the constant monitoring of a critical control point.  
• Non-continuous monitoring is the scheduled monitoring of a critical control point.  

 
Continuous monitoring is always preferred when feasible. Continuous monitoring at a CCP is usually done with built-
in measuring equipment, such as a recording thermometer used at a cooking step. This type of monitoring is 
preferred because it yields a permanent record. To make sure these activities stay accurate, you need to regularly 
check the monitoring equipment to make sure that it is calibrated correctly.  

 
If continuous monitoring isn’t feasible for your CCP then the HACCP team will need to establish non-continuous 
monitoring procedures. Non-continuous doesn’t mean random.  The team should decide in the development phase 
what the monitoring schedule should be. When you use non-continuous monitoring, make sure that it’s scheduled 
often enough to keep the food safety hazards under control.  Expert advice from people with knowledge of practical 
statistics and statistical process control will be important in making your decisions. Types of non-continuous 
monitoring procedures include visual examinations, monitoring ingredient specifications, measurements of pH or 
water activity (Aw), taking product temperatures, etc.  

 

Who’s Responsible? 
  
Make sure to assign a specific person to be responsible for the monitoring of a CCP.  The Example Facility has a 
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designated shift leader/cook who is responsible for monitoring the cooking CCP.  The person who actually does the 
monitoring must be the person who signs and dates all the records at the time of monitoring. 

 

 

 

Monitoring will be most effective when:  
• The HACCP plan clearly identifies the employee(s) responsible for monitoring.  
• Employees are trained in the proper testing procedures, the established critical limits, the methods of 

recording monitoring results, and the actions to be taken when critical limits are exceeded.  
• Employee(s) understand the purpose and importance of monitoring.  

 
The last step in establishing your monitoring procedures is to develop the Monitoring Log(s) where the monitoring 
person will record the date for each CCP.  Due to the variety of monitoring procedures, the HACCP team may need 
to developed different logs to record the monitoring data at different CCP’s.  When your HACCP system is up and 
running, you will use these logs to track the day-to-day HACCP activities.  Sample logs are provided in the Appendix.  

 

Working with the “Monitoring Procedures” Form   
 
The form that is shown as an example on the next page is to be used as a tool in the development of your HACCP 
plan.  The information on this form is the “Who, What, When and How” of monitoring.  
 
For the Example Facility:  

• The Who is the cook on duty.  
• The What is the temperature of the oven.  
• The When is non-continuously - every 60 minutes, (+ 5 minutes), and  
• The How is with the oven temperature gauge.  

 
The Example Store felt this type of non-continuous monitoring would be effective because of the consistent heat 
environment of the oven. Their logic was that if the temperature taken at the beginning and end of the cooking 
cycle was the same, it could reasonably be assumed that it was okay for the whole cooking cycle.  
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