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What is HACCP 
• Hazard Analysis and Critical Control 

Point planning 

•	 HACCP= science-based planning 
document 

–	 Pathway based management 

–	 Facilitated discussions identify prevention 
methods and actions to control non-targets 
from the process 

–	 Conceptual risk assessment and risk 
management to identify practical alternatives if 
needed 



Origin of HACCP 
•	 ”…a program for the astronauts focuses on 

preventing hazards that could cause food-borne 
illnesses by applying science-based controls, 
from raw material to finished products.” U.S. 
FDA website 

http://www.cfsan.fda.gov/~lrd/bghaccp.html 

http://www.cfsan.fda.gov/~lrd/bghaccp.html


•	 The HACCP concept had its origin in the USA and stands for "Hazard Analysis 
Critical Control Point". 

•	 1958- Foundation of the NASA (National Aeronautics and Space Administration) 

•	 1959- Development of the HACCP concept to assure one hundred percent 
safety of food to be used in space. 

•	 1971- The HACCP system was published and documented in the USA. 

•	 1985- The National Academy of Science (NAS) recommended the use of the 
system. Worldwide the system became used and the FAO/WHO Codex
Alimentarius (Food and Agriculture Organisation/World Health Organisation) 
cited the system in the Codex. 

•	 1993- The European regulation 93/43 EG from 14.7.93 provides the use of the 
system for the production of food. 

•	 1998- With coming into force on the august the 8th of 1998 the Hygiene 
Verordnung (German hygiene Rule) demands the use of the HACCP system in
Germany. 

Source: http://www.ourfood.com/HACCP_ISO_9000.html#SECTION001600400000000 

http://www.ourfood.com/HACCP_ISO_9000.html#SECTION001600400000000


HACCP as a Standard

•	 National Academy of Sciences 

•	 FAO/ WHO Codex Alimentarius Commission 

•	 National Advisory Committee on Microbiological 
Criteria for Foods 

•	 2008 it is being considered for incorporation into
American Society for Testing and Materials
(ASTM) International 

•	 Pests in plant trade ? 



HACCP for NRM 

••Sea Grant develops ANSSea Grant develops ANS--HACCPHACCP

••Train NR Agencies and bait industry (e.g.,Train NR Agencies and bait industry (e.g., 
wild bait fish)wild bait fish)

••USFWS modified HACCPUSFWS modified HACCP



Systematic Steps in HACCP Planning 
(HACCP manual p. 3-1) 

• Step 1 - Activity Description 
(who, what, when) 

• Step 2 – Identify Potential Hazards 
(unintentional) 

• Step 3 - Flow Diagram 

• Step 4 - Hazard Analysis Worksheet 
(prevention and control points and methods) 

• Step 5 - HACCP Plan Form 
Ken A. Langeland, University of Florida, 
www.forestryimages.org 



Key HACCP Terms 
(HACCP manual p. 6-1) 

• Target 
• Non-target 
• Pathway 
• Risk  
• Control Point 
• Critical Control Point 

Glossary, Chapter 6 

www.mainemaritimemuseum.org 



Key HACCP Terminology 


• Target  - whatever is  
intentionally being moved
from place to place 

•	 Non-target - any species 
that may be present in
the action area, but is not
the species for which an
action was initiated; aka
hazards 



Key HACCP Terminology 

• Pathway - an activity or 
process through which a 
species is transferred to a 
new location where it 
could become invasive 

• Risk - an estimate of the 
likely occurrence of a 
hazard 

www.fws.gov/.../slide0059.htm 



Review of HACCP Terms 

•Target 
•Pathway 
•Non-target 
•Control Point 
•Critical 
Control Point 



Review of HACCP Terms 



Bananas= target 



Pathway= collecting 
bananas and 
delivering them to 
America 



Poodles= non-target 



Key HACCP Terminology 


•	 Control point - any step at 
which potential hazards 
can be controlled 

•	 Critical control point (CCP) 
- the best point, step, or 
procedure at which 
significant hazards can be 
prevented or reduced to 
minimum risk 



Control point ?
Control point ?

Collecting bananas, loading 
bananas into cargo net, 
arranging bananas on boat, 
putting bananas into cargo 
net, lowering cargo net onto 
shore in America, unloading 
cargo net in America 

Critical control point ?Critical control point ?

Prior to net being loaded 
onto shore in America and 
poodles being released 



HACCP WIZARD 

Image from www.allposters.com 

http://www.haccp-nrm.org/ 







Prevention through HACCPPrevention through HACCP



www.ctahr.hawaii.edu/watershed/image/katie.jpg 



http://www.delta.dfg.ca.gov/afrp/index.asp 



Ken A. Langeland, University of Florida, www.forestryimages.org 



Conclusions: 
• Pathway based (aquatic and terrestrial) 

• Prevention and Control 

• Agencies and Partners 

• Proven history in other 
industries 

http://www.haccp-nrm.org/ Ken A. Langeland, University of Florida, 
www.forestryimages.org 


