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 Food safety requirements and several food safety and food quality control 
regulations 

 HACCP - the most common quality standard 

 In global trade :

British Retail Consortium (BRC)

International Featured Standards (IFS)

Global Food Safety Initiative (GFSI)

European Food Safety Inspection Service (EFSIS)
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 The quality of food is dependent on the product safety

 The guarantee the producer gives to the consumer that the food is safe and will not 
cause any sickness or other harm 

 To ensure this, producers have to work according to the HACCP-system 

(Hazard Analysis Critical Control Point)
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 HACCP is an internationally recognized control system developed by NASA

 HACCP is firmly established and incorporated in food safety legislation
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 A system of food safety management that is

 Science-based and systematic; Preventative; Applicable 
throughout the food chain

Well established GMP programs before applying 
HACCP



Assuring Food Safety

Emphasizing from end-product testing to preventive control of critical 
aspects of producing safe foods

 Identifying potential food safety problems

 Determining how and where these can be controlled or prevented

 Describing what to do and training the personnel

 Implementation and recording
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 Seven HACCP Principles:

1. Conduct hazard analysis

2. Determine critical control points (CCP)

3. Establish critical limits

4. Establish system to monitor control of CCP

5. Establish corrective action

6. Establish verification procedures

7. Establish documentation
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HACCP-based systems must apply all 7 principles

HACCP is product and process specific

Government and industry organizations have an important role to play 
in supporting SLBDs (Small and Less Developed Businesses) to apply 
HACCP-based systems
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 Codex Alimentarius Commission adopted the revised Code of Practice 
(General Principles of Food Hygiene (CXC 1-1969) and its HACCP annex) on 
September 25, 2020.

 In the revised document, the focus is on management’s responsibilities for 
creating a positive food safety culture for all employees in the organization. 

 The revision can be summarized as follows:

 A new look
 A reformatting of the clauses within the text
 Expansion of some existing guidance
 Several new clauses
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Source: Codex Principles of Food Hygiene 3.0. Food Safety Magazine 
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Source: Codex Principles of Food Hygiene 3.0. Food Safety Magazine 



ISO (International Organization for Standardization) 
provide a platform for developing practical tools 

through common understanding and cooperation 
with all stakeholders on board

http://www.iso.org/iso/home/news_index/iso-in-action/food.htm FDE408-FQC-Kezban Candoğan 11
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ISO Standards in Action
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The world’s largest developer of voluntary International Standards

ISO is a network comprising the national standards institutes of 167 (As 
of March 2022) countries

ISO standards facilitate trade, spread knowledge, and share 
technological advances and good management practices
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https://www.iso.org/members.html

ISO members are the foremost standards organizations in their countries and there is only one member per country. 

Each member represents ISO in its country.


