November 15, 2005 (11:30am-5:00 pm) 

November 16, 2005 (8:00am-12:30 pm)

Title:  Understanding HACCP Based Food Safety Program 

Proposed Agenda/Description of Program:

HACCP: An overview and update 

The Nuts and Bolts of HACCP: 


Hazard analysis: Identification of areas within food service operation where food safety problems might occur


Critical control point: Identify critical steps within the food service operation (such as 

cooking, reheating or cooling) so that food safety will be assured


Establish critical limits: Learn how to establish lower or upper boundaries for selected 

processes or parameters (such as time, temperature, pH or water activity) by using 

research-based data.


Control measures: Learn to establish control measures using research-based information to identify steps or strategies to reduce possibility of food contamination.


Establish corrective action: Learn how to correct or mitigate problems when the critical 
control point is not achieved.

Practical approach of HACCP: Putting the HACCP to work and strategies for implementing 
the HACCP.

Documentation of HACCP: Writing Standard Operating Procedures (SOPs); Standard 
Sanitation Operating Procedures (SSOPs).


Since the USDA/FNS HACCP Curriculum will be utilized for this training, the Florida Department of Education will be the collaborator. 

.

Contact person:  Amy Simonne

Telephone: 352/392-1895 x232

E-mail: Asimonne@ifas.ufl.edu

