¢
OtleyCoHege(

Food Safety
Management Systems

Carolyn Leggett
Wednesday 215t March




OtIeyCoHeg@(.
Results of Poor Food Safety
* Food poisoning, death

* Closure of business
* Fines/imprisonment/Civil action
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What is HACCP?

» Stands for Hazards Analysis Critical
Control Points

* Devised by NASA in 1959
* Food safety management system
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HACCP In its simplest form

INDENTIFYING
HAZARDS

CONTROL
MEASURES
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SFBB

o Safer Food Better Business

 Alternative food safety scheme for smaller
businesses

* Packs and training available from local
EHO’s
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Next Steps

*Food safety reviews available through
ERFI

*Speak to Jonathan and Judy

*Attend a training course at Otley
College or Poultec
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Thank you

Any questions?



