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Operational Prerequisite Programmes 

Operational prerequisite 
programmes are put in 

place for significant hazards 
that are not controlled in 
the HACCP plan at Critical 

Control Points. 
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When selecting and/or establishing PRP(s), the 
food safety team will need to consider and utilize 
appropriate information such as statutory and 
regulatory requirements, customer requirements, 
recognized guidelines, Codex Alimentarius 
Commission (Codex) principles and codes of 
practices, national, international or sector 
standards. 
Prerequisite programmes will need to be 
appropriate, implemented across the entire 
production system and be approved by the food 
safety team. 
 
 

 
 
 

ISO 22000 Requirement for 
Prerequisite programmes 
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Operational Prerequisite Programmes 

as a prerequisite (PRP) identified by the 
hazard analysis as essential in order to control 
the likelihood of introducing food safety 
hazards to and/or the contamination or 
proliferation of food safety hazards in the 
product(s) or in the processing environment 

An operational PRP is defined in ISO 22000 
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Identifying Operational Prerequisite 
Programmes  

Use our unique HACCP Calculator ISO 22000 to help 
identify your Operational PRPs: 

 

 Use the simple steps to assessing Hazard significance 
generating a rating of 1 – 9 

 The calculator automatically highlights significant 
hazards which require critical control point assessment 

 Significant Hazards that are not included in your 
HACCP plan should be controlled by Operational 
Prerequisite programmes 

 

Refer to the HACCP Training Guide - ISO 22000 Module 
2014, ISO 22000 HACCP Calculator Instructions and the 
HACCP Calculator to assist in your assessment. 
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Identifying Operational Prerequisite 
Programmes  

We will now go through the 
steps to identifying Operational 

Prerequisite Programmes. 

 
 

Refer to the HACCP Training Guide - ISO 22000 Module 
2014, ISO 22000 HACCP Calculator Instructions and the 
HACCP Calculator to assist in your assessment. 
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Hazard Assessment 

7.4.3 Hazard assessment 

A hazard assessment should be conducted to 
determine, for each food safety hazard 
identified, whether its elimination or 
reduction to acceptable levels is essential to 
the production of a safe food, and whether its 
control is needed to enable the defined 
acceptable levels to be met. 
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The ISO 22000 HACCP Calculator can be used to 
help select and categorize control measures: 
  
 
 

 

 

ISO 22000 Implementation 
Classification of Control Measures  
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Control measures will not be subject to the 
next stage and determining if they are 
critical control points if the food safety team 
decides based on their assessment as per 
Clause 7.4.4 that this is not necessary or 
feasible. These control measures will be part 
of the Operational Prerequisite Programme 
Plan. 
 
  
 
 

 

 

ISO 22000 Implementation 
Classification of Control Measures  
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ISO 22000 Selection and 
Categorization of Control Measures  

e) Assess the severity of the consequence(s) in the case of failure in 
its functioning: 
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ISO 22000 Selection and 
Categorization of Control Measures  

So now you will have assessed the control measures as per ISO 
22000 Clause 7.4.4. 
Based on this assessment of control measures there are 3 results:
  
1. Proceed to Decision Tree    
2. Review Control Measure and if to use Decision Tree 
3. Stop at this point not a CCP. Implement as an OPRP or consider 

alternative control measures. 
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HACCP Decision Tree 

Now in order to decide 
if a Hazard control is a 
Critical Control Point 

and in the HACCP plan 
we use the decision 

tree to help us.  



Determine the Critical Control Points 
(CCPs) 

Q1 Are control measures in places for the hazard?  
Enter Y or N in the appropriate box. 
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Determine the Critical Control Points 
(CCPs) 

A red cell indicates a CCP. 
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The food safety team have now decided if control 
measures are to be part of Operational Prerequisite 
Programmes or the HACCP plan.  
 
Critical Control Points identified are included in the 
HACCP plan. 
 
Significant hazards that are not CCP’s should be 
controlled by Operational Prerequisite Programmes. 
 
Other hazards identified in the Preliminary Hazard List 
should be controlled by Prerequisite programmes. 
 
See the summary in the columns U – W on the next 
slide. 

 
  
 

ISO 22000 Implementation 
Classification of Control Measures  
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Validation of CCP’s and Operational 
Prerequisite Programmes 
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ISO 22000 HACCP - CCP Example 

Q2 Does the step eliminate or reduce the hazard to 
an acceptable level? 

Yes  - Y is entered into the box which turns red. 
We stop at this point as it is a critical control point 

 

 

 

 

http://www.ifsqn.com/forum/index.php/store/product/19-fssc-22000-food-safety-management-system-for-food-manufacturers/


ISO 22000 HACCP - OPRP Example 

So let’s look an example where a control 
measure is categorised not as a critical control 
point but an Operational Prerequisite 
Programme. 
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ISO 22000 HACCP - PRP Example 

CIP daily and before use is implemented as a 
Prerequisite procedure. 
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That’s the end of this 
training package  

 
Thank you for attending 


