Operational
Prerequisite Programme
Training Guide




Operational PrerequisiteRroBaifiies

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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ISO 22000 RequIrEmeniNor;
Prerequisitelprogiamimes

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.
¢ W

v ﬁ
'm International
5 - Food Safety & Quality Network



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

Operational PrerequisiteRrosaifiies

An operational PRP is defined in ISO 22000

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
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Identifying GperationaiiPreregsite
Progiamimes

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

o Use the simple steps to assessing Hazard significance
generating a ratingof 1 -9

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

o 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
v ‘HR'CP Calculator to assist in your assessment.
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ldentitying Operatione S1LE

Programme

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 ASSsessment

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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SO 22000/ mplemeEntaion
Classification oiRGontrolNVIEaSURES

The ISO 22000 HACCP Calculator can be used to
help select and categorize control measures:

m@ HACCP Calculator Instruction 2
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ISO22000 I mplEMmentaion
Classification offControlNVIEaSUiES

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. NEE
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e) Assess the severity of the consequence(s) in the case of failure in
its functioning:

| TS e HACCP Calculator Yoghort Plas. . e
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1+ HAZARD ANALYSIS AND CRITICAL CONTROL POINT CALCULATOR
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3 Assessment of control measures
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2 Pastacirisation Survival of pathogens due to Insutfickent | Automatic monitoring on pasteurisar -
temperatura and divert 3t 37 °C 3 3 L
2 pe Pastaurisation S“N;v" ol pathtigant é” 1 fnsafficiant Maximum flow rate venfied 2 3 s
o 27 Culture Addition/Mixing Contamination with foreign bodies by poor| Tralned competent operator following
[ hygienic procedures 2 2 .
. 27 Culture Addition/Mixing COHHMIMII?H with hair by poor hygsenic | Trained competent operator following
o Ladisssbythacoaeater | hygienicorocadyres 2 12 B
> w 2B Storage Yoghurt Tank Growth of Pathogens Workihstrpetion In 9'“"':"" adhesed = i3 g
. 2 28 Storage Yoghust Tank Growth of Pathogens & production of Work instruction in place de adbered T
toxing to/time & product oM orotile checked to| 3 3 Y
39 28 Storage Yoghurt Tank Contamination from broken site glass Check at start up/breakage procedure 3 3 o
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SO 22000 Selectionianc
CategorizationloiiControilVieasures

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.

Assessment of control measures
Proceed to Decision Tree
Review Control Measure and if to use Decision Tre
Stop at this point not a CCP. Implement as an OPRP
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HACCP Decision

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.

L !
N_nl
Yes |
1 Is control at this step for safety? —= Yes |

o) —— )

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

3 \
No

Q3. Could contamination occur at I Yes |
unmptd:la Iﬂ\fﬁﬂl ar increase
to unacceptable Iaw?{u]?

NO |——=Not a CCP —t@




Determine the GriticallControPoINRGS

Q1 Are control measures in places for the hazard?
Enter Y or N in the appropriate box.

wwle HACCP Caicul
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HAZARD ANALYSIS AND CRITICAL CONTROL POINT CALCULATOR
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Assessment of control measures
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a |.A .8
Decision Tree ‘
= NOTaccP |
N = Check
= CcCP

HACLP Q0L Process How
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nl 2 Homogenisation SOt oM ! CIP to specification 2 2 |
—
" Pastaurisstion Survival of pathagensdue to | Automatic monitoring on pasteuriser N wl("li-'-".i?
3 insutticiant temparature and divert at B7°C s | 3 104
24 Pastewrisation VAL N ek o0dto Maximun flow rate vedihad n
3 inslicant holding 2 3 Are Cootrol Measures n place for the
o Pazard?
28 Storage Yoghurt Tank Growth of Psthogens xv;‘ori instruction i place and adhesed 3 3 Ermer Y for Yes of N for Mo N Y
2 B red
Do not leave blank
28 Storage Yoghurt Tank Growth of Pathogens & Work instruction in place and adhared Stop at the pont £ tha cul hecomas
L or t f % (8 cobured N Y
¢ i P bet
2 Storage Yoghurt Tank Contamination from dirty Cl bg ore each production day and )
30 o disinfection bafore Start up 2 2
[l
39 28 Storage Yoghurt Tank Conpaanicion frosy troked Check st start up/beesiage procedure 3 3 E
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Determine the Criticaliee

A red cell indicates a CCP.

(CCPS)
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: HAZARD ANALYSIS AND CRITICAL CONTROL POINT CALCULATOR
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3| Assessment of control measures Dacision Tree | |4
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L) = CCP
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Enter Y for Yes
N for No
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r r 2 3 4
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Step ©
$Step Description Mazards dentified Control Measure ¥
1w %
n 23 Homogenisation ContatinstionYom CIf CIP to specification 2 2 ] o |
" Pastaurisstion Survival of pathaogensdue to | Automatic monitoring on pasteuriser -
2 insuttiiont temparature 3nd divert 3t §7°C B | B
24 Pastelrisation Vv N 7 ek o0dto Maximun flow rate venihad
24 ansyflicant holding 2 3 0
3¢ 28 Storage Yoghurt Tank Growth of Psthogens e plxe 2hd sdherdd 3 iy N
Growth of Pathagens & e Wil 2 SUGRGUANT 5D BRTWIILA OF
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35| 28 Storage Yoghurt Tank Contamination from broken | oy ack st start up/beesiage procedure | o N I z;::om‘ pont ¥t <ol Becomis
M 40 M HAC Q0L Process How | Hazard Calculator
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ISO 22000/ Implementation
Classification oz ControlNVIeasuies

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.

he summary in the columns U - W on the next
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Validation of: CCP:SianciOperauod
Rrsrequ SILEIEFOEIAMINIES

HACCP Validation - CCP 1

Product Categorny L Pasteurization
Sitep Mumber 24
Hazard Survival of pathogens

Mlinimum pasteurisation kemperature

Control Meazure of 87 'C iz applied

Applicabl
W alidation Methods EE === Comments
‘tes Mo
Third Party Scientific Walidation " CODEX quidance
Historical Knowledge

Simulated Production Conditions

Caollection of Data in normal production

Admiszible in industrial practices

Statiztical Programmesz

Mathematical Modelling

Conclusion

Internal Walidation Beguired ¥ | 1

Minimum requirements for the
pasteurization of milk are T1.7°C

o far 15 seconds. This plant halds
product for 300 seconds.
CLCP Confirmed s ]
Authorized bulMame]:
Signature:

"CO0E OF HYGIEMIC PRACTICE FOR MILE AMD MILK PRODUCTS CACIRCF
Frocess management
Ferformance criteria

Az C. burnettii is the most heat-registant non-sporulating pathogen likely to be
pre=ent in milk, pasteurization is designed to achieve at least a B log reduction of C.

burreettii in whole milk. (42 milkFat).

Frocess criteria

According to validations carried out onowhole milk, the minimum pastearization
conditions are those having bactericidal effects equivalent to heating every particle
af the milk ta 72 °C for 15 seconds [continuous Aow pasteuarization] or 63 'C for 30

HACCP Validation - OPRP 2

| | |
Froduct Category i Erorage Toghurt Tank
Ztep Mumber 25
Hazard Contamination From qlarrdperrpex
Control Mleazure Che<zking the Safeky Glarr
“alidation Pethod= ~pplicable Co [ 7]
Ves ' (=]

Third Parky Scic_nl:ific "\."a_lidal:i-a-n

i:torica_l Enowledge

Zimulated Production Conditions

Collection of Data in normal production
LiqhtingLight
Fizkurerrhallbe
protected ko cnrure

Admizsible in industrial practices o thak mq'mrml'r'_
produsktor cquipmen
arc nak cantaminakte
inthe carc of
breakager.

Zkatiztical Programmes

PAAsthematical Modclﬁq

Concluzion
Internal Walidation Beguired ™ l s |
Frerequiste controlz are sufficient ko
reduce the liklihood of

Stsumois contamination. The zignificance of
the hazard iz reduced by praduct
OPRP Confirmed R | ]
Aul:h-o-ri_-:c-d bl.lI'Na_rnc'l:
Zignature:

Startup che<kr ko
erorurcrafety qlanr ir
PRF “erification required intactpriorkortark
ap - Y GR 005 Yoqure

Fartcurizerlog

P& 220:2005 104 Physical contamination Where glaszs
and!ar brittle material are uzed, periodic inspection

"
requirements and defined procedures in caze of breakage
shall be put in place.
Glazz breakage records shall Be maintained. v
Easzced on hazard azzessment, meazurez shall B put in placs -

o prevent, conkrol or deteck potential contamination.

minutes [batch Eagteurizatinn].
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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

ISO 22000 HACCP=CEREXAIMPIE:

A B c D 3 F G H I 1 K L M N [e] P 5 I U v W
1 |HAZARD ANALYSIS AND CRITICAL CONTROL POINT CALCULATOR
2
3 Assessment of control measures Decision Tree
4 Proceed to Decision Tree = NOT a CCP
5 Review Control Measure and if to use Decision Tre) = Check
6 Stop at this point not P. Implement as an OPRP = CCP
o ﬁ, 2 =
5 o = £ = L
P . - |2 8| 5[37] ¥
7 r ' i o S ? o |3 o 3
= o |8 = - §
SR R CH
5 e n |8 sl & 1= g aol= >l 3 =
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a = - = _ -
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i c |22 g ﬁ |5 al58]l=s|" T
- gz |aa@e|l2alzal 2 N I
s ol TElE fgeEzEEEl cl® =
¥ n -1 2 wom|z 8|2 = = =
t al & = |z FEERLE o R
ific Detai . g - = | =1~ a a P P
K= Step Description Hazards Identified rErs = E‘Kllﬂll"g.PH:’rEqulsltE.P SELE Control Measure ¥ £ 7 e = i 7l7 = 2 o P
7 Number Hazard Category | which assist in controlling the Hazard e a = o = a
2 L]
L Survival of pathogens due . . . . Automatic monitoring on pasteuriser
24 Pasteurisation Microbiological 2. Manufacturing Control . -
11 toinsufficient oF £ and divert st 87 °C 2 2 res thared 10nd of thrick of fyuiring Lo g synerg il
Survival of path d
12 24 Fasteurisation utr:li:iuuﬁ'l:iaen:f;:sin:E Microbiological 3. Monitoring Equipment Maximum flow rate verified 2 3 v
Storage Yoghurt . . . . Work instruction in place and adhered
13 28 Tank Growth of Pathogens Microbiclogical 2. Manufacturing Control toftime & product pH profile checked 3 3 e redudn of projnd of tifailure ffe-thre|ific buth v v
Storage Yoghurt Growth of Pathogens & . . N . Workinstruction in place and adhered
28 Microbiological 2. Manufacturing Control .
14 Tank production of toxins o8 £ to/time & product pH profile checked 3 3 e redugh of prgnd of thfailureffe-threfific butd syner| ¥ il
28 Storage Yoghurt ’CDI'ItEI'I'III'IEtIDI.'IfI'DI'I'IdIITY Microbiological 4 Mansgement of Cleaning CIP b?h‘:tre EE.th production day and y
15 Tank plant/eguipment disinfection before start up 2 2
5t Yoghurt Contamination fi
16 28 ura-grzn:g “ br:uakr:r::t;::a::m Physical Control of Brittle Materials Check at start up/breakage procedure 3 3 tIErr: -
17
18
M 4 » M| HACCP 001 Process Flow | Hazard Analysis Calculator .~ HACCP Plan .~ OPRP Plan .~ CCP 1 Validation .~ CCP 2 Validation [Tl m

Ready
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ISO' 22000 HACCPS=

OPREMEXAIIPIE

So let’s look an example where a control
measure is categorised not as a critical control
point but an Operational Prerequisite
Programme.

A B c D 3 F G H I 1 K L M N [e] P Q 5 I v
1 |HAZARD ANALYSIS AND CRITICAL CONTROL POINT CALCULATOR
2
3 Assessment of control s Decision Tree
4 Proceed to Decision Tree = NOT a CCP
5 Review Control Measure and ifto use Decision Tre] = Check
& ntasand = CCP
o i, 2 =
s ol = LE| e
i T TISE| 5|27 g
7 e | BleFle2|az
s | BT |2gf28lze]72] &
GO e B ) el el - &
i |Z3lE fas|zZ|adleas]s
s8]l F (32 2|5s(2d(FF
8 e LI - svi' ERE B B Y [+ a
r i |w 2] S se 8a|xg|s sls=] 2 3 4
i Ba|l3 [F2|E2|ee(2&52
i c |2 & o = |5 Sl=w T o
g2 (B32812z[58| 2 P
9 £l ile |5a[s2]58 E! 7 L
L ila ["EIES|a5]E | s R
. L o = S = =5 = P
Step Step e — Specific Details f I':lfmng_ht_atew.nsmel’mpm . [ T 5 Ei 3% “3 p
7 MNumber Hazard Category | which assist in controlling the Hazard 2 a = o = a \
Z g
Storage Yoghurt Contaminatien from

28

Tank

broken site glass

Physical

Control of Brittle Materials

Check at start up/breakage procedure

W 4 » ¥ | HACCP 001 Process Flow | Hazard Analysis Calculator ~ HACCP Plan .~ OPRP Plan _~ CCP 1 Vaidation _~ CCP 2 Validation | [l

Ready |
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ISO'22000 HAC

CIP daily and before use is implemented as a
Prerequisite procedure.

A B c D 3 F G H I 1 K L M N o B Q R 5 L U v W
1 |HAZARD ANALYSIS AND CRITICAL CONTROL POINT CALCULATOR
2
3 Assessment of control s Decision Tree
4 Proceed to Decision Tree = NOT a CCP
5 Review Control Measure and if to use Decision Tre) = Check
6 5t P. Implement as an OPRP = CCP A
o o = 1
5 o = Tl = ()
2 - = (e E| 5|27 ¥
7 r ! i o ] = Flo 217 = 3
5 3 | = o %5 E— 9= T &
= 2| o slzalzas 2 q
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8 o lgy'?.%i'}i::z“'%ggiﬂ alal|a
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s gz |aa@e|l2alzal 2 c P
9 i S N A ER A A c|? =
¥ n =1 3 |u @]z 8|2 = = -
t ald = |z FEERLE o R
. - = c - = | = = | o =] P P
Step ‘ption Specific Details/ |  Existing Prerequisite Programmes Control Measure v T e gi ilz=]| 2 P
7 MNumber Hazard Category | which assist in controlling the Hazard 2 a = o = a
2 L]
L Survival of pathogens due . . . . Automatic monitoring on pasteuriser
24 Pasteurisation Microbiological 2. Manufacturing Control . -
1 to insufficient b £ and divert a£ 87 °C ER 2 thared 10jnd of irisk of fuiringhed to g syner ¥ v
) . Survival of pathogens due . . . L ) ) )
24 Pasteurization Microbiological 3. Monitorin, uipment Maximum flow rate verified
1z to insufficient holding o8 £ Equip 2 3 v
Storage Yoghurt . . . . Work instruction in place and adhered
28 Growth of Pathogens Microbiclogical 2. Manufacturing Control .
13 Tank o8 oE! g to/time & product pH profile checked 3 3 e redugn of prognd of tfailure fe-threlific butf syner| N ¥ "
Storage Yoghurt Growth of Pathogens & . . N . Workinstruction in place and adhered
28 Microbiological 2. Manufacturing Control .
14 Tank production of toxins o8 £ to/time & product pH profile checked 3 3 e redugh of prgnd of thfailure fe-threfific butf syner] ¥ N ¥ il
28 Storage Yoghurt ’CDI'ItEI'I’III'IEtIDI.'IfI'DI'I'IdIITY Microbiological 4 Mansgement of Cleaning CIPbl.zﬁ.JrEEa.:h production day and .
15 Tank plant/eguipment disinfection before start up 2 2
5t Yoghurt Contamination fr
28 arages Yoghu " amlna- teniram Physical Control of Brittle Materials Check at start up/breakage procedure
16 Tank broken site glass El E]
17
18

M 4 » M| HACCP 001 Process Flow | Hazard Analysis Calculator -~ HACCP Plan - OPRP Plan .~ CCP 1 Validation - CCP 2 Validation [IJHl[ m
Ready |
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That’s the end of this
training package

Thank you for attending
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