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WARM-UP/ DISCUSSION

WRITING

TASK

Is the quality of the ready-for-consumption food products a natural 
attribute of theirs or is it influenced during the production process?

1
1

Answer the question:

Fill in the table below with information in the respective two columns: 

ANSWER:

Things I already know 
about food products 

safety

Things I want to find 
out about food 
products safety

TASK

2a
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READING

Read the following text and try to identify 
any unknown words:

Hazard Analysis and Critical Control Point (HACCP) 
in a Nutshell

H A C C P

Control PointCriticalAnalysisHazard

The HACCP system was first implemented in 1959 by Pillsbury, 
USA, in its NASA research and food design projects for NASA’s 
US space programs.

For public consumers, HACCP has been presented at the 
National Food Safety Conference since 1971. Due to the 
fact that this HACCP concept has proved to be an extremely 
valuable and effective tool in obtaining safe food, it has 
begun to be used in all processing areas in the food industry 
as a food safety guarantee system. HACCP ensures the control 
of all processes in the manufacturing process stream by using 
operational control and/or continuous monitoring techniques 
at the critical points. The preventive principle underlying 
the HACCP system is: Build quality and safety in a product 
before inspecting the finished product!
  
HACCP is a key tool of quality management to ensure food 
safety (innocuity), based on risk identification, assessment, 
prevention and monitoring.

TASK

2b
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READING

The main terms used in HACCP

Hazard 
a property of a biological, chemical or physical nature 
that can make the food unsafe for consumption.

Risk 
an estimate of the likelihood of hazard occurrence.

Food safety (innocuity) 
framing the characteristics of food commodities, according 
to the hygienic and sanitary prescriptions, 
in order to remove microbiological, chemical, biological 
etc. factors.

Control 
conducting an operation, stage or process so as to achieve 
a certain level of desired performance.

Control point (CP) 
any point, operation or technological phase in which 
biological, physical or chemical factors can be 
controlled, but where the loss of control does not 
endanger the health or life of the consumer.

Critical Control Point (CCP) 
any point, operation or technological phase where control 
can be applied and the hazard can be prevented, eliminated 
or reduced to an acceptable level of food safety 
(biological, physical, chemical).

Critical control points 
a systematically organized concept based on identifying, 
evaluating and controlling all risks that might occur 
in the manufacturing, handling and distribution of food 
products.

Read the following text and try to identify 
any unknown words:

TASK

2b



05

Lesson3 scenario

society
HACCP

1

z

B
dm
g

5

e

READING

Critical limit 
a criterion that can be met for each measure associated 
with a critical control point; a value that separates what 
can be accepted from what cannot be accepted.

Preventive measure 
action required to eliminate hazards or reduce them 
to an acceptable level.

Monitoring 
verification by means of tests, measurements or analysis 
that the processing or handling procedures at each 
critical control point meet the established criteria.

Continuous monitoring 
uninterrupted recording of process data (e.g. temperature 
recording on a thermogram with a recording thermometer).

HACCP Plan
a HACCP-based document documenting the use of HACCP 
in an enterprise.

Preventive action 
action required to eliminate hazards or reduce them 
to acceptable levels.

Corrective action 
a measure to be taken when there are indications that show 
a tendency to lose control at critical control points 
(when a deviation occurs).

Read the following text and try to identify 
any unknown words:

TASK

2b
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Listen / read the text on the 7 principles of HACCP.
Fill in the script of the text with the fragments listed below in the right 
places so as to ensure the coherence of the text overall.

READING

TEXT

The Principles of HACCP

There are 7 principles of HACCP, which are to be described as 
follows:

Principle 1 - Conduct a Hazard Analysis
The application of this principle implies listing the stages 
in the process and identifying where significant hazards are 
likely to occur. 
Principle 2 - Determine the critical control points (CCPs)
A critical control point (CCP) is a point, step or procedure 
at which control can be applied and a food safety hazard can 
be prevented, eliminated or reduced to acceptable levels. 
Principle 3 - Establish Critical Limit(s)
A critical limit (CL) is the maximum and/or minimum value to 
which a biological, chemical, or physical parameter must be 
controlled at a CCP to prevent, eliminate, or reduce to an 
acceptable level the occurrence of a food safety hazard. 
Principle 4 - Monitor the Critical Control Points
Monitoring procedures are designed for the measurement of 
the critical limit at each critical control point and should 
describe various aspects, such as the way the person in charge 
for the monitoring and the frequency of monitoring.
Principle 5 - Establish the corrective action to be taken
Corrective actions are the procedures that need to be followed 
in order to prevent potentially hazardous food from entering 
the food chain and the steps that are needed to correct the 
process.
Principle 6 - Establish procedures for verification
This principle refers to those activities, other than 
monitoring, that determine the validity of the HACCP plan and 
that the system is operating according to the plan. 
Principle 7 - Establish documentation
A key issue of the HACCP plan is recording information that 
can be used to prove that a specific food commodity was 
produced in safe conditions, such as information on the HACCP 
team, product description, flow diagrams, the hazard analysis, 
the CCPs identified, the Critical Limits, etc.

TASK

2c
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Principle 1 – Conduct a Hazard Analysis
The application of this principle implies listing the 
stages in the process and identifying where .............
.........................................................

Principle 2 – Determine the critical control points (CCPs)
A critical control point (CCP) is a point, step or 
procedure at which control can be applied and a .........
..........................................., eliminated 
or reduced to acceptable levels. 

Principle 3 – Establish Critical Limit(s)
A critical limit (CL) is the ............................. 
at a CCP to prevent, eliminate, or reduce to an acceptable 
level the occurrence of a food safety hazard. 

1

2

3

Fill in the script of the text with the fragments listed below in the right 
places so as to ensure the coherence of the text overall.

READING

Monitor the Critical procedures for verification

flow diagrams, the hazard analysis

food safety hazard can be prevented

maximum and/or minimum value to which a biological, chemical, 
or physical parameter must be controlled

to prevent potentially hazardousfood from entering the food chain

significant hazards are likely to occur

procedures for verification

The 7 Principles of HACCP

There are 7 principles of HACCP, which are to be described as 
follows:

TASK

2c
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Fill in the script of the text with the fragments listed below in the right 
places so as to ensure the coherence of the text overall.

READING

Principle 4 – ............................ Control Points
Monitoring procedures are designed for the measurement 
of the critical limit at each critical control point 
and should describe various aspects, such as the way the 
person in charge for the monitoring and the frequency of 
monitoring.

Principle 5 – Establish the corrective action to be taken
Corrective actions are the procedures that need to be 
followed in order ...................................... 
and the steps that are needed to correct the process.

Principle 6 – Establish ................................
This principle refers to those activities, other than 
monitoring, that determine the validity of the HACCP plan 
and that the system is operating according to the plan. 

Principle 7 – Establish documentation 
A key issue of the HACCP plan is recording information 
that can be used to prove that a specific food 
commodity was produced in safe conditions, such as 
information on the HACCP team, product description, 
..........................., the CCPs identified, 
the Critical Limits,etc.

4

5

6

7

TASK

2c
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Check and enter the correct answer in the empty space. 
Please bear in mind that only one solution is correct:

 LANGUAGE PRACTICE

1

2

3

4

5

It is generally agreed that food safety hazards ............................................ 
by a well-trained HACCP team.

By performing a reliable and solid HACCP, each business owner 
................................................................. the quality of its products.

In nowadays society, customers ....................................................................
their food choices in an informed manner.

Monitoring procedures .......................................... crucial when it comes  
to preventing the occurrence of a food safety hazard.

When it was first implemented, everyone ...............................................
 that the HACCP analysis would bring more safety to the food supply 
chain.

can’t be prevented
can beprevented

can guarantee
can to guarantee

can make
could to make

can be 
are able to be

can understand
could understand

TASK

3
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Check and enter the correct answer in the empty space. 
Please bear in mind that only one solution is correct:

 LANGUAGE PRACTICE

6

7

8

Critical control points are points at which the risk ........................................ 
to acceptable levels.

The first principle of HACCP aims at identifying where significant hazards 
...................................................... .

A comprehensive and strict use of the HACCP ............................................. 
the quality and safety of the products we consume on a daily basis.

can be eliminated
can be reduced

can produce
can occur

could improve
could improved

TASK

3
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11

Distribute each hazard from the list below to the corresponding hazard 
category from the table:

 FOLLOW-UP / HOMEWORK

Salmonella ssp., nitrates, toxins found naturally 
in some products of plant origin, mycotoxins produced 
by toxicogenic moulds, pesticides, toxins from 
poisonous fungi, chemical substances from machinery 
(lubricants), cleaning and disinfecting agents, 
Bacillus cereus, bones, splinters.

Biological 
hazards

(bacteria, fungi, 
viruses, parasites)

Chemical 
hazards
(chemical 

contaminants)

Physical 
hazards
(physical 

contaminants)

TASK

4
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