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HACCP System Re-Assessment 
Rationale
The establishment must have in place written procedures that indicate how the company annually reviews and updates its entire HACCP system. These written reassessment procedures may specify that the company will conduct its required activities at various times over the course of a year. 

Scope
This program includes procedures for reassessing and maintaining our HACCP system.

Responsibility
The HACCP Team Leader will: 
· Schedule review activity 

· Follow-up on corrective action activity

· Ensure information is communicated to senior management

· Revalidation is planned where appropriate

· Relevant documents are updated and new versions communicated to personnel
· Changes are logged according to current document control procedure (e.g. HACCP Change Log updated)

The HACCP Team members are required to participate in the review.  Other qualified personnel may be invited to participate in the review process (e.g. consultants, industry experts).
Each person assigned to a corrective action is responsible for ensuring that action is completed as required.

Frequency
Scheduled Reviews: 

Each Pre-requisite Program and HACCP Plan will be re-assessed at least once annually.  

Unscheduled Reviews: 

If there is a change in material, process, personnel, equipment, etc. that could impact the PP or HACCP Plan, the information will be reviewed by the HACCP Team. This will be coordinated by the HACCP Team Leader. 
Procedure
At least once per year, the Food Safety Team will review available information regarding the food safety system (including the HACCP plan) in order to determine:

· If the current Pre-requisite programs and HACCP plan are appropriate and fully implemented

· If there have been any changes to the facility, materials or operations  and the effect of those changes
· Appropriateness of processes and control measures
The information used for the review may be obtained from:

· Current Food Safety Manual - documented policies, procedures, HACCP Plan and support documents 

· Internal audits and verification reports
· External assessments, audits or inspections
· CCP monitoring records and deviation trends 
· Information regarding critical limits and control of hazards (scientific literature, regulatory changes, industry information)

The information used for the review may be obtained from: (Continued)
· Sanitation verification (swabbing results)

· Micro testing results (product, equipment, environment)
· Allergen testing results

· Customer complaints

· Deviation and/ or non-conformance Reports
Elements of the HACCP System to be reviewed:
(1) 
Impact of Changes
Changes that directly impact, or could possibly affect, food safety will be reviewed by the FS Team.   These changes include, but are not limited to:

Internal Changes 
· products 
· newly added products 
· raw materials, ingredients and services 
· suppliers

· production systems and equipment

· production premises and surrounding environment
· planned renovations 

· changes in production through-put (i.e. higher volumes affecting magnets and screens)
· addition of new lines (regardless of it involves new products or not)
· equipment, including location of equipment 

· cleaning and sanitation programs

Internal Changes (Continued)
· pest control program

· packaging, storage and distribution systems

· personnel, including qualification levels and or allocation of responsibilities and authorizations

· product identification, traceability or recall process

· allergen management system

· security and/ or product protection system

Specifically, determine if there were there any changes to any of the programs described in the Food Safety Manual or the related SOPs and supporting documents?

External Changes
· statutory and regulatory requirements

· knowledge regarding food safety hazards and control measures

· customer, sector and other requirements that the organization observes

· relevant enquiries from external interested parties

· complaints indicating food safety hazards associated with the product

· other conditions that have an impact on food safety

(2) 
Pre-requisite Programs
The Pre-requisite program review should include all established Pre-requisite programs.  This should include, but is not limited to, the following programs (where applicable):

· Premises

· Transportation, Receiving and Storage

· Equipment

· Sanitation and Pest Control

· Personnel

· Recall

· Allergen Management

· Glass and Hard Plastic Control Program

· Food Security Program

· Crisis Management Program

(3)
Review of the HACCP Plan(S)
FORM 1 – Product Description
Have there been any changes to the following?

· Product Name
· Product Characteristics

· How the product is to be used

· Packaging

· Shelf life

· Where it will be sold

· Labeling and instructions

· Special distribution control

FORM 2 – List of Product Ingredients and Incoming Materials

Consider if there have there been any changes to the following:

· Ingredients

· Liquid ingredients

· Dry ingredients

· Processing aides

· Primary packaging material

FORM 3 – Process Flow Diagrams

Consider if there have there been any changes to the following:

· Receiving steps

· Processing steps

· Packaging steps

· Shipping steps

FORM 4 – Plant Schematic

Consider if there have there been any changes to the following:

· Location or assignment of rooms

· Chemical Storage Areas

· People flow (raw and cooked-sides) 
· Product flow (raw, finished, allergens)
· Waste / Garbage flow

· Handwash Station location and capacity changes (i.e. higher number of employees)
FORM 5 – Biological Hazards

Consider if there have there been any changes to the following:

· Hazard data or scientific information relating to biological hazards

· Changes that may introduce biological hazards

· (Go over all items in updated Forms 1 and 2 and all Steps updated in Form 3)

FORM 6 – Chemical Hazards

Consider if there have there been any changes to the following:

· Hazard data or scientific information relating to Chemical hazards

· Changes that may introduce biological hazards

· (Go over all items in updated Forms 1 and 2 and all Steps updated in Form 3)

FORM 7 – Physical Hazards

Consider if there have there been any changes to the following:

· Hazard data or scientific information relating to Physical hazards

· Changes that may introduce biological hazards

· (Go over all items in updated Forms 1 and 2 and all Steps updated in
Form 3)

FORM 8 – Critical Control Point Determination

Consider if there have there been any changes to the following:

· The way hazards are controlled
· Any new CCPs

· (Go over all items in updated Forms 1 and 2 and all Steps updated in Form 3. Use the information from Forms 5-7)
FORM 9 – Hazards Not Controlled by the Facility

Consider if there have there been any changes to the following:

· Hazards that are not controlled by your facility

· (Use the information from Form 8)

FORM 10 – HACCP Plan Review

Review each CCP (including validation studies such as microbiological sampling, challenge studies and process validation) to ensure that it continues to control the identified hazard(s).

Evaluate critical limits to ensure they meet current program and regulatory requirements.

Review the monitoring, deviation and verification procedures for each CCP in order to ensure they continue to be implemented effectively.

Consider if there have there been any changes to the following:
· CCPs
· Critical Limits

· Monitoring procedures

· Verification procedures

· Scientific data on hazards, control measures or critical limits
Deviations, Corrective and Preventive Actions
Regarding deviations, the review team will determine if:

· There was corrective action and if the action taken was appropriate and effective

· Further action is required

· Further follow-up is required

· Changes to existing programs, personnel, equipment, suppliers, material, etc., is required.

· Documentation update is necessary

· current Deviation/ Corrective Action procedures are appropriate 
Actions to prevent the reoccurrence of deviations should also be determined.

HACCP System Review Records
Documentation of the review may include, but is not limited to:

· FS Team Review Meeting minutes

· Date

· Attendees

· Meeting Start and End Time

· Items Discussed (including references to audit reports, corrective action requests)
· Action Items (including responsibility for each activity and timelines)
· References to scientific data

· Updated/ revised documented food safety programs

· Updated/ revised HACCP Plan and related Forms 

· Corrective Action Forms
HACCP System Change Log
Where a HACCP Change log is used to track changes to the HACCP system, the HACCP Team Leader ensures that all changes to the HACCP system as a result of the reassessment are appropriately logged. 

The log describes the changes made, states the location where they occurred in the HACCP system, and specifies the date on which the changes were implemented. The log also identifies the individual responsible for ensuring that the changes have been implemented and, if necessary, validated. 
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