LEIDBEININGAR o o
Grunnreglur uttekta a HACCP (audits) . ’r.nngefsrf-r

Inngangur
Pessum leidbeiningum er zetlad ad hjalpa Uttektaradila vid uttekt 8 HACCP — dzetlunum fyrirtaekja.
Grunnregla 1 Eru gogn til stadar — undirbuningur ad HACCP-kerfi

Tafla 1. Gatlisti

islenska Enska
1 Skuldbinding stjérnenda Managment commitment?
2 pekking/reynsla i HACCP hop? HACCP team skill/experience?
3 Umfangaaetlunar? Scope of plan?
4 Lysing @ afurdum/fyrirhugud notkun? Product description/intended use
5 Flaedirit (ferlirit) — dagsett og undirritad? Process flow diagram — signed and dated?
6 Vaegi gdora starfshatta? Role of Prerequisites
7 Heettum lyst? Hazards well described?
8 Allar hugsanlegar hattur skilgreindar? All harzards identified?
9 Hvernig er mikilvaegi hverrar haettu akvedid? How is significance of hazard determined?
10 Eru voktunaradferdir virkar og eru paer Are control measures effective and appropriate?

arangursrikar og videigandi?

Grunnregla 2 Eru gogn til stadar — framkvaemd greiningarinnar.

Tafla 2. Gatlisti

islenska Enska
1 Hvernig voru MSS akvardadir? How did the team determine the CCP’s?
a) pekking/reynsla? Knowledge/experince
b) Var studst vid akvordunartré(ferli)* (hvada tré) Decision tree* (which tree?)
2 Var akvordunartréid(ferlid) rétt notad? Was the decision tree used correctly?
3 Eru allir MSS skilgreindir? Are all expected CCPs identified?

*(Codex tree, modified tree or company decision tree?)

Grunnregla 3 Vidmidunarmork / gildi

Tafla 3. Gatlisti

islenska Enska
1 Er haegt ad fylgjast med vidmidunarmorkum eda (?) Are the limits measurable or observable?
eru pau malanleg?
2 Eru vidmidunarmorkin videigandi? Are they appropriate?
3 Taka vidmidunarmork mid voktunaradferd Are they set on the control measure?

Eru vidmid orkin taeknil da visindal R .
ruviomiounharmorkin teexniiega eoa visindalega Are they scientifically/technically correct?

rétt?
Hafa vidmidunargildi verid akvordud? Have target levels been set?
Eiga 6ll vidmidunargildi vid? Are target levels appropriate?
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Grunnregla 4 Voktun — Hver — Hvernig — Hveneer - Skrar
Tafla 4. Gatlisti
islenska Enska
1 Hver framkvaemir voktun? (pjalfun, stadgengill, Who is doing the monitoring (training, deputy,
skyrslugerd o.s.frv.) reporting etc.)
. N . 5
2 Hvernig er voktun framkvaemd? (adferd, verklag) How is monitoring being conducted? (method,
procedure)
3 Hveneer er voktun framkvaemd? (tidni) When is monitoring carried out? (frequency)
4 Skraningar Records of monitoring
5 Lykilspurning: Mun voktun leida i ljos fravik fra Key question: Would monitoring detect a deviation
viomidunarmorkum ef fravik verda i from limit if it occurs?
framleidslunni?
Grunnregla 5 Urbatur
Tafla 5. Gatlisti
islenska Enska
1 Hver er abyrgur fyrir Grbétum Who is responsible for C.A. (corrective action)

Til hvada radstafanna er gripid (A stadnum, i fortid

2 , What action do they take (Present — Past — Future)
og framtid)
3 GOgn um Urbaetur — Gefa pau til kynna trbaetur séu i Records of corrective action — Do they indicate
samrami vid HACCP daetlunina action in accordance with the HACCP plan?
. . . K tion: Would th ti ti t
, ykpuring My it koma g i T U Wald e st o reven
O6hafar/haettulegar afurdir verdi settar 8 markad? P v P &
consumer?
Grunnregla 6 — Sannproéfun / Stadfesting / Ryni
Tafla 6. Gatlisti
islenska Enska
1 Fullgilding: Validation:
Eru gbgn til stadar er syna fullgildingu 8 HACCP? Is there evidence the plan has been validated?
Hver framkvaemdi fullgildinguna? Who undrtook the validation?
Sannpréfun: Verification:
P ) ’ e Have verification procedures been established?
Hafa verkferlar verid sannpréfadir? e o .
. , , Are verification activities being undertaken and
2 Eru gogn til stadar sem syna fram a pessa
, recorded?
sannprofun?

Does verification indicate plan is effective? (and is

Er sannprofunarferlid virkt? (og er farid eftir pvi?) being followed?)

3 Ryni: Review:
Hefur HACCP — aaetlunin verid rynd a sidustulidnum Has plan been reviewed in last 12 months?
12 manudum? Is there a procedure for triggered review?

Er til stadar verklag vid ryni? (innri Uttektir,tioni,
umfang o.s.frv.)

Fullgilding/Validation Sannpréfun/Verification Ryni/Review

Er HACCP &aetlunin rétt? Er hdn ad virka? Er henni vidhaldid?

Er HACCP atlunin ad tryggja orugg Er farid eftir HACCP azetlunni? Hefur eitthvad breyst i HACCP
matveeli? aaetluninni?

Er HACCP deetlunin visindalega og Erverid ad vinna eins og menn halda Eru skipulag@ar innri uttektir
teknilega rétt? fram ad peir séu ad vinna? framkvaemdar?

Er HACCP aatlunin skilvirk?

Austurvegi 64 « 800 Selfossi « Simi 530 4800 » mast@mast.is « Utgafudags. skjals: 18.11.2024 LBE-123.4.0 Bls. 2/3



LEIDBEININGAR

Grunnreglur uttekta a

HACCP (audits)

Tenging vid skodunarhandbok Matveeli ur dyrarikinu.
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Hér er farid yfir pau atridi sem skipleggjandi HACCP — datlunar parf ad fara i gegnum til ad koma upp
Einnig er hér tenging fyrir skodunarmenn i skodunarhandbdk

virkri og heildstaedari HACCP — dzetlun.

MAST — Matveeli ur dyrarikinu.

Tafla 7. Tenging vid skodunarhandbdk — Matveeli ur dyrarikinu LBE-008.2

u A W N

10
11

12
13
14

islenska

Aflid skuldbindingar adstu
stjérnenda

Akvardid umfang dzetlunarinnar

Setjid saman gaedahdp (ef vid a)
Gerid lysingu a afurd (vorulysingu)
Greinid hver fyrirhugd notkun
vorunnar er
Gerid flaedirit / vinnsluferlid
skilgreint
Stadfestid flaediritid(in)
Greinid og skraid hugsanlegar
haettur.
Framkvaemid haettugreiningu.
Skilgreinid voktunaradferd
Akvardid MSS

Setjid vikmork
Setjid upp voktunarazetlun

(synatokuaaetlun)
Urbaetur — rétt vidbrogd

Fullgilding — Sannpréfun og ryni
Skraid ferla og haldid skrar um allt
ferlio.

Skodunaratridi

3.1.1.

3.1.1.

3.1.1.
6.3.1.
6.3.1.

6.3.2.

6.3.2.
6.3.3.

6.3.4.
6.3.5.
6.3.6.

6.3.7

6.3.8./6.3.9./7.4.1.
6.3.8./6.3.9./7.4.1.

Enska

Obtain management commitment

Define terms of reference/scope of
the study
Select the team

Describe the product
Identify intended use

Flow diagram / define process

Confirm flow diagram

Identify and list potential hazards
Concuct a hazard analysis
Specify control measures

Determine CCPs
Establish critical limits
Establish monitoring system

Establish corrective action plan
Validation, verification and review

Establish documentation and
records

Heimilir: Guidance Document. Implementation of procedures based on the HACCP principles, and
facilitation of the implementation of the HACCP principles in certain food businesses, European
Commission, Brussels, 16 November 2005. Taiex ndmskeid mai 2012 Campden BRI, Andrew Collins
og Brian Curtis.
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