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FSMA PCHF vs. HACCP?
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2 24 = 117.130(b)(1)(ii))
> ccp+ccp 2o A0 Cist SX| (21 CFR
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DLHE ccpo| o| 2 of|&t 22| E s MESHA =3 2 Q (21 CFR 117.145)
WM =X EE M 5 HE0 A2 HE(21 CFR
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DEO&E SHo 2o a2t AE HAl, 38 SHE
et 20l HA|, SSXF0|AM & 3 S Al ol &
A=l xah) ™ SH o HE Sa Xt A3 E<4=(21 CFR 117.155, 117.160)
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CENTER POR FOOD SAFETY AND APPLIED NUTRITION
March 3, 2004

Guidance for Industry
Juice HACCP Hazards and Controls
Guidance
First Edition
Final Guidance

Comments and suggestions regarding this doonment may be submiteed at any time. Submit
commerts to Dockets Management Branch (HF A-305). Food and Drus Administration, 5630
Fishers Lane, m. 1061, Rockville, MD 20852, All comments should be identified with the

Docket Number 02D-0323.

For guestions regarding this document, contact Michael E. Eashtock at the Center for Food
Safety and Apolied Nutrition (CFSAN) at (Tel) 301-436-2012, (Fax) 301-436-2551. or e-mail
mkaszhtoc fia hhs gov.

Addiranal copies are available fram:
Office of Plant and Dairy Foods
Center for Facd Safery and Applied Nuzrition
Food and Drug Adminisratfon; 3100 Paint Branch Parkbway
Collage Park, MD 13740
T W hin

U.5. Department of Health and Human Services

Food and Drug Administration

Center for Food Safety and Applied Nutrition (CFSAN)
February 2004
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Qt I X} (cryptosporidium) (7| &)
Shiga toxin-producing E. coli 0111

H =221 (c. botulinum)
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HACCP Korea
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Food Safety and Inspection Service:

HACCP System

&

/HACCP
- Records

‘ Prerequisite Programs

Hazard Analysis




Food Safety and Inspection Service:

0 NACI\/ICF( = 2t 0| = 7|=0f Cist 37t A&

> OF rﬂo—l

1

7R 2= HACCP K| &S OS], HACCPL| 7| &
XS x & o

-1 = o —

= XA LHE2 X7} Ot H. Fsis&= Sl Y

XS EL| 2 CFR Part 417 HA|C| ES OFHH

Journal of Food Protection, Vol. 61, No. 9, 1998, Pages 1246-1259
This paper originally appeared in Vol. 61, No.6, pp. 762-775.

The authors noted an error in the first publication and have

requested the republication of this paper. General Interest

Hazard Analysis and Critical Control Point Principles
and Application Guidelines'

ADOPTED AUGUST 14, 1997
NATIONAL ADVISORY COMMITTEE ON MICROBIOLOGICAL CRITERIA FOR FOODS
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