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Abstract

HACCP procedures are regarded as essential components of modern safety assurance programmes for
all forms of food processing and preservation, including irradiation. Control of hazards and classification
of hazardous microorganisms and indicator organisms (and related tests) are helpful to establish preven-
tive and practice regulations at each facility. A carefully conceived and well implemented system assure
the safety of all products. The HACCP is designed to prevent defects, rather than to detect them as in
traditional end-point testing and inspection, as controlling requirements into food formulations, process-
ing parameters and operating practices. This article commentes on some equipments and materials for

HACCP system,
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