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	Title
	Coordinate development, and discuss implementation and verification of a HACCP plan for a seafood processing operation

	Level
	6
	Credits
	30


	Purpose
	This unit standard is recommended for people coordinating or verifying a Hazard Analysis Critical Control Point (HACCP) system for a seafood processing operation.

People credited with this unit standard are, in the context of a seafood processing operation, able to: explain the process of conducting hazard analysis in terms of potential hazard sources and options for hazard control; discuss and develop a HACCP plan; discuss the implementation of a HACCP plan; and verify a HACCP plan.


	Classification
	Seafood > Seafood Risk Management


	Available grade
	Achieved


Guidance Information
1
Definitions


Legislation refers to the food safety related aspects of legislation, regulations, and standards that include but are not limited to - Food Act 2014;; Animal Products Act 1999. 


Validation is confirmation that the seafood product will be fit for its intended purpose through achievement of any regulatory limit or operator-defined limit.


Verification is the application by the operator of methods, procedures and tests in addition to those used in monitoring to determine:


A – compliance of the risk-based programme with legislation;


B – compliance of the operation to the documented risk-based programme; and


C – the applicability of the risk-based programme to the operation.

2
The current Industry Guidelines are available from the New Zealand Food Safety Authority (NZFSA) at http://www.nzfsa.govt.nz/animalproducts/seafood/guidelines/index.htm.

3
The credit value of this unit standard is based on the assumption that the candidate has had experience in the seafood industry at the supervisor level or above and has knowledge of basic microbiology, biochemistry, and chemistry before undertaking a training programme towards assessment against this unit standard.

Outcomes and performance criteria
Outcome 1

Explain the process of conducting a hazard analysis in terms of potential hazard sources and options for hazard control in a seafood operation.

Performance criteria

1.1
The process of conducting hazard analysis is explained in terms of potential hazard sources and options for hazard control.

Range
process includes but is not limited to – hazard types, inputs,


process types, Critical Control Point (CCP) determination, control measures;


options for hazard control include but are not limited to – CCP, critical limits, supporting systems.

Outcome 2

Discuss and develop a HACCP plan for a seafood processing operation.

Performance criteria

2.1
The discussion identifies the relationship between HACCP applications and risk-based programmes in terms of the key components.

2.2
The discussion identifies the development of the HACCP plan within a risk-based programme.

Range
includes but is not limited to – scope, product description, process description.

2.3
The information required to document and support the decision-making process of the HACCP plan is identified in terms of legislation and industry guidelines.

2.4
The development of the HACCP plan is consistent with industry guidelines.

2.5
The HACCP plan is documented in accordance with legislation.

Outcome 3

Discuss the implementation of a HACCP plan for a seafood processing operation.

Performance criteria

3.1
The discussion identifies the relevance of staff roles and responsibilities in relation to the implementation of the HACCP plan.

3.2
The discussion identifies the staff training required in order to implement the HACCP plan.

3.3
The discussion includes validation of the regulatory limits or operator-defined limits included in the HACCP plan consistent with industry guidelines.
3.4
The discussion identifies company factors that may influence the implementation of the HACCP plan.

3.5
The discussion identifies factors that a company is required to consider when reviewing its HACCP plan in accordance with industry guidelines.

Outcome 4

Verify a HACCP plan for a seafood processing operation.

Performance criteria

4.1
Activities in the HACCP plan are verified in accordance with legislation.

4.2
Verification is carried out in accordance with the HACCP plan and industry guidelines.

4.3
Records are maintained in accordance with the HACCP plan and legislation.
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