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Food safety is now seen to be managed and controlled by three fundamental requirements. HACCP
programmes control hazards associated with the process, processing environmental prerequisites control
hazards associated with the processing environment, and quality systems (e.g. ISO 9000) manage quality-
related prerequisites, e.g. supplier approval and control, control of non-conforming products, customer
complaints, traceability and recall, etc. This chapter focuses on processing environmental prerequisites and
covers the design of the food manufacturing infrastructure (the factory, the process lines and services, the
equipment and the food operatives) and the hygienic practices to keep the infrastructure in optimum
condition (maintenance, pest control, cleaning and disinfection and personal hygiene). The management of
environmental prerequisites initially involves ensuring that all generic prerequisites (such as cleaning and
disinfection) are undertaken to best practice and appropriately validated. Further to this, any remaining
sources of environmental hazards, and the transfer vectors by which they can contaminate food products, are
assessed and appropriate controls installed. If controls are identified such that any failings in these controls
would most likely result in product contamination, such controls are termed operational prerequisites (OPs).
OPs are managed in a similar way to HACCP critical control points (CCPs) so that in the same way as CCPs
are the major focus of attention in the control of the food process, OPs are the major focus in the control of
the processing environment.
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From reader reviews:

Zachary Kirkland:

Why don't make it to be your habit? Right now, try to prepare your time to do the important work, like
looking for your favorite publication and reading a e-book. Beside you can solve your problem; you can add
your knowledge by the guide entitled Food Safety Management: Chapter 24. Hygiene in Food Processing
and Manufacturing. Try to the actual book Food Safety Management: Chapter 24. Hygiene in Food
Processing and Manufacturing as your good friend. It means that it can to be your friend when you really feel
alone and beside associated with course make you smarter than ever. Yeah, it is very fortuned for yourself.
The book makes you far more confidence because you can know every little thing by the book. So , let me
make new experience as well as knowledge with this book.

Marie Avis:

Reading a book can be one of a lot of pastime that everyone in the world loves. Do you like reading book
consequently. There are a lot of reasons why people fantastic. First reading a book will give you a lot of new
facts. When you read a book you will get new information because book is one of numerous ways to share
the information or even their idea. Second, studying a book will make you more imaginative. When you
examining a book especially fictional book the author will bring you to definitely imagine the story how the
figures do it anything. Third, you can share your knowledge to others. When you read this Food Safety
Management: Chapter 24. Hygiene in Food Processing and Manufacturing, you can tells your family, friends
in addition to soon about yours publication. Your knowledge can inspire different ones, make them reading a
book.

Willard Edwards:

The book untitled Food Safety Management: Chapter 24. Hygiene in Food Processing and Manufacturing is
the book that recommended to you to see. You can see the quality of the guide content that will be shown to
anyone. The language that author use to explained their ideas are easily to understand. The article author was
did a lot of research when write the book, to ensure the information that they share to you is absolutely
accurate. You also could possibly get the e-book of Food Safety Management: Chapter 24. Hygiene in Food
Processing and Manufacturing from the publisher to make you considerably more enjoy free time.

Anita Burns:

That publication can make you to feel relax. This kind of book Food Safety Management: Chapter 24.
Hygiene in Food Processing and Manufacturing was vibrant and of course has pictures on there. As we know
that book Food Safety Management: Chapter 24. Hygiene in Food Processing and Manufacturing has many
kinds or category. Start from kids until teens. For example Naruto or Detective Conan you can read and feel
that you are the character on there. Therefore , not at all of book tend to be make you bored, any it offers up
you feel happy, fun and rest. Try to choose the best book to suit your needs and try to like reading that.
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