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Introduction
Hazard analysis and critical control point system is a monitoring and preventative approach to ensure food safety from the production process to the harvesting process through measures aimed at reducing physical, biological, and chemical hazards to reduce foodborne infections and illnesses and generally make sure that food is safe to be consumed (Fotopoulos 2011). As a preventative approach, measures have been developed to inspect, identify, and manage problems before they occur. The food industry and the federal and state governments have widely embraced this approach as a means of ensuring the safety and health of the public by making sure that the food produced and consumed is safe. 
Food poisoning or foodborne diseases are diseases caused due to the contamination of foods and beverages (Morris 2013). Foodborne diseases are common and can result in serious bacterial, viral, or parasitic diseases when the food is contaminated with bacteria, viruses, and parasites.  Some of the most common and very serious foodborne infections in the United States include norovirus infection, toxoplasmosis, and shigellosis (Morris 2013). Due to the huge risk of foodborne infections in industries from the production to the consumption process, the need to develop measures to ensure the safety of food during these processes is immense. Hazard Analysis and Critical Control Point System is an approach towards fulfilling the same. 


History of HACCPS
The origin of HACCP dates back to the 1960’s (Safe 2019). It started out when the Pillsbury Company, National Aeronautics and Space Administration, together with the U.S army laboratories worked together with the objective of ensuring safe food for upcoming space expeditions. As a guideline to ensuring food safety and security in the same, NASA’s Critical Control Points, which was the engineering management requirements program for the institution, was used. HACCP was initiated by Pillsbury Company, as a result of the success of Critical Control Points of NASA in ensuring food safety and security for upcoming space expeditions (Safe 2019). The company was very concerned when there was glass contamination was found in a cereal for infant food, which the company processed and sold. 
HACCPS has seen grown and become embraced in the food industry in the United States (Safe 2019). Many food safety companies in the country offer training for developing and executing HACCP food safety guidelines and regulations. The guideline has affected many policies and companies have been having policy and practice measures of their own in order to be in line with the changes. The United States and the food companies in the country have trusted and relied upon the regulation in ensuring food safety and security. 
The Seven Principles of HACCPS
There are seven principles which have been developed in order to ensure food safety and deal the issue of foodborne diseases from the production to the consumption process. The seven principles include ‘conducting a hazardous analysis, determining critical control points, establishing critical limits, establishing monitoring procedures, establishing corrective actions, establishing verification procedures, and establishing record-keeping and documentation procedures (U.S Food 2017). 
Conducting a hazardous analysis to evaluate and come up with a list of hazards that have the potential of causing diseases or illnesses if they are not properly monitored and managed (U.S Food 2017). Food safety hazards includes chemical, biological, and environmental hazards. Biological hazards occur when pathogens or microorganisms are present in food while chemical hazards occur when chemicals dangerous chemicals are introduced in food. When these chemicals and microorganism appear in food, they may cause contamination. These hazards are included in the hazardous analysis together with together with other points of consideration such as the skill levels of employees, transportation of food, and preparation and storage equipment. When these hazards are identified and listed, the next step is to determine their severity. The next step or principle is to identify critical control points. This is one of the most important steps or principles in the process. A critical control point is a point at which control of a certain hazard can be applied in order to eliminate or reduce it at particular accepted levels. It is very critical because when not done correctly, serious foodborne diseases or infections could emerge. First, the hazard identified has to have been analyzed if it can be prevented or eliminated entirely. Some examples of critical control points include testing the ingredients, re-heating, cooking and many others. 
The third principle or step in HACCPS is to establish critical limits. The critical limit is the maximum or minimum point to which a parameter must be managed at a critical control point in order to prevent or reduce the likelihood of emergence of a food safety hazard (U.S Food 2017). It ensures that a critical control point effectively controls a chemical, biological, or physical hazard by helping to identify or establish safe and unsafe conditions at a critical control point. Some of the factors that give the basis of critical limits include physical dimensions, temperature, humidity, salt concentration, and more.  To ensure efficiency, critical limits must be scientifically based. The next step or principle is to establish monitoring procedures. Monitoring involves undertaking planned sequence of observations or measurements in order to establish whether a critical control point is under effective control. Moreover, it is important in order to produce an accurate record when the need to do a verification in future arises. Monitoring is very important as it enables the tracking of the operation which many be essential to identify new hazards, unsafe practices, and more. The monitoring should be made easy and should also meet the food establishment and the regulatory authority. For maximum efficiency, the monitoring process should be assigned to an expert or a well trained professional. The fifth principle in the process is to establish corrective actions. Ideally, the process is very effective, food should be very safe and secure for consumption for consumers. This is when the potential hazards are properly identified, prevented, or eliminated. This is essentially the purpose of process. To ensure that food for consumption is safe. However, in some instances, this is not the case and food ends up getting contaminated by biological, physical, and chemical hazards. This fifth process is meant to ensure that contaminated food is not consumed by consumers. This is important because contaminated food could cause a lot of undesirable diseases and infections. 
The sixth principle or step is to establish verification procedures. Verification is important to ensure that the HACCPS plan and process is operating according to the plan and efficiently (U.S Food 2017). One of these measures is to make sure that process is scientific. Essentially, verification ensures that the hazards and potential hazards have been appropriately identified, prevented, eliminated, or have been controlled or managed effectively. Moreover, verification is necessary to make sure that the contaminated food has not been passed on for consumption. For effective verification, expert advice and scientific studies are essential. The verification step also provides a good opportunity to provide any necessary modification to the plan. The last principle in the process is to establish record keeping and documentation procedures. This includes all the records of the entire process. The records includes a summary of the hazard analysis, the HACCPS team and the responsibilities of each team member, the critical control points and the critical limits, the monitoring process, the corrective actions, and the verification step of the process.  Records are especially important for future reference and for official purposes. Some examples of types of records include time, flow charts, and temperature. 
Significance of Hazard Analysis and Critical Control System
The Hazard Analysis and Critical Control System is so important (Fotopoulos 2011). It ensures appropriate measures in the food industry are taken to ensure that biological, chemical, and physical hazards are identified, reduced, or generally controlled. This is important because such hazards are so dangerous since they can cause serious health problems to consumers of food. It is necessary to control hazards from the production of food to the consumption in order to ensure that consumers consume safe food. For food companies, adhering to HACCP is vital because it ensures that they don’t poison customers with food, food quality standards increase, and due diligence in court. 
Conclusion
Hazard analysis and critical control point system is a monitoring and preventative approach to ensure food safety from the production process to the harvesting process through measures aimed at reducing physical, biological, and chemical hazards to reduce foodborne infections and illnesses and generally make sure that food is safe to be consumed. It has seven principles which include conducting a hazardous analysis, determining critical control points, establishing critical limits, establishing monitoring procedures, establishing corrective actions, establishing verification procedures, and establishing record-keeping and documentation procedures. 


Questions
1). What is Hazard Analysis and Critical Control Points System? Hazard Analysis and Critical Control System is a monitoring and preventative approach to ensure food safety from the production process to the harvesting process through measures aimed at reducing physical, biological, and chemical hazards to reduce foodborne infections and illnesses and generally make sure that food is safe to be consumed. 
	2), What are the seven principles of HACCPS? The seven principles include ‘conducting a hazardous analysis, determining critical control points, establishing critical limits, establishing monitoring procedures, establishing corrective actions, establishing verification procedures, and establishing record-keeping and documentation procedures. 
	3). What are some of the benefits of HACCPS? ). It ensures appropriate measures in the food industry are taken to ensure that biological, chemical, and physical hazards are identified, reduced, or generally controlled.It is necessary to control hazards from the production of food to the consumption in order to ensure that consumers consume safe food.
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