2.1.4 Identify critical control points

The SALSA Requirement:
“Identify the Critical Control Points at the step or steps at which control is essential to prevent
or eliminate a hazard or to reduce it to acceptable levels.”

About this SALSA Requirement:
This requirement is intended to ensure that you have assessed the process steps where significant
hazards can occur and determined if they require ‘managing’ as Critical Control Points.
A Critical Control Point (CCP), put simply, is the point in the process where it is critical that a given
significant hazard must be controlled to protect the consumer. There is no set number of CCPs but
the majority of processes will have relatively few. CCPs will normally be at the last or only point in
the process where the hazard can be controlled. A typical Critical Control Point might be heat
treatment/cooking or chilled storage. It is important to identify the Critical Control Points to show
where a business needs to make absolutely sure that the control measure/s, identified for the
significant hazards (see Tools & Tips 2.1.3) are working.

Tools

Tips
 Do not feel a CCP decision tree must be
used as they may cause confusion but do
explain/justify the decision for making a
process step a CCP

A copy of the process flow
diagram for the process
A copy of the hazard
analysis – list of hazards
from 2.1.2

 Do not be concerned if there are no
CCPs; this may be the case in a simple
process but this needs to be recorded

A copy of the risk
assessment from 2.1.3

 For most processes there may only be a
few CCPs. The number identified will
depend on the process and hazard
analysis.

A copy of a suitable
‘decision tree’ to help with
identification of the CCPs

 Marking your CCPs on the process flow
diagram as a visual display can be helpful

Additional resources:
All steps of the HACCP work together see Tools & Tips for: 2.1.1, 2.1.2, 2.1.3, 2.1.5, 2.1.6, 2.1.7,
2.1.8, 2.1.9, 2.1.10.
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What do I need to do to show I comply with this Requirement?
Each significant hazard, identified in 2.1.3 ‘Conduct a risk assessment’, needs to be reviewed to
determine where each must be very rigorously managed when processing to safeguard the
consumer from harm. If the significant hazard is controlled later in the process (i.e. by a process
activity after the process step at which it occurs, the CCP will be at this later process step). There are
various tools published to help food businesses identify Critical Control Points e.g. decision trees but
if you find these cause confusion it may be simpler to look at each significant hazard and decide
where in the process is it vital that this hazard is controlled. Fundamentally, wherever you have a
significant hazard, you need to work out where in the process it must be controlled to make sure
the food will be safe. Where you have a hazard but it is not significant, then you would normally
expect to control it using the pre‐requisites.
Make sure you record the CCP decisions with the reasoning behind the decision; this can be
captured on the ‘Hazard Analysis’ form as shown below.

What does a record for identifying critical control points for HACCP look like?
This is a typical form completed with detail for an identified Critical Control Point
Process
Step
Example
Cooking

Hazard &
Cause/Source

Is the Hazard
Significant?

Control
Measure/s

Is this a Critical
Control Point?

Survival of vegetative
pathogens due to
inadequate time or
temperature during
cooking

High x severe
=3x3=9

Adequate time &
temperature of
cooking

Yes – needs to be
controlled as
significant. No
further process
will destroy the
pathogens

Significant

The form below is a typical form used for capturing information generated in 2.1.2 ‘Conducting a
Hazard Analysis’ as used for the Critical Control Points identified in this stage. The information
about the Critical Control Points is copied across from the Hazard Analysis Form as shown

HACCP Critical Control Point Summary
Process
Step

Hazard & Cause/Source

Control
Measure/s

Survival of vegetative
pathogens due to
inadequate time or
temperature during cooking

Adequate
time &
temperature
of cooking

Critical Monitoring Corrective Verification
Limit/s
Actions

Example
Cooking

What is the next step in applying HACCP principles?
Once the Critical Control Points have been identified and recorded, details need to be determined
for ‘managing’ each one. The next stage is to determine the Critical Limits for each CCP. This is
described in Tools & Tips 2.1.5.
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