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History of HACCP

In 1959, Pillsbury Company firstly introduce the term HACCP while working on producing foods for NASA
(to use in space). There were 02 major concerns remains...

- Crumbs of food that might contaminate the spacecraft’s atmosphere or sensitive instrument

- Potential catastrophic disease producing bacteria and toxins.

It was the first to move for HACCP methodology. It was determined that, the only way to succeed was
to establish control over the...

Entire process.

- Raw materials

- Processing environment

- People involved

Critical

So, finally Pillsbury Company developed the Hazard Analysis and Critical Control Point (HACCP) concept.
HACCP is designed to prevent food safety issues rather than to find out the issue after occurrence.

Chronology:
1971 The Concept of HACCP was first presented to the public on National Conference on Food
Protection.
1985 Subcommittee of the Food Protection Committee of NASA issued a report & HACCP
interest was renewed.
1992 National Advisory Committee on Microbiological Criteria for Foods was formed &
published a report.
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THE HISTORY OF HACCP
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for the United States space program.

Pillsbury adopts similar
food safety requirements ] 964 L
after a contamination

After the success of Pillsbury’s findings
presented at the National Conference on
Food Protection, the FDA proposed their
idea to establish a critical hazard testing
and training program on canned foods.
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11-day training program

and evaluation takes 1972

place for FDA Inspectors.

After training, the FDA Inspectors officlally
publish the canned food regulations act
where the “Hazard Analysis Critical Control
Polint System” term is first published.
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Use of HACCP program spreads
throughout the food industry in
USA and Europe, with an increase
in global trade standards.
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HACCP Is introduced to the European
Union, where they officially make the
plan a legal requirement. All EU
countries implement HACCP Laws.
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National Advisory Committee on
Microbiological Criteria for Foods revised
the guidance standards, adding the five
preliminary steps and seven current
principles of HACCP.
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Requirement for all food businesses to
obtain a food and safety certification
under the guidelines of HACCP.
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First Windows HCAAP solution that
was sold online to smaller customers. 2000

Figure: The History of HACCP
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History of HACCP

| HACCP initiated in early 1960s as co-operative effort |

I Pillsbury Company l
| nNasa |
| Natik Labs of U.S. Army|
| U.S. Air Force Space Laboratory |

Purpose

l To produce Zero Defects Food for Astronauts |

HACCP
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Figure: The History of HACCP
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History of HACCP

| NASA asked Pillsbury to design products for use in outer space |

| Pillsbury presented HACCP plan at 1971 Conference on Food Protection |

| FSIS asked NAS to evaluate inspection process and recommend modernization |

| HACCP recommended by NAS to FSIS in 1985 |

Purpose

To produce Zero Defects Food for Astronauts |

HACCP
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The report was the skeleton of HACCP. National Advisory Committee on Microbiological Criteria for
Foods listed 07 principles of HACCP skeleton. They are...

Principle 01 Conduct a Hazard Analysis

Principle 02 Identify Critical Control Points (CCP)
Principle 03 Establish Critical Limits for CCP
Principle 04 Establish Monitoring Procedures
Principle 05 Establish Corrective Actions

Principle 06 Establish Record Keeping Procedures
Principle 07 Establish Verification Procedures

Presently, these seven principles are the skeletal systemic approach for HACCP application.
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