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« The GGHP is not a technical manual nor a volume listing the
regulatory provisions

« The GGHP has not been thought to be a classic\§<' book », it has
been thought to be a « 00Ol » " \Q‘
)
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Definition of a tool = anything used as a means of performing an
operation or achieving an end (source: dictionary Collins)

In the case of the GGHP, the end is: to allow the user (producer) to
be in conformity with his regulatory obligations




What are these obligations?

Regulation (EC) N° 852/2004 - art.4

“Food business operators (...)
shall comply with the general
hygiene requirements laid
down in Annex | and in Annex
Il of Regulation (EC) N°
852/2004 (...) and with
specific requirements of
Regulation (EC) N° 853/2004”

Layout ; hygienic state of the
premises ; staff hygiene ;
training ; criteria on the milk to be
processed...

= Pre-requisite Programs PRP
= good hygiene practices &
good manufacturing practices

Regulation (EC) N° 852/2004 - art.
5 “Food business operators
shall put in place, implement
and maintain a permanent
procedure or procedures
based on the HACCP
principles.”
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Regulation (EC) N° 178/2002

The basic principles are set
out:

* risk analysis approach

« primary responsibility
of the producer

« traceability

This “pack” of obligations is defined as Food Safety Management System (FSMS)
by DG Sante’s guidance document for implementation of (...) HACCP



The FSMS in resume
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HACCP-based
procedure

Hazard’s analysis
HACCP-based plans

Prerequisite Programs - PRP

Other
management

Good Hygiene Practices
Good Manufacturing Practices

policies
. Traceability

. Self-Monitoring

Plans

. Non-conformity

Management

= Food Safety
Management

System
FSMS

The regulation
requires not only
to implement it
but also to
formalise it

> A quide is
necessary!
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All the FSMS is there!
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The GGHP =a FSMS
adapted to farmhouse and
artisan dairy production

It is writen like a practical
tool (tables, examples, ...)

It covers all the families of
products and all the
operations made by the
producers

Producers can use the GGHP
as their own FSMS.. ..

... provided that they

personalise it
to make it reflecting their
individual practices
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D Step 1: The producer shall take only the sheets useful for him

« The GGHP is made of separate sheets > the user can select only the sheets
related to his products and practices

 For example, a producer processing his own cow milk into lactic cheeses will
keep only:
— All the GHP and the GMP sheets
— The sheet « risk analysis for primary production »
— The HACCP-based plan « lactic coagulation cheeses »
— The sheets related to tracgability ; self monitoring and non conformity management
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D Step 2: The producer should adapt THE GHP & GMP to his practices

In each sheet, the producer should:
- Delete the points of the sheet that are not applicable to his practices

- Keep the recommendations that can suit with his practices, and even
highlight and detail those that are most relevant for him
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Example of personalising one GHP sheet
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Section Il - Good Hygiene Practices

STAFF: GENERAL HYGIENE, TRAINING, HEALTH

Hazargs posed by %ood handiers are easly controlled through simple good hyglene pracices and ha
limited risk the small number of personnel In asmal
mshessnm saneﬁexumylnmelmapre'&c?m nreaqu — -

These hyglene requirements apply 1o all food handlers — lther working Jone of With others.

avaladie, orwpeswnbetsea
and water at the next opportunity.

- )
sxa'llmmtremzus.

+  Upon entering the food production area.
«  Before handing food of Ingradients of Starer cultures.
«  Afiergoing to e toliet.

«  Aferusing the phons.

«  Aferhanding potentally contaminated matera.

«  Wnenever they are dity.

through their behaviour and practicss, seek 10 avaid cortamination and Cross-
cormmnono«prmmpammx
Cuts and @rasions shoud De coversd With 3 WSroo! arassing of giove.

+  Food handers shoud refrain fom smaking. spiting, chewing of e3ing.

«  Food handers shoud avokd sneszing of coughing over f0od products.

«  Jewelery shoud not b2 parminad In production areas hough SOMEMEs EXcptions are made
£g. for 3 pian wedding band or smal eaTings.

«  Wners accdenta release may pose 3 nsk of contamination, dlergens (ncuding ceredls
contalning ghmen, crusiaceans, moOIUSCs, £9gs, fsh, peanuts, nuis, sOybeans, e
mustard, se6ame, lupin and sulphur dickide) shoud not ba brought Into the food-handing arga
uniess 35 3 oeclaned Ingredient.

Clothing
Staft shoukd wear

from rips, fraying and loose buttons.

Imto-the-daiRi. Whers 3 dsinfectant footbat Is used, the contents should De refreshe
ensuemsre‘bamenees.

Imining

All food handiers and miking staff should be Fained: tis may be by obiaining a formal food hyglens
QUAIMCITON (« UNOUGN aIrect INSITUCHON by @ MOre eXpeniencad Coleaus Training should 3oaress
mm%mm"mwmmq POULAIL o' pEOmMOte understanding of good hyglenic
pracice.

2%

/QI' his sentence says: “Staff should wash their
hands: before milking animals....”
> A cheesemaker not producing milk, will delete
‘before milking animals”in his GGHP

/O This sentence says: “[about training] this may
e by obtaining a formal food hygiene qualification
through direct instruction by a more
experienced colleague”
> The producer should circled “through direct
instruction by a more experienced colleague” if it
is the usual practice in his business.

NB: in the case when formal trainings have been
done by some members of the “staff’, certificates
can be joined in appendix of the GGHP, as
supporting documents

For the rest, provided that the text is in line with
his practices, the producer has nothing to add, to
delete nor to adapt

Q
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D Step 3: The producer has to adapt THE HACCP-bases plans to his
practices

Process steps to Why do we Checking /monitoring Corrective actions
monitor have to be
careful?

List of the process Detail on the  Actions to prevent Means to check that the  Actions in case of

steps or operations.  nature and or control the risk  preventive actions were  failure of the

cause of the = good hygiene carried out efficiently. preventive measures in
Some rows may be  hazards (M: practices or other = measurements or order to restore a
optional and some microbiological technical advices more subjective satisfactory situation.
steps may not apply contamination actions, based on the
fo a specific product. or growth, C: producer’s experience

chemical, P: (eg. “visual or
The producer must:  physical). organoleptic
. keep only the steps inspection”...)

corresponding to orod ¢ celoctat
their practice roducers must select a

. delete steps which least one of the means
are not applicable. proposed

Except: legal requirements
that must be followed
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Extract of the HACCP-based plan « lactic coagulation cheeses »

Process step Why do we have to be Preventive actions Checking/ Corrective actions
to monitor careful? Monitoring
procedure

Where possiblepromotethe Experenceof Add-dgse-of acidifying
: develepment—ef—I:AB—tI:weugh eheesemakep GultuFe—Re}est—suspeet

I : lomi I i lior.
VERT e RTAGE M, C: Improper process Maintain correct temperature, Experience of Adjust production
inoculation parameters can allow growth  time and dose of cultures. cheesemaker: parameters: time,
of pathogenic bacteria Add cultures as soon as organoleptic temperature, type and
possible. inspection, dose of cultures.
measurement of
Evening milking: temperature, time
Whey added in the tank and-acidity
just after milking development.

Tank’s temperature

adjusted at 12°C \

The line is kept and adapted (detailed, .
because it is the usual practice of this
producer...

If the producer doesn’t use
maturation without inoculation, he has
to delete this row




So, the GGHP,
a practical and easy to use tool? FACEGGHP@

D Practical? YES ; easy to use? YES and NO...

- need to understand what is the FSMS
- need to “personalise” the different sheets
- need to acquire the words to explain the practices...

Trainings will be very useful!
TEACHEESY program (funded by Erasmus+)
is in course within FACEnetwork

Training program and Development of more general
methodology about « how training tools to be used by
to use the GGHP » trainers/technicians towards
for producers and Building of a « network producers: hygiene
technicians/trainers of technicians » aware improvement, knowledge on
of the GGHP and able microbiology, technical
to diffuse it all over sheets. ..

Europe
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