Food Safety

Hazard Analysis Critical Control Point (HACCP)



What is HACCP?

Definition
Boiling point for sterilising
equipment / utensils. 100 C N 212

Final rinse temperature
. L. . for dishwashers (82° - 88" 82°_1 L 180°
. HACCP stands for Hazard Analysis Critical Control Point AR
. . . L Temperature for hot holding 63° 145
. HACCP is a system used to identify, assess and control hazards that are significant for food safety Keep food warm once cooked. )
The aim of HACCP is to prevent potential food safety problems 37° a 99
. . . . . ) Do not leave raw or cooked G
e AlI'TUI accommodation where food is offered must either provide evidence of a HACCP process or equivalent to fems atroomdtemperature 280 v -
. . as bacteria an mi(roorganisms
show that they are compliant in food safety. rapidly multply. R
. g° zonE [P
. Examples of what would be required:
Fridges - set air temperature 4° 40
- Temperature logs for refrigerators and freezers AT orheoworMiedfoed. -~ N
- Temperature logs for cooking 0 32
- Records to show thermometers are calibrated. ,
Freezer temperature or below =18 0

. Templates can be provided if required.




The Level of HACCP required

Depending on Accommodation Type

Hotel Al/ FB/ HB High Full documented HACCP

Chalet Al High Mini HACCP

Hotel (Bed & Breakfast only) BB Medium HACCP (Full or Mini version)

Hotel / Apartments (with food outlets) BB/ HB/ FB/ RO/  Medium Risk assess to confirm whether the full or mini
SC HACCP is required

Hotel / Apartments / Villas (with no food options) RO/SC Low N/A

KEY

Al = All Inclusive

BB = Bed and Breakfast

FB = Full Board

HB = Half Board

RO = Room Only (Room booked but no food included as per part of the package)

SC = Self Catering (Cooking facilities available in the accommodation enabling guests to cook for themselves)
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Contact

For further information contact the Safety & Risk Accommodation Team

groupsafety-accommodationaudits@tui.com
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