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Overview

1
The  

 HACCP system



HACCP concept element Application step and 
principle*

Define the food and the processes involved in 
production

Break down the process into steps

Application steps 1–5

Determine possible hazards associated with each 
step and probability of hazard persistence in end 
product if no effective preventive measures are 
implemented

Specify control measures

HACCP principle 1

Application step 6

Consequently, determine critical control points 
(CCPs)

Establish critical limits

HACCP principles 2 and 3

Application steps 7–8 

Monitor CCPs to ensure proper implementation 
of control measures

Take corrective action when parameter monitoring 
indicates failure of control measure

HACCP principles 4 and 5 

Application steps 9–10

System to be reviewed, confirmed and audited

Records must be generated for the system to be 
documented

HACCP principles 6 and 7 

Application steps 11–12

Figure 1. Evolution of the concept of hazard analysis and the identification and 
monitoring of critical control points in a system to ensure food safety



Principle 1 
Conduct a hazard analysis.

Principle 2 
Determine the Critical Control Points (CCPs).

Principle 3 
Establish critical limit(s).

Principle 4 
Establish a system to monitor control of the CCP.

Principle 5 
Establish the corrective action to be taken when monitoring 

indicates that a particular CCP is not under control.

Principle 6 
Establish procedures for verification to confirm that 

the HACCP system is working effectively.

Principle 7 
Establish documentation concerning all procedures and records 

appropriate to these principles and their application.

Figure 2. Principles of the HACCP system [1] 



Prerequisites for the application of HACCP 

Food hygiene requirements and measures

Management and supervision

Facilities



Supplier control

Production equipment



Maintenance, cleaning and sanitation

Pest control



Waste management

Personal hygiene



Health status 



Personal behaviour 

Visitors

Chemical control

Receiving, storage and shipping

Cross-contamination



Packaging

Training 

Awareness and responsibilities   

Training programmes 



Instruction and supervision 

Refresher training 

Traceability and recall



Traceability

Documenting the traceability system

Business engagement Traceability system required 

Catering and supply of food direct to the 
consumer

Supplier, process 

Catering and supply of food to other catering 
business

Supplier, process, customer 

Retail supply of food to consumers Supplier 

Wholesale supply of local or imported food 
to other food business 

Supplier, process, customer 

Processing and supply of food to other food 
business 

Supplier, process, customer 



Traceability system
(Processing, catering, wholesalers, central distributors)

Supplier 
traceability

Process 
traceability

Customer 
traceability

Figure 3. Steps needed to establish a traceability system



Reviewing the traceability system

Recall

Classification of the level of product recall

If a food business becomes aware or is notified of a potential food safety 
incident, all necessary action must be taken to protect public health.



Notification of a product recall 



Owner/CEO

Recall co-ordinator

Distribution

Production & quality 
assurance

Consumer affairs

Accounting

Legal counsel

Public relations

Technical

Marketing

1. Stop all distribution of questionable 
material and arrange for return of 
product to collection points.

2. Prepare inventory and distribution 
status of product showing where, 
when, to whom and quantity shipped.

1. Prepare batch identification.
2. Halt production of product if related 

problem.
3. Investigate for cause of problem, and 

check all records.

1. Prepare response for consumers.
2. Answer all consumer enquiries.

1. Set up stock reconciliation system to 
determine cost of recall. 

1. Handle legal implications. 

1. Handle press releases – all media.

1. Obtain batch identification and 
samples.

2. Obtain product analysis to determine 
if pick-up or destruction necessary.

3. Consult with regulatory agencies if a 
recall is required.

1. Notify sales managers and brokers.
2. Arrange for pick-up at retail levels.
3. Arrange for proper credit to be given.
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p
notification of problem

Report received – initial 
details taken

Notify quality assurance 
manager or other 

manager as appropriate

QA manager
Make preliminary risk 

assessment

Potential health hazard

Invoke recall plan

Suspend distribution of 
product

Convene recall team

Collate all traceability 
information

Conduct documented 
thorough risk 
assessment

Health hazard confirmed

Product distributed to 
consumers via caterers

No health hazard

Handle as complaint 
or quality recall

Initiate product analysis 
where necessary

No health hazard Handle as complaint 
or quality recall

Product not distributed 
to consumers

Carry out 
WITHDRAWAL

Carry out  
RECALL

Notify company 
executives

Notify regulatory 
authorities

Collate all product/ 
production information

Product distributed to 
consumers



Communicating a product recall



Testing and reviewing the product recall plan

Managing a product recall



Reviewing the lessons learned

Reviewing the product recall process

The production problem
The pH of an acid-preserved foodstuff is too high. The product is distributed at 
ambient temperature, has a shelf life of one year, does not require re-heating, and has 
been on sale for one month. 

Hazard identification
The bacterium Clostridium botulinum could grow during product distribution. C. 
botulinum causes botulism, a condition where a person who eats food in which C. 
botulinum has grown and produced toxin may die. 

Exposure assessment
The product conditions and shelf life are suitable for C. botulinum to grow and 
produce toxin. There is no re-heating to degrade the toxin. The consumer is likely to 
have bought the product. The chances of exposure to C. botulinum toxin are high. 

Hazard characterization
C. botulinum toxin is one of the most potent neurotoxins known. If the toxin is 
ingested the chances are high that the consumer will develop severe breathing 
difficulties and may die. 

Risk characterization
The chances of exposure are high and the consequences of exposure potentially 
lethal. A severe adverse public health effect is likely. It is not possible to quantify the 
risk or the uncertainties associated with the risk. 

Risk management decision
Recall of product from the affected batches with immediate effect. 



Guidelines for HACCP system application

1 Assemble HACCP team

2 Describe product

3 Identify intended use



Assemble HACCP team

Describe product

Identify intended use

Construct a flow diagram

Confirm the flow diagram

List all potential hazards
Conduct hazard analysis

Establish critical limits for each CCP

Determine CCPs

Establish critical limits for CCPs

Establish a monitoring system for CCPs

Establish a corrective action

Establish verification procedure

Establish documentation and record 
keeping

1

2

3

4

5

6

7

8

9

10

11

12

Figure 7. Logic sequence for application of HACCP [1]



4 Construct flow diagram

5 On-site confirmation of flow diagram

6 List all potential hazards associated with each step, conduct a hazard analysis, 
and consider any measures to control identified hazards (HACCP Principle 1)

Table 2. Chemicals used in food processing

Point of use Type of chemical

Growing crops

Raising livestock

Production

Plant maintenance

Pesticides, herbicides, defoliants

Growth hormones, antibiotics

Food additives, processing aids 

Lubricants, paints, solvents



Bacteria Parasites Seafood toxins

Aeromonas hydrophila Anisakis spp. Ciguatera fish poisoning

Bacillus cereus   Ascaris lumbricoides Gempylotoxin

Brucella spp. Cyclospora cayetanensis Tetrodotoxin

Campylobacter jejuni Cryptosporidium parvum Scombrotoxin (histamine)

Clostridium botulinum      Diphyllobothrium spp. Paralytic, neurotoxic and 
diarrhetic shellfish poisoningClostridium perfringens Entamoeba histolytica

Listeria monocytogenes Giardia lamblia

Pathogenic Escherichia coli Taenia spp. Viruses

Plesiomonas shigelloides Hepatitis A virus

Salmonella spp. Mycotoxigenic moulds Polioviruses 

Shigella spp. Aspergillus spp. Norwalk virus group

Staphylococcus aureus Fusarium spp.

Streptococcus pyogenes Penicillium spp.

Vibrio cholerae

V. parahaemolyticus

V. vulnificus

Yersinia enterocolitica

Table 4. Examples of physical hazards and their sources

Physical hazard Source 

Metal Bolts, nuts, screws, screens/sieves, steel wool

Glass Light bulbs, watch crystals, thermometers, etc.

Wood splinters Pallets, equipment bracing, overhead structure

Insects Environment, electrocution traps, incoming ingredients

Hair Meat ingredients, employees, clothing, rodents

Mould Poor sanitation, inadequate cleaning of equipment

Rodents/droppings Inadequate rodent controls, incoming ingredients

Dirt, rocks Raw materials, poor employee practices

Paint flakes Equipment, overhead structure

Band-aid Poor employee practices

Pen caps Poor employee practices

Carcass ID tags Slaughterhouse

Hypodermic needles Veterinarian

Bullets/shot/BBs Animals shot while in fields

Feathers Poor sanitation, inadequate pest (bird) controls
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7 Determine Critical Control Points (CCPs) (HACCP principle 2)

Q1. Does this step involve a 
hazard of sufficient likelihood 
of occurrence and severity to 
warrant its control?

Modify step, process 
or product

Is control at this step 
necessary for safety?

Q2. Does a control measure for the hazard 
exist at this step?

Q3. Is control at this step necessary to 
prevent, eliminate, or reduce the risk of 
hazard to consumers?

This is a Critical Control Point

Yes No

Yes

Yes No Not a CCP

Yes

Not a CCP

No

No Not a CCP



( )
for the identified hazard?

Modify step, process or 
product

Is control at this step 
necessary for safety?

Q2. Does this step eliminate or reduce 
the likely occurrence of a hazard to an 
acceptable level?

Q3. Could contamination with identified 
hazard(s) occur in excess of acceptable 
level(s) or could these increase to 
unacceptable level(s)?

This is a Critical Control Point

Yes No

Yes

Yes

No

Yes No Not a CCP

Q4. Will a subsequent step, prior to 
consuming the food, eliminate the 
identified hazard(s) or reduce the likely 
occurrence to an acceptable level? 

No

Yes Not a CCP

Figure 9. Example 2 of HACCP decision tree [1]



8 Establish critical limits for each CCP (HACCP principle 3)

9 Establish a monitoring system for each CCP (HACCP principle 4)

10  Establish corrective actions (HACCP principle 5)

11 Establish verification procedures (HACCP principle 6)



12 Establish documentation and record keeping (HACCP principle 7)

Generic HACCP models

Merits and advantages



p g



Inspection Service/U.S. Department of Agriculture

1. Raw, ground meat and poultry products

2.  Raw, not ground meat and poultry products

3.  Poultry slaughter

4.  Mechanically separated (species)/ mechanically deboned poultry

5.  Thermally processed, commercially sterile meat and poultry products

6.  Irradiated, raw meat and poultry products

7.  Meat and poultry products with secondary inhibitors, not shelf-stable

8.  Heat treated, shelf-stable meat and poultry products

9.  Heat treated but not fully cooked, not shelf-stable meat and poultry products

10.  Cooked, not shelf-stable meat and poultry products

11.  Beef slaughter

12.  Pork slaughter

13.  Not heat treated, shelf-stable meat and poultry products



Enhancement Program/Canadian Food Inspection Agency

Meat and poultry products
1.  Beef slaughter – slaughter operations for all red meat species (except hog) 
2.  Boneless beef – red meat boning operations
3.  Cooked sausage – cooked, cured, ready-to-eat meat products e.g., wieners, bologna 
4.  Meat spread (cretons) – cooked, pasteurized meat products requiring refrigeration for 

preservation e.g., head cheese, cretons 
5.  Fermented smoked sausage – dry fermented meat products, sausages e.g., salami, and 

some types of pepperoni 

6.  Assembled meat product (pizza) – multi commodity food products with or without meat 
e.g. pizza, submarines, sandwiches 

7.  Dried meat (beef jerky) – non-fermented dried cured meat products e.g., beef jerky 
8.  Cooked/sliced ham – cooked, sliced meat packaged after heat treatment e.g., luncheon 

meats 
9.  Ready to eat poultry products: (fully cooked chicken wings) – cooked, ready-to-eat 

poultry products e.g., chicken wings, drumsticks 
10.  Ready to cook poultry products: (chicken breast fillets) – raw or partially cooked, may be 

cured e.g., seasoned or breaded breasts, fingers 
11.  Chinese style dried sausage – cured/dried sausages (not ready to eat) 
12.  Mechanically separated meat (chicken) – mechanically separated or deboned meat 

products 

13.  Poultry slaughter (chilled ready to cook whole chicken) – poultry slaughter operations 
e.g., turkey, Cornish hens, fowl 

14.  Hog slaughter – hog slaughter operations 

15.  Ready to cook poultry products (seasoned, formed, breaded chicken burger) – poultry 
products such as burgers, nuggets 

16.  Prosciutto (salted ham) – cured hind leg of pork, prepared in accordance with a variety of 
traditions 

17.  Fresh/frozen stored products (meat, non-meat, food, non-food) 

Processed products (fruits, vegetables, honey, maple)

18.  Low acid canned food – canned vegetables, meats and milk products 
19.  Acidified low acid – includes pickles, pork tongue in vinegar 
20.  Frozen vegetables – frozen fruits and vegetables 
21.  Aseptic fruit juice – aseptically packaged fruit and most vegetable juices 
22.  Pasteurized honey – honey operations that pasteurize and package 
23.  Maple syrup – maple product operations that heat treat and package 

Dairy products

24.  Unsalted butter – butter products e.g., salted, unsalted, light, dairy spreads and blends 
25.  Ice cream – frozen dairy products e.g., light ice cream, ice milk, frozen yogurt 
26.  Soft-serve ice cream – frozen dairy product mixes e.g. includes soft-serve yogurt, milk 

shake mix 



Appendix 1. Growth limits for some biological food-borne hazards 

Microorganism / hazard
Temp. ºC pH

Min. Opt. Max. Min. Opt. Max.

Aeromonas spp. >0, <4 28–35 >42, <45 <4.5 7.5 –

Bacillus cereus 4 30–40 55 5 6.0–7.0 8.8

Brucella spp. 6 37 42 4.5–5.1 7.3–7.5 8.2–8.8

Campylobacter spp. 32 42–43 45 4.9 6.5–7.5 ~9

Clostridium perfringens 12 43–47 50 5.5–5.8 7.2 8.0–9.0

Intestinally pathogenic E. coli ~7–8 35–40 ~44–46 4.4 6–7 9

Listeria monocytogenes -0.4 37 45 4.39 7 9.4

Salmonellae spp. 5.2 35–43 46.2 3.8 7–7.5 9.5

Shigella sonnei 6.1 – 47.1 4.9 – 9.34

S. flexneri 7.9 – 45.2 5 – 9.19

Staphylococcus aureus growth 7 37 48 4 6–7 10

S. aureus toxin production 10 40–45 48 4.5 7–8 9.6

Streptococcus pyogenes 10–15 37 >40, <45 4.8 7 <9.3

Aspergillus flavus growth 10–12 33 43 2 5–8 >11

A. flavus aflatoxin production 13 16–31 31–37

A. parasiticus growth 12 32 42 2 5–8 >11

A. parasiticus aflatoxin production 12 25 40 2 6 >8

A. ochraceus growth 8 24–31 37 2.2 3–8 13

A. ochraceus ochratoxin production 12 31 37

A. ochraceus penicillic acid production 10 16 31

A. versicolor growth 9 25 35–40 3.1 4–8 0

A. versicolor Sterigmatocystin production nk nk nk

Fusarium equiseti growth nk nk nk <3.3 5.0–8.0 >10.4

F. graminearum growth nk 24–26 nk <2.4 6.0–8.0 >10.2

F. moniliforme growth 2.5–5 22.5–27.5 32–37 <2.5 5.5–7.5 >10.6

Penicillium citreonigrum growth <5 20–24 37–>37 <2.2 5.0–6.5 >10

P. citreonigrum citreoviridin production 10 20 37 nk nk nk

P. citrinum growth 5–7 26–30 37–40 <2.2 5.0–7.0 >9.7

P. citrinum citrinin production <15 30 37 nk nk nk

P. verrucosum growth 0 20 31 <2.1 6.0–7.0 >10.0

P. verrucosum ochratoxin A production 0 20 31 nk nk nk

P. verrucosum citrinin production <12 – >25 nk nk nk

Vibrio cholerae 10 37 43 5 7.6 9.6

V. parahaemolyticus 5 37 43 4.8 7.8–8.6 11

V. vulnificus 8 37 43 5 7.8 10



aw Salt (NaCl)%
Oxidation/reduction potential 

Min. Opt. Max. Min. Opt. Max.

– 1–2 >5, <6

0.93 – –

– – <4

>0.987 0.997 – – 0.5 1.5 5% O2 + 10% CO2

0.97 0.95–0.96
To 5.0, strain 
variation up 

to 8%

0.95 0.995 –

0.92 – –

0.94 0.99 >0.99

– – 5.18

– – 3.78

0.83 
Anaerobic 

0.90
0.98 >0.99 <–200mv–>+200mv (optimally +200mv) 

Anaerobic–aerobic (optimally aerobic) 

0.87 
Anaerobic 

0.92
0.98 >0.99 Anaerobic–aerobic (optimally aerobic 

5–20% dissolved O2)

– – >4, <6.5

0.8 0.98 >0.99

0.82 0.95–0.99 >0.99

0.80–0.83 0.99 >0.99

0.86 0.95 >0.99

0.77–0.80 0.95–0.99 >0.99

0.83 0.95–0.99 >0.99

0.81 0.9 >0.99

0.76–0.80 0.93–0.97 >0.99

nk nk nk

0.92 >0.99 >0.99

0.9 >0.99 >0.99

0.87 >0.99 >0.99

nk nk >0.99

nk nk nk

0.80–0.84 0.98–0.99 >0.99

nk nk nk

0.86–0.87 0.95–0.99 >0.99

<0.93 – >0.99

0.97 0.984 0.998 0.1 0.5 4 Anaerobic–aerobic (optimally aerobic)

0.94 0.981 0.966 0.5 3 10 Anaerobic–aerobic (optimally aerobic)

0.96 0.98 0.997 0.5 2.5 5 Facultative (optimally aerobic)





Food safety of some traditional foods

 

Traditional foods
  of the Eastern Mediterranean Region
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Hummus



Labaneh



Kunafa

Tahini





Halawa



Traditional beverages 

Generic HACCP models for some 
traditional foods



Application guidelines

Group Food

1 Hummus, fuul, falafel and salads

2 Shawarma and salads

3 Meat pastries and salads

4 Tahini and halawa

5 Kunafa (incl. Nabulsi)

6 Tamarind, sous and laban drink

7 Labaneh



Governmental or non-governmental agency chooses a 
traditional food group to apply HACCP system to 

Select producers who have good potential to implement 
HACCP system

Worker(s) from each plant selected to attend training 
courses in:
• Principles of food quality, safety and preservation
• General principles of food hygiene, especially cleaning, 

disinfection and personal hygiene
• The HACCP system and its application

Carry out gap analysis in each plant 
Take maintenance and corrective measures necessary for 
HACCP application

Review product description and flow diagram for each model 
and make necessary amendments to accommodate actual 
processing activity in each plant

Consequently, make necessary amendments in HACCP chart 
of each product

Train all workers in the plant in the HACCP system(s) 
developed for their products

Review and verify the developed HACCP plan(s)

Implement the tailored HACCP plan(s)

Audit / inspect and verify the implementation of the HACCP 
system

Review and validate the application

Fi 10 A li i f h i HACCP d l





Appendix 2

Hazard analysis questionnaire

GENERAL INFORMATION

Premises name  ___________________________________________________________________
Product  ________________________________________________________________________
Production space (area) ______________________ Number of shifts per day ____________________

Production planning and control activities:  c  Yes   c  No 
Products, daily (or weekly) production and capacity  _________________________________________  

PRODUCT INGREDIENTS AND FORMULA 

Ingredients:

Ingredients Supplier Specification Storage facility 
type

Storage 
conditions

Product formula and production steps 



Are any acid ingredients used? If yes, what kind of acid? 

c  Yes   c  No   ________________________________________________________________
What is the source of water used?
  ______________________________________________________________________________
Are non-consumed foods or leftovers re-processed? If yes, at which stage?

c  Yes   c  No  ________________________________________________________________ .
Do the processing steps include heating? If yes, to what temperature? 

c  Yes   c  No  ________________________________________________________________

RAW MATERIALS 

Does a fixed supplier supply the raw materials?  If no, what measures are applied for controlling the quality of 
raw materials?

c  Yes   c  No  ________________________________________________________________
_______________________________________________________________________________
_______________________________________________________________________________
Is there any storage for raw materials?  If yes, describe storage conditions 

c  Yes   c  No  ________________________________________________________________
_______________________________________________________________________________  
_______________________________________________________________________________
Does the layout of the facility provide an adequate separation of raw materials from ready-to-eat foods?

c  Yes   c  No  

PACKAGING 

Do you package the product?  If yes, what kind of packaging materials are used and what method of 
packaging?

c  Yes   c  No  ________________________________________________________________
_______________________________________________________________________________  
_______________________________________________________________________________  
 

EQUIPMENT AND FACILITIES  

What alternative procedures are used in case of breakdown of equipment?
_______________________________________________________________________________ ..
Is there any programme – even simple – for periodic cleaning and sanitation of equipment? If yes, please give 
details.

c  Yes   c  No  ________________________________________________________________
_______________________________________________________________________________

INSPECTION AND CONTROL 

Are there any quality control inspection procedures (inspecting raw materials and product, etc.) applied?  If 
yes, please give details. 
_______________________________________________________________________________  



c Foreign bodies detectors

c Magnets

c Sifters

c Filters

c Screens

c Thermometers

c Deboners

HYGIENE AND EMPLOYEE AWARENESS  

Are employees aware of safe procedures of food preparation?

c  Yes   c  No 
Do employees wear special dress/uniform during preparation to prevent contamination?

c  Yes   c  No 
Do employees follow personal hygiene rules?

c  Yes   c  No 

READY-TO-EAT FOOD DELIVERY 

What procedures are used prior to food delivery to consumers? 
_______________________________________________________________________________
_______________________________________________________________________________
_______________________________________________________________________________
_______________________________________________________________________________
_______________________________________________________________________________

OBSERVATIONS BY THE SURVEYOR UPON LEAVING THE PREMISES 

_______________________________________________________________________________
_______________________________________________________________________________
_______________________________________________________________________________
_______________________________________________________________________________
_______________________________________________________________________________
_______________________________________________________________________________
_______________________________________________________________________________
_______________________________________________________________________________
_______________________________________________________________________________
_______________________________________________________________________________
_______________________________________________________________________________
_______________________________________________________________________________
_______________________________________________________________________________
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Generic  

 HACCP models





حمص
Generic HACCP model for 

 hummus

1. Product description 

Product name(s) Hummus (houmous, humous, humus)

Important product 
characteristics 

Average composition of hummus per 100 g of edible 
portion is 49.5 g water, 9.6 g protein and 19.7 g fat 
pH is 5.1
No preservatives are used

Intended use Hummus is prepared for immediate consumption
It is served as a snack or as a sandwich using Arabic 
bread
Consumed by general public

Packaging Served and dispensed on plates or bowls
Sold as takeaway in plastic containers (100 g – 300 g)

Shelf life 24 h in the refrigerator (below 5ºC*)

Prepared / sold in Restaurants, hotels, homes 

Labelling instructions Keep refrigerated (below 5ºC*)

Special distribution control Transport, store, and display refrigerated (below 5ºC) 
under hygienic conditions



2. Ingredients of hummus

Chickpeas Tahini Sodium bicarbonate

As per CODEX STAN 171-
1989 [10]

Packaged in plastic or metallic 
containers 
No Codex standard 
available(a)

Powder 
No Codex standard 
available(b)

Salt Citric acid Lemon juice

As per CODEX STAN 150-
1985 [10](c)

Dried white  
Food Chemicals Codex(d)

Fresh (sometimes used 
instead of citric acid)
No Codex standard 
available(e)

Water

As per WHO Guidelines for 
drinking-water quality [5]

3. Preparation of hummus



4. Process flow chart for hummus production 

Citric 
acid  

Dried chick peas  Tahini  

Removal of visible 
foreign bodies

Soaking overnight

Straining
CP*

Washing

Boiling

Cooling with cold 
water or ice

CP*

Storing in refrigerator
CCP 3

Blending and pH adjustment
CCP 4

Transferring to storage container
CP*

Serving 
CP*

Sodium 
bicarbonate

Water/ice
CCP 1

Salt
CCP 2

Storing in refrigerator
CCP 3
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1. Product description 

Product name(s) Fuul (ful, foul, medammis)

Important product 
characteristics 

None 
This product should be considered ready to eat 

Intended use Eaten after cooking with oil on its surface, or can be 
eaten as sandwiches 
Consumed by general public

Packaging Plastic containers or bowls

Shelf life Not specified, usually directly consumed

Prepared / sold in Restaurants, hotels, street vendors, homes

Labelling instructions Not applicable

Special distribution control Not applicable

 Generic HACCP model forفول

 fuul (fava beans)



2. Ingredients for fuul

Fava beans Skinless fava beans Salt

(Vicia faba L. minor)(a)

As per CODEX STAN 171-
1989 [10]

Dried 
As per CODEX STAN 171-
1989 [10]

As per CODEX STAN 150-
1985 [10](b)

Water Lemon juice

As per WHO Guidelines for 
drinking-water quality [5]

Fresh (sometimes used 
instead of citric acid)
No Codex standard 
available(c)

3. Preparation of fuul



4. Process flow diagram for fuul production 

Water
CCP 1  

Dried fava beans  Dehulled fava 
beans  

Washing and 
removal of 
extraneous 

material 
CCP 3

Soaking overnight

Draining

Boiling

Addition of dehulled 
fava beans

Boiling
CCP 4

Blending

Serving 
CP*

Lemon 
juice
CP*

Salt
CCP 2

Washing and 
removal of 
extraneous 

material 
CCP 3
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1. Product description 

Product name Falafel (ta‘miya*)

Important product 
characteristics 

Deep-fried flattened patties prepared from a 
mixture of previously soaked ground chickpeas 
(and/or fava beans), garlic, onion, parsley and a blend 
of herbs

Intended use Fried and served as a snack or as a sandwich using 
Arabic bread
Consumed by general public

Packaging Paper bags

Shelf life Not specified, usually consumed directly after frying

Prepared / sold in Restaurants, hotels, homes 

Labelling instructions None 

Special distribution control None

 Generic HACCP model forفلافل

 falafel



2. Ingredients of falafel 

Chickpeas Fava beans Sodium bicarbonate

As per CODEX STAN 171-
1989 [10]

As per CODEX STAN 171-
1989 [10]

Dry white powder
(baking soda)
No Codex standard 
available(a)

Garlic Parsley Onion

Crushed garlic cloves 
No Codex standard 
available(b)

Fresh and finely chopped
No Codex standard 
available(c)

Fresh and finely chopped (used 
sometimes)
No Codex standard 
available(d)

Salt Green pepper Spices

As per CODEX STAN 150-
1985 [10]

Fresh
No Codex standard 
available(e)

Packaged spices
No Codex standard 
available(f)

Oil

Vegetable oils
As per CODEX STAN 210-
2003 and 33-1981, Rev. 1-
1989  [10]

3. Preparation of falafel



4. Process flow chart for falafel production 

Water  Dried chick peas  Garlic  

Sodium 
bicarbonate  

Spices
CCP 1   

Salt
CCP 2   

Removal of visible 
foreign bodies

CCP 3

Soaking overnight

Straining

Washing

Blending (1)
CP*

Blending (2)
CP*

Covering
CP*

Shaping falafel dough 
into small patties

Frying
CCP 4

Serving 
CP*

Peeling

Washing

Pepper Parsley  
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1. Product description

Product name(s) Green salads

Important product 
characteristics  
 

Mix of various vegetables, mainly raw, components 
varied from customer to customer
No preservatives added 

Intended use Served fresh
Consumed by general public

Packaging Plates / bowls / plastic containers

Shelf life 6 h at below 5ºC

Prepared / sold in Restaurants, hotels, homes 

Labelling instructions Keep refrigerated 

Special distribution control Store in refrigerator (below 5ºC) under hygienic 
conditions 

سلطات
Generic HACCP model for 

 green salads



2. Ingredients of green salads

Lettuce  Tomato Cucumber  

Fresh
No Codex standard 
available(a)

Fresh
No Codex standard 
available(b)

Fresh 
No Codex standard 
available(c)

Salt Lemon  Parsley  

As per CODEX STAN 
150-1985 [10]

Fresh 
No Codex standard 
available(d)

Fresh
No Codex standard 
available(e)

Oil Water Vinegar 

Vegetable oils
As per CODEX STAN 210-
2003 [10]

WHO Guidelines for drinking-
water quality [5]

No Codex standard 
available(f)

Other types of fresh 
vegetables

Fresh / cooked
No Codex standard available

3. Preparation of green salads



4. Process flow chart for salad production 

Lettuce
CP*  

Cucumber
CP*  

Water 
CCP 2   

Salt
CCP 1

Washing and sanitizing 
CCP 3

Drying 
CP*

Cutting
CCP 4

Mixing 
CP*

Cold storage 
CCP 5

Serving 
CP*

Squeezing
CP*

Washing 
CCP 3

Lemon

Vinegar  

Tomato
CP*

Assorted
vegetables

CP*  

Parsley
CP*
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1. Product description

Product names Shawerma, shawarma 

Important product 
characteristics  
 

Shawerma is cut from big slabs of spicy chicken or 
sliced meat grilled on a spit, and wrapped in Arabic 
bread with sliced tomato, onion and tahini sauce 

Intended use Grilled and served as a sandwich or on plates 
Consumed by general public

Packaging Polyethylene covered containers or in sandwiches

Shelf life Depends on size and slice thickness; meat on the spit 
to be grilled within 6 hours and sandwiches to be 
consumed directly after preparation 

Prepared / sold in Restaurants, hotels

Labelling instructions Not specified 

Special distribution control Not specified 

شاورما
Generic HACCP model for 

 shawerma



2. Ingredients of shawerma  

Frozen deboned 
chicken 

Sliced meat Cardamom

Frozen boneless chicken breast 
and legs 
No Codex standard 
available(a)

Frozen boneless meat
No Codex standard 
available(b)

Ground green 
No Codex standard 
available(c)

Garlic Lemon Onion

Cloves garlic
No Codex standard 
available(d)

Fresh juice
No Codex standard 
available(e)

Fresh (used sometimes)
No Codex standard 
available(f)

Salt  Black Pepper Tomato paste 

As per CODEX STAN 150-
1985 [10]

Freshly ground
No Codex standard 
available(g)

Packaged in a glass container
As per CODEX STAN 13-
1981 [10]

Vinegar Nutmeg Cinnamon

Packaged in a glass container
No Codex standard 
available(h)

Ground mace
No Codex standard 
available(i)

Ground (used sometimes)
No Codex standard 
available(j) 

Cayenne pepper Spices Water

Crushed hot chili pepper 
(used sometimes). No Codex 
standard available(k)

Packaged allspice
No Codex standard 
available(l) 

WHO Guidelines for drinking-
water quality [5]



3. Preparation of shawerma



4. Process flow diagram for shawerma 
production 

Cloves 
garlic

Cardamom
CP*

Water 
CCP 2   

Salt
CCP 3

Thawing
CCP 1

Washing

Slicing
CP*

Marinating CCP 4

Preparing the shawerma pin 
(skewer) CP*

Serving 
CP*

Squeezing
CP*

Lemon

Vinegar  

Onion

Nutmeg
CP*

Frozen 
deboned 
chicken 

CP*

Frozen 
deboned 
beef  CP*

Tomato paste
CP*

Spices
CP*

Grilling
CCP 5

Grinding

Peeling and 
slicing 

OR
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Generic HACCP model for 

 meat pastries
1. Product description

Product name(s) Meat pastries

Important product 
characteristics 

No preservatives are used

Intended use Ready-to-eat food
Consumed by general public

Packaging No packaging is used 

Shelf life Usually 24 h under refrigeration 

Prepared / sold in Restaurants, homes, hotels

Labelling instructions Keep refrigerated 

Special distribution control Shipping and storage under hygienic conditions and 
under refrigeration 



2. Ingredients of meat pastries

Yeast Oil Wheat flour

Packaged
No Codex standard 
available(a)

Vegetable oils
As per CODEX STAN 210-
2003 [10]

White powder
As per CODEX STAN 152-
1985 [10]

Powdered milk White sugar Salt

Packaged
As per CODEX STAN A-5-
1971 [10]

White, free of any suspensions
No Codex standard 
available(b)

White
As per CODEX STAN 150-
1985 [10]

Garlic Onion Tomato paste

Fresh 
No Codex standard 
available(c)

Fresh 
No Codex standard 
available(d) 

Packaged in a glass container
As per CODEX STAN 13-
1981 [10]

Black pepper Pine nuts Pomegranate molasses

Freshly ground
No Codex standard 
availablee)

Not affected by moulds
No Codex standard 
available(f) 

Packaged in glass bottles
Expiry date two years 
No Codex standard 
available(g)

Yogurt Tahini Meat

As per CODEX STAN 243-
2003 [10]

Packaged in plastic or metallic 
containers
No Codex standard 
available(h)

No Codex standard 
available(i) 



3. Preparation of meat pastries

A. Dough preparation 

B. Filling preparation

C. Finished pastry assembly



4. Process flow diagram of meat pastry 
production

A. Dough preparation and final product assembly

Meat 
mix

Water
40–50ºC
CCP 1

Bakers’ 
yeast

Powdered 
milk
CP*

Salt
CP*

Sugar
CP*

Sieving
CCP 2

Kneading 
CP*

Covering

Dough forming

Serving 
CP*

Wheat 
flour
CP*

Baking in oven at core temp. 
70ºC for 15–20 mins

CCP 3

Cutting into small ball-
shaped pieces 

CP*

Flattening dough pieces and 
spreading meat mix on surface 

CP*

Sieving
CCP 2



B. Process flow diagram of meat mix preparation for meat 
pastry preparation

Washing
CP* 

Black 
pepper
CCP 2

Garlic

Pomegranate
molasses

Salt
CP*

Spices
CP*

Meat
CCP 1

Mincing

Peeling

Yogurt

Mixing
CP*

Spreading meat on surface of 
prepared dough

CP*

Sieving 
CCP 4

Onion

Tomatoes 
CCP 3

Pine 
nuts
CP

Tahini

Mincing
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1. Product description

Product name(s) Tahini (tehineh, tahina, tehena)

Important product 
characteristics 

pH 5.9; very low moisture content < 3% (aw  0.16)

Intended use Used in preparation of some traditional foods like 
hummus and some salads; a major ingredient of 
halawa
Consumed by general public

Packaging Plastic containers (450 g – 960 g)
Tin container (18 kg)

Shelf life One year

Sold in Supermarkets 

Labelling instructions Keep at room temperature and dry conditions

Special distribution control Shipping and storage under hygienic conditions.

طحينة
Generic HACCP model for 

 tahini



2. Ingredients of tahini 

Sesame Plastic containers Tin containers

Dried, not affected by moulds 
or their toxins 
No Codex standard 
available(a)

In different sizes, must be 
stored in dry and hygienic 
conditions 
No Codex standard 
available(b)

Must be stored in dry and 
hygienic conditions 
No Codex standard available

Salt

As per CODEX STAN 150-
1985 [10]

3. Preparation of tahini  



4. Process flow chart for tahini production

A. Sesame seed preparation and dehulling

Removing 
hulls with 

water

Water 
CCP 2

Sesame
CP*

Salt
CP*

Emptying bags

Washing and soaking

Drying

Separating hulls from seeds

Removing hulls in a brine 
solution

Cleaning sesame
CCP 1

Water 
CCP 2

Draining water

Washing dehulled seeds to 
remove salt residues Drying with high 

heat

Primary and 
secondary sieving

CCP 1 

Sieving

Removing hulls by 
sieving

Moistening 
sesame

To B



g g p g g

Cooling
Plastic 

containers
CP*Primary milling

Cooling and 
mixing

Filling tank

Collecting tank of 
secondary milling

Smoothing 

Roasting dehulled 
seeds CCP 3

Secondary milling

Collecting tank

Seaming

From A

Plastic and 
tin containers 

CP*

Storing

Filling
CP*

Covering

Packaging

Filling
CP*

Covering

Labelling
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1. Product description

Product name(s) Halawa (halwa, halawah, halva)

Important product characteristics pH 5.5
Very low moisture content < 3% (aw  0.16)

Intended use Usually consumed as sweet or with bread 
Consumed by general public 

Packaging Plastic containers (450 g – 960 g) or portions 
wrapped in aluminium foil

Shelf life One year 

Sold in Grocery shops and supermarkets 

Labelling instructions Keep in dry conditions (closed) at room 
temperature 

Special distribution control Shipping and storage under hygienic conditions

حلاوة
Generic HACCP model for 

 halawa



2. Ingredients of halawa   

Flavours and vanilla Plastic containers Tahini 

Dry
FEMA(a) specifications

Different sizes, must be stored 
in dry and hygienic conditions 
No Codex standard 
available(b)

Must be stored in dry and 
hygienic conditions 
No Codex standard 
available(c)

Cocoa Sugar Nuts 

As per CODEX STAN 105-
1981 [10]

White, no suspensions and dry
As per CODEX STAN 4-
1981 [10]

Free of moulds and their toxins
No Codex standard 
available(d)

Soapwort roots Citric acid

No Codex standard 
available(e)

Food Chemicals Codex(f)

3. Preparation of halawa



4. Process flow chart of halawa production

Soaking in 
water CCP 1

Tahini 
CP*

Packaging 
material 

Dissolving

Dissolving citric acid 
by heating

Weighing CP*

Transferring to halawa 
blender CP*

Chopping halawa into balls 
CP*

Removing 
foreign bodies

CCP 2

Heating with stirring until 
the mixture turns white

Mixing with cocoa halawa 
CP*

Flavours
vanilla
CP*

Soapwort 
roots

Water
CP*

Sugar
CP*

Citric acid
CP*

Cocoa
CP*

Nuts
CP*

Chopping
CP*

Heating

Adding nuts CP*

Filling CP*

Labelling

Storing

Straining

Saponin 
extract

Boiling
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كنافة
Generic HACCP model for 

 kunafa

1. Product description 

Product name(s) Kunafa (kunafeh, knafeh)

Important product 
characteristics  

Product is usually consumed directly after 
preparation 

Intended use As dessert 
Consumed by general public

Packaging Laminated cardboard trays

Shelf life Not specified 

Sold in Arabic sweet shops, restaurants, hotels 

Labelling instructions Not specified 

Special distribution control Not specified 



2. Ingredients of kunafa

Flour Nuts Red food colour

Packaged 
As per CODEX STAN 152-
1985 [10]

Free of any moulds or physical 
particles 
No Codex standard 
available(a)

Food Chemicals Codex [19]

Ghee Boiled white cheese 
(Nabulsi cheese)

Sugar

Metallic covered containers
No Codex standard available

White cheese
No Codex standard 
available(b)

White sugar
No Codex standard 
available(c)

Water

WHO Guidelines for drinking-
water quality [5]

3. Preparation of kunafa



4. Process flow diagram chart for kunafa 
production 

Sieving 
CCP 1

Sugar
CP*

Mixing red food colour 
with ghee or oil

Sprinkling nuts

Moistening with syrup

Spreading 0.5 cm layer 
desalted cheese 

Removing excess water 
from cheese layer

Spreading 0.5cm layer of 
kunafa onto pan

Second layer of kunafa fragments

Boiled white 
cheese CP*

Flour
CP*

Red food 
colour CP*

Ghee or 
oil CP*

Adding 
water

Nuts
CP*

Spreading onto backing pan

Turning roasted kunafa upside 
down into a second pan

Soaking with hot syrup 
and sprinkling ground nuts

Serving 100 g – 200 g 
portions

Forming 
strands by 

heating

Mixing 
with ghee

Making
batter

Cleaning

Crushing

Sieving

Breaking into 
fragments

Sieving

Storing

Heating over low heat until underside 
turns golden brown CCP 5

Holding warm over low heat
CCP 6

Slicing / cutting
CCP 2

Soaking in water 
CCP 3

Draining / 
pressing

Storing
CCP 4

Boiling

Holding on 
low heat
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هندي تمر  
Generic HACCP model for 

 tamarind drink

1. Product description 

Product name(s) Tamarind drink (tamr hindi)

Important product 
characteristics 

pH 2.8
No preservatives are used

Intended use Commonly served as a cold drink in summer and 
during Ramadan
Consumed by general public

Packaging Plastic bottles, sometimes plastic containers or bags 

Shelf life Not specified 

Prepared / sold in Home, drink shops, restaurants, street vendors

Labelling instructions Not specified 

Special distribution control Not specified 



2. Ingredients of tamarind drink

Tamarind Sugar Citric acid

Free of any defects, mould and 
foreign bodies

White, no suspensions and dry
As per CODEX STAN 4-
1981 [10]

Dried white
No Codex standard 
available(1)

Water

WHO Guidelines for drinking-
water quality [5]

3. Preparation of tamarind drink



4. Process flow diagram for tamarind drink 
production 

Steeping
(6–8 h)
CCP 5

Dry tamarind 
blocks
CCP 1

Loosening 
of fruits

CP*

Citric acid
CP*

Water
CCP 2

Cloth
bags

CCP 3

Sugar
CCP 4

Pressing
CP*

Straining 
through 

cloth
CCP 6

Mixing
CP*

Cool 
storage
CCP 7
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سوس
Generic HACCP model for 

 sous drink

1. Product description

Product name(s) Sous drink (‘irq’sus)

Important product 
characteristics 

pH 8.6
No preservatives are used

Intended use Commonly served as a cold drink in summer and 
during the month of Ramadan 

Packaging Plastic bottles, sometimes plastic bags  

Shelf life Not specified 

Prepared / sold in Drink shops, street vendors, homes, restaurants  

Labelling instructions Health warning if bottled (see section 3) 

Special distribution control Keep refrigerated under hygienic conditions 



2. Ingredients of sous drink

Sous Water Sodium bicarbonate

Free of any defects, moulds and 
foreign bodies

WHO Guidelines for drinking-
water quality [5]

Powder
No Codex standard 
available(a)

3. Preparation of sous drink



4. Process flow diagram for sous drink 
production 

Extraction by 
percolation 

CP*

Shredded 
Glycyrrhiza 

glabra roots
CP*

Mixing
CP*

Cloth bags
CCP 2

Water
CCP 1 

Sodium 
bicarbonate 

CP*

Soaking and 
spreading
(2–3 h)

Cool 
storage
CCP 3

Serving CP*
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1. Product description

Product name(s) Laban drink (sharab al-laban)

Important product 
characteristics 

pH 3.3 
No preservatives are used

Intended use Commonly served as a cold drink in summer and in 
hot weather
Consumed by general public

Packaging Served directly from storage containers; bottled

Shelf life 24 h, below 5ºC  

Prepared / sold in Street vendors, restaurants, homes

Labelling instructions Keep refrigerated (2–5ºC) 

Special distribution control Keep refrigerated (2–5ºC)

اللبن  Generic HACCP model forشراب  

 laban drink



2. Ingredients of laban drink

Garlic Yogurt Water

Fresh
No Codex standard 
available(a)

As per CODEX STAN A-
11a-1975 [10](b)

WHO Guideline for drinking-
water quality [5]

Salt

white
As per CODEX STAN 150-
1985 [10]

3. Preparation of laban drink



4. Process flow diagram for laban drink 
production 

Cool
Storage
CCP 5

Yogurt
CCP 1

Dilution
(1:1)
CP*

Crushing
CP*

Garlic
CCP 3

Salt
CCP 4

Water
CCP 2

Homogenization by 
blending

CP*
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لبنة
Generic HACCP model for 

 labaneh

1. Product description 

Product name(s) Labaneh (labna, labneh) 

Important product 
characteristics 

pH between 3.6 and 4.0 

Intended use Labaneh is widely consumed with olive oil at 
breakfast, supper or as a snack, usually as a 
sandwich spread

Packaging Plastic press-to-seal or thermally sealed 

Shelf life Up to two weeks

Sold in Supermarkets 

Labelling instructions Keep refrigerated (below 5ºC)*

Special distribution control Ship and store refrigerated (below 5ºC) under 
hygienic conditions



2. Ingredients of labaneh

Water Salt Raw milk

WHO Guidelines for drinking-
water quality [5]

White
As per CODEX STAN 150-
1985 [10]

No Codex standard 
available(a)

Plastic containers

No Codex standard 
available(b)

3. Preparation of labaneh



4. Process flow diagram for labaneh production 

Water
CCP 4

Transfer into cloth bags 

Addition of yogurt 
starter culture 1.5–3%

Cooling  5–7ºC

Cooling to 43ºC within 2 h

Addition of salt solution (up to 2%)

Yogurt starter 
culture

CP*

Straining for 8–48 h
CCP 7

Transfer to filling machine
CCP 8

Cooling  5–7ºC

Cooling

Incubation
43ºC / 2.5–3 h

CCP 3

Filling 
CCP 9

Pasteurization 90ºC / 5 min
CCP 2

Whey

Cloth bags
CCP 6

Salt
CCP 5

Raw milk storage 
CCP 1

Plastic 
containers

CP*

Selling
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