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prerequisites, 2723
product description, 272
scope, 271
terms of reference, 271
prerequisite programmes, 128, 154-75
consumer awareness, 170-72
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process control, 106-22
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allergen control, 117~18
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white powder control, 118
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destruction of microorganisms, 10612
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prevention of microbial growth, 112-14
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exclusion techniques, 119-20
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preservative factors, 95-6
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protozoan parasites, 77—-8
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non-governmental organisations, 312
professional associations, 312-13
public-private partnerships (PPPs), 312

trade associations, 312
use of, 14
retailers, 27
review, 228
rice, 31t
risk assessment, 60—61
robotics, S0
rodent control, 168h
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roundworms, 78¢
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safe product/process design, 127-8
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growth limits, 72¢
growth temperature, 113¢
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number of outbreaks, 68¢
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potential hazards, 304
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thermal resistance, 107¢
Salmonella agona, 16t
Salmonella enteritidis, 16t, 251-2
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Salmonella typhimurium, 18t
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sanitary design, 116-17, 163b
sanitation, 116-17, 146-7, 161-9
chemicals, 1655
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manager, 1665
risk evaluation, 146
schedules and procedures, 16345
tools and equipment, 1655
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control measures, 258—65¢
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HACCP control chart, 267¢
hazard analysis, 258-651
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process flow diagrams, 257 f
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biological hazards, 250
bird mortality storage and disposal, 255
chemical hazards, 250
egg collection, 256
feed manufacturing, 254
induced molting, 255-6
manure storage and disposal, 255
packing nest-run egg, 256
product, 250
pullet and layer flock management, 252-3
receiving chicks in pullet buildings, 251-2
receiving eggs at processing plant, 257
receiving pullet in egg-laying building. 255
refrigeration of nest-run eggs, 2567
risk factors, 254
testing, 2534
vaccination, 2534
terms of reference, 250
shellfish poisoning, 80
Shiga toxin-producing E. coli, 67t
Shigella, 68t
Shigella spp., 70-721,75
shigellosis, 67¢
sodium nitrite, 94
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South America, food trade, 31¢
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spoilage, 66
spore-forming bacterial pathogens, 73
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growth temperature, 113¢
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thermal resistance, 107¢
Staphylococcus aureus toxin, 16¢
sterilisation, 108-10
canning processes, 109
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UHT processes, 110
storage, 156
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auditor competency, 43
global food safety audit standards, 42-3
government communications systems, 41-2
public—private partnerships, 43
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sudden acute respiratory syndrome (SARS), 76
sulphur compounds, 934
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vegetable juice, imports, 30
vegetable oils, 31¢
vegetables, 31¢
Venezuela, food trade, 31¢
verification, 23

activities, 226-7

difficulties, 21
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water supply, 35
wet cleaning, 1656
wheat
imports and exports, 31¢
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white powder control, 118
wood contamination, control of, 120
World Health Organization, 56
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