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1. Penerimaan
(karkas) HACCP
- — ”
Critical Point - Pen daging segar
Visval (wmuptﬂ?lﬁw
Dokumen
fkema Critical Point (CP) dan Critical Control Point (CCP) pada
(Hazard Analysis and Critical Control Point). yang bertujuan
untuk menjamin keamanan pangan.
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q® Critical Peint (CP): Titik. langkah. ataw prosedur
‘Critical Control Point - Suhu | ddlam svatu proses  ying  berpotensi

menimbulkan bahaya dan perlv dikendalikan,
tetapi pengendaliannya tidak ditetapkan sebasai
titik Eritis (biasanya ditangani melalvi SOP ataw

Grading dan Packing
Critical Point —- Mutu visval. organcleptik. program prasyarnt).
Jeonis kemagan (Food grade) » Cgtical Control Point (CCP): Titik, langkah, atau
¥ sedur yang pengendaliannya gangat penting
( Ditektor Logam ntuk  mencegah,  menghilangkan.  ataw
Critical I:HHMF;:! —~ Kentaminagi Figik ‘sanswmn bahaya keamanan pangan hingga
I i l : = encapai tingkat yang dapat diterima.

~2. Penyimpanan
Bahan Baku

(Karkas)

Critical Point — Suhu
ruang, lay out penyimpanan
(Fifo, palet)

Critical Point
hingga lokasi

« Rantai Dingin ferjaga

Display Produk

Critical Point — Penataan di ruang dingin,
dipigab dengan produk kering

1. Receiving
(Carcass)
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check
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Scheme of Critical Points (CP) and Critical Control Points (CCP)

2. Raw Material
Storage (Carcass)

Critical Point - Room

in fresh meat processing an essential part of the HACCP system ¥ {ﬂ; luﬂg
aimed at ensuring food safety. layout (FIFO. pal
3. Cutting/Processing w 4. Product Cooling
t Critical Point (CP): A step or procedure in 4 IFHIII Hﬂlﬂ
‘Critical Control Point — Room process that may present a potential hazird " . _-
w W w and mugt be controlled. but is not defined ag a hilli
water condition. critical point (vsvally handled through SOPs or e 9 St
y prerequisite programmes).
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- 5 haljyang per! CP sering dikontrol melalui
didokumentasikan dalam dﬁigat dala RICECSI grg;\;arut (GMP,
SOP atau sistemn HACCP )
Plan penerapan
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Penerapan CCP dan CP
kesehatan dan kebersihan
karyawan sangat diperhatikan
- kontaminasi fisik

CCP memerlukan monitoring, Pengendalian pada rantai

CCP dan CP, suhu sangat
diperhatikan

dokumentasi, dan tindakan
korektif jika terjadi
penyimpangan
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All CP and CCP must be 5 K&;? jPoints t Cl:': are ?'ﬁen cunl_rngled
documented in SOPs or Remember in rough prerequisite

programmes (GMP, SSOP).

HACCP systems
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CP and CCP related to

employee health and hygiene

must be closely monitored to
- T - prevent physical
I‘_J,Q'L'hlﬁ",f }!{M’ 'l I:_J’J 4 contamination.

CCPs require monitaring,
documentation, and corrective
action if deviations occur.

Temperature control in CP
and CCP is crucial.




