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photocopying, recording, or otherwise stored in any retrieval system of any nature, and 
copying or issuing to the public an adaption of this work, without the written permission of 
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Preface  
 
Application of HACCP systems in the meat industry is a relatively recent development. This 
document has been produced by the Ministry of Agriculture Regulatory Authority (Meat and 
Seafood) [MAF RA (M&S)] Research and Development group in association with the 
HACCP Steering Group to: 
 

(i) explain the concepts and principles of HACCP 
 

(ii) provide guidance on: 
 

• HACCP development and implementation; 
 

• auditing HACCP plans; 
 

• HACCP training; 
 

• specific application to fresh meat by means of a template for slaughter 
and dressing and a specific model for slaughter and inverted dressing of 
lambs and sheep; 

 
• other HACCP-based applications. 

 
HACCP will continuously evolve and the contents of this document will be updated as new 
information from both national and international sources becomes available. 
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Review of HACCP Guide  
 
This industry standard shall be regularly reviewed according to a schedule held by MAF RA 
(M&S). 
 
The coordinator welcomes suggestions for alterations, deletions or additions to this standard, 
to improve it or make it more suited to industry needs. Suggestions should be sent to the 
coordinator on the form on Page P.4, together with reasons for the change and any relevant 
data. 
 
The coordinator of this standard is: 
 
Assistant Director (Programme Development) 
NZFSA 
P.O. Box 2835 
Wellington 
 
 
Telephone: 
Facsimile: 

 
(04) 
(04) 

 
463 2500 
463 2643 
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Amendment Record  
 
Amendments do not become part of this Guide until they have been authorised by the 
Director (Animal Products) and issued with an amendment form.  Amendments to this Guide 
will be given a consecutive number and dated. 
 
Amendments to the Guide can be identified by the amendment number in the page header and 
the changes which have been made will be identified by yellow highlighting. 
 
Please ensure that all amendments are inserted, obsolete pages are removed and the record 
below is completed. 
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