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Notice of Copyright

© Crown Copyright - Ministry of Agriculture 1997

© Crown Copyright protected under the Copyright Act 1994. Copying, adapting, or issuing
to the public copies of thiswork in any form or by any means, electronic, mechanical,
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
the Chief Meat Veterinary Officer, Ministry of Agriculture, may breach this act and result in
legal action being taken.
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Preface

Application of HACCP systemsin the meat industry is arelatively 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

(if) provide guidance on:

o HACCP development and implementation;

o auditing HACCP plans;

o HACCP training;

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

o other HA CCP-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

Thisindustry standard shall be regularly reviewed according to a schedule held by MAF RA
(M&S).

The coordinator welcomes suggestions for aterations, 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 thisstandard is;

Assistant Director (Programme Devel opment)
NZFSA

P.O. Box 2835

Wellington

Telephone: | (04) | 463 2500
Facsimile: (04) | 463 2643
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Suggestions for Change

Name

Organisation

Address

Email

Phone Facsimile

A Guide to HACCP Systems in the Meat Industry

Section Suggested Improvements

Signature Date

Please | Assistant Director (Programme Development) | Acknowledgment of receipt:
post to: | NZFSA
P.O. Box 2835 Signature:
Wellington

Date:
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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, obsol ete pages are removed and the record
below is completed.

Amendment No: Date Entered by:
0 May 1997 MAF RA
1 February 1998
2 April 1998
3 August 1998
4 November 1998
5 May 1999
6 August 1999
7 June 2000
8 August 2000
9 August 2004
10
11
12
13
14
15
16
17
18
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