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A B S T R A C T 

The purpose is to adopt the operat ion of H A C C P to the hierarchy of the company , and to test the 
C C P selection mode within H A C C P that excludes errors. The result is the presentat ion o f the target 
hierarchy conta ining the H A C C P sys tem, and of the object ive C C P selection method. 

1. INTRODUCTION 

- Why do food trade enterprises need the HACCP system? 

The endangerment in connection with comestible safety has entered a new dimension 
nowadays, as risk became global, while food chain became more complicated and harder 
to trace. (Szeitzné 2009). 
The creation and maintenance of food safety is compulsory in the whole food chain, which 
is permitted by the operation of the identification and tracing as well as the HACCP and/or 
ISO 22000 and/or IFS systems - in the whole food chain (Sósné 2008, Baila-Siró 2007). 

If the safety of the food is broken in any unit of the food chain, then it cannot be restored in 
the remaining units of the chain, and if it happens in food trade, then the efforts of the other 
units in the chain were spare. This is why the often stressed point of food trade - saying 
only the manufacturer is responsible for the safety of the food - is incorrect. This theme has 
to be amended with "...except the error was caused by someone else by not complying 
with the storage conditions suggested by the manufacturer" (Deák 2009). As the 
contamination endangering the health of the consumers can issue anywhere within the food 
chain (Szeitzné Sz. M. 2008). The affected trade enterprises suggest their partners by 
stressing out the obligate responsibility of the manufacturer that they have nothing to do 
with this case, they don't have to deal with protecting the supplied safe food from 
(microbiological, physical, etc.) contamination, or maintaining its safe state, etc. This kind 
of behavior may result in food safety systems existing only formally, their operation will 
not be adopted to the projects of trade companies, thus will not approve of achieving the 
strategy of the company. 

- How to establish HACCP in food trade enterprises? 

The steps of the configuration of HACCP system are reviewed by the no. 1-2-18/1993 
regulation of the Hungarian Food Book. According to this most of the cases the significant 
dangers in food are defined by the "decision tree" method (Gyóri-Gyóriné 2002). 
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It's obvious that truly "critical" point of establishing a food safety system is the selection 
of CCP-s (Sosne 2002). Because if they are identified incorrectly then irrelevant, less 
dangerous points can get into the centre of attention, and the truly dangerous points will 
not be supervised. And if the negative change of condition affecting food safety might 
appear, then we will be unprepared and will not be able to encroach at once to solve the 
problem. 

Besides the "decision tree" method I looked for an alternate method and I also tried it. 
According to my hypothesis CCP-s chosen by the two methods do not completely match, 
thus if the CCP-s are selected incorrectly then important dangerous points can fall out of 
control. As a result even dangerous food can reach consumers. 

2. MATERIAL AND METHOD 

- For the support of the necessity of HACCP: 

For the support of the necessity of HACCP I had compiled the target hierarchy of food 
trade enterprises and inserted - after considering - the establishment and operation of 
HACCP system in it. ' 

- For defining CCP-s while configuring the HACCP system: 

Hence during my work - as an experiment - 1 defined the critical points in the activity of a 
food trade enterprise by two methods, and compared the results. 
- One of the methods was based on the usage of the "decision tree", which means that the 
critical points of the process have been defined empirically, through a consensus between 
the members of the HACCP team. 
- The other method is the objective method based on lab examinations, which can define 
critical points without doubt. The lab examinations were performed according to the 
methods listed in the 3rd book of the "Hungarian Food Book: The Official Collection of 
Methods for the Examination of Food" (2005). 
This was followed by the comparison of the results by the two methods, which showed that 
there may be significant differences concerning CCP-s. 

The first steps of the configuration of HACCP system are demonstrated on figure 1. 

3. RESULTS AND DISCUSSION 

- The support of the necessity of HACCP: 

The first step for the board of food trade enterprises is the creation of the target hierarchy, 
namely processing the strategy and future plans of the company and then defining and 
achieving projects for their achievement. 
Establishment and operation of the HACCP system is important amongst the projects. 

The target hierarchy helps visualize the purpose and place of the food safety (quality 
improvement) system in the achievement of short term and long term targets of the food 
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trade enterprise. It helps understanding that establishment and operation of HACCP (TQM. 
etc.) systems has to be achieved as a project. This approach is presented on Figure 2. 

Y 
etc. 

Figure 1. The first steps of the configuration of HACCP system 
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Figure 2. Example of the target hierarchy of a trade enterprise 

Studying the figure can help the leaders and employees of the company realize the 
necessity of the establishment of HACCP (TQM, etc.) systems, and the meaning of the 
importance of their operation. To realize that these systems can only be operated with a 
project approach, thus applying HACCP (TQM, etc.) can be a project every year. This 
means that we have to set the aim of thei operation every year, and provide recources for 
them. The aim has to be set every year in a way that it should progress towards achieving 
the strategy. 

Thus in the first series of projects (eg. in the Is1 year) the aim is the processing and 
establishment of the systems, while in the second series of projects (eg. in the 2nd year) the 
operation of the systems means the project. 
The aim of operation - e.g. in case of the HACCP system - can be: 
- Increasing the safety of the food - for the sake of customer satisfaction - by processing a 
control system for dealers, by processing and introducing taking the products from a food 
safety point of view. 

As a closure of the project the rate of reaching the targets is estimated. Then the aims, 
projects, etc. are selected for the next year. 

- For defining CCP-s upon establishing the HACCP system: 

The results of defining the critical points by two methods differ from each other, 
which is presented through the process of retail handling of "Loose culinary and 
confectioner products" product group. (This product group contains the following: various 
culinary products not in unique retail wrappings, confectioneries requiring and not 
requiring cooling, etc.) 
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I had performed microbiological examinations in every steps of the process. The selection 
of microorganisms to be examined and valuing the results were performed according to 
4/1998. (XI.11.) EuM. order. The comparison of the results by the two methods are 
presented in Table I. 

Table I. Comparison of the two CCP definition methods 

No. 
of 

s tep 
N a m e of procedure 

CCP-s 
(defined by the 

usage of the 
"decision t ree" , 

in t eamwork) 

CCP-s 
(defined by 

microbiological 
laboratory-

examinat ions) 

Treshold level 
[according to 4/1998. (XI. 11.) EQM. order] 

1. Purchase 
2. Transport (with own equipment) X 
3. Taking over the product 
4. Storage X X 

5. 
Unloading in the shop and reloading 
in the depository 

6. Storage in shop X 
7. Standard marketing 
8. Self-service marketing 
9. Pre-packing X 

As the last two columns of the table show, although the CCP list defined by two methods 
matches in certain cases, there is a often a difference between CCP-s defined empirically in 
teamwork, and CCP-s defined by laboratory calculations (based on objective data). 

This means a serious problem concerning attention, regulation, control, etc. turns towards 
the occasionally incorrectly defined CCP-s and not towards truly critical procedure steps. 
As a result food safety dangers on the critical points not recognised by the traditional 
method can "unperturbedly" harm the health of the consumers, and decrease the trust of 
the customers. 

4. C O N C L U S I O N S 

Inserting the establishment and operation of the HACCP food safety system in the target 
hierarchy of the food trade enterprise the necessity of the system becomes visible for the 
management and coworkers of the company. Project oriented establishment and operation 
of the system helps achieving the strategy. 
The most critical point in the establishment of the HACCP system is selecting the CCP-s, 
thus besides or instead of using the "decision tree" basing the definition of CCP-s on 
objective calculations is (also) suggested. As a result of this method, the attention can be 
turned towards those steps of food handling processes, that can seriously endanger the 
safety of food. 
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