1.0 HACCP Plan Maintenance and Verification

1.1 Each plant must maintain its HACCP Plan to ensure that all its control measures previously identified (i.e., CCPs and CPs) are still effective and are in accordance with Sections 1.2 and 1.3 respectively of this procedure.

1.2 Documented verification of the HACCP Plan shall take place when significant changes occur, including but not limited to, the following examples:
(a) Products (e.g., re-formulations) or new products. 

(b) Raw materials (including packaging) and services.

(c) Production systems (including software changes), process steps/sequence of process steps, re-processing or re-work and equipment. 

(d) Production premises, location of equipment, surrounding environment. 

(e) Cleaning and sanitation programs.

(f)    Storage and distribution systems. 

(g) Personnel qualification levels and/or allocation of responsibilities and authorisations. 

(h) Statutory and regulatory requirements. 

(i)     Knowledge regarding food safety hazards and control measures.

(j)     Customer and other requirements that the plant observes.

(k) Relevant enquiries from relevant external interested parties. 

(l)     Complaints indicating food safety hazards associated with the product. 

(m) Other conditions that have an impact on food safety.  (Example:  microbiological/physiochemical data, etc.). 

1.3 It shall be incumbent on the HACCP team leader, in conjunction with the Quality Manager/designee, to decide if any significant changes, similar to examples shown in 3.2 above, warrant the update of the HACCP Plan immediately or at the next scheduled update of the HACCP Plan. The rationale to justify the non-update of the HACCP Plan immediately must be clearly documented and signed by the HACCP team leader/designee. 

1.4 (i)
Each plant shall have HACCP Plan verification procedures (e.g., internal HACCP audit) in use to ensure continued product safety.  HACCP verification audits must take place at least quarterly and shall be used to determine if the HACCP Plan:

a) Conforms to its mandatory requirements (e.g., hazard levels are controlled to within identified acceptable levels).

b) Is effectively implemented and updated where necessary. 

c) Previous audit corrective actions were implemented effectively.

d) Identifies trends which indicate a higher incidence of potentially unsafe products. 

e) Conforms to the requirements of the Pepsi Concentrate Operations Food Safety Policy.

(ii) Other HACCP Plan verification methods may include external audits. 
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