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HACCP: A Practical Approach, 3rd edition has been updated to include the
current best practice and new developments in HACCP application since the last
edition was published in 1998. This book is intended to be a compendium of up-
to-date thinking and best practice approaches to the development,
implementation, and maintenance of HACCP programs for food safety
management.

Introductory chapters set the scene and update the reader on developments on
HACCP over the last 15 years. The preliminary stages of HACCP, including
preparation and planning and system design, are covered first, followed by a
consideration of food safety hazards and their control. Prerequisite program
coverage has been significantly expanded in this new edition reflecting its
development as a key support system for HACCP. The HACCP plan
development and verification and maintenance chapters have also been
substantially updated to reflect current practice and a new chapter on application
within the food supply chain has been added. Appendices provide a new set of
case studies of practical HACCP application plus two new case studies looking at
lessons learned through food safety incident investigation. Pathogen profiles have
also been updated by experts to provide an up-to-date summary of pathogen
growth and survival characteristics that will be useful to HACCP teams.

The book is written both for those who are developing HACCP systems for the
first time and for those who need to update, refresh and strengthen their existing
systems.  New materials and new tools to assist the HACCP team have been
provided and the current situation on issues that are still undergoing international
debate, such as operational prerequisite programs.  All tools such as decision
trees and record-keeping formats are provided to be of assistance and are not
obligatory to successful HACCP.  Readers are guided to choose those that are
relevant to their situations and which they find are helpful in their HACCP
endeavors.
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HACCP: A Practical Approach, 3rd edition has been updated to include the current best practice and new
developments in HACCP application since the last edition was published in 1998. This book is intended to
be a compendium of up-to-date thinking and best practice approaches to the development, implementation,
and maintenance of HACCP programs for food safety management.

Introductory chapters set the scene and update the reader on developments on HACCP over the last 15 years.
The preliminary stages of HACCP, including preparation and planning and system design, are covered first,
followed by a consideration of food safety hazards and their control. Prerequisite program coverage has been
significantly expanded in this new edition reflecting its development as a key support system for HACCP.
The HACCP plan development and verification and maintenance chapters have also been substantially
updated to reflect current practice and a new chapter on application within the food supply chain has been
added. Appendices provide a new set of case studies of practical HACCP application plus two new case
studies looking at lessons learned through food safety incident investigation. Pathogen profiles have also
been updated by experts to provide an up-to-date summary of pathogen growth and survival characteristics
that will be useful to HACCP teams.

The book is written both for those who are developing HACCP systems for the first time and for those who
need to update, refresh and strengthen their existing systems.  New materials and new tools to assist the
HACCP team have been provided and the current situation on issues that are still undergoing international
debate, such as operational prerequisite programs.  All tools such as decision trees and record-keeping
formats are provided to be of assistance and are not obligatory to successful HACCP.  Readers are guided to
choose those that are relevant to their situations and which they find are helpful in their HACCP endeavors.
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Editorial Review

Review

Mortimore and Wallace point out that since they last updated the book there have continued to be many
failures in the food supply chain. Some of these are world renowned, many were significant national failures,
and many, many more were small, isolated, and sometimes tragic events occurring in local communities all
around the world. So what has gone wrong? Is HACCP not working? Sadly, the answer to this question is
that it hasn’t had a chance to work. Far from being “done,” HACCP has been poorly implemented and
under-utilized in probably the majority of food companies. Twenty years ago developments in HACCP were
fairly major, and some governments saw its implementation as a remedy for all of their country’s food safety
issues. In reality, use of the HACCP approach does offer a practical and major contribution to the way
forward, but only if the people charged with its implementation have the proper knowledge and expertise to
apply it effectively. Whilst a new book isn’t by itself going to solve that problem, the authors hope that it may
help some companies to do better.

- Land O'Lakes, Inc., Arden Hills, MN

From the Back Cover

HACCP: A Practical Approach, 3rd edition has been updated to include the current best practice and new
developments in HACCP application since the last edition was published in 1998. This book is intended to
be a compendium of up-to-date thinking and best practice approaches to the development, implementation,
and maintenance of HACCP programs for food safety risk reduction.

Introductory chapters set the scene and update the reader on  HACCP developments over the last 15 years.
The preliminary stages of HACCP, including preparation, planning and system design, are covered first,
followed by a consideration of food safety hazards and their control. Prerequisite program coverage has been
significantly expanded in this new edition, reflecting its development as a key support system for HACCP.
The HACCP plan development, verification and maintenance chapters have also been substantially updated
to reflect current practice and a new chapter on application within the food supply chain has been added.
Appendices provide a new set of case studies of practical HACCP application plus two new case studies
looking at lessons learned through food safety incident investigation. Pathogen profiles have also been
updated by experts to provide an up-to-date summary of pathogen growth and survival characteristics that
will be useful to HACCP teams.

The book is written both for those who are developing HACCP systems for the first time and for those who
need to update, refresh and strengthen their existing systems. New materials and new tools to assist the
HACCP team have been provided and the book discusses the current situation on issues that are still
undergoing international debate, such as operational prerequisite programs.

Sara Mortimore is the Vice President of Product Safety, Quality Assurance, and Regulatory Affairs at Land
O’Lakes, Inc., USA.

Carol Wallace is Principal Lecturer, Food Safety Management and Co-Director of the International Institute
of Nutritional Sciences and Applied Food Safety Studies at the University of Central Lancashire, UK.



About the Author

Sara Mortimore is the Vice President of Product Safety, Quality Assurance, and Regulatory Affairs at Land
O’Lakes. She is the co-author of several successful books on HACCP and food safety management.

Carol Wallace is Principal Lecturer, Food Safety Management and Co-Director of the International Institute
of Nutritional Sciences and Applied Food Safety Studies at the University of Central Lancashire, UK. She is
Course Leader for postgraduate food safety and HACCP programs and works closely with international food
companies and organizations for the ongoing improvement of food safety standards.

Users Review

From reader reviews:

Melvin Belknap:

The book HACCP: A Practical Approach can give more knowledge and also the precise product information
about everything you want. Exactly why must we leave the good thing like a book HACCP: A Practical
Approach? Wide variety you have a different opinion about guide. But one aim that book can give many
facts for us. It is absolutely appropriate. Right now, try to closer along with your book. Knowledge or info
that you take for that, you could give for each other; you could share all of these. Book HACCP: A Practical
Approach has simple shape however you know: it has great and large function for you. You can appearance
the enormous world by open up and read a e-book. So it is very wonderful.

Laveta Blodgett:

This HACCP: A Practical Approach book is absolutely not ordinary book, you have after that it the world is
in your hands. The benefit you will get by reading this book is information inside this publication incredible
fresh, you will get data which is getting deeper you actually read a lot of information you will get. This kind
of HACCP: A Practical Approach without we comprehend teach the one who studying it become critical in
considering and analyzing. Don't become worry HACCP: A Practical Approach can bring whenever you are
and not make your tote space or bookshelves' become full because you can have it with your lovely laptop
even cellphone. This HACCP: A Practical Approach having good arrangement in word along with layout, so
you will not really feel uninterested in reading.

Patrick Duenas:

This book untitled HACCP: A Practical Approach to be one of several books this best seller in this year,
honestly, that is because when you read this book you can get a lot of benefit onto it. You will easily to buy
this specific book in the book store or you can order it by way of online. The publisher with this book sells
the e-book too. It makes you more easily to read this book, since you can read this book in your Smartphone.
So there is no reason to you personally to past this reserve from your list.



Kent Ibarra:

Guide is one of source of know-how. We can add our information from it. Not only for students and also
native or citizen have to have book to know the upgrade information of year to year. As we know those
books have many advantages. Beside many of us add our knowledge, can bring us to around the world. With
the book HACCP: A Practical Approach we can have more advantage. Don't that you be creative people?
Being creative person must choose to read a book. Merely choose the best book that appropriate with your
aim. Don't possibly be doubt to change your life at this book HACCP: A Practical Approach. You can more
inviting than now.
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