
HACCP 
 AND FISH PROCESSING 

BIG FISH FARMS 



WHY IT’S A GOOD IDEA FOR A 

FARM 

• OFFERS MORE SALES 

OPPORTUNITIES 

• ORGANIZE YOUR PROCESS 

• DOCUMENTS YOUR FARMS SAFE 

PRACTICES 

BIG FISH FARMS 



HACCP 
HAZARD ANALYSIS AND CRITICAL CONTROL POINT 

IT IS BUILT ON A FOUNDATION OF GOOD MANUFACTURING 

PRACTICES 

SANITATION STANDARD OPERATING PROCEDURES 

GOOD MANUFACTURING  

PRACTICES 

HACCP 

HACCP IS PREVENTATIVE  NOT REACTIVE 

 

HACCP IS NOT A ZERO RISK SYSTEM.  IT IS DESIGNED  

TO MINIMIZE THE RISK OF FOOD SAFTY HAZARDS 



SANITATION 

• WATER- SAFE SOURCE, ICE  

• CROSS CONTAMINATION 

• HAND WASHING 

• PROPER CLEANING /SANITIZING OF EQUIPMENT AND 

SURFACES 

• LABELING AND STORAGE 

• EMPLOYEE HEALTH 

• EXCLUSION OF PESTS 



• THESE ARE THE BASIS FOR 

DETERMINING IF PROCESSING 

METHODS ARE SAFE AND FOOD IS 

BEING PROCESSED UNDER 

SANITARY CONDITIONS 

GOOD MANUFACTURING PRACTICES 



WRITING YOU PLAN

  
• ASSEMBLE A TEAM OF EXPERTS 

• DESCRIBE THE PRODUCT, 

INTENDED USE AND CONSUMER 

• DEVELOP A PROCESS FLOW CHART 

AND PROCESS DESCRIPTION 

















http://seafoodhaccp.cornell.edu/Intro/i

ndex.html 

http://seafoodhaccp.cornell.edu/Intro/index.html
http://seafoodhaccp.cornell.edu/Intro/index.html


HACCP 

working with other 

industry segments 

• Even if you are only partially 

involved in the process, you need to 

document your part. 


