
1️⃣ SOP Title
HACCP Monitoring SOP – Critical Control Point Monitoring & Food Safety Compliance Procedure
2️⃣ Department
Kitchen
(Co-ordination: Store, Food & Beverage Service, Engineering, Quality Assurance, Management)

3️⃣ Purpose
To establish a structured HACCP monitoring procedure to ensure:
· Identification of food safety hazards
· Control of Critical Control Points (CCPs)
· Prevention of contamination
· Compliance with food safety regulations
· Protection of guest health
HACCP monitoring ensures hazards are controlled before food reaches the guest.

4️⃣ Scope
Applicable to:
· Receiving of raw materials
· Storage (dry, chilled, frozen)
· Preparation and cooking
· Cooling and reheating
· Hot and cold holding
· Dispatch and service
Applies to:
· Kitchen Staff
· Supervisors
· Storekeeper
· Kitchen Head
· Quality / Management

5️⃣ Responsibility
	Position
	Responsibility

	Section Chef
	Monitor CCP during preparation

	Supervisor
	Verify monitoring records

	Storekeeper
	Monitor receiving and storage CCP

	Kitchen Head
	Review compliance

	Management
	Audit HACCP system



6️⃣ Step-by-Step Procedure

PART A – HAZARD IDENTIFICATION

A. Identify Potential Hazards
1. Biological hazards (bacteria, viruses).
2. Chemical hazards (cleaning residues, pesticides).
3. Physical hazards (glass, metal fragments).
4. Allergen hazards.
Document hazard for each process stage.

PART B – CRITICAL CONTROL POINT (CCP) IDENTIFICATION

B. Define CCPs
Common CCPs include:
1. Receiving temperature check.
2. Cooking internal temperature.
3. Cooling time control.
4. Reheating temperature.
5. Hot and cold holding temperature.
6. Allergen separation.
Each CCP must have defined critical limits.

PART C – CRITICAL LIMIT ESTABLISHMENT

C. Define Acceptable Limits
1. Set minimum safe cooking temperature.
2. Set maximum cold storage temperature.
3. Define safe cooling time.
4. Define holding temperature range.
5. Define rejection criteria at receiving.
Limits must be measurable.

PART D – MONITORING PROCEDURE

D. Temperature Monitoring
1. Use calibrated thermometer.
2. Insert probe into thickest part.
3. Record temperature immediately.
4. Monitor at defined frequency.
5. Sanitize probe after use.

E. Receiving Monitoring
1. Check supplier temperature.
2. Inspect packaging condition.
3. Verify expiry date.
4. Reject non-compliant items.
5. Record findings.

F. Storage Monitoring
1. Check refrigerator and freezer temperature daily.
2. Verify FIFO compliance.
3. Inspect labeling.
4. Record temperature in log.

PART E – CORRECTIVE ACTION

G. If Critical Limit Exceeded
1. Stop using affected food immediately.
2. Discard unsafe product if required.
3. Inform supervisor.
4. Identify root cause.
5. Record corrective action taken.
No unsafe food should proceed to service.

PART F – VERIFICATION PROCEDURE

H. Supervisor Review
1. Review daily monitoring logs.
2. Verify temperature entries.
3. Conduct random checks.
4. Ensure corrective actions documented.
5. Sign verification record.

PART G – CALIBRATION CONTROL

I. Equipment Calibration
1. Calibrate thermometer periodically.
2. Record calibration date.
3. Replace faulty equipment immediately.
4. Maintain calibration log.

PART H – RECORD KEEPING

J. Documentation Required
· Receiving Temperature Log
· Cooking Temperature Log
· Cooling Log
· Reheating Log
· Hot Holding Log
· Cold Storage Log
· Corrective Action Record
· Thermometer Calibration Log
All records must be dated and signed.

7️⃣ Do’s and Don’ts
Do’s
✔ Monitor CCP regularly
✔ Record data immediately
✔ Take corrective action promptly
✔ Calibrate thermometer
✔ Verify records daily
Don’ts
✘ Don’t estimate temperature visually
✘ Don’t skip monitoring during busy hours
✘ Don’t alter recorded data
✘ Don’t ignore small deviation
✘ Don’t delay corrective action

8️⃣ Food Safety Standards
· All CCPs monitored consistently
· Critical limits defined clearly
· Corrective actions documented
· Verification conducted daily
· Records retained as per policy

9️⃣ Escalation Matrix
	Situation
	Escalate To

	Minor deviation
	Supervisor

	Repeated CCP failure
	Kitchen Head

	Food safety risk
	Management immediately

	Equipment calibration issue
	Engineering

	Audit non-compliance
	Management



🔟 Documentation / Records Required
· HACCP Monitoring Register
· Temperature Logs
· Corrective Action Form
· Calibration Record
· Audit Checklist

1️⃣1️⃣ Common Mistakes to Avoid
· Not recording temperature immediately
· Incomplete monitoring during peak hours
· Ignoring calibration schedule
· Weak corrective action follow-up
· Poor documentation storage
· Lack of supervisor verification


