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Guide
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How « to personalise » the GGHP?

D Step 1: The producer should take only the sheets useful for him

* The GGHP is made of separate sheets > the user can select only the
sheets related to his products and practices

* For example, a producer processing his own cow milk into lactic cheeses
need only keep:

* All the GHP and the GMP sheets
e The sheet « risk analysis for primary production »
e The HACCP-based plan « lactic coagulation cheeses »

* The sheets related to traceability ; self monitoring and non conformity
management
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How « to personalise » the GGHP?

D Step 2: The producer should adapt THE GHP & GMP to his
practices

In each sheet, the producer should:

- Delete the points of the sheet that are not applicable to his practices

- Keep the recommendations that can suit with his practices, and even
highlight and detail those that are most relevant for him
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Example of personalising one GHP sheet

Section Il - Good Hygiene Practices

STAFF: GENERAL HYGIENE, TRAINING, HEALTH

Hazanis posed by food handiers ans easly confoiled through slmpie good hyglens pracices and the

limited risk posed by the small Pumber of persann working in a small daingTood production
DUEiness may ailow mrefh!ﬂtllﬂylnﬂhelrta‘ptegﬁan?‘mgum requiremerts. Frod
These hyglens requinements apply to ail food handlers — elther working alone o with oihers.

Ganoral Hygiong for any Focd Handiar
Effective handwashing with soap and waisr s the principal means of Iecion contrl In

wom. Came should be taken to wash me thumbs and batwesn the fingers.
washed where ey wil come I cortact with food. In e case of
avaliable, hand-gel or wipat £3n be 1sed. However, hands should
and water at the nest opportunity.

‘Sialt should wash thedr hands: |
= =BT

»  Upon entering the Tood production arsa.

+  Bafore handiing food or Ingredients or starier culiures.
»  ARargoing o Me boliet.

»  ARarusing the phons.

+  Afer handing potensaily contaminated materal,

«  WWhenever they are dify.

Sial shoud, through thelr behaviour and praciices, seek in avoid cortaminabion and cross-
mmmumufprmmpamm:
CaIts and ArEsions SNoU e COVEREd WHN 3 WElETWDOT OFS6ENg O giove.
»  Food handiers should refain Som smoking, spiting, chewing or £asng.
+  Food Nanders shousd 3vold SNesTing or coughing over Tood producs.
»  Jewelery shouid not be parmiftiad In production areas though sometimes exceptions an: made
£.g. or 3 piain wieding band or smal SaTings.

urvese 35 3 mmmgmaﬂ

Clothing

Siaff should wear designaizd cothing for milking and clean cioties for food production; i
the dalry should not be the s3ame ones wom for working an Me fam. A change of o
jovesnodts of aprons) showld be provided when emerng e food d
removed befors leaving the premisss or going fo e folief Cloting should ba In good cople
fTom fpes, frarying and lonss buttons,

& rhanoe of footesar o frbo=hs chgaid b mevddicd wher pemuired o oessuers dit heloo
Imte=tne=gaine \Where a dsinfectant foolba Is used, the conteris should be refreshed
enmﬂ'arﬂw.wm.

Lmining

Al food handlers and milking siaiT shoud be fRained: Tils may be by cbiaining a formal food hyglens
qualificafion «« Undlgn direct Insinecbion by a more expesienced oissie Tralning should address
the food NEZAIDE SNCOurie =0 i Gl y poducuun o 0 romoie understanding of good hyglenic
pracice

ﬁ his sentence says: “Staff should wash their
hands: before milking animals....”
> A cheesemaker not producing milk, will delete
‘before milking animals” in his GGHP

pThis sentence says: “[about training] this may

be by obtaining a formal food hygiene qualification
through direct instruction by a more

experienced colleague”

> The producer should circled “through direct

4 instruction by a more experienced colleague”if it is

the usual practice in his business.

NB: in the case when formal training has been
done by some members of the “staff’, certificates
can be joined in appendix of the GGHP, as
supporting documents

For the rest, provided that the text is in line with
his practices, the producer has nothing to add, to

nor to ada house and
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Example of personalising a HACCP-based plan
Extract of the HACCP-based plan « lactic coagulation cheeses »

Process step Why do we have to be Preventive actions Checking/Monitor Corrective actions
to monitor careful? ing procedure

Maturation M, C: Improper process Maintain correct Experience of Adjust production
with parameters can allow growth  temperature, time and dose  cheesemaker: parameters: time,
inoculation of pathogenic bacteria of cultures. Add cultures as organoleptic temperature, type and

soon as possible. inspection, dose of cultures.
measurement of
evening milking: temperature, time

whey added in thetank just  and-acidity

after milking :
Tank's temperature adj usteol

at12°C

er doesn’t use maturatio
without inoculation, he has to delete
this row

The line is kept and adapted (detailed, .™
because it is the usual practice of this
Farmhouseanbroducer“.
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