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1- International organization for Standardization
2 - International Electro technical Commission
3- International Organization for Legal Metrology (Organization International de Metrology Legal)
4 - Contact point
5 - Codex Alimentarius Commission
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2 - CAC/RCP 1-1969-Rev. 4 Annex: 2003, Hazard Analysis and Critical
Control Point (HACCP) System and Guidelines for its Application



S« (HACCP) Gl S8 bl g jlas Lo 5 4528 plaes Jgol « S lnbial (nl (250 (gl )9
ol 5l esliid sl |, IS slasal, pgo i 05 o ) ¢ onid 436 0y oliéolge LuSUS 4LaS Loy
Slles ((KsSz ) Lulpd 4 dn Wilgs 0 05 Sl sl aseios oS Jl 51 (oo ool b s
WS s Gl olddolge
Dy o o] U sly psY cgla oladl 5 oing (gloylas « ol e pllis g ole e coas 45 HACCP
i s hbs ol gy sl sl HACCP aiS o ololids « lidolye iosl 5l limebsl sl
g Zensl 03,57 35 105 o5 Jgamo 303l 2 4S5 sl (g Sy Lol &5 S e s
sl S b6yl slo by, Slien (b 5o dnneg wsile Gl 5 s LB HACCP
wils 3y IS e e b adgl ads 5l olidolge 0 ,m) ok 4o il o HACCP. oo |, 5505
e Ll sl Solaa Ll (ol sl 9 Jleiol celeaaled bl o lzl g wsb
rizman il aLil JLis 4 w8 |y 6,500 e gilie olidolye el LimliEl 2 egdle Wil _HACCP
L1 Gl i )l 0390 S5 598 axlie bawg (wpib & Wly (o HACCP i 08
i o5 ) ladolye el 4 olezel ol
Sl Geizres g el wie L3 LT 69 9 Copae Jol5 oSl 5 e 40 HACCP (3350 018
FaBb (oo il wiz (69,5,
codg o (Sapls o 6pglaS e paasie Bl ¢ patie @Blse 0wl adly w950, o
Grlato (cwiigen 5 (oo ¢ Lo Sillage ¢ (21383190 (S3ST ¢ cegee Cullage ¢ (S ¢ (STolom S
Al 555 ol dalllas o 50 Canios L
s 3 0392 Ao g5l (6 pw aile S Cy poe slo ptecew 121 L 5Le - HACCP (6,5 IS
53 HACCP o )5 Lol jo az 31 cal ol pins iz 9,0 50 2l 0lge  gasl o ppoe o5l
B 58 plieolye codS gla av 500 (sl Wl oo (S5 psrde (al WBL (o0 Slaine lieolse (sl

.09)



(HACCP) ity 558 Ui 5 s ek 3 40325 e 5o

é).g)lf d.l.o‘égsé..\.ﬁ i
yohie 4 HACCP v 5l oolaal (gl o3¥ slo oleinly &l g cpoaes o jlaslis] ol (905 5l Ban
G yae b adsl adg 51 o1ae olge o iy Job jo o lasbinl cpl ol oo lde slge sl 4y olows

.O)LB Oﬁ)g s@LQJ

olH a2l Y

Ol e 5 (i il o gl Ll a0 lasbiw] ! cpie j0 a8 el Sl 580 g9l 05 el S o
A e by ole @)l shls gzl 9,50 (al )0 058 (oo Cguzee 3 luilinl cnl 1 S5 &) i
Ol aiid Ol Sl s Bgae wid Ja5 0,90 Sle (nl (am sl a5 b 4Dl
Sy 53 i )8 sy 3550 1y 5 ool 6 Loy ayaz 5 b Dol (5T 0 )18 ISl s s
350 0 03ls gl (ol S e )] Jlainazs by la o ys T wass b g olr &b s o2
ol s

sl ol 0,105l gl 5,08 s yes @z lye 5l oolil

2-1 FAO/WHO guidance to governments on the application of HACCP in
small and / or less — developed food businesses.
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2. Flow diagram
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