


Just HACCP?,
HACCP is nota <
stand alone process.
There are many
pre-requisite pro-
grams that facilities
must have in place

as well.

Good Manufacturing
Practices (GMP)

The GMP’s are the federal regulations in place
regarding the manufacturing, processing, packing
or holding of food for human consumption.

Sanitation Control Procedure
(SCP)

In addition to a HACCP plan and following the
GMP guidelines all facilities must have a SCP in
place to insure and maintain sanitary conditions
in their facility. There are 8 key areas of sanita-
tion that must be addressed:

1 Safety of water

2 Clean food contact surfaces

3 Preventing cross contamination

4 Employee hygeine

5 Protection from contaminants

6 Proper use and handling of chemicals

71 Employee health

8 Exclusion of pests

While there are many systems in place to insure
food is produced and stored safely by industry,
hazards can still occur once it leaves the shelf.
You as a consumer must handle the seafood
properly to avoid food safety problems.

Consumers

What can you do?

Clean

Wash Hands
Utensils
Work Space

Z Separate
& crose

Raw

Cooked

Cook

Cook fish to
145°F

Cool

Store below:
40°F

Move

Use within 1-2 days

For more information contact:
Michael Ciaramella, Seafood Specialist
Phone: (631) 631-8730
Email: mc2544@cornell.edu
www.nyseagrant.org/seafood

New York

Sea?ra!nt

Seafood Safety:
How’s it done and
how can you keep it
going?
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