
     INTRODUCTION TO GMP
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WHAT IS GMP ?

GOOD MANUFACTURING PRACTICES

OR 
COUNTER MEASURES FOR 

FOOD SAFETY HAZARDS 
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FOOD SAFETY

✕ HAZARDS

Alcohol
Bitterness

pH
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FOOD SAFETY

✕ RISK ASSESSMENT

+ LIKELIHOOD
+ SEVERITY

+ COUNTERMEASURES
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WHAT IS A FOOD SAFETY SYSTEM?

Good Manufacturing Practices* 
(Prerequisite Programs) 

(80%)

+

Hazard Analysis Critical Control Points (20%)
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INDUSTRY GMP STANDARDS

✕ SOURCES

+ FDA
+ 3RD PARTY

✕ AIB
✕ COOK AND THURBER
✕ GFTC
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TRANSPORTATION & STORAGE
- Documented Carrier Inspections 
- SOP’s for Materials Handling
- SOP’s for Chemical Usage & Storage

PERSONNEL
- Technical (SSOP) & Hygienic Training
- Communicable Diseases
- Documentation & Verification 

PEST CONTROL
- Procedures & Manuals
- Verification of procedures
- Corrective Action Documentation

PREMISES
- Building Interior & Exterior
- Water, Lighting, Ventillation
- Effluent

RECALL
- Programs
- Mock Recalls
- Traceability

EQUIPMENT
- Design
- Installation
- Maintenance & Calibration

SANITATION
- SSOP’s
- Master Cleaning Schedules
- Accountability, Verification

PRODUCT PROTECTION
- Practices
- Allergens
- Glass control
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PREMISES PROGRAM REQUIREMENTS SUMMARY

✕ Written procedure(s) describing premises programs which include the 
following:

+ Proof of food-approved materials for all plant fabric type of projects

+ Documented audit or self inspection program for exterior and interior 
plant fabric

+ Lighting, ventilation and waste disposal protocols and audited 
programs

+ Documented inspections and cleaning of employee facilities & proper 
hand washing facilities throughout plant

+ Written procedures to describe existing water quality programs and 
powerhouse protocol as it relates to water (including ice & Steam), 
glycol and ammonia















HYGIENE + SOCIAL MEDIA



Premises 
Exterior







Premises 
Interior





Premises 
Interior - 
Lighting
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WHAT’S WRONG WITH THIS 
PICTURE?



Transportation & Storage
 (Food Carriers, Chemicals)

Carrier inspections and documentation
incoming and preloading

Handling of Damaged goods, Returns, 
Rework

Inspections
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TRANSPORTATION & STORAGE REQUIREMENTS 
SUMMARY

✕ Written procedure(s) which describe transportation & storage programs and 
include the following:

+ Documented carrier inspections for incoming materials and outgoing 
product shipments

+ SOP’s for brewing & packaging personnel involved in handling materials 
which outlines prevention of contamination, proper storage & corrective 
action responses 

+ SOP’s and training to support chemical usage and storage, especially in 
temporary containers 



























Equipment 
Requirements
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EQUIPMENT REQUIREMENTS 
SUMMARY

✕ Written procedure(s) which describe equipment programs and include the 
following:

+ Documented PM programs for brewing and packaging equipment. 
Includes schedules, listing of equipment, PM requirements and proof of 
completion

+ Defined procedures  for requirements of design teams, regardless of 
where responsibility of the project lies

+ Approved materials for all equipment installations and replacement 
parts

+ Utensils used for production or housecleaning identified
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PERSONNEL REQUIREMENTS 
SUMMARY

✕ Written procedure(s) which describe personnel programs and 
include the following:

+ Training matrix which documents employee refresher training 
for personal hygiene, food safety (HACCP/CCP’s) and sanitation

+ Documented evidence of each training program which includes 
content, learning objectives and effectiveness of training

+ Training checklist and managerial verification of on-the-job 
training in maintenance, brewing, packaging and warehousing.

+ Evidence of supervisory monitoring of proper employee 
practices

+ Corporate communicable disease policy and plant procedures 
to adhere to it
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PERSONNEL
TRAINING

✕ Technical Training

+ Employee involved in HACCP and Critical Control Point monitoring receive initial 
and ongoing training to support the HACCP plan

+ Maintenance employees receive appropriate training to maintain & calibrate 
equipment & control devices.

+ Employees involved in the sanitation program are trained to understand principles 
& effective of cleaning & sanitizing.

+ Employee are properly trained to execute their job functions and upgrade training 
is provided for new or changing technologies.

✕ General Food Hygiene Training

+ Training is provided for personal hygiene and hygienic handling of food for new 
employees and at appropriate intervals for all existing employees
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PERSONNEL

HEALTH AND HYGIENE

✕ Cleanliness and Conduct

+ A policy for GMP’s (good personal hygiene such as 
hairnets, uniforms, jewelry etc) exists & is enforced 
by management

+ Visitor access is controlled and they comply with 
plant GMP policy.  This includes contractors working 
on site
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PERSONNEL

✕ Communicable Diseases and Injuries

+ A policy is in place & enforced to ensure employees 
suffering from diseases transmissible through food do 
not work in food handling areas and requires employees 
to notify management

+ A policy is place & enforced to ensure that employees 
having open cuts or wounds do not handle food unless 
completely covered and that equipment, food & 
materials have been properly sanitized in the case of a 
on-site wound.









Sanitation 
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SANITATION REQUIREMENTS 
SUMMARY

✕ Written procedure(s) which describe sanitation programs and include the 
following:

+ Written SSOP’s for all brewing and packaging equipment, auxiliary 
equipment and plant fabric items.

+ Master cleaning schedules for all equipment and fabric

+ Defined responsibility for maintaining up to date procedures

+ Documentation to prove activities are complete and verification of 
completeness
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PEST CONTROL

✕ A document pest control program exists that names 
responsibilities, lists of chemical & pesticides, maps of pest 
control devices & frequency of inspection

✕ Pest control devices are adequately placed at interior & 
exterior locations.

✕ No evidence of pest activity exists and all devices have been 
maintained properly

✕ There is facility responsibility assigned to ensure all 
corrective actions are completed & documented.
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PEST CONTROL REQUIREMENTS 
SUMMARY

✕ Written procedure(s) which describe pest control programs and include the 
following:

+ Responsibility for maintaining pest control manual, including maps

+ Verification activities to ensure appropriate contractor inspections

+ Corrective action documentation
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RECALL /TRACEABILITY REQUIREMENTS 
SUMMARY

✕ Written procedure(s) which describe plant specific recall programs and 
include the following:

+ Responsibility for maintaining plant recall team listing

+ Mock recall standardized forms and corrective actions
  
+ Defined traceability procedures, in  brewing for rawa materials and 

especially in pallet make up or mix areas where use of pallet tags may be 
absent.
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PRODUCT PROTECTION

✕ Employee practices, maintenance activity, 
sanitation practices & general facility appearance 
does not lead to product contamination or possible 
product contamination.

✕ Food allergens have been adequately controlled in 
the facility

✕ A glass control or glass & hard plastic breakage 
policy or procedure is in place.
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WHAT DO I NEED TO DO ?
✕ Are you ready ?

+ Are you sure 

✕ Are you really ready !!!!
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SANITATION

✕ Verification
+ pH/paa test strips
+ Conductivity meters (calibrated/cross checked)

✕ Master cleaning schedule system
+ Schedule

✕ Supervisor checklists
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PRODUCT INTEGRITY

✕ Documentation for all new ingredients and 
materials that direct/indirect contact with food 
product surfaces

✕ Allergen program
+ Equipment COP/CIP post allergen use
+ Proper handling/storage to avoid cross 

contamination
+ Labelling of finished product
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GLASS/BRITTLE PLASTIC PROGRAM

✕ List of glass usage areas
✕ Traceability
✕ Breakage clean up SOP’s
✕ Fragment flush system – manual/automated 

SOP’s
✕ Validation studies
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GOOD LUCK

http://www.google.com/url?q=http%3A%2F%2Fwww.chinadaily.com.cn%2Fopinion%2F2011-05%2F20%2Fcontent_12546146.htm&sa=D&sntz=1&usg=AFQjCNFrtDm0q6YJ12Rqi2fpY7ORxL1Jjg


1Overview of HACCP



What is HACCP

! Management system tool (prevention) 
! Helps your facility enhance the safety of the food products it 

manufactures: 
⬛Understand what  food they are making  
⬛Understand how they are making the food 
⬛ Identify and focus on what needs to be controlled so that consumers 

do not get sick, injured or die



Why HACCP

! Protect your customers 
! Provide focus, structure, disciplined approach to enhancing the safety 

of your product 
! Will make you think about potential risks intrinsic to your current 

process and innovation so that you can proactively control them



What is HACCP: the Steps

! Defined structure of 5 Preliminary tasks + 7 Principles: 
⬛ Task 1 – Establish a team to put this together, review and maintain it 
⬛ Task 2 – What are we making? 
⬛ Task 3 – How is the product going to be used? 
⬛ Task 4 – How is the product made? 
⬛ Task 5 -  Confirmation on the floor that it is really  made like we said 

in Task 4 

! Tasks 1-5 are important so that your facility understands what products 
they are making and how they are making them
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What is HACCP: the Principles

 P1. What could go wrong while making the product 
which could make the product unsafe? How can I 
control this? 

 Categorize hazards into 3 types

Biological Chemical Physical

Hazard Analysis

Source:  Rocky 
Mountain 
Laboratories, 
NIAID, NIH
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What is HACCP: the Principles

P2. Using data and tools, designate  

P3. How much “wiggle room” do I have before I lose control? 

P4. How can I tell if I lose control?  
  

P5. What am I going to do if I lose control? 
P6. How am I going to make sure this was done? 
P7. Where’s my legal record that I did this?

Reduced 
speed 
ahead!

CCP

Critical Limit

Monitoring

Corrective Action

Verification

Record Keeping
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HACCP as Part of Multi-Level Approach

!Control of food safety hazards requires a multi-level approach 
⬛Compliance with regulatory requirements and Good Brewing Practices 

(GBPs) 
⬛HACCP 
⬛Management System



Brewing Resources/Food Safety
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Presenter Name, Presenter Title

DD MONTH YYYY

HACCP for the Brewing Industry

 COMING Q2 2015!!!
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Thank You!

Contact Details: 
Tatiana A. Lorca, Ph.D. 
Sr. Manager, Food Safety Education and Training 

Ecolab, Food & Beverage Division 

Tatiana.lorca@ecolab.com 
foodsafety@ecolab.com  
(c) 540-998-9366

mailto:Tatiana.lorca@ecolab.com
mailto:foodsafety@ecolab.com
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