Level 4 Award in Managing the HACCP System
Marking Guide, Paper B Specimen

1a)

The hazard of metal could occur at a
number of process steps. Define the
hazard of metal, to include the
cause/source, at the following process
steps.
7 Purchase (chilled diced beef)
8 Purchase (dry mix)
15 Mix
21 Cut out pastry base
22 Deposit pie filling

It would be expected that the manifestation of the hazard must
be included in the answer, this would be “Presence” for process
steps 7 and 8. For the other steps “Contamination” or
“Introduction” would be expected. The cause/source of the
hazard must also be included in the answer, for example:
Process step 8 – Presence of metal from knives, dicing
equipment and staff at the beef suppliers.

5 marks

1b)

Outline the control measure(s) that
should be in place, prior to installing the
metal detector, to prevent or reduce the
hazard of metal at each of the five
process steps outlined above.

It would be expected that the control measures would be
examples of prerequisite programmes. For example:
Process step 7 – The beef should be purchased from a known
and trusted supplier, this would be managed as part of the
approved supplier scheme. There would be an agreed
specification for the beef that would include relevant food safety
requirements, in this case for metal.
The answer should not be answered by a list of control, the
outline is required

5 marks

2a)

The HACCP team decide that a new
process step of sieving should be added
to the process, after process step 14 and
before process step 15. They believe
this step will be a critical control point,
explain how they could have reached this
conclusion.

It would be expected that the answer would include the use of
the HACCP team knowledge and experience. It would also
need to include the use of a logical approach, such as a CCP
decision tree. All would need to be suitably explained.

5 marks

b)

Explain how the HACCP team could
determine the critical limit for process
step 16 Cook.

It would be expected that the answer would include, for example
the use of expert knowledge inside and outside of the company,
legislation if relevant, industry guides/codes of practice,
recognised guidance and published scientific papers and the
potential need for trials/experimentation. All would need to be
suitably described.

5 marks

3a)

Explain the factors that would need to be
considered when developing the
monitoring procedure for process step
16 Cook.

The answer would need to consider the recognised
requirements for monitoring. For example, how the monitoring
was to be performed, who would do the monitoring and their
training need, the frequency of the monitoring and how it is to
be documented and recorded. Again, all to be suitably
explained.

5 marks

b)

At a routine temperature measurement at
process step 32 Chilled storage the
temperature of the store was found to be
above the set critical limit. Describe the
corrective actions that would be needed.
The HACCP team decide that process
step 16 is a critical control point (CCP).
Describe how this CCP could be
validated.

It would be expected that the answer must include the
immediate actions to be taken, what happens to any suspect
product and measures to prevent recurrence. It must also
include responsibilities for the actions and recording. All to be
explained.
The answer must be clearly focused on validation techniques.
For example, the answer might include trials/experiments using
worst case conditions, challenge testing, microbiological
experiments, use of expert knowledge, industry guides/codes of
practice and recognised sources of guidance/information. All
would need to be described.

5 marks

b)

Describe the verification activities that
the HACCP team could utilise for this
step.

5 marks

5a)

With the addition of the process step of
sieving, outline the impact on HACCP
documentation and records.

The answer must be clearly focused on verification techniques.
For example, the answer might include checking of monitoring
records, internal audits, use of external/third party audits,
microbiological testing. All would need to be described.
The answer to include updating the HACCP plan, such as
process flow diagram, hazard identification and analysis, CCP
details etc. The development of new documents such as
monitoring and corrective action procedures. The development
of new records for monitoring and corrective action. The
updating of existing prerequisite programmes and records, such
as training records, cleaning and disinfection
procedures/records and maintenance schedule. All to be
outlined not just listed.

b)

In addition to the HACCP plan outline the
HACCP documentation and records that
would be relevant to this scenario.

The answer would need to include for example, relevant
monitoring procedures and records, relevant corrective action
procedures and records, records of validation and verification
activities, HACCP plan reviews, HACCP team meeting records.

5 marks

4a)

All to be outlined not just listed.

5 marks

5 marks

