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Commissioned by
NASA In 1959

Codex Alimmentarius
Commisxion “the
most effective
system of food safety
Assurance™

Implementing
principies of HACCP
legal requirement for
mo=st food premisces
within EU.




RECOMMENDED INTERNATIONAL CODE OF
PRACTICE GENERAL RINCIPLES OF FOOD
HYGIENE CAC/RCP 1-1969, Rev. 4-2003
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Control Point (HACCP) System and Guidelines for its Application
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