
On-Line HACCP Resources 

 

Hazard Analysis https://meatsci.osu.edu/programs/food-safety/resources/haccp/hazard-analysis  

Validation 

OSU https://meatsci.osu.edu/programs/food-safety/resources/haccp/systems-validation 

Compliance Guidelines 

Appendix A & B 

Finding Supporting Documentation Materials OSU  

www.fsis.usda.gov/wps/portal/fsis/topics/regulatory-compliance/haccp/resources-and-

information/svsp-resources  

Introduction to Using Pathogen Modeling Programs – OSU  https://meatsci.osu.edu/node/323  

Pathogen Modelling Programs https://meatsci.osu.edu/node/322 

Videotapes 

Introduction to the Principles of HACCP Video, Emphasis on Cooked Sausage, U of NE 

https://food.unl.edu/introduction-principles-haccp-videos - English, also in Spanish, 

Chinese, Korean & Vietnamese versions 

HACCP Plan Implementation and Record Keeping Video – OSU Request access to box 

Accompanying Manual  

HACCP Validation and Verification Video – OSU Request access to box 

Model Plans 

Beef Slaughter: UW  https://meathaccp.wisc.edu/Model_Haccp_Plans/slaughter.html 

- BSE SOP - https://meathaccp.wisc.edu/Model_Haccp_Plans/slaughter.html 

Pork Slaughter: OSU, meatsci.osu.edu/programs/food-safety/resources/haccp/models 

Lamb Slaughter TAMU http://vertassets.blob.core.windows.net/download/f29352fe/f29352fe-2cb3-

11d4-8c3d-009027de0829/lamb%20slaughter.pdf 

Poultry Slaughter: UW https://meathaccp.wisc.edu/Model_Haccp_Plans/slaughter.html  

Fresh (Ground Beef) Process: OSU, meatsci.osu.edu/programs/food-safety/resources/haccp/models 

Fully Cooked, Not Shelf Stable (Sausage) Process: OSU, meatsci.osu.edu/programs/food-

safety/resources/haccp/models 
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Fully Cooked, Not Shelf Stable (Ham) Process: UW, 

https://meathaccp.wisc.edu/Model_Haccp_Plans/fully_cooked_not_shelf_stable.html   

Fully Cooked, Not Shelf Stable (Summer Sausage) Process: OSU, 

meatsci.osu.edu/programs/food-safety/resources/haccp/models 

Goat slaughter TAMU http://vertassets.blob.core.windows.net/download/f2935365/f2935365-2cb3-

11d4-8c3d-009027de0829/goat%20slaughter.pdf 

Shell Eggs https://content.ces.ncsu.edu/designing-a-haccp-plan-for-shell-eggs 
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