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ABSTRACT

~ Food is one of the main necessities for the human being among the other basic
requirements. It should be safe for consumption. Meanwhile consumer always
consider quality standards | and s;lfety measures of their food. Therefore, food
manufactures should pay more attention to ensure the food safety and quality
measures of their products. Hazards Analysis Critical Control Point (HACCP) system
1S one of_,the:mo‘st ctfecttve and wimdel'y used food safety assurahce systems by many
food manufactures. Therefore, the main- objective of this In-plant training is to
implément the - H*AC.CP‘ system to “Damtee” group of company, a very recognized
sugar confectionery factory Sri Lanka, which produces their products under Sri
Lmﬂ(a‘Standalj‘d (SLS) certificates. '

The method of developing HACCP plan for sugar confectionery plant 1s the
applhication of secven prnciples in logical sequence to the manufacturing process.
Procéss flow" dmgram was constructed i order to facilitate forthcomihg steps of
HACCP system development. Then listed all hazards associated with each step of the
manufacturing process and preve‘_ntivc' measures were proposed.  Finally, the
Guidance HACCP plan was constructed for the plant. '

The results show the management of the company Kkeep positive reaction
~ towards the HACCP food safety assurance measures.

Finally, reporter concludes tiuz application of the HACCP system' can aid
inspection' by food é:ontr(_)l fegula.tqr;y authbﬁties and a properly implemented HACCP
| systerﬁ leads to grl—*:ata involvement of food handlers in understanding and ensuring

food safety, thus providing them with renewed motivation in their work.
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