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Introduction
The hazard analysis and critical control points (HACCP) is a document that highlights a preventive approach to regulating the potential hazards by enhancing the adherence of food safety standards within the food chain (Cusato et al., 2014). The HACCP endeavors to reduce the dangers during all the production process within the food chain which may include, the raw materials, food production, packaging, and distribution the food products. HACCP acts as a monitoring tool that ensures that all the potential risks are highlighted and corrective actions enhanced to protect the consumers. However, it is essential to put in place a HACCP team, improve an understanding of the product and identify the product's use before committing to the HACCP process which entails the seven principles.

Description of product and intended users

Almond milk is a processed plan milk that has a creamy taste usually obtained from almonds. The almond milk is produced in the industries by sweetening the chocolate and the vanilla flavors supplemented with nutritional vitamins. The almond milk lacks cholesterol and can usually be consumed by individuals who are intolerant to lactose hence can be a substitute for other dairy products. Additionally, almond milk is eaten by vegetarians as it lacks lactose as it provides dietary components essential for the body of individuals. Nevertheless, the product is intended for the public. The HACCP plan, therefore, endeavors to explore the rationale for advancing preventive measures in protecting the almond milk consumers.

Hazard analysis

The principle involves highlighting the potential hazards associated with the production and handling of the food product. Since the safety of almond milk is crucial, it would be necessary to identify and determine the potential hazards associated with its production. Although packed almond milk could be potentially free of any pathogens, there could be bacteria that could have gained entry into the product during processing. Salmonella typhi and Vibrio cholerae are pathogenic substances that have a potential of entering the food chain since they are transmitted through the fecal-oral mode (Aung & Chang, 2014). Again, antibiotic residues may also pose dangerous risks. Elsewhere, protozoa may exist in the product since, during its production, water is a primary raw material utilized hence its contamination could consequently result in health risks (Aung & Chang, 2014). The product's shelf life and distribution processes may pose an additional health risk in a circumstance where they are consumed after their expiry dates.

The Critical Control Points

The critical control points during the production of almond milk include the processing and the packaging (Cusato et al., 2014). It is during the two stages that can result in the transmission of pathogenic materials. Through the situations, it is essential for the almond milk to be carefully considered in enhancing its safety for human consumption. Moreover, the storage points for the processed almond milk within the company would be critical points worth noting as their deterioration would result in unsafe food. 

The Critical limits

The critical limit refers to either a minimum or a maximum value in which the biophysical parameters are regulated to aid in reducing and eliminating the possibilities of hazards within the foods. The critical points assist in determining the safe and the unsafe conditions for operating within the production process. For almond milk, it would be necessary to ensure that the production line is disinfected continuously in a bid to control the occurrence of pathogens within the food chain (Cusato et al., 2014). As such, every individual would be required to practice hygienic practices within the processing and production chains.

Monitoring procedures

Monitoring comprises of the periodical checks within the critical control points to ascertain the safety of the systems utilized in the production process (Kafetzopoulos et al., 2013). Monitoring is carried out for three primary purposes. First, it facilitates the tracking of vital processes. Second, it enhances the determination of whether there is a deviation within the critical control points. Third, it offers an opportunity to examine the documentation appertaining to the management of the crucial critical points. For the production of almond milk, the monitoring procedure would involve the regular check in the possibility of the occurrence of pathogens within the production process (Dabbene et al., 2014). Carrying out routine inspections would provide a rationale for implementing changes within the crucial points. Documenting any inadequacies within the production of almond would enhance understanding on how the procedures would be leveraged to reduce the instances of disease occurrence.

Corrective actions

After analyzing the deficient areas within the critical points in the production of almond, it would be essential to capitalize on them and build on appropriate corrective actions (Kafetzopoulos et al., 2013). Determining the reason for non-compliance within the milk's production line together with enhancing the implementation of compliance within the critical points such as production, handling, and distribution would improve the design of the corrective measures. Some of the remedial measures within the production line would entail promoting good manufacturing practices as well as ensuring supplier compliances (Lucore et al., 2017). The correct utilization of the risk assessment tools would provide insight on how to manage the critical points of focus in the almond's production line.

The record keeping procedures

It is imperative to continually maintain records of the corrective measures advanced in enhancing sound production practices. As such, it is essential for the producers of almond milk to maintain and update their records for future references for reproducibility purposes. The documents could include the compliance status of various departments and decision making during critical situations. Through the record keeping process, the production unit can determine its procedures and level to which the ingredients conform to the requirements of the food and safety agencies. Further, reviewing deviations would also positively impact on the areas of necessities and enhancing creative ways of dealing with the arising issues (Cusato et al., 2014). 

The Verification Procedures

The procedures endeavor to display the company’s commitment towards complying with its internal rules and the food regulations. Internal audits from part of the verification process that enhance an understanding of the HACCP guidelines within organizations. The HACCP team oversees the verification process to ascertain the extent of conformity with the instructions in promoting food safety. Almond milk is an essential domestic product for many consumers. Conducting consumer analysis, environmental monitoring and auditing of the potential production line would leverage the firm from legal implications while improving its corporate image (Kafetzopoulos et al., 2013). As such, the verification would relay information about the market perception of the purchasing power of individuals while also enhancing to acknowledge the areas of defiance within its production lines. For instance, the storage of almond should often involve cool temperatures. Without the appropriate temperatures, it would not be possible to increase the shelf life of the refrigerated almond milk. The verification process thus would strive to review the effectiveness of the HACCP practices and the overall performance towards a definite enhancement of foods.

Finally, it is essential to appreciate the role of the HACCP guidelines in articulating the areas of necessity and putting up improvement measures for better food production. By following the principles of HACCP highlighted in the production of almond milk, production companies may improve their compliance and thereby produce nutritionally healthy products for their consumers. Thus, the legal consequences of non-compliance would be avoided. The HACCP for the production of almond oil demonstrates food safety management in promoting safer foods.

References

Aung, M. M., & Chang, Y. S. (2014). Traceability in a food supply chain: Safety and quality perspectives. Food control, 39, 172-184.

Cusato, S., Gameiro, A. H., Sant'Ana, A. S., Corassin, C. H., Cruz, A. G., & de Oliveira, C. A. F. (2014). Assessing the costs involved in the implementation of GMP and HACCP in a small dairy factory. Quality Assurance and Safety of Crops & Foods, 6(2), 135-139.

Dabbene, F., Gay, P., & Tortia, C. (2014). Traceability issues in food supply chain management: A review. Biosystems engineering, 120, 65-80.

Kafetzopoulos, D. P., Psomas, E. L., & Kafetzopoulos, P. D. (2013). Measuring the effectiveness of the HACCP food safety management system. Food control, 33(2), 505-513.

Lucore, L., Anderson, D., Grasso‐Kelley, E. M., & Kataoka, A. (2017). Best Industry Practices to Control Salmonella in Low-Moisture Foods. Control of Salmonella and Other Bacterial Pathogens in Low-Moisture Foods, 87.
