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The Hazard Analysis Critical Control Point (HACCP) is beneficial to both the food makers and the consumers in a variety of ways. First, the plan ensures that the food producers keep the feeds away from any hazards that could negatively affect the public health. As such, it enhances the reduction of foodborne illnesses that may be caused by unsafe conditions during the process of food production. Second, the plan ensures the adherence of all the food safety standards thereby increasing the quality of food consumed within the market. The program provides guidelines on how to organize the process of food production in ensuring an improvement in the food safety standards.
Through the systematic preventive procedures, the food supply chain is managed thereby reducing any legal implications that may arise out of noncompliance with food safety standards. Additionally, the HACCP is vital in ensuring the protection of consumers from any food adulteration that may occur through the course of food production. Since consumers lack the capability of assessing the food production process, the HACCP assures them of healthy and safe foods in the market. Therefore, HACCP plays a crucial role in reducing consumer poisoning thereby averting any risks of illnesses or deaths since it entails monitoring of any public health risks within the food production.

