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Part 1

Indeed, it is essential for consumers to purchase products from manufacturers who have embraced and implemented the HACCP plan in their production processes. Educating consumers on how to identify artisanal producers who are HACCP compliant is vital in enhancing the safety of the foods they purchase. Additionally, small-scale producers should ensure that they understand the sources of food contaminants along the production lines. As such, it would be possible to enhance strategic measures in reducing the occurrence of pathogenic bacteria in foods. Enlightening both consumers and producers would reduce any instances of food poisoning.

Part 2

HACCP endeavors to ensure that food hazards are prevented from getting into the food chain. For consumers, it would be necessary to inform them of HACCP plan and its relevance in enhancing food safety. For small-scale artisanal producers, it would be imperative to improve their comprehension of the ensuring food safety through applying the HACCP plan. The plan ensures that food production is free from any pathogenic microorganisms thereby promoting the health of the consumers and avoiding any legal implications. As a management system tool, HACCP plan guarantees a safe food processing system throughout the production cycle.

Part 3

The FDA developed the HACCP plan to enhance good manufacturing practices among food producers and minimize any risks of food contamination. Through the application of the 12 step plan, farm to fork producers understand the prerequisites for enhancing awareness and improving the sanitation standards. Thus, artisanal food makers are required to ensure that they execute the HACCP program and assure that consumers safety from any pathogenic microorganisms. Throughout the HACCP plan, the food safety risks are identified with the appropriate mitigation strategies identified in promoting food safety and the health of consumers.

