To ensure the safety of food processed or simply distributed at points of sale,
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HYGIENE

TotalEnergies has implemented a program based on the principles of the
HACCP (HAZARD ANALYSIS CRITICAL CONTROL POINTS) approach.

The seven principles of this approach:
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List all possible hazards

Identify critical points for controlling these hazards

Set critical thresholds that may not be exceeded (example: temperature)
Constantly monitor to ensure that procedures are applied (self-monitoring)

Intervene immediately in case of failure (action plan,
product withdrawal or recall, crisis management)

Regularly check that the method works effectively (audit)

Keep written documents to prove that the measures were applied (archiving)

Risk Management

There are four families of risk

Microbiological risk
or food poisoning from
bacteria resulting from:

Poor storage or transport
conditions

Exceeding the Use by Date
Breaking the cold chain

Lack of hygiene in preparing dishes
Lack of cleanliness (premises,
equipment and utensils)

Allergen risk, resulting from:

e Lack or misinformation on product
composition

« Non-compliance with pre-set recipes
or cross-contamination

Staff Hygiene

Reception/Storage
Food prep

Service

Physical risk, resulting from foreign
bodies:

Non-compliance with health and safety
rules (wearing jewelry, false nails, hair)
Non-compliance with unpackaging
and storage best practices

Chemical risk,

contamination by toxic

products resulting from:

» Poor storage practices
(food/non-food
sectorization/storage of
maintenance products)

* Non-compliance with cleaning
protocols

Cleaning/Disinfectio

itenance

Training




	Slide 1

