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ABSTRACT

Stringent HACCP protocols are essential for
ensuring the safety and quality of Italian-style
charcuterie. Through meticulous risk
assessment and control measures, including
monitoring temperature, sanitation, and
microbial threats, producers uphold culinary
traditions while safeguarding public health.
Compliance with these standards satisfies
consumer expectations for premium, safe
products.

INTRODUCTION :

Charcuterie Is just a fancy word for cured
meat. The word derives from French origins in
the 15th century

Charcuterie meats are a popular choice for
appetizers and snacks, often served on
charcuterie boards alongside cheeses, fruits,
nuts, and other accompaniments.

These meats are typically cured, smoked, or
cooked, and can include a variety of options
such as salami, prosciutto, chorizo.

ltalian-style charcuterie meats are deeply
rooted In Italy's culinary tradition, reflecting
centuries-old techniques and regional
specialties that have been passed down
through generations.

OUTBREAKS AND RECALLS .

Company Recall Time | Recall cause |Resourc
es

https://w
ww.cdc.g
ov/salmo
nella/char
cuterie-
meats-01-
24/detalls.
html

Company Recall Recall
Time Cause

CRITICAL CONTROL POINTS:

 Grinding & Mixing
e Stuffing & Casing
 Fermentation & Drying

 Aging & Maturation

SIGNIFICANT HAZRAD AND CONTROL MEASURES

Significanct Hazards Control Measures

Chemical contamination (e.g., nitrites)

Chemical contamination (e.g., nitrates)

Microbial contamination (e.g., molds)

Chemical contamination (e.g., excess

curing agents)

CCP

Grinding & Mixing

Stuffing & Casing

Fermentation & Drying

Aging & Maturation

Corrective action Verification procedures

If Incorrect proportion Is
detected, stop production,

. Follow precise recipes and guidelines for
adding curing agents. Use food-grade
additives from reliable sources

Proper measurement and distribution of
curing agents. Follow regulatory guidelines
for nitrate levels.

Maintain proper temperature and humidity.
Monitor pH levels during fermentation.
Proper sanitation practices.

Follow precise recipe guidelines. Ensure
proper distribution and measurement of
curing agents.

Visual inspection of mixing
process

adjust mixture, and

recalibrate

Adjust recipe or ingredient

Recipe adherence

proportions as necessary

If pH exceeds critical limit,
adjust fermentation
conditions or halt the
process. Discard affected
batches if necessary.

Adjust temperature,

Periodic verification of pH

levels during fermentation.
Ensure pH remains below
critical limit throughout the
process.

Regular inspection and

humidity, or pH levels if they testing of product samples

fall outside critical limits.

for microbial levels.

Investigate and address any

mold growth.
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MONITORING SYSTEMS:

. Grinding & Mixing: Verification of recipe
adherence

. Stuffing & Casing: Check curing agent
proportions

. Fermentation & Drying: Regular pH
testing during fermentation process.

. Aging & Maturation: Regular temperature
and humidity checks throughout the aging
process. pH testing at regular intervals.

RECORD KEEPING AND
DOCUMENTATION:

Batch records, documenting ingredients and
proportions.

Recipe records.

Record pH measurements at regular
intervals during fermentation.

Temperature and humidity logs, pH
measurements, inspection reports, and
mold growth records.

PH measurements, temperature logs, and
sensory evaluation records.
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