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The Addis Ababa Chamber of Com-
merce & Sectoral Associations (AACC-
SA) has been established, by the Gen-
eral Notice Number 90/1947, in April 
1947 as an autonomous, non- govern-
mental, non-political and non-profit or-
ganization to act on behalf of its 
bers. The chamber re-establishment 
with the Proclamation Number 
341/2003 further provides the legal 
framework for the establishment of 
Chambers of Commerce and Sectoral 
Associations.

AACCSA is a voluntary based 
member organization with more than 
17,000 member business companies. 
The chamber promotes trade and in-
vestment, disseminating business infor-
mation, consulting government and 
members on economic development 
and business issues, establishing friend-
ly relationship with similar chambers in 
other countries, and exchanging infor-
mation as well as engaging in arbitra-
tion in times of disputes among mem-
bers. 

AACCSA is the oldest, largest and 
strongest Chamber in Ethiopia, which 
represents a wide spectrum of busi-
nesses constituting significant number 
of businesses operating in the country. 
Being a member of the World Cham-
bers Federation, AACCSA also has a 
prominent place in the international 
network of chambers.

“To be a world class chamber en-
abling members to be internationally 
competitive”
  

“To promote trade and investment by 
providing demand driven service to its 
members and by advocating for fa-
vorable business environment based 
on international best practices”.



Team work
Fairness
Credibility
Business orientation
Accountability
Transparency

Addis Ababa Chamber of Commerce 
& Sectoral Associations (AACCSA) 
using its best efforts to provide quality, 
up-to-date and all rounded informa-
tion and have relied on information 
collected from various sources. This 
document aims to assist actors in the 
foodfood chain to better understand 
HACCP implementation. However, it is 
to be noted that this guidance docu-
ment has no a legally binding status 
and does not intend to replace any 
legal provision of Food Safety & Stan-
dard; it is rather prepared for informa
tion purpose only.
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Food safety is the assurance that food 
will not cause any harm to the consum-
er when it is prepared and/or con-
sumed according to its intended use. 
Food safety is a global growing con-
cern, not only for its continuing impor-
tance for public health but also 
cause of its impact on international 
trade. 

The food industry is therefore, highly 
regulated by local, national and inter-
national laws relating to food safety. 
Consequently, the existence of a 
system that ensures food safety is cru-
cial not only to protect consumers’ 
health but also to preserve company’s 
image and reputation and hence to in-
crease local and international market 
shares.
This has led to international recognition 
of the importance of the hazard analy-
sis and critical control points (HACCP) 
system as a management tool capa-
ble of ensuring food safety. 

 The key word of the system is “preven-
tion” by means of the identification of 
possible contaminations before they 
occur, and of the definition of control 
measures to maximize food safety in 
every step of the process. The HACCP 
approach is internationally recog-
nized as being effective in ensuring 
the safety and suitability of food for 
human consumption and in interna-
tional trade. Recognizing the impor-
tance of HACCP to food control, the 
Codex Alimentarius Commission, pub-
lished Guidelines for its application

HACCP is science based and system-
atic, identifies specific hazards and 
measures for their control to ensure 
the safety of food. HACCP can be ap-
plied throughout the food chain from 
primary production to final consump-
tion and its implementation should be 
guided by scientific evidence of risk to 
human health. The HACCP system is 
capable of accommodating change, 
such as advances in equipment 
design, processing procedures and 
technological developments.
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As well as enhancing food safety, im-
plementation of HACCP can provide 
other significant benefits like effective 
use of resources, timely response to 
food safety problems and international 
trade promotion by increasing buyer 
confidence in food safety. 
The successful application of HACCP 
requires the full commitment and in-
volvement of management and the 
work force. It also requires a team ap-
proach. The effectiveness will also rely 
upon management and employees 
having the appropriate HACCP knowl
edge and skills.
Prior to the application of HACCP, 
companies should have implemented 
prerequisite food hygiene require-
ments. During hazard identification, 
evaluation, and subsequent opera-
tions in designing and applying 
HACCP, consideration must be given 
to the impact of raw materials, ingredi-
ents, food manufacturing practices, 
role of manufacturing process to con-
trol hazards, likely end- use of the prod-
uct and categories of consumers of 
concern. 

Prerequisite
Program

Generally the intent of HACCP is to 
focus control at critical control points 
(CCP’s). HACCP should be applied to 
each specific operation separately. 
The HACCP application needs to be 
reviewed and necessary changes 
made when any modification is made 
inin the product, process, or any step. 
While it is recognized that when apply-
ing HACCP, flexibility appropriate to 
the business is important, all seven 
principles must be applied. This flexibil-
ity should take into account the 
nature and size of the operation, in
cluding the human and financial re-
sources, infrastructure, processes, 
knowledge and practical constraints.

This guidance document on food 
safety management system is there-
fore, prepared to provide HACCP im-
plementation guidance for compa-
nies engaged in food business.  This is 
in line with the objectives of the 
Chamber to assist the business com
munity in general and its members in 
particular in ensuring food safety,  pre-
serving their image and reputation 
and hence increase their local and in-
ternational market shares. It is based 
on the seven principles and 12 imple-
mentation steps of Codex. 



HACCP stands for Hazard Analysis and 
Critical Control Points. It is “a system 
which identifies, evaluates, and con-
trols hazards which are significant for 
food safety.”
HACCP is a preventive system to guar-
antee the safety of food for the con-
sumer. It focuses on the prevention of 
biological, chemical and physical haz-
ards from raw material production, pro-
curement and handling, to manufac-
turing, distribution and consumption 
the finished product rather than on 
carrying out inspection of finished 
products.

Based on the Codex Alimentarius, the 
definitions of important terms related to 
HACCP are presented as follows:

2 The Concept of 

and 
Definition of Important Terms
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The HACCP concept was pioneered 
in the 1960s by the Pillsbury Compa-
ny, the United States Army and the 
United States National Aeronautics 
and Space Administration (NASA) as 
a collaborative development for the 
production of safe foods for the 
UnitedUnited States space programme. 
NASA wanted a "zero defects" pro-
gramme to guarantee the safety of 
the foods that astronauts would con-
sume in space. Pillsbury therefore in-
troduced and adopted HACCP as 
the system that could provide the 
greatest safety while reducing de-
pendence on end product inspec-
tion and testing. 
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HACCP emphasized control of the 
process as far upstream in the pro-
cessing system as possible by utilizing 
operator control and/or continuous 
monitoring techniques at critical con-
trol points. Pillsbury presented the 
HACCP concept publicly at a confer
ence for food protection in 1971. 
Since 1993 the application of HACCP 
has been recommended by the 
Codex Alimentarius. The HACCP con-
cept was also adopted by the Euro-
pean Union in the regulation (EC) NO 
852/2004.

Codex Alimentarius or “food code” is 
a collection of standards, guidelines 
and codes of practices adopted by 
the Codex Alimentarius Commission. 
The Commission is a joint intergovern-
mental body of the Food and Agricul-
tural Organization of the United Na
tions (FAO) and World Health Organi-
zation (WHO) with 188 member coun-
tries and one member organization 
(the European Union)

Since 1993 the application of 
HACCP has been recommended by 
the Codex Alimentarius. The Codex 
HACCP system has several features 
that characterize it. Seven basic 
HACCP principles are established 
and then elaborated in to a logical 
sequencesequence of 12 steps for implemen-
tation. 
The information provided by Codex 
is used around the world in the de-
velopment of HACCP approach. 
Some governments implement the 
codex system according to the 12 
steps defined in the guidelines, while 
others develop or promote systems 
encompassingencompassing the seven principles, 
without following the 12- step pro-
cess. Further flexibility is rare, given 
that the Codex HACCP system is the 
reference standard in international 
trade disputes.
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Although the adoption of HACCP sys-
tems worldwide is due primarily to the 
added food safety protection provid-
ed to the consumer, a number of 
other benefits to the food industry can 
be realized by implementing a suc-
cessful HACCP system. Some of the 
common benefits are described 
below: 

Food safety is the responsibility of ev-
eryone in the food supply chain. 
Through the process of developing 
and implementing a HACCP system, 
company employees will become 
more aware of food safety and their 
roles in maintaining and contributing 
toto food safety. This increased aware-
ness leads to increased ownership 
and pride in the production of a safe 
product.  Besides staff and business 
owners gain confidence and are 
better equipped for informed discus-
sion on food safety measures with 
food safety inspectors, third party au-
ditors, consultants, trading partners, 
consumers and others. 

Food processors who have imple-
mented a HACCP system provide 
buyers and consumers with a greater 
degree of confidence and facilitate 
their international trade in that the fa-
cility is producing a safe food product. 

Market forces continue to drive food 
safety awareness and HACCP imple-
mentation throughout the food pro-
cessing sector. As food safety systems, 
particularly HACCP, become more 
common, market access is limited for 



processors who do not implement 
them. In many cases buyer demands 
require HACCP implementation to 
maintain market and/or gain access 
to previously inaccessible markets. 
HACCP implementation may also 
permit re-entry in to a market that has 
beenbeen lost. Considering the economic 
implications, HACCP implementation 
may be a necessary cost of business. 

The process of developing and imple-
menting a HACCP system requires 
that the entire manufacturing process 
be reviewed and analyzed, and writ-
ten procedures developed. This pro-
cess often reveals areas where opera-
tional costs can be streamlined. For 
example, developing a sanitation pro-
gram may identify that excessive 
chemical concentrations are being 
used. Reducing chemicals to the cor-
rect concentration may decrease 
sanitation costs. Hence it increases 
profit from reduced spoilage which is 
wasteful and costly.

Similarly, HACCP implementation can 
provide your company with ongoing 
efficient oversight. It can be cost ef-
fective to implement HACCP in spite 
of the associated costs. Activities that 
are performed on regular bases, such 
as product and process monitoring, 
employee training and review of employee training and review of 

procedures, allow your company to 
maintain control over the facility and 
product. You may find there are cer-
tain areas of the process that can be 
made more efficient and productive.

The implementation of a HACCP 
system may indirectly enhance prod-
uct quality. Procedures that minimize 
the presence and growth of patho-
genic micro-organisms can also mini-
mize the presence and growth of 
spoilage micro-organisms, leading to 
an increased product shelf life. In ad-
dition, the attention given to stan-
dardized procedures and the in-
creased level of process control will 
improve product consistency.

The preventive nature of HACCP 
allows a company to control costs by 
minimizing the amount of product re-
quiring rework or rejection, and focus-
ing resources on areas that have 
been identified as critical in the manu-
facture of a safe food product. With 
the regular monitoring inherent in a 
HACCP system, you will become 
aware of problems earlier, and your 
costs of wastage will be reduced.  
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In terms of food safety, hazard refers to 
agents in or conditions of food with the 
potential to cause an adverse health 
effect. These hazards fall in to three 
categories: biological, chemical and 
physical

The majority of reported foodborne 
disease outbreaks and cases are 
caused by pathogenic bacteria. A 
certain level of these microorganisms 
can be expected with some raw 
foods. Improper storage or handling 
of these foods can contribute to a sig-
nificantnificant increase in the level of these 
microorganisms. Cooked foods often 
provide fertile media for rapid growth 
of microorganisms if they are not 
properly handled and stored.
Viruses can be foodborne/wa-
ter-borne or transmitted to food by 
human, animal or other contact. 
Unlike bacteria, viruses are unable to 
reproduce outside a living cell. They 
cannot therefore replicate in food, 
and can only be carried by it.
Parasites are most often animal 
host-specific and can include humans 
in their life cycles. Parasitic infections 
are commonly associated with under-
cooked meat products or contami-
nated ready-to-eat food. Parasites in 
products that are intended to be 
eaten raw, marinated or partially 
cooked can be killed by effective 
freezing techniques.
Fungi include moulds and yeasts. 
Fungi can be beneficial, as they can 
be used in the production of certain 
foods (e.g. cheese). However, some 
fungi produce toxic substances (my-
cotoxins) which are toxic for humans 
and animals.

Biological hazards are living organisms 
that can make food unsafe to eat. Bio-
logical hazards include microbiologi-
cal organisms such as bacteria, viruses, 
fungi and parasites. 



Chemical hazards may be the result 
of compounds naturally occurring in 
foods or added during the processing 
of foods. 

A physical hazard is any physical ma-
terial not normally found in a food 
which causes illness or injury to the in-
dividual using the product. Physical 
hazards include a variety of foreign 
materials or objects such as, glass, 
metal and plastic. 

The food supply chain from “Farm to 
Table” is long and complex stretching 
from primary production to final con-
sumption. If at any one point of these 
chains food is exposed to potentially 
hazardous agent, there is a risk of ad-
verse health effect. Therefore, every
one, including farmers and growers, 
manufacturers and processors, food 

Naturally occurring poisons, chemi-
cals, or deleterious substances are 
those that are naturally constituents of 
foods and are not the result of environ-
mental, agricultural, industrial or other 
contamination. Naturally occurring 
chemicals include Allergens, Mycotox
ins (e.g. aflatoxin), Scombrotoxin (his-
tamine), Ciguatoxin, Mushroom toxins 
and Shellfish toxins
Added poison chemicals or deleteri-
ous substances are those which are in-
tentionally or unintentionally added to 
foods at some point in growing, har-
vesting, storage, processing, packag-
ing or distribution. This group of chemi-
cals can include pesticides, insecti
cides, fungicides, fertilizers, drug resi-
due and antibiotics of animals, as well 
as direct and indirect food additives or 
chemicals used in the process estab-
lishment such as lubricants, cleaners, 
paints and coatings. 
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handlers and consumers has a re-
sponsibility to ensure that food is safe 
and suitable for consumption. The re-
sponsibilities of each actor along the 
food chain are presented below:

Prior to the application of HACCP, 
prerequisite food hygiene programs 
must be in place. A foundation of ef-
fective prerequisite programs is nec-
essary for successful implementation 
of HACCP. These prerequisite pro-
grams to HACCP include the follow
ing:
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• Avoiding the use of areas where 
the environment poses a threat to 
the safety of food;
• Controlling contaminants, pests 
and diseases of animals and plants 
in such way as not to pose a threat 
to food safety;
•• Adopting practices and measures 
to ensure food is produced under 
appropriately hygienic conditions.

Formulating design requirements 
with respect to raw materials, 
composition, processing, distribu-
tion, and consumer use to be met 
in the manufacture and handling 
of specific food items; and
Designing, implementing, moni-
toring and reviewing effective 
control systems. 

temperature control, air quality and 
ventilation, lighting, storage)  is neces-
sary.



After establishing Good hygienic 
practices, a HACCP system can be es-
tablished to minimize the potential 
impact of the remaining risks. The 
HACCP system consists of the follow-
ing seven principles, which outline 
how to establish, implement and 
maintain the system. 





The application of HACCP principles 
consists of the following tasks as identi-
fied in the Logic Sequence for Appli-
cation of HACCP

Define the scope of the HACCP 
plan (the segment of the food 
chain, the general classes of HAZ-
ARDS);
Develop documents necessary 
to support operations;
Oversee the implementation and 
review HACCP plan when neces-
sary;
Prepare a HACCP annual plan in-
cluding meetings and reviews;
Identify staff training needs and 
provide training as needed.



The likely occurrence of hazards 
and severity of their adverse 
health effects;
The qualitative and/or quantita-
tive evaluation of the presence 
of hazards;
Survival or multiplication of 
pathogenic micro-organisms and 
unacceptable generation of 
chemicals in intermediate prod-
ucts, final products, production 
line or line environment;
Production or persistence in 
foods of toxins or other undesir-
able products of microbial me-
tabolism, chemicals or physical 
agents or allergens; and,
Conditions leading to the above





any, at the CCP (e.g. improper control 
of the temperature that may lead to 
faults in the functioning of a pasteuriza-
tion unit in a dairy plant). Where possi-
ble, process adjustments should be 
made when monitoring results indicate 
a trend towards loss of control at a 
CCP. The adjustments should be taken 
before a deviation occurs. Data de-
rived from monitoring must be evaluat-
ed by a designated person with knowl-
edge and authority to carry out cor-
rective actions when indicated. Moni-
toring for CCPs needs to be done
idly, as they later relate to on-line pro-
cesses, and there is usually no time for 
lengthy analytical testing. Physical and 
chemical measurements are often 
preferred as these can be done rapidly 
and can frequently indicate microbio-
logical control of the product. 
The programme of observations or 
measurements should describe the 
methods, the frequency of observa-
tions or measurements and the record-
ing procedure and identify each criti-
cal point:
• Who is to perform monitoring and       

• When monitoring and checking is 

• How monitoring and checking is per

All records and documents associated 
with monitoring CCPs must be signed 
by the person(s) doing the monitoring.

formed.

checking?

performed,

The actions must ensure, for example, 
that the CCP has been brought under 
control, that procedures or conditions 
that created out-of-control situation 
have been corrected, and the food 
affected, disposed off safely, etc

Proper identification of the per-
son(s) responsible for implemen-
tation of a corrective action;
Actions required to correct the 
observed deviation;
Action to be taken with regard to 
products manufactured during 
the period when the process was 
out of control; and
WrittenWritten records of measures 
taken indicating all relevant infor-
mation (for example: date, time, 
type of action, actor and subse-
quent verification check).



The type and magnitude of costs in-
volved in the implementation of 
HACCP varies widely according to the 
type of product and processing oper-
ation, existing conditions and the 
manner in which HACCP is implement-
ed. It is not uncommon for companies 
to have to carry out modifications in 
areas such as material flow, waste 
flow, water supply system, restricting 
the entrances to processing areas, 

Audits of HACCP and its records,
Inspection of operations,
Confirmation that CCP’s are kept 
under control,
Validation of critical limits,
ReviewReview of deviations and prod-
uct dispositions; corrective ac-
tions taken with regard to the 
product

Documentation examples are:
    Hazard analysis;
    CCP determination;
    Critical limit determination.

Record examples are:
    CCP monitoring records;
    Records of deviation found     

    Verification procedures per

    Modifications to the HACCP 
plan

formed;

and orrective actions taken 
on them;



installation of air curtains, and tem-
perature control of processing areas, 
etc., if such preventive measures are 
found necessary during hazard analy-
sis. The total cost of implementing 
HACCP depends on the general sani-
tary and hygiene conditions prevalent 
in the company before initiating 
HACCP. It should be emphasized that 
the implementation of HACCP does 
not necessarily require investment in so-
phisticated equipment and proce-
dures. All that is required is that Critical 
Control Points are established and 
these can be monitored in an effective 
manner. There are countless cases of 
food processors being reluctant to im-
plement HACCP because they 
over-estimate the costs and/or fail to 
appreciate the potential benefits from 
improvements in product quality or 
shelf-life, reduced wastage, etc.
In companies where preventive mea-
sures identified during hazard analysis 
do not require additional equipment or 
alteration in the plant layout, the cost 
of implementing HACCP will only relate 
to costs of training and development 
of HACCP plans/manuals and to the 
hiringhiring of consultants (if required). The 
HACCP system will require initial and 
continued investment in human re-
sources and the development of train-
ing programs for employees.



In today’s era of globalization, with in-
creasing demand by consumers for va-
riety in foods, there is increasing 
trans-boundary movement and trade 
of food across countries. With this con-
tinuously increasing global food supply 
chain and trans-boundary movement 
of foods, the potential for spread of 
contaminants is high, which has result-
ed in a global focus on safety and 
quality standards for food trade. 

Implementation of HACCP is therefore, 
important for reducing the risk of man-
ufacturing and selling of unsafe food 
products and thus providing better 
confidence to consumers; and to 
comply with food regulations since 
food regulatory authorities in many 
countriescountries are adopting or likely to 
adopt HACCP as a part of their food 
regulations. By implementing HACCP, 
companies will have opportunities to 
export to such markets. Some exam-
ples are given below: 

In the United Kingdom, the Food Safety 

Act, 1990, and the Food Hygiene In-

spection Codes of Practice both in-

cludes HACCP.

Canada has developed a Food Safety 

Enhancement Programme (FSEP) to en-

courage the establishment of HAC-

CP-based procedures in all registered 

establishments in the agricultural and 

food processing sectors.

The Australian Quarantine and Inspec-

tion Service (AQIS) has developed a 

new inspection system known as Food 

Hazard Control System (FHCS).

In the USA, the Food Adviser to the 

Center for Food Safety and Applied Nu-

trition has recommended that the US 

Food and Drug Administration (FDA) 

encourage and eventually require 

HACCP for the entire food industry. The 

FDA revised the Food Code in 1993, 

makingmaking it compatible with HACCP con-

cepts. FDA verifies HACCP plans pre-

pared by producers. Importers are also 

required to obtain HACCP plans from 

the concerned producers (exporters) in 

the exporting country and submit them 

to FDA for verification. 

In the European Union (EU), EU Council 

Directive No. 93/43/EEC of 14 June 1993 

on Hygiene of Foodstuffs requires that 

food business operators should develop 

HACCP-based systems for ensuring 

food safety. This decision also applies to 

imports. 
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Ethiopia follows a shared responsibility 
approach to establish, and enforce 
food safety laws and regulations. Cur-
rently, the Ethiopian Standards Agency 
(ESA) is the sole body engaged in es-
tablishing national standards, while the 
Ethiopian Food and Drug Authority, the 
Ministry of Agriculture (MoA), and the 
Ministry of Trade and Industry (MoTI) 
are the other main institutions responsi-
ble for the enforcement of food safety 
laws and regulations in the country. 

The Ethiopian Food and Drug Authori-
ty (EFDA) recently re-organized with a 
statutory authority to enforce food 
safety and quality regulations. Broadly 
speaking the country’s food safety 
regulatory system is authorized and 
mandated to EFDA. The Ministry of Ag-
riculture is also responsible to regulate 
import-export of plant and plant prod-
ucts as well as livestock and livestock 
products. The Ministry of Trade and In-
dustry regulates the import and export 
of goods.
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Generally the key roles/functions of 
ESA are summarized as follows:
 Leads and coordinates national 
standardization;
  Confirms and publishes the national 
Ethiopian Standards;
   Promotes the implementation of 
standards;
  Promotes Ethiopian Standard Mark 
and authorize its use;
   Represents Ethiopia in the Interna-
tional Standards Organization and 
work in collaboration with other for-
eign national standard bodies;
  Establishes National Enquiry Point 
and deliver services on Standardiza-
tion, Conformity Assessment Guide-
lines and Technical Regulation;
  Enables Ethiopian industries to bene-
fit from technology transfer by provid-
ing Technical Support, Trainings and 
Consultancy Services and assisting 
them in implementation of standards.



Broadly speaking, the country’s food 
safety regulatory system is authorized 
and mandated to EFDA. Accordingly 
EFDA enforces the national standards 
set by ESA that corresponds to its re-
spective jurisdictions and performs the 
following major activities:

Issue, renew, suspend and revoke 

certificate of competency;

Product evaluation and registration;

Issue, renew, suspend and revoke 

market authorization;

Market surveillance and Inspection;

Quality control testing.Quality control testing.





The main activities of NCC are:
  Adoption of recommend Codex 
 
  Represent the country’s interest on 

     Identify priority areas on food safety         

    Conduct national awareness pro

BesidesBesides establishing these food safety 
administrative systems the Ethiopian 
Government is taking various eco-
nomic reforms and initiatives that 
could influence the future of Ethio-
pia’s food and agricultural trade 
regime. In this regard, Ethiopia has 
signed the African Continental Free 
Trade Area (AfCFTA) agreement and 
reinstated negotiations to WTO acces-
sion. In general, these ongoing reforms 
and initiatives are expected to pave 
the way for a transparent and predict-
able trade laws, policies and regula
tory regimes that would facilitate in-
creased international trade.

selected international Codex 
meetings,

standards as Ethiopian standards,

gram on food safety and codex 
standards.

and develop fundable projects and 
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