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SECTION I - OBJECTIVES
1.1 THE CODEX GENERAL PRINCIPLES OF FOOD HYGIENE:

• identify the essential principles of food hygiene applicable throughout the food 
chain (including primary production through to the final consumer), to achieve the 
goal of ensuring that food is safe and suitable for human consumption;

• recommend a HACCP-based approach as a means to enhance food safety;

• indicate how to implement those principles; and

• provide a guidance for specific codes which may be needed for - sectors of the 
food chain; processes; or commodities; to amplify the hygiene requirements 
specific to those areas.
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HAZARD ANALYSIS AND CRITICAL CONTROL POINT (HACCP) SYSTEM 
AND GUIDELINES FOR ITS APPLICATION 

Annex to CAC/RCP 1-1969 (Rev. 4 - 2003) 
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