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SUMMARY

Hazard Analysis of Critical Control Points (HACCP) is an approach to food quality assurance
that is replacing end product analysis. A HACCP analysis directs attention to the physical and
biological aspects of a food process and how they interact to produce a safe and high quality
product. A model of coffee production applicable to all methodologies is proposed based on
processing objectives. Five stages are identified: Setting and development of fruit; Harvesting
and sorting; Drying and separation of tissues; Grading out of defects. Storage and transport.
Critical control features are developed from this production model by considering fungal
activity in light of the conditions and objectives of the individual processes. New field data on
the occurrence fungi in the production chain are presented.



