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8 ﬂ:plicuh‘on of HACCP and traceability in
ive oil mills and packaging units and
their effect on quality and functionality

Athanasia M. Goula, Konstantinos Kiritsakis, and Apostolos
Kiritsakis

8.1 Introduction

In recent vears, consumer demards for high-quality products, os well s the need to align business with
slamilards, such as the BEuropean standards, and secune compliance with legislation in the prodection of
quality products, have lod organeations wnvoelved o the olive oal and ehves mduistry [ ke measures in
order to emsuge the quality of their products. The certification of quality assarance and peoduct safety is the
companies” complianoe bt the regui s of sume tards (150 and HACCE) anid the implementation
ol a trrceability systern.

HACCP {Hazand Analysis and Critical Control Poanis) i a quality control systemn, which specifbes the nubes
1 b Followed by olive ol mills and packaging units conceming hygiene, occupational safety, emvironmentsl
profection, harzard identi Geation, and evalastion of critical control poims (CCPs), among others. The proper
implementation and application of these nales aim @1 achieving overall quality assurance and product safety
amil thass satisly consumens” growing dermand for vingin olive oil with exceptional quality and functionality.

Chanliny anad safety are both linked io irncesbility, althoagh safey is inplicwied by raceabilsiv more ofien,
They ane bwos very impariant elements of people’s conceptions of food and nssocisted decision making (ie.,
fiood choice). Traceabalily is primarily viewed as a ool for determining the food safety by providing a means
for pecall as well as proof of the authemicaty of foosd, but it ks also related o food quality {Aung & Chang,
2004}, Since both quality and safety were shown s be relatsd o confidence, tracenbility muay indeed boosy
consumer confidence throogh quality and safety sssessments (Rijswijk & Frewer, T06).

T foster conbinsous improvemenl in the quality of products and processes, fims wse the Total Qualiny
Mamagement (TOM) system. Ho (1949:4) stated that 150 9000 can be seen as a route o implementing TOM,
Figare 8.1 shows the relationship of food safety, quality, and racesbility systems from the management
poant of view:,

8.2 The basic HACCP benefits and rules

The applicatson of the HACCE program in an olive oil plant helps { Kiritsakis, 2007 ) several aspecis:

Trace asd kdemify all possible risks (physbeal, chemécal, and microbsobogical) in all processing steps.
Analyze and estimate the size and sevemny of every risk and the possibility of this risk 1o appear,
Control and sodve the problems caused by each msk.

Apply syslems and procedures in order o prevent these rsks.
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