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1.0
About this Code

1.1
Owner/Sponsor of the Interim Code of Practice for Ice Cream

The owner and sponsor of this Code of Practice is:

The New Zealand Ice Cream Manufacturers’ Association (Inc).

PO Box 9364

WELLINGTON.

The Ice Cream Code of Practice has been developed as a New Zealand Industry tool. A working party was established of which the NZICMA is a member, as are individual manufacturers who belong to the NZICMA. The NZICMA agreed to be the owners and sponsors of the Code of Practice to ensure the code is maintained and reviewed. The NZICMA agreed to ensure access to the code at a nominal sum to support the hosting and maintenance of the code. The code is available to all members of the New Zealand Ice Cream Industry by request to the NZICMA.
1.2
Maintenance and Review of the Interim Code of Practice for Ice Cream

The maintenance and review of the success of the Code of Practice for Ice Cream will be a permanent agenda item at the Annual General Meeting of The New Zealand Ice Cream Manufacturers’ Association (Inc).

The Code will be reviewed with input from the stakeholders.  The stakeholders are identified as:

· the general public who consume ice cream;

· all ice cream manufacturers;

· New Zealand regulators;

· third party auditors.

The review shall consider the impact of:

· any legislative changes that affect the Code of Practice for Ice Cream;

· the review of any MAF/NZFSA Dairy Standards;

· review of public health data on foodborne outbreaks for the past year;

· review of any international audits conducted;

· any major changes to the ice cream industry (e.g. new technologies or science, new equipment, new ingredients);

· any third party agency concerns or recommendations;

· audit standards and the application of audits by third party auditors;

· review of information gained from the implementation of Programmes.

Important:

The above information is to be requested from the regulators one month prior to the Annual General Meeting by the chairperson of The New Zealand Ice Cream Manufacturers’ Association (Inc.) or by a designated person.

The review will be chaired by the chair of the Technical Committee of the above association.  The session will be open to all parties having an interest in the Code of Practice for Ice Cream, and will be advertised on the Code’s website prior to the Association’s meeting.

Approval of the Code

The Interim Code of Practice for Ice Cream has been approved by the Ministry of Health and the Ministry of Agriculture and Forestry.

It has been agreed by the Working Group and the New Zealand Food Safety Authority (NZFSA): Processed Food and Retail Sale Group that has developed this document, that the Code will be issued as an interim document, pending the review of five Dairy Standards currently being co-ordinated by the NZFSA: Dairy and Plant Products Group (see also Section 3 below). Once these reviews have been completed, the Working Group will review the Code.

A statement about the approval will be held by The New Zealand Ice Cream Manufacturers’ Association (Inc.).

The Code will be issued electronically only when approval has been granted.

Any amendment to the Code will result in a new issue.  Changes will be highlighted.

Note: In the remainder of this document the term Code of Practice means the Interim Code of Practice.

1.3
Purpose of the Interim Code of Practice for Ice Cream

This Code of Practice contains requirements for the safe production of ice cream.

These minimum requirements are agreed by NZFSA and the ice cream industry for application in the following ways:

· The Code of Practice forms a basis from which businesses can develop a Food Safety Programme (FSP) for the production of ice cream in New Zealand and for its sale in New Zealand and Australia if manufacturing under the Food Act 1981.

·  The Code of Practice and the MAF Standards D102.2, D205.1, MRD-Stan 3, MRD-Stan 4, and MRD-Stan 10 and any Overseas Market Access requirements (OMARs) form a basis from which businesses can develop a Product Safety Programme (PSP) for the export of ice cream from New Zealand to any country.

The requirements are ways which industry and the regulators have agreed are suitable for achieving effective control of food safety hazards.

A purpose of the Code is to make the implementation of a programme easier.  It does this by:

· providing a format and information for hazard analysis and critical control point identification that can be edited and used directly;

· providing information about supporting systems that state the criteria that need to be met, and where possible, providing examples of procedures that can be edited and used directly;

· providing information that needs to be included and used directly;

· providing forms for record keeping that can be edited and used directly.

Note:

1.
In this document the terms Food Safety Programme (under the Food Act 1981) and Product Safety Programme (under the Dairy Industry Act 1952) are used.  For export production some additional requirements may be required; these are known as Overseas Market Access Requirements (OMARs).  These may be accessed at www.nzfsa.govt.nz.

2. The paragraphs above refer to five MAF Dairy Standards which must be used when developing and running a Product Safety Programme.  These standards are subject to review by the wider dairy industry –

· D102.2 Product Safety Programme Reporting Requirements

· D205.1 Independent Verification Programme

· MRD-Stan 3 Standard for Pasteurisation Heat Treatments

· MRD-Stan 4 Standard for Checking the Operation of Pasteurisers

· MRD-Stan 10 Validation of Environmental Pathogen Surveillance Programmes.

Hereafter in this Code, a Food Safety Programme and a Product Safety Programme will be referred to as a Programme.

Food Safety Programmes must comply with the requirements of the Food Act 1981, the Food (Safety) Regulations 2002 and the joint Australia New Zealand Food Standards Code. 

Product Safety Programmes must comply with the requirements of the Dairy Industry Act 1952 and the Dairy Industry Regulations 1990. Any product sold domestically (in New Zealand and Australia) must also comply with the Food Act, the Food (Safety) Regulations and the joint Australia New Zealand Food Standards Code.

1.4
Scope of the Code of Practice for Ice Cream

The scope of this Code of Practice is from receipt of raw dairy ingredients through to distribution and the primary aim is to manage food safety.

The following diagram illustrates the scope:
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The products included within the scope of this Code of Practice are considered to be frozen, shelf stable, ready-to-eat foods (refer to “Introduction to Food Engineering” by R. Paul Singh, Dennis R. Heldman, ISBN 0-12-646381-6, Academic Press, Second Edition 1993).

This Code includes typical processes for:

· ice cream, as defined by the Australia New Zealand Food Standards Code (ANZ Food Standards Code); and

· frozen dessert systems, which include:

· gelato and sorbet

· water ices

· frozen yoghurts

· milk ices

· ice confections

· soft serve wet mixes with frozen step.

References throughout this Code to “ice cream” or “finished product” should be interpreted (as appropriate) as references to any of the above processes and their associated products.

For individual users of the Code this is a guide to developing a Programme.  Users will need to put in their own information for the scope of their programme (see later).

1.5
HACCP Principles

Hazard Analysis and Critical Control Point (HACCP) is defined by the Codex Alimentarius Commission as “the process for collecting and evaluating information on hazards and conditions leading to their presence to decide which are significant for food safety and therefore should be addressed in the HACCP Plan”.
The Codex definition of hazard is “a biological, chemical or physical agent in, or condition of, food with the potential to cause an adverse health effect”.
HACCP is a management tool to assess food safety hazards (either biological, chemical or physical) and to identify Critical Control Points (CCPs) to eliminate or control these hazards to acceptable levels.
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The following outlines the principles of HACCP and stages in the implementation of HACCP.

Principle 1
Conduct a hazard analysis.  Hazard analysis is the process of collecting and evaluating information on hazards and conditions leading to their presence in order to decide which are significant for food safety and therefore should be addressed in the HACCP Plan.

Principle 2
Determine the Critical Control Points (CCPs).  A “Critical Control Point” is a step at which control can be applied and is essential (CCP) to prevent or eliminate a food safety hazard or reduce it to an acceptable level.

Principle 3
Establish critical limits.  A critical limit is a criterion that separates acceptability from unacceptability.

Principle 4
Establish a system to monitor control of the CCP.  Monitor is the act of conducting a planned sequence of observations or measurements of control parameters to assess whether a CCP is under control.

Principle 5
Establish the corrective action to be taken when monitoring indicates that a particular CCP is not under control.  Corrective action is any action to be taken when the results of monitoring at the CCP indicate a loss of control.

Principle 6
Establish procedures for verification to confirm that the HACCP system is working effectively.  Verification is the application of methods, procedures, tests and other evaluations, in addition to monitoring to determine compliance with the HACCP Plan.

Principle 7
Establish documentation concerning all procedures and records appropriate to these principles and their application.

Information about the HACCP principles

Further information about the HACCP principles and guidelines for their use is available on the Web at www.codexalimentarius.net.  Other information is available from NZFSA for both Food Safety Programmes and Product Safety Programmes.

1.6
Instructions for Use of the Code of Practice for Ice Cream for the Development of a Programme

The New Zealand Code of Practice for Ice Cream is a reference and support document for the development of a Programme for an ice cream manufacturer.

The purpose of this Code is to provide advice and guidance for the manufacture and storage of ice cream in order to provide products that are safe to consume.  The Code may also be used as the document against which a Programme is audited.

The Code has been designed to facilitate the development of a Programme.  To develop a Programme start at section 2.0, “Components of a Food Safety Programme/Product Safety Programme” and work through each sub section.  Continue working through sections 3.0, 4.0 and 5.0 on supporting systems.

Throughout the Code the words “may”, “must”, “shall” and “should” are used.

· Where the words “must” or “shall” are used, these items are essential to your Programme.  They are mandatory.

· Where the words “may” or “should” are used, these are matters that need to be considered, and a decision made as to whether or not to include as part of your Programme.  In other words, they are recommendations.

If you are not familiar with the requirements of a Programme, the relevant legislation, or the HACCP principles, it is strongly recommended that you attend a training course.

It is important to note that you will need to complete your own hazard analysis based on your manufacturing process flow diagram.  You may use the information in section 2.6, “HACCP Worksheets” as a template and edit it accordingly.

Where information in this Code is directly applicable to your Programme, you may refer to, or insert a copy of it, in your Programme.  Where information in this Code is relevant, but has omissions or needs amendment, you should take the electronic version of the appropriate section and edit it accordingly.

Important Notes:
1.
The hazard analysis offered in the Code relies heavily on the supporting systems being effective, and controlling the hazards for which they were designed.

If hazards, which are meant to be controlled by a supporting system, are not effectively controlled at levels of acceptability, then you must make changes to achieve effective control.

If, for some reason, this is not possible, you may need to examine the assumptions made in the hazard analysis in this Code, and reconsider the nature of the supporting systems and/or the Critical Control Points.

2.
It is essential to include corrective actions when developing your Programme.  Identify what corrective actions must be taken in the event of a critical control point failure.

3.
Monitoring is an important part of your Programme.

Adoption of the Code in part or in the Whole

When an ice cream business applies for approval of its Programme, it must state in the Application Form whether your Programme is based on the Code of Practice.

If it does use the Code as a reference, a business is obliged to comply with the provisions of the Code.

If it complies only in part with the Code, a business has an obligation to inform the regulator and auditor at the time of application, and to indicate the nature of the variations that have occurred.






ation for





document-





Establish





procedures





and





records





Establish





procedures





for





verification





Establish





the





corrective





action for





CCP





Establish





system to





monitor





control of





the CCP





Establish





critical limits





Determine





the CCPs





Conduct a





hazard analysis








