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Introduction
HACCP systems are structured food safety management approaches that focus on identifying potential

biological, chemical, and physical hazards in food production processes. By controlling hazards at critical
points, HACCP systems prevent food safety risks before they occur [1]. This preventive approach is more
effective than relying solely on final product inspection. The implementation of HACCP involves hazard
analysis, identification of critical control points, monitoring procedures, and corrective actions [2]. These
systematic steps ensure consistent control over food safety risks throughout production processes [3].
HACCP systems are widely applied across food manufacturing, catering, and distribution sectors.
International food safety standards recognize HACCP as a core component of food safety management
systems [4]. Regulatory frameworks support its implementation to protect public health and ensure

compliance [5]. Thus, HACCP systems remain central to preventive food safety strategies.
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Conclusion

HACCP systems play a vital role in preventive food safety management by identifying and controlling hazards
throughout food production processes. Their systematic and science-based approach enhances food safety and
consumer protection. Continued adoption and innovation in HACCP systems will strengthen global food safety
practices. Continued scientific research and regulatory oversight will strengthen the credibility and impact of
nutraceuticals in global health systems. When used responsibly and regulated effectively, they contribute to product
stability and consumer satisfaction. Ongoing research and regulatory oversight are essential to ensure the safe and

beneficial use of food additives in the global food industry.
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