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ABSTRACT

Peanut butter is a common food, but during process
safety is essential. This research poster details the
development and practical application of a Hazard
Analysis and Critical Control Points (HACCP) strategy for
peanut butter manufacturing, emphasizing the
significance of maintaining its safety and quality. The
process involved recognizing potential hazards,
determining critical control points, and instituting
monitoring protocols. Specific thresholds were defined for
each control point to uphold food safety standards.
Additionally, the plan outlined corrective measures,
verification methods, and documentation practices. The
adoption of this HACCP plan is crucial for mitigating food
safety hazards and maintaining uniform excellence in
peanut butter production.

INTRODUCTION

Peanut butter is a food paste or spread made

from ground, dry-roasted peanuts. It is prepared by
adding salt, sugar and vegetable oil. Peanut butter is
a nutrient-rich food containing high levels of protein,
several vitamins, and dietary minerals. It is typically
served as a spread on bread, toast, or crackers. Ph
between 6 and 7, Water activity 0.35 or less Shelf life of
about 1 to 2 years when stored at room temperature.
Peanut butter is an allergen. For people with a peanut
allergy, peanut butter can cause a variety of

possible allergic reactions, including life-

threatening anaphylaxis.

OUTBREAKS & RECALLS

Company Recall Resources
Cause

Potential Certain Jif peanut  Jif Peanut
J.M. contamination butter products Butter Recall
Smucker with made at the Information: hit
Company  Salmonella Lexington, ps://www.jif.co
(Jif brand) Senftenberg Kentucky facility, m/recall: https:/
May 20, bacteria /www.|if.com/re
2022 call

CRITICAL CONTROL POINTS

. Receiving raw materials

. Roasting of peanut
. Grinding
. Cooling

. Packaging and Sealing
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SIGNIFICANT HAZARDS & CONTROL MEASURES

Significance Hazards Control Measures

Salmonella, E. coli and foreign objects.

Receiving from approved suppliers with proper
sanitation and hygiene practices, visual
inspection for foreign matter, microbial testing.

Formation of acrylamide during high-heat Control roasting time and temperature to
processing, Contamination from E. coli or minimize acrylamide formation

other pathogens exists.

Foreign object contamination (metal

fragments)

Growth of surviving bacteria

Physical contamination from packaging
materials.
Cross-contamination during handling.
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CORRECTIVE ACTIONS AND VERIFICATION

CORRECTIVE ACTIONS VERIFICATION
PROCEDURES

PROCEDURES
CCP

Receiving raw Materials
50°F to 70°F (10°C to 21°C)

Roasting of peanut
130°C for 60 min.

Grinding
120°F to 160°F
(49°C to 71°C)

Cooling
68°F ( 20°C)

Packaging and Sealing
/0°F to 80°F (21°C to 27°C)

Maintain and sanitize grinding equipment
regularly. Metal detection

Rapid cooling process, continuously monitoring
the temperature

Use sanitary food-grade packaging materials.
Minimize handling after packaging.
Leak detection system for seals.
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Reject and quarantine any Review of supplier
contaminated or damaged documentation and certificates
peanut shipments. Notify of analysis (COA). Periodic
supplier and seek replacement. microbial testing of received

peanut batches.

Temperature logs, visual
iInspection of roasted peanuts
for signs of over-roasting or
burning. Periodic testing for
aflatoxin levels.

Adjust temperature and time
settings as needed to achieve
proper roasting.

Clean/sanitize equipment if Records of equipment cleaning
contamination is suspected. and sanitation procedures.
Quarantine any product if metal Documentation of metal
fragments are detected. detection system tests.

Adjust cooling parameters if
necessary to achieve proper
temperature. Quarantine any
product showing signs of
contamination.

Temperature logs, visual
iInspection of cooled peanut
butter. Microbial testing of
cooled peanut butter batches.

Repackage any jars with broken Records of jar sealing
seals. Investigate and address  procedures. Periodic testing of
the cause of seal failures.

sealed jars for vacuum integrity.

MONITORING SYSTEMS

Receiving of Raw Peanuts: Visual inspection for signs of
contamination or damage to packaging. Microbial testing of
iIncoming peanut samples.

Roasting: Continuous monitoring of roasting temperature
and time.
Calibrated using thermometers.

Grinding: Visual inspection of equipment cleanliness before
and after each batch. Regular testing of metal detection
systems.

Cooling: Continuous monitoring of cooling temperature and
time. Visual inspection for signs of condensation.

Packaging and Sealing: Visual inspection of sealed jars for
signs of damage or improper sealing. Random testing of
sealed jars for vacuum integrity.

RECORD KEEPING AND
DOCUMENTATION

HACCP plan documentation, including hazard analysis,
CCPs, critical limits, monitoring procedures, corrective
actions, verification procedures, and record-keeping
procedures

Training records for employees involved in food safety and
quality control

Cleaning and sanitation records for equipment and facilities

Pest control records.
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