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. Active Managerial Control
1]

@ |dentifies procedures to control the five most
common risk factors that cause foodborne

illness: R H251/—E1B

1. Food abtained from unsafe sources

. Failing to cook food adequatel

. Food held at incorrect temperatures
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To effectively Reduce the occurrence of foodborne illness Risk factors,

perators of retail and food service establishments D
must focus Their efforts on achieving AMC.

The term “Active Managerial Control’ is usec describe industry’ s responsibility
for developing and implementing food safety management systems

10 prevent, eliminate, or reduce the occurrence of foodborne illness risk factors.
FDA Food Code 2009 Annex 4 - Management of Food Safety Practices
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Identifies procedures to control the five most

common risk factors that cause foodborne
illness:

1. Food obtained from unsafe sources

. Failing to cook food adequately

. Food held at incorrect temperatures

. Food prepared using contaminated equipment

. Food prepared/served by employees having poor
personal hygiene
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In the process approach to HACCP,
conducting a hazard analysis on individual food items is
time and labor intensive and is generally unnecessary.
Identifying and controlling the hazards in each food preparation process
achieves the same control of risk factors
as preparing a HACCP plan for each individual product,
FDA Food Code 2013 Annex 4

Process Approach to HACCP
20627 720—F HEBIDIIEICS),
'fi-.?”;'éilé?;ii?‘éfs Gomptee Trigs Trcugh e Gunpe Zoew INF—RBHRIC,
dpoer sipops MROlG BRCENEEBELEGUELE,
hodesipnzi: 2062720—FI3.
o Ti2HACCPERZONF—RALNO—ILDERTESS

passes through the
temperature
“danger zone.'




RHOBRPSTFH AMC
(3)

G CICEAXINTIL\SFT
EEZR 2F0) T = BIR
20RO FEEIR
>

Active Managerial Control

|dentifies procedures to control the five most
common risk factors that cause foodborne
illness:
1. Food obtained fram unsafe sources

Failing to cook food adequately

Food held at incorrect temperatures

Food prepared using contaminated equipment

ol R

Food prepared/served by employees having poor
personal hygiene
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The term "Active managerial control’ is used ex+ensjvelv throughout this
document to describe your role for developing and implementing a food
safety management system 1o reduce the occurrence of risk factors,

Although the term “Active managerial control’ may be new to some, the
basic management principles are probably

already being used in your day-+o-day operation,
FDA Managging food safety: 2006
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Active Managerial Control

Identifies procedures to control the five most
common risk factors that cause foodborne
iliness:

:

e

Food obtained from unsafe sources

Failing to cook food adequately

Food held at incorrect temperatures

Food prepared using contaminated equipment

Food preparadfserved by employess having poor
personal hygiens
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