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'—%\w/ DEPAR MI:.NI OF AGRICULTURE
SN Office of the Sceeretary
//J \‘ Elliptical Road, Diliman, Quezon City

17 March 2003

ADMINISTRATIVE ORDER

NO.
Seties of 2003

SUBJECT: MANDATORY APPLICATION OF HAZARD ANALYSIS CRITICAL
CONTROL POINT (HACCP) PROGRAM IN ALL NMIC
ACCREDITED "AAA"” MEAT ESTABLISHMENTS.

WHEREAS, the Department of Agriculture is mandated to ensure the quality and
safety of livestock and poultry products; :

WHEREAS, tha Department of Agriculture recognizes and adopts international
standards, auidelines, rcecommendations issued by the Codex Alimentarius
Commission for purposes of synchronization with that of member countries of

WTO:

WHEREAS, HACCP is globally recognized set of procedures and standards for
protecting the production, manufacturing, and distribution of food from
contaminants and other hazards that are present in the food production

processes;

WHEREAS, HACCP has been adopted by the Food and Agriculture Organization
(FAO), and the World Heallh Organization (WHO), as the basic sanitary or phyto-
sanitary (SPS) standard to be applied to food producers in every country.

NOW, THEREFORE, |, LUIS P. LORENZO, JR. Secretary of Agriculture, do
hereby issue this Order requiring all NMIC accredited "AAA" meat
establishments to adopt internationally recognized Hazard Analysis Critical
Control Point (HACCP) Program in the whole process of food production and to

be certified as such by NMIC.

The NMIC shall issue implementing guidelines to this effect.

This Order shall effect after its publication in two newspapers of general
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