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Abstract:
Good Manufacturing Practices* (GMPs) are the basic 
operational and environmental conditions required to 
produce safe foods. They ensure that ingredients, prod-
ucts and packaging materials are handled safely and that 
food products are processed in a suitable environment. 
GMPs address the hazards associated with personnel and 
environment during food production. They provide a 
foundation for any food safety system. Once GMPs are in 
place, processors can implement a Hazard Analysis Crit-
ical Control Point (HACCP) system to control hazards 
that may affect the ingredients and packaging material 
during food processing.
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