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In 2001, the Food and Drug

Administration released the

Juice HACCP Regulation un-

der the Code of Federal

Regulation 21 CFR 120. This

regulation outlines specific re-

quirements for the production

of juice and cider. The

worksheets that follow are

meant to provide a summary

of this regulation so you can

begin to assess your juice or

cider operation. It is very difficult to summarize the entire regula-

tion using the assessment format, so if you are a juice or cider

producer, please refer to the regulation directly to determine how

your particular operation is affected. As outlined in the worksheets,

if you produce juice or cider for wholesale, someone in your

operation MUST be trained and certified in Juice HACCP. Contact

your local extension service to find certified training sessions in

your area or check the website, http://vm.cfsan.fda.gov/~comm/

haccpjui.html, for more information on Juice HACCP.

From a food safety perspective it is important to realize foodborne

illnesses have resulted from the consumption of unpasteurized

juice. Good agricultural practices that can be utilized to reduce

risks include never using

drops in the production of

juice and cider and effectively

culling crops to discard

bruised or damaged fruit.

These practices also have a

positive impact on fresh mar-

ket fruit by reducing microbial

risks and increasing post har-

vest quality.

Juice and Cider Production

As outlined in the worksheets, if you produce juice or

cider for wholesale, someone in your operation MUST

be trained and certified in Juice HACCP.
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Good Agricultural Practices Practices Requiring Attention
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Good Agricultural Practices Practices Requiring Attention
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** Sorting and culling apples to exclude damaged and rotten fruit prior to squeezing will reduce patulin levels.
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Juice and Cider Production Action Plan

Training and certification in Juice
HACCP

Do not remove. Photocopy this master for evaluations. Juice and Cider Production Action Plan—1 of 2

Management
Action for Person Estimated TargetArea

Improvement Responsible Cost Date

Date: __________________ Reviewer: _____________________________________ Field or Commodity: _______________________________
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Your Plans to Reduce Risks

Patulin content in apple juice
and cider

Labeling for non-pasteurized
apple juice and cider for
growers who direct market

Production of non-pasteurized
apple juice and cider for
growers who direct market

Juice and cider pasteurization for
wholesale



Citrus juice production

Juice and Cider Production Action Plan
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Management
Action for Person Estimated TargetArea

Improvement Responsible Cost Date

Date: __________________ Reviewer: _____________________________________ Field or Commodity: _______________________________
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Your Plans to Reduce Risks

Adherence to 21 CFR 120-FDA
Juice HACCP Regulation


